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ADVERTISEMENT. 

Thb  Dictionary  of  DAir,r  Wamts  may  be  said  to  hare 
1«  fee  mutters  of  Practical  Utility  in  Domestic  Affairs,  what 
•*■  ereat  naturalist,  LimiMis,  did  for  the  science  of  Botany— 
;r  hif  brought  the  thousands  of  useful  items  scattered  In 
i'-frfer  through  aT1  unlimited  number  of  channels,  into  one 
i-rmeemeat    and    System,  by  which  they  may  be  easily  found 

Te  assure  those  to  whom  this  Dictionary  may  become  a 
?.  .iVild  Book,  that  it  has  been  compiled  with  the  greatest 
an— -that  every  line  has  been  attentively  considered  before 
fci-  suffered  to  pasa  through  the  press — that  the  Medical 
Aniclea,  and  those  relating  to  Law,  have  been  written  by  pro- 
.'--ional  gentlemen  not  only  qualified  to  wile,  but  experienced 
-  practice  in  their  avocations  ;  and  that,  in  the  composition 
f  the  Dictionabt,  many  talents  have  been  employed,  and 
xany    friendly  hands  engaged. 

The  DicnoHAST  has  already  found  a  very  large  sale— no 
l-as  than  fittt  thousand  copies  of  the  complete  Work  having 

d      :   Google 


IV  ADVERTISEMENT. 

been  issued.  The  Dictionary  of  Useful  Knowledge  (a 
companion  Work),  forming  a  Book  of  Reference  upon  all  matters 
of  History,  Geography,  Science,  Natural  History,  Statistics,  &c, 
is  now  in  progress,  and  is  well  worthy  to  stand  by  the  side  of 
the  Dictionary  of  Daily  Wants  :  thus,  the  two  Dictionaries 
form  a  complete  and  invaluable  Encyclopedia,  embracing  all 
subjects  of  interest  and  of  practical  utility. 

In  compiling  the  Dictionary  of  Daily  Wants,  the  Editors 
have  availed  themselves  of  works  by  the  most  eminent  authorities 
in  various  departments.  A  List  of  these  authorities  is  appended, 
and  the  grateful  acknowledgments  of  the  Editors  are  hereby 
tendered  to  the  Authors  of    the  Books  enumerated. 

London:  December,  I860. 
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DICTIONARY  OF  DULY  WANTS. 


ABATEXENTIn 

the  priee  of  goods  either  In  con- 
B  of  the  payment  ol  prompt  cub, 
•  if  (he  deterioration  of  value 


ABBREVIATIONS  ui  made  KM  of  In 
writing  for  the  purpose  of  urhg;  of  time 
and  traeble.  In  oompositlon,  or  epistolary 
correspondence,  the  abbreviation  or  words 
of  unfair)  Import  it  both  Inelegant  and 
■mammai  j.  such  a«  the  dm  of  the  words 

atonal  ml,  and  mU  **.  xhich,  Kith  man 
other  word)  or  a  similar  nature,  should  1l 
nerWfr  be  written  in  tall  It  is  Justly  con- 
■adered  an  Impropriety  to  use  Bach  a*-1 — 
rfataana  an  the  following  la  correspond 

lira.  B.  and  yourself  ere  quite  wett, ke.  In 
denoting  the  titles  and  distinctions  of  per- 
sona, however,  abbreviations  are  sanctioned 
by  caMom,  and  therefore  allowable.  The 
foOoerhar  B*t  iurJmics  some  of  the  most 

Important  oflha-e  abbreviations,  with  their 

rapisnaSonc- 
A.8.A..  Assoaate  of  the  Royal  Academy. 


B.D..  Bachelor  of  Divinity. 

•'«*»..  Captain. 

Cl.  Companion  ofUwOrdcr  oftbe  Bath. 


IM..  Colonel. 

D.C.L.,  Doctor  of  Civil  La* 

D.D.,  Doctor  of  IHrinlty. 


F.A.S..  Fellow  of  the  Antiquarian  Society. 
F.H.S..  Fellow  oftbe  Horticultural  Society . 
F.L.S.,  Fellow  of  the  Linnatan  Society. 
F.R.8..  Fellow  of  the  Royal  Society. 


id  Cross  of  the 


F.S.  A,  Fellow  of  the  Society  of  , 
G.C.B.,  Knight  of  the  Grand  Croi 

BMh. 
G.C.H.,  Knight  of  the  Grand  Cross  of  the 

Royal  Hanoverian  Ggelphlc  Order. 
G.C.M.G  .  Knight  of  the  Grand  Cross  of 

the  Order  of  St.  Michael  and  St-  George, 
H.E.I.C.,  Honourable  East  India  Com- 

H.mX  Her  Majesty's  Ship;  with  the 
prefix  "on,"  Her  Majesty's  dervlce. 

K.C.,  Knight  of  the  Crescent 

K.C.B.,  Knight  Commander  of  the  Order 
of  the  Bath. 

K.C.H.,  Knight  Commander  of  the  Eoril 


K.G..  Knight  of  the  Order  of  the  Garter. 

K.H.,  Knight  of  Hanover. 

HP.,  Knight  of  the  Order  of  St.  Patrick. 

K.T..  Knight  of  the  Order  of  the  Thistle. 

Kt,  Knight. 

Lieut.,  Lieutenant. 

LL.D.,  Doctor  of  Laws. 

M.A,  Master  of  Arts. 

M.D.,  Doctor  of  Medicine 


Edinburgh. 
W.R.I.A.,    Member  of  the    Bojml   Irish 

Academy. 
Mot.  V.,  Doctor ofMusle. 
I-b.  D„  Doctor  of  Philosophy. 

K.A.'.'  Royal  Academician. 

R.N.,  Boysl  Navy. 

Rt.  Hon.,  Rijlii  Honourable. 


i;i=  aicrxsjui*  of 


T    to   b»lclir 


u-tam  left 'the  pan 

J   -b«i   be  dret-wi  »ltl 

n  tvicea  linj.uid  Ii:.lnl 

arhtBuaiBaildit 

KMfliMV.S,  the  Imnwl  nf  tlw  to-ly.    ouT  to  adopted,  until  tba  period  ot    ujj 

.yitridiniily  frr.m   ihe  •!>■;■;  ,,r     rhaj^,.  .  Ii_  lit  nutritious  di*t  aboald  thn 

f  raixl  (to  pit  of  (to  'iMinrh    "-    -   ■■-'—-    -      -  ■   --■      ■ -  ■ --: 

irl'TlnmH.    The  iaiertrmea  of 
inli.l.l.lo.v.rl-tyo.di-WM,         AK.-OKFTIl'): 

'UHlVB  bodka,  u  sponge,  iwv.  ft 


iK.n      K.nyMer, 
.r^ao-d/ryc.,.;. 


<*■.."  "h'Xtii;  "hteh  __. 
Hi  rhln  part  of  Ihe  hrrflj  of 
(It  .-.-It.  ml  •iiti  »n    ,,ll 


„,,,,'• ■'■*!'"■      Tl.<    r fly  r..r  tiiin  <!.- 

ni.if-wHl   P«  mural  rather   flmn   pliy.lml. 
A    '  <  r  I  i.li.    (i-hIiniii  -In, nil   1*  urnipolnuFdy 

.Ml,    iPiurii.i-  <il   ...-ni'.   i-lir-s:ri'ul  r.m- 


A  lorm  of,  an-  II"-  n-'alive  pn«n.   of  i|wrrptk>n  c 
virions  bodies:-  liaidell  moo  Id.  V5  (i«.  c 


<..»lr»M,    il-iil     I'm 
,,,,.,,11,  l„.„,l, ,,,!,„  »„„., 
Alll  Vf  111*         Till'    r.i-|. 


n  i>r  health.    Tin' 
r  remorllm  from 


■fline  In  miOXml  lo  01'- 
i,  II  lurin.  In  (he  proem. 
1  mist,  ttllkh  iilintmrlr 


ir  limlv,  ImlHu 

bhii' h(!"!t"*ii 


lliK,  ll  occasionally  adyanlaiieoiiB  in  [1 
aervatloD  of  health,  the  core  of  di>ea> 
the  prolongation  of  life.  In  taktOL'  (■ 
drink.  nature  unerrfnuly  reminds  us  t.1 
nuthl  to  ft4iuim. mud  au  indubiemx  I 
Ihli  point  becomes  excess,  which  boo 
lull*  nets  Injuriously  upon  the  grain.; 
Li.KcniliTii  «  number  oi  painful  arid  I, 
dlHs.iH.  lu  minor  complaint*,  mi 
htwlaclw.  heartburn,  cold,  &c.  abst 
villi  frii|utnllT  effect  ■  more  carta! 
aneetiy  cure  Hun  any  medicine.  <l 
other  ha  n  d .  oxcesflv  c  absteroiou  an  ex  s , 
to  u nardcd  afialnal.  Be  bdnj;  liable  lu 
rii-MIlt)-  and  iicrf ouhiiow  ;  but  here 

■    of  food  is  ui 
ir*  Included  under  tide 


HAliA. 
inr.ln.Kri 


kiy  of  shrubs  ar 
height   I. 


duriuii  the  year.  Tba  WW*  <rw  acacia  bw.f 
pmmi  In  Auaiuti  It  nourishes  toet  In  a  >|l1i 
mould.  tupiiree  caieliil  tending,  and  protect 
Ini  from  ibe  wind.    The  ijwiw  (rw  oron 

uaUoa,  also  requirlns;  prut  can  and  st 


I  nil  kin  In  It*  culture. 


DAILY  FASTS. 


Jest— -Io  1 1 


*■  i.'EWrtatY  (»«*r»  Unhurt,  *■.  In  lew,  ■ 
-1-  -*■-  niTi  not  »l»»olately  assisting 

.W»,nlkiUnicMtt.  committal, yei 
"«a*ii  or  abcaa)   saMstbes"     to  commit  the 


by  lotting  them  remain  open  some 
un  Ton  enter,  or  scattering  pow- 
ime   uj    them. Wtm  *  lighted 


mist.     Before 


tarinc  damp  And  confined 
iiiereiore,  ft  will  be  in  eioelleut  onu- 

orsw  whilst  in  me  by  t hcmsslies,  noc 
icdiately  behind  ■  led  horns,  as  be  Is 


9*. NrtH  meddle 


candlellpht. Lay  loaded  gwii  in  »r 

nd  never  Imitate  firing  ■  gun  u 


■  lighted  c 


driving,  keep  on  y< 


of  gas.  with 


roail».^Never 


—Sprinkle-  door 
MTOil  on   frosty 


Turn  <>fl 


"as  the 

Sent*.-     ,- 

ing  the  poker  in  the  Are. Pot  »  wire 

rd  before  each  Arc  ou  going  to  bed. 

~  mi*  at  the  meter  the  last  tiling  at 

cross,  take  the  flnt  opportunity  of  doing 
so,  Instead  of  waiting  until  yoo  arrive  at 
the  spot  where  you  null  cross.— Never 
be  attracted  by  a  mob.  Be  ensured  that 
where  there  is  ■  crowd  there  are  already  too 
many  for  any  pood  purpose ;  therefore  pass 
on. Merer  be  induced  to  feature  upon 

Elatfomu  hurriedly  crested  by  needy  people, 
i  1st  out  plaoea  at  small  fees  for  riewlup 

public  spectacles When   travelling  by 

railway,  do  not  put  voar  bead  out  oT  the 
window,  nor  lean  against  the  door,  withoot 

die   caution Keep   Inciter  matches   In 

their  boxes,  and  oarer  let  them  be  strewed 


with  which  remedial  a* 
lost  necessary  article* 


THE  DICTIOHABY  OE 


The  following  mlseclls.neous  abbreviations 
ue  also  universally  used  :— 
k  Co.,  and  Company. 
A.D.,  The  ycsr  of  our  Lord. 


H.B..  Observe. 

Nem-Coi 

P.K..AlWiioou. 
Pro.  Tern..  Temporarily. 
P.8.,  Postscript. 
Clt,  Hie  last  month. 
U.  8.,  tJnlted  States. 
Vli,  Nsmely. 

Cwt.  qr.  lb.  01..  Hondredweli;ht,  quarter, 

ito..  Quarto,  folded  Into  four. 
*vo..  Octavo,  folded  Into  eight. 


ABDOMEN,  the 


Hov'e!'1 


'er.p*rt  °*  ,hc  b°ay- 

eitending  longitudinally  from  the  cavity  or 
hollow  usually  called  the  pit  of  the  stomach 


sa  are  liable  to  a1 


riety  of  diseases, 


tion.  Many  Internal  Injurii-e.  of  tbe  abdomen 
sreenusedby  continual  eitti-oal  pressure,  to 
obviate  which  all  articles  ol  clothing  which 
come  In  contact  with  this  part  of  tbe  body 
ihould  be  made  to  fit  loosely,  and  with  an 
equal  weight  upon  Hit  whole  miriice. 
ABEltBATIUN  OF  MINI!.— A  form  of 
left  and  incipient  tuaanlty, 

i  the  result  of  a  variety  of 
lently  arises  from  excessive 
ledentary  occupation!,  and 

leof  the  mental  faculties  In 

any  one  direction.  The  remedy  for  this  de- 
rangement la  moral  rather  than  physical. 
A  certain  regimen  ihould  be  scrupulonslv 
observed ;  all  mental  rmpioymeiit  abstained 
from  ;  while  change  of  scene,  cheerful  con- 
generally  he  adopted  with  success. 
aM.irnriK  —  Thr  n*oiunt  nmislan  of 


application 


l,ml};m 


oi^'i'*"" 


the  body  uadeaTud  superfluous 
which  It  constantly  bei —  ' 


the  akin  act  at  agents  fc 


So  el 


,  .. .  __  „_ier»ted.  ami 
of  minute  seal  en,  Is  de- 
li refuse  is  suffered  to  ac- 
cumulate sou  remain,  it  forms  In  the  process 
of  time  a  thick  hard  crust,  which  obstructs 
tbe  pores  of  the  skin,  and  impedes  their 
function*.  It  la  obvious,  therefore,  that  the 
Internal  organs  of  (he  body,  being  deprived 

bv  the  nores,  become  by  this  mean!'  enfeebled 
iii  trufountinna.  and  habitually  debili- 
«evll 


4  deranged 


effects,  it  la  necessary  that  the  whole  eui-fl 
of  the  body  should  be  daily  subjected  to 
ablution  of  cold  water,  or,  where  this  a 
be  Impracticable,  to  friction  with  a   daj 

ABRASION  l>  tbe  violent  removal  of  1 
outer  skin  in  any  part  of  " 
v Ibyaftlloi 


The  b. 

■r'B  rkj 


talcs  Instead  of  healing. 

ABSCESS. -A  col  lectio 
deposited  in  a  cavity,  occ 


rather  than  retard  it ;  this  Is  effected  b 
warm  fomentations,  and  poultice!  of  brea 
and  water  or  Unseed  meal  If  the  siippi 
ration  proceeds  slowly  It  may  be  huteiif 
by  opening  with  a  lancet,  and  after  the  dEx 


I  until  ul 


r.  (he  i 


UUICH 


■--•  in. 


_    ild  then  be  dressed   v. 

ointment  twice  a  day,  and  lit  tit  1 
In  the  early  stages  a  liberal  dll 
npted,  until  the  period  ol    iii„ 
light  nutritious  diet  should  this 
ik  HuonuLUted,  and  mild  aperients  adnii 
nistcred. until  perfect  healllils  restored. 
AUSnitlTIfJN  Is     " 


bandaged. 
chaLc*a 


Blcil 


Other,  it  arises,  from  one  being  more  fluid  o 
less  viscid  than  the  other.  The  Ibllowini 
an-  the  n'ntlve  powers  of  absorption  o 
various  bodies :- Garden  mould,  »i  dog.  o 


:i,  the  cure  of  disease, 
f  life.    In  UW       " 
erring  ly  reminds 


the  prolmigali'iii 
dri.it  nt 

this  poll 

idcrs  a  number  ol 'painful  and  tri'lluur 


lu    i 


headache,  heartburn,  cold,  &c,  sbstlncnn 
will  frequently  effect  a  more  certain  atul 
speedy  cure  thai]  any  medicine.     On  the 

be  guarded  against,  as  being  liable  to  indiui 
debility  and  nexvousneas  i  but  here  nature 
it:  sin  step!  in,  and  Informs  us  when  thi 
Bupp'y  ol  iood  is  not  sumoleuUy  nutritive 
■ndluvlgoratfug. 
ACACIA A  variety  of  shrubs  and  plan  1 1 


or,™    uro- 


:luded  u 


The  r 


no^mmrtaea 


tent  Ion  In  it*  culture. 


.Google 
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l'lWTi>CK  of  a  bill  of 


*j£3im 


•ja«™i  ■a^skd.     Any  pemtm   k  signing 

isa  hi though   (W  i  company  or 

■■■tua  ^thd.  »«iW9  himself  pwullr 
'■h*    Asi  ptnon  atoning  hia  uw  upos 

•  &  sat  M  4up  m>r  be  null  u>  pay  anj 
hi  aOnwiai  drawn  upon  itlolht  unonn: 

•  a*  sua.  Aoecptucc  by  joiut  stock 
— a—ja  hi  to  by  two  directors,  ax- 
«—*  t.  W  wqlid  by  than  as  behah 

•  on  a^a;.  ud  countersigned  by  thi 

HrirroB --Tht  terfinicaJ  ormareantu'i 
•aaaaan*  af  the  panon  primarily  liable  t< 
Ifl  hi  of  issnawgr      Al  acceptance  U  i 


.  *  be  fenced.     U  a  trader. 

■  bankrwpt  upon  it,  though 

*  pant  tm  p/»at  mar  not  bavo  arrived. 


■OAttMdlHBh 


jsW  _ln Ito ssnjortty  of  instances, 
ebnad  by  far, 
»nw  tiiiLjtJnToTnsw'ihiipleat  means by 
«*-mbatbfa  aad  property  misfit  be  saved. 

•am  wa  are aaoat •scan,  aadtk* Bated ii In 
at  fan  aad  eabtt  pn—doa  of  Its  reasoning 
Mt  w»  •haoUaariaB  and  mature  Mrtaln 
?*«*■»  ha  pot  *»to  mitten  In  the  hour  of 

*■  — ■  af  fltCa,  Than  an  MaUHt* 
<t  Safly  aad  nearly  naauiimf,  wtricb.  the 
■srdns  af  Uw  aaB— a—t  praaVal  at  alight 
rr*aR.aB4«Mahwamaybe  said  to  rash 
■•>  fartwsdk  aantaaaanM  aad  indiscretion. 
*asd  not  aaaratneof  uy  lesdss)  spout, 
i™  cm.  or  pathmde  la  time  of  lightning. 


a  tiering  pow- 
i  we  a  lighted 


rers.  by  letting  them  ( 

dered  lime   ui    them. — 

candle   wUl   tut  burn  animal  Ufa  u 

exist.  Before  entering  damp  and  confined 
place",  therefore.  It  will  bo  an  uoelluut  cau- 
tion to  try  this  simple  experiment. Never 

leave  horsij  whilst  In  use  hy  t  hemselveo,  nor 
go  Immediately  behind  a  led  l»r>  .-  h«  I. 
apt  to  tick. Leave  nothing 


letter*  wherever  It  may  be  placed. In 

walking  the  streets  keep  out  of  the  Use  of 
the  cellars,  and  avoid  scaBbldmg  and  lad- 


iy  candlehVhl. Lay  loaded 


led  guns  in  safe 


firing  a  gun  In 
P  with  naphths 


a  lighted  ignillr        flrvrr  alight  from  an 

the  steps  to  receive  change,  nor  enter  with 
the  point  of  your  stick  or  umbrella  up- 
wards.  When  driving,  keep  on  your  right 

aide  of  the  road,  and  abate  speed  when  up- 
throw orange  rinds  about  In  the  streets. 

Open  windows  at  the  top  i  It  la  better  both 

lor  ventilation  and  safety. Sprinkle  door 

steps  with  coal  ashes  or  sand  an  frosty 
moraines.    Never  sprinkle  them  with  salt. 

Take  great  precautious  with  Arcs  where 

children  are.  as  this  Is  an  element  that  they 
are  very  fond  of  amoving  themselves  wiii. 

Do  not  "rake  out"  fires  it  night  time: 

let  themgo  out  of  themselves,  there  will  be 
no  loss  of  fuel,  as  tliey  ivill  support  the  tem- 
perature of  the  apart  meuts.  amTbe  less  likely 


leaving  the  poker 
guard  before  each 

night. Look  b. 


leflre. Put  a  wire 

10  going  to  bed. 


opportunity  of  doing 


the  spot  where  you  mux 

be  attracted  hy  a  mob     _.       . 

where  there  is  a  crowd  there  are  already  too 

many  for  any  good  purpose ;  therefore  pass 

K'stfornu  hurriedly  erected  by  needy  people, 
let  out  places  at  small  fees  for  viewhn; 

public  spectacles, When   travelling   by 

railway,  do  not  put  your  head  oat  of  the 
window,  nor  lean  against  the  door,  without 
due  caution. — -Keep  loeifcr  matches  in 
their  bona,  and  never  let  them  be  strewed 


pain  and   suffering  averted,  by  th 
pLneu  with  which  remedial  agents  ar 
Id,     every  household    should  have  i 
Am  of  the  most  aeeeasary  articles  always  s 


THE  DICTIONARY  OP 


A.CC 


Wherever  there 


■R  cliil  Arm,  soch  appllancea  u  will  ■  I  c 
assuage  the  anguish  of  a  bant,  or  atop  me 
—  of  blood.  become  absolutely  tmpera- 


ir  Accidest. 
A  plec*  of  adheafve  plasta-. 
A  few  sheets  of  wadding. 
A  little  fine  WOOL 

A  t-ounce  green  bottle  of  liquor,  plumbl, 
or  pun  extract  of  lead,  properly  labelled 

And  a  few  bandana,  two  or  three  varus 
long,  and  a  Inches  wide. 
Tnete  should  be  kept  together  In  a  box:  or 

The  w  and  application  of  these  articles 
will  be  explained  under  the  different  head- 
ing! by  which  various  accidenU  are  du- 
ll ngulsued  —  See  al»  IIlhns,  Copper, 
Dbownihq,  Fires,  Lead.  Poisons,  Ac 

ACCIDENTS."   - 


■  with  an  accident 


tered  In  the  mildest  form,  and  the  majority 
of  them  eihlWUng  In  a  greater  or  lent  degree 
destructive  and  poisonous  propertiw.— See 
-lao  Oxalic  Acid,   1'eijssic  Acid,  Tar- 

ACIDCLATED  DRIHKfl.— Bee  Lemon  - 

AliE,    SHERBET,  TAMARllD-WAlf-R,  Ac, 

\CIDULATKD  DROPS—Boll  a  pint  of 
ified  sugar,  pour  It  on  a  slab,  and  mix 
h  it  a  quarter  of  an  onnoe  of  tartaric  acid. 
d  the  edges  of  the  sugar  over  the  acid, 
I  continue  to  mil  the  arid  In  thi.  nv. 
ot  pull  II.   itollltov 


If,  for  instance,  a  person  falls  Into  a  cellar 
which  opens  into  a  public  thoroughfare,  and 
It  li  proved  that  ngch  cellar  was  not  properlj 
guarded  at  the  time,  all  eipentea  and  losses 
attendant  upon  such  accident— namely,  me- 
dical attendance,  kau  of  wages,  "alary. 
or  any  other  form  of  income,  both  present 
and  prospective,  inmvbe.ued  for  against  the 
owner  or  occupier  of  the  cellar  in  queation. 
The  huh  responsibility  also  exists  where 
the  servanti.  of  an  employer  cause  an  aed- 
rient,  the  employer  being;  considered  by  the 
law  as  answerable  for  the  acts  of  the  em- 
ployed—See  Master  akd  Servant. 

ACCOST  I  NU.-V.Tirn  a  My  Is  met  or  a 
person  of  either  sex  In  a  superior  position, 
the  hat  should  be  lifted  as  a  mark  of  re- 
spect. A  gentleman  should  not  presume  to 
notice  a  laity,  until  (he  lady  rerarniies 
him;  the  lady  should  also  be  the  first  to 
advance  her  hand  to  be  shaken.  Upon  the 
occasion  ol  snaking  hands  the  gloves  should 
not  be  removed.  When  a  person  bears  evi- 
dent signs  of  being  In  a  hurry,  he  should 
Just  be  acknowledged,  and  then  Buffered  to 
pass  on.  When  an  acquaintance  betrays  a 
wish  not  to  be  recognized,  he  •AwU  not  sc 
•eta.  Modes  of  recognition  which  consist  ol 
slapping  persons  on  the  back,  tapping  Ihem 
on  the  shoulder,  pulling  their  coat  tails  or 
■    ■  TaUlnglnthelrear.orahoutlnsout 

i  In  the  street   are  vulgar  and 


ACCOI'NTS. -See  Bonk- 

ACIDITY  OF: 

character!  jed  by 

sure  symptom  of  a  weak  or  derail 

gsetlon.    Small  doses  of  carbonate  „  „ 

or  sal  volatile,  with  ex  tract  of  gentian  added, 


1  be  taken  three  or  four  times  daily. 
At  the  tame  time  the  bowels  should  be  kept 
regular,  all  groat  and  oily  food  ahoold  bet 
avoided,  and  aa  much  exercise  as  ta  oom- 

patibloKha 

Id  the  open  aj 
-life  In 


h  should  be  taken  daily 


le  property  of  chancing  1 
ours  Into  red.     Adda  a 


highly    sill 


the  Juice  of  lime*,  lemons. 
sc,  are  effloadoua  In  a  number  of 
Mineral  adds  hare  totally  opposite: 

JJ"    » 


ength  ol 


■cy  ion  sly  lal 


e  it  Is  t< 


o  soak. 


already  boiled  with  herbs 

to  the  taste.  Is  poured  li 

equal   quantity  of  water  also   pre. 

■•-"-1.  and  the  meat  laid  in  it  to 

It  has  lain  three  or  four  days  it  may 

bo  taken  out,  hung  up,  and  will  thus  keep 

vest  for  a  length  of  tlroe. 

ACKN'OWLIUKJMENT  in  commerce  In, 
a  restricted  sense,  a  written  admission  osT 


inaeUdga 


OHM  only,  a 


ither,  acknowledges  that  he  does  so  "  fo 
and-So."'  The  trustee  of  a  fund  or  ih 
der  of  a  snm  of  money  to  be  applied  t< 
I  specific  purpose   acknowledava  thes. 


r  so  paid.  With  regard 
...  nejto  the  agent  or  sen 
the  law  does  not  re 


he  payment 
:  of  another, 

_ require  that  the  person 

paying  such  money  should  have  particular 
authority  for  doing  BO;  the  payment  to  at 
recognised  servant,  or  to  one  who  Is  in  the 


a  aumdent  warrant     Mo  that  In  the 
■"«*  agent  or  servant  mlsappropri 
rr  bo  received,  the  employer  or 


ACORN.— The  well  known  fruit  or  not 


ACO 
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ACT 


of  to*  oak  tree-    They  possess  the  properly 

*W3 '  tai  been  thus  fed  MUUttK  •  more 
than  ordinary  Afbuihi,  and  an  agreeable 
Bnvonr.  When  bom  me  fed  up™  moras  the 
cpianrity  should  be  limited,  and  tleo  mixed 
■  rth  a  more  Iintln  food  U)  prevent  mnsri- 
patra.  While  eating  tbii  food,  the  hogs 
■ball  not  be  eaufiMd  to  their  sty.  but  suf- 
lered  to  nm  at  large ;  otherwise  they  will 
HUkr  thrive  nor  paw  fht  Acaru*  should 
brzathertdaboiittliemidr     --  ■  ■ 


tprekl  in  ui  airy  lolt  until  thoroughly  dried ; 
»Jier  which  Ihty  may  be  put  In  bigs  or  bar- 
rels, sad  kept  until  the  spring-. 

ACOKf  CAKES— Take  ripe  Honu,  peeL 
of  Ikes  skins,  and  bruise  them  Into  ■put*; 
let  aval  lie  In  inter  for  a  night,  and  then 
ores*  thA  dry —  this  will  remove  their 
eitnngeat  property ;  the  un  should  then 
be  dried  and  reduced  to  ■  powder,  ud  kept 
in  >  nrrcred  jar  or  keg.  When  wanted  it 
ma;  be  kneaded  Into  dough,  and  formed  into 
tUn  takes,  which  may  be  baked  on  the  bob 
«  ia  the  embers.  We  do  not  recommend 
ibne  cake*  for  habitnal  eating,  but  In  times 
of  treat  scarcity  they  might  be  occasionally 
ouiiken  of  u   a  substitute   tor   wheateu 

ACORN  COPTEE.— Peel  the  husks  from 

L  divide  the  kernels,  dry 


time  to  time,  When theleaveereachtheeork, 
another  arrangetnect  must  be  adopted  :  the 
acorn  must  be  raited,  the  leaves  be  pushed 
through  the  cork  or  cardboard,  and  the 
young  plant  be  suspended  In  the  position 
shown  In  the  engraving.  Should  the  water 
become  green  or  turbid.  It  must  he  changed; 
and  If  any  fungi  appear  upon  the  acorn,  they 
must  be  curetully  brushed  or  wiped  away 
The  oak  plants  thus  produced  will,  with 
attention,  flourish  for  two  or  three  years— 
the  moat  Important  points  for  their  preser- 
vation being  the  changing  of  the  water,  and 
the  cleansing  of  the  root  when  fungous 
plants  appear.  When  the  acorns  are  first 
put  to  grow,  nothing  m 


ACQUAINTANCE, 
rules  of  etiquette.  -  - 
"       "  Jiitil  the  c 


lording  ;to  the 

- .--  —..«— ,  of  introduction 

has  been  gone  through  Every  person,  es- 
pecially in  London  and  other  large  cities  and 
towns,  where  so  many  facilities  offer  for 
mining  with  society,  should  be  careful  In 
1  urinintr  acquaintances,  as  man  y  unprind  pled 
people,  favoured  by  the  opportunities  which 
a  large  community  offers,  make  the  acquaint- 
ance of  the  inexperienced  and  unwary  for 
*k"  purpose  of  forwarding  ar —  JJ~' ■■■" 


rlaas  IlKhtty.  sou  to  exel 

lew  weeks  Ike  atoms  will  begin  to  grow,  and 
'   reeling  prceea*  of  the  germfimtlan  of 
ir  noblest  tree*  m*j  be  watched  from 


THE  BICTIONAET  OF 


«■  jmtiiyiiie  iiif  prci 


id  In  accordance  with  this  verdict 

ient  I*  pronounced,  whfch  Is  carried 
itlon  by  the  sheriff  or  other  proper 


ConnHnennf.— Moit  Gmcioaa  SotdtoIr: 
Str  it  please  jour  Majesty. 

eonWwfm.— 1  remain,  with  the  profound! 
■enwstiou.   Your  Majesty's  moat   (alt  hi 


thejuriB 

ACTION,  in  speaking. -See  Etc 

•m*.  A  speaker  who  appeals  to  popular  a* 
feeling  or  private  prejudice  Is  said,  to  use  '  (I  hi 
*t  -  if*  *r.4t**-   a'giia.-  M* 

A  DDKNDUM— Plural  Addekd*.— I,at. 
for  an  addition  or  appendix  lo  *  work ; 
generally  speaking,  anything  adoVrf. 

ADDfeK-HITK.-The  rcmrdv  f„r  this  !h 
to  bathe  the  bitten  part  with  a  strong  solu- 

paln  and  smarting  are  felt.  Rut  If  the  bite 
is  of  an  apiravateii  description,  it  should 
first  he  well  ivnclie.l  with  wbIlT  r.f  niiinji.ritn. 


when  there  Is 
■     ger  still  t 


.    The   poison   i 
'  absorption,  and  wh< 


Is  of  the  greatest  impoi 
to  know  that  the  poison  or  adders  Is  com- 
municable by  abnrptio*  tmly:  if,  therefore, 
the  person  who  ill  bitten,  or  an;  one  who 
happens  to  be  present,  should  possess  the 
pnsenae  of  mind  to  Immed lately  auok  the 
wound,  the  poison,  or  at  leaat  a  greater  por- 
tion of  it,  might  be  withdrawn  without  in- 

In  India  a  (aTonrlte  ramedyfbr  tho  bite  of 
reptile-  It  to  drink  a  bottle  of  Madeira  wine 
in  two-doaaa,  about  three  minute*  apart,  the 
■aTeot  of  wbied  is  to  impede  aaaorptton. 

ADDRESSER  OP  rERSOSS  OF  It  ASK 
AKD  DISTINCTION:— 

Tee  Roy  ax.  Faktlt. 

—To  the  Qnaeo'i  (KW) 


Excellent  Majesty. 


•ap.-To  His  f/ftrj  Royal  Highness   tl 
"rince  of  Wales  (Primxu  ^HrfJ. 
Highness. 

'  il.Your  Royal  Higl 


a  most  obedient  servant 
Otter  bnmtlui  of  Of  Royal  Family 
Sap.— To  His  Royal  Highness  the  Duli 
Cambridge. 
Ownm.— Your  Royal  Highness. 
Cdsl — I  remain  witli  the  greatest  rear 
your  Royal  Hlgbneen'a  most  liuinble  i 

Koxuum  ANT)  GeSTBY. 

fintt  ar  AfooaK, 

B«p.— To  his  Grace  the  Duko  (Bar  ffr 


m.-My  Lord  Duke  (Madm). 


famm. — My  Lord  Jl 
Co*— I  liave  the  h 
Marquis,    Your   Lon 


Sup.— To  the  Right  Honourable  the  Earl 
fCwwnrsuJ  of  Aberdeen. 

Comm.-My  Lord  (tfmhm), 

rl)n.—l  have  the  honour  to  be.  My  Lord, 
Yonr  Lordship's  [  Ufditm,  Yimr  LadytWi 

Sup.— To  the  Right  Honourable  Lord.Vis- 
ooant  (Lad,  fumnliwl  l'almerBton. 

Sup  —  Tn  the  Right  Honourable  Lord  (Lady I 
**?**•* x...,. 


YotlHon  3sei  a/  Swb,  of 

riiniwira—  J 

gy— To  tha  Honour*  ti 

ton  Gordon.  Cfl/11 
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roar  mil  abcdiBB*  and  IBT  hunrble 
a*. 

—To  Sir   Bfcsaid  Caar  Qiao.  But 


Aav-To  Sir  Pttolimk  (Lady  Laurie). 

Xaj-M 

Thfj  tUlf  fa  now  accorded  Co  my  bud  of 
prujiKu  ud  reapectabflltT,  bnt  pereorts  in 
dtist  to  n»ulw  omnddmrntioji  ire  dlKtiu- 
,-wMbj  -  fee,  tc,  fcc.     added  to  their 

rU*%'fFHi  of  Geatlemen,  wh™  strtral 
. '  it,  bo,  nam  are  nurrled.  in  dlitin- 
■E.iVitd  b>  the  Chriitlin  iu»  of  rbeJi  hua- 
ludh  H  Mr*.  J°*»  Hirrev,  Mra.  »Cfta« 
T«HBlb 


which  la  prefixed  to  their  i 


*p.— To  d»  Bevnrend  Tboaa*  Dale. 

Cbmn  ud  dm.  BM  u  the  pi  I  Ullllg. 

%*  When  ■  MJibop  or  other  CIuikj— ui 
poll—  the  title  of  MfM  tanlt  end 
BiMintH  Uli  punned  to  bhtCMrtml  Wtlfc 

Baroneta  ud  Kulghti  hive  their  da-tail 
title  platan  drat 

»n>.-To  the  Right  Honourable  and  Right 


s-o.— To  the  K .„ 

rend  the  Lord  Biabop  of  CarUila. 

Aor— To  (he  RlgtatHtwnrabkiaadBaTa- 
r«nd  Lord  Wrlntbealar  Baaeell.  M  _*.. 

Hum.— To  the  Honourable  and  Bcnrand 
BapUst  Wrfotheiley  NocL  M.A. 

Swp.— Tn  the  Bererand  air  Heor/  B.  Dud- 
Unfleld,  Bin.,  MA 

\'n  elerlca]  diraitirr  onnfers  title  or  nnk 

wife  of  UK  cHglilUiT.  "h°  1«  "Imply 

unie«a  poeaeeelrir  «  title 


of  Iiatb  ■ 
fht  HoBoanbli  i 


I**™«.  3LF. 


V.-To  HU  Grace  the  Archbishop  of 
'•»     I  remain,  Yonr  Gfaee'i  nun 


'V-Tb  the  Eight.  Bererend  the  I 
'  —  -(Light  Rmerrod  Sir. 
"■■» ■  -!  nraak,  Klgbt  Rerrrend  8fi,  Yont 
i*-i  obedient  humble  HrraiL 

*v  -To  the  Benaaad  Jtw  WlUii 
lo  lir  hnad  I*r.  Vixiin.  D.D. 
c-msm.— Brrn™!  Sir. 
'"«-.— I  hive  lb*  honour  to  lie,  Rerrrend 

-"■/.-  -To  the  Very  Hevcrend  The  Dm  of 
h  Puu>:  or.TatWVarrbrereBdHtBrf 

Vibnn.  D.D..  Dean  of  Kt-  1'iul'j.. 
'.'■"m. — Mr.  Dam  i  or,  Berrrend  Sir. 
T--I  h»*  the  h—nr  to  be,  Mr.  Dean. 


V-To  the  Venemble  A 
r~»-B™™d  Sir. 
*"•*.— 1  hire  the  honour 
^M  Sir.  Ton-  most  obedlei 


Manner  Kolf< 

Chancellor  of  Great  Britain. 


lounble  the  Maiter 


rieu,  ud  the  Chief  Baron  of  the  Exche- 
quer, ire  addressed  In  the  she  form,  ud 
ire  ill  litylni  Jf,  lord. 

The  Puiene  Judge*,  ind  the  Barons  of  the 
Exchequer,  arc  KnightM  bnt  the  title  of 
Judge  being  auperlor.  they  should  he  ad- 

ib.— To    the    Honourible   Mr.    Juitloe 
llama. 

<p . — To  the  Honourable  Biros  Bramweu. 
Afloat. 
-To  John  Humphreys  FllTJ^Eaflttlre, 


Siunderi  Duiii'm.  Admiral  of  the  While. 
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If  entitled,  they 


T  in  simply  styled 
addressed  In  the  sa 


Vn3*mto2&,  H.N.  ;""orTf"on  service, 

"To  William  Smith.  Biqotrt.  Commander  of 
H.H.8." 

■ " id  in  the  same  ws 


The.  LocdFranwtrnt  Loot  Pnm*) 

1AI«  (MtKlamy 


„ _„  their  military 

ranic  prenxea  to  their  dibip  and  title. 

Jap-To  OnrmJ  Sir  De  t*cy  Eton. 

SUaKtna  in  addressed  u  Kmpdft.  with 
the  regiment  to  which  they  belong.  If  ou  ser- 


■  DVICTJFAI.  OlTlCSHS. 


AM-- To  the  Right  Honourable  the  Lord 
Mayor  fTV  I*d,£amn)  of  London,  York. 
Dublin;  TheL 

Own-..— Sy'l  „      J 

v  .____  ...    t "-be,  my  Lord, 

toon  oneuient  numow  ntuui. 

The  Mayors  of  all  Corporations,  with  the 
ei^ilB'o.AldiiTOm.  and  Recorder  of  London, 
are  styled  jofc-M  ir«*rej/.'(  and  the  Alder- 
men and  Recorder  of  other  Corton  lions.  - 
veil  as  Justices  of  the  I'aw,  nmnpfuL 
AmbaJIadobs. 

Ambassadors  have  KntHtmqi  prefixed 
their  other  title*,  and  their  soeredlted  r» 
•J*11*0"  „  .,      ^ 

flos.— To  His  Ksoelleney  Coont  Colloredo. 
Ambassador  Eitraordluary  and  Plenlpoten- 
tlarr  from  Il.I.M.  (Hit  Imperial  Majesty; 
The  Emperor  of  Austria. 

Sn.— To  His  Esoelltmey  The  Eight  Hon- 
oursDie  Viscount  fitrst ford  de  RedefuTe,  PC, 
G.C.B.,   Her   Britannic  lUJesty'll  Ambas- 


IHIRESSF.S  TO  GOYERNMEMT  DE- 
l'AKTMENTB,  AND  PUBLIC  COM- 
PANIES:— 

All  applications  to  the  Queen  Id  Council' 
the  Houses  of  Lords  und  Commons,  *t.  are 
by  PtUUrn,  as  follows,  varying  onl j  the  title ! 
^  the  Queens  Meat  Excellent  Msjeaty 

The  humble  Petition  of  M.  ST.,  ftc.. 

weth 

That  your  Petitioner      .... 


Onus— My  Lord.  „ „ 

con.— 1  hare  the  bonour  to  be.  Mr  Lord, 
Tour  Excellency's  Host  humble  obedient 


Envoyn  and  Charges  d'Analreeare  gene- 
ral!, (tried  EKseUenaa.  but  by  courtesy  only. 

Consuls  hare  only  their  aoeredtted  rank 
added  to  their  names  or  titles.  If  they  hare 


To  the  Right  Honourable  the  Lord* 
Spiritual  and  Temporal  (To  the  Honourable 
the  Commons]  of  the  United  Kingdom  of 
Great  Britain  and  Ireland,  In  Parliament 
assembled. 

The  bumble  Petition,  Ac 

And  your  Petitioner,  [or  Petitioners] 


loners  of  the 
Admiralty. 

Coauit.— My  Lords. 

dm.-  I  have  the  honour  to  be,  my  Lords. 
ifiwf  Ofln  and  Ordsmot 

A™  -To  the  Principal  Offleers  and  Com. 
mlssToners  of  Her  Majesty's  Navy. 

Sup.— To  the  Principal  Officers  of  Her 
Majesty's  Ordnance. 

(Town. — Genl  lemen . 

Cob.— I  h»ye  the  honour  to  be.  Gentlemen, 


Bmi.— To  the  Commissioners  for  Victual- 
line  Her  Majesty's  Navy. 

a™  —To  the  Commissioners  for  Auditing 
the  Public  Accounts. 

Qxua.  and  Coo.  same  as  preccdlnr;. 

Sap.— To  the  Commissioners  of  Her  Ma- 
jesty's Customs. 

flap.— To  the  Commissioners  of  Exd ae. 

As>— To  the  Commission  PS  of  Taxes. 

Stomp  Offla- 
flirp.— To  the  Commissioners  of  Stamps. 

Boa*  of  rnglmd. 
flip  —To  the  Governor,  Deputy.  Gorernor, 
md  Court  of  Directors  of  the  Bank  of  Eng- 

Sitb— To  the  Court  of  Directors  of  the 
United  Company  of  Merchants  of  England, 
trading  to  the  East  Indies. 


DAILr  WANT& 


.tUliatoSEfl  IIF   LETTERS.—  Al   litis 

4  av  nl  important,  we  subjoin  a  few 
an  aaka  letter  nilm  KrairmJlj  would 

*"■»  iriiinjr  several  letter*,  plan  each 
■  c  ardour,  ud  addteaa  it  u  soon  u  It  la 
■m  <rU>rwiiw  awkward  mistakes  may 
aar.  nar  awawm Imla  reoeiviiiu;  letters 
uicaMlbclbai   If  Owre  be  a  town  of 


*"«■  tat  persou  to  whom  you  are  writing 

'-■«sf.srrt«UunK*t  the  bonne  of "— 

■ma  it  if  eonaldrred  vuhrar  to 
I'  ^-ad-Boy  but  simply  "  Mr. 

.'i  *  awn  respectful   to  write  t 

■  l™»  '  Ui  (nil    Hie suhsti 

aaali  u  vulgar,  anil  pardonable 
isswii    If  the    Christian   W 

hiatal  la*  luomeut.  endeavour  to  i 

"la^dnHbuc  »  fjentleman  with  Uu 
F*r  -Mi."  iheThriatian  name  or  initial* 
■-■  .A  ihr»Ti  foUow.  being  more  polite,  as 

^-'■-^L      '    '       


only  In 


■e  mar  "aide  in  at 


'garlic  an  addreae  clearly  and'l«ribl 
usn  d  u;  not  be  delayed  in  deliver 

.liliKKnft.  rmjuoFAi-— The  advantage 
I*  onuatantly  makinc 


■WlMtffflll 

■Juiw-B.  both 

matt,-* 


dally  Ie 

every  grade  of  profeaaii 
,di  <if  bT.de.  From  t 
rest,  fnaa  the  richeat 

lam I  and  popularity,  I 

g  the  goodwill  of  otbera  a 
1  happinea*.     Everyone-the 


^  usee  known  own  never  be    forgotten, 
hu  -1-  natli  i  axiaea—  what  la  gor-  -' 
"•»■ '   The  answer  to  this  Inquiry  la  • 
v'  "aaniliim  arialng  oat  of  the  v 

ivi  "4  orankue  of  individual*. 

want  mail  apod  address  conalata  in 
■ttaaaaaanehTM  to  the  habita  and  man- 
» at  Una*  with  whom  we  an  required  to 
'■nihil, andtha  1  aula  in  —  have  topur- 
■e  fine  mi  n  politeneaa  would  be  felt  to 
*  a>  wf  .lain  by  owe  elaaa  of  person*,  aa 
"  rrtiiaat  uunlliarlli  by  another  class, 
■ntiaiswawntal  traveller  to  call  upon  a 


•M  antaabrj  be  BO  diaguated  that  do  effort 
Willi*  woaid IMM  him  totrr • 

(pry  at  aid  conceived*  deep  dleUfci 


iidodi  the  chief  element*  of  pood  ai 
dre^whGh  la  but  the  manner  ofexhiblt- 
inkc  our  prindplca,  opinions,  and  objects  to 
others.  Practical  men  of  the  present  day 
ire  too  dlaoernlne;  to  be  long  deceived  by 
lypocrlsy.  and  too  acute  In  their  judgments 
lot  to  dlacorer  rectitude  of  principle  where 
'     i— 8e*  EriaBETTE. 

F.  I'LASTRrL-SeePLAaTEB- 


AD  INTERIM.— Lht.  /■  0W  nmsWc 
The  lord  Mayor  not  having  arrived,  the 
hair  was  taken  by  Dr.  Smith  ad  irUirim." 
ADJElllVKis*  partofapecohlnirnun- 
'     i  denote  Inequality  or  condition 


boy,  and  balls.  So  that  In  order  to  indicate 
them  more  dlatlnctly,  we  observe  that  the 

Alls,  one  ball  la  Moot,  and  thTother  ball  la 
*/n»;  the  words  in  Italics  are  adjectives, 
because  they  quality  the  noun  i  man,  woman, 
boy,  balls,  'liicy  may  be  used  along  with 
toe  nouns  elthar  In  the  way  given  or  aa 
follows :— An  old  man,  a  young  woman,  a 
little  boy.  a  black  ball,  a  white  ball 

The  name  of  any  colour  la  an  adjective 
and  not  a  noun,  aa  It  doea  Dot  expreea  the 
thing  Itself,  but  merely  the  colour  of  It.— 
Jfui  a™r'i  taraaaaaar. 

The  word  mljtOnc,  In  III  fBll,  literal  sense, 

are  several  turkeys  In  the  yard,  some  bleak. 

are  large  ones  and  small'  one*  of  all  the 
colours.  I  want  you  to  go  and  oatoli  a 
Ortrt  ;  but  I  also  want  you  to  catch  a  ufiLU 
turkey,  and  not  only  a  white  turkey  but  a 
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iarv*  turitey .    Therefore  I  add,  er  ?*K  to 


■  »n  infill  i  filial    ill  J  III  mini  In  gin 
opportunity  to  hrtlw  ulaeaealon  tf  It 
■waded.     An   M|o«ihii   i»     sometimes 
talboted  h»  itnoin.    If.  for  Instance,  ■ 
ig  la  held  hi  order  to  promote 
b  wUoh  hu  both  partisans  and 


my  Interrupt  a 
"  that  this  mee 


Is  TtnunliT  bi 

_ . llngljr.     The  __. 

MM  at  >»rl  isaieat  differs  from  pnriamltai. 
The  former  is  enacted  by  the  H<n»  Itself, 
the  1»ltn  la  tlit  act  of  Royal  authority. 


tbc  puu|t  indicated  may  be  played  it  the 
discretion  o(  the  performer. 

APrU.MHTRATION,     Lftxeu     or. — 
When  *  person  having  properly  dies  with- 
out making  *  will,  tbc  rWeaburtkal  Court 
nuts,  upon  application,  letter!  of  adi 
Istratiou.  by  which    -* 


form  prescribed  b 


is  usually  granted  to 


ttoTUo 

i  ton  t  in  equally  near  ' 
ery"  ma*  aelaBt  wbtal 

la  of  distribution  of  the 


lanr.    Thin  pow< 

'o«rr«™' 
he  pi  nice 


In  KFial  proportlou  amour  the  children  j  or. 
11  they  ire  dead,  to  their  lineal  descendants. 
If  there  be  none  of  these,  the  widow  tnkrH 


•In  in  equal  I 
.the  whole 


degree;  Iftherebt 


*  la  divided  among  thi 


thai  arranged 
ran,    erandfatt 
id  the  female*  „,  ^ 
ud  lastly  naahu. 
admtnlesratlori  are 


batag  mwd  or  the  provisions  of  IhewIlL 
ADOPTION  (In  law)  signifies  the  ad- 
■awaronofa  stranger  to  the  righta  and  pri- 
vileges of  a  son  or  daisrlitsr.  fit  these  ouea 
the  adopted  ehlld  frequently  assume*  tbe 
family  armi  and  name  of  the  *etf-*tyled 
parent,  wMoh  an  acourded  to  the  bearer  by 
■-letterspetsnt." 

AH  KB  F  Kit  EX  DITM.— Lnt  refcrenrrt* 
or  to  await  farther  rowaMwtl— ■ 


d  mttttt  \>v  ■ 
•  where  the  1c 


■on  to  believe  by  Its  taata  and  anaaumane  to 
be  arouly  adulterated,  he  would  be  con- 
ferring a  benefit  on  eootety.  af  w«ll  «■  pra- 
t#otini  himself,  by  havlne  the  attiore  In 
question  analysed  by  a  rieptctsbre  ctrra- 
Ist ;  and  if  the  remit  rowinna  Ida  sus- 
picions, to  aire  lirluraiatlou  w  tbe  ft 
Excise,  who  will  Investigate  the    i 


thuds  oi 


«■*»: 


Bkead,  Cmcuit.  Conn,  SnUH.  Tba, 

AD  VALOREM! -Lai.  iewa#aw  to  «- 
nun.  Certain  ertlolee  Imported  through 
the  Caetom-house  Instead  of  being  tstl- 

ADVANCE  (in  commerce)  implies  money 
paMoaenodieonalgBedordepoelted.  (tome- 
times  a  sum  equal  to  halt  or  two-thirds  ol 


which  slgnlBss  a   _ 

toaether  wtth.  avert,  an  adjeatrrn,  or  ano- 
ther adverb,  for  the  purpose  of  eawrtn/reg  It. 
With  s  verb:  She  rides  wttl  Wllhanndjec- 


here  nro  many  af 


k,"  Here  are  mur  sd verbs,  bat  only  the 
of  the  four  exrjpraaaa  anything  eon- 
ted  with  a  verb.  This  snow*  that  the 
ir  of  thh  elan  of  words  dees  not  four 
rey  to  oirr  mlnde  a  description  of  their . 


pressed  by  the  nonns.  sdjectlvse,  and  rarba. 
In  the  el*we  sentwice,  lor  evampta,  the 

greatly  to  the  precept,  which,  li  llhaat  tbrm. 
would   loose    much    of  Its   Ibree.— (aaanT) 


ADT 


DAILT  YTAHTS. 


ABTUriSBUENT.— W*  aorjohu-niode 
■nMiiiwiiiihBtliiii  by  wlikitlie  various 
mAu  of  th*  yaMis  enm«Boiul  wilb  each 
other,  haa  iwla  Mt  m[*d  atrUu  of  lata 
run  a.  to  have  ■1ml  become  a  aoda.1 
r*  to  aster  fully 
'vital 


■— pitiHtaa  IdbvIii.  both  daily  and  weekly, 
CHWW  K— QtmJly  with,  groat  — '■"•■ 


Of  As  Dotal,  apee  tfc*  RMM  ol'  b> 
th.  ralK&WIHMtofOlHMt.    , 


the  nt  BM«IMr  of  cunningly- dovlaed  ad- 
»ni&»nta  orondat  toomrnpen  the  lajo- 
-mw  ofthoa  muoea.    (MM,  tg*aa  general 

■  .am. tp,  of  pri-a-aa—l  ■drloa  and 
II         ifh'    I       AvM-UttopniAaatou 

(  thai  uoxb,    tha*  their  oaedUnw  nn 


.- ptoprlatora  a 

trlKe,  and  therefore  nearly  the  w  hula  annoat 
rajah-ed  for  than  inaj-  ba  applied  to  oner 
the  oust*  of  advert! ling. 

Here,  thou,  an  live  dMlnot  and  peculiar 
elementa  of  reoxnt,  which  explain  why  tha 
■dvcrlliluL- of  quack  medldn«lnw  otodnnrd. 
Id  certain  inatvian,  nch  profitabh)  reaalto. 
Hutilcanaut  ba  Inleroed  tberairoiu,  ttaU.rn 

iog  would  be  an  nacccanfol,  bniut  thouaao 

atemeuU  tributary  to  tin  dairod  reaoit  mar 

The  Ibm  hi  an  excellent  mediomTor  ad- 
rertiavinanta  of  nUndard  claaaca,  thu  la,  lor 
ta  which ,  from  their  orav- 


anTEnd* 


X«i 


a,  nmplnrlr 


a  their  proximity  to  lb 
ander  the  eye  of  the  m 


Wooden 

leant,  and    inwardly  digeat .  , 0 

aaorlflcae  —  girlug   awayl"    to,    generally 
offend  the  reader,  had  defeat  the  paipooeaoT 

"  oruirTawtthtikf 
ardl'F"On>  thon- 


proof  ol  this,  no  inetanc 
bthui  achieved  by  aaoh 
AdVrrtiaemeata.  to  cai 


and  to  keep  to  that  lbrm  Bar  a  long  inaiori. 
Every  variation  of  the  form  aatranroa  tha 
naiad  of  the  raadar  from  I 

what  lie  ban  pruvlomly  a* 


B  DICnOKABT  OF 


ndrotw™  who  needn  na  ianaaedrat*  retarn 
tor  hla  ootley.  The  pM—  of  adrer- 
Meameot*  I*  •  tMuj  of  growth,  to  be  dere- 


aeli  *o  not.  ofwurne,  apply  to  an 
efaagte  and  temporary  mim,  inch  u  ". 
tuTit."  or  -HtoBthni  wanted." 

Tb«  nut  ot   Hupiura™  t  In  one 
iml  "doll*  warrt*    ofa  bun  pnpo 

society,  to  will*  the  nqnimoit  i 

and  worthy  naiatipoe  on  the  nut  of  shop 
bnn.  merchant*,  and  other*,  <>  mil. 
acond.    We  will  thf— —  -  ■■' --'-- 

ir  brlnithipjuenwosi 


»  Mm,  for  clerk*  and 
wer*.     attornlea.     conreyaaccn,     »uii- 

k  JAaMp  Joirnmi,  tor  mining  engineer*, 


_  for  employment  lu  the 

trollies  of  dUen ten  jreii»r»llj. 

TV  Patriot,  far  employment  In  the  fhml- 
Je*  of  Independent*.  BaptKW,  and  other 

Si-hhi,  for  »i 
d  other  pontlo 
r  ritnatJwi*  U 


a  wUe'eoo^ 


TJjynMTisaairn,  jfmAo»cL»i«T.-it 

lea  well  known  met  that  there  exlat  certain 
adventurer*  who  uek  to  entrap  the  unwary 
by  anr  ■'  -  -J— *  -*  ■■■■  ■ — .—_*_  i- 
the  m 


*  newapanere  of  a  epanon 
leraeter,  the  tenia  of  wl 

nerer  were  Intended  to  be.  en 
of  the  moat  common  (brine 
theaediihoiuat  prweedinin  li 
tiaer  to  offer  to  tench,  mow  a 


nd  plausible 
1  BdTartUe- 


(generaliy  light  and  ele, 
hnndnome  income  may  b> 

slderation  of  mMa]  a 

postage  etampa.  The  knowledge  imparted  to 
the  stamp*  ao  Mat  [a  almoM  hararhibrr  of  th. 
moat  worthleu  description:  sometime*  l> 


schemer*  bu  been  known  to  hare  the  ae- 
inrance  to  transmit  to  hi*  corrcepondent,  as 
a  means  of  maids**,  a  handsome  Income,  the 
prooeaa  by  which  a  certain  quantity  of  pota- 
toes mhiht  be  bought  at  the  wboleeale  price, 
baked,  and  retailed  to  the  public  at  ao  much 
'■  It  la  unnecessary  to  strurle  wit 

•  of  (read  committed  in 


effa-t     When  bill*  are  drai 
payment  or  aoceptanoe  opon  parson*  reaidirnT 

it  a  distance,  they  should  alwayi  be  preceded 
by  a  letter,  with  all  particulars  of  the  HI!*, 
date,  sight,  *mouut,  to  whom  payable,  ten*. 

Bake,  but  to  guard  ajnunat  loncerien 

ADV IC  E.  Medic  al,  ia  airen  dally  without 
charge  by  a  number  of  London  Fhysioiaiii 


lege  la  alao  aoo 
pit*!*,  the  medl 
fa  addition  to  a* 

gratuitously. 
ADVOCATE 


:;,  COOglC 


DAILY  WAWT6. 


lenlng  Ihi  mini  at  oo*  who  le  not  only 


by  any  tartar,  bat  «rj  from  oh  guinea  tod 
anseaJda,  BCVntllHE  to  clrcumsUnoee. 
iOUAS    HAfil'.-A  well  known   In- 


jf  auit  or  wire  strings,  stretched  In  pe- 
roMThsee  otct  a.  box  of  thin  deal,  with 
naiilhg  huln  out  In  the  toil,  Tlie  strings 
lusaa  turd  in  unison,  the  Instrument  Is 
then  f*s«d  In  n  corrent  or  air,  and  har- 
■hbt  la  amdnoBd. 

UUTED  WATERS.— See  Lin  of  aiie, 
Saau  WAiu.tr. 

•ETHER,  a.  volatile  liquor,  obtained  by 
fistnaataon  from  *  mliture  of  alcohol  mid  » 
nmatrated  add.  It  la  need  for  a  variety 
■f  ■  aMr  al  parpdan,  both  externally  and 
nttaenauxy.  Burns  and  scalds  an  mdered 
coat  and  keen  hnAunnutory,  by  a  piece  of 
Bneat  m  dtand  in  nthcr  being  spplied  to 
tneaa.  ItnSrNi  headache  when  rubbed 
npOB  the  pavt  wbaare  the  pain  la  situated. 
IU  auutmifcin  to  the  face  In  eases  of  tooth- 
ache oaeuailerablT  alleviates  the  pain :  and 
ta  an  attach  of  epasma,  relief  Is  almost 
atantys  ■forded  by  dose*  of  from  fifteen 
to  twenty  drop*  being  administered  hi  a 
whae  glaaafiil  of  water  at  ihort  Intervals. 
Ai  an  agent  far  prodnefanr  hi  sensibility  by 
uui  of  hahaJaMan,  ether  waa  formerly  In 
great  repute  ;  bat  to  tbe  present  day  when 
this  after*  ft  desired  to  be  produced,  ohloro- 
bm.  a  it  HI  sootier  spirit,  1*  generally  used. 
A*  arthcr  rapidly  evaporates  under  ordinary 
■  in  ■■*■!■  ■■     thin  waste  should  tni  pre- 


ta  liebte  to  ensue  an  eiploalon ;  when  any 
escape  of  ether  Is  apprehended,  therefore, 
■b  ajfhted  candle  abould  be  suffered  to  ap  ■ 


e  Bhha.cs  or    Pbomibe   t 


Amdn.its   mult 

. talnty  that  perjury 

may  be  assigned  thereon,  the  name,  residence, 
sad  oersnpawa  of  the  deponent,  who  signs 
bis  name  at  the  foot  He  la  then  athacT  to 
near  to  Ma  name  and  handwriting,  and 
also  to  the  trnth  of  the  contents  of  the 

If'VlLIATiOK   (In    lawl    signifies    " 
.     .....      «"  minis  takes  p 


mt  nerson  intaadad  to  be  charged  Is 

•rfiha  notion  to  appear  and  anawar    

uwrtof  histiee.    Tho  ense  Is  then  heard,  and 
the  assgtstraU  grrea  his   ' 


IPJJJ 

It  In  a 
according 


we  of  the  woman,  togelh 

it  that  materially  cot™; 
s  penalty  adjudged  it 

pnrnt  arm.  id  a  wee __.. 

is  the  age  of  eleven,  or  until 


ehlpby  marriage.  Persons  oomlng  within  this 
degree  of  relationship  are  prohibited  from 
marrying  each  other,  and  the  oflsprlngi at 
any  snob  marriages  are  illegitimate.    The 


neither  D 


may  not  marry  his  sister  by  blood, 
y  he  marry  his  sister-in-law ;  a 
mot  wed  her  nephew  by  blood, 

—■-it  with 

,.  -_.  ...._.. —  — , SueTe 

icons,  u  marriage  between  an  oVonat 
ami  la  legal  There  la  one  prohibited 
ofafflolty.  to  dlaaolTF  which  itrenDOU 


Sorts 

namely,  marriage  with 

ter:  allsuehnuuTtturea 


upt«3e? 


Sedw&e"' 

rlageaiaxTaaliudarelll 
made  previously  to  tb 


■ptember,  1S3S,  op  to  which  tune  they 

declared  legal  by  AM  of  Parliament 

»n  traren  tloii  of  this  Act.  however,  mar- 


binding'  on 


AFFIRMATION.— A  Umplefbnn  o 
claratlon  which  Quakers  and  other  seel 
permitted  to  use  instead  of  an  oath, 
which  la  regarded  equally  aa  binding 
their  conscience.  When  a  person  c 
the  privilege  of  affirmation  he  mnit  t>  . 
pared  to  abow  a  good  and  anfloient  reason 

Hon,  like  a  false  oath.  Is  perjury,  and  it 
visited  with  the  same  penalties. 
.    „„„. -,_£  Ffgm 


a  from  birth  to  ilea 


follows  :— 
The  teeth  are  r 
Puberty  arrive 


nlc^wBTkll! 


Q  stages  by 

ter  in  the 


The  vigour  of  growth  at  four  tlmea  seven    I 
The  graeteat  rigour  of  body  and  mind 

'   ol   decay   at    six 


General  decay  and  decrease  of  energy 

Old  ageat  eight  tlmeeseven    . 

and  the  grand  climacteric  at  nine  tlm 

AC™  in  iai 
lodslnUT 

iponalble 


jrenos  to  such  pe- 

,  qualify  persons  to  become  re- 
certata  acts  and  qualified  for 


THE  DICT10KAKT  OP 

t  twe tve  years  Of  «ge   *  I 
o  the  Sovereign ;  at  four- 


alum  hli  lands,  gooda,  and  chattela.  A  fe- 
male person  If  at  nine  yean  of  in  n"  mar- 
ried, entitled  to  her  dower  i  at  twelve  she 
Buy  consent  to  marriage;  at  fourteen  she 
ciay  choose  a  jroanllan  :  and  at  twenty-one 
alum  her  property.  The  law  reoognlr.es  a 
of  the  ageof  rbnrteeu  u  competent 


mlnretHrwotatJon,  or  iBIlmWatluii, 
*or  the  nonfuMlmenVoyan^ ntflrVi uir- nt, 

reach  oflhe  agreement,  and  the)  other  ha 
qulty  to  compel  the  defaulting  party  to  p*r- 
M«  Ma  part  or  the  agree! *  -  — — "--  -- 


to  beoom 


year*,  may   be  adi 

unS"he*u|,,t7en" 
nor  be  a  bishop  till 
be  sworn  on  a  Vy 


._...  ._. admitted  to  practise 

u  an  attorney,  proctor,  or  notary  public 
until  twenty- one. -£*e  Infants. 

AGE,  a  relation  to  the  Amtm*-  I 
tkation  or  atEDiriNEi—  Takfna:  a doae of  , 
ear  dndtm  aa  proper  for  a  pemon  aged  I 
twenty-one.  the  proportionate  one**,  calcn- 
lated  upon  that  bads,  will  be  is  IbThnM  — 
I  weeks     .     .     115th.  rqnal  To  *  grain". 

Tmontha.    .    i-mh        „       b  grains, 
lamonths.    .    l-Bth  „        Kgraina. 

1*  months.    .    1-JIh  „      11  grains. 


An  agreement  should  Invariably  bej  drwwn 

oowdderable  to  be  worth  nnrJco  In  ooenpn- 
-    rlson  with  the  reeling  of  security  ;  hnwrrer. 

Snted  Ibripa  of  agreement,  wtlh  Mnnkn 
I  to  be  Oiled,  may  be  putvhaeerl  at  any 
1 1  law  stationer's  In  the  locality  of  the  lnm 
,  '  of  court.  Th*  following  in  the  wet  of  atarnp 
:    for  agreements  ■.— "  For  an  amount  of  £20 


perfbrmed  o: 
not  author! ic 

as!  fa  not  rep , 

agent  In  the  general  ca 


the  former  !•  necessary,  and  in  other;  the 
latter  it  deemed  nflefcnt  The  power*  ol 
an  agent  may  be  derived  from  a  simple  let- 
ter oontaiulng  mniral  Inntnictiona.  or  ape. 

jiwi — „„. -..-..i,,  operation.     An  ait 

of  another,  although 
ast  fa  not  repudiated  by  the  principal.      An 

_is  aeltltea,  and  even  where 
no  express  contract  has  been  enured  into,  a 
olalm  made  for  commission  frequently  holds 
good,  aa  being  "according  to  custom  and 
usage."  Generally  "peaking,  payment  made 
to  an  agent  la  aa  if  paid  to  the  principal ; 
alao  contracts  undertaken  by  an  agent  are 
imperative  and  binding  on  the  principal. 

AGREEMENT.— A  contract  tn  writing 
between  two  or  more  part  in,  of  which  mu- 
tuality la  (be  taslr.  All  agreements  where 
the  autdect  matter  exceeds  the  value  of  £», 
are  required  to  be  stamped,  and  cannot  be 
received  aa  evidence  npon  a  trial  without 
AgrecmenU.  how  ere    "—  ••—■■  •■"  •"— 


s  tat  <■  oflhe  ■Imoaphrrc,  and  in  npecralty  pre- 
|  valent  on  damp  and  marahy  soils.  Trw  first 
,  step  in  Hie  treatment  of  a  person  suffering 
AMI  ague  should  he  to  remove  him  from  the 
inflnrner  nf  the  noa-lona  air ;  and  If  thin  ean- 
I  not  Ijc  effected,  he  should  be  placed  am  far 
away  from  the  noil  an  poaalble.  r 

1  • ma  of  th-  *■ a — 

de  nae  ot 

the  most  popular  _ 

doted  by  the  black  spider,  which  Inhabits 
.  |  cellars,  barns,  and  stable*.  This  Isadminl"- 
,  terrd  to  dose*  of  ten  grains,  twice  or  thrlre 
i  before  the  expected  tunc  of  each  pawnrysm, 
,  |  and    eontliioed    tor    three    or   four   days. 

■  ,  Although  tills  singular  means  of  enVcttrnr  a 

■  accredited  rases  are  on  record,  and  if  is 
lao  strpportcd  by  high  medical  authority, 
.neither    specMc  Is  artntaat  rffcjrfmt,  four 

di  or  eight 


£10  and  thednry 


Iher    spwine  Is  a 
«  of  which.  Inrrea 


exceeding  liable  to  be  again  a 


ickrd  by  it :  Ihey  s 


mnoaed  of  fHyeen,  nitrogen,  and 

arbonlc   acid  gaaea,  In  the.  proportion  of 
>  Tgen  20  volumes,  nitrogen  It  volumes,  and* 


carbon  lo  arid  gas  onetohirne.  The  air  when 
once  breathed  parts  with  one-stxrh  part  of 
its  oxygen ;  were  It  theretbre  In  be  breathed 
si*  trmes  SRmmnreerv  It  wontd  h*  deprived 
>ofwharlr 


i>f  all  Its  oxygen  i  I 

would  be  that  the  blood  w 
its  vttattfr,  tlu!  organs  hare  their  aenon 
oiiapandrii,  and  death  would  ennua     Air. 
riliatwrbjtfcediffererrt  processes  of  respt™- 


ed  to  atagnata,   becomes  preludl- 


BA1UT  WANT3. 


•  to  health,  and 


The  iflity  of  mtt  U  grsaslfr 

local  —yg;  sent  air  Is  mil  known  tn  be 

bes-afcaalnMl  MpMkt  whloh  In  attrlbi 

-Mi  w  in  nuUI  agitation  by  the  —— 

1  mm,  «»J  maw  to  the  absence  of 


■m»|>m   wlil  be  the  inevitable  

qatnaai  of  tare  ex  halations  arising  from  these 
i  '.mm  istlFu  impure  state  of  the  air 
nipt  sritaoart  any  n*  -aRgravathir  causes, 
the  lamely  lo  wltrito  our  power  tn  the  ap- 
imnn  of  sous)  unntHirtimil  (olmw  have 
pteii  wMttn  onr  reach.— See  Duo  Dkain- 
-itic.  EiEncin,  \  rutilatioji,  Ike 
AIM,  (aA»m  of,  in  erBcmriou*  in  many 

o  i—l 1 1  as,  asthma,  affections  of  t  he  throat 
,   dyspepsia,  and   hypochon- 


.  the  best 

ItuWB- 

s,  the  suhJihlfitj- 
i  habit  and  con- 
»(  (be  patient.  If  there  be  a 
a  and  debSlltv.  a  dry  and  braclne; 
eaded:  but  if  tba  tendency  of 
be  to  fever  and  raHammEtory 
soft  and  hamlrl  climate*  are  p» 
In  eases  of  eJrroolc  rhenmatism, 
asses  are  generally  ftmtf  — **-■ 

tbe    Continr-*      ,- 


',   bracing  sir  la  reqnh-ed,    sue*   as   t 


lnm,  atntnge  of  air  generally,  gtudrd  by 
ii  i  mssaals— ii  ■  i  t*  bcuefldsL  The  benefit* 
dcrsTable  from  eJsaiHR  of  air  are  not  appli- 
cable atone  to  Invalids  and  convalescents, 
t™t  rrrll  yield  an  njoal  sotrroe  of  enjoyment 


AIB-CU9H!OfT.— Tm»    OHful  applb 
r>  saade  0/  a  textile  fabric  rendered 

sss     

ntted  wilt 


solution  of  Intlla- 

1*  a  month-pi"" 

when  the  cushion  Is 


t  her  Teqoi  red,  *  h 
snbjeet  ti 


n  the  air  is  freed  by  turning 
itrury  direction.  By  thts 
Tellers  by  the  second  and 
others  who  are  likely  toba 


provided  with  a  cushion  which  Is  of  great 
cornier  t  when  In  use,  and  which  when  not 
In  nse  may  be  folded  up  Into  a  small  oora- 
— 1  end  carried  in  the  pocket  Air-beds 
sir- pi!  lows  have  been  constructed  opoo 
same  principle,  bat  these  have   been 


tact  with  tbe  body  or  head  re- 
in of  dry  heat  to  the  part  which 


*JS 

uui'actory  fcrmerly  es- 

—    ■-   ■'■wnetlio  Teasels, 

■■•  :-  thenelfth- 

._.    ipnsition  is 

of  a  delicate  nature,  easily  asratehed,  and 
itained  by  the  Br -^ '■-■ 


.    Should    they  however    t 

thod  IV  ebon  ofofcuro-:— licmove  the  stains 
by  IrrsttjkJaWwltta  soap  and  water,  then  white- 
wash the  stained  part,  and  let  it  remain  for 

wash,  rub  the  stained  part  with  a  soft  doth, 
and  the  stains  will  have  disappeared.  Green 
ipots  may  be  removed  by  rubbing  the  ble- 
mishes with  powdered  French  chalk,  or  a 
little  oil  or  turpentine. 
ra  tnmf.  annht  to  the  whole  surface  of  the 
after  which  lay  on 


5n___ 

greatly    depend 
which   It  hi  a 


1    delicacy  with 


lodels  with  spermaceti 


'aoetI*r  Eite'l*r  rf 


F^ris 


this  process,  they  may  be 
several  tunes  with  white  of  egg.  allowing 
each  coating  sufficient  time  to  dry.  Only 
models  made  of  the  fluent  plaster  are  suited 


. _ .  several  parts,  they  are  liable,  from 

variety  or  causes,  to  become  disjoined,  and 
c " — ybe  raft'     - 


nurs  the  parts  may  be  rajomed 
made  from  the  white  of  on*  egg 
mixed  with  a  teupoonlui  of  quick  lime. 
The  cement  should  be  used  ImmedtatelTthat 
it  is  mined,  and  the  parts  to  be  Jokaed  should 
b*  previously  dampod  with  lukewarm  water, 
ft.  fHU.~ First,  oarerally  clean  the  artiest 
with  a  piece  of  pomioe  stone  dipped  In  water ; 
then  apply  a  think  paste  made  of  whttjng, 
snap,  and  milk ;  and  when  tins  Is  pwreotry 
done,  wash  the  article  thorooghh/,  dry  at 


THB  DICTIOHABY  OF 


with  ■  soft  doth,  ud  r 
nntil  the  polish  Is  producer. 

T»  nam  or  otamr.— This  is  effected  by  simply 
applying  to  tlw  surface  with  ■  brush  the  oil 
or  tincture  of  the  colour  desired ;  such  a* 
cochineal,  Hihm  alkanet,  «  verdigris. 

ALARUM  la  the  name  given Tfo  •  ne- 
chaulcal  contrivance,  by  which  persons  nuj- 


D  emergency,  or  at  (IT 
particular  hour.  An  ordinary  dock  may  be 
rurnl.hcd  with  u  alarum  by  being  hlted 
with  ■  chain  ud  weight,  which  it  adjusted  in 
■uch  ■  nunner  the  night  previously,  u  to 
ran  dawn  it  the  hour  required,  ud  cause 
the  clock  to  strike  lone  and  rapidly.  Tuc 
Wtaeet'i  Alarum,  so  called  because  11  wu  uaetl 
by  those  operatives,  la  very  simple.  It 
consisted  of  ,  weight  or  bell,  which  >u  fas- 
tened to  a  pltca  of  packthread,  and  placed 
la  auch  a  relative  position  to  the  candle,  that 
at  a  certain  tlnu  the  name  reached  and 
Ignited  (he  packthread,  causing  the  weight  or 
bell  to  fall.  Another  alarum  alao  consists 
of  a  enp  or  other  Teasel  placed  oyer  the  bead, 
■  which  water  dropa  from  a 

le  fast  of  the  alt 


,_wetful  aolveL.  _ 

ar  vegetable  substances,  and  therefore  la 
i  ten  tlvely  need  in  the  preparation  ofUquean 
or  the  Utile,  it  has  been  found  hitherto 
mpossible  to  freeie  alcohol  with  the  ma  teat 
egree  of  cold  that  can  be  generated,  baatca 
Is  emnloymep t  for  thermometers. 
ALE.— A  bushel  and  three  quarters  of 
round  malt,  and  a  pound  of  hops,  are  suffl- 
ient  to  nuke  18  gallons  of  good  family  ale. 
it  soon  u  the  water  bolit,  dip  off  half 
f  it  Into  a  tub  or  vat  raised  upon  n 
ench  about  a  foot  and  a  half  from  the 
round,  and  which  has  a  bole  in  Its  side. 


yenlent  apparatus,  to  promt  the  malt  rrons 


EM 


The  wort  Is  then  t 


re  hot,  which 
three  hours. 
by  the  spigot 


malt  half  an  hour,  or    somewhat  longer. 
Then  let  the  wort  run  off  a  second  time. 

As  you  will  now  be  enabled  to  Judge  hoys 
much  more  wort  will  be  necessary  to  Oil 
your  cask,  add  as  much  more  water,  cooled. 
down  a*  before,  as  will  be  sufficient  lor  tha 

.._ ._....  ..        ..    purpose,  letting  the  last  portion  stand  a 

would,  therefore,  set  the  hands  of  the  alarum  |  short  time  in  the  rat,  always  remem beting 
•t  the  figure  seven,  and  at  the  last  moment  that  for  a  cask  oT  Is  gallons  It  is  advisable, 
of  the  fifth  hour,  which  wouM  be  four  o'clock,  |  to  hare  at  least  I  or  B  gallons  of  wort  mora 
the  alarum  would  go  off  with  aloud  rinsing,  i  than  sufficient  to  fill  the  cask,  to  allow  for 
ALDTJHEN  Is  an  organic  nutritive  prin-  .  waste  and  evaporation. 

-i_i.   ...1...1.  a .1..  _ui»r  ingredient  in  I     When  the  worts  have  all  been  run  oC  mlic 

.  .  if  the  elemen-  them  together,  and  put  them  into  the  copper, 
the  blood,  brain,  and  in.khwlt  boil  as  quickly  as  possible.  When 
'  ced  bvhollina;  to  nearly  tbe 


ir*  in  vegetables.    The  peculiar  p 

Jbumen  Is  that  of  eoUdtlying,  or  coaou-  the  meantime  to  prevent  the  escape  of  I 

beany,  when  exposed  to  a  moderate  heat.  In  aroma  of  the  hops.    The  boiling  being  oo:_ 

which  state  vegetable  albumen  It  not  to  ba  pitted,  1st  the  wort  be  atrainedoff  into  pro- 

diatlngulahedfrom  thewhlleofesg.    White  percoolcra.    When  It  la  cooled  down  to  M 

of  eggs,  when  applied  to  burns  Immediately  or  10  decreet,  mix  one  quart  of  good  yeast 

after  tha  accident,  generally  prevents  them  with  a  few  gallons  of  the  wort  first,  and 

from  rising  In  blisters ;  it  also  tends  to  abate  afterwards  put  the  whole  together  into  a  vat 

recent  a*-—*-  of  the  eyes.  If  applied  to  ferment  for  two  or  three  days  or  more  ; 

to  the  parts  affected,  spread  upon  aoft  linen,  or  put  It  at  once  Into  the  cask,  and  let  It 

It  may  also  ba  need  as  a  lotion  for  tha  face  ferment  there. 

In  the  heat  of  summer,  as  a  preventive  The  necessary  care  mnjt  be  taken  to  watch 

against  sunburns  and  freckles.  the  fermentation  In  the  cask,  and  fill  It  Dp 

ALCOHOL  is  a  pure  spirit,  or  essence,  occasionally  with  the  superfluous  liquor.    Aa 


DAILY  WANTS. 


■t  «gat  to  be  ntuoped  dci.n  slightly  it  Brat. 
£■]  rn*  power  of  the  disengaged  gas    be 

T*b>  ate.  n~  it  w  brewed  when  Ui«  weather 
n  IK  sill  be  St  far  drinking  in  about  Six 
seeks  or  Iwo  month*. 

To  km  Tmbto  jie,  mix  the  flrstand  second 
*»»  tncetber,  nufer .  It  to  ferment,  end 
rmd  m  tbe  Mine  manner  u  before  di- 
TrBel     If  the  ale  *     ' 


Et;    Ud 


owtward  application  or  taken  li 


,  „ and  (Isluii 

;— Tikm  of  the  herb  Uken  duty  for 

Sua  M  (Acicioiu  In  clouting  tbe  sto- 
■arh.  pnanotiug  tbe  proper  secretions,  and 
■w— gram  trig  the  blood;  It  U  alio  u  ex- 

U-E  J  FJ.LT.  —  To  the  prepared  stock  or 
jrf!r  add  (where  tbe  dupe  la  lane),  a  pint 
bottle  of  strung  ale.  a  pound  of  loaf  sugar, 
tbrpari  of  aae.  and  tbe  Juice  of  four  lemons, 

rf  «rnl  rears  ;  put  all  Into  a  saucepan,  itlrtt 
raalf;  let  fl  boil  for  flfteeu  minutes,  and 
nsr  into  n  Jelly  bag  till  It  runs  perfectly 


*  MM  ale  tato  a  punch  bowl,  sweeten  and 
afet  •facet,  and  then  poor  tbe  boiling  milk 

ALIAS.— A  Lata!  word  algBifyhig  MAer 


rim.  and  usually  used  to  denote  a  nan 
itle  that  has  been  assumed,  as  Dnoby 

mt  absolve  the  person  who  adonis  it 
he  responsibility  uf  any  i 
ommitted  under  his  aaaun 


traded  under  another  m  .._. 

though  they  bad  been  performed  under  hla 

_  ALIBI,  a  Isttin  term  aignlfylng  Hmdun. 
unla  onargod  n  ith  a 

the  crime  waa 

i  In  another  place, 

u  be  Uu  tinted  la,  of 

-  *-  the  charge.    A 

regarded  with 


a  it  by  producing  w 


...  ., 


course,  a  complete 

plea  ofthls  kind,  h.  ._. „_.. 

great  jealousy  by  the  law,  owing  to 
with  which  a  plea  may  be  concocted 
plicity  or  subornation. 


home  itealtblly  and]M  Uu  duct  bat* 
tw»  he  then  awoke  hla  aervant  who  : 
been  asleep  aome  time,  and  told  him  to 


■urse  of  ereuta  this  n 


ALIEN.— Aperaon  born  out  of  tbe  aUe- 
Klance  of  the  Sovereign.  It  la  an  error  to 
luppose  that  because  a  person  la  born  out 
of  the  dominion  of  tbe  Crown  he  la  therefore 
an  alien,  for  a  child  born  of  a  father  who  lr» 
a  natural  born  subject,  even  though  It  be  In 
a  foreign  country  and  by  a  forafarn  mother. 
la  regarded  11  an  English  nubject.  Tbcclvil 
disabilities  of  an  alien  are  that  he  cannot 
bold  any  lauded  property  either  by  pur- 
chase or  devise  without  the  Sovereign 'a  per- 
mission. He  la  debarred  from  silting  In 
l'arllament  or  the  1'rivy  Council,  and  is  in- 
capable of  holding  granta  or  offices  of  trust 
under  the  Crown;  nor  ought  be  to  be  re- 
turned on  a  Jury  except  In  cases  of  high, 
treason,  or  where  an  alien  is  to  be  tried.  An. 
alien,  however,  may  occupy  a  bouse  and 
premises,  and  also  possets  goods  and  chat- 
tels and  money  In  the  funds,  tbe  whole  of 
which  he  may  dispose  of  by  will,  in  mat- 
ters of  trade  and  commerce  alien*  lie  under 
no  particular  restriction,  they  may  sue  and, 
be  sued  In  the  Queen's  oourt  as  British  sub- 
jects, the  only  legal  bar  being  that  Ibc 
Court  of  Chancery  will  not  protect  by  in- 
junction the  copyright  of  an  alien.  The 
foregoing  relates  to  aiiea  frindi.  Alim  tni- 
mit  are  the  subjects  of  another  state  at 

even  the  bare  right  of  residence,  or   the 

for  any  debt  dueto  them.    The  disabilities' 


JJMENT-— Bt  thii 

jf  food  after  It  has  undergone  tbe  pi 
digestion.    Alimentary  matter  mini 
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though  tt 


selves,  yet, 
alimentary 

Ihr  to  nutrll 


a,  u  fo'llown  : 
potatoes,  ftc. 


t,  barley,  rice,  pess. 


... , r:  lettuce,  carrot,  asparagus, 

cabbage,  melon",  artichoke*,  Sic. 

srprtoots,  dates,  fee. 

4.  Aad-bt*!:   oranges,    knout,    applet, 

5.  Mbi  nuts,  cocoa,  olives,  animal  (at*. 
t.  Cmtnt:  the  different  sorts  of  cheese, 

nUtts. 

».  Oilonaoui:  tendinous  parts  of  animals, 
such  a*  calf's  foot,  certain  kind™  of  Hah,  and 
the  flesh  of  young  animals  generally. 

e.  innin  ■  oystars,  mussels.  eggs, 
tsralns  of  an  I  m  •!*,  ttr. 

B.  Attim,-  the  flush  and  blood  furnished 
by  different  animals, 

ALIMOXi'  is  the  provision  made  from 
the  husband's  estate  Tor  the  support  of  his 
wife.  In  oases  of  separation.  A  wife  Ik  en- 
titled to  alimony  onlywhen  Bhe  Is  entirely 


the  discretion  of  the  court, 
and  is  governed  by  the  clrmrni  stances  of  the 
««.  For  instance  a  distinction  is  drawn 
between  a  substantial  Income  and  one  that 
Is  derived  from  precarious  resources.  Tin; 
fortune  brought  fly  the  wife  Is  likewise  taken 
into  consideration,  as  also  the  disposal  of 
the  children,  and  the  expense  of  their  edu- 

Durlng  the  progress  of  a  suit,  the  subse- 
oneut  aasL/nmenl  of  alimony  will  not  free 
the  husband  from  his  liability  for  past  or 

suit,  and  when  the  court  has  allotted  the 
wife   a   separate  maintenance,    she    henrr- 

contracts,  and  the 

ALKALIES  In  chemistry  sLmlly  < 
substances  which  possess  the  following 
pottles  :  incombustible,  capable  of 


ALKALIES.  STATKt  jit. --Quick  linn 
potash,  soda.  fcc.  maybe  removed  by  mol»l 
enlng  than  with  vinegar;  or  when  the 
are  very  obstinate,  by  well  diluted  sulphur! 

ALKArJKT  — A  plant  brought  from  Ul 
southern  parts  of  Frunee,  and  used  In  medl 
cine.  It  grows  wild  In  Kant  and  r.irnwwl 
but  In  outer  counties  Is  cultivated  in  gni 
dens.  The  root,  boiled  with  butter  or  lard,  I 
used  as  anointment  for  bruises,  and  adeem 
honey  Is  excellent  I 


es  with  hyssop,  dr 

and  thels 

■d  rood  In 

'OtRS.- 


ss  Of  the  sldncyi 


ALL-FOl:R8.— That  gameraavheplaye 

r  either  two  persons  or  tour,  and  derives  it 

in*  ft-nra  the  four  ehanrw  therein,  for  ear 

namelv.  ftio*.  th 


of  whloh  a  point  Is 

hcsl  trump  out;  tot*,  the 

dealt ;  jatt,  (he  knave  of  trumps 


rely  freed. 


;   vegetable   blues   1: 


have  parity  nut  and   antiseptic  properties, 
■nil  hence  are  used  In  the  lonn  of  potass, 
soda,  or  soap,  for  domestic  purposes. 
llAIJCALI£a,PtrnowrjninT.—  AdmtnEst 
immediately  vinegar,  lemon-Juke  or  oil 
oil,  with  or  without  water .  and  if  neither 
these  are  wlIMn  reach,  endeavour  to  Indu 
vomiting  by  causing  the  patient  to  swallc 
tumbler  roll  of  warm  water  containing 
-salt    Leave  toe  fa  " 


IP 

Deal  Is  ml  for,  the 

time;   and  when  th 
cards  are  dealt,  the  i 

not  approve  of  his  hi 
dealer  gives  either  tjm 
a  point :  If  the  trump 
deal  la  of  the  same 

ilghesl  winning.     SI 
ch  player,  three  at 

required  number  r 
e\t  card  following  1 
then  If  the  eldest  doc 
ind,  he  s*7s,  whon  th 

urned  up  at  the  seconi 

ferent  suit  occurs. 

own  tens  and  oonrt  cards,  or  take  those  o 
his  adversary,  to  accomplish  whloh  a  loi 
card  should  be  played,  bo  as  to  throw  the  lew 
Into  the  opponent  i  hand. 

When  tho  dealer  shows  any  <T  his  adver 
Barry's  cards,  a  new  dual  may  be  demanded 
but  In  showing  his  own,  he  must  abide  b 
the  accident.      If  dlsotn-arad  previously  i 
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ritier  part v.  m  bruit  deal  my  *>e  clamed,  er 
it  on  earda  WMWW  by  the  eppo- 


_     _k   paaa-   


.   ud   small   nd 
llbtttg'      ~ 

— Ihl    harry  of  a   apectr*  of 
—-  —  —  ladle*.     It 


— -  - r  V 


fiarour   to  mulled  win*,  gravy,  or 


AUU1UC.-A  term  of  Arabia  origin, 
Mnl  D<B  >l  ad  mw,  iJIut.  HI.. 
--  It*  bbbm  hap*!.*,  u  nnnl  table  or  re- 
OM«r  MM«lil«t  i  calendar  of  darn  ud 
uratha,  (he  taaaa  of  the  rising  imtl  ft-ttlnii 

■  t  tat  mov  taw  age  of  th*  mooa.  the  ebb  ud 
ri         ribi  Ibli    ■MoihT fhMBMMM,  aaba- 

AU*.UKI>  — This  ant  a  of  two  ktada,  the 

■  r  taadtW.  SnetalmondfinukEnxlth 
l~wtt:  tkn  ar*  tttj  adtenstmle,  ud 
-hoaU  ettaar  dc  altn  with  mains,  or  man 
tin*  aeaka  reaanved  hy  biaachlBg.    I "  ~ 


ALXOKD  BISCUITS,— Reetirpoae 
Ixnid  of  powdered  loaf  sugar  with  the 
'oik*  of  am**  tgta,  and  wWp  into  a  (roth 
■vparaarrr  tkc  wUMa  of  twain  can,  than 
aSl bath  tcwather.  add  atx  OKBeea  of  tweet 
ud  half  am  ana**  of  bitter  ahaoada, 
IMadhad  a-d  awaaaaii  cil*  wall  Mfattar, 
4re*>JlBftoft*a*aeaaaa-tww*aB«*aof 
tear  ;  |3ik»  a*  paper  auukas,  aVt  over  Ibeai 
bar  aaat  unusasd  aaaai,  aad  bake  la  a 

AiMOTTD  KIOOH,  a  coaawUu.  In  una 
ntata  of  water  boll  ana  oaaca  of  Ktaau  aaat  ; 
fiata  *C  Bad  add  «ii  *■■  it-  ■  rflanuriaat, 
taa  can***  at  araaa  ryrraatrla,  saw  ounce  of 
aWaad  taHLitanhauaf  huiaa,  mix  the 
•  VMc  well  together,  boll  again,  and  .train 
laroaaaaaaanahatwbottlaa. 

Cf  Wat—,  a  BaUai  Braafl  duet,  lea. ; 


BEBanaaWafpewaaredkaa-aBfari  awlt 

[.(BUtOTOBiB—tW-BWOinaduallT    nci 

!)1)ware,ittrrtiigltco»ttnHalljaBtiltbaln. 


ALU 
atajaaag- 


qidaMywnhai 

*  ~iiM(MD~ CASE.  —  Bhutan,  dry/and 
pound  to  the  muat  aoaeKue  Bute,  eight 
oaaani  of  traeh  Jordan  aoaoaaa,  aad  oaa 

ounce  of  bitter  ditto;  awlitaa  then  with 
a  (aw  drop*  of  aaat  water,  or  whlta  of  *M,  to 
pntant  Sab-  aUtng;  tboa  ads  with  than 

"•TKtadaalrj'.twaWolTaaiiagaa,  *liirh  lucre 
been  whisked  nuUl  limy  ar*  esecadlnch' 

" """       '""'  J ana  paaal  of  ma> 

"     shale  light  by 


but  thoroaahlv  lato  the  cuhe;  addthanuar/- 
cratcd  rind*  of  two  aoand  ireah  lemons.  0U 
a  IxetU* -battered  amid  rather  more  than 
halt'  full  with  tha  ml.  tart  and  bake  the  oakc- 
from  an  hour  and  a  half  to  two.boara  la  a 
well-lien  led  oven.  Lai  paper  over  the  tap. 
whan  It  la  imminently  browned,  and  guard 
carefnHr  egatnM  It*  beuur  burned. 

(^  Jordan  almond*,  lib. ;  bl  tier  almond*, 
to*.  ;  eggs,  12;  (Dwar,  lib.  ■    *—     *"■ 
tar.  lib,  i  rind*  ofatnHaia 


ALMOND  CAKES  (SMALL).— Reduce  t*> 
a  paitt  half  a  jwaad  of  Manened  ahnonds, 

with  two  or  tore*  MM        

white  of  ew  to  pi 

add  a  pound  of  «L„_.,   .. 

of  cream,  and  twenty  drop*  of  orange  f) 
water.    Make  a  Boar  aaat*  hi  thenar-' 


of  the  thkHtnets  of 


a  dredge  with  sugar. 
nST  uTanohed  aunui 


<dm  |1b,;   bitter  nl- 


Hugar  ■  after  •landing  for  a  quarter  of  a 
bour,  let  it  boil  fcr  three  minute*,  and  In* 
let  It  itand  on  one  aide  until  the  acuin  eeltl. 
down,  >kln>  It,  and  boll  Bgain  until  It  1m 

of  almond*,  which  have  been  dried  In  tl 
oven,  and  illced.  mix  Ihe  whole  well,  *u 
continue  ulirrlnr  until  It  la  done,  whlc 
will  be  known  when  a  spoonful  placed  o 
a  plate  remain!  in  a  firm  maaa,  and  do* 
not  *M*.  It  mult  then  be  poured  out 
qnteklj-  a*          -  ■       ■  ■ f 

-  ' — '  ■- tin  until  quite  oo 


._jR 

suffered  to  remain  unlit  quite 
43"  TTiter,  |  pint ;  egg,  | 

tugar  lib, ;  almonds,  ioi. 
ALAIOM)    CHKKSECAJi  E». 


t  of  wblte  i 


i  little  orange  flowat  water  (  add  »lght 
voUbj  and  tbor  white*  of  ana.  thrie-qnattara 
of  a  pound  of  paaraated  laaf  aaaar.  boat 
all  logethi'r ;  addone  pounds!  malted  butter 
-—'7  oala.  one  Batmag,  th*  aeal  ot  one 
i  grated,  a  wmagaaduf  of  aranirei 
->a*er,  and  aae  *i  braody-    Hut  th*> 
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Ingntie*M  thorooghly, 
pans  limed  MB  pule 

r=*r  Blanched  Onoii  _.  . 
aumda,  1* ;  iml  yolks  iM  «  whites ;  lo»f 
■agar  pmmdeiv  lib. ;  butter,  lib.  i  nutmeg,  l ; 
rind  I  ramn.  1  i  orange  Power  water,  wine- 
glassful i  brandy, wineg]— *-' 

ALMOND  CKEAM.- 


11  beaten ;  lisl 

_.  r_  _ided  sugar  to  taste;  Dili 

together ;  try  In  butler  to  ■  good  a 
and  eerie  with  powdered  sugar  or  "  "- 

(ST  Almouda,  lib. ;  ounit  Bu 
4  tables  noon  sfW  ;  cream,  li  plot 

-  7SH; — -. 


h  powdered  sugar  orcr  the  top. 
ida,  lib.  i  orange  Bower  water, 
slut  |  cream.  If  pints  I  etna,  t 

Tolas  -.  Naples  biscuits,  1  -,  sugar  to  taste. 
ALMOND! 

sweet  almond 

mix  with  the 


a  pint  of  bulllag  milk 
a  stare ;  then  add  t  wi 


sufflcien 


fg-  Sweet  almonds,  an. ;  bitter  aim 
Sol. ;  milk,  1  pint  i  eggs.  1 ;  sunr  to  aw 
anrndentlj. 

...  ONT>  PASTE. -Pound  eight  tx 
of  bitter,  and  one  pound  of  sweet  aim 
blanched ;  add  one  pound  of  holier,  an( 


AI.MOl 

or  bi(- 

■wiih 


waUr,    Pat  Into  pots  li 
closely  with  paper. 

PUDDING .— Poutk 


of  bitter,  and  half  a  pound  of : 
-and  add  to  them  a  tablespoo 


...  —  _  a  pound  of  biscuit  powder 
i  plat  of  ereeri  ;  beat  eight  yolks  of  ana 
.  lb  half  a  pound  of  moist  sugar  i  add  the 

pound  of  melted  butter ;  mil  the  whole 
thoroughly;  and  after  stirring  It  oier  the 
Are  until  It  la  heated,  bake  [tin  a  pie  dUh 
ready  lined  with  a  puff  pasta  for  hall  an 

•3T  Bitter  alnonda,  10s. ;  sweet  almonda, 
tin.  -,  brandy,  taMeanoonAil  i  onus  tower 
arater,  wtaeglaai  fall;  biscuit  powder.  Mb.  I 


ensonneeVli'l 

alJokd  k 


IOND  R0CK8-— Cut  In  small  die™ 
three-quarters  of  a  pound  of  sweet  almomlo- 
half  a  pound  of  candied  peel,  and  two  oancex 
of  dtron  i  add  one  pound  and  a  half  of 
sunr,  a  quarter  or  a  pound  of  lour,  and  the; 
whites  of  all  ens;  roll  the  mixture  Into 
■  mall  alsed  ballsT  and  ley  them  on  wafer 
paper  about  an  inch  apart ;  bake  them  in  m 
moderate  oren,  until  thej  are  of  a  paUe 

«-«»«taln)ond«,Ilb.;oinul«ipeel.,lb.  « 
dtron,  an.|  ingnr,  i(lb- i  eggs.  *  whites  ; 
floor,  lib. 

ALMOND  SAUCE.— Beat  together  tlic- 
yolks  of  two  eggs,  a  tenspoonful  of  milk, 
and  a  tablespoonful  of  sugar ;  stir  over  av 
are  until  nearly  boiling ;  then  let  It  stand  to 
™-i     nn.«  partly  cooled    **■"  l-*-'  ■* 


ALMONDS.  BLANCHED.— Put  then  Into 
cold  water,  and  heat  them  slowly  to  scald  In*  j 
then  take  them  out  and  peel  them  quickly, 
throwing  them  Into  cold  water  as  they  ■ 


ALMSHOUSES  ■ 


principal  pert  of  these  charities 


il  they  heoum 

'tli  salt 

b  with 

, led  for 

aged  and  iuflnn.      The 


tain  conditions  am 
sary  to  entitle  a  p. 
becoming  an  innu 

the  metropolis ;  for  the  particulars  respect- 
ing each  of  which  see  Jaauiiis  Zcafi  Gear-istM 


i  to  the  priiilese  of 
a  one  of  them.   There 


K.S,  a  well-known  purgative,  c 

a  doses  of  from  Are  to  fifteen 
9  of  jaundice  this  medicine 


defective  bile,  it  Is  also  benefldal  to  costive 
hslilts.  Aloes,  howerer.  should  be  Used 
with  caution,  as  repeated  dose*  produce  irri- 
tation about  the  lower  parte,  and  when  this 
begins  to  make  Itself  felt,  eren  In  the  slight- 
est degree,  the  medidue  should  be  imme- 
diately discontinued.  One  of  the  best  forma 
of  taking  aloes  is  la  the  compound  tincture 
which  does  not  produce  the  injurious  esTeieta 
alluded  to.  To  destroy  the  extremely  bitter 
and  nauseous  taste  of  this  drag.  It  should 
be  taken.  In  a  strong  solution  of  extract  of 


..each  ofei 

a,  with  a  pin 

laJf  of  tinctureof  myrrh.    Then  strain  It 

"ALPACA.— This  la  one  of  the  most  useful 
and  durable  woollen  textures  worn,  and  is 
'  "for  linings  of  coats,  arcane* 
(to.,  answering  all  the  purposes  of  auk,  at 
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iSnjrfi  ] 
MaU-ltni 


rr  lb*  wildest  and  moat 
■en.  and  feeds  ta  the  bleakest 
m  sttaatkns  i  It  uttntrti  neither 
aster,  naif  to  the  mimt  winter 
to  crap  the  refuse  left  npon  the 


*«»:  »  ■  nerd,  tbii   animal,  although  of 
"•^gjenrara^tacaiec*- the  hardiest  of 

uremrvB  medicines  are u™ 

*t  IMata!  remedies  assuming  the : 
Ti'*'  t*e  mrpwe  of  MSIsSnm 


^""•■ftwejr. — Batipr:  Dover's  powder, 
"W"PJtai  mercury  with  chalk,  twelve 
I™";  divide  Inlo  tix  powders,  end  tike 
y.^PTiMjBt.  The  quantities  of  the  In. 
!,-T""B  twilled  are  for  i(r«-ir><n»i; 
'L_?J™  "**  twenty  Uht  should  be 
'•^^udlbr.ebiW'nnder  ten  Mnt- 
X***"  •«   See  Blui  Puj,  Calomel, 

JJOI  ■  i  ehemkal  salt,  possessing 
"™(»t  properties,  and  put  Vvsrious 
J"^  domestic  medicine;  It  la  useful  Id 
JwfflJ  *•*  ™»  gtveo  In  repealed  small 
".***»  njpaelte  tendency  m  cases  of 
J™""*"-  The  proper  administration  for 
~.  ™  1"  from  i  to  M  grains,  every  four, 
?:»»*t  hoars,  according  to  the 
J^rftheemptataT  As  au  astringent 
ZlT  ™>  "*  ta*eo  hi  the  forra  of  pllta  to 

"£*  CONFECTlOS.-TWa  prepara- 
EL**<»  «  astringent  to  canes  of  w™ 
^  wined  avala.  and  nlecratiOB  of  the 
ICV  »1«  two  aeruples  of  powdered 
«ltHiWV  •e™pl«  of  treacle.  Aw: 
ti-W  BTBWA3H.— DUeolre  half  ■ 
!!?■•••"■  b  half  *  pint  of  water,  and 

ii?y  ttrtt  *"««  a  Say. 
. ,  t*K  UnTOF— Dissolve  three  drachms 
illSfc'rtotofwaler.    Thlsnuybeap- 
««  to  ana  ad  wound,  when  the  IntUm- 


amlliia 

AI.OM  OINTMENT.— Mix  two  drachm. 
oT  shun  powder,  an  ounce  of  turpentine, 
and  two  of  hoe's  lard,  and  atlr  them  over 
the  fire  till  wolFmlngled.  This  is  sometimes 
HKd  Instead  oT  the  lotion,  when  the  acres 
hnve  besome  dry  and  hard. 

ALUM  WHEY.— Boll  two  drachma  of 
alnm  In  a  pint  of  milk,  until  a  card  ap- 
pears. Then  atraln  off  the  llqaor,  and  add 
two  ounce*  of  spirit  of  Butmeaand  an  onto* 
ofsynip  of  o'.ovos.  A  teaenpfnl  three  times 
a  day  will  be  found  useful  hi  discharges  of 
blood,  uterine  Boxer,  ke. 

AMALGAM.— The  Incorporation  of  mer- 
cury with  other  metals,  to  render  them 
available  for  certain  processes.  Thus  an 
naahrao  of  tin  and  mercury  la  need  for  sil- 
vering the  reverse  aide  ol  mirrors,  and  an 
amalgam  of  silver  and  mercury  la  used  for 
filling  decayed  teeth. 

AM  BE  H.  A  mineral  substance  of  a  re- 
sinous character,  dug  ont  of  alluvia]  soils. 

and  fOUDd  fa)  lane  qnantlt.laa  on    th»  Raltif 

shorts.    Tbeohlefus 

heads  of  cane*  and  month- piece*  for 


meeting-,  «...      _ 

original  motion  Inoperative.     When  

House  or  Commons  a  bill  la  proposed  to 
be  read  by  a  certain  member,  and  another 
member  proposes  or  way  of  amendment 
-' that  the  bfll  be  read  that  day  six  montha," 
the  question  Is  put,  and  If  the  mover  of  the 
amendment  gains  a  majority  of  votes  the 
bill  Is  thrown  ont 

AMERICAN  CRESS  Is  raised  from  seed, 
sown  general]}-  in  drills  nine  Inches  apart. 
If  wanted  through  the  whole  of  the  summer 
tbe  aeed  must  be  sown  every  six  weeks, 
from  Msrch  up  to  August  i  and  If  for  winter 
or  spring  one  suwfng  only,  at  the  end  of 
August  or  beginning  of  September  Is  neces- 
sary. Water  occasionally  during  dry  warm 
weather  and  at  the  oommeooement  of  the 
winter  season ;  shelter  (he  plants  by  laying 


being  cut  or  the 
■hoot  again  for 

snd  dry,  and  the  situation  open  but'i 
For  the  summer  a  molster  soil  and  si 
border    should    b«    chosen.  " 


ig  them,  and  a 
-litter.   


or  of  litter.   The  plants 
side  leaves  stripped  off, 

■     ",g.    file  soil 
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AMMONIA.  ACETATE  t 


AMllONIA.  AmmiTic  emm  or.— 
for  debjlity. Isinllng, spasms, anil hysterics, 
take  irtim  thirty  to  tarty  drops  Iu  a  alao- 
glasalul  of  *aler. 

AMMONIACCM  JliLI.-Quai  aromo- 
aaac  two  drachma,  stirred  gradually  In  naif 
a  pint  of  (Hatilkd  wtOT  until  ft  becomes 
milt.  In  canes  of  obstinate  cold  thla  is  an 
nnhit  rrBrfr  for  looaralair  the  phlegm 

(•Mnpocdfiilc  twlw  a  day. 

AMUSEMENTS,  Tsnoort.-PM  Ca«ds, 
Charades,  Chess,  Forfeits,  Ac 

AMUSEMENTS.  OtTDOOB.—  Be*A«- 


s  both  (reqantly  sabstltmVdlor-tMs  Bull. 

.    t  the  anchovy  Hia-1- .-..--.-- 

froni  Ihese  hy  Its  rg 

dusky 


,  ad  I  backs  o*ta*  tarn fa 


take  out  the  lesh  and  nib  it  back  Into  tbe 
mortar  through  a  hair  nine;  add  one 
pound  of  fifhh  hotter,  a  teaapoooful  or 
grated  uuimeg,  tbe  same  quantity  of  maw. 
and  IhrCE  parts  of  a  sallspouuful  of  cayi-nue 
wilier.  31  k  the  whole  Iboroaghly  together. 
1 1  (or  table  use  serve  tn  sundered  aha  pes.  but 
for  preservation  tt  may  be  kept  In  gallvpota 
or  jars,  in  the  pantry,  or  other  cool  place. 
,  (-3T  Aui'hories,  M;  but ti-r,  lib.  i  nat  invar, 
tcasponnful. 


«,*>:  butter,  lib.  i  ■ 
_._!:  mace,  one  tssur 
*  parts  ufa  salts poou Iu 


ANCHOVY  ESSENCE—Pnttftorxwiitls 
of  line  anchovies  into  four  quarts  of  water, 
add  one  ounce  of  whole  pepper,  six   bay 


Matrimony 


Old  England 
l"amhionern 
I'arl'amenl 


Radical  Reform 
8tr  Robert  Peel 


I  met  my  Delia, 

Made  maraT 
Mind  his  map 
Golden  land. 
T  hire  parsons. 

Nay  I  repent 

Hare  mad  frolic 

Terrible  poser. 

ThKTITKSSr. 

Hreat  helps. 
«■  fttnn  of  anagram  is  ••" 

wda  -eile,"    "evil," 

ImingllrMn:— 

4  evil  hue  the  seif- 


and  kept  In  a  cellar  or  tlas 
oool  and  dry. 

|     ffr  Anchovies,  JDJs,  j    vpi 
pep[ier  (whole),  loi. ;  bay  it 


ANOTOVIEB  [BmTun)— Ponnd  rn 
mortar  half  a  peck  of  Hue  spr,  »llh  on 
pound  of  salt,  one  ounce  ot  bay  salt,  hall' 
ponnd  of  saltpetre,  one  ounce  of  prnnclli 
and  a  few  grains  of  cochineal;  then  putint 
an  earthen  vessel  or  small  barrel,  flrst, 
layer  of  sprits,  then  a  layer  of  the  com 
pound,  and  »  on  alternately  to  the  toi 
Press  down  and  cover  them  close  for  foi 
months,  when  thty  will  be  in  a  fit  state  l 


cochlnen 

few  grain 

1 

ANCHOVY.— A  (pedes  of  small 

£& 

of  paste 

Sardine*  and  sprat* 

that  is  boll. 


ANCHOVY  FAST E.— rjeranehalfapouaitt 
afanrhovtes  verj  clean;  remove  1  be bone*, 
and  pound  the  flesh  In  a  mortar  until  quite 
smooth  ;  add  one  pound  of  fresh  butter, 
a  teaspoonful  of  mace  and  nutmeg  mixed, 

,    together,  auSlel  it  stand  for  six  'hours,  then 

t       .    .  .        .....      ,     ,„,,    ^    „,     ^-v     _     . 


"I1"-      slljrllt 


:'■&• 


tar  Anchovies, 

bail  teiKuronftil ;  nutmeg,  half  teaspoonful ; 
cayenne,  1  saJtspoonful. 

ANCHOVY  THAOT.-Cv*  slice*  of  breard, 
of  a  moderate  thickness,  pare  off  tnacruat, 
and  fry  tbe  alines  In  melted  butter  until 
quite  brawn,  spread  them  with  anchovy  btrt- 

AXaiONE,  Greek  name  for  a  plant  alg- 
oilying  Hrarf-jlowr.  Then  arc  two  speatea 
of  this  flower,  the  poppy  anemone  (fig.  I>. 
and  the  broad-leaTed  anemone  fig.  31.  The- 
soil  most  suitable  is  a  mlxtnre  of  eaith  tarf 
and  cow-dung,  made  very  file  on  the  sur- 
Lace,  Saw  the  seed  in  Janaary,  aad  aprlakle 
over  them  a  light  sandy  soli  to  the  thick- 
ness of  a  quarter  of  an  Inch,  water  the  seed 
gently  la  dry  weather,  aad  as  the  young; 
plants  spring  ap,  shelter  thcinuo  4  lin-otu  ther 

March,  and  preserve  them  in  a  dry  plane. 
They  may  I  lien  be  ro-alaated  In  October,  to 
bloom  In  the  following  api  inp     A»e*a*»an 

may  be  propagated  by  (anjtaaa  ftom  tti.- 
pari'Jit  plant,  they  shauM  be  placed  In  raised 
bids,  to  as  to  prevant  the  nwt  froai  Injuring; 
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AND 


ngUrig  la,  during  the  aummnr  mm  tin,  from 
unrhwtotwt>or  three  hainiftgr,  and  from 
wo  boon  preceding  aunset  until  an  hour 
-fter  tint  lime.  In  the  colder  months  the 
best  hours  ire  from  twelve  to  three,  for  the 
flshareehyatMtlnguHtflthealrla  wanned  by 
"~  sun.  The  6-1  ■Koiitir  la  as  follows  s— 
wtrm  lowering  dsy  ia.  of  all  others,  the 

ding  ■.moonlight  night  the  Bah  will  bite 


st  onfsTour- 


it    111!] 
y    the 


UKTisoti;  theyaVinld  betaken  u.ptn  June,  ! 
ud"ft?I"l»iO,lober.  I 

UGIUCA.  ■  ti»Qt  so  called  from  It, 
WM  itgeilc  pr.^Erties.  It  fe  to  bo  \ 
>""-<-  Iwh  wUd  mid  in  gardens,  and  will  . 


•Toidth 

Ifthe  water  be  still,  throw  id 
of  ground  bsit-,  IT  ■  strong  current,  lanae 

... j_  .1.1 i^j  and  csuttously,  for 

..., I  suspicious,  that  It  ro- 

ilraa  the  nioeit  delicacy  ant  management 

s  right  aeros*  the 


Lhu 


Note.— That  trnsi  si 
lofll  secluded  places;  ■ 
f  rlvera ;  jure*  and  i 


ttlCA  CASDY.— Cut  the  stalk*  off 
"«  wrHica,  when  they  haye  obtained  a 
*•»«•«.  and  before  they  ban  besoms 
<<*fH  ait  thun  into  slice*,  remove  the  skin. 
*»J  M  the*,  n,  water  Wl  they  become 
Mbtj  uku  take  them  out  and  with  them 

^'^"■eiyriip,  made  from  loaf  augar.  for 

<*•  imp  haa  almost  all  bean  absorbed  by 
™  ™t  When  this  Is  done,  take  them  out 
*M  P»«  them  apart  In  an  oven  to  dry. 
,75™J?"  Unu  keep  tor  years,  and  forma 

iSBBUCA  EATAFIA.-ruT  a  quarter 
5*J!^rf»i«relh»«hoots  into  one  quart 
■  "raty,  hmtf  ,  ptnt  of  wster,  one  pound 

^J*-  I*t  the  mixtnre  Infuse  In  a  close 
l2j|  **  six  weeks,  then  drain  off,  and 

Jj  AageHes  shoot*,  (lb. ;   brandy,  one 


piSftss'Siaswja's 

SSJifti'W  i  "bra  Mangle*,  those  greater 
U|_!**' '  *■*  »oute  angle*,  those  wli.cli 

^"GUMG.-The  ■■  regular  Mason"  lor 
SJJ  '(""  a  between  the  months  oi  April 


that  i"  does  notl 

The  openings  or  sluices 

ways  inritci  flsh  up  the 


nld  atumpn  of 
umbers  of  flv 
ill  caaea  the  II 

with  great  o 


fsasart— like, chub, and rooch only.  The 
at  time  the  middle  oi  the  day.  Ilie  wea- 
dt  should  be  still  and  the  water  clear. 
frtrM(.-  1'mi,  carp,  chub,  rusich.  mid 
te.  The  best  time  the  middle  of  the  day. 
ik  mildest  day)  preferable  In  eddies  and 

:,   carp,    perch,   roach,   dace, 
Ill  bite,    middle  of  the. 


.  gudgeon  will 


h  by  night  and  day. 


ingle*  -the  upawnlng  a 


Jaly.-.\i]  *ort«  begin,  again  to  bite. 
laawttc-Fnu  begin.  toTilte  more  boldly. 
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OOebiT.— Roach  Mid  chub  Jn  bottom  Not 
■  good  month  far  ponds  or  dill  water*. 

Ifmmlm:— Roach,  lick.  and  chub  if  the 
weather  be  genial.  The  middle  of  the  day 
the  but. 

Dfmbtr.— A  month  or  rest  and  1—uUlUl 
botb  Tor  the  flab  and  the  angler. 

The  fisvwrile  viattt  tar  aHjhiy  nrtr  London 
are  Richmond,  Twickenham.  TeddingHjQ. 
Kingston.  Thames  Dlttun.  Hampton.  Run- 
bury,  Walton.  Weybrldge-Chertiiey,  Staines, 
and  Windsor ;  also  Waltb.m  Abbey.  Brox- 
other  resort*  for  the  anew  mtiwid  n»* 
the  United  Kin) 

S3 


'    and  distinct   ehareo- 


FIC1AI,  KhHIKO  I.IM 

AMMARUIA  a 

mal  lite  existing  and 

animal    and    vegeiabl 

fring  properties,  by  removing  from  iFlh'e 
substances  injurious  to  human  life,  and  by 
expiring  oiygen  gas.  Animalcule  may  be 
removal  by  boiling  the  water  or  filtering  It 
through  charcoal. 

ANI M  AT  1  ON  S  USPEXD  ED.— Bee  Col  d. 
Drowning,  Hanqihq,  Ihtoxicatioh,  and 
BtrroCATioN. 

A.MSEKD  CORDIAL  Is  made  bymlxlng 
three  gallons  of  proof  spirits,  half  an  ounce 
or  oil  of  aniseed,  one  gallon  and  a  half  of 
water,  and  two  pounds  of  loaf  sugar.  This 
la  an  excellent  stomachic,  very  comforting 
for  pains  In  the  bowels.  flatulency,  *c. 

aSojATTO.  a  colouring  matter,  formal 
from  the  pulp  of  ■  plant  oommonln  the 
Weat  Indlea.  The  extract  is  Imported  Into 
this   country    In    the  shape  ot   cakes)    or 


balls,  and  Is  exteu 

dyeing    purpose*. 

annatto palmed  off  fur  i  he  genuine 


Imitations  uf 


BUBi_., 

Interior  part  than  on  the  outside,  soft  to  tl 
touch,  and  with  an  odonr resembling  viulet 
The  proportion  of  annatto  used  in  colour!  r 


tomlng  it  into  cm 
ANNEALING. 

cooling  bodies  the 
the  Influence  of  1 


i  the  milk  previously 

-The  process  of  gradual 
I  have  been  subverted 
eat     This  Is  particular 


nufacture  an  softened  1 
ANNO  DOMINI  (A.  D.r— Lat     TU  ft, 


ANNUITY  signifies,  in  Its  gene 
early  Income,  payable    at  stat 


hilllie*  of 
upon  the : 
dltlous. 


certain  flpeclfied  oo 


paaf  dmca,  a  yearly  sum  shall  be  paid  Iron 
that  period  until  death,  and  an  explanntim 

of  this  will  be  fully  illustrated  Iit  the  follow 
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aiiash  —  An  immediate  annuity  of 
B  at.  at,  payable  during  the  remainder  or 
i'p.  but  be  seared  at  40  yeai-a  of  age  by 
teitnfk  njmnii  of  (100. 


Aiim  Fbekiom  to  Assuhb  an  Alt' 
nrrr  or  fit  MB  Arisen,  or  attaijc- 

nn  Aoe  or  so,  5*,  60,  aki>  w. 


Age  at  which  the  Annuity  Is 


junto— A    person    at    the    Ul   01    M 
ig  to  secure  an  annuity  of  .£11)  per 

ih  in  caK  a/ dialli.  would  km  to  Say  an 
.nmwl  premium  of  £1  Ma.  *d.  i  or  It  a  per- 
on  at  the  age  of  30  wishes  to  eeeure  at  the 
""  "he  same  annuity  with  the  same 
.  i  would  hare  to  pay  an  annual 

i  of  £1  lis.  M.,  the  enoeas  In  both 

stance*  being  about  seven  alilllliigi  per 

inum  on  the  preceding  table. 

A  HuanvoiiaHip  Annum  slgnlflea  that  a 

m\t  and  another. 

'    whichever  of 


sea, 


w 


'""Way  M  secure  an  aiinntt j  of  £1*  per 
utna  no  hi  attaining  the  age  of  so,  by  the 
■™»1  ntyant  of  £1  **  *d-,  such  payimmt 


J»  ■•Mam  to  the  aeon-tag  of  thla  annuity, 
"*"  ■  sMber  mode  by  which  the  whole  of 
tWMauBna  paid  (execpt  the  trtt)  m 
*■***  MaranMa  hi  tha  (rant  of  the 
***  «Ttag  before  ha  reeohea  tha  ut  for 
***  iKata-na.    1  nto  Ea  acoompliSed  by 


AJ 
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AST 

I  f-rnavl,.— Hy  thin  Liable  a  hnibana,  for 
InHaiice,  aged  30,  may  imir  to  bla  wife' 

Se  15.an  annuity  of  jElu  |Kr  onnum  after 
<  death  by  the  annua!  payment  of  £3  2a.  ML 
See  alia  Endowment  and  lnnmasfiE- 

ANODYNES.  iromatireek  wordoiioaaiiaoK. 
which  alg«ifies  "  that  v.  bJcli  reJievea  pain. '  * 
Anodyne*  act  in  three  nay*  :   by  admaHy 

iltrp,  an  with  laudanum ;  or  by  tncaffyAp  il*c 
•raw,  aa  with  chloroform.  Theae  rowdies 
should  be  applied  with  gnat  on*  or  tbey 
may  only  aggravate  the  pain  which laaovghE 
lo  be  relieved.      It  should  also  be  obecrveil 


d  by  all  n 


avoided,  aa  by  n 


bvioua,  therefore. 


rary  lulling  of  local  naiuii  tor  outbalanced 
by  the  permanent  Injury  HUHtalned  by  the- 
enetal  health.     See  Camphor,  Cahtua- 

IDES,  COLCBICUM,    CBXASOTE.    C.l PFUIO, 


in  a  variety  of  method"  for 
iiuinct,  mi  traiiMewme  ami 
lajrf  lire  lands,  and  to  fruit  an  rl 
o  jnrni  their  npjiroacu  tu 


!&f-~r- 


\  the  earth  with  p 


fht-nwt.  Tlww-  Insects  may  be  kiptawny 
om  cupboard*  by  hiving  a  small  bag  of 
nnphor  hung  tip  id  it. 

AfcTE-MKKlblEM  (A.«.).-t»t.  iigoi- 


.-,k     mrt,. 

,.  r  ,  ,      __..*  which  ore 

naed  both  enternnlly  and  internally  looomi- 
"  """eeifectiof  poiwi.     J^ee  roiMmi  ; 

__  -HEMIC    OCTVMEM,     IdLAD,     PmUSMC 

ANTIMONY  !■  a  metal  of  a  bjItbt  gwy 

chiefly  uerdaa  aa  alloy  with  other  ■eul*. 
For  medical  uaea  a  great  variety  of  pre- 
paraUom  arc  mode  from  It.  but  It  in  ehlelly 
employed  for  the  run  of  febrile  *i«i  iiittun- 


nalorydi 


■  the  i 


DAH.T  WASTS. 


V:  a*  y  tar  stomach 'and  trir  biliary  se- 
"""&  TV  mode  at  admjnietarhw  ttili 
><«"  MHUI07  disease*.  H "from 
.  wf  of  a  Jim.  or  Vase,  In  one  grain 
.-'riVwtJieehanu^of  theionamma- 
;-..  awlnrf  iinls.  nd  riven  every 

■  tanrtlO  fever  subside*.  Ttili 
■™*.  ansa  applied  with  eantion  Hud 
*  -  «tm  raVrt.  ■  mrt  in  the  most  mgf  nv 

.'(wjffrTH-.  without  subjecting  the 
-I"*  debilitating  eftVts  which 
-=!  in*  oflur  ™imt  remedies  entail. 
s  «w  dow  ulmwij  excites  vomiting 

■  US*!  character  i*  ootnninnly  known 
■■»■-*.  the  olw  with  which  It  nro- 
>'VMnltAclaiE<a  it  (o  be  much 
■^«b  perpoee.    It  should  be  known. 

M'Onld  he  by  no  naiu  admin  is  terol, 
f r  ii-.m  ia  &iwsy*  prnciMod  by  nausea, 
-:  **ich  Uw  it:  poison  would  be  ab* 

f-Iitom  WWE  —  I)i-»!r-  two 
-J—dftBlw  -Mic  in  astern  oaiuv. 
-  ■■•.«  MUM  water,    niter.  and  add 

■  ■■■a™*fra«i««l   -.|.lrttf  ...1   wine.       In 


wvwuy  drops  may  be  token  in  wi 
*  '■=>»  iaw.  rarcnpUoni  or  the  a 
y  Mlowinj  mixture  will  be  found 


■wrtr-flve  drops  may  bf 
■right  Wd  morning 


*MI-*PA5»0DICS.— SeeCeoLic, 

1  ire.  -The  arrao-«nent  and 

-".o»  «  <h-  «-,.n|  apartments  of  1 
>  xneriay  to  th-a-   muUoIMU,  O.J   avi 

-  «  «r/  eaaaMe  of  a^aMfVng  other*. 
"•'■  adnnnTatarlaUjT  to  that  comfort 

'll™t  riKfrilowtojr  hint*,  therefore,  in 
™"»n»t(u.™fi>-«marm>IbenTi- 

-wiant-  that  an  lighted  treat  -™th 
"  *■■  auaM  k-Mfa  their  colouring  i 

.'tenkaw  eaptand  In  the  tnaerlnr  of  an 
'■"*«  nasal  (e  ao  distributed  a-  to 
C*^™*****"*'  Tkm,  the  eoioors  of 
"U^afaatof  tana*  ot  the  paper,  nor 

i.  'Por  in- 


^»«^-»a«a«to«lou 

.±*"»'  hare  a  drah 
^^■"wcar»ain.i 


drah  curtahu  and  paper;  bat  blue  or  crim- 
son ornaments  or  bordering  should  be  Intro- 
daied  to  preserve  harmony  of  effect.  A 
green  carpet  may  have  black,  white,  or  red 

and  a  dark  grey  paper,  with  Tallow  border* 


rvonu,  and  itnait  pafteni  j 

hnuld  alao  he  observed  tli 

«a«  striped  p:int 

g1.es  an  effect   .  , 

whilst  on  the  other  hand  pattern*  with  lines 
across,  or  borders,  should  be  avoided  aa  de- 
tracting from  the  bright  The  designs  ot 
curtains  and  other  hangings  should  always 

in  keeping  with  their  cJiaracter  thin  any 


The  m 


aiiply 


Maawf  of  apartments  should  be 
comlilnc  comfort  with  effect, 
'  unui*"r*  warily  sacrifice*!  to  the 

in  j»-iirli.::il.ii-  the  judgment  ami 

lo  dictate  that  which  la  most 
irti-tic.  The  following  BPSgeU- 
to  tin  nltabllitj  of  decoration 

nenmf  individual  apanini-nts. 


light    and    cheerful  colnnring  ;    and   this  Is 

|j-iu]ii.--d  hv  tli.'  inti-i-l'i.lloiL  .nth.  liji'!'  )in(" 

of  brilliant  colon™,  wirli  a  considi'ralj'.e  ile- 

-hou'd  I..-J  litlir  in  ifi:ikv  mi']  ijv.1v  lii  di-T-itPTi. 
There  should  also  he  Introituced  ai 
paintings,  and  a  few  II 
wleotafw'  -      ■ 


a  should  n 
'not  only  N 


-ii4™rrlti 


mlgarlty  of  taste. 


apartment  should  be  so  furnished  and  or- 
dered, as  to  Dourer  the  ejvateel  pooslble 
amonnt  of  tan  tmi  comfort.  This  room  should 

convenient  dlstanoe  from  the  kitchen,  with- 
out being  subject  to  the  odours  arising  from 
the  on II nary  operations. 

Parintri.  which  are  Intended,  on  an  exi- 
gency, to  supply  the  place  of  ettlier  drawhig- 

a  medium  style  between  Ihose  apartments. 

tlov-oruer  aid  HadM  should   have  a  grave 
and  quiet  tone  pervading   them,   without 

tore  and  apptiancot  of  these  apartment*  of 
ooaree  mainly  depends  upon  the  taste  and 
pursuits  of  the  occupant. 
sri-riM  should    have  a  light,    cleanly. 

oheerfnl  style  of  or' "— ■ —  J 

of  agarinat  may  t 


may  be  rsdwrittet 


a  greater  drarree 
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be  brilliant  Mid  gey,  and  the  piper  florid  and 

In  addition  to  the  tangoing,  wi  subjoin 
the  following  bints  appertaining  to  the  ■ob- 
ject of  decoration  generally. 

Bright  red  or  crimaon  colonrs  assort  a 
witii  nut- 
Violet  01 
woods,  lucn  as  saun-wuua,  maun 
Dark  red  stuffs  are  urn  *«-«*. 
other  colour. 

With  old  paintings,  gilt  frames 
wfl;  black  or  bronie  IjMI . 

With  engravings  light  jrUtfranutOr 
harmonise  mil :  black  or  dark  coloured 

Hangings  of  a  light  green  colour  a 
HOM/iaiHnUri  those  of  an  orange  ook 

oat  oDfiwom  able. 


Small  pattern* 

"Safes 


The  brightest  colours  of  a  carpet  ahonld  be 
tojktcaaara, 

The  frames  of  paintings  and  engravings 
oocupying  the  same  room  shou"  w-  -<-■"■■- 
both  In  tLiJr/ai/iion  oad  mlw. 

....     ------ w  for  hangii,,,,  in  low-pitched 

Intruded  ai 


should  be  Qxcd  as  m 


byre 


tend  according  to 

case.    W  lien,  for  Id  t. „ 

tlon  in  Nature's  lairs  occurs.  It  would 

Injudicious  to  produce  excessive  evacuati 

by  purging;  whilst,  on  the  other  hand,  when 
an  obstinate  obstruction  offers  itself.  It  would 
only  enfeeble  the  constitution  and  encourage 
the  continuance  of  the  derangement,  to  apply 
to  it  audi  means  as  were  Inefficacious. 
In  tlie  majority  of  cases  aperient  mi 


the  digestive  gnuL  IC  therefore,  a 
person  wishes  for  Duel  tile  benefit  and  rHiei 
from  aperient  medicines,  bla  diet  for  one. 
•-%  or  three  days,  at  the  occasion  nugoti, 
mid  be  of  a  light  nature,  and  chiefly  cor. 
•i  to  wliat  are  called  slops.  For  luroskiuit 
should  take  a  little  dry  toast,  and  ■  Lars* 
i  of  tea;  for  dinner  a  basin  of  mmlus 
ith  or  beef  tea ;  and  for  supper  gruel  or 
owroot.  By  adnptlnjr  this  course,  the 
dMnewlll  workorrfi-eeljandtbonnojbly. 
i  fresh  energy  and  renewed  appetite  will 
the  reward  tor  this  temporary  discipline. 
It  the  same  time,  persons  should  be 
itJouanot  tO'tak*  aperient  medicines  too 
cmsotly.  aa  their  repetition  Induce*  a  state 

netiinss  relaxed,  and  which  In  the  end 
<omea  confirmed  and  habitual.  There  are. 
lead,  persons  who  hare  a  morbid  propm- 
r  for  flying  to  theae  remedies  to  eure  some 
rial  ailment,  which  a  little  Judldous  mnn- 
-ineu  t  of  diet  and  ngtnwn  would  relieve, 
...thout  the  aid  of  medicine  it  alL 

The  two  moat  popular  aperients  that  are 
used  an  "brimstone  and  [treacle"  for  chil- 
dren, and  "blue  pill  and  black  draught  "  lor 
adults  i  both  of  these  remedies  are  exorl lent 
and  efficacious.  To  meet  the  several  require- 
ments for  aperient  medicines,  however,  *'<' 
append  here  a  few  recipes,  which  mar  t-- 
iufjy  relied  on  for  perfoniilng  the  offices 

Mild  Apn-iml  Pill  M  AdriU.  —  Powdered 
rhubarb,  half  a  drachm  i  powdered  ipecacu- 
anha, alic  grains;  powdered  CaatUe  soap, 
fifteen  grains ;  to  be  mixed  with  water,  and 
— '~  Into  twelve  pills.    Two  to  bu  taken 


"i  fifteen  grains ;  powi 
I  Brains;  calomel.  i,.n. 
grains;  to  be  mixed  with  water  and  dividid 
Into  twenty  pills.  Two  for  a  dose  aa  occa- 
sion requires. 

■  rutin  ftff  fir  Advlu.-  Powdered  aloes, 
drachm;  powdered  Castile  soap,  half 
'  -     — J-  intopilla.    Two  lobe  taken 


modlcal  silvioe;  and  when  they. 
either  from  some  accidental  dr_ 
or  from  some  peculiarity  In  a  person's  habit, 
which  has  become  part  of  his  nature,  expe- 
rience will  soon  teach  him  what  Is  the  kind 
itrength  of  the  dose,  and  the 
.     . .  ....  niulstratloo  required. 

inectlon  with  this  subject  it  should 
'hen  aperient  medloini 


lie  Is  obviously  wrong;  In  so  do: 

under  such  drcnnistanoes,  the  u, 

the  medicine  Is  impeded  by  the  passage  ■ 
the  food  through  the  body,  and  Its  denuu 


o/\a». 


M  Jos*»(/ 

siloed  "ginger,  half  a  drachm ; 


.    Take  two  tea- 


night. 

For  ChOdm/nm  3  k>  t  Tmn  cf  Joe.— Mer- 
cury with  chalk,  six  grains ;  rhubarb  powder, 
twelve  grains.    To  be  divided  and  taken  as 

Fir  (Tiililrt*  from  1  ai  s  ftsn  if  AfL— Mer- 
cury with  chalk.  Ave  grata;  rhubarb  no*  dt-r, 
ten  grains.     To  be  divided  and  taken  as 

fa  /rutfK.  ends-  1  rear  «r*  Joe.  -Mercury 
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Ik  (talk,  three  graina;  rhubarb  p< 
:  trust.     To  be  divided  and  tat 


Mat.  Cinsi  G 


.    I"'""',      Cajtue 

^„ i»  Couimn,    Cou>- 

i,  Cmom     Uq.     Erwm    Salts. 

Jiuf.  tamiii.  Schwa,  *c 

ArtiKV,  ■  place  for  keeping  bee*,  the 
■uaatwhkfa  la  derived  ftw  aplrth* 


hIaIIl 


"■Jr  «■  smut  of  the  intercut  attached  to 
n.  hi  ske  to  tba  profitable  nodosa  «hlch 
hufcdir™>n  a  comparatively  trifling  on  t- 
ki  ud  with  little  sue  or  Double. 

IW^ttof  a,bJT«  should  be  towards  the 
■tt  aas  daring  the  wlnlcr  monthi  the 

■»  tar  hen  arc  by  that  mean*  tempted  forth 
a  Ire  naming,  ud  are  probably  overtaken 
•J  to  nat  ud  nark,  ud  perish  befcre  they 

Hit  Bananas  of  tbe  hive  should  be  In  i 
amend  part  of  tb*  garden,  protected  by  i 
nU  w  badge  from    the  cold  ud  biting 

TVjnaisaof  the  hive  ghonld  be  about  .    . 
fm  ha  tV  ground,  wulo  keep  out  the 
kuUttr  arising  fron  the  earth,  ud  also  *- 
m>4  it  agahut  the  entrance  of  toad*,  ml 
iMotberinsrraisitotriebecs.    The  board 
rrJrh  ON  bin  standi  should  be  nailed  flrn 
k>  tot  pedestal  Id  a  somewhat  slanting  i 
rtmne.  to  admit  of  the  rain  running  on. 

1  »t  iiaiawuil  tf  Me  t/mm  ihaald  b*  In  a 


d  In  tbe  neighbourhood  of 

■ —  ±_  DQj  prneticabL  

d  be  placed  within  their 


■a  warn  that  la  not  practicable  ahallow 


xl  arrives  when  ther  look 


'oaffor 


_ d  upon  which  the  hiTe 

■->■  wd  should  be  cleansed  aboatfctirtlraei 
i>*ir.tk#flntele»nrinE  taking  place  at  the 

b.-a  ■ootid  be  assiduously  brushed  away  to 
m    And  the  entrance  of  the  hire  should 


another  asylum  than  that  of  their  mother 
A  wo™,  therefore,  la  a  colony  of  bees  which 

selves  In  uotber. 

In  England  the  swarms  generally  appear 
In  the  mouths  of  May  snif  June,  by  which 

eeiye  therm  or  where  this  may  hive  been 
neglected,  »  pall,  box,  or  large  garden-pot 
win  hi oie times  act  is  a  substitute  In  retain- 

It  seldom  happens  that  the  first  flight  of  ■ 
swarm  Is  to  any  great  distance,  hot  It  gene- 
rally alights  on  a  neighbouring  bush,  and 
every  exertion  should  be  then  made  to  hive 
It.  The  best  method  is  (o  watch  the  swarm 
In  silence,  and  when  It  has  eollfrted  an  empty 
hive  should  beheld  Immediately  beneath  The 
bash  or  bruch  upon  which  the  bees,  hang 
suspended,  and  which  being  tapped,  with  a 
quick  firm  stroke,  will  cause  the  bees  lo  fall 
Into  the  new  hive.  Sometimes  the  swarm 
will  settle  npon  the  stump  of  a  tree,  or  other 
situation  similarly  Inconvenient.      In  these 

and  gradually  ud  gently  lowered  until  the 


which  may  bar 


■stable  or  flower  pot  In  an  Inverted  poe 
1*  Polish  Live,  which  has  many  a. 
"->».Min»de  of  wood,  standing  from 
l-i  uut  a-half  to  dtc  feet  hiKh.  ud 
s*tsl  abapa.    The  »lie  ol  the  hives  a 

«  ■  proportion  to  the 

^  m  of  the  bee  ud 
1*'»  oat  eorrcapond- 
"I'tmcWd  hivee  Is  that  — n—  ■ 
"■pnnad  Cottage  Hive,  u  shoi 
■tnlpaarnut  engraving, 
ia  uVimr SBgTWhen  ■  hive  is  wdl 


I'of  '(he  bes 


should  not  be  molested,  but  quietly  as 
until  they  Incorporate,  which  they  wl 


'JZ, 


them  the  following  process  may  bo 
The  swarm  belug  collected  Into 


held  over  it 


disttJy-  nought  for.  Having  delected  a  . 
in  the  midst  of  a  group,  cover  11  with  a 
bell  glass,  and  then  pr 


HSrE 


THE  DBCTIONABT  OF 


aanMn,  aad  ubN  poaaibU  item  tbt 
parent  hive  The  Imprisoned  queen  is  Ilirr 
set  at  liberty  wail  conducted  to  her  hlvi 
with  that  proportion  of  best  which  hsi 
t>«o  assigned  to  hfr.  The  whole  beinf 
placed  In  the  hive,  It  Is  placed  a*  f.r  ■, 
limits  will  admit  in  ■  contrary  direction  h 
the  former  Ure  No  further  far  need  b< 
entertained  of  taeir  adapting  themselves  ti 

If  on  the  days  immediately  succeeding  th< 

ooDsistuigof  ■  mixture  of  honey,  siurai 


together  by  a lege  eh—  or  t  lb  lr  alias.  Ike 
hdvaa  bring  lliui  aranei-d,  bestf  ism  sides 
gantry  with  n  Mick,  being  particular  not  to 


ny  1  hf  11  be  placed  on  the  uuduataJ  RrnuBh 
erupted  by  the  old  hive.  Havint"  extracted 
is  reqaisftequaatityofooaili,  the  hive  may 


!T  it.  they  bit  be  it 


water  should  be  administered  to 


•acta    possession  of  their 


peraoos  are  aniseed  In  the  operation  are  suffocated  by  the  Introduction  or  laol 

ol  swarming,  the  head  and  face  slwulrt  be  Into  the  hive.    The  Brat- men  I  lone.  I  melho 

tile  liees ;  and  the  clothe*  should  be  neither  more  In  keeping  with  apiarian  economy. 

riy*  jQtwiiiiiii  oi  swarming  i-  l"rtraye*l  Iiy  there  i-  a  scarcity  of  flowers,  bee*  requi 

the  In,  for  two  or  three  days  previously  by  frtjinq.    The  mnM  appropriatefbodlsasyri 

an  extraordinary  lumbar  of  bet*  lianghig  in  componed  at  xit-iar,  ale,  anil  salt,  tbe  pp. 

tobahoued-  '"    "110"1K- '     ■'" 


parent  idlcuae*  reigning  in  the  hive. 
When  the  swarm  is  hived,  and  ttie  beta  I 

that  the  queen  Is  not  among  the  m.  anil  1 
bees  will  soon  return  to  the  parent  Wife: 

the  parent  hive  and  Introduced  ajjioug  1 
iwiria     The  presence  of  a  queen  tiee  may 
lined  by  a  group  oi  been  being  font 


_jt  be  moved  for  some  hour*,  in  on 
Slr*^oC™  ™*  b*,:C  **"*  *°  ":lU™ 
The  I'ollab  method  of  makiug  a 
pass  from  una  hive  to  another  la  as  fol 
Takn  both  hives  in  the  evening  (whei 

put  the  opened  bottoms  of  both  h 

getlier  In  pooh  a  manner  as  to  prei 
■tingle   hue   escaping,  as  seen  in  1 


amokx  the  Ml  hi™  at  the  top  with  smoke 
prodneed  from  dry  rasa,  and  the  bees  will 
apeediryremovetothenewhire.  After  that 
allow  tbe  (warm  time  to  settle,  and  remove 
them  to  the  stand  prepared  for  them. 

The  beet  time  for  taking  the  honey  from 
the  hires  la  the  month  ofJuly,  and  ibis  i. 
4osk  in  two  wave,  partially  and  wholly, 
WIND  apart  Of  the  honey  only  In  to  be  taken, 
the  rail  hire  should  be  Inverted  and  an  empty 
on*  placed  over  it,  and  the  two  fastened 


whole 
quarter  of  an  hour  sad  eare- 

require  about  one  pound  of  syrup  in  a  fort- 
night. A  plant  called  the  golden  rod  sbonlil 
be  cultivated  lu  the  vicinity  of  the  paper.  s> 
this  begins  to  blow  when  other  flowers  fade. 
and  continues  in  bloom  until  the  middle  of 

To  txtrad  '*>  loan  /ram  Mr  comb,  three 
thing*  areneceasary.  heat,  celority.andcl  ean- 
llness.     Two  or  three  earthen   pass  with 


placed   in    readi- 

a  shook 

Uii'n    be    brought 

from 

thin  knife:  those 

parts 

-  empty  should  be 

hat  are  black  and 

!jr™" 

v  should 

*  h'Tii" 

"'  ^t'J^'alSi 

honey  meat  then  be  ran  through  horsehair 
siena  Into  Jars.  When  the  jars  an  filled 
they  ahoald  be  fastened  down  Bad  stored  in 
a  dry  plane. 
'•  is  highly  Important  that  the  apiarian 
rl  l«  made  acquainted  with  the  habits 
'   "       ■{  the  bet  tribe,  and  able 


/ 


5? 


to  distinguish  them  by  thdr  forms 

divided  Into  thr"  -' "■ ' 

drwH  t  the  nee 
female  bee,  or  \ 
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wtooadlatlBgu 

aits*  Meal jryJkMbandneaa  of  hit  body,  1 

*rt  pal*  km  Iria  aboot  the  throat ;  he  it 

•!■>  known  by  the  loud ! 


Uitluct 
wholly 


patient  should  be  carried  into  a  cool  room 
and  placed  Id  a  alttlng  posture,  in  such  a 
ritnabon  that  too  air  may  be  (reek  admitted 
to  him.  The  neckolotb.  shirt  ncitlmr.  wuiat- 
btnrd,  and  oUwr  Ikjatoaa  Ihould  ba  un- 
faaUued,  and  sold  water  should  be  poured 
over  the  bead.  Hoatard  plasters  may  be 
apolled  to  the  sole*  of  the,  test  and  the 
calves  of  the  let",  or  where  the  mustard 
caaaot  be  Immediately  prooureu.  the  feet 
and  Icgi  shtmld  be  plated  Id  hot  water. 


dBkmit  la  Bra  from  the  fcmer  twi      _ 

body  i>  loogvr  and  more  taper  than  that  of 
m*  Inw   and   bee,  and  abe  Is   alio   dti 
traraiabed  by  the  cxtrcaie  shortness  oi  b 

■  mj~-  Tbe>bs™stof  thequeeoiscifaeoldc 
naw,  and  the  upper  part  at  oar  body  ii  i 
i  brKhter  hue  than  that  of  the  commrni  be 

■  Jem  cTa*sr"»  TVsmrts.  titttMpiag  far  i 
Kaaw.  and  •  AWawfe'i  Bmt*ftr>t  Manual. 

APOPLEXY.  —  Apoplexy  la  a  dlasai 
rtich  arrats  aU  .oluntary  motion,  and  <l. 
traits  a  person  of  consciousness,  aa  though 
»e  had  been  struck  by  a  blow.    Sometimes 

■  pm™  is  warned  of  the  approach  of  tpo- 
l*i;  by  Tariooa  symptoms,  Heh  u  i.iddl- 
aeta.  drowafneflv,  lose  of  memory,  twitrbinc 
"It!*  raaades.  mltrrhu;  of  the  speech,  he  ; 
tat  most  frequently  he  tails  to  the  ground 
*rd»nt  any  warning,  and  Ilea  as  though  In 

■  *nj>  rfeep.  Wolfe  »o  tying  he  bnrathea 
Sonify,  with  a  imarHitg  kind  of  noise,  and 
•fch  wl  J  Liable  muscular  action  of  the 
Marts,  The  face  Is  red  and  swollen,  the 
«*■  dasended,  «w  cyan  Drotnidliig  and 
*"t-«bM.  rennatafiur  haJf-opesj  or  unite 
jjM  and  a  roaun  ireqacntty  forms  about 

iMarxr  wastty  arlacs  from  aosnmula- 
«■  i/iSod  ia  lie  *yet*n>,  but  It  may  be 


H  the  attack  occurs  with  a  peraoD  of  ft 

™w  of  body,  a  dosan  leeches  may  be  applied 
behind  the  ears  and  on  the  temples.  It  Is 
"fcresj  Importance  that  the  bowel,  should 
bo  freed  of  their  contents,  and  as  there  is 
o  CTeat  diirlcnlty  of  swallowing,  w  tiro?  of 
crofflo  oil  should  be  placed  on  the  toucoe  and 
repeated  erery  two  bourrjnntll  the  object  la 
entirely  araxHupllshed.  Blood-  letting  should 
in  no  case  be  attempted  by  a  nou-pro- 
loardoual  person.  Where  the  n  t  arl.e*  from 
Hileehled  strength  (which  la  Indlcstod  by  a 


cautiously  administered 

jlexyia  pressure  of  the 
an  effusion  of  blood  or 

brain,  dther  froui 

distention  or  the  venae 

e  brain  by 

rm  accumulation  of  the  blood  in 

them,  !nde- 

*ndently  of  effusion. 

The  prrdt-pcmmg  cduki 

ire  the 

habltual  in  - 

dnlmsiiee  of  the  anpellt 
bod,   or  stimulating  rli 
murlona   snd  Indolent 

III    rl: 
nks.  « 

and  gross 
uplnl    with 
sedentary 

employment*  oarTicd  to 

the  habit  of  sleeping, 

a  full 

yins;  too  Ions  In  bed. 

Tbeunjisj  hub  nre 

and  drinking  ■  .iokntnie 

ntal'eti 

)ti,,„»:    the. 

nddesi  suppression  of  plies,  go 

lie  circulation  of  blood  to.  or 

itracts'toe 

low  of  Wood  from,  the  brain. 

THE  DICTIOHABY  OF 


with  lar^e . 

ululi  dtv  recognised  aa  apnpsecthJ  subject*  \ 
Eat  it  in.  In  ' — "■  — "~-J  • —■•'—••- 

alike  liable  I 
Persons,  t 

this  disease  I 
warnings  Of 

shonlrlbe  tigilt 


mnM  ti 
rfbjlt 


Ik  Itohl  i 
should  b 


Its  approach 
cot  of  this  u 


to*w5ftbj  u 

_  _ieufioned  It  tt 
article     Thejr  it* 


d  giving  way  ' 


,    Abme  all,  the? 


ie  midst  of  a  fit 

AfStH  SCABIES'     WEIGHTS     AND 
MEASURES.— The  standard  ' 
tbecarles  JMN 


buying  at 


by  which  apo- 

Apothecaries' 

, from  that  which  la  used  for  the 

lng  and  selling  of  er  ery-d»y  commodities, 

iwrnte 

3  scruples   .  1  drachm. 

The  abore  quantities  have  certain  ablirci  _ 
tlons  and  signs  by  which  they  are  expressed 
In  prescription*  and  medical  works,  thr- 
grain.  gr.  i  jcnipit  9 :  *™*m.  3  ;  one*.  ]. 
Liquids  hate  their  equivalent  in  weight  as 


The  medial  signs  for  these  qnsn  titles  arc 
Bwawn,  II.  j  drurAm,  3;  »*u,  !. 

weights  should  be  always  wed,  aa  articles 
domestic  use  vary  to  widely  !□  their  site  ai 
capacity  that  It  is  impossible  to  conv_, 
through  them  the  correct  Instructions  for  (he 
various  doses  to  be  taken.  In  twenty  dif- 
ferent houses  the  teaspoons,  tablespoons. 
and  wineglasses  will  perhspi  be  of  as  many 
dinerent  sires ;  in  one  case,  therefore,  the 
dose  Intended -111  be  much  leasened,  j- J- 

the  other  considerably  sngmented— a  i 

tion  which  might  in  many  Instances  be  at- 
tended with  aad  coo  sequence*,    Again,  ' 
dottiest le  recipes,  to  express  mis*™  the  wo 
entty  made  use  ol,  but  In 


C™«  sold   by   c 

jjjreuquaiitlty  ta  the  whole,  and  which  I 

accordingly  qi 


s  component  parts,  n 


e  possession  of   apothecaries 


TabieapoonAil 

WlnewLiaafnl 

Teecupful 

BreaaflurteutRftal 


eoonomy.  In  laawganpardeheapneaaBhoul- 
not  so  ranch  be  regarded  as  substance  an< 
durability.  As  a  general  rule  the  purchas 
of  low-priced  clothe*  Is  an  nnwise  eoonnm) 
aa  they  are  almost  Innriably  of  an  inferto 
description,  and  also  badly  made.  A  con 
di-pluyed  to  the  greatest  advantage  In 
ready-made  clothes  shop  window  will  loo' 
well  to  the  eye.  bnt  if  ft  be  purchased  an 
placed  on  the  back  It  soon  assumes  quil 

weeks  the  doth  loses  lis  gloss  and  begins  t 
turn  white,  the  buttons  drop  off,  and  tti 
seams  give  way,  and  in  three  or  four  c 

Six  months*  rime  ml  th*  fki-rhpul  tttu  ira  rmi'u 

staple  c ,.  _ 

value  relatlveto  Its  quality,  si 
made  of  certain  qualities  of  . 
honestly  produced  under  a  wmui  j-ii^ 
The  cloth  therefore  trom  which  ready-mac 
clothes  are  fashioned  is  not  what  it  profesiM 
to  be,  but  la  an  Inferior  article,  got  up  with 
fart  or  ortMraW  turjea  in  Imitation  of  tl: 
true  material. 

It  is  more  satisfactory,  therefore,  to  ordl 
cluthe*  from  a  respectable  tailor,  or  tupui 
chase  the  material*  from  a  woollen  wan 
house,  and  have  them  made  according;  to  d 


gaided;  in  m 


It  of  clothes  comfort  should  m 
_.  .scrilloed  to  fashion,  nor  on  tl 
and  should  fashion  be  totally  d 


lyl 


without  overs  teppiu 

certain.  nUabiUI 

i  say,  that  every  person    sin    ■ 

such  clothe*  as  are  adapted  tt    . 

pursuits,  and  conformable  to  his  station  i 
life.  A  man  who  occupies  a  humble  poaltlo 
Is  not  expected  to  drew  extravagant  I 
Neither  is  he  who  possesses  the  means  Just 
lied  In  Ignoring  conventionalities  by  weijri* 
ipparel  absurdly  mean  and  111 -fashioned. 

The  annnasf  of  apparel  aboald  always  I 
considered  both  as  It  steels  the  wearer  as 
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en  of  Eat  different  nnimU.  The  lint 
lie  In  Lie  htmojiT  nf  dress  ui  a  qiM  and 
■tMud  M»  of  coWine,  thjuue,  nat- 
i™.  ml  (BapUdty.  AJI  gudT  colour" 
■1  nigs  Msiiiix  patterns  arc  offensive  to 
ibnial  merer  u  Ids  of  tmlganl* 
r*  "bjwi  rf  the  »«tt  of  soon  apparel  fa 

»mw*»i  and  Ik*  k  moat  effectually 
•rtimd  tut  whether  favourably  or  un- 
fr'nuiM? it h mmmry  to  state.  Ithu 
■•n  Inly  did  that  a  Kentlemaa  to  be  pro- 
m't  *™<  ihcald  tot  be  able  to  leave 
ifl^d  kaa  tbe  remasnbranc*  of  any  one 
larcsthv  zsrmeut  be  baa  on.  bat  only  the 
««in  of  a  fwaaasalr  us*  sot  eaaily 

Itr  dwoltf  apjnrancca  which  dtferent 
T«  J  uwdh  erre  to  the  wearer  li  well 
o»a  tad  should  be  taken  advantage  of. 
M  ttnm  ft*  instance,  will  look  ahorter 
>  aw*  coats,  abort  persons  taller  la  sur- 
<«';  sunt  noi  appear  thinner  In  black. 
°4  Una  ample  stouter  in  right  colour.. 
r-mmt  Wkh  dark  coaplulona  ahonU  be 
-I  "Bend  k  tbe  selection  of  ookmrs;  but 
•*  oeraas  art  allowed  a  greater  latitude, 
-,_.>-.,.. . — ■-  —tated  are  seldom  so 

of  the  linen,  and 


*  «T  tbe  wtdtaw 


lr  appearance 
la  the  ant  1m 


tbr  tbe  house,  which  by 
the  evening  for  tbe  co 
worn  during  the  day  w 


•I  least  should  be  substituted ;  thin  not  only 
applies  to  home  wear  of  an  craning,  but 
should  alio  be  adopted  during  an  employ- 
ment that  I*  likely  to  be  prejudicial. 

Tbe  rmnllmi  of  ssporW  la  another  great 
conslderatlou,  especially  to  peraona  with 
limited  meani.  The  Allowing  receipt  will 
be  found  uselM  for  renovating  bind  dot*. 
Boll  four  ounce*  of  logwood  in  a  boiler  or 
copper  containing  two  or  three  gallom  of 
wilier  for  half  an  hoar.  Dip  the  elothee 
(which  have  been  previously  well  brushed) 

not  then 


i  previously  well  t 
id  ■QnaaMtnaai  dry.  then 
copper,  and  boll  for  half  an 


-i  arrleaily  put  on  and  negligently  ai 
*w.  lac  will  always  hare  a  clumsy  as 
wttaK  kwi     un ' 

*"M  t*  palled  dm 

SS£AS3 


clothes    in    II 

oafs,  he.  raise  the  nap  with  ateaiel  or  nmn- 
wom  hatter's  card,  filled  with  locks,  and 
when  auMclently  raised,  lay  tbe  nap  the 
right  way  with  s  hard  brush,     ft-esst  rpoU  or 


of  spirits  of  turpentine. 

lection  with  apparel  is  its  inflnrner  upon  tos 
«Mr  AsoHA  and  cotnlbrt.  The  natural  heat 
deg.,  any 

jelow  thtt 

In nc  fur  a 
lth  regard 


t  the  wmiat.  and  ■  to  clothing  should  he,  therefore, 
0  or  three  gentle  I  late  it  according  ■-  -" — '-  - 
rTalsteoaU  should  ;  that  U  may  "■ —  " 


g'Tn-  ha™  i 


'—  haru  abooM  he  properly  regulated  by 
-"to.  It  li  always  batter  to  hare  two 
■*  ■«"  eSaUVa,  sad  wear  them  on  alternate 
*>.  etawwiae.  lanes  sent  nae  producea  a 
'"•aid  derangement  of  thane,  such  as 
■asm  u  the  kswea,    bulging  at  the 

*="  >*  coarse,  greatly  upon  tbe  care 
.*J*te«owedopon  than,  tbr  under  Tt.% 

•  wwwhen  they  an  neglected.  It  li 
-Utowaabtheni  with  a  whisk  nudeo 


a  ctothea  are  pat  away 
hi  nil  lu  s  wardrobe  or 
e  to  betn*  folded  up  la 


ten  In  tbe  open 
e.  and  then  add 


wer  of  retaining  o 
we  ought  neier  h 


■raber    of 
K  action. 


inured  to  it  Appani  II 
mi  Maw  ntting.  so  that 
the  body  may  be  anlm] 
end  permitted  to  dwrek,  .... 
No  stress  or  pressure  should  be  allowed  an 
any  part  of  the  body.  Cravats,  garters, 
buckles,  and  other  ligatures  fastened  tightly 
tend  to  obstruct  the  natural  flow  of  blood, 
and  act  Injurinnsly  upon  the  system  gene- 
rally, in  cold  weather  an  addition  to  the 
clothes  asually  worn  In  the  house  should  be 
made  upon  venturing  out,  and  upon  return- 
ing into  a  warm  room  irom  the  cold  air  tbe 
extra   clothing  should    be  gradually   laid 

pay  the  strictest  attention  to  their  apparel, 
and  study  health  In  preference  to  appearance. 
It  Is  absolutely  necessary  that  such  persons 


iboald  always  be  well  protected  n- 
■km,  ao  as  to  be  prepared  for  ar 
pberlc  changes  that  may  suddi 
place.  Damp  or  wet  clothing 
taken  off  as  quickly  as  possible,  tl 
eonaequencea  o(  neglecting  this  r 
are  loo  well  known  to  be  further 


APP  THE  DICTIQXABT  OF 

I.  tbe  greatest  |  | 
d  functions  are    ] 


m,  tor  their  uihu  mid  functions 

■I*  Is  to  be  liable  lO    MTMM  and  w 

thtal  touoqijaKH   from    an y    indden   or  ,  to  (he  bat  advantage  m  b 

endue  I'spuourt  of  tfct  body.     Tti  doUung  if   of  the  contimat  which  ii  ckr. —  .......  .. 

Uu  <v*i  should  also  be  of  mm  nutcrUlii  .  In  light  green  or  sky  blue,  both  of  ■_  .. 
Hd al'suffleleut  quaatlty,  u  a  itinUmi  of  colours  possess  tbe  power  of  imparting  ki 
aoMneas  in  Insuperable  with  the  decline  of  pale  or  fair  «mplexlaai  what   an  cnlleil 
life,    aud   utUeial    means    are    tlierefort'    naUMMan  linta. 
needed  to  supply  the  place  ot  the   natural  |      Tl*  jtitwa  of  c<* —  ~  '*  — ' —  —  '— 


la  apparel   li 
aad  health. 


miner  they  should  andeirgo  that :  various   articles   of  tbe  ami   have   bacn 

proim  nary  wala  or  six  weeks.  ,  eeseeMd  without  the  slightest  regard  being; 

* ~ *■'-  '--  ■     ' '-  -"■■-  -    '-    •'— 'r    harmony   a-"1"    - ■-t    —  *-  — 


height.      Ttun   fiKolrt  ahuiild    wear    light-  'they  would  not  belong  In  ekcluusKiwt  (1km  i 

coloured  drc.es,  and  patterns  displaying'  stylcof  costume  for  on*  of  a  totally  differcnl 

breadth  of  design,  audi  as  large  clinks.  I  nature. 

broad  stripes,  4c;    flounces  may  alio  bi-1     Ai  pc—'  »»™«iii  mm  be  mMidrral  i 

freely  adu|ited.  u  they  aerve  tu  diminish  UieT  utrt  of 

angina  of  the  Hgure,  and  to  Impart  a 

decree  of  rotundity,     r-mrg  fimalet 

widelatltudeallowodthemlDrdreu: _ 

colours  and  more   laovliul  etytea  may  hi-    c 

Indulged  In.  so  lung  aa  they  do 

to  over-dressing  or  nnsai  tablet; 
fimaiu  should  altire  tbenuelv* 


the  deafen  small.  _. 

should  avoid  a  Juvenility  or  style,  sine*, 
instead  of  making  old  people  look  j  iiimpi 
at  haa  as  Immediately  opposite  effect,  and 
only  serves  to  bring  est  mora  MmtuaatlT, 
and  to  owitraat  mare  pnlnnlly.  las  fs.it  .,/ 
taiAaitiaitaaWiayea/oWwaawr.  iis 
to*  beetjn  light  oabtas.  artuah 


uot  be  unacceptable  lb 
erials  of  which  they 


jewellery  In  place  of  goad, 
.peetabilliy 


to  induce  the  eftct  Intended;  taadr  very 
lai'eloeaa,  tataa  in  aouneeUcai  with   tb« 


-. .  oa.  beget  uvqnotoDa  of 

genuineness j  and  when  they  an  at  length 
detected,  tbe  exunenre  any  eauaaa  dlacsan- 
flture.  In  tbe  aatand  place,  a  proAsion  oi 
umaaaimn  hnansver  valueMe  they  nay  he. 
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eauhg  ■wwrfcah  eiH,  wirt  also  mo**** 

kltalkl  aac**  iraportancc  is  attached 

*■!  vW  rulowuaiifi  wniah  thay  mBr 
P-«~.  er  ui  whhI  advantage*  wilt 
stars  asi^iaaytave  gifted  them.  In  lb* 
*M  ►!«.  ornament*  should  bo  appropriate 
»  an  inss.  and  appear  desired  to  answer 
■«at  saefil  purpose ;  ■  chain,  ftir  InaUnee, 
WMllNH  the  neck  should  euppori  ■ 
**u*  v  ledut :  Mid  a  brooch  nr  other 
"■—  should  be  placed  In  that  part  of 
**».  where  H  f.Iflli  las  Intended  um. 
fcwndrsSinald  be  won  in  a,  manner  lint 
ndd  nsie  It  appear  simply  aa  an  nmnl 
™  n*j  iseeptiou*  to  this  rule  are  riso* 

**"■■•*  itprd  to  the  ■»■—»  o/  *m  It  li 

™rt.i«r  la  select  the  better  class  of 
a*>ssni  In  urefaesicg  to  inferior  fabrics, 
Wassiihs  inn  of  miking  up,  lining,  trim- 
**w  aa,i«B»*ioen«iv«  In  Ukouoku 
■  tie  oilier  |  k  that  wtth  the  lowaT-prieed 
«"»  this  ostler  in  Incurred  t  nine  or  thrice 
•ftoptillj  as  with  the  higher  priced,  there- 
in itaarrlng  the  owl  much  greater  and 
""■Piaarlogbalf  sowelL    Plain  dresses 

■■ukoaleani  than  Taried,  baeaus*  «  fresh 
San™  na  „  emnbinatioiis  of  colours 
n  ■progiig  op  every  day,  it  Is  quite  possl- 
Hrtetketaahka  to  be  ohaolrt*  before  the 
■aleml  i,  bar/  worn.  And  besides,  In 
*™ta  of  varied  shades,  the  colon™  may 
■W  bs  enally  nut ;  and  If  one  of  them  fades, 
sat  ■belt  dress  loan  it*  freshneat.  and 
**«•-  rhe  ntost  serviceable  materials  of 
■"  are  French  merino,  black  »1ln,  black 
antH  aad  black  silk. 

"•a"  »>r  »t  gum— I  better  in  presses 
w  «»rdre«r*  than  in  drawer*,  and  when 
W  >w«  should  be  bang  up.  with  the  lining 
'•tears*,  to  preserve  them  from  dnat  or 
''•"to'irsBoa.  Whes-o  Bounces  are  worn 
«**o«lg  be  taken  when  Bitting  down  to 
'•"ore  !  Boar  oat  of  the  way  which  arc  llkily 
■*  °«k  la  contact  » I  th  the  Beat,  otherwise 
£*7  asrcaae  creaaed  and  tnrabled.  and  Bpoil 
"■  anaie  appearance  of  the  dress. 

'■  swiaaLiap  i,a,  It  ehoald  be  borne  In 
■W  rhat  a  good  article  Is  always  worth  a 
™*  prist    i.  a  rule  bargains  are  wholly 


!"V  'tweaty  percent- nnder  oust  price," 
*«■>  "  »  ■)  Hat  majority  of  case*  simply  a 
7"***i  artifice  by  which  they  get  rid  or 
-«•»«**■>»  moai  higher  price  than  that 
*»  'j** tbe  aaaae  good*  could  be  ubtalned 


*'***"!?  "H-nee  CtKAWcro,  bursa- 


xz 


»f*»^TiT*T^We7tbI 


The  writ  of  error  on  any  ]nagwents  of  tin 
Queen's  Bench.  Common  Meat,  or  bobs- 
qoer  of  Fieas,  ie  returnable  to  the  Baehequer 

Chimnar,  and  from  thonee  to  the  House  ot 
Lord*,  which  ia  the  flnai  Judgment,  and 
oonelnslve  upon  all  par"— 

tne  conviottou*  or  010 


a  allowed  fnn 

lustlce*  of  the 


ins  audorderHol  rniuiBtratea 
golatfoDB  Ha  to  security  for  coats,  depoaita, 

AfPKARANCH,  in  Law.— It  Ie  not  ne- 

ceasBxr  jn  cicit  eautu  for  defendant*  to  appear 
personally  at  (lie  bar  of  a  court ;  but  an 
appearance  l>  recorded  in  a  book  kept  hj 
thv  proper  law  cd&ccrr,,  who  receive  a  me- 

When    a    defendant  has    been    personally 

fime  b»  making  terms  of  settlement,  he 
should,  within  eight  days  Inclusive  after 
such  service,  cause  in  appenrauee  to  be 
entered  for  him  iu  the  court  out  of  which 
the  writ  Issued;  or  In  default  of  hi»  so  doing, 
tile  plaintiff  may,  on  the  rnonriap  o/  tin  ninth 
day,  proceed  tojuilgment.  and  on  tlic  Itth 


jv.-iL.i-  np.j.L   tin-  iiri.p.T  iiiirfcriTjliin'  .if  ths 

llfniroedtitcly  rcsultB  from  the  waste  which 
the  syBteui  is  con*tautly  undergoing  and  the 
instinctive  desire  for  a  further  supply  of 
stamina  to  replace  that  which  has  been 
parted  with.  AriLjicial  uppthtt  is  tbat  which 
Is  induced  by  certain  medicines,  cordials,' 
sauces,  or  other  provocatives,  wliich  rouse 
the  organs  of  taste  Irom  their  torpor,  and 

healthy  should  always  hare  u  natural  appe^ 

inrtlcatioiiBofllieaeriiigenientofthBi'ystL'm, 
Lobs  of  appetite  i*  not  only  occaalomd  liy  ill 


och  as  grief,, 
hcric   fnfluc 


.Itcannotuedoncsobabituallr.  Ii 
applied  In  the  nrnt  Instance  lose  . 
t  on  a  Beeond  or  third  trial,  and  the ; 


malionof  theaysiem, 

lliljOL 

ndfo 


Upon  this,  weaknoBO 
energy  follow,  and  t 

irrfTM,  frequently  ending  tn  death.     ... 
obvious,   therefore,    that   the  pmBHrvatJoiB 
rf  the  natural  appetite  la  ot  tbe  almost 


'.k'lf? 
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. jhis.  In  the  majority  of  tu- 
rns; be  accomplished  by  attending 
w  oeriara  rules  of  bolt  regimen  ud  diet, 
winch  experience  mud  common  Inatlnct 
WlUK  ought  Id  follow.  In  the  lint 
plan  exercise  dull;  in  the  open  air  is  ne- 
oi my.  We  ill  know  when  we  take  ■ 
wnlk   In   the   country  before  dinner  with 


mntter  of  nntine  than  to  satisfy  any  par- 
ticular desire.  Early  rising  and  early  going 
to  bed  should  alao  be  habitually  practised, 
and  an  excessive  indulgence  In  wine,  epirita. 
or  beer,  ahonld  be  carefully  avoided.  The 
niud  ahonld  alao  be  kept  In  aa  calm  and 

violent  paroxysms  of  anger,  and  other  men- 
ial emotkma,  are  extremely  prejudicial  10 
the  appetite,  and  If  Indulged  in  during  the 
tune  ol  taking  meal!,  will  render  the  pnnoa 
of  eating  more  hurtful  than  beneficial.  It 
Ihoold  alao  be  home  in  mind  that  the  ap- 
petite ii  materially  Influenced  by  the  remi- 
Lv-lly  with  which  meals  are  taken,  and  that 
llated  lnterral<  ahonld  be  obeerred  between 
each  meal  so  a.  to  allow  the  food  which  has 
been  previously  eaten  to  undergo  the  process 
of  digestion  thoroughly,  without  bdnx  in- 
terrupted by  the  introduction  of  fresh  ma- 
terials into  the  stomach. 

The  length  of  time  required  between  each 
meal  for  the  process  of  digestion  differs  ac- 
cording to  the  nature  of  the  food  taken,  to 
the  employment  of  the  body  afterwards,  and 

other  accidents     ' :— '  — '     ' — - 

an  Interval  of  t 
regarded  as  tin 
health  Is  mode 
cupatinns  are  o 

In  cases  wh< 
any  app. 

™owin,,_„ 

Mix  a  aalupoonlul  of  rhubarb  In  a  wlnt 


a  general  rule,  howev 


suse,  the  operations  of  nali 

following  1 J:   ■' 

glassful  of  extract  of  gentian,  and  tski 

morning  end  night(or. 

Take  Rhubarb       .       .       two  drachms 

..    Syrup  .  one  drachm 

„    Oil  or  Caraway   .       ten  drops 

make  into  forty  pill*,  and  take  two  every 

morning.    Frequently  also  appetite  may  be 

encouraged   by    taking    a   wineglasstul   of 

bitters  hair  an  lion r  before  a  meal,  or  by 

chewing  two  or  three  ginger  or  peppermint 

lozenges.  —  See    Uhf.akfast,    Dioebtioh, 

Dishes.  Food.  Sipr-EB,  Tka,  4c. 

prising  upwards  of  iaoo  varieties,  is  to  tn 
found  in  every  part  of  the  kingdom,  and  lu 
all  kinds  ol  situations  and  tolls.  The  appli 
la  propagated  chiefly  by  seed,  and  by  grad- 
ing: by  seed  in  order  10  produce  new  va- 
rieties, and  by  grafting  to  Increase  the  stock 
Of  those  kinds  already  li eld  In  esteem.  Inoro- 

the  autumn  In' pots  or  beds.  In  rich  light 
earth,  and  about  an  Inch  below  the  surface. 
At  the  exnlratlon  of  a  vear  thev  are  rrnaj- 


removedtotbelrrteetinedplacein  .. 
or  garden,  and  planted  In  the  midst  01  a 
clear  apace  of  six  or  eight  feet.  The*  will 
then  bear  fruit  In  A. e  or  six  years  When  a 
selection  la  to  be  made  from  the  plant* 
raised  from  seed,  those  having  broad  round 
leaves  are  preferable  to  others  having  loner 
narrow  leave* :  the  former  indicating  a  I 


'  stock  Is  of  a  superior  class, 
dthy,  aa  any  defect  in   the 

, —  ..  perpetuated  In  the  youthful 

plant    When  it  is  desired  to  Improve  or 

strengthen    any   species    already   exiatiiijr 

through  the  medlunr  -* ": —   

is  had  to  mixii 
various  fruits  hi 

bntwitbdlfleren. 

kinds  of  pippim  will  cross  belter  together 
1 --'-■"  with  a  totally  opimaite 


mixing,  or  "eroaalng"  a 
ulu  haviue  nropertlea  in  00 
I iflVrtDl qualities;  tb.ua  the 


Prmgatita  t»  oro/fwe  is  achieved  by  two 
kinds  Of  stocks,  the  mJd  era*  and  ll„ 
panMfie:  the  former  ahonld  be  used  only 
for  standards,  being  of  a  vigorous  growth  ; 
while  for  dwarf  trees  the  paradise  la  more 
suitable,  aa  It  possesses  the  property  of 
curbing  the  growth  of  the  shoots,  and 
rendering  them  more  fertile.  The  period 
for  crafting  Is  generally  the  first  or  second 
week  in  March.  It  may,  however,  be  more 
particularly  guided  by  the  rifling  of  the  Bap, 
Indicated  try  the  enlargement  of  the  buds. — 
See  ttKAFTisG. 


*  stake.  In  crdc 

branches  ahonld 
courage  the  ton 
After  this  tfaey  wi 


amount  01  fare  ana  attention,  and  may  be 
left  to  their  own  natural  growth.  Dwarfi 
are   generally  trained  for  garden  culture. 

tbelr  (hill  being  of  th-" r         —'-- 

iug  the  dessert  tabli 

been  grafted  one  year   

Eliis  purpose  after  standing  untouched  for 
a  year,  at  the  end  of  which  time  the  bend 
should  be  thinned,  and  redundant  branches 
pruned ;  and  on  the  completion  of  the  second 
and  third  years  the  same  process  ahonld  tn- 
had  recourse  to,  bnt  more  apariuglr.  £nw- 
Iwn  entail  an  elaborate  mode  of  culture. 
and  demand  the  greatest  care  to  keep  them 
In  order.  They  are  mostly  trained  10  aa  to 
form  a  leading  shoot  from  the  centre,  with 
lateral  branches  from  the  stem,  a*  seen 
In  the  accompanying  engraving.    Tneyonnc 


2L- 
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nota  man  he  changed  and  shifted 
wags)  the  nowth  of  UwlFta.     W 

ttaybfarthMrlOUcrop  of  fruit  (himd 
Mlwdn  slates  will  be  sufficient  to  mint 


"  training  !> 

mpllabea  by 

ettanuar  cords  to  tbe  ulnat  ends  or  the 
trtiifrf  tract**,  "id  fastening  them  to 
pei  pared  around  the  stem.  Br  this 
"«"  fct  brunches  »oqult*»ii  Inverted  ud 
■"•mwi  growth,  n)  the  whole  tree  u- 
'm**  Ha  shape  which  Its  nime  Imports. 
1st  arnatages  of  balloon  treel  in  that 
fr  jt  lot  requira  to  much  roam  for 
pAltMit  acoeBrible  for  the  purposes 
«  atari  ud  gathering,  and  their  crop 
n«  am  protected  i„  — ■  "-•>•  •-  -•■• 

afjfaiiof  rongbandwi-       

IfcfrshfiLnes*.  or  the  apple  tree  depends 


.      „ ... _.  foot  of  tbe 

fW  to  the  depth  of  four  or  five  Inches, 
■Par  ooan  the  mrinrf  In  Its  place,  and 
tummr  the  whole  with  a  slight  anrfaee 
•f«srt£  If  tkls  remedy  is  applied  about 
«b  hi  every  three  Tears  the  old  tree  will 
fanjaaa  to  produce  Trait  equal  In  sire  and 
S™  JJ  <bat  of  It*  moat  vigorous  days. 

"™e*aU"».  Take  fresh  made  lime  fron 
Or  Mo.  slake  It  well  with  water,  an< 
*«osrti]j  dress  the  tree  with  It  by  meam 
or  a  bnuh:  bj  this  process  both  moss  sot 
■Mas  -HI  be  completely  destroyed,  th. 
<"*r  rem  of  the  tree  will  fall  off;  a  new 
2»«Ul  dear,  and  healthyone  formed;  u( 
Wlf  Um  will  be  an  abundant  produce  o 

»Pple«  should  be  laltx  from  Iht  Ira  whei 
rtfhity  snips,  they  should  be  gatherer 


"*■  "an.  The  best  method  of  prnn™? 
*n*>  is.  after  they  me  gathered  to  spread 
U«s  Ughuy  on  the  shekel  or  floor  of  a  dry 
■*■:  "hen  tber  have  thus  lain  for  about 
""ays  ce  a  fortnight,  and  hare  freer/ 
wmwn  oeT  a  nai-ltke  moisture  termed 
2«tejeh  appTe  should  be  robbed  singly 
,  ■  dry  doth,  and  replaced  on  the  floor 
■*  ««*r,  K  that  they  do  not  touch  each 
g*a  hirers,  with  Ihln  coatings  of  straw 
™jm  «**  layer;  the;  ma/  fie  piled  np 
Mfci anw  to  the  heiuht  of  a  foot  or  . 
™J"d  a  half,  bat  not  Mailer,  as  tbe  apples 
JJJ*"I  aadevmost  are  liable  to  be  bruised 
S"™aned.  br  too  great  a  weight  resting 
g"%  about  once  a  month  they  should  be 
?™"ui  eusasHd ;  and  an*  apples  be- 
2*J  •rmntooui  of  do  soundness. — •■ 


APPLE  BISCUITS. —Boll  a  down  fine 
apples  until  thej  become  pulpy,  than  take 
them  oat  and  rub  them  Into  a  mortar 
through  a  hair  alert;  add  two  pounds  of 
powdered  loaf  sugar,  and  two  or  three 
drops  of  oil  of  lemon  or  cloves :  mix  tho- 
roughly together,  then  roll  the  mixture  Into 
Xrate  masses  of  tbe  aire  and  thickness  of 
n.  sad  cut  them  Into  an/  shape  desired  i. 
they  may  then  be  dried  In  a  very  slow 
oven,  care  being  taken  that  th«  sugar  doe* 

rw-  Apples,  li ;  sugar,  albs. ;  oil  of  lenton 
or  cloves.  1  or  3  drops. 

APPLE  BHEAlf  —  Take  a  quantity  of 
fresh  gathered  apples  and  boll  them  to  a 
pulp,  which  mix  with  double  its  weight  of 
floor,  little  or  no  water  It  required ;  yeast  it 
employed  in  the  same  proportion  as  In  ordi- 
nary bakings, and  after  befog  allowed  to  rise 
for  about  ten  hours.  It  Is  then  baked  In 
long  loaves.  This  bread  Is  much  eaten  in 
France,  and  It  to  be  recommended  for  lta 
light  and  agreeable  properties. 

APPLE  BUTTER.  — Peel,  quarter,  and 
core,  one  bushel  of  sweet  apples ;  pot  them 
into  a  stew-pan  over  a  gentle  Are.  When 
the  apple*  begin  to  get  soft,  add  the  Juice  ot 
three  lemons,  one  pint  of  ram,  and  ana 
pound  of  loaf  sugar  dissolved  In  a  quart  of 
water.    Boll  the  whole  together,  and  poor 

(W  Apples,  1  bushel;  lemon  Juloe,  3; 
rum,  I  pint  i  snirar.  lib. ;  water.  1  quart. 

APPLE  CAKE.— Peel  and  core  eight  or 
ten  good  Hied  applet,  add  the  peel  of  one 
lemon  and  half  a  stick  of  cinnamon.  Hake 
them  into  a  marmalade  with  a  ball  pint  of 
water ;  boll  the  whole  with  ona  pound  of 
loaf  sugar,  and  keep  ttlrrlng  antil  ft  tails  in 
masses  from  the  spoon,  when  It  will  be  dona 


lion,  i  stick;  water,  i  pint;  near,  lib. 
APPLE  CALF'S  FOOT  JELLT.-Pare 
..id  core  a  pound  and  a  half  of  applet,  add  to 
them  three  pints  of  apple  Juice,  simmer  till 
the  apples  art  broken,  then  s train,  and  let  It 
cool.  Put  a  quart  of  this  Juice  into  the  ttew 
■■-    -  '      Ts  foot  stock, 

owdered  sugar, 
d  the  rinds  of 


vith  the  whites 
nollgeutlyforK 

i  moulds - 

lja-  Apples,  1) ibt  i 

stock,  3  pints  i  sugar. 


lib"  lemons,], 
lies  sad  shells). 


tufi*' 


THB  DICTIOKABY  OF 


them  with  halfs  pound  of  sugar,  one  oune 
of  tatter,  the  neef  of  one  lemon.  halTastio 
of  dvmmoB.  and  half-pint  or  mic-r ;  cm 
Omar  lulling  until  the  ndatra  hwaunn 
tMnk  nW  Una  the  butum  ud  side*  r. 
a  anridwWhtbm  piece*,  of  bread  dipped  ti 
IlkM  butter.  All  tin  space  with  th 
apple  marmalade,  and  Dover  the  whole  wrt 
■  pane  of  bread  dinned  In  ornrlfled  buttei 
Bake  It  IB  a  hot  iwen  till  It  I*  of  m  pal 


mmd  e  of  a  qoart  of  new  m 

rmbatec  In  It;  mil  thewbe 

W  Apple*.  M  I  aagaf. «*  I  water,  Itafcl*- 
tpoonftil ;  milk,  i  quart  j  em,  a. 

APPI.K  FTtnTEEB.  -TPeeL  core,  and 
■  '!«■  one  doaen  dm  apple*,  pat  the*]  bias  a 
:iusin.  anil  add  a-whieglaaml  of  binawj  aad 
alx  drove  of  essence  of  Innun  ■,  1st  tbaan 
remain  In  this  for  some  houre  before  w. 
When  repaired  take  then  out  awd  str™ 


i ;  »a»rar.  (lb  I  batter  loa. . 


4  pint 

APPLE    CHEESH-TaJtr.   .     . 
moderate  sised  apple*  and  three  pounds  of 
BOHTt  boil  the  sa**r  In  half  a  pint  of  wnf" 

apple*  (peeled  and  eared)  and  the  perl 
one  lemon  grated  ;  mix  thoroughly  tod  □ 
""  "*- a  thick  paste,  then  torn  lr 


if  milk  at 


gT  Applea,  14 ;  ■mrar.  3rb. ;  water,  | 

APPLE  OOKPOTK.  Peelaniloore 
oboloapepnrnsand  boll  them  until  thi, 
■aft.  then  take  taxm  out  and  heat  them  Into 
a,  marmalade,  place  oecr  the  lire  again  and 
■bMUhm  toerir  nnMl  It  baaomaa  a  atuT  thtea. 
1— li,  tatenadd  an  equal  weight  if  augar 

tor*  hrtn  the  thioknesa  ot  a  quarter  of  an 
Inch,  and  dry  la  a  cool  ores. 

APPLE  CBSAM— -Peel  a  doaen  and  a 
half  large  applo*  and  bull  tham  to  a  palp, 
then  add  two  pounds  of  powdered  loaf  sugar 
an]  taw  wkMea  of  three  ngci ;  mix  tho- 
rongbh/  together  and  save  when  cold  In  a 

am-  ApplrA. «j  ■nwar, Kb. :  egga, swhitea. 
BpFLB  CU8TAB1).— To  one  ponnd  of 


and  when 


(raw  roead  each  apple:  dip  a  clean  cloth 
Into  boiling  water,  sligbtlynW  It.  tie  each 
dampHng  np  aeparataly.  and  pnt  then 
the  bcdliiar  water ;  keep  theea  bui  Mr, 
three -quas-tars  of  an  bom-  and  tbewi 

A11W.  FOOL.— Put  two  donen  applea 

cored  and  peeled  and  a  pound  of  nnmr  Into 
ft  etaae  Jar,  add  a  tahrrnptitnrnl  of  water, 
and.  tab-  tha>  whole  orer  a  fir*  nnatl  it  be- 


llrht 


Hard;   Ihlb 


n  until  tbey  art  of  ■ 

'—  " -rrLMw- 

d    loaf 


rpiT  Apple*.  Hi  brandy,  1  winagfeuafnl ; 

"appi'e  m"nh V.HOn.- Place «nenw- 
lalidn  In  a  dish  In  »  compart  a  Arm  aa 
ossible.  and  out  applea  Into  small  piece*  ol 

when  perfectly  coloured,  arrange  tbetn  on 
the  marmalade  In  alternate  oolonra— white, 
red.  and  yellow,  and  In  the  form  aeon  Id  the 
aoeompenying  cngrartng. 


APPLE  JELLY.— Peat  oore,  and  alloc 
very  thin  six  fine  apple*  ;  boil  them  In  a 
quart  of  water,  until  a  fourth  part  ia  eon- 
eurned;   strain  off  and  add  one  pound  of 

pea  tedly  until  quite  clear,  and  then  pot  up  la 
jars,    fttffa  foot  jelly  may  be  iiaed  lnatcad 

iST  Armiea.S;  water.  1  quart  i  sugar.  Uh. ; 
cinnamon.  1  stick :  Inlnelass.  ,1b. 

APPLE  MAHMALADH— Peel  and  core 
two  pounds  of  apple*  and  put  them  into  an 
enamelled  snuirjian  with  half  a  pint  ot 
white  wine  and  one  pound  of  powdered  leal 

fruit  is  Terr  soft,  and  squeeze  It  through  a 
hair  akwe;  If  nut  snflclently  eweetnoodadd 
sagar  to  taate  and  put  away  in  Jan.     It 


«  apples.  mcJt  a  qwartirr  i4 
butter  and  stir  In  tt  bah' 


ponnd  ot  fp        . 

lMjcaii  of  sniiar,  thu  peel  of  one  lrwxni  Orated 

and  tbekttca  ot  tsxc.    Fry  the  applea  bt  Ihli 


APP 
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imEPTE.— Make 

and  a.  it  round  the  in* 

ana  a™. 
liftile- 


good p 


of  the  iMb/M 

,.  Beel.anre.nnrt»;iceeBulBcltUt 

apples  aargrding  to  tb«  alxe  of 

ad  lay  half  of  there  is,  cover  theae 

^.  and  add  luKnlcnuni  peel  grated 

ft  1  *w  drop,  of  the  jniee  a  ■  prinkllne 
cm,  and  hah"  >  stink  of  braked  diu- 
■oa:  taw  put  in  the  nl  of  the  aBptet  and 
tpraik  isii,  i  wllli  nu£u>  i  add  the  upper 

AfTLE  PKESEKVal-  -  Feeland  core  too 
"•Wla.M't  place  them  In  aju  with 
Inc  (nasi  of  powdered  loaf  augai  and  a 
jansa*!  pound  of  grunnd  ginger  dletrl- 
buciiikTcn.  Let  thtoireronm  two  whole 
tea*  Jerttgr  half  tbnt  time  let  a  quarter 
•f'aand:  of  brained  ginger  infnae  In  a  plat 
rfWwe  water;  atrnlaand  boll  toe  liquor 
B9  ike  imIb  for  about  an  hoar,  skim  and 
■baTthe  tra  when  quite  clear. 

«™"A  fin.;  ginger  bruited,  lib.;  natar, 

il'PLE  PUDDING,  B*«k».  Peel  and 
"**  (netre  larij*  apples,  and  put  them  into 
i  Meoen  with  a  tencupful  of  water :  boil 
ins  oulil  very  aon.  beat  tham  well  and 
*m  quarter  of  n  pound  of  batter,  a 
pound,  of  loaf  augar,  ttu:  peel  of  two  lemon* 
on  into  sored*,  the  Juice  of  three:  the 
Jolki  of  (teat  area,  previously  heal  up  : 
on  iH  weD  together,  turn  Into  a  dith  lined 

GT  Applet,  U:  water, tawfinfM;  butter, 
»»  I  sugar,  lib.  i  lemona,  peel  ,J,  Juice  3 ; 

APPLE     PUDOTXG.     Boiled.  —  Fed, 

"»«.  and  dice  apple*  In  aufflcleat  quantity 
far  tat  aiic  of  lie  pudding  Intended,  make  a 
sm*i  MT-oa-tc.  rull  It  out  to  about  half  an 
lira  ta  thlefcnene.  place  the  applet  la,  and 


«.  'hM,  three  boar*  will  be  required. 

APPLE  PUDDING.  Bwias— Llue  a  dis 
"h  thin  paate,  put  In  a  layer  or  ullet 
Wl»3  ami  sugar,  then  a  thin  layer  i 
rwnoed  ruaai  that  bare  been  soaked  1 
nO.  then  another  layer  of  apple*,  an 
""Out  of  ruaka;  add  melted  butter,  an 
"wnanM  aorar 

APPLE  PUFFS.— Peel  and  core  a  luff 
°="  aawiw  of  applea.  and  atew  thorn  in 
™  Jar  In  tot  ocen  :  then  let  them  coo 
antf  nil  ihf  pjjn  witb  sugar  and  lerno 
nai  ihral  tint  flake  Mali  in  thin  paat 
"Jiyapiekoren. 

APPLE  SAITCE.— Feel,  core,  arid  .Hi 
nwhaanggrtlinE  to  quantity  required ;  pi 

■bea  done,  beat  than*  to  a  pulp,  add  a  una 
5S  ban  *"**• uul  ••"*■""  ■  *«  den  l 
UFLE  KAI1CF.  BAUD.-FOI  a  qun 
T**"  "tb  apple*,  pared,  cored,  and 
nmuini;  add  a  tnUcanooDfbi  of  water, 
"*?  *  «***,  and  let  It  fn  a  mod  orate  tnen 
■™^«»nanac»radJiata.lnajuhi;  bant 


Unci  with atpoon  GUI  quite  smooth,  adding 
n  small  piece  of  fresh  batter,  and  lugar  In 
nurnuient  quantity. 

APPLE  SAUCE,  Bnows.— Pare  and  core 
a  pound  nl'  riuiioe  applr*.  and  stew  them  In  a 
teacupful  of  rich  brown  flrary  ontll  they 
bBie  become  n  thick  and  niauoth  aunaalade; 
aenaon  with  blaoh  pepper  or  cayenne,  and 
aerre  very  hot. 

APPLE  SSOWBALLS.— Pick  and  wash 
well  three  quartere  of  a  pound  of  lire,  boll 
It  in  plenty  of  water  for  a  quarter  of  an  hour, 
then  drain,  ami  let  it  oooL    Pare  and  core 

K  without  (Uridine  them)  half  a  do*™ 
e  applea,  endue  them  In  the  rtoe  aeua- 
rately.  and  boil  them  for  one  hour.  Whan 
eaten,  a  little  butter  and  ftuxar,  with 
powdered  nubnar,  or  cLnuaion,  wUlinjaruvc 
Selr  flavour.  ■ 

APPLE  SOUFFLE.  —  PeeL  core,  and 
■  lite  twelve  applea,  put  them  Into  a  deep 
dish,  aud  coyer  them  to  about  the  dentil  nt 

aognr ;  beat  up  the  whiten  of  two  refts,  and 
pour  it  over  the  rice  and  bake  it  to  a  palo 

APPLE  HOUP.— Bdl  two  qnarta  of  ihln 
of  beef-stock,  which  has  bean  thoroughly 
'it  boiling  point  add  a  pound  of 
:  ataur  them  gently   until  they 

oft  pulp,  strain  througb  a  hair 

sieve,  akun.  and  aarri  ' 


illy .  fo  ur  choice  pj  | 
mbeat  up  togeUn 


togetL 

ui  crraiu,  twelve  drop*  of 

teanpoouful  or  feutmeg,  and 

-■■-• '  -' J~ed Tatf  «i 


aruiili  with 


lunar,  pour  this 

the   whole  till 

'■trow  with 

LJ3"  Apples.*;  ntK*.*  i  crcara,  teacupful ; 
roae-water,  12  dnipa;  nutmeg,  hail  a  tca- 

A11T.E  TAKT,  wrrit  Qdincs.— Fropara 

tlii-  appJen  at  lor  apple  pie,  and  lav  tlietu.  in 
a  iliah  j  Iben  atew  two  onincea  with  a  little 

the  apples ;  then  add  a  layer  of  pounded 
auuar.anil  the  rind  of  a  lemon  grated,  cover 
with  puff-pciti .  and  bake  to  a  light  brown. 
APPLE  TB1FLE.— SeaWaucuaituanUiy 
of  apples  aa  when  pulped  thruugb  a  idere 
will  nuke  a  thlok  laver  at  the  bottom  of  the 
dish;  mix  with  them  half  a  lonwu-dnd 
nrated.  and  aa  muah  aiurar  aa  will  flavour  It 

..  ..    .    ..  .. .  _id  a  little  sugar  only 

and  let  it  crow  eokl.  Lay  it  over  the  apple* 
with  a  apoon.  and  then  put  on  It  a  whip 
made  the  day  before  of  rich  cream,  whi tea  of 

'Tfif^M«K '  SSSStt  Vmn^i  rtad  i 

augar.totaatei  milk,  (  jiint ;  cream.  |  plat  j 

TaWK  WATEB— Col  four  large  apple* 
into  slice.,  put  tham  Into  a  Jug.  and.  pour  a 

UAPfL£rTOn£^Brniic  two  bajbala  o 
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ofoold 


... a  Ballon  ud  *  bilf 

';  add  seven  pound*  of  boner, 

oe  of  while  UrUr. 


apple*  when  unripe,  because  In  that  oo — 
tiou  the  eella  containing  the  gum.  add,  fcc„ 
■re  uDowntd  and  insoluble  by  the  ga»trie 
Juice,  These  Injurious  propertiea,  however. 
mar  b*  made  to  disappear  by  cooking,  by 
whlsh  prose**  a  great  deal  of  the  acid  is 
decomposed,  and  converted  Into  sugar. 
Other  Inconvenienoes  ma;  be  obviated  by 
limply  scraping  the  fruit  when  ripe  Into  a 
palp,  and  thai  eating  it,  hy  which  meane  the 
Lead  air  li  liberated,  while  the  Juice  and 
flavour  or  the  apple  are  retained.  When 
eaten  ripe,  and  partaken  of  fasting  In  the 
morning,  apple*  act  u  a  nflld  laxative,  and 
cool  the  blood,  and  from  their  wholesome 
and  unwholesome  proper! It*  at  various  times 
oT  the  day  they  are  aald  to  be  "  gold  in  the 
morning,  sliver  In  the  afternoon,  and  lead  at 
night."  When  Booked  they  alao  partake  of 
a  (lightly  laxatlre  character,  and  thus  In  the 


system,  for  which  reason  routed  apple*, 
sweetened  with  sugar,  maybe  safely  given 
to  patient*  suffering  with  diseases  oT a  febrile 
and  Inflammatory  nature.  It  should  be  re- 
membered that  the  peel.  core,  and  pip  of  the 
apple  are  bigbly  Indigestible  and  Irritating 
to  the  stomach,  and  should  therefore  never 

Is  most  popular 

a  confection.  or 

beverage  It  la  capable  of  being  prepared 
in  endless  form  and  variety.  The  best  kinds 
nf  apples  are  -Korawin?:  the  Colvllle,  Kent, 
Qodulphln,  Dswton,  and  other  pippins,  espe- 
cially the  rlbatone.  For  csnr»V  the  pear- 
main.  eodUng.  russet,  and  English  rennet. 

APPLES  A  LA  P0RTTJGA1SE.-Peel, 
halve,  and  core  a  doaen  Una  apple*,  plan 
them  in  a  pan  thickly  spread  with  butter, 
powder  them  with  sugar  and  grated  lemon- 
peel,  and  bake  them  In  the  oven.    Nearly 

ill  an  ornamental  tin  with  app' '-■■■ 

learing  an  opening  in  the  at 

'-ed  apple*  upon  the  man 


with  orange  a 

APPLES  BAKED. —  Put  the  apples 
whole  into  an  earthen  pan,  or  Jar,  with  a  few 
cloves  and  a  little  lemon  peel,  some  coarae 
sugar,  and  a  glass  of  port  wine ;  bake  them 
In  a  quick  oven,  and  lake  them  ont  in  an  hour. 

APPLES  BUTTER  ED. -Peel  and  core 
applea  of  the  choicest  kind,  atew  In  their 
syrup  aa  many  aa  will  nil  the  dish,  ud  make 
a  marmalade  of  the  rest.  Cover  the  dish 
with  a  thin  layer  of  marmalade.  Place  the 
apple*  on  this,  with  a  bit  of  butter  In  the 
heart  of  each,  lay  the  real  of  the  mi  "  '  " 
lata  the  vacancies.  Bake  In  1' 
pale  brown  colour,  and  powder 

APPLES  DRIED— Chooses 
olear  rinds  and  without  blen. 


Bake  In  the  oven  tc 


Ave  boure ;  draw  tfc 


imam  for  fo 


ently  : 


ax  in  the 


to  the  oven,  and  pre**  them  again  to  a  nearly 
flat  shape ;  when  cold.  If  they  look  dry,  rub 
them  over  with  a  little  clarified  sugar. 

APPLES  FROSTED.— Peel  some  pip- 
pins, atew  them  in  a  thin  syrup  till  they 
become  tender,  dip  them  Into  the  white  of 
an  egg  that  ha*  been  whipped  Into  a  froth. 
and  sift  pounded  sugar  over  them  thickly ; 
put  them  In  a  cool  oven  to  candy,  and  serve 
in  aglaas  dish. 

APPLES  IN  BUTTER.— Pee! some. mall 
sired  apples,  and  remove  the  core*  without 
dividing  them,  place  them  In  a  pie  dish  up- 
right and  singly,  and  with  a  space  between 
each;  fill  Ihe  vacancies  left  by  tbecores  with 
sugar  and  grated  lemon-peel;  poor  batter 
round  and  upon  the  apples,  and  bake  in  a 


APPLES  STEWED  WITH  RED  CAB- 

thoroughly  and  cut  up  a 


BAGE.-    

large  aiied  red 

..li—  ..  sqnaj  weight  of 


slice  an  equal  weight  of  apple*  :  put  them 
Into  a  stewpan  together  with  a  very  small 
quantity  of  water  and  a  piece  or  butter; 

r  and  mix  well 

.     ... — >i  GovE«nnnrr 

■rtaln  employment*  connected  with  the 
public  revenue  or  administration  of  the 
country.  In  the  various  departments  oomlnjr 
under  the  above  denomination  there  are  be- 
tween^ fifteen  and  twenty  thousand  persons 
employed  In  all.  whoae  salaries  are  regulated 
by  the  department  in  which  they  are  placed. 
and  the  position  that  they  occupy.  Govern- 
ment situations  possess  peculiar  advantages 
which  [are  denied  to  any  other  occupation. 
In  the  first  place,  the  duties  are  light  and 
the  hour*  are  short  <  In  the  second  place, 
the  salaries  are  in  the  majority  of  oaaea  suf- 
ficient to  enable  a  man  to  maintain  himself 
and  bis  family  in  Domfort  and  rwpeotablilty  ; 


DAILY  WANTS. 


n  ae  third  place,  (be  * 
.    On  the  other  hi 


*lf  properly.     0« 

■nMotjeCtWUSU) ^ 

■ml  ift—UcM.  which  materially  detract 
(raw  the  charma  they  appear  to  poesess  it 
bit  (UjM.  Tbe  ehiefof  then*  I*  monotony  : 
■rata  ones  a  person  in  appointed  to  any 

■wneslar  department,  be  I*  seldom  or  aver 
rmw.<-d  into  another ;  to  that  day  after  day, 
sni  far  liter  jar.  he  la  oonttnualiy  en- 
EWM  i>  Ot  Hue  .lull  unvarying  routine  of 


irawteiistodcpaiamt  portion.  Itistrue 
Ont  hi  fa  gradually  promoted  through  the 
■•raisgndeeof  bra  department,  but  tothia 
tjenaiBmltatlaat;  ud the utmost point 


<™™.Goirrement  situations  are  greedily 

«rn»nlsnd  thenutnbrrofappointmen- 

i«il!j  ^adequate  to  the  number  of  api 


youth  beginning  with  £eo  a  year  at  sixteen 
may  he  In  receipt  of  X3M  before  he  la  flve- 
end-twenty.  In  many  of  the  public  offices 
the  privilege  la  allowed  of  adding  to  the 
salary  by  working  after  office  hours ;  and  as 
thla  interval  ia  generally  from  ten  till  four, 
ir  nine  till  three,  a  fewlinurs  extra  labour 
nay  bo  performed  without  overtaxing  the 
nental  or  bodily  energies.  Having  thna 
ilated  the  neoesaary  requirements  for  a 
rernment  situation,  we  append  the  fol- 
hat  of  the  principal  G 


know,  that  it  will  betUterly 


""Urby tar  their  vote*.  Unleaa  a  pei___. 
tfcnftn.  Is  acquainted  with  aome  Member 
"  rVttamnt  on  tin  Hlnlaterial  aide.  It  !■ 
ia  ilia  tor  him  to  hope  to  succeed  In  obtain- 
"«  •  Goreramcnt  situation  i  nor  doea  thi 
tan  kasmltdge  of  Bach  a  person,  or  the 
ranasahcalioa  to  h|i-L  eoanre  a  favourable 
•at  Cki  the  coat)  ary,  a  Member  of  Par- 
Baant  it  to  battt  with  these  appllcationi 
•ad  <•  bound  a.  it  were  to  nfiuVan^ni- 
"arsgmr  uj.tr  to  nil.  when. 

•tana*  Se  well  anow» 

■rmhieforumtot 
•Wag  arade.    It  ia' 
fan-toeunplynuue  t 
W  the  bomb  rent,  but  it  is  nbsol  utelv  ne. 
Jry  that  from  time  to  time  and  at  freqn 
"•male,  the  Member  ahonld  be  conatantly 
'enhjded  of  hit  promise,  until  at  length 
'frtapt  willi  a  view  of  escaping  farther 
■apsriaaitj)  the  favour  la  granted.    With 
Wd  to  patronage,  a  new  order  of  thi 
JW  Vea  recently  atabllahed,  by  which  l  .. 
jani Banraeaaa  t  appolntmenta  are  aupnoaad 
^WWitnwed  by  pohliccoinpelitlun.     This, 
■"■evtr,  ■  on]*  A  nominal  concession  pro- 
"I  »  result,  and  the  patronage  &  in 
"aaty  adauniatercd    under   precisely   tbe 
■mm  system  that  It  ever  was. 
™™»  »  person  entert  upon  the  duties  of 

*  ia»  af  probation  to  lit  him  for  hie  uppol 
■■*•  Ha  )■  aeeordingly  placed  under  c. 
g*  aoioas  In  tbe  department  to  whldi  he 
»  "owl  to  he  appointed,  and  la  Instructed 
Jftaea  hi  th*  various  branches  of  the 
*«**  that  wttl  be  required  of  him.  He 
™"  Mjiuiai  an  examination  upon  tbeae 
f«in«ieo.  If  passed  aatltfactorTly.  quall- 
■•  am  for  Hi  poet.  In  addition  to  thli 
*™Uon  into  uflfcial  duty,  tlie  candidate  Is 


SSSrnnV 


b, FienrSuId latin  tnuuIatiMj.™ nd 
g  W  the  exlgci 


t  they  shall  not  be  Test  than  sixteen  or 
er  than  twenty-flye.  The  salaries  glTen 
Government officer  -'"--■-  ■■-■■" 


.. one  of  tbe  beat,  both 

count  of  Its  varied  employments,  and  for  tbe 
value  of  Its  appointments.  The  duties  con- 
sist of  the  examination  of  imports  and  ex- 
porte,  taking  tbe  accounts  of  and  levying 
the  duties  thereon.  TheCuttom  House  may 
be  primarily  divided  into  two  classes— the 
first  comprising  officers  of  various  grade*, 
who  are  charged  with  the  actual  examina- 
tion of  merchandise  for  Import  and  export ; 
and  tbe  second  class  oonllsting  of  clerks,  who 

Srcpare  and  examine  the  accounts  and  other 
ocuments  belonging  to  their  respective  de- 
partments. The  that  class  la  divided  as 
follows:  -PftieAen,  whose  duty  It  is  to  assist 
the  landing  waiters  in  unpacking,  opening, 
weighing,  tic. ;  salaries  from  £16  to  £39  per 
annum,  with  bali'-a-crown  a  day  when  em- 
ployed. Locttrt,  to  attend  to  the  receipt  and 
delivery  of  the  good*  from  the  warehouaett 
salaries  from  £100  to  £110  per  annum. 
i.iri*W  Wtntrri  and  Swvttm,  to  take  an 
account  of  goods  landed  from  all  reseela 
arriving  from  foreign  countries;  salaries, 
£1*0  to  £*M.  Oangm,  to  measure  the  con- 
'  containing  wine,  spirits,  oil, 
■"--  — '-- '-  from  £110  to 
■n  board  thlps 


THE  MCTIONABT  OF 


6>  <n  ■  year,  with  is.  per  day  when  ea»- 

ITie  HMddMMf  oBdah)  in  the  Cmrtona 

department  In  distributed  modi  ■  variety 
of  Pi  Mbn  cadi  havtas;  ita  peculiar  duiles, 
bat  afl  paaaiaatng  the  usoal  leatnreaof  office 


oTnded  the  Kurtse,  and  the  Stamps  and 
Tana.  To  the  ExdM  branch  la  assigned 
the  ooHectloo  of  revenue  arming  from  home 
or  inland  sources.  One  portion  of  this  de- 
partment Is  worked  by  v.hat  an  popularly 
termed  -  Eielermm,"  each  of  whom  bare 
■  certain  district  pisced  under  bli  control, 
and  In  which  be  Is  expected  to  take  an 
account  of  and  levy  tha  doty  nporj  aU  ar- 
ticle! manufactured  and  chargeable  with 
duty.  The  occupation  of  an  Exatae  officer 
la  liaraarmjt  and  attended  with  crest  <Ha- 
oorefbrt.  Inasmuch  u  be  Is  liable  to  be  re- 
moved from  district  to  dletrictat  a  week's 
notice.  This  contlnnal  change  coupled  wtth 
the  peculiar  and  somewhat  unpopular  poat 
that  be  fulflle,  totally  debar  him  from  ™- 
hrrlnjr  the  amenities  of  modal  lift,  or  of 
cultivating  the  friendship  and  soqnsrntance 
ot  those  with  whom  henray  be  b  ronjrtit  in  con  - 
tact.  The  salary  of  an  ordinary  Excise 
olBDer  Is  sTim  a  year;  the  higher  gride 
of  aupervlaor  from  £ia|  toitlM.  Thrclerks 
employed  In  the  Kxetae  receive  salaries 
much  on  par  with  those  riven  hi  the  belter 
departments  of  the  Custom  House. 

mnmpt  and  Zlizrj.— Tills  branch  employs 
between   three  and  four   hundred   clerk*. 


bath?  £loo.  at  which  salary  many 
remain  In  this  department  after  a  sen 

Op  Aw  tt  Qfila.— The  province  of  tb 
partment  consist!  of  provhttna;  for  tb 


PtM  Ofia.— This  department  employs  an 
' »  number  of  servants  In  a  variety  of 

ill  caijictttes.    The  appointments  hi 


1  Iron 

o'tight 

greatest  punctuality  la  exacted,  and  no 
allowaiine*  are  made  for  being  behind  Hull 
Theclerkahipa  arcdlstributad  anions  various 
offices,  the  salaries  ranglnc  from  £M  to 
£2K.  Connected  with  Ibti  department  are 
also  letter  carriers  and  sub-sorters :  the  sea  le 
"'  >n  for  the  Bret  named  Is  from 


Biatnltlnt  received in  the  shape  of  Christ  mas 

boiea;  butaa  this  Isanobaervanoenowfajrt 
*ying  out.  It  cannot  be  considered  u  a  certain 


Wm-  qsr«- Employs  a  lindtsd  mtmber  uf 
clerics  from  £Mt  to  £aoa;  Its  ilailaa  are 
Rpncndlv  lijrht,  and  an  appointment  In  It 

In  addHKn  to  the  fMwnttfC  the**  an  fwj 

Treasury,  a—nttf  ft  aatr,  <s*™<  Mm,  rhvvsya 
Ojsw,  and  a  variety  of  other  branches  wbWt 
cmploj-  a  limited  number  of  derma,  appoint- 
ments lu  which  require  an  Immense  amount 
or  Influence,  tains  generally  jrfv™  to  the 
relatives  and  esmnesfjonl  of  the  namurasrhll 
mem  here  of  both  honse*. 

APntlNTMEBTre,  VAn-Krn*.  -Dbtnu* 
from  Government  appointments,  and  jet 
latrtaktng  of  a  similar  character,  and  po« 
sessraff  equal  prrrUege*,  are  the  Meat  a/ 
^Wolaad,  and  (he  Eat  Ma  aw>  The  pa- 
tronage of  the  Bank  of  England,  with  the 
exception  of  every  seventh  vaeaney.  In  tn 
the  hands  or  the  directors,  a  clerk  being 
appointed  by  each  director  In  rotation,  mitfj 

slbk  from  the  age  of  seventeen  to  twenty- 

bee;  the  salary  for  the  first  year  la  An, 
Increaeintfyrnrljnnllltweiity-nne.  from  the 
ajfe  of  ont -and- twenty  to  dv.-  and-  twenty, 
the  Increase  I*  A  per  annum,  and  then  at  the 
rets  of  £*,  until  It  reaches  £2w  a  year, 
which  Is  ItieS  as  the  HmlL  In  addition  to 
maybe 


Iv  upon  the  esta- 
blishment. Instead  or  fresh  hands  betas;  en- 
iraged.  The  Bank  of  England  also  employa 
about  B«  porters  st  salaries  of  jtit  and  *■*. 


.  llthomrh 

erynumeroas,  are  respectable  and  well 
-The  patronajre  Is  vested  in  the  di- 
re of  the  company  and  the  president  taT 
nardnf  Control.  The  clerks  »re  divided 
two  classes,  "er.tabHr.hed  cle.Hn  "  an* 
mclerks."  Tlie  established  clerks  are 
in- from  theatres  of  elfrhteen  to  twentT- 
tbe  commencine  salary  is  £M,  and 
v  protrresses  to  *eo.  The  extra 
*  quafned  tor  ad  mission  until  thirty 
■    ■        "arles  eommenre  at 

r.  of  addlnc  to  their 


ftotovfs,  'nmrwacr  <{stDM    — J  "^        -     "      ~ 
the  hoars  of  attendance 

Ing  (toverned  bis  similar  scale  to 

"  salary  betaB  also 


appointments  in  these  last  mentioned 
leu  to  the  nomination  of  thoae  gentle- 
men  who  are  cither  directly  or  indirectly  con- 
nected with  tb*  respective  amdertathun 

Ths  chief  qnaliacatlor,.  f- •-- i-. ..-.-*:. 


DAILT  WABTB. 


«ae,t— t"^y  TmS  «&  fif  ™ 

Dm  as  tw  taste  •/  a  *H*aiHii; 


dallaw time  tniy  stake  their  ap-- 
■  iM  m    than  bofbra  they 


»*>■  a* ttenmct nui each c 

aaaa?  tat   baoraaes.   or   the   apprentice 
em  la  obey  Ma    bMb'i    inafcrnetlocia, 
•a  «  kmklt  to  be  uniaued  More 
■•Binte  to  uina  the  complaint  agalni 
**   A  ■■!!«  cannot  regally  oompdUa 

Tmc  Ikn  Jb  bo  apeelge  duration 
Ma  art  it  law.  bat  donbtles*  the  ba- 
nal ™ ptoriaeal  of  m  accrentloe  fur  more 
-a  tawfst  boon  Jaily  <axti—t*e  of  M*l 

'  aaiHaa;  an  rngpitiUct  to  work  on  Baa- 

■  aciartrilieitaL    On  tbeae  points,  how- 

■  jailai  ban  ant  the  power  to  interfere 
WntmrxwBti— peneourMUXU.   Wueu 

*  ia.au  lis  ii a j  form  part  of  the  esslgn- 

taonateradnallnapcota  the  setae  u 
'  Wfjaaa  aaaatar.    thussTuptej.  bowerer, 

■  IrJaAatga  of  the  indenture.  In  asnsaol 
twdtiaB  or  pautBaraUp,  the  apprentice,  ll 
nlWiwu  Mil  11— iiilngimiammnf  tri  > 


"StS" 


ahip  reroatci 
aBtraotbThaTd 


-tat-  But.  by  the  ««»  «/  io-rfce.  If  a 
■ww  a».  thai  apprentice  la  bound  to  oM- 
r»  tot  anka  to  the  widow,  provided 
'.  wrry  ob  lor  ansae  trade.    isdsotarea 


i  v  paruea  in  UK  indenture,  nil  radons 
V*a  *  n umi mi ilim  signed  by  all  par- 
-  ■  lac  cars*  that  they  ffra  then- consent 

■■  --■  eueeUlag  or  th- "  •'-—'- 

■>  iwd  f  — J-i 
■aitbraa 

*m  u  aaaaa  prorw 
C  i     -    "■"'  - 


I  time' which  be 

■UlHlll- 

*  month*. 


live  perception  la  disregarded,  and  the  boy 
!■  apprenticed  to  a  trade  of  a  totally  op- 
posite nature  to  that  for  which  he  has  a 


Kabfrbn..  .       . 

Eoiodlr  necessary  hi  It  that  tlio 
and  bodily  fseultlea  should  be  oon- 


apprrntloalhlp.    II 
really  unjust  both 
x  to  place  a  youth  ol 
part*  In  a  situation  * 


_ _,  adapted 

for  the  raonst  and  hardy.  Obr lona  aa  shale 
deductions  may  appear,  ret  It  la  certain  that 
they  areenaliiiuelly  being  dlaregardra.  and 
youths  wttbowt  number  an  apprenticed  to 
trades  for  which  they  hare  neither  lbs  tn- 
ednation.  aptitude,  or  strength.  simply  be- 
eaam:  anna  relation  or  frlenJI  happens  to  be 
of  a  partloalar  trade  which  sterna  to  offer  an 
excel  lest  opportunity  for  adrsawemaat. 

The  aural  eW-eMr  of  the  tatan  master, 
together  with  Ma  eomrearcssl  reputation, 


rboea  only  anxiety  Is 
a,  and  when  that  !■ 


Ine  wisest  plan,  tharetoro,  when  the  par- 
ticular trade  la  determined  on  la  to  plea* 
the  yonth  with  a  person  who  bai  been  ssta- 

--.ri  .bote  rapsM- 

to  by  femur 

appreniteesblp  an  »o- 
.  __i£er*J.  bus  ae  n  lateral 
propertlsnea  to  the  wana 
Mansion.     !■>■>■  i-nanea.fci- 
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dots  than  that  from 


■which  I; 


s.  that  the  trade  chosen  thill  not 
depend*  upon  the  caprices  of  faahion.  That 
handkralf  is  the  most  reliable,  which  pro- 
duce) articles  that  are  and  moat  be  as 

maker,  hatter,  tailor,  carpenter,  engineer, 
plumber  and  painter,  sadler,  tamer,  watch  - 

The  usual  term  of  apprenticeship  Is  seven 
years,  namely,  from  fourteen  to  twenty-one 
year)  of  age,  but  that  oerlori  of  probation  Is 
not  always  nee. 
ing.  It   If  opt! 

APRICOT,— There  are  twent 
ties  of  this  delicious  fruit,  0 
Moorpnck  and  Turkey  are  the  m 


rto°de&ra 


damp  a  soil  at  the  roots  j  to  remedy  tnia, 

careful  drainage  should  be  had  recourse  to, 
d  where  this  latin,  powdered  sulphur  may 
gently  duated  over  the  tree.  Intheroutfh 
mths  of  February  and  March,  the  young 
icsotdi  are  apt  to  be  torn  off  by  the  wind ; 
_|  belt  protection  at  such  times  is  a  cover- 
ing or  canvue,  or  the  material  known  » 

• OaOmiKg  should  take  place  adayor 

•fore  the  fruit  arrives  at  maturity, 
otberwlr*  it  wiU  have  a  spongy  teat*.  T*M- 
Kino  should  be  reaorted  to  at  the  latter  end 
or  May  or  the  beginning  of  June,  to  accom- 
plish this  effectually  the  aprieota  should  be 
left  upon  the  tree  In  such  a  manner  as  to  be 
half  a  foot  apart  from  each  other,  this  pre* 
venta  them  from  dropping  off  the  Dee- 
Apricots  are  generally  deemed  In  perfection 
when  the  fruit  nearest  the  sun  becomes  a 
little  soft,  or  the  ends  begin  to  open.  Apri- 
cots may  be  preserved  for  two  or  three 
weeks  later  by  being  gathered  when  ball 
ripe,  and  placed  in  an  Ice-bouse,  dairy,  or 
other  cool  place  where  it  may  bo  suffered  to 
ripen  gTadnally- 

The  trult  Is  Justly  held  In  the  hhrhest  esti- 
mation, not  only  for  Its  ski  cable  navonr. 
but  also  on  aeoount  of  the  ease  with  which  i! 
la  digested.    The  beat  kl    "    " 


The  prvpagalim  of  the  apricot  la  best  accom- 
plished by  lull*)  If,  which  la  performed  li 
the  months  ol  June  and  July,  on  muscle  01 
plum  stocks  two  or  three  years  old ;  dwarf) 
abould  be  budded  at  nine  Inches  from  thi 
.earth,  half  standards  at  three  feet  anr 
standards  attire  feet.  The  period  for  ptoarmt 
extends  from  October  to  March;  for  toll 
maiden  plants  abould  be  chosen  In  prefer 
ence  to  those  that  have  been  beaded  down. 
If  a  maiden  plant  comes  on  well.  It  will 
furnish  two  or  three  shoots  on  each  side,  thi 

the  others  in  an  obllqui 
es  should  be  pruned  short, 
ana  tu  Drenenee  trained  thin,  by  w' ' 
means  the  trees  will  keep  their  vigour. 
the  slie  and  flavour  of  the  trult  both  be 
proved.    The  mod  pliable  ton  is  a  sound  rich 

•nasal  shouidbe 

Z 


'WIT, 


wasps,  files,  and  other  Iniei 


the  1 


Is  of  It  ai 


APRICOT  BISCUIT.— Peel  ai 

apricots,  and  to  the  pulp  produced  add  sn 
equal  weight  of  augar.  mix  thoroughly 
together,  and  boll  for  twenty  minutea ;  then 
pour  out  the  mass  on  to  paper  in  the  shape 
of  small  cakes,  and  dry  In  a  very  slow  oven 
for  Ave  or  six  hours,  turning  them  occs- 


APHICOT  CHEESE.— Stones 


irtere  of  ■  pound  of  angar  and  a 
of  water;  boll  and  stir  them  till 
reduced  to  a  pulp,  which  rub  through  a  lisli 
aiere  Into  a  casta;  add  one  ounce  of  Iain- 
glass,  and  poor  the  preparation  Into  i 
mould;  when  set  firm  turn  It  out  on  to  i 
■Huh  .™i  nil  the  centre  with  whipped  cream 
■gar,  fib. :  water,  tea- 

'oT  CHIPS.— Peel,  state,  and  Bel 


cupful;  is* 

Into  chips 

when  the  sugar 
of  the  dish  Intu  ...» 
together  again  the  nc 
meantime,  and  couth 
diy  until  the  fruit  hi 

°  APrUCOT  COMPOTE.— Peel  ai 

ripe  sprloote ;  remove  Ibe  kernels, 


;m  on  the  H 

dissolved,  tu 
"""  iTjnp- 


*fxsr£sUTtb? 


so  day  aftei 


and  Immediately  put  them  into  clarinet 
sugar;  boll  two  or  three  times  and  skin 
thoroughly,  drop  in  tin  kernels  which  nan 
been  previously  blanched,  let  the  compel* 


idlng  about  a  foot  outwards  from  the  add  three  quarter!  of  a  pound  of  sugar,  ha) 
MfWewlsalsoadiaeeseto  which  thli  of  the  apricot  kernels,  inasb  them  togtthe 
la  liable,  arising   generally  from  too  |  and  strain  through  a  hair  sieve ;  add  a  pin 
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«■  Apricots,  II;  kernel*,  lit  sugar,  Jib. 

APRICOT  JELLY.- IHTide  two  doien 
r-t  apricots  lata  halTes,  pound  half  of  the 
kiniTili  ■  gill  of  water,  and  a  teaipoonful 
»m»>ii -.  ralucelhe  fruit  to  ■  uulp  srid 


aela  with  It;  put  the  who 


t,  »d  slice  thirty  apricots  and 

I Is  .  put  them  Into  lbs  pin  -"•■  - 

■si  ■  halfof  sugar  mud  half  ■  p 


pintof  water; 

clear,  mad  pot. 

es*  Apnnrts,  10;  kernel  is,  3d ;  niujsr.  l|lh. ; 

APhMoT  PASTE.— Pat  any  quantJtv  of 
trmit  required  Into  •  slewpin,  Btew  It  till 
uwder;  then  rtmore  the  ilone-,  and  pun 
th*  trail  Uumjgli  s.  hair  sieve;  add  an  equal 
araffMaf  iMUapt;  mix  well  together 
MM  la  a  tctt  alow  oyeu. 

APsflCOT  PIE.— Pick  sod  wash  the  fralt 
■■dnJl  the  limb  with  it  raise  the  centra  high, 
scad  introduce  ■  teacup  beneath ;  add  injur 
as  mqaJred.  cover  with  ■  light  putt,  and 

APRICOT  PUDDING.— Mil  the  grata! 
cnmba  of  a  ntale  penny  loaf  with  i  pint  of 
hot  mam.  add  a  quarter  of  a  pound  ore  near, 
tie  nib  of  Cow  egge,  and  a  glass  of  white 
srtoe.  HalTrtwelrerfpeapncots.aiidpound 
wb  with  eta  of  the  kernels,  then  mil  the 
whole  of  the  Ingredients  together,  place 
"  h,  cover  with  a  light  nana,  and 

:    nurar,   lib.: 


APKICOT  WTS£-Boil 


water  and  six  pounds  of  si 

idpnt  In  twelve  pounds  of  apricots, 
■* "  -'-"  till  the  trait  Is  ten- 


«r,  then  drain  the  liqi 
ool,  and  bottle. 
0"  Wats',  I  quarts ; 


the  trol 

off;  let  It  stand  to 

ignr,  alba.;  aprl- 


APKICOTS  DRIED— Para  apricot.,  re- 
_iove  the  "tones,  blanch  the  kernels,  and  re  ' 
place  them  In  the  apricots;  on  every  pound 
of  fruit  strew  a  poand  of  sugar,  and  let  them 
■land  till  the  auger  ha*  ei  trailed  the  Juice. 
" — I  boll  them  together  slowly;  when  the 
;  become!  tender,  take  It  oat  and  boll 
syrup  separately  till  rich   and  thick) 

1  pour  It  oyer  the  fruit,  and  in  three 

days  put  It  upon  dishes  and  dry  them  oh 
-lasses  in  the  ran. 
APRICOTS  IN  BRANDY.-Put  aprtoot. 
hole  into  ajar  that  has  a  close  coTer,  add 
)  them  one  fourth  their  weight  of  sugar, 
id  brand*  so  that  It  co»ers  them;  lay  a 


o  that  it  oi 

a-  between  ine  irui 

:;  set  the  Jar  Into  a  r 


cool,  and  close  securely. 

APRICOTS  PRESERVED.  —  Pare  apri- 
cots, and  remove  the  atone  without  dividing 
the  fruit;  lay  them  m  ■  dish,  and  strew 
over  than  an  equal  weight  of  soger:  let 
them  stand  foe  a  night,  then  simmer  gent  It, 
add  the  kernels  which  have  been  previously 
blanched,  skim  till  dean,  place  the  fruit  into 
Jam,  pour  the  syrup  over  it,  let  It  owl.  and 
then  fasten  down. 

APRICOTS  PRESERVED  GREEN.— 
Lay  vine  or  apricot  leaves  at  the  bottom  of 
the  pan,  (ben  fruit,  and  to  on  alternately  till 
full,  the  upper  layer  being  leaves  ;  iben  All 
with  spring  water  and  cover  down;  set  the 
pan  at  some  distance  from  the  Are.  and  let  It 
remain  for  Btc  hours.  Make  ■  thin  syrup  of 
some  of  the  Juice,  and  drain  the  fruit,  let 
both  cool;  then  add  the  syrup  to  the  fruit, 
and  set  the  pan  at  a  props  distance  from 
the  Ore,  so  that  the  fruit  may  green  without 
cracking  or  boiling ;  then  remove  them  and 
1st  them  stand  for  three  or  four  days  i  then 
pour  off  a  portion  of  the  syrup,  which  boll 
wlih  more  sugar,  and  a  little  aUced  ginger 
added.  When  cold,  and  the  thin  syrup  has 
been  absorbed  by  the  fruit,  pour  the  thick 
over  it,  then  pot 

APRIL.  GAUU3IIMO  ron.— The  following 
Is  an  alphabetical  list  of  plants  and  root* 
which  require  attention  during  this  month 
In    the    JifcAm     (Jardia.      Altxxrdri,    SOW. 

loeeko,  sow.    ArUaokts,  dress  and  plant 


plant  o 
_     ra,aow.    Crirry,  sow,  ■_ . 
old  plantations,  leave  for  seed.    CVsavtere, 
sow,  prick  out   seedlings,  ridge  out,  sad 


ind  plant,     rests,  leave  for 
*.  punt  out  from  frames, 

^■Google 


THE  WCXIQNAJKY  OF 


prlokoat  seeding*,  tie  up.  i 
a-aW-.pranl.  «kplul 
ontr4rtgeoqt,aiidadvi 

■ow.lcare for  seed.    J 

tOl.  Um.foldi.ww-  Oniim,  sow.  leave  lori 

aadadvanoe.  J,i*.»s..pla«t.  TtmjI  generally) 
plant   Poriltn,  kw.  leare  lor  seed.    r>ora»t(ii 


fit-* 


tea sys. m», prink out wttUlmo.   Saor.uiaut. 

'Mill,  ww.  T»sw,  aow  and  plant.  Turmtj, 
OtUogt,  ww,  and  water  whan  dry. 

«ml  fiwwrra-  Durtag  this  month  par- 
tlcauar  uttcrflllnn  should  be  paid  to  the  pre- 

,nuation  of  the  earth,  both  is  rrgard* 
digging,  dunging,  and  trenching.  The  hoe 
should  T>e  applied  freely  nod  lo  til  directions 
between  the  rown  of  younc  plants,  in  order 
aot  only  to  beat  down  the  went*,  but  elao  to 

-loweii  the  surface  or  the  ground,  ud  gather 

■earth  about  the  items.    Seed  bads  should 


nous  cert  leaving  nothlnK  undone  that  I 
saalat  the  operations  of  nature  aad  impel 
the  vlaonr  and  beauty  Of  veaeUlkn. 

illUL  —  Thinos    ro    Seaio*:  — /I 
Carp,  chub,  nabs,  cuay-nsb,  barrtogi,  1< 


b,  mutton,  i«*J. 


ley,  pot-berba  (all  sorts),  radishes,  spinach, 
sprouts,  salad*  (small). 

A  PRIOKI.— Lot  A  mode  of  reasoning 
by  which  we  proceed  from  the  caaae  to  the 
eject.  Anything  demonstrated  i  priori  is 
done  so  Independently  of  any  aotanil  know- 
ledge; matllcni.tla.1  problama,  for  instance. 
are  rem  I  vod  in  thia  way. 

APUON._la<u  artkue  of  ladles'  attire  Is 


_  i    nude  with  little . 

to  spring  up  very  fiat    nants  of  stuff,  and  the  In 
o  the  prejudice  of  the    leTt-otT  dresses,    may  be 


yard  of  eighteen -In  eh  wide  silk  being  a  aiiffl- 

may  be  trimmed  with  velvet  or  braid,  and  in 
order  to  gite  it  a  lighter  appearance  the 
trimming  should  be  Tirled  In  width.  The 
pleats  or  aathera  should  be  done  very  neatly. 


hole  length 

iplay    See  Thrush. 

Vigour.      Everything        AQUA  FOHTIS.- 

'  —vegetable.  '  applied  by  the  sic  hi 

mrtb--J     - 


beauties  of  the  garden. 


ouernial  to  the  |  mint 


i  noxiona  to  vegetation.  Active 
therefore,  should  be  taken  — 
■y  thing  that  tends! 


AQIJAHIL'K 


is  really  alegat 

■tanili  borne  in  ndnd.   1.  That 
I  |  the  tank  or  bowl  In  free  Irom  all  extraneoup 
ratarruptUie'progrcssof  plant*  and  flowers.    impurities      X  That  the  stock  la  healthy 
Grub*.  alw-'S,  and  flies  should  be  killed,  and  ■  when  put  in.    3.  That  a  proper  balance  ik 

— ' — inlnated   as   quickly    as    they  '  maintained  between  the  animal  and  vego- 

itrs  and  beds  should  be  dug,    tablu  inhabitanta 

weeded.    Mew  edging*  may  be  :      Theprludplee  upon  wldch  the  aquarium  Lt 
"  —ei  clipped.    Gravel  walks    founded  arc  (cry  siniple.  and  may  be  thus 

■  ..       .._.i     i. .     _._i,     .._       _.-,.J  Hl.qlmal    Tllp     —  U_#l.„ _.._-      .       . 


and  rolled.    How  and  roll  grass  lawns  so  as 

to  maintain  an  even  surface.    Place  sticks 

to  every  stalk  or  plant  requiring  support.  ,       .  _ 

drive  them  In  the  ground,  aad  tie  each  Mam    renewed  through  tin 

at  two  or  three  plaooa.     If  mere  Is  a  auanaa-  '  which  generates  ear 

•ion  of  dry  days  the  beds  should  be  watered,    the  action  oftheaun  s  rays. 

especially  those  thai  have  been  lately  planted  I     Carbonic  acid  pae  la  the:  — 

at  town.    In  a  word,  the  garder  -*■—■-'      -'-■    '-    -' -*-     ;' 

•awing  thia  month,  be  watched 


tatcd.     All  animal  life,  w 

ir  squalid,  i>  sustained  by  a  due  supply  of 

iiygen.  Thtasupply.  wbeuoliaualed  by  tbe 

irea  thing  organs   of  aqua  tie   animals,     ia 

i  through  tli.i  medium  of  vegetation 


lultofexhanattcl 
lias  performed  IU  Invhro- 
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nluf  tactions  Bm  animal  lift.  This 
fartmlt  add  CM  hi  the  food  nf  plants.  Tuns 
-tul  amid  prwr  fioj  to  animal  lift  if  not 
iriiMan  Is  the  titj  support  of  Ttgetable 


t  ihrir  bodies  from 


pull  are  always  dvraa-.  Honoe  tt 
'|'»  forlbelntrodurtkm  of  nn  agen 
P"1*t  oocnpolion  tl  In  to  remorc 

«qyiM!  matters,  whose  food  in 


*■  MOnrfng  particulars  are  to  he  at  tmded 
Tr*  familiar  fish-bowl  of  pa*t  years  nil!  do. 
"■i  no  sdilllional  expense  In  that  direction 
"■  Mouanly  be  Incurred.  The  tank,  or 
<■'•'■.  But  be  anile  clean.  Whrre  this  is 
*■■».  ad  nude  entirely  of  glass,  time  in 
"i-rki;  but  when  the  tank  is  formed,  u 
Mil  ul  roar  side*  and  ■  buna,  on  mint  be 


™*  «"T  or  either  H»er  water,  riin  water, 

nrnjrion],m  of  the  plant  If  after  standing 
w  t  frw  days  no  prismatic  scum  appears 
'P1*1  Ike  snilnut  ol  the  water.  It  la  a  proof 
™J"  U  •uBdently  dean. 
a.  l*****  proper  for  an  aauarloni  will 
Ji  M  IWiih  without  mould  or  graTel. 
*»"•  these  an  Emitted  they  should  be 
»  ilinwri  that  while  they  form  ■  rest  or 
J"'""  for  the  ptant*.  they  do  not  Inter- 
*"  "ttl.  The  parity  of  the  water  Shells 
■M  iwiwnrk  are  to  be  admitted  subject  to 
£_ amdiBons  of  cleanliness  and  freed™ 
™*  ytalllo  tatat.  which  may  easily  in- 

***  <"■  with  reference  to  the  Jointing  r* 


:  task  must  therefore  t 
la  hardly  necessary  to  rej 


Light  la  necessary  lo  the  healihy  growth 
of  plants;  and  although  both  animal  and 
rcgetable  life  may  exist  ft 
out  it,  neither  will  flourii 


y  in  tiled. 


hoord  be  reflated  by  the  oon- 

if  how  nodi  Is  usually  received 

i  pond.     In  short,  the  aim  should  be 


i  afford  the  same  proportion  of 
iff  as  the  planu  and  animals 


II  will  be  obrions  to  every  observer  that  the 


irface  of  any  artlnclal  w 
receptacle*  Is  der 


'ital    oxygen    1 


In    inhabitants. 


r  of  hand  bellows,  to 
?of  gulta  percha  has 
a  fountain  can  be 
m,  the  neceaaliy  for 


attached  to  an  aumr 

With  respect  to  the  tenants  01  tne  aqua- 

hausllble  it  Is  impossible  to  glre  a  complete 
list  of  Ihcm  »itbta  anything  like  limited 
space.  For  a  fresh  water  aquarium  the  most 

The  Ureal  Water  Plantain  < -ilimii). 
The  Water  Lily  (JrgaHBta  Altai. 
The  Yellow  Water  Lily  (tfiytfor  LuUal. 
The  Forget- roe- Not  (1/yosMri  fialmtrii), 

I  In:  Fropliit  'lltin^aril  Martm  Rcmfl. 
The  Valfinerla  (  Vaiamrvt  •PiraiU). 
The  Arrowbcntl  (SaffiUari*  SaffUtifolia). 
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Heart 

wsturm*  fniKfefM).  <«.)  'Ill*  Water  Per- 
JoarU  (rWrfWMW  JlfMW— )■  TbeoatTln- 
MCU  to  be  naferr  entrmted  Into  an  ordinary 


beaiity  and  aa  worthy  of  an  attentive  study 


walerbeetlea  (D»(n.i  MaremaHi).  (SI  The 
Diving  8pl<ler(.*rrrw<"<7"<'<»>l  Caddis 
Worm  lAr^ail ;  the  Shrimp.  *t 

tank  will  »crve;  bill  ma  water,  real  Or  artl- 


# 


BataL  moat  be  obtained.    The  taw  ma?  b. 
procured   by  Londoner*  for  a  trifling   fe* 
through  the  muter  or  Meward  of  most  01 
the  Ma-rolmratraniera.     Kor  ita  conye; 
a  caak,  whlcli  haa  not  been  prevloualy 
la  the  beet     No  taint  of  uplrita,  wine,  1 


r   ahould   be   newly  c 
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tCnM^ 


ft,  .bm  plants  are  :— 
in*:  t»  .^|ll|   mi.  o 

hum  IKiAriiHQ 
I— .:    tat  (MJtIAaW: 


SSSSl'M. 


r»»w .-  Use  Baa 


Tfcrw*iere:-Tfaerii 

■si;  liDeta,  B1«oib»,  and  Gone*;  tl 
■wi  i, goid.  Wnui,  Kocklbign,  Flout 
•nnHEata. 
r»»iHna— tb*  Seahaxe;  Pextwmklei 
:■>  la. Purple;  the  Manx ;tbeCbllon< 
»  Mm;  the  Scallops;  the  MdhiI;  tt 
>km>;  the  Anonfe:  the  Oyster;  and 
sWiaeeand-IWTowlnabivaflea— Fcaa*, 

&  '"■■aiem.-ettrawoeTTy  Creh,  Surim- 
-V  Inn,  the  Shore.  Mufced  Soldier,  and 
»wi  Canred  Crabe  ;    Ibe    Shrimp;    the 

'-i^iaua-Sea  Anemone,    and  bol 

(a  w  awthod  of  mm  lug  the  water  I 

Vrull,  bjmeaniof  a  nyprinn.  the  use  i 
'  -'•ad'iwclraeilutlon.  Where  their 
»  Hjrsiao  to  applying  tbe  mouth  to  tl 
■U  -'  Uw  piur.  (hi,  |e  rendered  unneceeeal 
"■'•i^leenotrtimnee:  let  the  syphon  L 
W»"*™  way,  lite  the  letter  U.  Slid 

s  -  hi  ad.  ud  qnteki7  plunge  the  short 
'-<  oid  tke  auk.  The  inter  will  Sow 
■*■*!  the  lower  end,  ud  continue  to  do 
-^"laewhulehesruntmt-  Books:  In- 
■■— ■  iflh ,-  <*»r'e  Hmaboat  10  I*, 
*»W  Jjiwim  ;  r7.  *.  /ImyijArtjM-  Octr* 
*.**■  ••*  Knrr  Owdnu.  y.  AUAop'i  PUna 
**■»•  *»  IV  May*tvr*u*<  et  At  fqam- 

I'jTA  TIKTA.— A  species  of  etching 

"•Pr.  pndeHar  u  effect  resembling:  ■ 
'■■••=1  ■  Indian  lot  It  la  perfnrmeiTby 
-  '1  ptwiertd  isphnltum  or  lie  resin  on 
*  pahs,  wevlonrJy  (lightly  jrr.iuuii.  ud 
i  -;  >hitmg  off  the  km  ponder,  gently 

>  ~tu>  are  corcred  with  turpentine  tu 
'  '<4nnd  with  lampblack,  by  means  i 
t-i'faaefl;  ud  »  rim  of  wan  being  place 
"M  At  plate.  ■  mixture  of  aqua  fortii  ari 
"W  ■  ilea  poured  on  It,  ud  allowed  1 
■*"*'  far  tre  or  alx  mlnntca,  when  it 
*"**  *  the  slate  dried,  and  recourse  tu 
■ '"  r*ueil  u before.  The  process  of  stot 
ft  HI  etching  Is  repented again  and  agai 
-1.  la.  darkest  ebadea  are  produced. 
^_K*rtB»noN   la   the    nbtnlHloti    i_ 

*"•*«  at  arttrrucnt  of  other  persona. 

-' 1  form!  part  of 

p  article",  and 


J  Jtmatlaa  danaa  linili  fhi 
"g  prepared  parferahip  ai 


Jl  be  raearred  to  tbe  ir 


e  to  bo 


d  by  sac*  two  arbitrators 


rsorumph-e.es  the  case  may  be  ahall  be 
idlnn  and  conclusive  on  ell  partlea.    It  It 
sentiel  that  a  submission  to  arbitration 
ould  be  by  some  legal  Instrument  under 
e  and  of  the  parties  to  be  bound  tliweby,    , 
d  abonld  contain  a  clause  that  It  be  made 
_  rule  nt  one  of  the  eonrti  or  law  at  WeM- 
min«terj  hut  where  ■  celt  inntruinent  la  not 
In  exfatenoe  at  the  time  of  the  difference 
arising,  the  more  eoDsomleal  mode  la  fra- 
me of  the  partlea,  by  mutual  conaent,  to 
Blve  a  writ  aralnit  the  other,  whereupon  a 
Judge1!  order  ia  drawn  up  referring  oil  mat  - 


Where  the  ai 
profeaalon,  they  ibonld  be  at  liberty  t 
--jploy  a  aolldtor  to  adTlae  them,  ana 
prepare  the  award,  u  many  reference* 
ive  railed  lit  effect  for  want  of  proper 
precaution!  bedor  taken  to  bind  the  par- 
llea  to  ftilnl  the  dedeion  of  the  arbitrator!  or 
"  tbe  trouble  and  eipenee 
been  gone  through.  In- 
dictment! for  aaaaalta.  nuiaanee*,  tic,  may 
■  i  referred  by  leare  of  the  Coart  where  they 
e  depending;  bat  wtthontiu-'  —-<■■■'-— 


UITJ8  U  an  evergreen  Ihrub,  with 
Ibaped  lire  the  itxawberry.  There 
)  apedea,  one  being  hardy  and  the 

lemandlog   aome   little    protection. 

For  the  common  kind  the  ordinary  garden 
-      "  ■ delicate 


i)  la  aultable,  bat  for  tl 


, .if  eqoal  porta  of  rich  loan 

Ther  are  propagated  by  aeedi  or 

layera,but  aoa-ingiamoat  generally  adopted 
aa  being  productive  of  the  better  eort  of 

AHCHEEY  ii  a  aport,  but  little  praetlaed 
_a  Knglandatthcpreaentday;  bulls nerer- 
thelett  to  be  oommended  aa  a  healthgivlna 
putlme,  ud  one  that  afford!  a  harmleaa 
and  pleaaurable  exdtement  In  thlt  !port 
the  atae  of  the  target  to  be  aimed  at,  ud 
the  aaahanaa  tor  altooting.  are  rgrulated  by  a 
variety  of  clrcunjAtancea;  the  Held  di^Unoe 
for  beginner!  la  generally  one  hundred  feet, 
with  a  circular  mark  four  teet  In  diameter. 
In  the  act  of  altootlng  with  the  bow  the 
whole  muscle*  of  the  body  are  called  into 
play,  and  it  la  particularly  necessary  that 
tbe  legs  should  be  planted  firmly  on  the 
grouni  otberwlle  tlie  body  will  be  thrown 
off  ita  equilibrium,  and  tbe  aim  destroyed. 
In  sending  the  arrow  from  the  bow  the 
string  thoutd  be  quickly  loosened,  but  with- 
out a  Jerk  or  Jar,  nor  should  the  hand  or 
elbow  be  eltlier  elevated  or  depreeeed.  for 
the  sligbteat  derangement  In  the  delivery  of 
tbe  arrow  weakens! t»  aim.  and  a  deviation 
of  n  quarter  of  an  iaeh  while  In  the  hand 
earner.  It  to  fall  a  hundred  feet  wide  of  the 
mark.  Thearcher  ibonld  itody  thewiud  sc- 
at to  make  allowance*  for  the  various  cur- 
rents ot  air.  the  night  of  the  arrow  belna;  aa 
a  matter  of  courae  materially  expedltea  or 


ABC 
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*■*  an  of  dhsarant  Isgnas  of  strength, 
baa  standard  for  a  nau  beau;  Oftf^four 
poanda ;  tlu  distance  of  tbe  string  from  the 
oentre  should  oat  In  ■  bow  are  feet  lonir 
moard  nn  itches,  and  ta  the  loant  bow 
not  Bore  thus  *ti  indiee,  nor  leu  than  dvc 
awl  a  balC  Tlw  b«t  description  of  woods 
for  arrow*  are  deal  and  uh  for  light,  and 
Use  for  heavy  shafts.  Arrows  should  be 
selected  uoordln*  to  tbe  strength  and  siio 
of  the  bow  i  for  bows  of  five  lest  t  wen  ty  - 
tour-Inch  arrow*  an  used;  Ave  feet  nine 
bashes,  twenty- seren -inch  arrowa;  and  for 
all  reel,  from  twenty-eight  to  thirty  Inches. 
1*8  airnwa  that  an  thickest  dlreatljr  antler 
the  (eitlien  and  taper  gradually  to  taa  pile 

carry  the  AirtaaM.    The  nock -""- 

aaoald  adjast  Itself  closely  t 
without  ivuulrlng  fbr»  to  Hi 

Ihln'i  bi^tofMH  of  Awil  .^L-  im«rri 
Mmlf  ZTtrrtits;  /teuanfj  Boot  of  ArdH-j, 
llmx.uv;       ititii  AntitT  ;  Arckrri  MA. 

AIU.HITKTT.—  Tbe  edooatloa  tor  this 
profession  consists  In  a  nanll  Ivinr  arttrinl 
tor  a  period  of  to 


partita—  of  any  Ileum  have  I 
■ud  to  aaoertaia  that  point  re 

of  a  etui  tr"  "  ' 
containing  dd 


ja  with 


Wnen  thi 


et  who  la  In  preetka. 


the; 


mil  only  a  tew  pounds. 

an  architect  pupil  la  tor 

aalihed  and  expert  draagbtamaa.  and  a 
quick  and  comet  arllhoietioian.  Tbe  edu- 
cation of  the  pupil  ia  greatly  benefited 


float  la  proportion  to  tbe  iBonacp  or  do 
of  the  density.  Thua  In  die  tilled  wW 
in  pure  alcohol,  tbe  areometer  will  lnvai 
sink  to  a  oartaln  depth  ■  bat  up™  a 
water  to  tbe  alcohol  or  alcohol  to  tbe  i 
the  degree  Indicated  will  undergo  a  ol 
pro;  «rt  innate  to  the  amount  of  tha  fc 
liquid  that  ha.  been  introduced. 


lis  •  current  of  air  is  made  In 
that  a  fra*  aapply  of  our  gen  ii 
iled  to  the  Interior  as  we»  as  taa 


3f; 


.  __  the  flinu.  „ 
more  perfect  combustion  am 
brilliancy  of  light  Is  ensured  1 
obtained   by  the  usual   means 


Ick.  and  by  producing  a 
macs  the  name  to  rise  hi 
be  invention  takes  Ita  n; 

AllITJIMCTi 


h  above  the  wick. 
ne  from  Argnnd, 


itbcr  greater  than  Itself. 

avlng  distinguished  the  numbers  or  rela- 
Dus  of  magnitudes  which  wo  huT* conceived 
uds  by  parlioular  slgna.  arithmetic 
the  art  of  combining  these  relations 
another.  Hence  the  four  operations 
d.  subtraction,  multlpllcnllou.  and 
<_.i..i.  .i...  _i._i.  -d^Hpg  .  snd 
menial  and 
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feiaa*  Ni  senaa,  as-  abttqae  where  the 
HI  u  ■  -Br^ibto-I  oWViBflY  ill  the 
*M  nf  Us  kngth.  As  >  c™™»!  lilt 
tn  ■  w.  M*  dhiplnnamit  of  part* 


*  «»•».  Btd  ther  forearm  or  not 
aw  ha  (be  elbow  to  th*  wrist. 

Id  la  Horn     Ilw  bone  of  t 
■  ittrm  may  be  broken  In  my  l 

■Tfceinrra:  ttmEh  Ihe  parts  Killer 

■^  Mnv  Ihe  top  of  the  shoulder.  —  _  _ . 
»  «ur  of  the  bone ;   nnd,  lastly,  iboui 


"■="  u  <«;;  known  by  the  pain,  lone  of 
»-ff.  mo  (jntinfr  noise  made  by  the  cdjres 
Of  kwuit  U  moird  about  far  ti — < 

' — lml  ■  jilsiinji.  Hi  i  I Ill  i  Till  r 

"uaunidga.  Wm.  however,  the : 
*i siblfrsi.  the  bones  frequently ovarii p, 
"!«««nial  still  Ik  required  t«  pUar 
VainlsmthHrnatiirnlpoeitl.in  ToenVci 


™  3f^»|*nethe  «n 


keeping  Ihe  11™  h 

bis  lift.  huiI  bend  Ins.- 
with  bis  rts*<  bud. 

it  ire.  bronchi  down 
».  Two  pads, « lone 
fllled  wflh   wool  or 


;  t 

■  atlHt  longer  than  tb 
■  w  sherd,  one  on  the  lone 

■  -  ts*  eater  fide  of  tb. 

'  «*>>  applied  mr    thai; 


tarsi  Ifcrstuna  of  brand  tap*  in  then  to  he 
passed  «nr  all  sad  tint  with  tolerable 
Uflhtnuid ;  Hie  ferearm  Is  then  to  ba  bant 
and)  supported  on  taw  brent  by  ■  bnndkar- 
ohlrf  passed  onr  the  neak  and  spread  out 
tato  n  situs,  aa  Hansen  tad  by  to.  1.  A 
bandntre  In.next  to  be  passed  pans  or  twine 
J  "'  -  ■■'—■*  -  — r  [he  splints  to  kssn 
•  by  the  side  |  and 


frequently  oceiii-ring  hi  their  o 
larger  bone  or  rndlns  being  nt 
"— -  •-■-*— i,  and  snook  fn 
bring  on  the  o 
it  more  liable 


a  of  the  forearm  a 
arerBe,  and  exeept  from  the 
TiMlity  of  the  limb,  present 
"eitnrr  of  accident.  When, 
ictnre  In  oblique,  the  dlsplace- 
Iraes  considerable,  and  the 
ry  evident  irwlmmL— No 
gler  lo  reduce  than  those  <ri 
nd  with  the  followhii:  pra- 
ng of 'the'l'iroh'ir ith "atfciV! 
ce  lo  be  remembered  Is.  tbst 
tthcr  ur  both  of  the  hones  or 
e  placed  hatf 


u  both  bones  ere  placed  in  ibelr  natural 

position,  one  directly  over  Ihe  other.     The 

for"  if  ptncwt'ln  any  other,  the  bones  will 
unite  twisted,  and  the  proper  action  of  the 
rni  destroyed.  Extension  is  lobemnne 

and  keenlna: theirmsUad.;,  Hnirefully 

end  or  neurit,  while  another  tsklng  the 

■nd  keening  tha  thnsnb  uppermost, 

gradoaliy  pall i  tie  limb  towards  him.  i 
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Bide  of  tl 


■  third  penoD,  adjusts  .  _ 
"i  bone  to  then-place  with 

.  sufficiently  long  to  reac. 
vriat,  the  splints  placed  o 


-"JtJJg  tn,WBo1*  aeoured  by  a  serli 
be  bent  ud  with  the  thumb  (Id 
the  limb  impended  by  n  sUnr. 

^ARMS,  COATS  OF.— Honourable  badra 


-uppermost, 
u  shown  by 


present  day. 


OT.— Hon 
nportance  formerly  than 
%bnta  knowledge <-*---• 
ce  with  which  Vs  1 
tted  to  be  necessary,  not  only  as  piir't 
polite  education,  but  m  a  key  to  blo- 
ly  »nd  history.  The  existence  of  coals 
nu  msy  doubtless  be  traced  to  a  Terr 
le  antiquity  (   but  the  laws  be  which 


their  swordi  upon  each  other.  The  earli 
roll  of  arm.  la  of  the  time  of  Henry  II 
and  the  first-known  book  written  u, 
anbject  la  dated  ■  — 


The  point  G  Is  the  dexter  base  point. 

H  li  the  middle  base  point. 

..  I  1"  the  sin  liter  bate  point. 

These  rarioui  Haras  of  day,  fa,,  m  others 
to  be  mentioned,  namely,  the  pair,  the  end, 
the  cVenm.  fee,  are  k  many  linen  or  bands 
which  out  the  shield  In  a  variety  of  wan 
and  are  readily  distinguishable  when  once 
attentively  considered. 

The  colours  on in  coat  of  arms  are  of  great 
importance;  and  where,  as  in  the  case  of 
coata  engraved  upon  metal*  or  aenplture, 
the  preseniatipn  of  actual  ooloora  la  inad- 
missible, oertaln  dots  or  lines  variously  dis- 
posed, stand  for  them.  Theae  colours  or 
their  corresponding  thru  are  aa  follows  :— 

K-.- ■'-■•]  W     (white),     the 

V.-  ,■:■■.■:■]  ardeldeaweptoaa. 

.-'.■'.-*.'.]      (« <*,goM,shmrn 

f  ■■■■■/.-]  by  a  ova-ad  shield. 

<jUJUJ  I*'  ft*»(rBd>.  ver- 

^  __i  tJoallmea. 

BO 


The  upper  half,  occupied  by  the  letters 
A  B  C  D,  Is  called  the  ctor/    Ihe  lower 
half  Is  termed  the  *ur. 
Ihe  point  A  is  the  dexter  chief  point. 
„  H  \!  the  precise  middle  chief. 

C  la  the  sinister  chief. 
D  la  the  honour  point, 
B  la  the  feat  point. 
F  it  the  nombril  or  navel. 


at  right  angles. 
lines  from  the  right 


P"  "71 

u 


■nine  or  blood- red). 
Besides  the  metaL- 


0 


gold,  tails  black. 

(ID  '■"■-  Be-Ill 
black,  tails  or 
(gold). 


differing  from  the 
former  by  the  sup* 
being  base  to  base 
and  point  to  point. 


--t*  1"»  to"  hit  «m  itwi jb  under  stoud 
,,  t*  -«  »iKi  amm  (Um    and  while) 
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ifcumuiuml  span  them.    These 
kMAAn  '    "       * 


3j»  1.  By   a  hortionlel 

I       HI      |    upper     thi  rd  of   the 

SI  ~1  V  Br  ■  third  por- 

ka@S^9  tion  formed  hj  'wo 
fflr?^«l  dtoBonal  lines  drawn 
1  I  from    the    right    or 

V ,— *  dexter  chief  polnl  to 

S. — _6£ — ■  the  left  or  sinister 
Ml  hut  point,  and 
UiM  termed  ■  btnd.  (31) 
HPl  (A  ie»d  •*.««•  Is 
■■  I  a  similar  partition 
*■ ■«•— '  drawn  front  the  left 

upper  corner  to  the 
.T(U  bue  point.) 

I  Br  a  third!  portion  parted  off  bdtwjrc 
iaaty   tbnnarh   tlw  centre  of  the  shield. 

iA  tmr  to  nimrherly  formed,  but  i>  only  one- 
Uth  of  the  sbjrfil  In  depth.) 
i.   By  id  nn£rul*r  partition,  called  a  clko- 

8  " 


Thus,  In  speaking  of  a  shield  which  li 
charged  with  a  chief  or  pale  of  mother 
—' — ,  wa  tnnat  say  a  i-M'f  (or  a  pale)  vaty 


Uiffrrnra  are  marks  superinduced  upon 
lilelds  for  distinction  nke,  as  thus:  — 
A  (aorf  or  jt&dcnotee  the  shield  of  an  eldest 


drew'*  Cross.  (', 


r* 


shaped  flni 

frame  or  shielc 
placed  upon  thi 
first  called  an  orli 


1       Is!      I     anHTire  like  the dia- 

^T^  Se^MangThS1™ 
llWi  are  other  dirisionn  of  the  shield, 
be*  tear  rarcKObiR  are  the  fundamental  ones. 
™T  «™ -M  ■rttfet. m variation  «  to thei; 


W5W.i? 


/nnl 


The  shield  of  the  third  son  Is  dlstln- 
uished  tij  a  Bee-pointed  figure  called  a 
mallet.    (M)      That   of    the  fourth  by   a 


The  Betenth  by  a  ron  (M)    The  eighth  by 


JL3 


v:   Google 
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isutltby  ■  enattc  varlm-JM.  {*») 


The  _. 
shield,  k 
others  •Imply  resting  upon  &  uraiili 

Supporters  tn  generally  animals  n 
fendluL  placed  if  either  or  both  aid 
(he  shield.  Thev  are  not  of  vwj  in 
orl-in.  Henry  Vfll.  being  the  first  En 


They  may  be  IndlfTereally  Id  .dj  language, 
and  ire  inscribed  upon  1  ribbon  which  forms 
a  bane  or  m  for  the  shield  ud  supporter. 

AKWY. —Appointments  In  the  higher 
grades  of  this  profession  are,  generally 
speaking,  obtainable  by  purchase,  and  con. 
sequently  It  la  an  seeopalion  (hat  is  princi- 
pally confined  to  the  sons  of  the  upper  and 

pense  thuB  Incurred,  it  la  well  known  that  It 
la  almost  Impossible  for  an  officer  to  msin- 
Uln  himself  from  the  pny  that  he  receives, 
and  as  a  matter  of  news  si  ty  lie  must  possess 
other  means  independent  of  hia  professional 

profeaaton  of  arms  is  one  which  persons  of 
limited  means  are  debarred  from  embracing. 
Th*  eatahrtahed  prices  for  ooanmlaakna  In 
the  army  are  as  follows  :— 
Lite  Guards  .    .    .  Lieutenant     .    ,  £  17»s 

Horse  Guards    .    .  Lieutenant     .    .      leoo 

Dragoons  ....  Lieutenant     .    .      Ilia 

Foot  Guard? 


auk  as  CpU 


1  Ensign  in 

■     1   lis  l-lenti 


Ensign' .'.'.".       12 

ilons    permanently  retain 

HiDj,  ,  «uv.  «  Limt  an  officer  wishing  to  sell 

Promotion  may  also  be  purchased  by  the 

Sment  of  the  difference  ia  value  between 
inferior  and  superior 


:  althoiigh  lliw 


hasten  any  particular 

Commissions,  el  the 

chase,  are  obtained  L 

passing  through  the  c 


poraned  Lai  studies  far  B  oartntn.  period 
this  eaUbllsbnmt,  he  naHawgnoo  an  eacaa 
■"**■■  ^™**«  hlatotj.  gnegraajhr,  art! 
saaxtB,   •ortMcatlon.  eari  one  of  the  (hi 

KwopsH  laajruuaa  at  his  rnscraaiiH.  T 
expenae*  of  rdooatlan  at  Baaathant  Coin 
are:  for  the  sons  of  ««cst»  In  the  army  am 
the  rank  of  Held  officers,  £M  per  annul 
for  the  son*  of  naOnuntal  oHcera.  Xu  ; 
the  sons  of  cokmela  and  Untenant -ootoni 
£iu ;  and  lor  the  sons  of  general  ofllm 
Mat.  The  sons  of  naralofloeni  of  equal  ra 
are  also  admissible  upon  the  same  tenon. 

No  person  la  rilajhhl '-y  u 

the  sge  of  sixteen:  application  aanst 
nude  by  letter  to  the  military  secretary 
the  Horse  Quarda.  aeeompanh'd  by  rem 
■  is  certifying  the  eligibility  of  I 
■"***■  — — *  to  Bdaicanjon,  on 
Jl 

■  flrat  Joins  the  army. 

undergoes  a  drilling  from  the  scrgean  1-  mi 
and  adjutant  until  hebasaoquh-cdamlllli 
hearinif,  and  au  insight  Into  Ma  duties ;  a 
when  reported  fit  tor  duty,  is  permanrn' 

Promotion  withon t  porchast  la  cxtrem' 
•low.  except  In  the  time  of  war.  and  tl 
tnrulnee  s  I  s  natural  ly  the  result  of  the  nam! 
--ipertor  officer*   being   wholly  dispi 


Lieut  -Colonel 
Major  . 

Do.  wltb  Brevet 

DO.    after   I   years 


Cavalry. 
£    s.    d. 


Officers  are  entitled  to  half-pay.  which  Is  1 

pensed  with  for  a  time,  and  a  species  of  1 
tabling  fee  for  securing  their  services  I 
future  need-  Tills  allowance  becomes  i( 
felted  ifthe  officer  engages  [nanyoccupati 
which  prevents  him  from  taking  arms  in  I 
event  of  hi*  being  again  called  upon. 
The  moral  and  physical  cjuaJidcatk 


a  power 


ill  q  lsi  I  i 
resist  1 


rilsea. 


:sdure  fatigue,  energy  »( 

iheerful  dlBpoaitlon.  and  the  power  of  adui 


sy.1 . 


agreeable  phases  of  a  1 
life.  Independently  of 
vice,  a  large  body  of  oAttm  air  em^iu,  "i 

to  which  are  by  cadetahlps,  and  either  wl 
or  without  military  education.  A  candlils 
Is  not  eligible  for  this  service  until  he  h 
inalnwl  the  age  of  sixteen,  unless  he  ah; 


Ser.loB,  or  In  the  Militia  or  feasible  « 


BAIfcT  WARM. 


tatifcuta,    and    drawlu*. 


wSa 


<nsat  la  ttnt  part  erttMWplntbey  serve, 
%■*«  to  eongratntate  themaetrea 
jfn  lanbfhf,  » nine*! better  position  HMD 
■t-afcnafHer  Mata-ty-*  Service,  for  In 
^•Wktt*  pay  bah*   much  larger. 


l*(Mn»  It  Tented,  aa  m  matter  of 
«■*  ■  ttV  tfe»rt  of  Dtorutam  ;  bet  1  HI 

|yW  a  p—i  jatnt,  peeallar  ohlm  for 


untrs  more  i>  ■  eioee  Are 

'"an"  by  »r.  Araott   with  ■  Tie 
""-aT  H  bath  foot  and  heat.    The 

J"£-  J  the  fart  M  bun  ed  fnaJbox  or  1 

••"■-"toadi-it  furl.  another  to  remove 
S»  ■*  ■  tUrd  it  which  ■  flae  iut  be 
«»  carry  off  the  prodneta  of  eomW- 
™_TJ«  ipimm  bring  -loaed,  «H  la 
™«W  by  a  n>  e-mail  opening  new  the 
*^«  the  earning  fnel,  nd  thle  cloaca  ' 
■J^a-Bag  rtfee.  When  the  are  la  1 
"**_*•  voire  refine*  to  admit  iut  mi. . 
Pentt  the  beat  beoomea  robdoca;  but 
■*'  *"**ft  rtrenio  stances,  the  valve  ad- 
■"*  °»lr  ■  atanlf  Mreun  of  air.  By  Ibis 
i"*™"  »e  bent  of  the  apartment  !«  nam. 
•"d-a-dtk,  mMU  conanmptlon  of  file! 
JL1"*"*  a  muter  of  rorpo*-ft>im-  —  Bee 
tSS*  1*n»,  Gbatm,  Sre.Yr.8.  he. 
^^MaTIC  CONFECTION.— Nutmeg. 


**"mieM!koBepoand,  white  npi  tw 
Ma  lab  Mm  driingrrdhTi-o  togetht 
•^••oytae  powder,  and  keep  tlmilB 
^"•pjalbifiir.  WheBtheeonfwtloiil 
£■"•«■*>  eana  ™«  of  the  powder  ad 
J*  »*■  aidni  of  water,  and  mix  a 
Z  "ff^fcala  together  until  they  or 
■•^hwrjOftted. 


■Ik, lib.;  white w:jw,*1ba.  f. 

^vider.  loa.  ;  water,  1  drachma. 
ATIC   MIXTpKBV— Mix  t- 


AROMATIC  TINCXtfHK.  -Mil  bruised. 
_nauaoD.  cardamom  anade,  and  bruited 
whtta  Ringer,  one  oance  each,  with  two 
drachma  of  king  pepper,  and  a  quart  of 
spirits.  Inrnae  for  a  Ihrtnlght  In  a  warm, 
ilry  place,  and  « train.    Dm,  two  tcaspoonfula 


AHOMATICVTWROAR.— Mfiaoetleaeld 
.  3«  poena,  oil  of  clove*  one  and  a  half 
drachma  all  of  rosemary  oae  drachm,  oil*  of 
bergamot,  obnuunon,  pimento,  and  lavender, 
each  half  a  drachm  ;  nernll  twenty  dropa, 
camphor  two  and  a  hah*  oimcee.  mrmed 
aplrft  two  fluid  oaneea.  Ur  the  following  for 
extemporanomia  pnrpoee*  :  acetateoi  potaah 
one  drachm,  oil  of  TTtrtol  twenty  dropt,  oilt 
of  lemon  and  ©tores,  of  each  three  dropa. 
Ot,  aa  a  refreehhifr  perfhmc  lor  ialatness, 
fee  f»aw^iM-hljOify«>r-o*lTe,  and  there- 
fore should  be  kept  from  coming  In  contact 
with  the  ikln  and  olothee. 
AHOMATIC8.— Thlt  term  Include*  eer- 
Jn  drugi  or  apicespottet-ed  ol'conatdmible 
trail  h,  and  a  strong  aroma  lined  In  medi- 
ae to  Impart  an  agreeable  flavour  to  mix- 
in*  or  lotion)  ;  but  Ihouyh  general}]'  nted 

tavoury   physic,  aromatic*    arc  frequently 

'uiuHie  properaet" ■■'— ' '"■ 

icr  articlee  aa  can 


ARRACK  Is  the  Indian  name  rlren  to  all 
eplrlton)  liquor,  but  chiefly  to  that  which  It 
dlMllled  from  rice,  anda  rr-fretabl-Julee  trom 
the  cocoa  tree  called  toddy.  Arrack  It  but 
little  known  In  England,  and  It  aeldom  used 
swept  oectulnnally  to  fla»our  punch,  and 
other  oompoun  dt. 

AKKACK.  Moon-Mli  three  rnllont  of 
rum.  half  an  onnee  ot  flowers  of  beuaoln. 
qnnrterof  an  ounce  of  baltntn  ofloln,  quarter 

stand  for  a  month,  with  occasional  stirring, 


pecuniary    ■ 


without  the  ttirerlbrvnce  of  Ibe  Conrtl  ot 
Ktnkrnptcy or  Intolrent  Deblom.  Adebtor 
flndlng  litmtielf  In  the  petition  of  being  on- 
able  to  meet  hit  engagement!!,  but  believing 
"'"'■--  be  given  him  by  hit  oredltora 

^ Ihnatar*  to  attla!y  then- 

ill  hit  si 


.  „  .    .  .       lllltebidj-i 

are  required :  and.  In  thr  fl 
debtor  should  avail  hlmtelf  < 
of  a  reMpeetable  aouettor,  «h 


he  will  be  able  I 
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ud  willing  to  aaalft  hint  BirwBr  I"  th* 
nutter.  T»u*c»^mrlded.h**bouldw*ltupon 
hi*  creditor!,  mad  acquaint  them  with  the 
■Uii  of  hi.  affair*;  and  hating  —  *—"    • 


deepatcbed.   It  would" 

debtor  ihoald  again  mil  lo  person  upon 
those  creditor*  favourable  to  *n  inUB- 
meat,  and  urge  their  attendance.  The  law 
haa  made  provision  against  nnreaaonable 
opposition  to  inch  aeotnaa,  by  dedartng  that 
a  deed  of  arrangement  executed  bv  t-tthe 
In  number  and  value  of  the  creditor*  !■ 
(under  certain  conditions)  binding  upon  the 
whole.  The  mode  of  payment  I*  generally 
by  instalments,  at  stated  Intervale. 

Another  method  of  arrangement  I*  for  the 

debtor  to  be  empowered   to  wind  up  Ilia 

'  a.  under  the  euperlntendenc*  and  eon- 

••  • ire  of  hie  large*.!  or  most 

ira,  aud,  aa  Tile  estate  la 
reamed,  to  declare  dlvidenda  from  time  to 
time  until  the  produce  thereof,  up  to  the 
period  of  hla  (topping  payment,  haa  been  ex- 
hau.ted.   Bythlemeansthedeblori.cnabled 


again,  under 
trol  of  two  « 


rlnce  hi*  creditor*  of  hi*  integrity  and  good 
faith,  bat  muat  eleo  submit  auch  a  clear 

.  of  hl«  affair*,  a*  will  carry  out  try 

figuiea  the  repreaentatioiia  and 

propoaala  made. 

ARH.K8T.-An  arreat  la  the  taking  Into 
custody  the  defendant'*  peraoo  for  a  debt  or 
■taraage  during  the  progreea  of  a  aalL  The 
lebt  or  damage  muat  be  for  £ao  or  upward*, 
ind  the  plaiotuT  mmat  ahow  a  reasonable 
>re*umptlon  for  belter  Ing  that  the  defendant 
neaaa  to  go  abroad  promptly,  and  to  rraide 
ibroad.  An  arreat  may  be  made  at  any 
lour  even  of  the  night,  but  not  on  a  Bnnday. 
an  officer  mar  not  break  open  an  outer 
loor  of  the  defendant'*  own  dwelllnghouae. 
jut  after  admlaaion  to  the  houae  he  may  an 
noer  door.     In  the  houae  of  a  atranger, 

iffloer  may  break  open  even  an  outer  door. 

ARROWltOOT  la  a  farinaceous  substance 
jbtained  from  the  grated  root  of  an  Eatt 

and  It*  name  origmatea  through  being  con- 
founded with  another  root  need  by  the 
Indiana  a*  an  antidote  against,  polaoned 
arrow*.  Tbe  emwrxm  o/arr-oBToolninaiat  in 
being  an  eaally  dkreatiblc  and  eoolliing  food. 
—  ■ "-  "iu*  adapted  for  children,  Invalid*. 
t  stomachs  generally.    It  abonld 


of  payment  being  kept  ulatlnet  and  sepa- 
rate, and  wholly  Free  From  any  claim  by 
previous  creditor*.  Should  the  debtor  nil 
to  persuade  the  creditor*  to  allow  htm  to 
wind  up  hi*  again  tinder  either  of  the** 
arrangement*,  be  ought  then  to  propose  to 
plaoc  hi!  affair*  In  the  hand*  of  trustee*,  by 
whom  the  eetat*  should  be  got  In,  and 
divided  amongst  the  creditor*. 

A  third  arrangement  la  that  which  la  con- 
ducted under  the  control  of  the  Con-'  "■ 
Bankruptcy.    These  proaeeriing*.  are 
meneed  bv  the  debtor  himself  p"" 


rt  J"  "" 


protection.    But  In  order  lo 
illy,  he  must  hare  Immedli 


Matter*   are  then    conducted    by   private 


o  the  Court 


r*  of  the  creditor* 

mite  having  been 

sf  the  petitioning  trade. 

official  **»lgnce,  who  account* 
one*  in  every  alx  month*  for  aii  monies 
and  effect*  appertaining  to  the  estate. 
When  tbe  arrangement  is  carried  Into  effect, 
the  petitioning  trader  receive*  a  certificate 
that  la  equally  ai  operative  ■■  one  received 
under  the  ordinary  bankruptcy  proceedlnga. 
The  advantage*  derivable  from  private  ar- 
rangement with  creditor*,  in  addition  to  the 
eavlng  of  expense  and  the  avoidance  or 
exposure,  I*.  that*  peraon  is  permitted  to 
conduct  hit  affair*  undlatarbed.  and  without 
any  material  detriment  to  hla  proapecta  or 

Kition.     It  should  be  borne  In  mind  that 
ancceaa  of  an  arrangement  with  creditor* 
depend*  in  a  great  measure  upon  the  debtor 


lire  upon  tbe  debt 
only  be  able  to  oo 


d  1*  thus 

be  peralated  In  ai 
any  length  of  time,  a*  11  I*  destitute  of  the 
nitrogenous  element*  of  nutrition,  and  con- 
aequentlr  doe*  not  poaaeaa  sufficient  amy  or 

support  for  the  stomach.  It  should  also  he 
obaerted  that,  except  In  Inflammatory  dis- 
ease*, a  little  brandy  ahoold  be  mixed  with 

-     '   '  '       -   correct   the   acidity 


Mltr  of  < 
..... -otmtto»__„ r 

are  generally  content  with  giving  when  pur- 
chasing article*  of  food,  for  upon  a  cloae  In- 
spection, and  the  exsciae  of  ili "criminatory 
powers,  the  mock  arrowroot  1*  eaally  dis- 
tinguished from  the  true,  tibwaaa*  tmmrvn 
Is  ol  a  dull  white  colour,  and  when  preaaed 
in  the  hand  yields  a  peculiar  crackling  pound, 
and  alto  retains  t  tie  impression  of  Uie  finger* ; 
It  Is  perfectly  free  from  either  but*  or  odour. 
and  retain!  the*c  characleriatlea  even  when 
mlxedwlthbollmgwater.  Tbe  lelly  will  also 
remain  firm  anil  sweet  for  three  or  four 
data.    Adtiimaid  arnsfrr»of  1*  concocted  In  a 

e  kind. 


it  gllttenlng  partlc 


*,  fevl«  a 


id  will  tu 

Hhnnld  never  be  bought  In  caniaters 
other  package*— nratly,  became  neater  fa 
Ittlea  are  thereby  offered  far  aduheraUo 

secondly,  became  arrowroot  hating 

does  not  require  to  be  kept  clu 
thirdly,  because  the  price  of  tin 
or  other  enclosure*  add*  material 
price  of  the  article.    The  chief  In 
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to  purchasers  In  this,  as  id  every 
etc  of  adnlmtol  food,  la  lownesi 
It  will  tullT  be  understood,  how- 
thta  ta  an  unwise  cimioiu j,  slna 
properties  tin 
ui  inn  tad  (.1 


te  of  tbe  genuine, ' 


kwj^au  «*r  *«"f 'they 


them.'   Qenslse  imnwl  may  be  obtained 

ilfcil  ihm  in ■  1  llsllsn  mi   " 

ARBOWKOOT  with  Mut-H! 
Is  Mi  if  ■■fll  of  arrowroot  with 
water  aatD  tt  has  heroine  quite  i 
iltcr  —malng  a  qtuarter  of  bd  hour  pour  off 

lire  wstfr.  and  add   the  neof "~ 

ITwn    ball  a  pliii 


a  little 

ary  quantity 
if  milk,  gra- 


enaSy  rwartos;    It 

iaSdWVUM'T  with  Watsjsl— Mix  the 

inwrm  aa  In  the  preceding,  and  add 
9cdesg  water  Instead  of  mil  It  in  which  a 
pm  of  lesnon  has  been  boiled  ;  add  ■  glass 
af  sherry  or  piart  wine,  sweeten  with  sugar, 
sad  hmnr  with  oiitmri. 

ABKOWBOCrr  BLAi'C  MAS(i£.-M* 
a  rescapfnl  of  arrowroot  with  a  little  cold 
(■a*  until  tpafte  •naooih ;  boll  a  pint  or  milk 
wit*  tea  swnat  and  foor  bitter  almond*  that 
hue  been  bbanobed  and  pounded;  itir  In 
pewdend  loaf  aafrar  snfnesent  to  aweetea, 
•ad  attar  strafeil^g  poor  it  gradual],-  npon 
tat  arrowroot,  stirring  In  tbe  meantime; 
iai  boa  It  up  for  a  few  minutes,  poor  into 
a  ihapa.  and  let  it  remain  till  cold. 

3-  Arrowroot,  tenenpfuli  milk,  1  pint; 


pre)  at  one  lemon  and  a  stick  of  dnnamos 
ttnhi  it,  and  poor  orar  the  arrowroot,  stir 
ruur  oanttmunalj  till  cold,  sweeten  to  taste 
Tunis  an  ■xreeable  addition  to  fruit  tamo 


iakdWEOOT  JELLT.-Mbt  a  table- 
•paonfttl  of  arrowroot  with  half  a  plot  of 
■star  ttUniiite  smooth;  boll  for  Are  minutes, 
•neon  wtlh  natmejr  and  ■agar  and  place  It 
in  a  mould  or  dlsb  to  grow  cold.  Thljjeily 
■  a  nmirV  Ibr  simple  fllarrhma, 

ArSovraoirr  Vuddinq.-kie  two 

■blBrjoppfBH  of  arrowroot  In  a  teaounful 
of  wifk,  and  poor  upon  It  a  pint  and  a  half 
of  hotline;  uUutt  add  to  this  when  nearly 
eels)  th*  Touta  of  lossr  eggi  wsU  beaten,  two 
mini  ofpaoBdad  loaf  augur,  and  two  oonea* 
of  butter  m  email  pkont  lawn  with  nut- 
«  and  bake  In  a  dish  tar  twenty  minute*. 
(— -  Arrowroot.  %  taMeepoonftls ;  milk, 
I  port  and  a  hah*  and  teaoapflil ;  eggs,  4 
leant  near,  tat.  -,  butter,  tot.  -,  nutmeg  to 


restrictions,  has  aeTerml  ralnable 


id  with  certain 


.  arty  of  imparting  an  oftai- 
p«ni  to  the  fleure,  and  of  bestowing  a  bloom 
to  the  eompleilon  and  a  brilliancy  to  the 
eyes.  A  short  account  of  clromnstanoee 
recently  oorarrtng  in  connection  viith  tbu 
subject  will  be  neither  Irrelevant  or  unlm- 

One  of  the  moat  extraordinary  criminal 
trials  on  record  is  that  of  Madeline  Smith, 
who  was  accused  of  bating  nosed  the  death 


arsenic.  ThetrUllastedaeTeraldays.sndUt. 
verdict  of  not  proven  was  returned.  In  the 
course  of  the  defence  the  counsel.  In  order 
to  account  for  the  purchase  of  arsenic  by 
the  accused,  declared  that  she  habitually 


in  that  the  ea „  - 

proved  and  beautlBcd  the  person.  With  re- 
gard to  the  flnt  statement  of  arsenic  ln  the 
character  of  a  cosmetic  It  was  proved  by 
actual  experiment  that  if  an  ounce  of  araenlo 
were  placed  in  a  basin  of  water,  it  would 
sink  to  the  bottom  and  remain  nearly  Intact 
and  Insoluble,  and  it  could  not  possibly 
Impregnate  the  water  sa&otently  to  produce 
the  effect,  desired.  With  regard  to  the  eating 
of  arsenic.  It  was  said  to  be  habitually  prac- 
tised In  several  psru  of  the  world,  and  works 
were  referred  to  to  carry  out  the  hypothesis. 
In  Chambers'  Edinburgh  Journal  and  John- 
ston's Chemistry  of  Common  Life,  it  Is 
stated  that  In  Lower  Austria,  Styria,  and 
Hungary,  especially  among  the  peasantry 

to  eat  arsenic  for  the  purpose  of  producing 
n  fulness  and  plumpuetui  of  the  nguro,  toge- 
ther with  a  fresh  healthy  eompleilon,  and  a 
brilliancy  of  the  eye.  It  was  sUted  that  the 
arsenic  was  so  taken  during  several  days  in 
the  week,  and  that  thedose  wan  gradually  In- 
creased until  as  much  as  four  grains  had  been 
known  to  betaken  at  one  time  Itwaaahui 
staled  that  at  Vlenns>nd  Fi 

ii.  ■— i.  _.  . n  pnoUee 

admrnlst 

the  horses, in  order  to  gire  a  sleekness  to  their 
appearance  and  a  polish  to  their  coats. 
These  extraordinary  assertions,  so  utterly 
opposed  to  preooncelTed  notions  In  con- 
nection with  arsenic,  gare  rise  to  a  strong 
controversy  among  the  medical  profession ; 
and  Dr.  Inman,  who  i*  regarded  as  an 
authority  on  questions  of  this  nature,  under- 
took to  meet  and  rebut  tbe  •tii 
set  out  by  saying  that  as 


ABS 
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homo*,  he  aaeriba»  [tic  nleefcuiae  nf  their 
■  npniranrr  to  the  mutvil  falling  oiT  of  the 
old  hair*  and  the  m  oooataol  nuwil  of 
jming  on**,  areenic  being  a  powerful  rt*»il*- 

Inlh  Hit  of  ■  grain  ii  the  Unit  for  safe 
admin  intratlon  lor  an  adult,  and  eoneludes 
thua:  "If  anyone  feel  diaacead  to  Wythe 
affautB  of  arsenic,  let  m  give  than  the  101- 

tha  real  strength  of  which  they  know. 
Fowler 'a  solution  contain*  the  1-untbofi 
■rain  Id  a  drop.  Tor  few  indeed  can  hear 
to  take  fl.e  drone  thna  time*  a  day-    It  is 


d  be  univcruHv 

ojareaaad  indefinitely  or  w^  Impunity! 
When  bbm  tb*  full  doer  that  out  on  bene 
to  aeaeitained.  it  ii  better  to  begin  with  that, 

and  go  on  diminishing  It  to  the.  cud  of  the 
fortnight,  (man  to  begin  with  a  small  doae 
and  go  on  incrvmuig  it  daily.  Lastly,  l*t 
■M  urge  upon  all  who  take  thto  step  to  nuke 
acme  written  memorandum  that  they  ha" 
awe  ao,  list  Id  Ban*  of  acaldent  aonta  of 
lir  friend*  may  be  hanged  in  raielake- 


of  poteoal 
baring  pa 


-Theivmptanu 


j  th.  and  exeoriuted  Up*,  violi_ .  , 

in  the  bowela.  auneeeded  by  vomitine;  and 
purging,  unquenchable  thirst,  palna  la  the 
nipon  of  the  heart,  ureal  anxiety  and  col- 
lapsing of  tlie  raaturea,  twitching  of  tb; 
muscle*,  rigor*.  ooDTulahsa,  and  death 
The  Mia  tiling  to  he  achieved  1*  lo  empl, 
the  stomach  as  quknJy  aa  poaaible  with  tbo 
stomach-pump  or  an  enuUu;  lor  thl*  latter 
a  doae  of  fifteen  or  twenty  anjbu  of  *ulpliate 
of  line,  or  leo  jmilue  of  lulphate  of  copper, 
la  the  moat  afocaeloua,  producing  almost 

the  previoi 

auently   -' 

to,  benaiMii'  I  buy  increaiu:  tilt  irritation  cii 
by  the  polaon.  With  this  new  of  the  e.  . 
it  la  recommended  lo  excite  vomiting  by 
making  tlri-  patient  drink  large quantlT'  -' 
Winn  water,  niiilc.  water  containing 
or  honey.  linseed  ten,  i —  J  "" 
flukla,  tbe  throat  in 
tinkled  with  the  Una* 

doubted))'   tl 


of  till!  patient  I 

poulMe  to   001 
pose  Ills  diet  *I 


i  have  arsenic  In  their  oorapoattlot 
for  Instance,  the  envelope*  whkb  •> 
_ — Aon  th*  inside  are  rkunjcroa*.  berai! 
arsenic  in  mixed  with  the  coYouriuu  atalvt 
which  being  frrcaantly  brought  In  conta 
with  the  tongue  la  apt  to  produce  the  wen 
consequences.  Arsenic  ia  extstmivelr  cm 
--    "*   nrta   and  for  laauy  article,  of  e> 

o  ■Ntnafactarc  brefnea  .giving  a  uii 

to  envelope*;  the  papering:  ol  our  roou 
la  so  deeply  impregnated  wjlh  Brand 
especially  tbe  green  colour*,  that  07111 
or  arsenic  may  be  obtained  from  (be  ■ 


*  Of  HO* 


unetica  are  objected 





it  adiiaablv   for  unp' 


I  of  lauatsnl  usul,  or  a  oVatL-rt  upoonful  1 
.  .wdeced  rouatard  nude  thin  wllh  «ir._ 
wateranddrankufftaunwdiataly.  When  the 
■tamaoh  haa  been  emptied,  hooey,  treadle, 
aHaavw,  flour  and  water,  tlie  white*  of  eni 
nod  nib,  mint  be  given  In  quantity  end  fre- 
quently repeated,  the  object  being  to  ioiolve 
any  parttrJee  of  araenlc  reiiiatnW.  and  to 
protect  the  coat  of  the  atoouehTrora  the 
butner  Irritation  of  Ibapolaoa,    Thaaei 


■aaa  to  aetanenhviry  exneated, . 
oaMtiUun  wrodaeea  the  deatred 
attain  MaHti  Ml  it  aa*  to - 


>le,aimhlitiu 
lout  liable 


be  ni  mi  allien 

,,-ie  the  poiaon  1 

Wbca  thaatonuok.  therefor 
ta  ouoUmta  by  loiiilthic,  Ira 
•x  delink.    After  the  imau 


into  the 


._.   , the  candle  nanLe* 

araenlc  eoDKUjueatly  Blven  of  from  II 

ibneUon,  and  inhaled  Into   the  sjbW 

in  the  form  of  Taportr,  In  often  daugeroM 

large.    Again :   arsenic,   la   reaaloyed  to 

great  extent  to  colour  children'*  tors  a! 

t,i...,j  ...  »  vbug  ail  *qbIi  arb-ia  ' 

aedloinBl  properties  of  ■ 
ol  a  tonic,  and   Watfu 

All'soN  V the  wllhill'y  and  malleioui 
setting  ore  to  any  obilrck  cbtriel,  hoei 
warehooac  offlce,  bam,  hovel,  or  abed;  a 
■tack  of  intln.  hay,  atraw,  wood,  turf, 
coals,  whether  the  same  ib*U  then  he  la  I 
oomchIod  of  tbe  ofleoder.  or  ol  any  etl 
wreon,  with  intent  thereby  to  injure  or  I 
fraud  any  pernoo.  Tt  la  a  felony,  and  I 
offender  is  liable  to  be  transported  for  I 

or  to  be  iraprleoned  for  an;  term  not  1 
ceeding  three  yeara.  with  or  witlioal  h> 
labour,  or  aoUtary  eonDnemeut.  If  1 
offender  1*  under  eighteen  yean  of  ajrs, 
addition  lo  any  other  aeotenoe,  he  may 
publicly  or  pri.atelj  « hipped,  ml  utoerdl 

AHTKR1ES  are  long,  hollow,  piilaali 
lube*,  contiatlna;  of  three  coata,  niweul 


reaervoir,  spring  L 

the  hknd  from  that  organ  to  the  reannt 
part  of  tbe  body.  Aeharaat  m  high  y  bbh 
l«i ^t-.u    -  -     'iiaaaTilna 


a.  aaanr lilac  to  tb*  aaldanctea 


are  high  yelas 
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>n£al  tnmto  m  thy  cgamrga  te 
t  —  af  an.  actor  la  la  SS3C  the 

b-orf  l^ propelled  along  ftatobelnjerka, 
taaeU>  ■■  ifiiiM  v  ts  ihylfciawttb.  the 

» Map ■« An  ml TOtasui  uatawawamtt 
l"ia*.  BtttUft  loudly,  arteries  a» 
SB  II  r  try  the  ootaaw  and  warmth  of 
iklMte  ornfi  mml  blood  bring 
tf  a  wstht  T»tet,  art  of  *  slightly  hJgbor 
naatntan  than vonona  blend, or  tbebtood 
**mm.  wbioh  la  always  of  a  d«rk  red  or 
ruffe  «*■«.  an  I'DUHi.  Hwamam, 
Tiam  r«i  in  i  ii  la 
ilim»  WELLS  an  ptrpcndHclir 
rinmni  toaf>  which  water  rises  ft  am 
«>■  aaaal  i  heW  the  inriMi  of  the 
id.    Ttv  nam*  (a  derhred  from  ArMta,  a 

uauabk  far  asvawrms;  watar  to  bosses 
-■ma"  b)  low  and  ton!  dutrna,  whan 
-miw  i  ■■piil  ba  (iMataal  from  spring!  or 
•twof  ortbaw^dVpeh.  The*  may  also  be 
[nd in  ml  into  Bak-ponda,  for  tbe  water 

**■*  •*  *  3SS      ■  3a    (M>iMnt,,n- 

incuic*a  of  she  aawaaaw. 

UXICflfnLU.  Ocunme  a*.— Of  thia 
:-ml  the-  «t*b-  *J»p.  erjeeS^rtcred  most 

*"Tii"ii"f ""   —■■■"—  ■-iT?-*t^=* 

■«.  bat,  eaMUa-trw™""!!  laTimrtlili  ilii— 
nine,  tln-y  saay  at  produced  a  msth 
^fifcr  or  la*ar.  Tastr  aawssaaaaw  1*  by 
■war  linn—  rising!*,  the  eprtag  from  tbe 
■^1*  -I  Tbaaa  offset!  bbodM  be  taken 
tun  the  parent  plant  la  Manb  or  April. 
line  to  tba  progress  of  wit  mum,  aid 
-Waked  wit*,  aa  mnafa  root  u  aoaalbte. 
IMn  an-*swa  iwolies  h.  dnuaeter  and  Mdn 
Htm  dwop  ihawll  Ibaa  be  dug  and  ailed 
•at  Iwij.  and  eomnat  Hum  bolei 
-snsk*  bo  aaadn  *•  dooble  rowu  ;  eanhplaot 

wiaBth»giia»H  between  them  Wbentba 
nan*  m  *a  bnkaaw  tba  plaat  should  ' 
'me  to  (W  gmstsrt.  so  aa  to  allow 
-awa  for  yoo>g  •»"«*».  »«"  »■<■ 
Wired  to  iWHWiiltii  tb*  prodaettao 
kinadi  >lifc  *fcr  *~ fl— ^1* — "-  anaano- 
nand  w>*h  TOoM    For  utarw  drwfaf  nt 

-||Mi1 ilin,r- ianHOTw 

a,  aatAdwc  n>«nd.  and  robad  oloaa 

SawJ*C^awn-d  wasa'sassr  »  aw* 

Tan  ptuu  nsjasn  to  ha  wall  mm 
eat-  wS^te^wi.. 
fiifi.1     Tbrr  Harare  boat  to  a  nth  dao» 
■n.TW.  tap*  <*  aaa-wSS 


ABTWIIQKE.  Haas  *m> 
OaV-Zba  ™»  of  tbe  artichoke  i 

-  larponea.  salad,  and  pickling,  rnen- 
-»  also  ooataio  a  ooagnlabng  lotlfc 
ten  aaad  instead  of  rennet  Tba 
p  iaa  aw  of  tbe  artichoke  an  a  Mtter  taat* 
aadadlBmBatawdanor.  Wbaa  osoked  It  I* 
agneabl*  to  tbe  taate.  but  not  rery  DHriih- 
lag;ttla.  hawarer,  aaaj  of  dbrealloa,  and 
katprodonBTvof  OataleMttbaB  manj  other 
rantablea.  • 

ARTICHOKES  ALA  BAKI0OUI.LE.— 
Cat  aenral  laiall  and  tender  artlchokea  Into 
quartern,  and  throw  tbrea  Into  aaia*  water 
•lightly  mlxedirlMirinesari  then  melt  tone 


mingled  with  to*  eart*.  h)  ebunlarrr  eaV 
oaow4iaaaproaa«Taig  tbelr  growth  ana  lam- 
naaaa,    Tba  artlahok*  phwtOwataiBai  pre- 

h... ,,.... ,_ * . m  hot ,» the  w»d' 

o  degenwnMe,  a 


S?!S 


til!  tltnj  are  o»  a  jrood  co 

^bndpanlnaiidjfraettoDlonii.aalt,  pepper, 
:nd  a  haadibl  of  bread  erombs :  tnoliten 
rlttt  a  ledlafhl  of  euok,  nod  let  Chen  stew 

tUltbauquUlaqaltaUueki  aorrehot. 
AKTICUHVEe  BOILKII.-Cm  off  the 


h  boihn.  watar 
m;  add  salt,  p 


i  leaf,  which  If  eaelly 

norloa.    Taku  them  nut 
nt  them  npekd*  down  to  ' 


pat  a  pmeb  of  chopped  parsley  and  ohlcea, 
some  bread  reaping),  ■  tcaapoonfol  of  oil. 
iaK,  aad  prppar;  broil  ou  a  gridiron  and 


nada  or  a  plena  of  butter  tbe  ante  of  a 
walant,  a  tabktapoonfnl  of  flonr,  and  a  half- 
pint  of  milk,  aeaaoned  with  aalt.  pepper, 
andantnMgt  Blew  the  artlebokea  In  tblafor 
Sn  mlaatea,  and  aerie  either  plain  or  with 
melted  boater. 
AJtTlCMOKKa  rTHEn—Keino™  front 

Cnn  artfehotea  all  hut  ihetendr rest  leeiefc 
anla  of  whleh  tea*  or.    Put  into  a  large 
dleh  six  tableapoonfala  of  Hour,  three  of 


U  popper,  aalt,  and 

,.«•.,    I.,...    -.LB 

and  dip  la  the  arttahokee, 


..... aEouV'r. _, 

togetbB.   Wbeatberanofabrownooloar, 

of  nanlnT,  wJiiah  whan  done  take  oat  and 
dndaoB  a  olotb,  aarlnkle  with  aalt,  and 
dretathaantabakston  a  folded  napkin  set 

--"-ll—lay, 

>toKLR1 
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then  remove  thsm  Into  Jars,  and  \  of  illustrated  works,  employs  a  great  nuit 
1  with  a  oold  brine  of  Hit  mil  .  of  person,  at  various  walrs  of  remuneratf. 
"Id  this  for  •  day,  then  Ad  lit  1st  hiring  ■  good  conception  ■ 
'  pour  In  hot  vinegar,  I  ■  ready  hand    nay,  when  regularly  a 


andpoiuinhotTloei 

— Se 


;h  to  extract  the  hay 


*  stronger  pickle  wltE  three  i 

of  salt,  and  a  quarter  of  a  pint  of  vinegar ; 


a  hours,  change 

rer  pickle  with  t 

and  a  quarter  i 

with  melU 

a  Jan.     When  required 
o  luke '—  — 


steep  them 
wards  boll  t 

ARTICLE.  IN  auvMAK, 
antwh  used  before  a  noun  '     ' 
.    There  an 


to  define  or  limit 

niton.    Thls'lest 

becomes  «  when  used  before  a  noun  com- 
mencing withaiowelor  an  A  not  aspirated. 
The  definite  article  Thi  la  uaed  when  we 
wish  to  point  out  any  particular  porson  or 
thing,  a*  "The  man  who  railed  yesterday 
called  again  to-day."  The  Indefinite  artlclu 
a  or  aa  la  uaed  whan  we  speak  generally  of 
any  one  person  or  thing,  aa  "A  man  Balled 
to-day  with  a  message*"  or,  "A  walk  by 
the  aeaalde  le  pleasant"  The  absence  or 
omission  of  the  articlea  a  or  fhe  denotes  the 
plural  number,  aa  "Han  U  mortal"  — 
meaning  alt  men:  birds  By  "— la,  all  "-"- 
A  HI  1ST,  In  a  limited  sense,  haa  rcfi 


accomplished  by  the  patronage  ol 
notobluty  in  the  Brit  Instance,  whoae  por- 
trait haying  been  taken  and  extensive!? 
exhibited  sets  aa  an  advertisement  and  re- 


circle  or  friends  and  relations,  through  whom 
he  is  enabled  to  extend  his  connection  and 
Introduce  himself  to  the  world  Without  the 
probability  of  being  aided  by  one  of  these 
nuxlllarl  cs.  it  would  be  hazardous  for  a  person 
to  attempt  portrait  painting  m  a  profession 
by  which  to  obtain  a  subsistence. 

The  education  of  an  artist  consists  In 
placing  the  pupil  with  some  professor  of  the 
art  or  at  a  private  school,  the  coat  of  which 
la  from  £200  to  £604.  Tosaslst  the  artist  In 
his  education  there  la  the  School  of  Design. 
-'  hi*  studies  during 

le  Royal  Academy ; 


where  be  may  pursue  h 
certain  hours,  and  also  thi 
thin    lMlcT     Instltull 


termed  travelling  studentships,  by  which  the 
student  Is  enabled  to  reside  on  the  continent 
during  the  spare  of  three  years,  haying  *>o 
allowed  for  his  journey  and  return,  and  AIM 
per  annum  for  his  expenditure, 
Drcunso  a*  Wood  Is  a  branch  of  the  plc- 
■1*1  art  which,  owing  to  the  large  Increase 


ployed  in  this  capadt'y. 

It  is  m— it,  bosrayar,  to  gain  the  ear  of 
the  publisher  before  this  can  be  ncanm- 

Kliabed.  and  the  beat  method  for  doing  this 
i  to  strike  out  some  Idea  of  a  novel  cha- 
racter, or  to  pom-tray  passing  Incidents   In 

popular     sympathy    and    gain    public    «p- 

Tho  Brat  essential  to  an  artist  la  the  pos- 
session of  a  natural  gift  or  aptitude  to  ppr- 

appearanee  which  one  object  present*  as 
distinct  from  every  other.  The  next  la,  the 
power  to  depict  the  aame.  This  Is  to  he- 
Arc™.!/  Is  an  excellent  first-book  to  place  in 
the  hands  of  a  beginner  i  and  Hor4iitfi 
leunu  cm  Art  Is  a  yery  nseftil  work  con- 
sidered ss  an  Introduction  to  landscape 
painting.  For  meohanieal  drawing.  tL  Saitl 
Ami's  ftw>iw  is  a  good  one.  To  an  artist 
who  alma  at  the  highest  results,  a  thorough 
knowledge  of  the  proportions  of  the  human 
figure  is  essential.  This  la  namely  to  be 
obtained  without  "life  studies"  or  drawing 
from  the  "nude."  aa  practised  at  lbs  Royal 
Academy.  For  leas  exalted  purposes,  n  port- 
folio of  .MKm-i  Efdm  rs  oral-  mams  will 
serve.  Monks  i— Hardimfi  HW.MT,  AM; 
Unrdmfi  Ltuont  on  TrBU ;  HardW  Uusxa  « 
Art;  Harrfma-t  Qoidt  om.i  (imptmien  u>  Loacmi 

Artiiu';    Brsr.  Xrsnsrtn;    finTTUf.  PntrHiml 

Kf;  Jmmaon,i  3armf  and  Uotmdorj   Art; 

tia  of  lertnist  FatmUmg;  Um-rU't  Ha-dovoi 
to  Ui  Art,  of  Ms  Mlddlodowo:  mtnoidt-4  Ow- 
nwrsa;  SHOW  amort  a»d  Actum  Ho****, 
Drmma-ooot;  B.  BooB  fttMIMnM  0rtnr- 


meana  of  exhibitions,  meetings,  nod  cor- 
respondence, and  by  adjudging  reward*  for 
works  of  merit.  In 


iwn  among  the  most  Influent 
n  by  potting  himself  In  eonu 
b  the  society  referred  to. 
RT   UNION.— A  society-  foi 
ragemsnt  of  the  One  arta  by  th 


DAH.T  WANT& 


Is  aauUl  thane  or  ntwMtau    The  prln- 
opn  apsa  mitt  tbe  Art  Luton  ol  Loudon 

a  cmdurted  Is.  that  every  person  subscribing 


•an  aark  of  in,  u  an  equivalent  ft 
rasa.  II  .rill  easily  be  understood 
■hkact  trie  engraving  or  work  of  Mt 
M  bt  *■■  lull i  Jo  the  ordbuiry  wn, 
Iwitaii  guinea,  the  luge  uamber  Hut 

■  fHtmm  in  thb)  instance   renders   the 
net  if  eat  much  laaa,  ud  oonaequ— '" 
■aTvianjiproaUsn  tin  transaction. 
•v^mltm  ionned  is  appropriated  1 

fvrtu,  *f  painting*,  sculptures,  brt 

ad  ttetr  work*  of  art,  •ash  of  whl 

eaumrdstastated  value;  a  public  drawing 
*■  nfcetaiau,  in  which  each  number  hu 
'*"»  «  obtaining  a  priae  Rom  all*  np  to 
C*.  «*d  which,  ifhe  ia  forliinate  enough 
a  no.  be  is  allowed  under  certal-  ~ 
■mni«i  to  -elect  for  niniaelf. 

l>-lruEni)A.-The  article  nold  In  the 
**•>  sad  rinetm^r  known  under  thtae 

■  ■  earn  resin,  of  a  strong  diaagra 
"«-  rumbling  owkroe  or  garlic, 
Wuelj  acrid  In   smell,    and    remark 


■lent  remedy  ft -.„ ..., 

wnsultnrtorpldltjroftnedlgeaUTcargana. 

ABBE&T0&— A  soft  fibroin  mineral,  com- 
posed of  easily  aeparahla  filaments  of  a  allay 
luitrn.  Iteonaists  eeaeutiallyuf  elite*,  mag- 
nesia, and  lime.  When  worm  Into  doth,  It 
possesses  the  property  of  resisting  tbe  ac- 
tion of  Ore,  enabling  petaon*  to  walk  through 
flame*,  or  carry  red-hot  Iron  without  being 
burntiu  I  he  slightest  degree.  In  tbe  United 
State*  of  America  asbestos  !■  aometimea 

wd  aa  a  lampwiok. 

_id  useful  of  British  treet  It  li  prolific  Id 
ripening  seed,  ind  rapid  In  growth,  hence  It 
Is  to  be  met  with  In  every  portion  of  Eng- 
land. Tbe  meal  favourable  toll  for  the 
growth  of  the  ash  Is  a  good  strong  loam, 
rether  rich,  and  slightly  moist;  the  moisture, 
however,  must  have  ready  access  away  from 
the  roota,  and  not  suffered  to  stagnate.  The 
ub  Is  also  fond  of  shelter,  and  Its  most  ad- 
vantageoua  situation  Is  a  Taller  or  glen,  or 
la  the  midst  ol  a  plantation.  It  will,  how- 
ever, grow  well  la  other  noils,  excepting  thin 
end  wet  soils,  peaty  earth,  or  grave), 
eaflara  of  the  aah  require*  that  the  s 
■honld  be  gathered  In  an  turn: 


n  In 


«  the  essential  oil  that  gives  It  It*  pun- 

CJ  it  requires  to  be  preserved  In  blad- 
«  welf  stoppered  bottle*.  Aeaffltld* 
*  >*isned  by  Incisions  from  the  fall-grown 
TBUor  the  plant  J  Ferula  Asafcetirts." 
>  drab  common  hi  Syria  and  Arabia,  but 
fcsad  la  greater  •bunduHB  and  perieotkm 

■  rVrtflL  The  roota  of  the  old  plant  are 
■dmai  u  yielding  tbe  beat  gum,  from 
obit  il  eudea  In  tears,  or  small  eon- 
''■nwiie  eaasse*  of  a  red  and  white  or 
'bath  browa  appearance,  that  bean 
■W  br  eipoaure  to  tbe  sun.    The  lent 

■  Ha  nana  plant  are  used  by  thenatii 

"  i  'egrteble,  and  when  cooked  form  _ 
bad  of  spinach,  and  the  roota  cleansed 

**  pus  sad  potato*.    Aa  a  medldn 


se  ol  the 

•emu  may  not  rise  till  the  second  or  tblrd 

year  i  bat  aa  soon  aa  the  seedlings  are  flit 

~  ala  Inches  Ugh,  they  should  be  rowed  out 

gain  strength,  all  "nelly  transplanted. 

ere  are  several  varieties  ol1  this  tree  ;  the 

It  ornamental  of  which  1*  the  weeplng- 

_,-L  which  forma  an  arbour  of  Itself  when 

grafted  on  a  lofty  stem.    It  1*  moat  useful 

when  the  trunk  attains  a  diameter  of  three 

inches,  and  the  underwood  ia  at  to  cat  every 

seven  years.    The  wood  of  the  aah  combines 

bard  and  elastic  properties,  and  being  r— " 

— iTersaleet ' *  "     -         F' 

poles  and  shaft  _  ...   

ploughs,  top  for  kitchen  ta , , , 

oars  and  ship  blocks,  handle*  for  gardening 
and  agricultural  implements,  hop- poles,  lad- 
der*, and  hoops.  The  bark  la  need  for  tan- 
ning flslMrtneu'a  nets  and  calfskins;  i 
also  l«  dyeing  green,  black,  blue.  >nd  vel 
colours.  The  leaves  and  shoots  form  a  f 
for  cattle,  and  are  also  dishonestly  apt 
printed  to  the  adulteration  of  tea.  The  a 
key*  or  bads  were  formerly  cot 
delicacy,  pickled  In  salt  and  vti 


"d  isdtintJon.ii  J,  a  remedial  agent  of 
»  Wriest  order.  Though  keptTn  the 
*»P»  i*  ua  form  of  tincture,  emulsion, 

Kami  pill*,  it  la  In  the  latter  shape,- 
Bpocmd  aaafcctlda  pill.-*  comouia 
''«  al  aiTrrh.  gubanum,  aloe*.  uafatM 
■<  P>t«r.  thai  It  1*  Boat  frequently  eM 
"»  ur  ttust  puis  may  be  taJsen  three  time* 
!.*»■  w  two  at  bedtime  and  one  in  the 
*™**i  or  a  small  piece  of  tna  gum  the 


erties,  snd  being  held 

B  put  to  a  v.rTety  of 

i  are  spokea  of  wheel*, 

h-  camaged,  beama  for 

tcben  Ubles,  milk  pails. 


•,   pickled  It    _. 

10  table  lor  sauce.  Tbe  sap  Is  ua 

ml  purposes.     As  a  fool  It  la  a 

lent.  Dura  tag  when  new  or  green  better  i 

ASH  K8-— The  remains  of  anything  bl 
whether  of  animal  or  VBfetaiife  origin, 

uftei  consist  almost  entirely  of  the  vat 
earths,  a  small  portion  of  charcoal,  and 


sainfoin,  and  other  grains,  la  si" 
any  other.    A*  a  manure  for  ' 
they  require  to  be  uaed  (narlaf 
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;    la  too  large  1  rseaor*  the  pi 


qiMUttM  ll  lletl 

flOW.    They  er*  ax tanunjrely  need  to  Ifca  far- |  tatty  tttpMHH  Mi  ana  jo  JJjng  «fc» 
WoM   they   p»™i    aba    depredation    of;  taarledi  thu  prmin  should  ha  ■■  fin  —I 


ild  be  MTtbrraedJ 

ialy.  Bathe  plant*  asultar  trim*  pro-- 

cposnre  to  Oh  air.     1b  plant***; 

....  bod  or  top  of  the  ib»!  nut  I* 

to  the  depth  of  an  inch  and  ■  bV  is 

innd.  sndst  the  mrnm  CKud  she  root* 

onto  widely  u  possible. 


at  the  inud  Is  DOf  end  with 

pee*  will  make  their  apnearsuc.     .    . 

four  day*  enrllw  than  lime  to  which 

uh«  hare  ban  apiilled.  Coal  aeha*  are  ...  _  ......... 

employed  in  briokiaaklng.  and  are  also  •oaaanfkM  In  the  shapeof  H  open  irab 
turned  to  ■  variety  of  domattt*  nn*.  Fro*.  I  Aa  cadi  [ilunt  in  pat  la  the  nvtatd,  a  i 
I*  w**<  ooduId  carbonate  and  muriate  of  I  piese  at  stick  mast  bt  ptaoad  naarto 
potash.  plraapbaU'  of  limt  and  mngueala,  thespot.  *•  soon**  thesarthl-eett**-. 
-Ilka,  ami  thaoildaiof  Iron  and  maasuan  dry,  a  apadekii  of  fine aaud abssM  be haai 
—  '  —  easopliwt  in  the  foraiod  a  molehill.    ' 


fS 


especially  whan  allied  with  eu 


syaranpttnrnlL    After 


peoved  thereby.  The  quantity  of  i 
duood  Uy  a  plant  depends  upon  It* 
and  asnssL    Hut  all  .egetahlo*  wl 


)u tinned  about 


the  quality  nf  which   la   considerably  In-  i  the  plant*  have  been    transplanted    1 

'     ,';  -"*-  sf  Mheepro-  I  year*,  they  will  he  81  to  out  lor  ua    Cairn 

"~  oil.  age,  I  Ibe  buds  within  the  ground  with  a  narrow 

..  ■■  ([teen  I  Hturp  pointer!  knife,  or  wall  law.  throating 

•mi  iinuim  iiwic  uiei  than  when  pre-  !  it  down  itralght  clone  to  each  shoot,  sepa- 
rtoosly  dried.  Potash  and  psarlsah  are  relely  ;  out  It  off  .lantingly  and  with  our 
i-bica.ii  »•»  ii.in»or.»  lb-  m..  M  aoKi     '."i  w  ••■or,)  ik.    ■    ■  ■ 

,~'~"'  "_t".  ''"'"■-'"-  .".J~.'"."I'  '""         'ekle  Ji 

■JH-ARAdOH.— The  edl  bast  adapted  itn- <  u*i»*  to  »*  asps  _.__  ., „..„ 

■eaioomela.    Toward*  the  and  of  October 

■r  beginning  of  rloreuiWr,  the  alalfc*  which 
.am  run  unto  wed  haring dime  growing, or 
em  to  deny,  cut  then  down  eloae,  and 

_    -arry  them  away;  then  boeoffall  Ibe  weeds 

if  dung    from  the  beds,  and  lay  on  a  onatins:  of  boot) 

_„..  ahou'd    duaat.  and  thin  let  fe  remain  tiTl  w—-  - 

ho  mch  a*  to  derlie  ■■  mnoh  m  an  noaatnle 
during  the  whole  of  (he  day.  aad  neither 


hunt  Sanaa,  peal  a 
also  extensively 
Ji  FAR  AG  US.— 1 
t  delicious  and  hi 
Ight  rich  (andy 

bales*  than  two  and"*'  half  fek'deeV and    I 

before  planting  the  bod  should  *■ "  J    ' 

neer  to  that  depth,  buryine  pl___ 

Hn.    The  *lle  of  the  bed*  ahnu 


aanajue  grow  « 


naln  till  eprjna:. 

_- ,  -  the  beginBlne  at 

April,  belore  Ibe  bud*   begin   to   adTanoe 

__ _     below,  loosen  the  sarfnee  of  the  bed*  with  a 

Jibuti  frvm  wl,  tbay  may  bo  sown  from  the  threr~prooced  fork,  and  turn  up  the  top 
end  of  February  to  tha  bea-lnutn*-  nf  April,  ■  earth  carefully  without  Injuring  the  roota  -. 
the  Unit  nr  wound  week  la  Maroh  bain"  the  that  nrooaa*.  by  admlttineT  *lr,  moisture,  and 
u  mil  time.  Theaeedshonld  belnserled  with  i  fimiihlne,  anablas  the  »hnoi>  to  rise  in  free 
Inches  apart,  and  an  Ineh  below  in-owth.  F*ni*t  aaparaau*  takes  phase  In 
.  . .  i  if  the  weatbnr  he  dry.  Hit  '  ,n*  •■"•"  Inemaalecs.  withont  dlsturulna  the 
ililheiialeredfreqaaifly.butmodBrataly.  I  root*;  the  trenches  are flllrd  wilh  hot  dunar. 
"  ■  begin  to  appear,  whkh  will  '  and  the  beds  are  oorered  with  the  same 
ir  weeks  from  the  time  of  I  material  about  six  Inahes  deep;  by  those 
■honW  be  carefully  weeded.  I  means  the  plants  will  be  tit  to  eot  early  In 
"le  spring,  hat  U  the  seme  rime  the  teuW- 
«h  aad  On  oar  saffer  In  proportion.  When 
I*  dcalrsd  to  hare  eieeedlnely  Pai-ar  heads 
ol  bamboo,  or  any 
d  be  put  orer  tun 
aku  Iheir  spnear- 
Irs  s  lencth  of  am 


dihl.lp 
be  su  " 

m.  u  1.1 


■  performed  about  the  end  of  Marah  in  a 

■arlety  of  way*  :   but  the  following  is  one  of 

*■-  miwf  spprorert  methods :— I»ht  the  space 

aired  to  the  depth  of  Hre  feet ;  sift  the 

uld  that  la  taken  from  it  and  reject  all 

»s.  bath  large  and  small  i  pat  a*He  the 

at  portion  of  the  mould  mr  dressing  the 

.    Thm  lay  Id  the  materials  of  the  Mb 

■order:  dunghill  naaanre,  eight 

inches;  turf.  *Umohea;  manure,  *i«  Inches; 

"ted  earth,  .1.  Inane*;  turf,  ehtht  nana* , 

ns.idilntihni;  flnaat  aasuld.  sTght  laehaa. 

itoh  well  Isooi  prauaai  srllfe  the  aiasaasmg 

■k  of  dang.     InVidelbe  waatt  *pse*  into 

is  Are  fset  wide,  bypath*  eonetruntwl  of 

f  two  fast  la  >  lanati  and  on*  lash  be 


other  boHowubes,  . 
snoot*  when  they  or 
auoe.   thu.  will  thus 
much  a*  elghteea  tnshea.    A*  ....    .     ..  . 

rulture  of  asparagas  mainly  depends  on  Ui 
nesaaratisos  tbat  are  made  for  it,  it  woul 
be  a*  well  tor  an  Inexperienced  persen  1 
haee  In  the  tret  Instance  the  aui)taaas  of 
pntoUnal  nrdansr. 
AaPAKAUUil  A  LA  FRANCATR— Bo 


>f  the  eiaJIt,  logether   with  a  nolle. 

•pw^,  snd  the  beaasn  yolk  of  an  tn ;  boai 
:  up.    8am  It  on  staswt*  of  tcawtatT  bteail 
adTponr  oear  it  a  rh*b>  malted  batter. 
AetPAHAOrjr}   A   LA    PABMESAN.- 
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*•  4nu4  Ml*.  u4k  on.  alternately. 
nathgtHlti  ae^iaieandbuMar;  bmwm 

urutGVS  Ari  PEAS.- Wham  Ike 
"pf- viiiaaaiiidii  an  ml  IIiiiibtiIh 
•»«  *»«•  *  f|nfla<m  about  the  third  of 
■MtaknctainaiibnwaU.  and  po( 

a-  «o  Mmwr  wilt  the  customary 
■"■Mar all, aid*  ten  srcnll  rjortfcn 
eanatMt  of  Mda:  let  tbtan  boll  for  lea 
■"•«.  *sn  lama  tbornagUy,  and  lay 
Maaaaha*  aaaknit  wise  than  aentlr 
■t.  %m  qatt«  dry.  and  than  put 
•anas  new  Ban  with  a  good  slice  of 
■■»■  ■»■*  abankt  be  dlnaolrad  last  lin- 
■*•")  Man  tha  aaaatnaw  k  put  in. 
«*ne k  (his  anr  a  brisk  In  fo7  ten 
Ma*.  -JsUu><  them  well  ;  dredge  In  a 
"■faalalni  en,  aad  kali  thai  aaantlty 
«"»;  tan  pom-  m  baUfcu  water  to  ovrcr 
■■*"«».  ai-I  toll  ii  rapKll.  until  nenrly 
^aaatbakHrhaa ■  ftnrui  tha beaten 
".'"••»  neap  tha  upamgns  nigh 
•^akaaltamaat, 

«« '*■*!  aw,  and  thaw  let  than  soak  In 
""■■anr  far  an  hoar.  CM  laws  of  an 
•SJ^f*.  aad  tie  Dhem  up  la  imall 
■ftawtt  tans;  bull  tneKijrcuUy  In  three 
-t*-i  wittn  ou  lb,  stalks  are  under, 
•aaaflihtiaabau  half  an  tear.  Dtp. 
*"*•  »H.  abaat  haoTan  insh  thick,  with 
"•*"*■"*•  *>*a  the  asparagus  liquor  i 
***  "at  kanaka;  lay  the- MBaamaua  anon 
^-*-»* serve wkh  netted  bTtterThn 

W  1SAGLS  IS  CRE  AM— Boil  aepare- 
■■  hjali  pafbou  half  a  pint  of  own 
"(  ™«  autar.  Mtr  till  the  butler  i» 

*;*  nana  •nth  pepper  ud  malt,  aad 

*+*JUfic"?ic£LIlD.  -  Select  the 


aad  water  in  equal  proportion-;  oover  waft 
butter  that  has  been  uravlanKly  raeltticl  to 
tlir  tMrtratai  of  a  pennypiece,  and  atore  in  a 
awderotaiy  cold  plnee. 
AarAKAUUSTrior 


l»  the  Si- 
ng extract  will  be  found  serviceable:— 
w  tJieMparagus  In  water  fur  Hyeralboan, 
then  strain,  and  evaporate  the  Liquor  gra- 
dually over  a  very  alow  fire  until  it  income* 

of  brandy  to  each  plot,  and  put  bylntjottlaa. 
Take  a  IHbleapoonfnl  night  and  morning  In 

"aST ABACUS  SALAD—Boil  the  band* 
of  huge  asparagus,  previously  scraped,  till 
nearly  dime;  itraln  and  put  them  Into  cold 
water  for  five  minutes,  and  drain  thtsu  dry ; 
afterward!  lay  them  in  rows  on  a  iluih; 
mix  wltb  dressings*  other  salads. 

ASl'AKAGUS  SOUP.— tut  the  greoBMt 
half  of  tha  asparagus  into  pieees  aboat  art 
Inch  long ;  reduce  the  remaining  portion  to 
a  pulu.  and  boll  in  water  till  quite  done; 
boll  the  pieces  separately,  strain  the  eoup 

serve  hot  with  sippets  or  tout. 

AerAEAUL'S  WITH  £GG— Beat  op 
two  or  three  eggs,  and  aeaaon  with  pepper 
and  salt;  boll  asparagus  a*  naval,  cut  Oust 
Into  anall  pieeea  of  the  siae  uf  peas,  and  stir 
tbeiu  thoroughly  into  the  egg!;  melt  two 

In  themixture  a tir  it  till  it  tluukiu  «,  and  aene 

ASPECT.— Previously  to  a  home  being 

built  or  occupied, it*  posltlu"  ' '■•' 

air.  Ifht,  kc.  Is  a  conxiil 
highest  Importance,  b 
and  general  comfort 


'■fa PH  rap  nntrnags.  —4 1 

'*''■■><  ike  aapajrana  into  a  Jar,  poor 
K'  **-  bat  aot  boiling,  over  them. 
?»  ">  w  with  a  think  cloth  and  let  it 
J"**  .  ***,   no,  Boil  the  pickle  n 


Bj^UfiCt)  f  BEaEBVtU)— Anpnra- 
,j!1'  anilke  iaasHraed  In  oukl  wattr 


and  light,  bi 

.11  Groat  Britain  the  (._ 

from  tliat  quarter  than  fron 


duclng  earlier  and  finer  crop* 
frulu,  and  flowers.  The  dhuu^hliuu  <.. 
anpect  la  not  cinifliiad  to  the  house  Itur-lf,  but 
abio  entanda  to  the  ■parUnenli  ol  a  houac  -, 
of  those  the  moat  Important  in  connection 
with  thia  uibjent  are  the  alaeping-roonas, 
the  children's  auraery.  and  the  ohambera  of 

eulen  aspeet,  baenuae  it  then  racalvea  the 

8Tat  r»y»  at  tbe.aun,  and  baa  time  to  baanc 
aool  KgalB  befbr*  th*  how  of  retiring  to  «at 
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ray I  of  the  mil. 


naterial  recently 

„.   nid    which   hu 

iblc  ptopcrliw.  It  Isacomponnd 
1e  of  lime  and  mineral  pi  tin,  and 
la  found  In  a  natural  state  in  the  south  of 
France.  TbeehlefpropertleiorBapaalteare, 
that  it  la  Impervious  to  both  ann  and  rain, 
repel*  vermin,  ti  slightly  elaatic.  and  po»- 
MKt  an  equable  temperature  Tbeae  pro- 
perties, Independently  of  their  several 
advantage*,  are  generally  oonduelre  to  dura- 
bility, and  consequently  render  asphatte  a 
desirable  material  for  many  uaea  In  domestic 

flooring*  for  stable*,  bams,  and  other  out- 
buildings ;  foot- pavements  for  gardeni, 
yards,  and  terrace*  ;  covering  for  Sat  roofs. 
and  lining  of  water-cisterns.  Asphaltemsy 
be  funned  artlBdally  In  England,  equally  u 
good  and  cheap  aa  thai  which  comee  from 
France.  Thefollowtnglsthereelpe:  eighteen 
part*  of  mineral  pitch,  and  eighteen  of  resin  ; 
put  Into  an  Iron  pot.  and  boiled  for  a  short 
Brae ;  after  which  add  sixty  parts  of  sand, 
thirty  of  small  mrd,  anif  six  of  Blacked 
lime.  The  foundation  must  then  be  ren- 
dered dry.  and  brought  to  a  level  with  gravel 
or  small  stone*  -,  Iben  take  the  mixture  out 
of  tbe'pol  with  sshorel,  and  spread  it  eveutly 
ID  a  boiling  (tale  over  the  prepared  surface; 
the  depth  required  I*.  two  inches  for  or- 
dinary pavement,  and  three  for  floors  and 
Oat  roots 

ASPHYXIA  in  that  condition  of  the  body 


but  not 
hare  M 
(■■•■I.... 


idple : 


rtss 


the  "body  wlthoo' 


the  appearand 
interrupts  tb, 
action  of  the 
at  stole  which 
ilmetlon  or  aa- 
■rownbuj,  hanging, 
lephitlcalr  ornox- 
I  only  for  a  very 
mnlatlon  of  death. 
.  _  Itlle  longer,  would 
perfect  dissolution.  The  dlf- 
—  lyncope  or  fainting  and 
in  tana  i  that  in  syncope 
the  rerpiratiou  and  the  circulation  are  only 
tweeter.  In  the  latter  they  are  rwpeadrd.  The 
same  characteristic*  of  In  sen  slbl  11  ty .  paleness 
of  countenance,  and  sold  extremities,  be- 
long alike  to  each.    Beside*  the  above  causes 


nine  a  child    nrurtonuly 
-  .    -o  die  In  tin  forth,  and 
a   brought  Into  the  world  still  born, 


iuw  iron*  wnawver  cause  it  reams*.  m 
□sua!  mode  of  prooednre  Is  to  open  the  *>] 
tomal  Jugular  vein,  and  relieve  the  ha 
by  a  copious  bleeding,  to  inflate  (he  lun) 
by  artificial  respiration,  daah  sold  mt< 
on  the  face,  stimulate  tbt  noatrils  wil 
burnt  feathers  and  ammonia,  and  aipp 
heated  brick*  to  the  feet  and  (pine,  fi 
the  asphyxia  ot  Infants,  It  is  necensiaLr 
before  cutting  off  the  oouucctlou  betwn 
mother  and  child  by  tying  the  nmbllic 
cord,  to  place  the  infant  In  a  basin  or  li. 
water,  or  at  a  temperature  of  8*  desEreeri 
cleanse  the  nostrils  snd  mouth  of  all  uiu.-n 
and  Inflate  the  lungs  by  means  of  a  pa 
or  bellows;  at  the  same  time  friction  tnu 
be  employed  rapidly  along  the  spine  by  tl 
flngera  or  band  of  ths  operator.  Rhou 
tbeae  means  fail,  it  may  be  necessary 
change  the  hot  for  cold  water,  repemtin 
the  aame  operations.  When  the  cord  hs 
been  tied  remove  the  child  from  the  bsteii 
rub  the  chest  and  spine  with  brandy,  wrs 
the  body  In  flannel,  and  lay  it  on  ltd  lust 
on  hot  bricks,  or  across  a  heated  warmlu 
pan.  Mil  some  oonvulaire  twitching*  or  tl 
lace  give  evidence  of  restored  vitality . 
lew  drop*  of  brandy  and  water  may  i 
administered  to  promote  reaction,  nud  1 1 
child  kept  warm  till  its  iond  cries  (rive  cot 
tirmatlun  of  its  safety.— tiee  Diov.iim 
Hamoihcj.  fee. 

ASPIRATE,  the  peculiar  expreamicm  i 
emphasis  given  to  certain  letters  of  tl 
English  language,  chiefly  to  the  letter  I 
This  emphasis  is  produced  by  the  mouth  i 
lips  in  the  same  way  aa  breath  Is  a-spO-m/  i 


1   the  number   of  t 


tbUowins;      if, 


than  ten  or    twelve.    The   : 
may  be  said  to  comprehend 

Heir,  herb,  honestly,  honoor,  1 — ,__ 

ler.  hour,  bumble,  humility,  hnmonr.  Evr 
in  some  or  these  the  nse  of  the  aspirate  wuu  1 
not  be  ofleoslve.  The  real  dlmoulty  lien  i 
the  avoidance  of  an  aspiration  before  won 
which  begin  simply  with  vowels,  aa  Aoum 
for  ounce,  M«lbr  egg,  fcc.  The  effect  ca 
only  be  avoided  by  a  oarafel  attentiuu  ( 
the  spelling  of  words,  and  to  the  cor 
vernation  of  good  and  eorraot  apeaker; 
It  Is,  however,  frequently  the  ease  tliiat  a 
educated  peraon  finds  himself  asnirmttnar  tr 
vowels  This  would  probably  arise  frosn 
harried  mode  of  utterance  when  the  (pejaUii 
was  carried  away  with  hi*  subject,  and  ctl 
not  give  himself  Hat*  to  articulate  oomset I  < 
The  beat  remedy  In  that  ease  would  be  [ 
tbeadoptiou  of  a  more  deliberate  style.  7 
avoid  putting  an  H  before  word*  beginiu  i„ 
with  evowelnvary  good  plan  to  adopt  I 
to  join  the  flnal  consonant  of  the  prevtnu 
word  to  the  oonunenoing  vowel,  tfina  ;  n 
Instance,  supposing  a  peraon  m  in  th 
habit  of  Hying  "a  boiled  hen."  let  hit 
pronounce  the  lenience,  "a  bnlle-rtn—  „ 
fiiat,  strictly  speaking,  would  not  be,  ti, 
true  monuncaiapn,  hut  It  would  beana, 
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in  n,  ud  the  ear  w 


ii  eonaflv  u  tkaltj  at  tort  vocnlitt  to  sing. 

Urn  are  am  whm  the  upiratt-  ha*  to  be 
used  la  a  meat—  degree.     Id  anch  words  u 
r*«.  ■Att^.   **■(,   tfld  «*v,  (he  A  should  r 
beard,  or.  If  the  expression  maybe  altowt 
jW  B  ly«BflU.     ft  la  related  of  (he  pre 

iHubwi  to  drop  the  a  In  iheae  wonli,  I 
asltof.fidwlilBitirin  their  repetiti, 
by  adopting  an  Hignnlid  pronunduti. 
»  the  opposite  (Him™,  uttering  them  i 
if  quit,  -oo-ii*«,"  "«-■*■>."  "Sb-b^t* 
Another  defect  In  the  nae  of  the  aspirate 
Manethne*  arlaea  from  ■  too  treat  imiity  tn 
be  Mmfl  Thli  caoaea  a  speaker  to  la/  h 
naehttrea*  nmohia  H"s  Ihat  thcTspueark 
Hand  oat  In  relief  from  the  other  andsmoott 
portim*  of  his  discourse.  The  only  genulnt 
rtaiedy.  however,  for  the  omission  or  mls- 

ing,  snd  a 
....    rultiveted 
•JeaJtisrs.      Read  -  H  ?  or  no  H  ?"  In  Enquirt 

ASS,— This  well-known  and  valuable  sne- 
er "Ud  a**,  LnhaMLInj;  ihe  mountainous 
tloertj  of  Tarlary.  Be.  The  real  merit* 
of  thii  animal  are  but  little  known  In  Kng- 
ItBd!  the  neglect  and  III- treatment  whicblt 
aai.rraaLly  rwe!-ra,  haye  debaaed  and  de- 
ended  tta  nature,  nntll  ire  haye  become  ae> 
ca'tomed  to  regard  It  proverbially  Ri&ptupirt 
■nd  almoet  worthteaa  annual.     IliuTon  attri- 


it  of  bevrthen  It 


lul  attention,  hla  appearance  and  capacities 
arc  «0  superior,  as  almost  to  engender  the 
belief  thai  faebelonga  to  a  totally  distinct 
species  tram  that  of  our  ragged -looking  Ud 
atnnted  drudges.  The  accompanying  en- 
granogs  will  Illustrate  more  el  earl  j,  thf  ap 


clearly.  tEe 
•M  under  11 


ine  nature  of  ihe  ass  Is  robust  and 
hardy;  he  is  capable  of  long- sustained  ef- 
fort*, and  La  peculiarly  adapted  for  hilly  and 

colour  of  the  aia  Lb  a  mouae- coloured  my, 
with  a  black  or  blackish  stripe  extending 
slong  Ihe  spine  to  Ihe  tail,  and  crossed  by 
a  similar  stripe  oyer  the  fore- shoulders.  In 
|p!to1ed'™h*b  "*  00l?Uhn°f  |1Lf  ™  m"g" 
aa  an  IndicatiiUjof  Vbad  (I  is  podium  and  an 

"--J)  the  horse  Hereoulreshn.  liilTe^l™ 
i  only  lies  down  when  extremely  tin-!; 
a   sparingly,  and   la  content   with   the 

L  above  all.  evinces  the  strongest  atlach- 
nt  towards  his  owner. 
.11  hi  an  te  purchased  for  about  one 
rtieth  Ihe  price  of  a  hone,  and  may  be 
it  In  Bret-rate  health  and  condition  fur 
i  tbnji  quarter  the  i:.|X-n,'e  attt-iidui;;  the 


l.  he  being  tended  with  an 
amoaBtof  ear*  ainoat  eqnal  to  that  assigned 
to  a  human  hejmj.  But  rf  the  m  were  to 
laeern  only  a  portion  of  the  same  oonskjer- 

idon**  DM  that  Do  advantage  and  profit 
■art**]  woedat  b*  eqmal  la,  V  sot  greater 


"WandDnlttern'™s,g the  m 
entedly  and  work  on.  and  cost 

as  by  holding  np  the  flit  In  a  meaaehur  man- 
ner I  striking  at  another  with  a  cane  or 
•tick,  though  the  party  striking  misses  his 
aim;  drawings  "word  or  bayonet:  throw- 
ing  a  bottle  or  glass  with  Intent  to  wound 
or  strike;  presenting  a  gun  ataperaon  who 
l»  within  tb*  dJ«HBo«W  which  tilt  gun  will 
» 


AB8 
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All 


carry ;  Tiotiitlug  a  pUcMork  ml  1  petene 
Is  within  reach:  rtdtai  ifta-  *  men 
thnateuusc;  Co  horaewhlp him,  nutt 

ehlm  to  m  Into  ■  plan  of  ibeHer  i  or  by 
'  other  rlmllaroet  to  denote  at  tha  tliu 
10  Intention,  eoupMwithmsniaBt  ibUltr, 
of  sling  ■ctuil  rlolenae  igalnit  toe  pereon 
of  intrthcr.— Rati  Battemt. 

ABBA Y.— The  process  of  trying  or  ir  - 
lyilng  metals,  by  which  their  eoawll 
end  oonteqnent  M  ire  determined.  1 
operation  Is  of  the  ntmoit  iraportawoe  __ 
account  of  the  fabrications  to  which  plate 
end  trinketa  ire  subjected  by  uenrrunulour 
manufacturera.  The  procesi  raqairee  con 
ridenbla  practrial  ik&l  hi  Hi  pMrnna 
ind  email  be  arjdartakaa  saocetifully  by 
in  j  person  nnuqmiinUd  with  Che  irt.  It 
is,  therefore,  praetlied  u  i  profeHlon  by 
Itself,  there  being  Id  London  ind  other  large 
cities  persons  termed  iiuinn,  *ioirJ- 
take.  (a  teat  >m  nutali  wlnaltfed  to 
and  to  render  ■  faithful  aocoontol  the . 
of  their  operation!. 

AS8EHBL¥,  ULAWLU-Wlira 

persons  or  more  shall  eascaibla  tbemielrea 
together,  with  In  In  lent  mutually  to  assist 
one  another,  against  any  who  shall  oppose 
them.  In  the  execution  of  some  enterprise  oi 
1  print*  nature,  with  foret  or  nnltmoe. 
•uratnit  the  peaoa,  or  to  the  manifest  I 
of  the  people,  whether  the  net  int. 

•rare  of  Itaair  lawful  or  anlawful;  a 

they  only  mart  for  anon  a  parpoaa  or  Intent, 

Ihoufhthpy  shall  sftordeparlof  their  Oa 

cord  without  Suing  anything,  this  is  a 

lawful  assembly.   If  after  tblafintauctuig 


ir&ss. 


whether  they  put  th 


AstsKS'  U.K.  from  Ihecloeereaensbluon 
it  bears  to  the  milk  of  the  human  female,  has 
long  been  celebrated  for  In  , 
tritfous  onalltiea.  Alan  '  ■ 
J  In  caiea  of 


queotly  when  all  other  remedies  bare  I 
ih»'  milk  alone  hat  been  the  means  of 
ing  and  prolonging  life.  In  order  th 
remedial  properties  of  the  milk  may  ■ 
reindla-d.  care  ibould  be  taken  that  tb 


mil  furnish  in  »i  he  siipplyiboald  bare  foaled 
bnt  a  ibort  time  previously,  wad  also  that 
the  quality  of  her  food  ii  good,  and  her 
■tabling  comfortable.  In  order  that  the 
warmth  of  the  milk  may  ba  rrUlned,  ft 
should  be  drawn  Into  a  reaael  that  has  been 

It  ahoald  alao  be  observed  that  the  fixed  ifr 
which  the  milk  eontalni  In  ant  In  oeeaifcm 
name  hi  the  stomach ;  to  obviate  which  ■  tee- 
■pooafal  of  ram  may  be  liken  with  the 
milk,  but  shooM  only  1»  pat  m  just  usune- 
anataty  hsforo  It  Is  d—h 
AWES-    MILK. 


ounce  of  artagB  met,  mi  half  an  oatae* 

lie  half  waited,    rial  mfajure  la  ws  nln  i| 

"asSb  T^cls\priae  th*etUter£  property  a* 
a  dcceiMS.  iMrlor,  whether  in  tk*  kaad*  3 

handi  of  others,  that  ran  be  apt  In.  liable 
to  the  payment  or  Mi  debta.  Inns  all  ott- 
Blandinr  debt!  MaaMnuid  tn  the  inveii- 
tory  exhibited  1 
of  {Probata  are  a 


n>  alterant  to  arlairniiter 
it  estate  without  the  adrkt 
by  an  artmlsalna  of 
—  ■*-  rdraaelfptr 


npoemblyl 

ofiwUotl .., 

au  •xarfltor  aiey  rrmfmt  Mmarh*  personally 
liable  to  pay  legacies,  and  will  oertaVnty  be 
held  pereonellv  llahlt  {to  the  extent  of  th* 
uiett  raoeinjd)  for  the  payment  of  debts. 


simple  contract  debta.  The 
om.Uines  wed  u  a  dealfna- 
:e  ud  atfecu  of  ■  IssnJrupt 


assignee  byopenllo 

assignee,  of  a 

appointed  lo  iibnlni 
getting  In 
irldiifribu 

haviaj  diit. 


itionnf  law  toliii  It- 


it  oflhe  party.  An exocutigli  u 
— i i .,_.£„,,■   -■-       -  - 


ibullng  the  procvcdi 


illuog  the 
-liantonc 


.  .        . rhtOjfkial  Atngnta  ll 

■r  appointed  by  the  Court  of  Bank- 
under  whose  dlrecllon  and  eontroul 
:ement  or  tbe  bankruna'a  alau-a  Is 
ut.     With  the  ofllcart  aaak-aee  are 


ata,  or  to  jive  any  explanation  lliat  may 
required  of  him.  It  la  the  official 
enee'i  duty  from  time  to  time  to  report 
tag,  the  tlau  ffj^  baukrupt> 


bnotA  ui'l  of  lils  personal  oonduet  slnoa  bin 
hnnkniptey  to  the  ComntHiloner,  whoae  dev 
cialon  la  to  the  daH  of  certifkate  to  be> 
griuted  to  the  bankrupt  li  naterialty  finldcd 
try  the  farmiahli  or  adiene  •rateaarat* 
contalQcd  in  nwh  reporta.  The  adTloe  of 
thp  olUdil  uMpnre  lawead  he  frequently 
aiked  hythe  bankrupt,  and  ata  direction* 
Implicitly  at  tended  to.  Urn  bankrupt  should 
pnaeitnnlre  attend  at  tna  aaalanea'a  osfllce 
when  deaired,  ebaerfuUy  laallt  in  ilwmtaiL- 
■llag  eemftwad  Iteaaa,  and  fire  stialjlit. 
forward  axplamryona  nf  any  apparent  dia- 

xVn*  disiyasn  ai*  aaeaamt  auarall*.  bat 

i-tetinily,    neaUon  cS    the    Sink.-. 

Google 
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laaiakawaiUslratasduualUkig  by  th 

*•  rffhj  aajerjavt  ■  hmw  inl  talu 
l(Ur(n«at*i  oftha  bankrupt,    who   hav 


an audrsptcy ;  u  Eke  ofmaauuc; creditor! 
'»  nbif  ibe  iwutefBCt  tlumuuli'u 

**.,  *Ue  the  bah»|  on  the  othe 

tan.  kiuluwtktf  the  elitdi  uu  fhuuldii. 
T~  mm  !■■■!  ■■nib  be  believe*  to  L 


a*  »  to  3B&  bv  him,  set  UHd. 
X  Us  nuee  sf  £».  they  aaay  be  oiled 
•"  ■>  M  waether  &ey  will  incept 
'nuienmse,  or  kaa*.  or  agreement  lor 

•*  iWI  aaaUM  to  canst,  h£  ofdwd 
»»■  •»  lumeitn  of  the  premise*;  ui 
;"T™ef  apai  Ihe  propeHj,  01  keep  lb* 
— i  ■"!■—,  it  tarry  w  UM  buaincas  lor 


MUHOI-ni  tockiibml  MOW  of 
»«■*.  »> '***■*  I'HPlI   f™*"^!* 

-•»  \o  laiiwti  n  IsmI  oa  be  stained 
^miim.  li  hi  lj.mii  111  nf  ■  lIlllTlll  II 
■•■nria  im«  to  wind  up  hie  itin, 
^*miur  that  they  divide  the  proceeds 


1 /»«■■*«»  monthly  ortawterly,  asrssy 

J5  ~*  i*in  ■■iirni  ■— »— 

*"*ll«t «t6w    SSPStnelly  TBlMhte 

J™"  ■  o»  tnatan  srMca  bloom  as 
■yiTbhbbhiMbEl^iil—f.elBT^ 
***  *-s  ■  (Meter.  «i  tkm  wMoh 
*■»»>  sjHl —fl  —  tats  Is*  of  MoTambcr 

&**»■*•  •imImTh tnatsrt 
■*•  ■•  *»  u*i  «*■»  1"  slasnst  "7 
•  IVdMiM,!,,*  known  an- 
sae   n  ataaU  ..  WJWB  ^  (m  „) 

^a-aaaa  ■  a  said  lcaane  S  tnapsaatts 
■*•  "H  Wean,  Usry  an  aaaWaifi 
J-*,  jbjmar  bttraasree.-tfrl  tat 
Tig***"  wsans  taar  uro  to  Bows 


organs,  or  or  mental  anxiety. 
aathmn  ; '  '  lually  Indicated  b. 


dvsaced  years,  ud  of  a 

. .-suit  or  sudden  cllonget 

of  temperature,  disorder  of  the  digestive 

- '  -'mental  anxiety.    As  attack  of 

junUy  In"---4  '  -  -     -       - 
or  tight, 


bee.  me  more  urgent  toward*  evening,  ae- 
conipinled  with  laborious  breatalnj;  and 
difficult  expiration,  attended  It  the  same 
time  with  a  wheezing  noise  In  the  cheat 
end  windpipe  at  eYerr  Inspiration.  Aa 
night  approaches  a  hard  dry  cough  sncceeeli 

•     " —bile   the   appraaaad 

suffocation  become 
paroxysm  readies  It  i  clinun. 


e  symptoms. 


rof  insli 


a  for  three  or  four  hours,  uf 


it  much  aaxlvty . 

hw)l     A  aucoeasion  ol , 

occur  for  several  consecutive  nights  b 
tie  sjsnptoms  give  way,  and  allow  the  ex- 
hausted patient  lime  to  recover  his  strength 
and  tone.  Irtauattt— The  flrst  eudenronr 
nuiit  be  dlrcctul  to  shorten  the  nt  and  to  re- 
lieve the  moat  distressing  symptoms  :  the 
next,  to  remove  the  exciting  and  predispos- 
ing cauee.  Where  the  patient  is  strong  and 
not  Inr  advanced  In  iQa,  an  emetic  com- 
poaed  of  tea  grains  of  ipecacuanha  and  one 
Ifrau  of  tartar  emetic  mixed  In  a  cap  of 
warm  water,  should  bv  given  in  the  Brat 
Mage  of  the  attack ;  fallowed  up  for  some 
lwure  by  aau«eatlng  dusea  of  antimony  and 
atullla.  an  In  the  folio whur  mixture:— Aatl- 
motUal  wine,  one  ounce :  water,  four  ounces 
Bad  a  half:  tincture  of  squills,  three 
a — •. —  «^_.  ._..  ^te  ,  tabteepoon- 
i  the  urgency  of 
When  the  attack 


Ml    a     uuii  ,     tir 


the  sv  in  ptums  con  On  oe. 
li  slight,  and  devoid  Df'lh 
of  a  paroxysm,  and  the  rtoflttillT  of  breath- 
ing and  sense  uf  tbjrhtneM  in  the  cheat  are 
the  chief  symptom!,  much  beneSt  will  be 
derived  from  taking  from  five  to  tee  drops  of 
hydrocyanic  add  in  ■  tablespoon  fti!  of  water 
every  two  hours,  for  three  or  four  times. 

Tho  asthma  of  old  age  however,  must 
be  treated  very  dlncrcntrr :  here,  instead 
of  debilitating,  It  becomes  necessary  to  im- 
port and  stimulate  the  patient  onder  the 
exhaustion  of  the  paroxysms.  For  fhss 
parpoee.  wsrmth  should  be  early  applied 
to  the  body  and  cxtremltkM,  bTthej  tart 
oath  or  bottles  of  hot  water.  The  cheat 
ud  pit  of  the  stomach  should  be  rubbed 
foe  a  few  minutes  with  hartshorn  and  oil; 

"  * of  brandf-and- 

orally;  and  the 


AST 
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powder,  half  >  drachm  i  peppermint  will 
six  ounces :  mix.  and  add  tincture  • 
squills,  eph-iW  or  lavender,  mnd  sulphi 
ill  ether,  of  turli  onr  drachm.  Wbi 
asthma  has  been  Induced  by  a  dcrang< 
rnenl  of  the  dl-eatlvo  orgaus.  II   wilt  I 

or^  alterative  pH:  chile  for  the  ehor 
neae  of  breath  and  difficulty  of  breathing; 
(hat  often  precedes  and  tallows  the  full 
a  poultice,  composed  or  equal 
uslard  and  flour,  and  applied 


willy  lei 


a  pills  will  be  found 
especially  to  those 


binding  the  porta  or  ilium  of  the  bod*. 
Sonwaatrinffenlaarr  applied  ci  teraallTju  In 
the  form  of  oollyrium  to  the  eye.  or  lotion  to 
an  Inflammatory  action  or  smelling;  but  by 
far  the  greater  nomber  arc  employed  Inter- 
nally, to  check  relaxation  or  undue  action  In 
tlu!  alimentary  ranul.  Whlleol  her  medicines 
are  dissolved  In  (lie  stomach,  or  carried  by 
■baorptlon  to  the  blood  and  nervous  system. 
!..-•••  g^...-ai  i-.l.    ■  " 


only  mechanically;  requiring  no  absorption 
to  produce1  their  eflV-cts.  which  are  attained 
by  the  mere  contact  of  the  medicine  with  !he 
laspplled.    Astringents 


ire  divided  Into  ti 


artlclea  that  come  under  the  denomination 
of  mineral  astringents  arc.  Iron.  line,  copper, 
SHfc—i-Sj     ~'ha«retaJ)l»i 
*i  MTWr— ' 
.te,ht»t 


ic'an'n™^;,,*^" 

Oaa  hark.  g.unuts,  KliO, ...     -  - -. 

whortleberry,  alkaiict,  pomcerunatc  bistort, 
roae  leaves,  and  tormentlll   root,  are  the 


ASTHI  I.NOltT.  In  a  lilerul  sense.  signifies 

application,  tt  bear's  reference  to  the  Tsrlous 
phases,  movement*,  and  general  phenomena 

of  nil  tin;  hea.MilytMdl.-~     li  is  by  a  Unity 

with  many  art!  conducing  to  Ibe  happiness 
and  well-being  of  mankind,  particularly  In 
agriculture  and  nailer"1—     '•-"  ■-■■  -  '—-•■-■- 

"      ■  i ;'  a/win's  Itrlwt 


brain  Itself.  The  cauae*  of  atrophy,  apart 
from  thcpiaUnpoeingoocof  discsied  sciion. 
are  the  disuse  of  the  body,  of  pan.  of  it, 
through  sedentary  habits,  paralysis  gen risi 
or  local,  inaction,  the  oonseboencc  of  a  bed- 
ridden poeltion,  pressors  from  ligature  or 


- /  be  the  result  of  pressure  or 

disease— as  exempllfled  In  the  Iom  of  sub- 


moved;  and  If  II  be  the 
presslon,  expose  the  limn  re  air  ana 
recover  its  elasticity.  Atthesunetl 
tlon.  with  stimulating  embrocattc 
exercise,  must  be  employed  to  give 


le  body  Is 
Iterated  b 


•  rich  and  al 


vegetable  food,  and  a  Juit  proportion  of 

orstom-mustbesdoptcd.   Atthcaame 

the  occasional  use  of  the  warm  bath. 

daily  friction  of  the  flesh-brush,  must 

__   employed   as  a  collateral  meant.     A* 

regards  medicine,  thai  must  depend  on  the 

nharacler  of  the  dlaenae  that  baa  caused  the 

trophy;  butlf  the  result  of  mere  functional 

icrangement,  a  simple  alterative,  with  a  full 

lid,  the  warm  bath  and  friction,  will  be  auf- 

Uscnti  his  purpose  one  of  thefotlowlng 

lills  may  be  taken  three  times  n  day.  Inter- 


lTcciuil 


sulphnret  of  a 


Grey  powder 
Powd<     ■  ■ 


ASYLUM.— Sec  Blihd.Deaf  axdDciib, 


Idiot,  Obpoan,  ftc. 

ATHor  1 1  y  is  that 

condition  of  the  »ya- 

tern   where,  from   d 

scase.1  action   of  the 

tire  body,  or  a  portion 

or  member  of  ir.  loses  il»  iintriNuo   sml 

rltallty,  and  become 

CTUcIually   thin   ami 

emaciated.     When  a 

rophy  It  general.  11  i« 
in,    tubercles,    tabes 

regarded  only  as  a  sy 

mesenteric.,  lie,  an 

11  la  a  disease  not  p 

A  tTaT  :H  .UL'NT7-Theaamaoftl«nrc»ear, 
punlehwl 


it  contemptnously  of  the'Court,  or  a  Jndge 
'-    his    offlclil    capacity— printing 

proper  peimiMlera)ofncn»*t]ie»  depending 
in  judgment:  and  by  anything.  In  short,  that 

itrntes  a  want  of  that  regard  and 
which,  when  once  a  Cowrt  Is   de. 

f,  degrades  and  deatroyt  Its  author!  tj 

the  people. 

diror  baring  obtained  a  judgment  la 

tlie  superior  coons  at  Weafinlnater, 


CooqL 


debt  due  to 
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fbtanBtor  may  iw  him  for  the 


ttHtj,  the  creditor  may  n» 
it  alleged  to  be  doe  to  the 


humrdlatcly  after  a  suit  haibcwi commenced 
to  the  Mayor's  or  Sbm-lift'  Court.  It  1)  a 
■otter  served  upon  th*  garnishee  not  to  put 


the   debtor,  without    license 


tasiuaV 
a  debt,  when  " 


b»*  no  riaMewaor otllee within  Ibeelly.and 
the  roods  or  n»nlea  are  not  In  the  city.  For 
rximpier  If  Brown  his  monleslns  branch 
htnk  at  Blr-inLu|;ham  or  Brighton,  the  prm- 
dw  eatabUabrnenl  of  the  btnk  being  In  the 
Otj  of  London,  end  I*  Indebted  to  Jonea; 
Joses  may,  by  giving  a  notice  from  the 
Hirer'!  Court  to  ■  partner  In  the  Bank  la 
London,  compel  payment  of  hta  clalru  to  the 
eitent  of  Brown's  monies  fn  the  branch 
bnkat  JHrmlBgtuun  or  Brighton. 


anything 

mmit,  D] 


which 


uother  hi  committing,  __  .., 

It*  Ins ;  for  example,  were  a  party  to  place 
bad  money  upon  a  table  for  a  penon  to 
bay  it.  Oh  wonld  be  an  attempt  to  otter.— 

Sep    JOUCTrATtOW. 

ATTESTATTOX.— The  subscribing  of  a 

"'"■"■TMS 

.  I  ....... 


a  witue* 


a  M  instn.mei 


the  rbrniature  of  a 

t>  attested  by  two  persons,  who.  by  -,,.,u. 
laeir  mM  opposite  to  hi*,  certify  that  they 
»-r* present  at  the  tame  time,  and  law  him 
•  is  hin  nnc  thereto. 
ATTfjRSEY.— One  who  1«  duly  inlhorized 


Wifnllj  iHDBd  to  exercise  carrand  skill 

nd  if.  through,  hin  negligence,  or  want 
nf  -kill,  bis  client  mi'taJn  any  peeunfary 
iM.  ao    aetlmi    may   be   brought  ogaiust 

■Ij  all  art*  for  Us  client  necessary  (or  the 


Or  Li  engage*!-  and  hit 
>o  abate  St  what  bo  ao 
praiiUed  Co  disclose  in  ev 
r"iununicat<fl  by  his  C'-U 
itt»jnry.     Payment  or  ter 

naptayiDg  an  attorney,  si 
t<;  each  particular  (mail 
tVndlnc  a  -"  —  - 


ATTORNEY, 


.. ..   .  _.    IK  freonently 

power  of  attorney,'1  la  an  Inutrn- 
■ritlng  ander  neat,  whereby  a  prin- 


deede,  grant  leases,  dlatrain  for  rtart,  sccept 
trills,  and  do  any  other  art,  nrceeaary  and 
proper,  for  the  general  management  of  .bis 
, 

stance,  to  a  practising  attorney  or  solicitor 

ths  tena  of,  lire  years.  Having  duly  sored 
his  clerkship,  he  mast  be  finally  examined 

one  year  of  hiadmens  the  iond /Ut  pupil  of 
a  barrister  or  special  pleader,  or  as  clerk  to 
the  London  agent  or  his  original  master.  It 
be  be  art  leled  In  the  country.  An  exception 
Is  made  In  favour  uf  persons  who  have  taken 
the  deans  of  B.A.,  within  sin  years  of  ma- 
triculation, or  or  Koch  dor  of  Laws,  within 
eight  years  alter  matriculation.  In  any  of  the 
universitlea  of  Ox  lord.  Cambridge,  Dublin. 
Durham,  or  London,  and  who  enters  Into 
articles  within  Ibar  yean  after  taking  the 
degree  Thee*  persons  are  required  to  terra 
only  three  years. 

First*  class  attorneys,  when  taking  articled. 
clerks,  generally  demand  a  heavy  premium, 
rarring  from  £3im  to  died.  The  articles  o* 
elerkslupalw  requires  stamp  of  £1*0.  These 
form  the  principal  Items  of  expense,  other 
minor  ones  being  Incurred  by  law  book*. 
fees,  fto.  It  must  also  be  borne  in  mind, 
.,._.    ...   ....  ....,j_«  -i,rfc  ammmfe  lire* 


SK 


required  for  bis  suppc 
Before  being  adini 

which  Is  by  law  und, 
the  judges,  but js.  In 


kshlp.  ai 
10  will  N 


:  bL" 


J* 

ont  leave  of  the  Court  i  and  If 

„J,  be  will  not  in  general  be  ro- 

ralnM  from  acting  for  the  opposite  part*. 
a  itiorney  I*  rootled  to  Insist  on  an  ad- 
ukt  of  money  by  his  client,  not  only  to  the 
noun  t  oat  of  packet,  bu  I  for  his  own  costs  st 
-J  itage  of  the  proceedings,  and  may 
andna  Ihccaase  on  the  ground  of  want  of 

uto'doso.  Any unqnallned  person acting 
i  my  irspert  a*  »n  attorney,  may  be  im- 


attorney,  the 

anagrmeul  of 
«,  m  ram.  cuntrolled  by  an 

members  of  the  profession,  and  is  gtrrerued 
by  a  president,  rice-president,  and  ooundl, 
who  are  delegated  by  the  Judges,  and  autho- 
rised by  Act  of  Parliament,  to  examine  Into 
lbs  aiiieas  and  capacity  ol  all  applicants  lor 
admission  to  practise  as  attorney)  and  soli- 
citors. The  ciamlnstlonn  are  conducted  by 
four  members  of  the  council,  orer  whom  ont 
of  the  masters  of  tbe  courts  presides.  The 
Allowing  Is  the  course  of  procedure  adopted : 


appointed  day  in  each  ti 

,  — '  examination  repair  to  >uc  .....  „. 

the  institution.  In  Chancery  Lane,  and  each 
havluga  number  gtrcn  him.  takes  his  teat 
at  a  table  on  which  such  number  is  placed. 
A  paper  of  oueetlons  is  then  dclircrol  to 
him,  with  his  name  and  number  upon  it, 
eontnlnlng  questions  to  be  answered  in  writ- 
ins;.  The  answers  must  be  on  separate 
papers  for  each  clsss  of  question  n.  nnd  tlio 
— ju->^  are  expected  to  ftnlshlhelrpapBa 

'clock.    After  the  examination  li 
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to  return.  The  question!  prnpourided  bn»* 
nana  front  dim  to  lime  pnbushed.  and  sre  of 
grant  MaUwirw*  In  prepurlnx  *  student  for 

SlB  euMtnattOU.      LwlBin  areulven  In  11m 

kill  of  the  soolstj  by  gentlemen  of  tbo  bur 

..      .  ^rthe  parpens,  the  nttendnneeon 

untary.    Articled  clerks  ire  ad- 


Ths  prorYasion  of  u  attorney  or  aoliclto 
l«  OH  (hat  affords  the  person  wbo  adopts  1 
the  opportnni t y  of  mi  arl  y  aud  ample  com 


^  legman  of  bnslneei  In  the  way  of  buy- 
ing, borrowing,  and  lcnrflnr,  In  connection 
with  property  .respecting  which  h  e  traouently 
hma  the  Brit  and  moat  valuable  infbnaatlou. 
The  inKnenix  of  lil«  poslllon.  and  llie  nature 
of  bin  employment,  nlao  enable  hini  to  form 
nn  accural*  Jadgramt  on  cpeoulaliciu  that 
are  aafe  or  unsafe     But  to  achieve  inch  a 

position  aa  this,  a 

u*oriooa)y,  aodure 

.:.' — ■ —Tiiy, 


Iain  u  At*rrxem>  Olrki-, 

fir  Aturmt  and  Or*;  «...__.. 

""— - *  '-" — i  WilUirm-t  fhMdi  .    .. 

'    "      alAr  Artidt*  dtrtt; 


...   _..  a/Me 

9%2f~ ' 

ATTRITION.    

AUCTION. -A  method  ..ployed  for 
aale  of  property  th rooK-b.  the  medium  ol  oo».- 
nMrtara.  Bides  by  auction  an  aoadiwted  aa 
various  prladplat,  cuwarmg  according  to 
the  eutota  attacked  to  particular  trade*, 
tonalities,  or  streets.  The  moat  general 
mot*  named,  hosrarnr,  late  Use  aaetloawer 
to  oflnr  the  property  fur  disposal  In  lota. 
wbereapeo  nddWi  are  audi  and  Um 
■art**  who  mas*,  tha  highest  bid  before  the 
tall  of  (he  hammer  becomes  (be  purchaser. 
The  following  art  the  uinal  CMUksw  a/jali,- 
I.  If  nnydJapsta  arias  between  two  or  more 
■■Jam.  the  lot  In  ananatn  tob*  put  upanin 
fbreale.  I  No  peraou  tosdvance  lew  than 
ilannrice  when  the  lot  la  under  one  pond  i 
■ton  M  pound,  one  rtflungi  above  Are 


panada,  two  and  alupmco \  and  to  an,  . 
proportion].  J.  The  purchasers  to  k"' 
tWr  names  and  places  of  abodes  si 
to  par  down  Ave  shillings  in  the  poui 
a*  deposit  <if  required),  in  daiault  or  ivhii 
tb*  tot  or  lota  ao  purchased  will  Ik  pi 
np  again  and  re-sold,  a.  The  lota  to  I 
taken  away,  with  all  tsulta  and  errors  ■ 
description,  witldn  three  doyt  after  II 
■ale.  y  If  the  property  purchased  la  m 
eleared  within  the  time  menUnnsd.  It  nn. 
be  put  up  and  re-sold,  and  t 
any),  together  with  all  expe: 


questions  of  law  lure  tram  time  t 
arisen  In  reference  to  sales  t~  " 
the  iouWing  decision,  affecting 


by   nut 

■  both  b 


by  any  itat 


*;thi;1 


■  Juliver. 


ae-' 


S3* 


re  paid  a  depusi 

--,  —  * jitingoompetltior 

id  without  any  view  oi  purchasing,  lie  mil- 
inounco  it,  or  the  eala  Is  void.  If  site 
irch:^in£  rlic  ^oods.  the  purchaser  dis 
.vers  that  the  description  lm  been  wilful! 
isrcpiaaented  in  the  catalorue,  the  sue 
-int.fr  !■  bound  to  return  the  purchase 
oney,  or  such  partoflt,uenaUnukegoo 
e  defldcuej.  For  inntanco:  IT  an  ano 
new  puts  up  a  lot,  as  a  onU  watch  and 
id  oliain,  and  If  the  purchaser  discord 
-  "--  watch  only  ia  gold,  and  Ihe  chat 

:,  ,1 1^,  oi'th.e  chain  mart  t 

"  it  la  dcacrllwd  almal 


ML  tb*  val> 
Is  but  if  tb 


notrbr  thecti „ 

vidually  rpodned  u  Hold. 

At  aales  by  auction,  articlea 
at  a  much  lower  rate  than  at  ibopa.  tfpi 
ally  peraonal  anaMi  and  househo!  J  furuiti 
The  latter,  when  made  of  good  ml  ~ 


taeeonily  at 
beuw  what  I 
ut  i»r  use. 


Purchasing    advaatagrofl 
,  boweror,   depcuds  §;~ 

" as " 


articles,  anrt  tueir 
tbb)  knowkdga,  neoorae  anould 
to  the  aipertsDca  and  advice  of  to 
person.  Another  precaution  to  1 
is  eonnsxlon  with  safe*  by  anolic 
to  layout  more  money  tnan  was 
ru  be  aipended  ;  persons  attendl 
are  extremely  apt  to  do  tola;  I 
drat  place,  they  are  unable  to  resist  ■ 
tatioa  of  boylna  articles  they  do  i 
In  used  of,  .Imply  becaus*  "  they 

Eat  barcnlM !"  and,  in  the  uc 
1  ftaonsatljr  give  mora  than  lb_ 
mined  on  (tiling,  owing  to  their  JuJtf 
being  carried  away  by  the  aldtemtir 


fl.DC 
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i*  catalogue 


iBBK  they  itwlrt  ijg  In  111 
ike  artlsUe  they  »i*b  'ir- *— -. TV 
agaiuer.  thaw  the  earn  they  Intend  to  give : 
by  Una  they  abould  be  MrioUy  forarnedl  and 

to*  «Sw%!  tadinnnoeirt  or  bow  gnat  tS 
Miililto  Tka  noil  adrutraeout  aaUi 
by  aacnfci  am  thorn  whleh  tax*  place  at 
prk«At  lam  Iks  artinlen  graamUy  being 
<l— ill  Brouarn.  and  aold  wilhuDl  reairve  i 
■in*  Em  •San  held  at  anetlooeexi'  mn 
Ian  O11H.H— llj  article*  introduced.  Mad* 
1 1 11  mil  fin  mm  In  In  In  mill  I  ill  I  J  llimiiii 
mm  llaiselfFtha  Vpf  doe*  not  rack 
■ktdcabcdaaBauit     All  axle,  an  attended 


ri  them  *—"—»—  the  artlclat  hi  hw  a  cciu- 
Miulm  to  buy.  the  other  portion  of  the  frn- 
lenity  ntrnlBrrotobtddlnk  and  Ac  article! 
irr  nam  inrnlrj  jr"1, — 1  at  a  much  lower 
rata,  reroiiHh  not  baiug  auhjecled  to  compe- 
titlon.  On  rh*  other  hand,  if  a  pe«na  attewl- 

aiufc  decline*,  the  aerrfcMofabroker, 
determine!  to  act  tor  hlnueli-.  the  fact  11 
uumtiateiy  whJapend  about,  and  the  whole 
of  the  broken  bid  a«aiu*t  Una  person  upon 
n  WMQlwal  aysli"-  afnapoaWM]  There' 
•alt  Etacrmlly  fa,  that  liolSdder,  whole  thus 
namirty  opposed.  Ixeojoe*  tuinuy nl  ud  Ir. 
niUrCmmi  fails  into  the  trap  laid  for  him, 
to  WMatlpa  the  opposition  at  a  great  peeu- 
aour  aacruVe.  It  uabvloua,  therefore,  that 
•owner  perasrJana  thla  tytteoi  of  oouiliUm- 
1km  u; V  tie  beat  course  la  to  allow  a 
bub?  to  transact  thoee  matters,  rather 
than  (or  a  person  to  act  for  hlmaelf,  fur  the 
■Kr*  gratinoation  of  protesting  M^ainot  an 
■rremedUble  InJustioe. 

ArcnOS.MOCK— Awellknownipedci 
of  ntfcrions  feature  which.  UlOilgh  employ - 
bulne aave  nncliiuenr  sa  genuine  aucthmb, 
hu  a  tsij  different  otjeot  In  view.  The 
«»ot  of  procedure  Is  aa  fallow* :— A  number 

'   alahoneat    persona   league   tlienuelfts 


lu.-eiher.  and  occupy  prtnJlM  consplcuousl) 
tiua  jil  Id  one  of  the  leading  thorough 
farm.      A   collection    at    articles    la    tfin 

Ctandf 


*nlchea,  pictures,  nc.msuu- 
purpose  of  mile,  and  ao  art- 
fully "got  an,"  that  the  unwary  are  easily 
persnaded  that  the  article,  are  what  they 
ate  mfrrttaUd  to  be.  At  Interrals  daring 
tt*  whole  of  toe  any.  end  erenlng.  one  of  the 
confederates  of  thla  organlaed  Sang  assamM 


illired  in  every  Tirlety 
"">•■  clergymen,  country 
Ac,  eager ly  hid  (br 


aqnlres,  dry  merchant. 

me  wuVtUess  articles 

flood,  and  make  such  remarks  M 


AUG 

.  .  ..  .  _  _  traahosesbooghtnotiib- 
aeaunt  dlaoorery  will  tend  to  the  return  at 
the  purcbaao  money.  TV  oomplalute  of 
the  unJartiuuU*  dup*  nr*  only  laujihed  at, 
and  hoUoomnollKl  to  tuatalu,  aaYeat  be 
may,  the  loei  eotaUud  by  but  untortasato 

A^JmOKHKR.  -A  neraoc  Uceu.cd  to  tail 
property  by  publla  blddlngi.    frtu tod  par. 

uowara  eanaot  be  Tailed  by  any  itaU * 

of  the  auoUoneet.  Be  li  tbe  agant  ol 
the  teller  and  tbe  buyer,  and.  aa  inch 
blndbotb.    Heiaar ' J- 


anTnlbSB 


e  !a  aa  a  (taheboldi 

complete  wTuioutpayrag  Irrcenat  1  and  lit 
la  penoroUry  Uable  mr  ft  If  ha  payi  It  orer 
before.  If  Wh  parUei  act  up  a  title  to 
the  deposit,  he  mutt  compel  theui  to  m- 
terplead,  and  Fttabllabthdr  right  He  ha* 
a  ipeclal  property  in  the  gooda  aoM.  and 
may  raamtrdn  an  action  agalut  the  tiurer 
fbrlhcprioe.  If  be  acOt  irtttrmt  Bujtnfl  on 
wboie  fchtlf  he  aelt.,  tbe  bnyer  la  antRIed 
to  look  to  turn  hi  tbe  completion  of  the 

ATJOTjbT,  OumitM  roiu-  The  Hit  ot 
piaiitn  end  root!  In  the  a"uo\r*  Sardwt, 
which  rcqalrci  particular  attention  during; 
trna  month,  la  at  (bllowi :~ ilnanim,  »ow. 
"'  herb*,  rather  far 
drnmman.    hreak 

plant     JmK, 

r and  sow.  CM**, 

ider-cropa.    Bmranraa,  plaat  ana 

ww.  camoow.  earth  up  Oarreu,  aow.  Out 
tAwuricmat,  nw,  fimarjffa,  plant  or  Mil 
attend  to  adnnolmj.  Mn.  earth  on,  gMttfr. 
KxdKr,  plant,  nwi  blanch  adfaniJn*  trtipt. 
7ta.fi  (ow.  plant,  anwmf,  attend  to.  JfMwa 
ga*aa,aow.    Lmti,  plant   Una* row, plant 


attend  to.     Vormrogd,  plant. 

Orntral  Smarts.— In  thil  month  all  weeds 
mini  be  got  rid  of  before  they  Incline  f 
need.  The  weather  generally  le  11 —  — w 
vouri  gardening  oparationa,  wb 
u«ly  cMuductid  af  toll  period, 
beneflcial  Influence  on  tbelprlog 
crops.  IVaterlug  demand!  eipec 
tlon  1  for  hutanoe,  for  fifteen  daya 
lug,  thla  giiouid  be  done  twloa 
mornlnp;  and  erenlog,  and  lor 
■ubseqaently,  erery  aeoond  day. 

tow,  transplant,  and  pot    Aatin 
plant     o.ai«4io'r  Si/I*.  plant      _ 
plant,  and  propagate  by  nrekera.    AMH 
tend  and  tie  up.     Ham,  thin  out,  and  plant 

propagate  by  (Upland  tnckera.   Bam.  prune 

{6fa>eraJ  fl,&-mi  la  tka>  month  far 
eHpping  and  oMtmg  hedgen,  afniraallf  neti 
h areoniy  cot  onoi  n  yw.  MtrMW 


THE  DICTIOWABY  OF 

strong  plants,  which,  oi 


fully  borders  and  flower-beds,  so  H  'o  loosen 
th.  suriaoe  ud  destroy  weeds.  Tie  up  ill 
Irregular  and  straying  shoots  ud  branches, 
and  remove  decayed  stalks  and  dead  leave*. 
Gatberthc  aeeds  of  the  Bowers  thtt  are  ripe, 
dry  them  til  the  bud.  ud  put  away  Id  but 

AUGUST— Things  lie  Sextos.— fill— 
Carp,  cod,  craw-flah.  eels.  flounders,  had- 
dock, herrings,  lobsters,  mackarel,  mullet, 
oysters,  pike,  prawns,  thornback,  piste. 

Fruit  —  Applet,  currants,  Oga,  filberts, 
gooaeberrlea,  tmpcfi,  melon  a,  mulberries, 
nectarines,  peaches,  pear  a,  plum  a. 

Mmt—  HI  buck,  lam 6.  mutton,  veal, 
miaon. 

Poultry  anil  Oami.— Chickens,  ducks,  fowls, 
floese,  leverets,  pullets,  pheasant-,  pigeon*, 
ploTiri.  rabbits,  wheat-tar.  wild  ducks. 

PsssMNsl— Artichokes,  beans,  cabbage, 
carrots,  cauliflowers,  celery,  cucumber,  en- 
dive, herbs  of  all  sorts,  kidney  bean*,  mush- 
rooms, onions,  parsley,  potatoes,  radishes, 
aalad  various,  shalota,  spinach,  aorreL 

AUR1CUL* — This  flower  Is  propagated 


v  off**?  ifipi  Is  tl 
I  should  be  don. 


either  by  allpa  or     . .  . 

taUnv  afflkc  iltpi  Is  theflrst  week  iu  Auguet 

~ ffflS 

.— Hie  opera- 

performed  with  a  blunt 

■  with  the  flngera.     Tbt 

pots  Into  wnsata  the  plants  an  placed  should 
be  pruvided  with  the  same  compost  as  they 
tore  been  aooustomed  to.  Bj  thebeglnulng 
-of  November  the  plants  will  ban  become 


much  of  the 
without  Injury  to 


villi  the  return  or  spring 

have  attained  a  vigorous  growth.    The 
*--■ " — •  -wthod  w  ottota  jauaw -iculai 
rovidc  young,  healthy,  and 


air,  and  rain;  but  they  most  be  protectee' 

forsowlne  seed  is  the  fnd"of  February 
or  the  beginning  of  March.  This  should 
be  done  In  pots  of  about  an  eighth  of  an 
inch  in  depth.  The  aoll  should  be  property 
prepared  with  a  warm  manure,  and  encb 

.eedllngs  appear.    When  the  need  - 
be  easily  handled  they  should  b 


until  the  aeedllngi 

lings  can  be  easll, ,  .... 

pricked  oat  into  a  bed,  (bout  flvt 
apart,  supplied  with  a  fnunr  an  as  ti 
there,  and  potted  the  following  re 


Inches 


colour;  footstalks  si 


white;  the  exterior  w 
rich  and  uniform;  an 

margin,  In  equal  propoi 

colour.  The  truni  nr  cluster  of  Bo 
one  stalk,  to  consist  of  not  le 
blown  pips,  or  more  than  ten, 
should  show  boldly  without  ovei 


s;;e 


comprised  writers  of  01 
pliers,  transistors,  ano  juuiuiupip.  im 
profession  of  literature  bears  the  reputation 
or  being  precarious  and  unremunerallve,  but 
In  reality  It  Is  not  more  so  than  any  other 
employment  depending  on  mental  capacity 
and  bodily  health.  Although  there  Is  no 
regular  training-  for  an  author,  he  should 
as  a  matter  of  course  possess  certain  attain- 
ments, natural  or  acquired.  Biting  him  for 
his  peculiar  walk  In  lile.  A  rrtftr  of  orioixai 
vvrii  must  be  a  person  of  libers!  education. 


devoted  to  educational  purposes.  Thesecond 
diss,  that  blending  Instruction  with  amuse- 
ment, snch  as  history,  science,  or  domesIM 
economy,  conveyed  through  the  medium  ol 
narrative  or  dialogue.  The  third  class.  01 
a  moral  and  religions  tendency,  comprise? 
stories  based  on  scripture  history,  or  tain 
Illustrating  the  career  of  virtue  and  oi 
vice.    But  whatever  department  of  lltera  tun 

writing  with  a  vievi  to  pecuniary  iwm- 

attraetlve,  the  subject  popular,  and  treated 
In  each  a  comprehensive  and    interestius 

tatlon.  Compikri  are  employed  In  producing 
from  scattered  sources,  a  class  of  works 
fitted,  by  condensation  and  simplicity  ol 
arrangement,  lor  popular  nse.  Such  booki 
are  Ireq  uently  the  specu  latlon  a  of  pv  W  Isheru. 
who  remunerate  the  compilers  at  an  agreed 
rate  according  to  the  nature  and  amount  01 
the  work  performed.  At  some  establish- 
ments a  SUIT  Is  permanently  maintained, 
while  at  others  any  proposal  Is  listened 
to,  even  fMm  a  stranger,  and  rejected  or 
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to  be  quick  and  ind ...  _..  ... 

dhtary  d«rnt  Hit  It  frequently  happens  that 

the  tame  wutk  U  being  trUHlaM  bj  Knit 

urr  rival  eatibllahm.—  * 

t4i»  priority  ol  prodi 

grand  aim.     A  aimpi.c.  w  ■ 

by  arfiFi-tlning  id  the  Journal 


m  In  of  o> 


r  of   t! 


t    aids 


t  day  is  that 


:he  BrttiaVUuae 

purpose* 

u  pvrcuitled   Hi  hundreds  ol  thousands  of 
"jcrka,  ft  vparatedexkHiipplk-d  witb  wi-Hinc 

everything  that  can  uiUt  (he  literary 

•a  hi*  puraoit*  ia  moat  liberally  mnr . 

.1  ticket,  which  will  entitle  the  holder  to 
i  m  itu*  mom  daily,  and  remain  lu  il.if  he 

I    librarian, 


>    iVfRlMB. 


■acted  with  Uk  public  pi 
lstdrag  articles  to  the  fi 


on.  the  * 


*«: 


pen.     The  latte 


specially  Deeded,  i 
ly  filled  upon  to 

{•rm  who  intends   adnpUug  Jounu , 

therefore,  as  a  profession,  should  endearour 
to  quality  himself  previously,  by  taking 
fo-m  speech**,  sermons,  Ac.,  during  de- 
fn  rrj ;  tnjfc'"tc  himself  to  write  m  certain 
■ant  of  original  nutter  wtLhtn  a  given 
Ush,  and  Dtbrrwiae  e.erriune  nnrtuut- 
Bk't  ererr  faculty  that  In  likely  to  be 
aid  ntto  leqalaltSon,  A  Journalist  but 
»  tot  of  Invbutry  eats  m  good  Income,  and, 

soastant  enrtoTDKnt.— See  ConroarriOK ; 

LlBLkllEE    PlBJ-ISBUlO. 

AUTHORITY.  —  See  Agist;  Cuaa  ; 
K.iBiiiD     Won  as;     PmaciPAi.    and 

ATERAtiF.il  lh«  generalization  of  nam- 

bd  the  mi  crura  of  any  number  ol  quantities, 
add  tneau  lonUMf,  and  divide  bj  the  number 
tiBreaaiBf  the  agj-vegate  of  those  qoan- 

sraher  in-.  dlYkde  thin  lota]  by  (i  that 
Eeatx  the  «gui-e  which  ex  preasea  the  number 
«f  the  items,  the  product  3a    U  the  ave- 

Tart  Thia  role  applies  so  far  aa  simple 
ajaalttka  are  concerned.  In  commerce  It 
bequeBtlT  omu-i  that  several  lota  of  goods 
4  the  aaaae  daaa,  are  bought  al  rarhiu* 
arm.  and  la  unlet  to  regulate  the  sclliug 


say, 

pled  by  ita  prt 
together,  and 

rardi'SaW.illo'j 
the  average  price  per 

tun    at    SM.     . 


rtaln  the  ratio  of  profit.  It  la 

ods  hare  been  bought.  To 
each  quantity  mutt  Be  multl- 
*;  these  renultsmuiitbeadded 
lie  total  divided  by  the  num. 
if  the  total  of  the  quantities. 
•ben  will  be  the  average. 
buy.-  the  fi-iiiowing  -.  ewoyards 
i  ■  »»(«  yards,  at  Id.  i  M30 
yards  at  ijd— what  Is 


\UtHS/M 


ultlply  the  total  bj-  Iha  average,  thua  i- 


Ituss     Total  of  prices  .  U7503 

till  bo  aren  that  there  l>  a  alight  dH- 

.*  between  the  (wo  product  a.    Ttitait 

occasioned  by  the  fractious  which  it  la  (ha 
province  uf  average  to  ignore.    Th« 

lalon  arrived  at  la  sufficiently  satis- 
factory for  all  practical  purpose* 
AVIARY  -A  place  where  blr 


tadVUtna 


the  apace  he  has  at ., 

I  niQin  ce  i  a  portion  oflhe  garden  la  wl 
and  eosyerted  into  an  aylarr  i  and 
'     "     ma,  one  end  oa*  Uw 


THE  mCTIOKAST  OF 


. purpose.    Tbsavlary 

bToanblcto  Um  health  end  obeerfol- 

n»an>trds  lies  follows:— In  that  part  ofthe 
garden  whore  shrubs  and  trees  moot  abound. 
mark  out  a  space  IE  feel  lung  by  11  wide. 
fix  up  boarding  at  the  extreme  end,  so  a* 
to  form  the  buck  of  the  aviary,  and  let  toe 
babht  be  11  feet.  To  this,  atlach  the  wire- 
Work,  and  eotbc  the  whole  with  a  flat  mine 
roof,  provided  with  a  property  U' — "-, 
gutter,  lo  let  oft*  the  rain.     The  at 


ttyle  of 


vey  some  Idea  of  a  pleasing  style  of  Don- 
strucUon.  The  flooring  of  the  erlary  mar 
be  made  of  wood,  or  or  earthen  tiles ;  bol  (f 
of  wood,  a  bed  ot  shingle,  or  rough  gravel, 
a  Inches  deep,  mould  be  laid  beneath,  to 
preTent  the  Tmrrowlng  or  rata  and  other 
vermin.  The  perches  of  the  aviary  should 
consist  of  lour  poles,  about  It  feet  high,  and 
an   loch  and  a-half   In   diameter.     These 


other,  and  thua  form,  a  kind  of  galler 
around.  At  Intervals  of  nTo  or  ill  lnchi_ 
apart,  round  perches,  about  half  a  foot  In 
length,  and  a  quarter  of  an  Inch  in  diameter, 
should  be  Inserted.  In  tbe  centre  space,  a 
fountain  may  be  introduced,  for  tbe  double 
purpose  of  utility  and  effect.  Other  perches 
should  be  disposed  In  various  parts  of  the 
ailary  most  favourable  lo  light,  sunshloo, 
and  warmth.    The  door  of  the  aviary  should 

a  made  of  glass,  and  open  outwards,  and 
the  interior  Bttlngs  well  and  strong!/ 
f'"*-'     Aa  birth  are  peculiarly  susceptible 


wire-work  with  green  ball.-.  _ 
an  Amott's  store,  regulated  iu  ■  iin^rcr 
temperature.  Aourtalnsbouldalen  Decon- 
structed, to  be  drawn  partially  or  wholly 
don  In  damp  and  foggy  weather.  The 
i  ailary  may  be  comprised  of 


.. jt,  hedge-sparrows,  linn 

redpolse.  titlarks,  whsatrmrs  and 

From  thUtaaaodatloaol' birds  the 

ralbreast,  and  jeemy  wren  must  be  < 
eluded.  The  natures  of  the  two  former  i 
too  psamaMoua  and  eras)  to  admit  of  the 
being  ionuatkated  with  other  birds,  whl 
the  Jenny  wren  Is  as  tender  and  delicate  a 


Is! 


the   next  tvhyoct  for  ocnsMerstior 
i  habttatfcMi  vary,  •ooardlng  to  Mi- 
di i^oaitiow  and  haUt*  of  birds. 
*-:  a  Maekhtrd. 
auluble  for 


be'fBadaph 


m  Hi  atatMirtfi  Cubs  should  be  made  of  ma- 


■sas  aajanatag  enssneWtaivnig  winker  laflt 
j  HI  I  an  sarooarhoToaa-aars  farmland  at 

»»»twfald«r»hebtokofw^^ad««or 


at  too  bottom  to  laeilllatr  oh 


ing  from  the  tides.  This  cage  is  also  suitable 

for  thrushes. 

(  Carton*!"  OaoM,  nscd  also  for 

i  ^ti.  .  bullfinches,  golrtflncbes,  chef- 
IdCHBl  nnches,  and  Linnets,  arc  made 
WWfffB  Ina  variety  ol  forms -Oolhfrj, 
PWlWl'.Tfl  Chinese,  arched,  cottage,    ebo.     , 


wlte-work  on  each 
side,    and    In    the 

front  a  projecting 


^ffl^^P 


la  tnaSc 


eular  wire  front.     In  this  bow  a  pice*  of 
fresh  turf  is  meed,  from  time  to  time,  iinm 
which  the  lark  sirs  and  sings.     For  this  a 
no  perch  Is  required,  and  the  f 
to  open  at  tbe  back  ot  side. 

■  ThB  XllMmtaU'i  Can 

jtjrjt  hae  a  roof,  back,_  -  -  J 


sides  ot  iv  ood.  the  front 


tbe  cage,  just  below 


Ihk  irom  side  to  aide, 
padded     with     green 

perch  is  supported  hy 

front  part    of 


caps  oonialulog  the  food  and  water,  Tt 
oagesmrealso  furnished  with  a  sliding  drawn 
for  chaining,  aad  the  door  a  msdemtthobsK 
nrsldc 
A  flrsofiVir  Cute-runy  bo  made  of  • 


»AB,Y  WAWT& 


jmUmtH—mtm    T(«i  aIh  of  the 
wi>«  liali  W  proportioned  to  IbeilMot 

Ike  <***,  Hi  may  abusud  to  ptaasd  at  latar- 


MafLtl 

-,Ji»  «Thr  .  -,-   —  -„  - 

Ml  ■  MM  IKn  the  back,  ana  a  pwtt- 
M  ih  -jtroaa  the  «*»  *t  ton  lUr  to  lb. 
«niM  OatbaaebehT  two  MUM  open 
•ana,  0™i  two  iMbw  deep,  ire  to  M 
M»l  for  Um  bU^a  ■>  brtld  U,  Uw  •Dtrun 
bu  ahich  is  from  two  holes  muds  la  the 
Hr^lioo.  A  net-ba£,  filled  with,  moee,  hair, 
ton  ud  fathers,  suspended  [ram  the  roof 
Msrthe  p«ehe«.  rompleles  the  fitting  ofthls 

wmuntht  list  r™  rears  s  great  Imjirme- 
nnth»  taken  place  Id  the  deshrn  and  oon- 
IJMtoaoflauIJ  Bird  cares, mdlaiWHllP- 
■'■'  u  largely  employed,  conslstlnfl  priiici- 
'  of  line,  coaled  witb  enamel,  winch 


Bit*  fband  ob  wlndow-aills  and  lu  omen 

^aea,  added  wdtlih 

ply  the  nil  apa, 

nlx  bra  of  canary, 
.hempaesdi  goJ«V 
and  them  nBud 


war  or  unc,  do 

MM  all  Term 


(TOIlr    ( 

lior  1*1  perches  of  U* 

tetlairQQghlyeleaiueb,- — - 

ontheioor.  ir  this  be  ncglecti-d,  ni 
At  Unk  sanVr  in  health  and  apirita  gem 
■3).  but  the)  contract  a  disease  In  their  le 
rfinantly  resulting  In  uuneaeen,  or  the  If 
•>_** of  tnWrelf  ■■''      *  «""ii^ 


ht  Iknaefa]  j  deaAaed.aadfreeluand  itt 


awticMa  experienced  in  taming  birds  to  a 
Mai  till  decree  to  set  them  at  fibeitj  from 
hoitwl  allow  them  to  fly  about  the 
na   The  following  n  the  moat  anoroved 
wttud  for  (counpuahliie  Ibis  ;— Cut  from 
tat  inarr  slume  of  toe  pen-fealbae  a  larger 
tr-maaetponloq,  according  to  thewfldB— 
a" Uitbinl.  then  touch  the  noatrils  of 
wri  with  berxaraot,  at  an  j  other  odor 
oi.hjBhich.il  it  rendered  ao  Btuplned.lt 
th«  at  to  panh  quietly  on  the  Anger,  01 

«  M*  su«ui  on  any  one  finger,  snot 
h|o  oat  b»  planed  in  such  a  peaitioi 
i»nu,tinblrdto^i*puponit  i  and  sosi 
feitiaaomstoned  to  hop  uuiclly  rruin  uae 
Inger  to  another  the  chief  drfhtailty  le  over- 
onati  JW  the  bird,  gradually  arriving  to  a 


followlBf 

lira  two  rasnMi /ir  a  hU  suitable  fill  birds 
generally.  Thoreeghry  *oak  in  oold  water 
In*  crumb  part  of  a  stale  loaf,  press  to* 
w»t*rc#t.rjour  roil*  OTerthebresaf,  and  nu* 
rith  mo- thirds  of  It*  own  weight  ef 
leTraeaL  Or.  grata  *  camji,  wheoh  baa 
„n  *»pi  In  a  cool  place  for  a  whole  year, 
them  thoroughly  soak  a  penny  roll  In  water, 
(train  the  water  off.  and  mix  the  bnU  and 
airrot  with  two  handfula  of  barisisneal 
rhese  paste*,  most,  howerer,  be  made  every 
day  as  after  that  tune  they  become  war. 
All  birds  need  n  _/Wfi  «ff »  V  ewtar  «»OT 
nch  their  tlurit,  as  well  as  to 

_jdlfaeraslderabler.uijiberof 

birds  inhabit  the  same  room,  the  water 
■  oulrtteplaoedlnsncarthenressel.llnches 
I*  by  I  wide,  divided  Into  several  eom- 
rtmenta.  Cage  birds  are  anhjeol  to  a 
rietj  o!' diseases,  foremost  among"!  which 
the  pic.  Thla  disorder  1>  a  cold.  In  which 
a  nostrils  are  stopped  up.  and  the  external 
In  orthe  tongue  hardened  by  Inflammation. 
„  pill  of  nutter,  garlic  and  penper,  wiUi 
occasionally  sIprHng  of  mfWon  of  speedweft 

remedy,  a  lino  feather  should  ba  drawn 
nently  through  the  noawilB.  The  symptoms 
of  this  disorder  are  a  yeftownme  at  the  root 
of  the  beak,  dryness  of  the  tongue,  rough- 
ness on  the  feathers  of  the  bead,  and  ft 
frequent  gwrpragr  as  tf  for  breath.  MaMao 
may  be  considered  «  dlseas*    It  i«  of  annual 


;  all  drafts  and  oold  should  be  ex- 


h'armdV 


xted  ronghly, 
o  its  master  S 


'fnoro^giit 


•»■»»  lthrhlhigaleM.  ndbreuts,  thmshes, 
■  ilayg^raiteaae^arrfbenW   Wag. 


n«s   ob»er»ed.     r,-.,.™,    ...    -    -...-.--- 
which  the  eWn  of  a  part,  or  the  whole  *  the 

remedy  hi  to  prick  the  skin  w 

SncrallyatgsAseaOTbirdilnWiemorrihof 
uy.  rtioblr.llair«tedce>setoalng.allow 
their  feather,  to  become  and  c™'jnm{_*5fh; 
for  ™is  to  hang  the  cage  before  awindow, 
by  which  means  the  biro  beecmea  cheered 
and  enlivened,  and  resumes  hi*  wanted 
blithesomencss.  ^MhT-^&.  "PEL fi 
brought  om  by  a  plethorto  n*0**^  ^JJT ' 

'-■-'-neTDf  enwcJs*.    A  few  drops  of  olihr*:' 

Ire^lJyberierWiil.rrttirtlrh^pr.^ 

tdcos.  dip  the  bird  ones  or  twice  tn 

a.,»Bdcattb*sUw»s»  tkoaly 


THE  DIOTIONABT  OF 


of  looking  upwards  to  such  an  extent, 
frequently  to  torn  round  backwards  on  1 
peroh;— the  heal  means  of  preventing  th... 
!■  to  coTer  (he  lop  of  tbe  cage  wllh  a  sloth. 
by  which  (he  upward  look  la   effectively 
cheeked.    Dtelin€.~ The  symptoms  wli1-1-  ■— 

tray  the  prwmw  nf  this  disease  ere  „ 

roughness  of  thir  feathers,  and  an  Inordinate 
appetite,  coupled  with  a  gradual  waiting  of 
the  flash.    The  moot  rffoctuil  remedy  la  to 
forse  the  bird  to  swallow  a  spider,  and  to 
pat  a  nisi  v  nail  Into  Ha  water,  which  impa.ru 
vigour  and  strength  to  the  alonuch.    Green 
food  should   be  chiefly  given  during   the 
prevalence  of  this  disease,  and  mure  pa- 
Uoslnriy   waterersaa.      Culima  may 
eared   by  the  ariminlaterina;  of  a   wot 
bruised  with  saffron  and  Unaeed  oil;  ai 
cold  abouM  be  treated  with  ■  pectoral  ellxir 
Jo  an  infusion  of  epeixlwell.  8eeBi..r """"" 


tan  AIT,     Ooldfixc 


1' ABBOT,  TUBUS  H,  fcc. 

AVOIRDUPOIS  WEIG  HTI 

ayatem  of  weight  in  England,  now  applied 

-' — '■     "*--  -Tolrdnpols  pound  la c" 

Ounce       Found. 


Hildas 


weight. 
30  hundred  weight,  one  ton. 

Ounce 01.       Hundred  weight.,  cwt. 

Grain bt.       Found lb. 

Pram dr.        Quarter ........ ..qr. 

To  reduce  a  large  number  of  pounds  to  hu 
dred  weight  roughly, JramUufira  airttfyin 
Efsdai-f  Me  lati  'no,  the  remainder  gives  t 
-  hundred.  Thus.  13.1S3  will  give  in  this  w 
119  hundred  weight :— 


The  exact  equivalent  of  the  above  number  of 
pound*  la  iiscwt.  lqr  Dlba. 

A  ready  mode  of  ascertaining  l*<  j>rl«  o/ 
■a  oaaa  la  to  deduct  tbe  fourth  from  the 
price  per  pound  In  shillings,  and  tbe  re- 
mainder will  be  the  price  per  ounce  la 
pane*,  a*  follows :-~ 


as.  pa-  pound, 
(deduct 

0a.  per  pound. 

To  arrive  quickly  at  the  price  per  pound  of 
Of  am  article  sold  by  the  hundred  weight. 
divide  the  number  of  shillings  by  t,  and  11 
will  give  the  price  Id  penes  per  pound,  thus: 
-***.  per  owl.,  id.  .lb.  ■,  eia.  par  art,  M,  lb. 


i  deduct 
lid.  per  ounce. 

vter*- 


add  a  farthing  or  a  halfpenny,  according  to  its 

relative  position  to  the  lutmenlng  figures, 

la  seven  figure*  distant  for  63,  which  would     ! 
be  Id.  lb.,  and  two  flgurea  present  7*.  which 
would  be  sd.  lb.     The  relative  prior  of  (ba 
pound  to  (hat  of  (he  ton  may  be  ascertained 

per  lb.  :£n  par  ton.  3d.  per  lb.  ;  £3*  per  ton, 
«d.  per  lb.,  and  soon.  As  a  roaltcrot  course, 
this  method  is  not  arithmetically  correct,  but 
It  is  sufficiently  near  to  guide  a  person  a*ea 

the  retail  price  of  an  article,  will  b*  aa  com- 

end  with  the  wholesale  Thepoeltivedif- 
euoe  between  tbe  price  arrived  at  by  tbla 
method,  and  the  price  which  is  strictly  ear- 
halfpenny  per  pound,  ranging  from  10a.  per 
hundred  weight  to  £t.  Ifthla  fact,  (here- 
fore,  la  borne  In  mind,  and  (ha  excess 
allowed  for,  the  result  will  be  aa  near  lbs 
precise  amount  as  possible, 

AWAKING  FEKSOXS.— There  can  be 
no  question  that  to  rouse  a  person  abruptly 
out  of  alccp  by  sodden  violence  or  noisy  es- 


fatal  eflects,  have  resulted  from  the 
1  terror  evoked  by  a  sudden  and  un- 
1  noise  startling  (he  nerves  before 
dament  has  had  time  to  analyse  the 
of  I  la  alarm,  Fewpcraoueenjoysucli 
t  health  as  to  admit  of  lbs  total 
quiescence,  in  sleep,  or  all  tbe  nervous  sys- 
tems j  and  (he  brain  In  moat  persona  la  kept 
In  a  sort  of  torpid  consciousness,  easily 
accessible  to  atroiur  emotions.  Instances 
have  been  known  where  th  elm  agination  has 
been  so  worked  upon  during  sleep  that  the 
unconscious  alnmbercr  baa  obeyed  (he  voice 
of  a  mischievous  friend  in  performlnc  all  the 
actions  of  swimming,  rowing,  and  hauling, 
till  uuderthevlolenccof  Ihe  muscular  power 
pat  forth,  the  body  has  been  covered  with 
perspiration,  and  the  deeper,  when  (t  hut 
awoke,  was  perfectly  exhausted  from  tbe 
Hell  ed  the  Imaginary 
'tnutgle  for  life,     lit 


orn  to  the  nostrils 
noaleepia  purtlcului 
i  the  car  should  nei 


it  feathers  or  hat  ta- 
lly be  adopted  where 
heavy ;  but  shouting 


of  the  erbifre- 


prlDclplc  of  law,  (b 

In  the  presence  of  a  witness.  Publication 
or  an  am ard.  Is  the  pli ins  not  lea  to  the  party 
in  uhuse favour  11  la  made,  to  take  It  up.  A 
Judge  hu  an  absolute  power  to  enlarge  the 

Google  w 


DAILY  WANTS. 


fir  to  doiu  must  be  obtained  before  the 
sward  in  niaSe.  —  Sec  ArantATion. 
'-•■■— se  important  agents 


Sure  to    be  well  lubricated   nl!) 
Ibry  riuould  also  be  toslcd  fron 


:nlijtdy  npaired. 


I  belt  mlapW;  I 
wuiu  teat  are  made  10  HI  with  gres 
sxery,  oil,  either  animal  or  vegetable.  u( 
purest  kind,  and  free  from  all  mucilage 


quality  entirely  depend  upon  the  means  of 
the  parents.  AH  these  articles  may  be  pur- 
chased ready-made,  but  as  a  matter  of  course 
the  coat  Is  much  greater,  and  the  articles  Dot 
proportionally  good. 

ILVrllELOrfS    KETTLE  —  This  li  a 
useful  invention,  by  which  boiling   water 

the  trouble  and  expense  entailed  by  the 
ordinary  mode.  The  apparatus,  aa  seen  In 
the  engraving,  conaiata  or  a  mlnature  grate 


liALEA.- The  AtMrt 
Iv  ire  to  be  foand  srrowi_ 
*nL  ordinary  plants.  They 
la  UK  common   gi     ' 


in*  In  shrubberies 
y  frequently  thrive 
oil.  but  generally 


Incorporated.    They  m 


iM  be  plinle. 
i«  apart,  the 
7  alternate  pi 


nd  placing  It  ellw- 
and this  system 

propagation,  liow- 
sWeut tings  of  the 


'tripped  off,  and  the  stem  I 

•iSibclIetan.      When  etn 
bt  bethd  of  Into  small  pot  f. 


jtmWas 


■atbra,  three  dozen  diapers,  thre< 


:Tr> 


ti  of  lawn,  at  la.  ad.  per  yard;  the 
W/ka«b  and  the  fcuiMM.  or  outran  ii/i, 
•?  u.  H  per  yard  i  the  swathes,  fluo  Welsh 
■fnfsa,  It.Jier  yard;  the  diapers.  Id.  per 
yti:  bat  sir  this  parpOM  old  table-cloths 
m  sp  sill  answer  equally  as  well.  The 
V«l  expense  of  these  ertlctee.  supposing 
las  aHther    makes  than,   1*   shorn   £3: 


been  msde  of  robes,  as  they 


entAwhu 


.  t  shallow  kettle,  which  takes  on  and 
off.  Beneath  the  kettle  a  bundle  of  patent 
wood  Is  placed,  which  la  sufficient  to  make 
the  water  boll;  and  beyond  Igniting  the 
wood,  no  further  attention  la  required.  The 
merits  of  this  domestic  contrivance  are 
obvious,  so  many  emergeudee  arise,  such  aa 
Illness  In  the  night,  sudden  accident,  early 
departure  for  a  Journey,  fcc,  where  hot  water 
is  in  immediate  request,  that  any  mods 
which  supplies  the  demand,  without  the 
diillcully  find  delKyso  generally  experienced 
on  these  occasions,  cannot  fall  to  be  ac- 
ceptable. The  other  advantages  in  connec- 
tion with  this  Invention  are  cleanliness,  and 
an  economy  of  fuel,  aa  by  tills  means  the 
necessity  for  keeping  the  Are  In.  during  the 
summer  time,  for  the  express  purpose  of 
obtaining  boiling  water,  is  obviated. 

BACK,  MALitinsiATioNB  or,  arts*  from 
a  weakened  and  imperfect  development  oi 
the  organisation,  which  cj  poses  the  child  to 
the  readier  Influence  of  accidental  causes  In 
Infancy,  when  from  a  rail  or  undue  pressure 
that  part  In  the  system  already  preieraa- 
tnralfy  weakened  or  predisposed  gives  way, 
and  either  displacement  or  absorption  of 


axis,  either  In  the  form  of  a  bow  outwardly, 
or  like  Ilic  letter  S  laterally,  nnd  a  perma- 
nent deformity  becomes  the  result.  Or  the 
malformat  Ion  may  proceed  Irom  suppuration, 
or  ulceration  ol  the  cartilages  of  the  ver- 
tebra:, excited,  as  not  un frequently  happens, 
by  some  injury  received  during  the  birth, 
which,  unobserved  and  unsuspected  at  the 
tuns,  only  becomes  evident  -hen  the  evil 


v:   Google 
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has  taken  place.    In  this 


i  deformity 

that   only  show.  Id  rail 
'arresting  — 


rcely  simple,  but,  front  the  length  of 
necessary  to  effort  a  eurt,  both  dle- 
ning  and  tediooB.    In  the  first  placet 


the  disease  Is  at  in  curt.  I  months    Is     linperativeir  demanded  ;    the 

Malformations  or  the  tack  may  orcnr  In  second  (.Wert  It  to  establish  a  (teady  end 
■hi  part  ol  the  oolumn,  though  the  portions  constant  drain  from  the  effected  Burt ;  Bud, 
wore  liable  to  become  the  Beat  of  omnia  lastly,  to  support  the  system,  under  the; 
disease,  ore  thevti-ttbriteompneinK  the  neck  double  exhaustion  of  the  disease  *nd  U» 
and  loin*,  iticketa  are  often  the  Immediate  discharge,  by  nutritions  (bod  and  tonics. 
ca.u«  of  curvature  or  twisting  oT  the  bones  To  elftct  the  flrst  object,  the  patient  man* 
of  the  spine,  giving  that  peculiar  deformity  be  kept  constantly  on  his  beck  on  a  Una 
known  as  houch-Wk.  In  this  state  the  ,  bed  or  hair  mattress,  so  as  to  take  off  the 
print  la  shortened,  tbe  ihosldets  are  thrown  .  weight  of  the  rest  oT  the  body  from  the 
op,lhe  breastprotrnds«,andIhenbi become  drsensed  part.  For  the  second,  tiro  1**» 
depressed,  narroalng  the  natural  cavity  for    Issues  most  be  made,  one  on  each  sideof  the 


Impeding  their  healBiy 

back  la  called  the  '■  cloven- spine," 

generally  born  with  tha  tn  (ant,  and  In  which 
one  or  even  mot*  of  the  baae*  are  dnhelent. 
and  their  plan  Wed  *a>  by  a  fold  swelling, 
or  a  has  captaining  serum  or  lynh. 

Thou**  MaHoimrscaii  of  Ma  lack  some- 
time* arise  In  seroftuV—  >*■■*»  from  Injury 
during  berth,  by  air  the  greats*  number,  is 
before  observed,  ara  tkM  reaort  of  "cartes," 
or  death  <t  oat  *r  aaor*  of  the  bones  of  the 
spine  or  vertebral,  assd  the  tteeyoslug  carti- 
lage or  ertatle  that  Ilea  Ma*  a  pad  between 
every  bone  of  tha  hack.  Bat  besides  these 
caaes  oTdcformlty  arhlui:  from  disease,  there 
ll  a  third,  or  what  may  be  called  a  natural 
malformation,  where,  without  any  actual 
disease,  from  a  loos*  and  Slovenly  way  of 
carrying  the  body  !n  fast-Browing  girls  a 
deformity  of  the  back  and  ahouldcrs  may  be. 
and  1>  very  often,  contracted 

The  lymtfemi  that  usually  1 
company  malformation  at  ■ 
that  the  child  la  first  observe 

listless,  and  easily  aligned, „  „.- 

dually  alagglsh  and  unwilling  lo  move,  fre- 
quently stumbllne  witliout  any  assignable 
cause,  the  leg*  olten  crossing  each  other 
involuntarily  and  without  notice,  throwing 
the  child  suddenly  down.  The  patient,  a* 
tha  disease  progresses,  totters  at  the  knees, 
and  cannot  stand  without  support;  while  to 
advance  or  set  the  foot  down  firmly  Is  a 
matter  of  extreme  difficulty.  These  symp- 
tom! are  succeeded  by  twitching  pains  In 
the  thigh,  drawing  In  or  under  of  the  toea. 

Kd  a  slow  but  Increaalne  loss  or  power  In 
th  limbs,  terminating  in  total  Insensibility 
and  all  power  of  motion.  Loss  of  appetite, 
with  a  painful  sense  of  constriction  or  tight- 
ness of  the  stomach,  follows,  withahard, 
*rv  oOHgh,  difficult  breathing,  quick  sharp 
pulse,  and  all  the  attendants  of  hectic  fever ; 
at  tha  same  time  the  functions  of  the  bladder 

and  bowels  arc  rendered  li--' 

the  patient's  situation  bee. 
being  reduced  toapowerlc 
'*'--— tlirtheses 


Tb,tiy>>w<Hu  that  usually  precede  and  ac- 
company malformation  at  an  early  age  are, 
that  the  child  Is  first  observed  to  be  languid. 


!B  lamentable, 

s  and  Incapable 

jnuatOBU  are  all 

KLbllshed  that  Ihe   deformity   begins   to 
w  llself ;  Ihe  absorption  of  some  and  the 
duath  of  other   parts  finally  prodt 


other    parts  fi ,   v 

cut,  and  constitute  the  rum 

i  rraafneUuieurvatme'of  the 


plaster,  and  having  cec 
an  even  slip  ont  of  each,  of  front  one  to 
three  Inches  In  length,  and  half  an  Inert 
wide,  according  to  the  age  of  the  patient, 
and  the  extra? of  the  malformation,  apply 
t  hem  warmed  on  each  aide  of  the  diseased1 
spine,  leaving  about  three  flnam  width  be- 
tweeu  each  slit,  or  all  the  width  of  the  ikrn 
over  the  actual  ridge  of  the  spine.  Then 
takes  stick  of  caustic  potass,  or  the  "potass*, 
fusa,"  and  wrapping  a  piece  of  flannel  roand 
one  end  to  prevent  Its  corroding  the  fingers. 
dip  the  other  In  warm  water,  and  rob  ft 
•recly  over  all  the  eutfclewlthln  the  margjnn. 
f  the  two  slits,  continuing  the  application 
111  the  part  beneath  the  caustic  become*  of 
darkorbrownlahoolour.  Thepotaas  is  then. 
o  be  washed  off  both  sores  with  Hut  and 
t  arm  water,  and  a  poultice  of  sufficient  treat 
-pulled,  and  continued  to  both  till  the  dead 
cuticle  Is  thrown  off.  Whan  this  Is  effected, 
'-j  a  string  of  three  or  six  issne  peas  on  the 
res,  apply  sticking- plaster  to  keep  them 
thelrpluce,  then  a  pledget  of  lint  with  m. 
tee  or  Brm  card  between  tbe  (olds,  and 
ess  all  In  their  place  by  a  tight  bandage. 
s  the  peaa  sink  deeper  Into  the  flesh,  snp- 
piirsUfin  tullow^  and  tbe  laa-neli  established. 
The  wounds  are  to  be  washed  every  day 
the  peaa  laid  afresh,  and  the  compress  aad 
bandage  reapplied.  After  a  rime  the  health. 
Kraduilly  improves,  tha  patient  sleeps,  the 
junctions  begin  to  act  naturally,  and  spas- 
modic twitching*  In  the  legs  and  fwt  Indi- 
cate returning  sensation  to  the  limbs,  which 
ultimately  regain  their  vitality  and  us*. 
The  patient  mutt  then  be  fed  on  light  di- 
gestible food,  farlnueoua  and  animal,  with 
a  small  quantity  ol  wine  dally,  the  bowda 
kepi  open  by  an  occasional  aperient*,  and  av 
course  of  such  tonic*  a*  those  prescribed 
below,  persisted  In,  one  being  substituted; 
lor  the  other,  as  the  stomach  become*  weaurw 
or  the  repetition. 

As.  i.  Quassia  raspings,  »  drachma ;  bott- 
hig  water.  I  pint;  Infuse  for  six  hour*,  strain 
off  the  liquor,  and  add  muriatic  add,  30 
drops.    Mix.    For  anadult.s  table- spocattVl 

Ko.  I.  Gentian  root,cntsmaH,Idrac«i*«B; 
cardamom  seeds  bruised,  t  drachm  ;  caaca- 
rllla  hark  and  ginger,  of  each  1  drachm  - 

stralu.and  add  carbonaie  of  soda,  I  drachma* 
Mix,  and  take  a  tahtespormlhl  every  i  or  o 


PULY  WASTB. 


BAC 


t>Oii     ELsbtiil 


(Waled    mlphnrii; 


una  rasi.  while  calling;  Into  play  oppa 
uvln  stall  rrndtf  no  purl  of  the  b 
Orjtd  by  pruaore  or  reitrajnl.  For 
■bfUf  and  round  back  end  shoulden,  to 
tmmai  with  gmwing  rlris,  the  beat  and 
■tatemaln  cure  la  to  wear  a  bom,  loaded 
u  sack  adi  with  had.  Increasing  the  wciyht 
M*  baa*  m  pound  at  each  ena  to  two  or 
tan*  poMik  Tnin  mnet  iliiri  be  worn 
wWJkt  altthae;  or  walking.  Tin  principle 
•pn  wsks  ItuJ  applicatldn  acta,  la  to  call 
Bte  uttai  u  onpoatte  eet  of  muscle*  to 
nwst  — *— — '  or  dtoeMrd.  Uld  keep  then 
■  •  «-te  of  acttloB  by  the  pendulous 
nlfMortkelokdtdbo*.  When  that  weight 
*  eaat"ns  enwae  It  remorrd.  the  muscles 
Ini  BotUna  to  mist  will  contract  power- 
Mr.  ud  ftwra  up  tne  preronslv  drooping 
k-dvd.ho-U-r..  An  exemplification  oT 
u»  practical  txwth  at Jhls  tklniiil  U  ror- 


grraser  actretty  Mm  mnaelee  of  the  nee k  and 
En*.  IB  pre.nl  the  body  hlUs*  forward 
unrHfbi!  UKonHOKwIi.  thaiwhcu 
tVy  feare  the  board.  tV  head  and  chest 
ail  up  like  aa  mutmnj  bow.  Sec  Spine. 
b(l  rAmm.— SteLnauaoi  Bstao- 

UCSOiaXOS.-  A  tame  played  on  i 
ward,  drrtded  toto  tw-  — •-  —  ••"- 
aaaeetBa  bT  a  binge 


HI  •  ii  atst  at  aatih  aadt  ana  mew 
aw  ■'  ■'■■--«-  .wl  white  alternately. 
TLl  .  nauTarriaen  ram,  blue*  and 
iT.  la- 1™  '  '    " ""  "*•>'  *™ 


hand  tablet  two  are  placed  upon  the  ace 
point  In  the  adveraary  a  table,  five  upon  the 
«li  point  In  the  oppoalte  table,  three  upon 
the  cinque  point  In  the  hltbemicat  table, 
and  five  on  the  six  point  In  the  right-hand 
table.  Each  player  la  thai  to  endeavour  to 
bring  the  men  round  Into  his  rich t- hand 
'able,  by  throning  itlth  a  pair  of  dice  thoee 
umber*  that  contribute  towards  It :  and  at 
he  same  tine  to  prevent  hie  adversary  from 
oing  tbe  like  The  first  beat  throw  upon 
he  die*  la  esteemed  ace.  When  the  player 
anies  Ida  men  home.  In  order  to  loae  no 

[o  111*  r&ary'H  oar  point,  thnt  being  the 

drat  stage  he  it  to  place  It  on.    Tbe  next 


point  he  may  often  ssre  tbe  gammon   by 

bit  is  only  played  tor,  he  should  endearoar 
to  gain  either  hla  own  or  bis  adversary"! 
cinque  point  :  and  if  that  fail,  by  hie  being 

at  throw  more  men  into  the  advoreair'i 
la,  which  it  done  in  this  manner:-  He 

pointy  and  If  the  adversary  neglect  to  bit  it, 
lie  may  then  gain  a  Toward  game  Instead  of 
abackgame.  But.  It  the  adversary  hit  him, 
be  ahoidd  play  for  a  back  game;  and  then 
the  greater  the  number  of  men  which  are 
taken  up.  makes  hla  game  the  better,  because 
by  tbesa  means  be  will  preacrve  his  fame  at 
borne.  He  should  then  endeavour  to  gain 
both  Ills  adversary's  ana  and  trola  points,  or 
his  ace  and  deuce  points,  and  take  care  to  keep 
three  men  upon  the  adversary's  «se  point, 
that,  in  case  the  latter  hit  him  from  thence, 
that  point  may  remain  still  secure  to  himself, 

L.  When  n  man  Is  taken  from  any  point,'  It 
must  l.'i'  played.  1  A  man  la  not  supposed 
to  be  played  till  It  is  placed  upon  a  point 
and  quitted.  3.  If  a  player  have  only  four- 
number  than  be  Is  entitled  to,  he  plays  to  » 
to  make  up  his  tables.  4.  Ii  he  bear  any 
taken  up.  and  which  ol  course  be  was  obliged 


d  his  dc 


agree    BO    to    do.      hooks :    tfogfb'J    Gamrj; 
tivu'i  Huivri  nail  Pnaia  e/  iattgamnumi 

™ACON  AN!)  <?ABBAGE.—  Boil  some 
streakyjaeon  in  n  tmull  uuautlty  of  Block. 

,..  »  -™«  idbbaeva  for  about 
in:  add  salt  and  splcea,  and  eerie 

TiaCON  A1SD  EG<iS.-Cut  a  quarter  of 
a  puuud  of  streaky  bacon  Into  tbin  slice- 

.Gooslc 


block  boll   some   ' 
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and  put  them  Into  *  atcvrpan  over  »  alow 
flee  ;  wliile  cooking,  torn  lliem  rreqoently; 
when  lufflclcntly  droascd.  pour  the  melted 
1st  of  the  bacon  iulo  a  dub.  break  over  It 
aix  egge,  add  two  apoonfula  or  gravy  and  « 
little  ult  end  pepper;  stew  the  whole  over 
a.  slow  Are.  and  serve. 

BACON  HKETLE  — This  insect  lnfcjts 
ham*,  bacon,  and  all  kiwi)  of  dl ' 
into  which  it  cafe  small  holes; 
chiefly  done  when  1 


BACON,  BOILED.-R«eon  will  boil  bet- 
ter, nod  swell  more  freely,  if  the  rind  li 
stripped  off  before  It  in  dreaeed.  It  should 
be  boiled  gently,  from  -"-"  •'■  "—■-—"'- 

according  to  the  thl 


before  the  Are  to 
BACON,  Cum 
for  baoon  are  kc 

singeing  than  as 
the  following  mat 

with  atraw.and „ 

tlon  or  the  wind.  Aa  the  atraw  becomes 
burnt  off,  renew  It ;  but,  at  the  aame  time, 
carefully  arold  aoorebing  the  akin.  After 
both  aldee  have  been  tbua  treated,  scrape 
the  whole  body  clean,  bat  without  using 
water.  Thecoidi^vpahoulilbeucouniiliilii-J 
by  drat  taking  off  the  head,  then  removing 

the  two  a  idea,  or  flllclira,  intended  l<ir  m.t- 
Inc   will    Ihn    ho    flat'    after    |liw    hiTn 

■It,  Mdp i 

trench  round  It  to  drain  off  the  brine. 
Change  the  aalt  every  four  daya.  and  reverse 
the  order  of  the  flitehr",  putting  the  one 
that  haa  been  al  the  bottom  on  the  top, 
putting  that  a&aln  at  tlio  bottom,  and  ao  on. 
The  ijtMrtoV  0/  wiling  Is  about  six  weeka  for 
a  heg  of  twelve  score.     In   thin    prooeat 


common  aalt  only  la  generally  used,  bat  t 
floor  flavour  la  imparted  by  a  mixture  In 
these  proportion) ;— Salt,  lib. ;  sugar,  conrm 
and  brawn,  lib. ;  saltpetre,  jib.  tSmekmg  li 
a  preferable  method  of  core  to  drying,  and  It 
tbua  effected:—  Bnb  the  flitches  thoroughly 

be  protected  from  the  rain  and  not  iiiiiir,--! 
by  the  fire.  .  With  a  conslunl  and  peiT.tt 

of  wood  or  peat ;  the  quality  of  the  woc«i 
influence!  the  flavour  ol  the  bacon,  oak  anil 
beech  being   the  moat  preferable.     Hacon 

BACON'  Fit  AZE.- Beat  eight  e»a  Into  a 
hatter  with  a  lit  tie  cream  and  floor ;  Try  some 
thiuhliceaofbaciinanddipthcmliitolt;  lay 

the  batter  over  therf  i^henoriedd*  U  fried 
turn,  and  pour  over  more  batter.    When 

HAWX    FHIED.-Llne  the  frying-pan 

tbln  sUcca.  remove  the' rind.  ar.dTay  the 
bacon  on  the  paper  ;  fry  till  brown. 

BACON  OIltl.I.F.]>-Thc  slices  phoul.i 
not  be  cut  more  than  an  eighth  of  an  Inch 
thick,  and  will  eat  much  mellower  if 
soaked  in  hot  water  for  »  quarter  of  an  hour. 
and  then  dried  in  a  cloth  previously  Ii> 
grilling.  If  It  la  desired  to  have  the  harou 
curled,  cut  It  lu  slices  about  two  Ihcbea  long:, 
roll  It  up.  and  put  a  little  wooden  ekewcr 
through  It;  cook  In  a  Uuich  oven  for  eight 
—  «~i  minutes,  turning  It  ae  it  gele  crS|i, 
irdlnary  method  is,  however,  the  beet. 

BACON    OMELET. -Cut   aome  streaky 

bacon  which  baa  been  boiled  for  half  an  hour 

the  form  of  dice  and  fry  It  «lth  a 

1  piece  of  butter.    Bat  uptdoien  eggs. 

wblch  pour  over  the  bacon  when  It  begins 
to  get  crisp,  atlr  all  well  together,  and  wheat 
thnrouahty  mixed  and  browned,  serve, 
BACON- FaortHTiEj  and  ITaea  or.— 
a  a  food  by  itself,  bacon  ia  not  to  be  re- 
mmended  for  habitual  eating,  especially 
..r  weak  and  delicate  stomachs,  because  trw 
fleshy  flbrei  having  been  rendered  tough 
*~  "is  Brooking  and  salting,  the  meat 
lea  exceedingly  hard  of  digestion 
i.  Itowever.  eapecially  the  fat  part  ol  It, 

, jaes    the  property  or   asslitleg   the 

as  aim  llatlon  of  other  meats  of  a  dry  nature 
-"la  reason  veal,  liver,  fowl.  ha.,  become 
easier  oT  dlgeatlon  when  eaten  with 

The  chief  am  of  This   meat,  rn 

addition  to  thoae  before  specified,  nre  u  a 
relish  lor  breakmst,  tea,  or  supper,  or  for 
supplying  an  Impromptu  repeat  In  the  place 
of  other   meata  which  are  procured  with 


bread  rasping),  and  pot  them  bclbre  the  flm 


N  TOAST.  —Cnt  some  slice!  of  brum 


DAILT  WANTS. 


BAI 


frj  tii 


.hrvd  purnry.  thalots  a: 
neon  and  brad  toget 

a.l«l?^Ton  t.  iioo«E.^The  f: 


, kwWte.tln.1SS 

the  bone;  if  It  be  young,  Ihe  rind  will  be 
tout  and  tender,  arid  If  old.  thick  and  tougb. 
BMiATKLI.F.  Is  &  game  played  ir-  " 
board,  with  balls,  and  a  cue  or  mice, 
u  aarrurlng  parlour- gimp.  *™i  as  si 


wood  is  placed  In  a  semicircular 


tin  in  playing  the  two  guie*  ailed  His- 
■nfippl  and  Troii  Madame.  There  are  also 
ivn  -mail  cushion*,  placed  against  the  sides 
'■'the  board,  when  usedlbr  the  game  of  Mla- 
■--rtppt.  The  fullowlna  arc  the  various  rules 
■4  lor  four  game*  ordinarily  placed ; 

UBaoatelu  -1.  Any  number  otplsy- 
«r«  i«*y  Join  in  this  go  me.  and  use  either  the 


tV  nine  ball-. 


«v< 


^Tbe™ 


I.  and  take*  possession  of 
t  The  black  ball  {which 

i  boles,  at  the  beainnin" 

M»  (here  can  be  any  score,  t.  The 
•trfker's  boll  moat  be  placed  on  the  white 
•pot  Bearcat  the  other  end  of  the  board,  and 
i-  to  be  struck  with  the  mace  or  eue  at  the 
Mack  ball,  the  object  being  to  put  it  Into  one 
r-f  Hie  hole*.  The  net  of  the  balltaretobe 
a'ared  spit)  the  same  manner,  either  at  the 
m-taacUn£  ball*,  or  for  the  holea.  s.  Any 
number  of  round*  may  be  played  for  the 
.-arte,  as  may  be  agreed  upon  at  Its  corn- 
ausceraent  s.  The  player  who  obtains  the 
inaterl  number— counting  the  boles  Into 
which  be  puts  the  ball*,  according  to  the 
(gurv»  ssarkrd  within  them-wins  the  game 
-.  Any  ball  rtfconodlnjf  beyond  the  centre. 
or  beta?  driven  off  the  board,  cannot  be  nsed 
sgxre  during  that  ronnd. 

Sajti  Goai>— 1.  This  game  la  played  by 
two  person*,  and  nnmbera  11  or  31.  aocorcl- 
air  to  aareeanrot  %  Itie  prayer  who  leads 
i  aha*  1*  dadoed  at  tn  La  Bagatelle)  ebooeea 
ha  hall*  uf  ellber  cotonr.  and  place*  the 
blackball  on  the  mark  tn  front  of  the  holea, 
ud  he  begins  br  atriltjng  one  of  hut  balla  up 
lie  braird?     1  The  adversary  then  strikes 


liemolely.    I.  Theplayee  who  holds  the 

r  the  owner  of  the  balla. 
:h  ronnd  laiee  the  lead  in 


If  a  plater  I 


strikes  rm  hall  onlj.through  the  bridge,  and 
he  iv  ho  obtalni  the  highest  number,  leads  off, 
and  plays  the  nine  balls  in  succession.  & 
Every  ball  must  strike  one  of  the  cushions, 
previously  to  entering  the  bridge,  otherwise 
the  number  reckons  for  the  adversary .  The 
game  to  consist  of  aa  many  points  u  may 

Taoti  Maihiie.- This  game  l>  played  in 

the  same  manner  as  the  preceding,  with  the 

exception  of  the  belli  being  clave.  I  etnilghi 

from  the  end  of  the  board  through  Ihe  bridge. 

KAIL  are  the  sureties  (two  In  number} 

taken  by  a  magistrate,  or   a  judge  for  the 

appearance,  opon  a  given  day  and  time,  of  • 

party  arrested  In  a  civil  suit,  or  m  custody 

tor  a  criminal  offence.     Every  housekeeper 

may  be  ball.    Each  ball  mnst  prove  himself 

upon  oath  to  be  worth  donble  the  amount  of 

the  debt.    A  man  balled  may  be  taken  at 

any  time  by  his  ball,  even  on  Sunday,  and 

kept  In  custody  aad  rendered  to  prison. 

In  misdemeanour*.  Justices  are  bound  to 

hall.    A  very  Important  case  occurred 

is  time  of  lb*  Chartist  riots  in  im*, 

i  the  magistrates  of  Staffordshire  dc- 

Ined  amongst  themselves  to  refuse  ball, 

icting  on  that  decision,  denied  It  to  one 

111  and  although  they  were  acqultled  ol 

perverse   or   partial  motive,  and  hid 

ed  In  the  legitimate  exercise  of  their 

that  such  a  person  ought  not.  In  the 

state  of  the  country,  to  be  admitted  to 

ball,  yet  their  retuial  was  held  to  be  can- 

' totheJrduty  as  magistrates,  and  Ihey 

"ensured  and  condemned  In  costs. 
asea  of  felony,  two  Justice*  may  admit 
a  person  to  ball,  notwithstanding  be  has 
admitted  the  charge,  tbo  principle  being, 
that  Justices  In  admitting  to  ball  should  be 
guided  by  the  probability  of  a  parly  appear- 
tug  to  take  his  trial,  and  not  by  his  supposed 
gollt  or  innocence  |  but  a  Jnsllce  admitting 
to  hall  whore  he  ought  not,  Is  punishable  aa 


Ty- eight  h 


twenty-four  or  forty-eight  hours'  notice  of 
ball.  When  a  party,  to  avoid  being  sppre- 
._._.,. j  --'-- 1tarilygoen  before  a  magistrate 
:l,  no  notice  I*  roqnlslt*.  The 
prosecutor  or  bis  attorney  may  examine  the 
hall  as  to  their  qualification.  Personating 
Is  punishable  with  transportation  for  life, 


is  than  seven  years,  or  by  Imprtsoi 

■  a  term  not  eieeedlng  four  yes,. 

nor  less  than  two  years.    The  party  bailed 


whosmhts  keepers,  and  they  may 

therefore  re- seize  him  and  get  tbemaaivea 
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The  persons  of  the  ball  er 

reeogulianne.    The  ball  ms, ,_ 

•(■bllt  the   party  tot  money   paid   i 


ukjada.    The  lob  «r 


i  trout,  barbel,  chub,  perch,  carp,  tench,  erla. 
i  and  even  lor  roach,  dace,  and  gndaaon,  la 
i    r. — i      .i....j Id  our  mniem  and  Beiflai 

.. __jd  by  digeiug,  by  follow- 
ing the  plough  (taking  a  hlul  Item  the  rooks 
Bath-— A    and  crows),  or  In  larger  number*,  aad  ta  a 
to  |  greater  certainty,  la  lbs  evening  altar  rain. 
-*  '  and  during  the  whole  of  warm  mofct  nighta, 
at  which  timet  they  leare  their  hole*. 73th** 
partial!]'  or  entirely.  In  search  of  (bod  -,   to 
obtain   ibew    worm*,    a   lanlhorn   should 
be    procured :     arrival    at    the    place     at 
aearoU,  the  (round  should  be  closely  and 
quietly  scanned,  and  when  found,  tin  worm 
should    be    carefully    taken    between   the 
Bceiiy  parti  of  the  iore-fluger  and  Ituuub, 
so  an  It  may  not  be  injured  by  pressure 
">■    >■-    --»•■    "■  •<•-    - — -  ^»   only 


Id  riled  guests,  or  tram  other  accidental 
for  by  thl>  mesne  the  warmth  ia  retained 
without  the  quantity  being  diminished  or 
the  quality  -teterloratcd.    Tseapplic    ' 

the  Jtnia  Hark  la  •nceedlngly  nlm 
fully  elptsiacd  by  the  aceompenyu 

morons  and  various  substances,  living  and 
dead,  natural  and  artrldsl  Animal  bait*, 
awh  as  rats  and  mice,  are  not  much  one ' 
although  they  will  be  taken  by  pirtaudevi 

FU\  belts  are  used  tor  >HrL  treat,  pircs,  ass 

gudgeon,  loach,  minnows,  aud  small'  cliu 
barbel,  and  perch ;  the  larger  bnltn  for  tl 
flrst  mentioned  and  the  smaller  for  the  la 
t*r.  althoBKh  laruc  tront  will  feed  upon  • 
descriptions  of  wash  flsh.  These  flsh  bairn  ei„ 
obtainable  at  the  tackle  shops,  or  mast  be 
angled  lor  or  taken  with  a  easting;,  or  other 

rYsss.  in  the  absence  or  scarcity  or  H«h 
baits,  maybe  used  lor  pike,  and  occasion  ally 
trout,  chub,  aud  perch  may  be  taken  wilh 
them;  these  baits  are  used  either  dead  or 
■lire,  according  to  the  predilection  or  con- 
venience or  the  angler,  and  are  also  1  mi  bated 
by  In genioal persons:  mother-ol-peiirl.  glens, 
tin.  gold  and  sllrer  wire,  and  tinsel,  being 
urineijnilrt  the  matsrials  of  which  then*  ir. 
tiflclai  hafts  are  composed. 
"spoon  bait"  am'  ---  '■■■■' 

dared  to  the  angling  fraternity, 
of  copper,  plated  with  surer,  1 


and  inoffensive  to  the  smell  by  MblR  Ir 
mersed  Immediately  alter  capture  In  a  nil. 

grubs,  isr™.  aTasshoBpera,  gautln,  was 
grubs,  coofcebsftra,  oockroacha,  and  dies 
erei-r  iir*nrlption.  form  tlie  principsl  luud 


partly  oi 


if  Its  hole  i 


Intuits  hole  by  simply  '•holdingyc , 

and  the  worm  will  auortly  yield  to  the  gentle 

ilde  of  wood- w 
1th  war 
iarlr,  u 

the   three    principal  sorts  ot 

tliey  should 

thoreln  fur 


Bra*dli*vi   (for    perch 


dimg-lica] 


R__ 

ber,  In  order  that  tl 


»f™ 


another  So wi 


1.  (uli.  OI 


damp  moss,  from  which  have  been  carefully 

J  all  leares.  thorns,  pieces  of  stick,  and 

elgu  substances;  care  most  be  taken 

thrown  away  .  .  y  must  be  csemuied  every 
day,  or  every  Diijer  day  at  farthest,  and  the 
dead  or  sickly  uuvs  removed,  and  every  six 

... days  be  placed  iu  (rush  dampmose. 

sdlroui  that  In  which  they  are,  and 
carelully  and  eueclunlly  rinsed  in 
arofaU  dirt  and  impurities.  Some 
reoommoud  a  small  quantity  or 
k  and  yolk  of  egg  beaten  together, 
ii»  scum  of  a  pot  in  which  fresh  meat 
s  boon  boiled.  Meg  from  time  to  time 

opped  into  V— '   '—'  — "  ■** * 

.led  amongst 

Of  the  laiiw   balls.    Ike  cod* 


-..lerona  and  the 

ii  south!    «   by  trout,   chub,  barbel, 
A.   dace,   carp,  bleak,   fee.      It  Is  the 

anxf  grey  drake,  or  May- fly.  and  or  the  stone 
fly,  and  h  to  be  found  In  clear  shallow 
streams,  under  stones,  or  In  the  eddies  be- 
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nnd,  wd  ahuui  •  tout  in  length ;  turr 
eats  ■«■  lee  form  of  ■  hoop,  and  I 
«™  together  br  ttr  «jd  of  i  la  rgc  I 

aaHnrnd;  nop  aplbe  bottom  wilh , 

atllmi)*  back  full  of  hole*  with  a  thin 
nd-hei  lire:  iw  onr  it  a  coteewort  leaf, 
^  J  br  mn  ererr  night  s  keep  " 


yipMtdl 


ada  the  Benin; 
ejrfaie  tJ*Md 


ctained  by  finding  the 
In  Hjme  bank  or  hadge- 
ik  of  a  dream  or  pond, 
when  they  are  all  hired. 


*  •  >IH  tbe  eonb  la  built  with  m*t 

«*ou>ihe  nap*  i  —   "   

MariBhorlaadfal 


'»  ia  latmkm  of   caftan*,  plug  up 

*  eseaarc  with  affair  or  a  sod,  or  mini 
*».isdb*  cartful  that  Tide  la  effldently 

*«*■-  Ween  surbcleii 

*  ifnt*  tbe  nna,  dig  out  the 

•W*  OV  Wrr  aoagnt  fcr  will  b#_ 


Art 


■gX   a    rOuk     l.     — —     , 

*!"i«ilii  place    ■haded   from   the 
"*""l  nyi  of  Ac  son,  where  It    will  be 


**  A«  to  appear,  when  a  wooden  bowl 
lacws*  earthenware  pas.  In  which  H 
■"■■Iw  braa,  or  both  mixed,  moat  be 
if*  narr  tb*  blown  substance,  lata 
■Mi  At  panes  will  mil .  when  the  food 
•  an  ur  an  tbe  gentlea  bare  left  tt,  tbe 
■WtftMumM  br  removed,  and  kept  In 
■**  pete,  and  iba  roitlee  taken  from  it 

■  "«W  They  can  bw  kept  through  ■ 
t*»  an  of  tbe  winter  raw*  bj  im- 
■™i"«  ut  iwaU.  wHa  whiaae  a  small 
2*T  at  artet  amwdroppiDga  baa  been 
•BHaM  (ken  bantu  U»n  in  tbe  earth. 
;***>  in  a  fool  bait  for  all  eorte  of 
™  "t»  art.  Heayi  Edkc 

***7P"i  an  exataWt  ball  for  trout, 
*h  Mlamt  dace,  t  bar  may  be  eanalit  by 
*■  *mt  ararrt  eraaa.  aam  will  affurdagme 
■Jwawat  la  their  pursuit. 

^dchaVi  art  to  be  caught  whil»t  Ihej 
•Mar,  abowi  in  the  evening,  or  In  the 
*T  ■».  ta  ibakiug  Ibem  from  the  trees 

■  ■aekdier  aaay  baT«  rceortod  to  seek 
'*«>«•■■  ead  real;  bona  cheatnut,  and 
ff  «al  tot*  traea  are  t)«ae  moat  dc- 
T«*la  trtbaHaafta 

>*waaa  an  la  be  eanght  In  tbe  traps 
*"■  »a«*  beetle  trape-.  baker.'  eel- 


lam  and  sugar- bakeries  n 


it  two  bait*  hurt  enumerated : 
etualir  ui 
It,  under 


ssrs 


bead  "  Fuze." 

The  nottnW-  ■' 
contribute  jr 

lated,  oul  of ...  

finny  tribes,  Tb.,  vteef,  naU.  S«*MTi  p«A, 

<*«w,  JiMrw  p«f  — ■ —    *■-     *-" 

before  neuur,  and 

>,  and  is  a  rood  bait  lu  the 
itha  for  chub.  You  will  And 
lou  am  on  it,  the  outside  rery  thick 
and  tough,  which  take  oft*  altogether, 
after  alfttnuj  It  np  with  a  pair  of  scissors, 
being  careful  not  to  drag  the  Inner  ikto 
away  with  the  outer  one.  Slip  this  loner  or 
under  skin  up  on  one  aide  with  a  pair  of 
scissors,  and  lay  It  Hal ;  yon  will  then  hare 
skip  on  one  aide,  and  none  on  ihe  other. 
Wash  it  clean,  and  let  it  boil  In  water  one 

a  bait  used  fur  barbel  and  cbob, 

milk  (una 

Qrtara,  a  substance  to  be  procured  from 
illow  chandlers,  is  the  aedloient  from  lb* 
citing  pot,  and  la  an  eaccllsnt  bait  for 
-irbel,  chub,  carp,  tench,  and  bream;  it 
should  be  broken  small  with  a  hammer, 
care  being  taken  not  to  break  pieces  that 
appear  likely  to  make  a  bait  for  the  hook, 
then  pat  It  into  a  saucepan  with  suffi- 
cient water  to  cover  It,  and  allow  ft  to  boll 
for  twenty  minutes,  frequently  atirring  to 
prevent  lis  burning  by  tbe  particles  ad- 
hering to  tbe  interwr  surface  of  the  pot. 


re  made  of  flour  and  w 


added  honey 
i  them,  rernuUion  or  red 
pinky  colour,  and  cotton 
wool  to  make  them  adhere  to  tbe  hook,  all 
:  fancy  of  the  angler.    laka 
m  bread,  well  kueud  It  to 


Ch  on*  the  h 
he  crumb  ota 


m  gfttc  Mnd 


illk  re 


made  with  water.  If  new  bread 
;  procured,  tako  apiece  of  stale, 
ie  It  well  In  tbe  hand  Ik  fori  dipping 
rater  for  an  lnitant-an  instant 
■a  well  knead  thin,  aa  previously. 

'  perch,  chub,  roach, 
"■J~.*.t.  .,  %^Sf 


st  Bib,  la  a 
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effectual  bait.  IT  properly  prepared  ud  used. 
The  following  1*  ■  good  plan  :— Immtne  a 
pound  of  tpawn,  the  pea*  of  which  should 
be  M  large  at  can  begot.  In  very  hot  water, 
remove  the  membrane,  akin,  film,  ttc.  rinse 
with  cold  water,  and  hang  up  to  drain  la  a 
bag  or  cloth  for  twenty-Tour  hours  -,  (lien 
put  to  it  two  onnon  oT  bai  tall  with  a 
quarter  of  an  ounce  of  saltpetre,  finely 
powdered,  and  again  bang  up  for  tweuly- 
four  hours;  then  spread  It  out  on  adlahln 
the  sun.  or  before  the  In.  until  II  gelrdry 


together  In  lump*  about  (lip 
it.  Into  which  a  few  geutho 
lea  placed,  or  to  the  former 
imbs  may  1*  added;  theae 
carp,  tench,  and  chub,  but 


and  (without  any  clay) 
ce  Intended  to  be  ualieil 


eho|>iKit  np  are  a  rood  grow 


0  hours  before  tl 


depot  I  ted  about 


lag.  Worms  for  ground-bolt  an 
better  for  not  being  previously  acoi 
Vtetie  Is  also  a  good  ground-bait  for  c 


dreBBers.  !>.rijn  (tresb)  also  make 
groond-  bn  1 1  for  bnam,curp.  tench . »  n 
Bnfni.  cither  bullock' •  or  sheep 
cleaned  and  then  scalded  lor  a  ml 
two,  and  chewed  and  dropped  Into  th 
la  on  excellent  ground-bait  lor  chub, 
larly  when  bullock's  pith  Is  used 
ballon  thehook.    Books:  Cary'i  3 


.    Beeytt 


T$ 


Jfrnmh  Bnfi>y'i_.__ 

bakeweLl  iTDiimr. 

with  thin  paste,  and  spread  It  nit 
any  kind,  half  an  inch  tblek.  Bent 
until  thoroughly  mixed  the  ynlka  . 

tHelame  quantity  ot'bu  tter  melted.  .im  a 

and  bake  In  a  moderate  oven  Tor  an  hour. 
^«"  Kgga,  8  yolk*.  I  whites ;  sugar,  lib.; 
butter  melted,  lib. ;  almouda,  11 :  paste  and 
Jem,  ndflcleut  *^ 

BAKING  — This  It  a  cheap  and  conve- 
nient (node  of  dressing  food,  and  Is  espe- 
cially acceptable  to  persons  with  small  raml- 
llessndiothe  poorer cloisea.  Although  ths 
process  of  baking  deteriorates  the  flavour  and 
tenderness  of  some  Joint),  then  an  others 
which  taste  equally  well  baked  as  roasted  i 

mutton,  and  Dint*  of  TeaT"'  ilertafn  klnns 
of  Bsb  an  also  belter  ill  mill  in  this  man- 


.riypike. 


boi°ed.."rtaWi]-;'ti1'''V''.''ii'Jr" 

e  la  usually  pi 

nonce  the  ex  pen 

rouble  that  would  be  otherwise  I 

curred  are  obviated.    When  a  dinner  is  se 

li>  the  bakehouse,  the  hour  nt  which  ii  v. 
be  required  should  be  named  st  the  time  iv h 
It  Is  left,  and  it  should  not  be  allowed 
remain  at  the  baker's  beysn  " 


baked,  have 
ferred  |  ' 


ally  understood  Li 
akhiR 


baking  is   p,.Ti'[>rnu:(t   lit   hump,   a   good   llr 

Hhimlil  I.;' kept  iiiicolr.no  ap  I  he Join!  i*  In  III 

*■--■' ■— ■■arkswlthlb 


,n;tliti;i.ie:i.|iLi.fttvniii«i.ithlhenalur 
.  .  (he  iiu-iil.  mid  the  sire  of  Hie  Joint,  bul 
as  a  general  rule,  a  quarter  Ofon  hour  lor  eocl 
])i)iin<l  »  ill  lint  lie  liimiil  i:ii.=iiitn|-,l<-.    Wlii: 


.u'.d   he  plated   111   the  ilk* 


Kt 


ivilli  the  | "it u toes,  and  a  lili:n  salt  aiiriiikli- 

from  being  too  much  dried  by  the  beat  o 
the  oven,  two  sheets  of  paper  spread  srpa 
™tdv,witlialliLrk«.«tofbutteroi-<:!*riAn 
niarroiv.  ulinuld  be  fastened  on  tbe  outsld 
of  the  Joint, 

A  receptacle  for  joints  Intcuded  iorbakiui 
him  been  invented  by  SI.  ^over.  ivhk-li  admit 
of  oh. hit  of  meat,  a  dish  of  potato,-,.,  mid  . 
pudding,  being  baked  at  one  and  Hie  jiiu 
time.    This  simple  rout  rlvs  nee  e<ui-t-;.'  0 


puddTng,  d 


iphigfalla  on  both. 


WsratBB?l% ,  ■"'", 


1  Is  thai  preserved.  When  this  Jar 
I  for  baking  It  should  be  well  past, 
n,  covered  with  a  fold  of  thick  paj- 

S laced  In  agentleovcn.    ftn,  rai.i.  £ 
■e  rarioua  times  for  cooking,  aeoordh 
"  i  degree  or  brownne 
nustakalilelndlcntioi 


they  present,  gives 
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ufl  hoBM  converted,  bj  the  agency  of  the 
Mt  fata  u  empyrenmallc  oil,  so  ulorrn- 
teiLi  meatless  fried  for  ilellcaie  stomachs, 
■1  mi  dUBcuH  of  digestion  genorallr. 
li  i  nnrtlal  provision  igalnsl  these  ton- 
gyg".  the  meat  should  nol  be  itta 
anmcJeterj  from  the  oyen  to  the  table,  but 
r^oaidlahforalew  minutes  before  the 
uy -a  u  la  allow  some  of  the  gate*  It 
ttsuiu  to  ocape.— Sea  Oteh. 

nALAXCE,  is  Countries,  comprehend. 
'***  Igiiret  Hut  remain  when  ■  smaller 
inun  ot  qsanUtj  li  anbtrae 
»7».  IV  Importance  of  ktrpli 
■efitanj  1b  commercial  accounts  eaunol  be 
t'Jbietlf  minuted  IJebtor  end  credit 
wau  should  he  balanced  periodically. 
v  to  ucntani.  on  the  Initu  t  bow  much 
^otrburorowed.  Ctih  accounts  shou., 
J  taaaa]  k  ttllj  or  monthly.  Id  order  to 
>m't  it  the  relative  unoantf  of  the  ei- 
l^^tT»ndrtce>nU.for(UtijteroT«n»n«j 
ai  unxmUMiid  book*  generally  should  be 
banned  hall-yearly  or  yearly,  to  that  a 
Itwt  may  lodge  of  the  progrets  be  In 
■£w.  nd  hoiToe  standi  with  the  world. 
■sarhigsliotcuias  ■  cheek  opon  ordinary 
tnomt-tscnfag,  uid  serve,  to  detect  ur 
<j™  lost  Em  been  committed  tod  escaped 
"*™j°!— See  Book-  hexpisg. 

UUQIT.— la  •  bouse  where  there  are 
•w*.  sue  should  be  taken  that  the 
biketlevaiideapeeiallTtboaeoftbenqnery, 
■»  omlnftflT  In  inch  a  manner  that 
"  «  impossible  lor  a  child  either  to  fall 
*r»rO  the  hart  or  to  bt  ftjed  In  them; 
<af  iboaU  the  top  rail  bo  so  low  that  a  child 
■V  tSmb  *p  and  tnmble  oyer.  For  the 
»;  of  that  precautions  many  rrlj-htfLl 
*™»!i  bate  occurred. 

ULmz&fi.— The  proiirott  e  caose  of  the 
M**  at  nf  the  hafr  I*  an  Insuffldr  nc j  of 
"manual  In  the  porta  of  that  part  of  the 
™  nert  tht  hair  til  been  aeetutomed  to 
JW-  Ihbiwlubetao  wore  dearly  under- 
■"■i.  "ben  H  l>  known  that  each  hair  baa 
VTW  oKtence  in  a  tubular  form. 
£™  ^  "*"  to  «°»"ln  "■  ritallty,  lm- 
■"S*i aearada  amount  of  moisture  given 
J*  "I  thewret  of  the  akin  i  when  t  Ida  tus- 
utanarroaaiiTcaiiae withheld,  the  hair 

*"»  Ihe  stent  of  1'ptant,  when  deprived  of 
«>tf  droops  and  decay*.  Bntduess  Is  or- 
™rtj  ttreptorj  aa  one  of  Ihe  natural  incfl- 
JJ  «f  approadrlng  age ;  trot  when  It 
■*■«■■  Eh*  early  itaget  orilfe.lt  li  then 
"""li  sad  assumes  the  form  ofadlaetsr. 
■""■a* n  shows  Itadf  by  a  ginerml  fhtl- 
•<«■  of  the  hair  while  at  other  timet  the 
■hlttiim  It  partial,  and  confined  to  roond 
■  ""pilar  pitches.  Under  thcte  drcum- 
™f".  lbs  disorder  is  more  fremientry  the 
£■£*"««  of  mere  local  vfconr.  than 
at  ijitanuui  ot  constitutional  decline; 
■"  °*  rrsnedjraamly  dependt  upon  itinra- 


latlng  applications  energetically  and  nnra. 
mlttmcly  cmploted.  Ocnrral  bal&tia  la  pre- 
ceded £V  to  uoueual  lcoanlna  of  the  hair, 
which,  upon  combine  or  brushing,  eomee  oft" 
Eh  large  quantlllet.  In  order  to  arrest  thlt, 
penont  wlio  have  short  hair,  should  Immerta 
the  head  In  mid  mater  morning  and  night, 
rtvr  thrualr  tli<>n>i:ililY.  and  then  bruBh  the 
toilp  until  t  warm  glow  it  produced.  With 
femalea.  however,  who  wear  the  hair  long. 
thlt  mode  of  proceedlnfr  It  almost  Imprac- 
ticable, on  tcoouot  of  the  rtifncolrr  eape- 
rmaoed  In  drying-  the  hair ;  It  it  better, 
therelore.  In  these  eases  to  brush  the  scalp 
until  redneat  and  a  warm  glow  are  pro- 
duced, and  then  rub  In  among  Ihe  roots  of 
the  hair  a  lotion  compounded  is  follows: 
Eau-de-cologne,   two  ounces  ;  tincture  of 

and  roKnuurr,  of  each  ten  drupt.  Apply 
thlt  to  the  bead  once  or  twice  dallj.  until 


rutbed  with  a  toft  tooth-brush  which  has 
ecu  dipped  In  distilled  vinegar,  and  tller- 
■ards  bnithed  In  the   manner  previously 


loutly  avoid  luring  ri 


vstoring  tin  hi 

ned 

lerlous  Innredlenta,  wh 
lUtethe  toalp.-l 


nada  aa  follow* :— A  pint  of  picked  ahrhnpa, 
ad  a  pint  of  apples,  sllgbtfy  ripe,  cut  the 
ipplet  into  tmah  pieces,  and  dry  them  In  a 
stew-pau  t  little  over  the  flra.  alls  two 
pounds  of  batter,  two  rloies  of  garlic  on* 
onion,  chopped,  and  a  tahlespoonfol  of 
seasoning,  comprised  of  curry,  pepper,  salt 
and  cayenne,  proportknubly  mixed.  Fry 
the  onions  and  garifn  In  the  butter,  then  add 
the  other  logredlenLt,  and  fry  all  together  ; 
when  cold,  put  In  *  Jar,  cover  dote,  and  when 
wanted,  fry  In  small  quantities  dipped  In 
■miter. 
Bgf"  Shrimps,    1  pint  i    applet,   1  pint  i 

eatonlnr.  1  tabieepoonful, 
BALLOT.-  -A  method  of  voting,  em- 
ployed upon  occasions  when  it  it  considered 
etpedlcnt  to  preacrve  etcracy  in  regard  to 
the  opinion  of  each  voter.  The  model  of 
performing  this  kind  of  voting  vary  in  some 
ratpeett  according  to  the  object  to  be  at- 


(■  usoaf'to 


taitUcr  n  ember  of 


TUB  DKTKW ABT  OF 


„...-.  - sses  when?  a  simple  affir- 
mative oi  negative  in  alone  required  the 
earns  method  i*  saontirues  adopled.  and 
than  the  utiwra  deoooitud  in  the  urn  or  glass 
bear  only  the  ward  -YW  or  -Ko-"A 
third  method,  wit  tar  one  that  Is  most  w- 
ally  employed  by  clubs  ud  societies.  Tar  tilt 
elusion  uf  1  member  or  U  offleer  of  the  cs- 
taUlstunent,  !•  to  have  *  ballot-box  with  i 
two  eom|)»rliiioiiU,  which  ire  severally  la-  < 
dlceted  externally  by  ■-  Yes"  end  "No.''  lie- 

depth;  each  vuiw^s™furuislw«I  wttT 
tell,  which  Iw  drop*  laic  one  of  the  son 
pertments.  but  the  a  bole  process  latoregl 
bM  that  It  Is  Impossible  to  detect  < 
which  oompartroetit  the  ball  baa  hoc 
depoatted.  ninatiHiim  rill  llilalilll  mode 
adhered  lev  each  voter  belait  lurnL.hu)  vrit_ 
a  white  Ud  back  ball,  tbr  foraur  denoting 
assent,  end  the  latter  distent;  hence  comes 
tnu  expression  '-to  black-ball."  In  this 
IMKl«bDWeTrr,tbedlrlcBltyofutud>otorlly 
disposing  of  the  unemployed  ball,  lay)  the 
process  open  to  msny  well-founded  objve- 

A  black-ball,  la  1U  l^neral  slgntAcntkia, 

timet  eonaldered  equal  to  three, nVa,  he, 
anoonltagto  QtrcairaslsBcee.  In  elections  it 
the  London  dabs,  each  ball  (nund  In  the 
compartment "  No' '  of  the  ballot-box  usually 


1)  resorted  to  la  England  by  dubs. 

beneBt   societies,  and  public   InstilnUntu; 
the  directors  of  the  Bank  ot  England  and 


Intotcoarn  or  cordiality  0011  Id  poesibry  exist 
batmen  the  con  landing  partial  ;  whereat,  by 
adopting  the  ballot,  the  advene  nun  Um 
unknown  to  llieeleotedinamnei 


and  In  effect  tt 

majority  to  tut  otner  aide.    It  »»■ 

therefore,  innoE  tha  Liberal  cat 

cards.  bearing  their  men]  on 

"'D  t  to  all  such  roteri  ■■  were  uu>  n  i»n  w 
ive iilcuytd  tbunsclrestotheConserretree 
■■'•'--    "-« these  card!  each  roter  m 

whom,  he  wished  to  rote  far. 
....  — -Is  were  returned,  un.  icooaut 
—  ._  be  taken  i  he  who  had  the  greatest 
number  of  vote*  standing  for  the  ant,  the 
two  others  retiring:. 

BALL  ROOM. -The  tnTrMtfcmi  lor  this 
chut  of  entertainment  should  be  tuned 
from  seven  to  tan  dart  previously.  They 
are  sent  In  the  name  of  the  lady  of  the 
house,  mil  If  Intended  for  a  family  when 
there  are  grown-up  sons  and  daughters,  one 
card  should  he  aunt  for  Hie  master  and 
nitatrrs*.  a  second  for  the  daughter*,  and  a 
third  for  the  son*.  Any  guest  staying  with 
a  family  should  alto  have  a  distinct  card. 
AiiMven  niuinld  be  returned  on  the  ucit  day 


Udy  of  the  hou 

husband  takes  her  piaoe,  ujMliv 
the  flmt  danoe  with  the  lady  of  I 


)peu-«  the  1 
■ity  Iwdtni 


the  noatet 


jgeaT 
hlineat 

ett  stranger.      Should 

dance,  she  must  avoid  par. 
the  amusement  to  any  great 

. ot  exited  two  or  three  danoe*. 

The  host  should  also  obacrre  a  Ifke  limit 
and  act  at  a  sort  of  private  master  of  the 
ceremonies,  taking  can,  anotujat  other 
duties,  that  the  Duties  an  provWed  with 
paitnert  and  seats.  Married  ladles  arc 
usually  attended  by  their  husbands,  bat 
this  is  not  absolutely  ueetfry  ;  unmarried 
ladles,  however,  cannot  well  go  alone,  hut 
should  always  be  accompanied  either  by  tnerr 
mother,  a  marrleel  sister,  or  an  elder  lady. 
In  private  parties,  a  lady  may  not  refuse  to 
dance  wrth  a  gentleman  nolens  previously 
engaged,  and  on  no  account  it  she  to  dance- 
with  any  gentleman  when  the  has  refuse*! 
another  for  the  same  dance.  In  dancing,  a 
lady  should  deport  herself  with  grace  and 
ease,  not  displaying  either  an  tineas  of 
sprigb  Illness  or  a  deficiency  of  It;  while 
all  her  movements  should  be  dictated  by 
raflnemml  and  modesty.  A  gentleman, 
on  enuring  lbs  ball  room,  first  address** 
the  lady  of  the  house,  and,  after  her, 
the  nearest  acquaintance!  be  may  recog- 
nise. If  a  friend  be  In  trod  need,  he  should 
first  of  all  be  presented  to  the  bostetl  and 
boat,  and  then  made  acquainted  with  the 
tames  of  the  chief  persona  present.  When 
a  gentleman  conducts  a  lady  to  a  jnWU  aatt, 
lie  handi  her  to  a  teat,  and  then,  frem  the 
programme  which  he  hat  received  on  enter- 
ing, be  proceeds  to  make  hit  engagement* 
(or  the  evening.    II'  he  wish  to  dance  with 
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BAL 


introduction 


m>tnl  friend.  Wuii« 
Jug  be  sbonld  par  ex- 
hla  partner,  and  engage 


iBfcTO  hej    WlUl  «  bow.  1 


■  the  lady  for 

u  taw.  Ho  Lady  I*  Junllried  In  re 
to  low  Ml— ■  prtTtou.ly  en^ined. 
>  an  ugnt  etwvld  abe  danoe  with  * 
man  at  *  pubMo  ball  without  flic  una] 
ear)  of  introduction  having  been  sn 


li«H«Mevtthtp 


i    which  ■  Imtjr   jm; 


*r,  »  tittle  Jod-jineui  niut  be 
St  tuaph  a/tbfl  chief  ladle. 
~,  __ ad  sad  tellrHred.  A  B«itl  train 
a  nt  ilii  i  too  frequently  with  the 
■)>»  he  km  enoorted  to  the  b.U, 
■teed.  litkniatn  lady  i  inch  ■  pro- 
as mWnar  the  umu  us  oi  cicIuaI  ve- 
■aXaeaen^ptfeTtb.™  '  ' 
at  the  inatfr.    Agent! 


>■  thould 

mS MpraaunkTt  aoontrary  mode 
_     _-JSSt  aibeth  rude  and  vulgar. 

an*  iirkuriSu^i^MidijotKvw  too 

i     mil  of  jn»  twrlmy,  nor.  on  tot  olhei 

■tad  ■■■■■afnl  Thciraiii  the  ball  room  !■  at 
t*—  m»  o.a  willi  lif  ntlBilriL  but  »Ii«d 
tana  aaaaH  iinen-em  iIh  entire  of  the  room, 
mnn  Imnlt  than  at  that  end  fl  the  dear.  A 

Cithrenam  ehanuu  araraya  endeaTuur  1o  place 
■Mao  a*  aear  to  the  top  an  pouibla 
I*  in  ua-braa,  ■»■!■■,  to  take  *  plan  pre- 
vrmnairr  f  aaari.  oe  when  foruing  a  country 
omn«  toTSiW  at  tba  middle,  or  upper 
■and;  the  nmpar  station  under  nub  olroiun- 
i na in  i  1*  bennr  the  tail  couple  who  ure 
Maajjiei  up.     At  prlveta  partita,  refreab> 

ta  Ha  dau  oTactatkman  to  ana  thai  tin 
Mr.  »  ifcsa*  inmtiiy  ha  la  at  the  time, 
hi  provided  who  STntaahBHDt  the  de- 
•ana.  Al  a  pabue  ball,  a  iinmr  la  nBUeJl)- 
•wad  ha  an«thcr  mam,  to  which  a  genlle- 
■jaaaMWatha  lady  whoa  a*  beoujilit  UH 

-iminnf   I  tadti  hatmj:  placed  her  at  the 
MaVfce  ahu   apon  bar    oatll   .he  " 
tnnieaid  bar  «ww.  hand*  her  back  U 

hall  I  mi.  ana  i  iilal  ■■  In  |H bli  i  in  .  _ 

Than  any  jrnaatawlah  to  retire 

—i  ■  euiet  awnl  i  «r  If  Una 

4   lean  wilhoot  doing  ao. 

-  -*— -*  UM  eouna  ot  a 

•aeheoJdberUitoJ. 


beyond  the 'ball 

, itlned  la  pairing. 

Inc.  her  partner  of  thenighi  previous. 

lull  dreea  moat  be  worn  at  all  ball*,  both 
public  and  private.  That  worn  by  UK  lade 
should  be  light,  and  u  Utile  cumbersome 
■J  poaetble,  to  that  ahe  may  be  free  la  her 
■norrmenta,  and  not  CBlbarraaa  her  partner. 
Ike  dnaa  of  the  gentleman  thould  be  a 
—   and   trowaera,  a   whit* 


.._ jratand  piten; 

boota.  White  or  prlmroee  hid  glorea  abuuld 
Invariauly  be  worn  both  by  Indie,  and 
gentlemen,  and  not  taken  on*  during  the 
whole  af  the  eveniiur.  exoept  at  RoppertJme. 
A  supplementary  pair  of  glovet,  carried  In 
tilt  poekat  and  pat  on  niter  (.upper,  will  be 
Tounri  greatly  oondnaiK  to  comfort.. 

BALT.-TAP.— The  regulator  of  the  water 
mpnly  to  a  elttern.    Thin  Dontrivanoe,  al- 


aapply  of  wl„ 
tempted.    Then 


defecta,  bower<...  „ 

eaay  remedy,  the  applU 
i  oil.  or  the  tightening 
of  the  out  Been  In  the  engraving  being  hi 
moat  cua  all  that  la  ieo.ulred.-See 
Ciarca*,  FaoIT.  Lead.  Zinc 

BALK,  in  Uotamy.— A  herb  freqaently 
uted  lor  tnedjnliial  and  oolinary  porpnaea. 
Tbla  It.  one  of  the  moat  common  anil  well 
known  nluti  In  the  kitchen  garden  ;  It  ban  a 
fragrant  irnelL  audlMrootcrn'pijrapil)  lyand 
groni  abundantly.  It  grown  In  tbc  poonat 
•oil,  aadnererrequlrca  manure  lilt  readily 
proaagmted  by  parting  tba  roota.  two  or  three 
buda  belagpreterreri  to  inch  piece,  or  by  Bli  ra. 
If  olTMt*  are  employed,  tbey  may  be  planted 
at  any  time  daring  the  rpnug  ;  eiaht  or  ten 
loehci  apart.  If  propaj.'ated  by  nlipa,  they 
matt  be  tnwted  dortnK  the  month  of  Hay 
ur  Jane  In  >  uhedy  barrier  i  and  in  September 
or  October  traiiiplao  ted  Into  I  be  beda  where 
are  to  remain.  During  thn  n 


cleared  away,  and  the  loll  looaened  byth. 
hoe.  When  balm  la  intended  for  drying.  It 
■hanld  be  gathered  Jinrt  prt-rlouii  to  dower- 
ing, and  at  aueh  time  na  the  learis  are  per- 
fectly free  from  dew  or  moliture.  'the  learn 
are  better  dried  In  the  nhade  than  la  tbt 
oven;  when  eont,  they  may  bepneaad  Into 
pacangM.  and  wrapped  up   In  while  paper 


BAT, 
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In  ooii]oncHnn  with  more  powerful  font*  » 
■opp!y  a  moderate  atlmnlant,  and  to  Indue 
profuse  perspiration. 
BALM  t£a  Is  n»ds  by  limply  poorlnt 

teapot,  anil  I  fit  i  lie  them  infuse.     It  shout 
be  drank  ft  short  time  previously  to  going  t 


BALM  WINB.-Pnt  I 

Into  ft  lftr_'C  vr~Hvl,  fibirt  poll 

SUV", 


■  Ihr-m  fiKhe 
thnronfhly 
:wenty-fo- 


■ngar.'and  bottle  off.     It 
to  lix  weeks,  hut  greatly 

JS"  Brnlm,  l  rjoabd; 

BALSAM,  1M  Bota*' 

this  flower  ire  lufluite.  i 

d^ljtho«i!triix^simVl»riTto'tiifcn™i 
It  la  chiefly  rained  from  need,  but  may  ne 
propagated  by  cultlngs.  'flie  teed  mair  be 
town  between  the  1ft  uf  March  and  the  let 
of  May,  very  thin  hi  pota,  and  placed  En  a 
hotbed  at  near  the  glaj>a  as  possible.  When 
they  are  Are  inches  high  they  ahould  be 
transplanted  into  lander  pota j  and  as  their 
growth  Increases,  train  transplanted  three 

growth.    The  beat  soil  for  balsams  Is  a  rich 
loam,  somewhat  lighter  than  that  naed  for 


highly  esteemed,  e 


rllxlr  of  paregoric,  ai 


.day. 


yinegar,  1  teaciipful; 

^liAl""-iMit;r  VINKOAB,-Tak«  a  hand- 
fnl  eacli  of  aaga  leaves,  lavender,  hyssop. 
thyme,  and  sarury  ;  two  heads  of  garlic,  and 
a  teaciipful  of  rait.  Infuse  tlieni  In  f  oum- 
dent  quantity  of  the  brat  white  wine  vinegar, 
and  alter  standing  for  a  rorlnlght,  strain  and 
bottle  close.  This  is  a  simple  and  efflcnclooi 
app Haiti. m  for  bruisee.  contusions,  *j& 

BALSAMIC  VINEGAR.  A  somatic  - 
Take  run,  sage,  mint,  rosemary,  and  lavender. 
of  cadi  a  handful,  out  them  small,  put  them 
Into  a  stone  jar.  pour  upon  them  a  pint  of 


patient,  and  tend  to  prevent  contagion. 


BALSAM* 


■tone  made  In  (he  plant  or  shrmb,  or  by  boll- 

athe  twigs  ill  niter  and  skimming  off  the 
■m  aa  It  rises.  Balaam*,  with  lilt  one 
or  two  exceptions,  are  composed  of  resin, 
banxotc  add.  aud  volatile  oil.  Tliey  hare  an 
agreeable  smell,  warm  aromatic  flavour,  and 
aa  acrid  taste.  Those  employed  lu  medi- 
tate are  hetuwlm,  Btyrax,  Town,  Peruvian 


balsam,  and  llanld  amber,  Mecca.  corxUtut, 
Bin.  and  Canada  balsam,  and  probably-  that 
bsTm  of  G  Head,  though  the  last  la  now  obao- 
lete,    The  medWnar  actt 


i  lor     Doughs, 


nids.    The  Mecca,  ba1nn_ 

-esln.  bronirhl  from  Arabia. 
d  aa  a  stimulant  to  vvealr. 
n  some  eases  of  asttuiia. 

isthcdrledlnieeora  ntirub 
'lula  and  Syria,  very-  rare 
..uu  plant  yielding  above 


;cr;:ffi 


trncmtlne.   it  was  in  frreat 

ago  n?  a  alvpllc  for  lnter- 

leedlng:  hnt  la  now  imiw-r- 

eded  hy  the  compos  It  Ion  called  friars'  l.n.1- 
am.  having  the  name  of  the  componr.,1 
Inetureof  henrolu  In  the  rtiarmaoopeta. 
BAMBOO.— A  cane  which  crows  (n  India 
nd  China.  Although  it  poasessea  the  eom- 
Incd  properly  of  lljrhtness  and  strength,  ft 
<  but  llltle  used  In  England  aa  an  article  ol 
iirniturr,  owing  tothedifncnlty  of  proenrtn" 
nmeimt  quantities  for  manufacture.  The 
hi nese  sailors  employ  the  bamboo  aa  a  life. 


and  the  almpllelty  of  the  contrivance,  to- 
gether with  Ita  efficiency,  render  It  worthj 
ol  being  more  generally  adopted. 

BANBURY  CAKES—  Mix  well  together 
a  ponnd  of  currants  cleaned  and  drioU.  a 
quarter  of  *  pound  of  beef  suet,  finely 
minced,  three  onnce*  each  of  candied  oraui|r> 
■  nd  lemon  peel  shred  small,  a  few  grains  oi 
salt,  a  quarter  of  an  ounce  of  cinnamon  and 
nutmeg  mixed,  and  four  onneea  of  ratafia* 
rolled  to  powder;  make  a  light  per-te  #»r  a 
pound  uf  flour,  and  fourteen  ounces  of  bn t  tea- 
roll  out  one  half  Into  i  very  thin  square,  anit 
spread  the  mixed  fruit  and  aplce  eigiiKlly 
over  It,  moisten  the  edges,  bit  oa  the  re. 
mainlng  half  of  the  paste  rolled  equally  train, 
preas  trie  edirea  socorelv  together,  mark  «h* 
whole  inl  >  'egnlar  divudons  of  two  Inch,-. 
In  whllh  ii  .1  three  In  length,  cake  In  a  well 
heated  oven  for  half  inborn-,  divide  Into 
cakes  while  still  warm,  and  out  with  bow. 

^  Omnia,  >)> !  *■«*.  (lb.  |  orange  peel, 

tois. ;  lemon  peel.  Mia  -,  salt,  tew  cralns  - 
id  nutmeg  tailed,  fog. ;  ratalhui. 


(lb.     /'mi.  i  Hour.  II 


IIANDAOKn-Are  those  surgical  nnpl(, 
ices,  made  of  linen,  calico,  or  flanm-1.  either 

W.t.L.  mpmw  itrina  «>!«(  rollers.  III  belts 

they  are  uuxxi 


lets,  or  triangular  secttoni 

i  keep  dressing!  In  a  proper 

impnae  blood  -veassle,  and  ol  ...-„.  . 

is  bleeding,  to  rectify  deformities,  main  talL 
..actnrca  hi  their  position,  and  to  unite 
wonnds  and  breaehea  In  the  coaUnulty  of 
parts.  BandagegofwhataTermaterlalRiade 
ahould  be  strong  enough  to  bear  extension 
and  support  the  part  to  which  they  mt£ 
applied  i  and  auftVeaatly  sapule  and  elan t le- 
nt fold  with  ease  and  yteM  to Jbn  expatoatan 


m  below  Uiem.    They  si 


BAN 


a-*' 
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'   iSindagos   are  |  meoc*  wHh 
■    Ajfepb 


width  varjing  fn 
A  ■  atrip  is  tightly  mil  cvri 

it  Is  culled  1  bandage  or  roller, 
oiled  from  both  ends,  mil  the  t 


wnnl  strips,  in  wr 

SDa.-tallerf  Handier 


(busmmJ    Sondap 

together  1n  <U"I"*< 
forms  or  shape*  . 

I*.'.*.10!?.!..  J'catifd 


ridges,   causing  both   ml 
Having   earcPollj'   made 


DAN 
and  regularity, 

'  and   mlsch 
beginning    » 


retain  IkcM  dressing!  on  thr  head  or  to 
torn  and  keep  In  position  Mf*  °>  '"■  °J 
^3fUeFor  this  porpo«,  take  a  bnge 
t3hudtadiltl,  throw  It  ojer  the  had 
and  bee.  ennr  the  back  end'.,0°^rt;S; 
tta,  and  tie  them  securely.  **  ■>  W I  ™™ 


ntatfrfcld  hi**  the  loose  portion  oti 

fa   aarf  |wVmp[  the  told  grip   the   fort- 
haad,  lend  the   end*  to  the  nape  oF  «■■ 


front  of  the  throat. 


'bole  limb  is  l_ 
be  end  tu  the  folds 
I  the  bandage,  at  ' 
The   apptkalton 


itself, 
iiop«l7eltner  pin  or 


la  Tor  wounds  or  bleeding  at  the  temple 
After  applying  ■  compress  (a)— (a  piece  ot 
lint  or  linen  should  be  doubled  square  as 

11  is  employed.    The  operator  takes  ahead  of 

bandase  a  ehort  length,  commences  on  the 
opposite  side  to  the  wound,  and  brlnglng; 
boih  ends  round  (6)  to  the  compress,  gives 

top^r'of'the'hcad  andAe  other  under  the 
chin  (().  make*  them  meet  wher       ■ 


and  giving  another  twist,  carries  them  uori- 
lontally,  one  over  lbs  forehead  and  the 
other  round  the  back  of  ibe  head,  meeting 
operattoTht'io  ttepUu-d*  and  the  "e'ndj 


bagXyii 


el  ill™  ViiVoi 

keep  the  dressings  firml. 
making  a  Tew  oblique 


lop  of  the  head  or  pinnc 
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be  doubled    other  (a  «).    But  i 

r behind  (he    eleboreta  bandage 

borleonUlly  round  '  """'  "*       "■  —  ■■■'   -' 


broad  place  of  Join  o 


e  pinned  over  tt 
oh  simpler  ud  la) 
ictnred  ribs  la  mil 


Hie  above  repreaen  1 1  a  bandage  for  IdJ  uriee 
to  the  chin.  A  piece  of  calico  about  six 
Inches  broad  and  a  yard  long  i>  to  be  spilt 
down  each  tad  to  within  tour  Inches  of  the 
centre.     Tin-  unsplit  pftrt  Is   then  mj    "   " 


■*;',:; 


and  tied,  while  the  innei 

lb  manner  to  the  forehead 

The  nightcap  drawn  It 

a  precaution,  to  make  tin 

next  cngrtving  represents  a  tan  Jag 
**  dial  fir  /rnairrrd  ribt.     Tnla  It  ap- 

wtrich,  commencing  orer  the  top  of  tbc 
brant  bone,  is  carried  round  to  the  back 
and  then  led  one  orer  each  shoulder,  made  U 
cross  on  the  breast,  poised  under  the  arm 

uallj  tightening;  as  they  den  rend,  win  as-eiu 
■«  front,  till  a  sufficient  depth  Is  obtained. 


tewed  tightly  orer  In  front  by  a  itrau 
needle  and  thin  twine;  cross  (traps.  Ilk 
braces,  may  be  added,  to  keep  the  whole  ti 
place.  Whan  a  bandage  !>  thus  adjusted  ti 
will  keep  Its  position,  without  slackening 

The  andow  T,  la  generally  uaed  foi 
wounds  in  the  groin,  or  at  a  suspensory; 
the  cross  anna  of  the  bandage  uc  (he  top  ol 
the  T  are  passed  and  secured  round  tbi 
middle,  while  the  long  end  la  eonvrj  cd  be- 
tween  the  lags,  beoagtrt  ujnrsids,  and 
fastened  in  the  front  to  Ihe  other  part. 

liAM.ol.INK.  —  Bed  a  quarter  of  an 
ounce  of  Irish  mose  In  one  quart  oi"  water 
and  when  luinclently  thick,  bottle ;  n  tea' 
spoonful  of  rectified  spirit  should  be  put 
Into  each  bottle  to  prevent  mildew.  Ttil> 
mixture  la  used  for  the  purpose  of  keeping 
the  hair  fined  and  smooth. 

■posits,  and  i 

other  valuable  cc 
-       Iranti  _ 

oity  gturrall> 

and  Important  i  but  the  three  rending  object* 
achlered  are,  a  sating  of  money,  labour,  am 
lime.  It  baa  baeo  estimated,  tbat  sup- 
posing the  whole  monetary  transactions  o 
Great  Ilrltaln  were  obliged  to  be  In  actua 
coin,  the  cost  tor  manufacturing  and  tin 
loss  by  depreciation  would  amount  to  no  less 
a  sum  than  three  and  a  quarter  million' 
annually.  Again :  the  expense,  labour,  ani 
delay  Incurred  in  conveying  large  sums  o 
money  from  one  part  at  the  country  to  tin 
other  would  seriously  lunette  tke  npanattoAl 
of  commerce,  and  raise  Insoprreble  barrier) 
to  their  extension.  In  short,  without  tbi 
intervention  of  the  pvucee*  of  naniing.  |l 
would  be  utterly  impossible  to  con3nc 
satis factodly  one  lithe  of  the  business  thai 
is  now  transacted. 

The  convenience!  and  ad  van  tagca  of  bank 
Ing  are  best  Illustrated  by  their  indfrtdun 
■  npllcatlon.  Firstly,  banks  are  useful  aj 
places  of  security  i  money  lodged  tinder  thi 

and  other  conttngeucke,  agalnit  which  K  L 

i.         .     V.OO'^  m 


TX/VCLT  WAHTB. 


Mi  It.  lee-lna.   of  m   buiUag  wooount 

CtkiraubJr  ual  upcaw  or  pi-eacntlm.' 
bttor  diaJla  irblsb  a   maRtawtt  or 


*l  M  «b  take  nri  oT  lii»  eo»t<»«> 
M».b>dn(<iBTthliiK  else  oonnmmed 
*  Mi  aw«e.  Than.  tcuH,  pattsa  ot  m- 
^n  sDHta.  ud  oUter  domm™li,  and 
/w  *h*e.  "»,  taw.  penKemlr  *r"  )n  <■* 


■»(  —KIM,- yttthiyrSSj 

I  ntfi  i   1  ftunklm  *  eifc— 

Van*  iinuilii .  inunnh  an  the 
awe*  ■>  an  aarttrantso  ncnrat  ol  ca 

-      ■  — "-    iwUJUfra 


■Tim,nl  ettnanco. 
(■ml  wwfeh  mlA  not  ___ 

*0  BAdltUB  UtlHHUld  .— .,  — . 

IiihUIi.  nan  ■i»»1wi  pemnul  •d™»«™ 
■Mil ■*»»  from  keratBK  a  Uaaker.  aau*r 
■rawaw.  ■■«■  tattowlnr  »—It  Wlwy  ; 
■  i  itaarunc  •■  ■■■*■»■  »nd 


todgwi    So  portion  of  ■  depoalt  Da- 
be  withdrawn .  k  that  If  ■  dan  itor  wishes  to 
i  part  only,  and  to  let  toe  Other  part  re- 
,  be  mint  withdraw  the  whole,  ud  ™- 

„„    .,  f  the  remainder,     rlxorpt  Id  cu«  whan 

unouQU  readily  ad-     monies  an  depcaltod  for  died  periode, no 

atnewwiaebeHltled.    notice  of  withdrawal  ta  marea,  ordinarily 

..... .  __.. . .  ._,___  gatttt  tb(b|1Bm 


1i»mii«1ii  li— Inn     rod    nlao 
kt  inqnirte*  lata  the  credit  of  otu* 
aa«W«faat«f«paraoai  wieakigto 
■■~- -  •  »  Ma  wrttk  aTaJlnble r 


may  be  taken  o- 
,.    Although  no  lc .-,  ___ 

aeqnentdenoeite  may  be  u  low  an  is,  Wba 
UtC  ta  done  the  oH  rooeint  i>  aaneclled,  and 
the  lntereet  ao  It  lo  either  paid  to  money,  ox 
added  to  the  amount  of  the  new  receipt,  aa 
moM  a&mable  to  the  depoaltar.    The  imtn- 


ire,  Diaa  certain  ooatraonn,  treated  a*  de- 
drpoeit  ecooanU.  thai  ta  to  ear,  attentat  ia 
allowed  aptm  nepeeined  balance  of  drawing 

being  regarded  ea  i*r  balance  apoa  whiok 

__.     Interest  El  to  be  allowed. 

hroujrh  Mm  to       The  book!  need  by  a  person  who  keeue  e 

aof  thenekrh-    bankta>  ■eeount  are  a  paee-booi   aad  a 

■    opening    cbaqac  hook;  In  the  former  are  entered  nU 

naaaoal    tfaearaoanUneetTodnndpeld  on  behalf  of 

mer  of  the  book.    1  ran  booh  aboend  M 

.    ...... .sally  aradenp  at  the  bank,  andoom- 

rana^vaareaareaae.  pared  wtththaaeoouatbookiiat  hone.    The 

a»^a>  are  faaaa>rdtiWtrl  brio  two  claues,    eacon*  book  te  a  collection  of  blank  drafta, 

bank  t>    lutiMiodej.be  filled  in,  u  onaelon  may  re- 

]  quire.     When  nohm,ue  is  drawn,  the  nun, 

ttuMI  or  er— •    -■■■'   ■■— 


aaaaaBv  —  aaal  by  w  or  coore  partner*,  qnjre. 
nran  annaatfed  or  law  to  eti  In  number.  !  Jate.i 
an*  aaaanT«ft>Awh.aeeoBaUaF«  kept  without  tared* 
rtafcae  idawilni  fhi  iiilmiii  lor  ok  trouble  ,  ileum  boobh  do 
an-  rtne  ar  nAftwing  latareat  for  the  laonej  when  they  are  re 
a*  deposit*.  It  la  •anal,  hownr.to  make  '  tboald  be  kept  t 
Tha  i  6  i  li  a  praneat  nmraaUj,  acoordlut  to  rent  their  baunr  ■ 
aavarjrtewtoftaahHaatraaaasted-.  and  with    awownlt  ihoold 


a  ol  opening  with  the  name  of  the  pereon  who  ladeen  E 
an,  which  the  should  be  glren  In  with  the  pareel  on  a  attr, 
aalfum.lr  be    of  paper. 

I     WhaaasataaaaukaeaphktaaaMMapaB 


THE  DKTIONAIIT  OF 


friend,  who  hut  be  mil-led  t. 


IctlngWn. 
iained  fn.m 
:hOloe  detei 
ihould  be  tc 


ibluhmnit,  ■ 


t    he  U 

rl     U    th. 

■hwitsh 

Ita  insecure  state  prejudices  the  reputation 
of    those    (Mug    f.n.mn.,      -Illi    It.     their 


under  the  hand  of  the  depositor  signed  In  lite 


books  of  the 

bank  it  the  time  they  are  made.  Hud  the  de- 

Kitor  receives  i  bouk  with  ■  eamnuaoA- 
entry  therein,  witch  book  must  betakes 
to  the  bs.uk  every  time  ■  further  HUB  la  de- 
pojttsd,  also  when  the  notice  la  gives  for 
----'- -  -—  it  la  put 

wttotfins 


,,,.,,„  ,„  ,>ot  benefited  In  any  srny.  dimrtry 
or  indirectly,  by  any  deposit  In  any  olrtcr 
Ssvinjrs  Hank  In  Ear  land  or  Ireland,  and 
In  the  event  or  sucfa  declaration  beiay  dis- 
covered to  he  false,  the  depositor  loaes  all 
I  right  and  title  to  the  deposits  ao  luadr- 
NGS.  —A  no-polar  I  This  principle  or  depot! tine  small  saviors 
for  Die   safe   keep-  I  ha*  been  extended  Mill   further  by   the    e.- 

■tshmeut  of  rVaar  fla.es.  whk*,  aa  their 

i  Imports,  receive  the  pence  of  the  poor, 
er  condition!  somewhat  similar  tothoae 
I  govern  savings  banka  generally. 

Savings  Banka  throughout  t£e  United 
iTiiptatlmia  that  cnntlnnallv  oner  Kingdom  on  the  10th  November.  IBM.  wu 
'cs  to  expend  the  money  while  at-  |  1,93144*:  the  tola]  amoont  owing  to  de- 
moting to  eavc,  render  a  hank  for  humble  posltore.s3t.TI0.t33  (of  which  nearly  all  «u 
•fogs  a  welcome  auxiliary-  to  tha  pro-  i  mvealed  with  the  public  debteoaunJaatoaenilL 
_,__.   ._. ,-.,_- ~  .     t^ of  Interest  paid  on  deposit* 


cashed  at    the   i 
Books :    tnTfan-n 
Praeheal  TrtatiM. 
HANK    Fun    kaviNTj: 
"  hment  designed  fur 
mall  iraii,  deposit*. 
Banks  of  drpn.lt 


aprraldent,  vice-president  and  trustees,  none 
of  whom  receive  any  benefit  either  directly  or 
Indirectly  from  the  deposit*  received  on  t*-- 

hand,  are  they  personally  responsible  t 
any  mlaspnroprfatLon  nf  monies  deposit 
Kt  Uh  Dank.    An  aome  aort  of  guarantee 


'"inveslwlfiT'l 


oner  to  I 
and!  relet 


the  snljurdinatc 


officers  engaged  In  (he  il 
— jpellcd  to  give  p»d  and  tar 
Lty.  which  becomes  forfeited  1 
defalcation. 


exceeding  i*irijr  potaub  In  the  whale,  esxln- 
Biv*  of  compound  Interest,  from  any  one 
depositor  during  each  year,  will  be  re- 
reived  and  invented  until  tha  mm  shall 
amount  to  one  iasaVerf  tml  M§  sbbbb  In  the 
whole:  and  when  the  princrpefend  intereet 

'-    ■— "  amount  to  Imtimdral  potauh, 

■1  will  be  payable  on  mch  de- 


togethr  r  ■hall  ai 


i.  The  Interest  allowed  ie  at 
as.  lftd.  per  cent  per  annum, 
md  of  the  year,  will  be  placed 
to  the  depositor's  account  al  ouh.  Intercut 
Is  allowed  up  to  the  day  on  which  nolioe  of 
withdrawal  is  Riven,  but  In  no  eaae  ii  In- 
tereat allowed  on  the  fractional  Bart  of  a 
pound  sterling.     1  in 


to  the  depoi 


r  to  withdraw 


payments  to  depositors,  II   .  .    .    .. 

number  Of  receipt*  from  depositors,  l,64S,7sa 
The  avenue  amount  of  receipts  from  depo- 

BAKK  NOTK — A  specses  of  nromlaantT 
note  Issued  by  the  I  lank  of  Kngtand, 
payable  on  demand.  Gold  and  alitor  out 
always  be  obtained  for  notea  upon  any  day 
In  the  week  from  ten  till  roar.  A  bank 
note  Is  a  legal  lander  for  the  payment  ot 

destroyed  by  Are  or  otherwise,  and  satis- 
factory proof  be  alien  to  the  directors  of  the 
Bank  of  England  of  the  met.  together  with 
snmelent  security  to  indemnify  them  in  thr 
event  of  their  being  afterwards  called  upon 
to  pay  It.  a  note  of  eqaal  vatae  to  the  one 
destroyed  will  be  riven  by  Uh  anthort  tles- 

The  AeMrr  of  a  bank  note  Is.  araad  jtane, 
entitled  to  Its  prompt  payment,  and  cannot 
be  affected  by  the  previous  fraud  of  any 
former  holder  In  obtaining  It,  nnleaaerldenee 
be  given  to  »how  that  be  was  privy  to  suob 
(rami.  In  the  words  of  Lord  Tenlerden. 
"If  a  person  take  a  WU.  note,  or  any  other 
kind  of  security,  under  circumstances  which 
saps'  to  txtt/t  aarsvatfa  in  the  mind  of  any 

" ■»  sou  sin  ted  with  tb*  ordinary 

.    _.  and  which  ought  to  put  hlaa 

on  fait  guard  tomsietheuecesiiuTingulitea. 
'  then  Im  lose*  tie  right  of 
■session  of  the  instrument 


affairs  of  life, 
on  hli  guard  to 

and  he  do  no., 

maintaining  possession 


aealately  forward  tl 


particulars  of  the   note  to  t. 

v:   Google 


DAILY  WANTS. 


lust**  J,  ud  advertise  tn  th*  poblle  pipn 
An  tbe  Daymen.  I  at  the  not*  li  Hopped ; 
and  timid  It  be  presented  at  the  tank, 

aotice  *f  the  fact  will  be  ami  to  tbe  ' 

BlAl  note  detained  to  allow  tin 

Ifa  person  Audi  a  bank  note. and 


applies  It  to  bin  own  nse.  be  cannot  be  pro- 
ceeded against  criminally  should  (be  ma.- 
aftamKui  establish  hit  claim,  but  la  neve 
IhekM  compelled  to  refund  Ihe  amount 

The  faUowing;  bwM*«  ™  nMM  « 
tut  mo  an  worthy  of  observation.  W"bi 
•  auk  doic  u  remitted  by  letter,  one  hi 
t«U  be  eent  Dnt  by  llsnf.  with  a  reqne 
£j*  aa  acknowledgment  of  Its  receipt :  wtw 
tim  n»e*  to  hand,  the  eeeond  half  may  I 
hawsrded.  Bank  win  should  not  be  left 
rrtag  eareteaaly  abont  a  room,  on  chain 
tit  In.  drawn-*,  ke..  ai  they  arc  liable  to  b 
•wept  into  the  tor.  or  oat  of  the  window. 
neither  should  they  be  carried  loosely  In  the 
sorfcet.  Tb*  beat  method  la  to  keep  [hem  In 
a  packet- book,  and  to  hare  them  folded  In 


it  Deng  m 
rybank  o 


nts  a  note  of  a  Isrrcr 
■n  for  one  of  a  ■mailer, 
ibonld  not  be  taken  In 


■  London.  unless  made  pa) 


h  at  a  casual  glance  nearly  reaemble 
l—v  of  the  Bank  of  tint-land,  none  hare 
y«  been  counterfeited  which,  anon  doe 
1 1  natae  Hi  in  could  possibly  earape  detection. 
Tbe  ataeitat  caaat  an*  haa  certain  eharaeter- 
Hha  and  dlttlnetlTe  features,  which  the 
forger  if  ntterly  dlaabled  from  producing. 


le  marks  le  of  the  ut 

and  the  following  hints, 


■orda,  -Bank  of  England."  appear  In  Ihe 
noli  curve,  the  lettering  of  the  top  line 
i  the  sew  note  bei  ut;  aomtwhst  hi  offer  than 
le  bottom.  In  the  new  note  theae  words 
re  farther  from  tbe  left  hand  edge  at  the  top 


they  are  at  the  bottom.     In  Ihe  wuter- 

'"-  tM  note,  the  amount  appear!  Id 

p  centre,  and  (Ignrea,  inch  ■■ 

Introdneed  on  the  right  hanri 


anV    1 

**■  appears  alto  In  lettert  in  th*  centre, 

la  thadrd  naures  at  cadi  end ;  In  the 


on  log  horl  ion  tally  round 

perpendToular  at  tb*  .-, __ 

hortiontal  at  the  edges.    All  these  die- 


straight 

and  bottom, 

-- „_    All  theae  die. 

[Inetlye  markt  may  be  eaillyaeen  la  both 
tbe  old  and  new  note  by  holding  them  op  to 
the  light  i  and  11  any  on*  01  theae  cha- 
racteristics la  wanting,  the  notemay  atonoe 

of  Iheaeveral  water-marka,  tb* 

ilsW/mev  be  tested  by  th*  simple 
'"—*  of  damning,  It  igalust  too 


tongue:  it  genuln..  ._   .. „.. „. 

lluctly  than  before;  If  apnrkos.lt  willbeoome 
aunt*}  and  gradually disappear.  Tbereaaon 
ofthla  la,  that  the  forged  water-mark  I*  pro- 
duced by  (Imply  pressing  the  sariac*  of  th* 
paper,  bat  the  genuine  one  I*  produced  by 
die*  acting  npon  the  paper  when  It  la  In  th* 
polo.  In  addition  to  thcaomarka,  the  paper 
itself  slao  possesses  pecallarly  dhtinawlalun. 
feature.  ,  the  feel  and  colour  la  unlike  that 


of  any  other  paper,  and  although  extremely 
thin,  the  strength  li  such  that  ft  will  bear  tbe 
weight  of  solos.,  and  eometiniea  u  much 

BASK  OF  DEPOSIT.-  Under  this  title 
there  are  several  establishment*  m  London, 
designed  to  recelTe  and  InTeat  deposits  under 
certain  condition*  and  on  peculiar  principles. 
The  plan  or  these  banks  la  to  lead  the  money 
(bat  la  lodged  with  them  upon  seeurttk*. 


Fbieh,  although  not  Immediately  conn . 

Cleld  a  larger  amoant  of  profit  than  ordinary 
ivesttneuls.  In  order  to  effect  these  ope- 
rations,  however,  11  1*  necessary  that  the 
Innda  employed  should  be  disturbed  as 
seldom  ii  possible,  and  the  board  of  manage- 
men!  accordingly  reaerre  to  themselves  the 
power  to  require  all  montha'  notice  before 
the  deposit  a  can  b*  withdrawn.  In  pracrloe 
this  Is  not  often  rigidly  enforced,  trie  deposit 
being  generally  returned  in  a  maeb  shorter 
■pace  of  time— for  instance,  a  week,  fort- 
night, or  month,  according  to  the  available 

i  of  the  bank.    The  rate  of  Interest  la 

■rilyfliedatspereent.  per  annum,  but 
iods  when  money  la  either  extremely 
:  or  abundant,  the  rale  la  proportlon- 
.    lecreascd  or  Increased.    The  interest  la 
payable  half-yearly,  in  the  months  of  January 
---'    *-'-     Aoeounta  may  be  opened  with 
>y  amount,  and  be  augmented  from 

..   jtmo   at   lb*   convenience   of  th* 

depositors. 

BANK  OF  ENGLAND.— This  estab- 
lishment. Justly  regarded  aa  one  of  th* 
most  Influential  InatTtatlona  of  Ihe  country, 
had  Its  origin  In  *  number  of  private 
•peculators  iriidbig  a  asm  of  money  to 
ipon  securities  connected  with 


v:   Google 


TUB  TCCTIOKnXT  OF 


■|i  In  Mil  >f  nctHMga,  koM.  ■*! 
r.    IfcnLdee  IriiBiii   moan  to  Gorem- 
i.  the  Ink  of    England  alio  aenli 
-  bank*  aod  tradcn  sinmllj,  unci 


of  it»  pre- 
ragalatesth 


.id  olbmrlii  prove  Injuric 
.    The  Inaabtoaanaanraatt    . 


whicrh  a  drawing 
aaktobefceptatl 

""'■""""■  "Vdniwini 

Mine  tins  havlnc  the  lon=fir.  The  peculiar 
prlrilege  of  ■  dUooant  umnil  at  the  Uuik 
«T  Rnsrhwd  1»,  that  H  *an>  ■  per* 
ehtala  wh  In  exchange,  lor  hie  Nils.  I 
a  lower  rate  of  lotercat  than  I*  oh 

ttBOor.tiaHyotherTiKdliim.  Wbenadtl 

■amtnt  Is  opened,  the  algaataree  of  tbe 
partita  an  entered  la  a  book  kept  ftir  the 
parp.i-r.and  nowcrf  of  attorney  are  jrraa led. 
■athDrtihu;  the  aereooa  named  la  them  la 
act  for  their  prlaolpal*.  So  Wllof  eirhanz* 
drawn  in  theeoonlryunderfjo, " 


nhonld  toe  date  b*  1. 


being  unable  to  meet  hl«  rnsar'nif 
nil  creditor*.  b»  been  proceeded  as 
tarConrtof  Bankroptry- 


mediatory  apou  hit  being 


their  living  by  btiyingand  Klliag,  or  by 
l^n=  end  letting  far  hire,  or  by  the  work - 

porated  society,  ii 

a  bankrupt.     I  aimed  bit*)! 

dar-rared  bankrupt,  he  naK  deliver  np  to 

taw  oMcml  aethrnoe.  opoa  oath,  all  book)  of 

aaoonnte,  paper*,  aad  writinga  hclon-.rine'  to 

bin  "tali,  and  apou  everr  rrauoaable  notice 

la  writing,  attend  the  oAeial  aael^nec.  aad 

■Milt  him  la  making  not  tbe  eoeoont*  of  hi* 

•Mats    Mare  palatal)  Mi  hut  eaacntnaiioo. 

he  maytaapagt  U>  boota  at  any  time,  and 


ha*  obtained  hat  orrtlfio.tt  he  la  entitled  to 
■TaBhfliinga  per  dar  tor   Httlfaur    aay 

etlng  In  bil  catatr.  *  bankrapt  rannot 
art-cited  In  coming  np  for  examination. 
and  If  hi  cnaeody  «*  debt  only,  be  will  he 
tbacharged,  aad  hie  peraon  proteaaad ;  aad 
IT  arretted  afterwards,  the  oAeer  aunt  cUa- 
charge  him  Inunedntteff  upon  oddiR  a  oopy 
of  Ibo  order  tor  protection,  onder  a  nannlt* 
ol  £*  per  day.  'ibe  bankrupt,  or  hie  wife, 
amy  ha  "-—'—*  at  aay  time  toamunr  bis 
entnte,  or  tbe  dieaoenl  thereof,  whether  he 
ha*  obtained  bit  oortmcato  or  no,  and  be  hi 
liable  to  be  eeenmlHed  tor  reruiung  to  aiuwer 
the  qocatloaa  pal  to  htm ;  and  la  cue  He  U 
■raping  Mt  erf  the  way  to  avoid  being  «ttM 
wnh  a  ■ammoma,  a  warrant  will  bo  granted 
tarhuaanreaenaloB.  AlHWaera ftinmml 
to  the  haafcrat,  the  Font  otflca  aatbo- 
rtUee  will  be  ordered  to  deuvta-  to  baa  onVnal 

A  hankraat  cannot 


be  naiiignee  of  bia  01 


admfanatertng  the  aetate  in  ouch  auuiucr 

fur  the  benefit  ol  tbe  pomone  in  tainted 

It  ii  probable  that  the  ffcoatknu  of  the 

■iderably  extended,  a  new  law  havine-  hna 
propoeed   by    Lord   Brovgliac 
wrpriaonntent  for  debt,  and 


debt,  aod   to  brine  bi- 

"  itheaaanejnrtadfcaiaai 

baoknipU  only.— Sec 

wilf.  In  sol ■-- 

HAM.     W'llK'k— S.v    Him.    I 
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BANNS  OF    MA: 
_ Ihiag   of  the    haaa 
■Mag  public 
—   ~d  th„  . 


V  aad  the  Intended  cetrli 


banns  H  to  ntla 


InpolH- 


alfraarTlai 


ralMabd.  Ibebanaaof  marriajjcarcaaaalrf 
publlahtd  by  the  ooMatlai;  iiliiiiinla  lnv 
medlataiy  after  tbe   BeoaDd  les^ea  la  taa 


parauag  ahonld  not  be  JiiIikiI  tocelaar  la 
holy  matrimony  ye  are  to  d«dare  it."  Bat 
•hoakl  aay  person  hare  an  obJeoHaa.  it  la 

tare  of  tbe  congregation,  tlie  porpote  brhag 
eoaairr  aa  well  aaawiered  by  nrmaiaalriltaj. 
with  the  alergyman  prlratcly  at  the  iiatiia 
■ion  of  tbe  aerrtce 
~  ImrjediBMata  to  laarfU  atarnage  ia 
ind  era— 1.  A  pHndbtjf  marriage  or  a 
utraot  mill  oiRinii.  1  ^konaihtp 
by  blood  or  marriage.     3.  Waat  at 

;oogic  " 


DAILY  WAWTS. 


■neibtaobnabedoothneteTenl  Bander* 

prertoe*  to  the  marriage  taking  p!*ce-  The 
mliKitH  wHa  auy.  tf  they  choc*!,  be 
I  lilt «  thedny  feOowt.*  (He  third  pab- 
Beuieaaf  thebaum  ;  bat,  ft  at  Ike  Hptm- 
tkm  of  three  rnonthn  thar  an  nut  married, 
oh  tanu  n»1  •n«ln  be  pnbH«hed,  lore* 

55  Tb*  bwmi  of  marriage  mnet  be 
■  ill  tit  ill  Id  th*  pnrttb  wfcere  th*  partita 
node,  lad  tf  tber  mlde  to  dMerrat  par- 
nhrj  the  ybllftlon  nut  be  made  In  eaob 
pariah.  Aceordru  to  tin  erataaiaatlnal  law, 
retWenc*  hi  ■  pirt.»i  fruifie*  the  dwelling 
wtuna  R  tbr  fowr  wnit  tnonedlatefv  pre- 
crdiwr  Hit  day  of  mart  lum.  All  marriage* 
iwbwnwt  be  HtHM  hi  Ike  place 
if  aorahlp  where  the  public!  Uou  UlMB 
b^hJ  m  as  c*kw.  When  pereoni  are 
iinhimi  of  liaibH  the  banna  of  manias* 
HMiebad,  H  hi  UBemaiy  to  Ihmbib-tbe 
■BBC*,  age*.  reaMeneea,  **..  aera  dayi 
irt-ioMlr.  For  thl»  porpoae  ft  la  caa- 
£_try  hr  the  *aaa  to  watt  upon  the 
pern*  olerk.  van  make*  ■  formal  entry  of 
be  particwlaxs.  and  lor  which  be  chare™ 
a  I**  of  la.  Bd.— Bee  Mamiaoe,  Ma«- 
ikci  Licence,  and  H>uuox  m  Rr- 

BAJTTAnL— Tb*M  nnana  rarletlei 
af  tad*  ipecaca  oi  donnatlc  fowl  the  moat 
ralnable  of  which  are  Ihe  aeebriffbt,  the 
anmklM,  the  ruM,  spans-led  partrHM,  *c 
PjanjUaai  were  formerly  prized  according  to 
Ihe  amount  of  feather*  on  their  l»g*,Tint 
Una  la  now  oon.ktered  tbetr  rreateat  defect. 
The  rharaeterntlc*  of  a  well  bred  bantam 
area  beak  abort  end  carred,  the  head  nar- 
row, with  raanded  forehead,  bright  eye. 
■nail  ear  lob**,  abort  beak,  brent  nroial- 
nnrt.  roand  foil  body,  and  oarrian  ereM.  A 
raw  *Mb  1*  considered  eaeeatnl  m  most 
enilttfc*.  and  elwny*  to  be  preferred.  The 
■ale    bard    abouM   not  weigh  more  than 


jaw.  which  extendi  ooMMenM*  beyond 
tbe  lower.  It*  genunl  ooknar  la  a  gnenleb 
brown,  bwrnnng  yellowlnh  rrem  at  lha 

•Me.  and  lilTary  grey  an  the  bell  j  (  the 
doraal  ■■  ■  short,  and  armed  with  n  atrong 
Jagaed  *dg*.  whleh  frequently  est!  the  nit, 
aetera  the  Una,  and  anleu  bandied  with 
great  ear*  Kill  wonnd  the  angler.  The 
Fall  ia  ibrked,  and  of  a  linll  purple  colour, 
the  lateral  line  atralghl,  and  marked  with 
minute  black  dots,     ft  KOI 


t«  to  eighteen  I 

gUh  riven  the?* 
Kirke  nndar  th*  *1 


.  and  weigh*  front  Br- 
udi.  Th*  barbel  chiefly 
I  MUl  pond*,  or  In  (Inf. 

re  bat  Utile  enrreolilt 


CwTg. 


'~Bin"S 


and  deranged  *1 
mnaaini  nl 1 1  ill  In* 
■jtrann*  to  Mil 


lenpenarre  to  keep,  and  I 


af  proof  a, 


>  nailed  from    Ita 


pile*,  look*,  and  bridge*,    In  tl 

mar  month*  It  oceanic-null*  abandon*  than* 
bannla,  and  make*  eneenkm*  Into  th*  ihal- 


heppcrton  I 


nong    th 

1/»VIE 


barbel  mar  ■__.... 
underneath  bridges,   and   oounled  o_.   _, 
otw,  *nd  while  thm  hrlng.  they  trill  amtk 
themielvea  to  be  caught  by  book*  lied  u 

a     land,   whlob,   dropping    r •■■■- 

ButtP*  Ni  In  what  la  ternw 

of  torpldlly.  and  ao  uianlmaitt.  «,  u.i™- 
men  posh  IMO  into  tlielr  neta  with  a  pola, 
and  bring  them  to  land  without  a  itrug^la. 
Tbeir  haClta  are  nocturnal,  and  It  la  cluetly 
dntiiia  the  night  that  they  art  In  motion 
necking  their  food.  The  barbel  Inhabit*  all 
Ibe  Knaiuh  riven  and  atreama.  but  in  the 
Thame*  and  the  Leaeapeclally  they  arafound 

'-■'-- iberai  ao  mnch  ao,  that  both  at 

and  Walton  iu  nennda  weight 
-  '  be  taken  in  n«  lunr*. 
in  uenrer  irf*  me  range  which  lie  barbel 
lakca  la  from  Hackney  Hargbca  to  Walt  ham 
Abbey,  and  la  seldom  to  be  met  with  bryond 
thraellmits. 

The  sail  Hndtf  ndlt  a  llgbtontoreaneor 
bamboo,  with  a  whalrbona  lop,  Ibe  Mar  of 
plaited  illk,  and  tbe  loot  of  a  smaller  lire 
and  itouter  malcrlala  Ihin  those  ordinarily 
used  for  other  fl«b.  The  rauon  for  thii  I*, 
that  allhough  the  barbel  la  at  Umea  unaua- 
[hrflnx.  in  bright  weather  he  la  extremely 
«hy.  which  neeeiirtate*  the  irliolc  of  Ihe 
hook  being  covered  with  the  bait  i  also,  tho 
month  of  the  barbel  being  very  email,  per- 
mlta  them  to  inch  In  a  large  halt  wltnont 
touching  the  hook,  wbereaa  a  imall  bait  on 
a  mull  hook  would  cntlco  tnem  to  bite 
readllj-. 

The  principal  Ml  for  barbel  are  the  lob 
and  red  worm,    the  ead    or   Itraw  ball  i 

lirly    in    bright    weather    and'  In    clear 

•bonld  be  two  In  number ;  and  If  reearea, 
the  book  ilionldheeannillyeoTered  with  an 
milform  maaa.  Barbel  may  al«  1*  cahie. 
with  aalmon  roe  and  eheeaa  pa* 
i«»  >  cannot  be 
ita.     In  t 


^-Google 


THE   DICTI08ABY    OF 


boat*,  called  pnnis,  wliich  are  moved  ■ 
from  plsoa  tu  place,  in  tt-  ■"—••■—  «< 
haunts  of  the  flib, 


e  direction  of  the 


moU  tarourabii  huh  for  barbel  Hulling 

It  from  Hirali  to  November,  *nd  the  bm 
Umt  1/  Ihi  <Ju*  is  either  very  lite  or  »«ry 
Burly  In  wet  weather  they  are  more  eaaily 
caught  tlun  at  any  other  tune,  especially  If 
there  luu  been  DO  rain  for  some  day*  pre- 
vlounly.  Aj  an  edible  the  barbel  lu  not  very 
highly  •ateemed;  the  fleih  li  ooarsa  and  un- 
aavoury,  and  It  la  chiefly  eaten  among  the 
poorer  Classen  and  the  lower  order  of  the 

BARBEL  To  Dsesi.— If  Intended  w  a 
principal  diah.  stew  It  with  wine  and  water, 
a  slice  of  hotter,  onions,  turnips,  carrots, 
and  parsley,  and  season  with  pepper  and 
salt.  When  done,  drain  ILorouiilily,  mid 
■«"  oq  a  napkin,  garnished  with  green 
.  If  for  a  ilde-dlsh,  streak  the  sides 
""  •  knife,  and  steep  it  half  ar 
juied  with  pepper  and  salt 

Sit  it  on  a  gridiron,  hinting  it  Iron 
time  with  the  oil  that  remains,  an. 
lone,  serve  with  any  appropriate  flah- 


|£ffi5  w" 


barberries;  put  somewatcT  Into  •  deep  pen, 
and  drop  in  the  barberrlea  M  you  seed  them  i 
then  boll  them  with  one  ounce  of  pounded 
fennel  until  the  barberries  are  broken ; 
•  nwwuriia  preaa  tbem  in  a  scire,  so  aa  to 
he  frdoe  from  them,  clean  the  res  pel 


"T 


Barberrlea.  i,lbs.  <  fen: 


BAIIDKItRY  CREAM  -Wsrm  orcr 
clear  fire  a  pint  of  cream  mixed  with  t 
peel  or  a  small  lemon,  hair  a  pound  of  tu 

Lorry  MLy.  and  half  an  ounce  of  line  lslngla. 
Stir  the  whole  thoroiighly  until  the  Jelly  li 


BAB  BERRY- Culture  or.-A 
genous,  thorny  shrub,  bearing  bun 
pale  yellow  drooping  flower*  lu  May 


in  September 


The  barberry  la  of 


•oil.  Itmaybapniptviifftfbyiei 
which  should  remain  ■ndietui  __ 
beforetheyareremorod.  Ifthea 


t  la  both  useful  and  ornamental. 

blossom,  It  should  never  be  planted  c 
house.  Retpeollna.  this  shrub,  It 
stated,  that  corn  grown  near  it  b 
mildewed,  and  prima  abortive,   an 


300  or  400  yarda  across  a  field. 

BARBERRY  DROPS— Mix  the  Juice  o 
ripe  barberrlea  with  powdered  and  alfiei 
loaf  sugar  till  they  beoome  a  soft  paste;  ties 
this  over  the  fire,  stirring  It  all  the  time,  bu 
not  letting  It  boil  Remove  from  the  fire 
add  a  little  more  sugar,  sllr  well,  and  depoei 
it  In  drops  on  a  tin.  or  a  thect  of  □■per 
Dry  the  drops  In  a  nearly  cold  ovcu. 

BARBERRY  JAM.— Boll  two  pound*  o 
refined  sugar  with  half  a  pint  of  wale 
until  it  become*  white,  and  tails  lu  massci 

tlioroughly  ripe  and  sound  barberries,  aoi 
stir  the  whole  over  a  clear  Are  for  fiv 
minute*;  skim  thoroughly,  pour  into  jars 

&T  Sugar,  ilba.  i  water,  half  ■  pint ;  bar 

UARBERKYJELLY.-Tooneplntoftli 

juice  of  barbcrriea,  add  one  pound  of  pon- 
dered white  sugar;  boil  down  to  a  jellv 
This  la  a  valuable  remedy  for  cold*,  sor 
thraata,  Ac 

IIAEIIERRY  MARMALADE  —Put  . 
pint  of  water  Into  n«  tow -pan.  and  throw  b 
three  pounds  ot  ripe  barberrlea.  boil  ther 

Arc  beat  the  fruit  Into  a  pulp,  and  put  oral 
the  Are  again  until  the  moisture  la  absorbed 
add  to  the  pulp  three  pounds  of  boiled  eii£ur 
boil  the  whole  together,  stirring  well  in  th 
meantime,  and  then  pot 

CW  Water,  1  pint;  birberrlej,  alba, 
augur.  21b*. 

BARBERRY  FICKLE—Boil  th 
bruised  berries  of  all  branches  In  salt  an 
water;  strain,  and  add  one  gill  of  the  Homo 
to  a  quart  of  vinegar,  with  an  ounce  of  suit, 
quarter  of  a  pound  of  loaf  sugar.  *  quarter  c 
an  ounce  of  pounded  ginger,  and  a  ania! 
portion  of  horseradish,  allced  i  boll  and  strain 
than  pour  It  hoi  over  the  berries,  which  1m  v 
boen  prerlouly  placed  In  Jara;  when  cold 
cover  closely  with  bladder. 


'sasSA.", 


;Y— Paonurut   ahd    Cai 


In  water  la  fonnd  to  allay  thin 

In  fevers.  The  leaves,  In  salad,  serve  til 
same  purposes  aa  bottcI  ;  conserve  mad 
from  the  fruit  is  good ;  and  It  alao  make*  aj 
excellent  pickle  and  preserve.  The  Inne 
bark,  with  alum,  dyea  a  bright  yellow,  and  i 
used  In  some  countries  for  colouring  leathei 
dyclns  silk  and  cotton,  and  staining  woo, 
for  cabinet  and  other  purposes 

BARBERRY  TAUT.— futlntoatnoderait 
■  lied  dish  three  qonrtere  of  a  pound  of  bar 
berries,  and  half  •  pound  or  anger,  L 
alternate  layers;  pour  in  a  teaouplbl  o 
water,  cover  with  alight  paste,  and  bake  fo 
half  an  hour. 
rW  Barbcrriea,  (lb. ;  nigar.  lib.  i   watei 

BAlffiEKKY  WATER  -Put  two  table 
spoonfuls  of  berberry  lam,  with  the  tain 
'  "-  Jufo*  of  two  lemons,  and  . 


loanUty  of  the  J  u 


syGoo^Ie 


S*  a 


DAILY  WANTS. 


a  y  ,mp.  iato  i  basin,  dilute    

nw.ua  mm  through  ■  fine  alne. 

?HKhlTTJliIl,]ublClip00uflllll;  ICMUtl 

."»  !;  'n»  iffii;  water,  suflolent. 
■  IIBEIBOS  FHE8F.RVED  ... 
«!»£$. -Tsks  the  <n«t  barberries, 
'**"£*■  «hst  on  be  procured  '■ 
*■  "Ming  tu  baecbes  of  four  01  _ .  _ 
■rf-uihtmbkxX  pmimi  or  the  fruit. 
--  «w  pood  of  flat  sugar  In  water  for 
5*«ai  skim  jhfs  thoroughly, 
nuiatMtud  let  It  boll  gently  for 


*f  Ikrterries,  |Ib. ;  lugmr,  lib.  ;  water, 

J*AIS.-Set  Btrnno  ug  Sklmko. 

WLI^ -The  commercial  name  ■•iven 

''"•■rrearboualeof  soda,  obtained  by 
"  ™*  ■»  certain  sen- weeds,  cultivated 

*i»Iese.  or  otherwise  procured  from 
'  i-iw  of  burst  kdp.  In  either  cue  Ihe 
''^-ofl-rningisiliesaaie:  an  ash  of  a 
""^■appearanoa.  In  Imsrulsr  masses, 

1  «n.  coarse  powder,  which  consists, 
■*™'T.  n"  carbonate  and  sulphate  of 
"■■■ni  ■  .null  proportior  -*  ■*--  '■--■ 
■*™.    ltd  other  altaloli 


different 


'it  DOR.— Ia  mule,  a  malt  roice,  the 
*■*'  J^jj*  partakes,  of  toe  common 

!1-S  'oMreBciAt  Use*  or.-Bark  h 
^™»^JaiIorsTarletyor  pumosesln 

"***  ""ll  the  art*  and  momilutlLirfn. 
"  irt  I.  appuml  to  bides  prvvfoi.-lv  tu 
_:'*TW*a«  the  process  of  tanning,  in 

"■  ■  i  tz fr™  th™1  thf  k^1, epl" 

*  intact  knows  u  eork  la  the  bark  of 
-m**  oak  whkb  grows  In  Portugal, 

*  IhIt.  and  the  south  of  France,  The 
>  ■IS?"  "?*  ***  «*™r"117  wed  for 

■wwsrtsre  of  cordage,  matting,  and 

-  "«  laruy.  it  ta  put  into  rcquli-illoii 

^>0t  whea  nixed  with  farm-yard 
'-we  (Jot*.  MastTBB,  fee. 
.-11*  MnncisAL  PnorEnrtEg  or.— 
■-■**"•'  title  Is  In  medical  practice 
,  ^*»  to  wftr  eapedallr  to  th*  rind  of 
SiS?~  *«*•  *■"»  ™  "rmerly 
^o*"t  he  the  name  of  Pemrlen,  or 
■  ?  '  TT_,"  h™  «™"S  bitter  qualities. 

-  ,  £"™**J  "dmlnlitered  at  a  tonic 
;/™5»»-    In  fever,  and  many  other 

v."  .■**»»  tbe  frame  has  become 
rT"»5»of  cnUnent  ntmtyln  res- 
.Tj****»wJ  vigour :  It  I*  (bo  useful 
^"""ofaoM.  and  In  recovery  from 
-tJS"*;  ■**■■  tadigeotlon  HI* not  M 
71?*  ■  pares  btttera.  tneh  a>  eamo- 
1*25'  J*1  """"no--  B»'k  l»  ad- 
».•I.TiI■L*,"  °r  IV**)  lecoctlon. 
'<<>     Mi   Powder  hi  the  form  In 


extremely  bitter  taate  of  thin  m 
may  be  dlssniaed  by  milk,  or  a  strong 
solution  of  liquorice ;  In  all  cases,  the  done 
■hould  be  taken  I  mmedia  [  e  1 7  after  1 1 1 s 10  li  ed. 
—See  I'tiimOE,  Qcihihe,  Tome.  fee. 

BARKrjfG  OF  TERES— The  prooOM  of 
(tripping  or  the  bark  or  rind.  This  opera- 
tion Is  performed  In  England,  during  the 
'is  of  May  and  June;  the  rising  of  the 
1  that  aeason,  rendering  the  bark  easier 


of  separation  from  the  wood.     Good  hay 

weather  Is  good  barking  weather.     Gentle 
arerathorbeneBclal  thin  otherwise, 

rodnetlTB  of  much  nil. 

■oe  of  wet  weather  the 
Should  be  so  placed,  as 
hi  preeerre  me  more  Under  portkini  dry. 
The  tanner,  or  merchant,  judges   of    the 

the  palate  when  tinted,  and  by  the  brown 

EropeVtlea  may  be  lost  through  neglect,  or 
y  the  isilliides  of  the  weather. 
BARK-STOVE.— The  rangeof  temperature 
which  bark-store  plants  can  endure  Is  from 
A3  to  fll  degrees  of  Fahrenheit,  the  Instrument 
being  In  the  middle  of  the  house,  at  a  consi- 
derable dlitanee  rrom  the  furnace,  end  out  of 
the  reach  of  the  sun's  raya  When  meridian 
nuramer  Is  felt,  the  temperature  mult  keep 
pace  with  the  Increase  of  heat  in  the  atmo- 

Khere-    The  maximum  beat  Id  the  honae, 
ring  July  and  August,  may  In  general  be 

t  ...  -_.i  >... wratlon  from  the  water 

i  although  the  force  of 
etimes  prevail  to  H  and 

BARLEY  —  Cui/rtiux 


southern  and  easta 


_ ._ district"!  and 

the  winter  barley  in  the  North  or  Bog- 
and  In  Scotland  The  but  sod  for  all  W 


""" 


thk  mtmwkw  or 


Mfk  taw*  of  ft  ailioeoBa,  drjr.  light  Mtn  i 
wLki  Hunt  be  wall  prepared  by  pnrrioc* 
harrowing*  ud  ploaghUigi,  ■  thorough  pal- 
—  ■  turn  being  required,  to  allow  tlw 
X  ud  deliwtc  ohm*  of  Hm  mot  to 
—  "m  soil  von  easily  in  search  of 
L  Tbo  growth  of  barley  1*  (u- 
nnenoan  more  by  the  nature  of  tha  soil  than 
iImM  uy  other  grata.  Thl*  fMt  wUl  b* 
no*  olearly  shown  by  th*  "-— 'r"T- 
lag  HfTKTlDgi;  lUutmtbw  ■  not  of 
barley  taken  from  .  Hob  lajtu  Kilt  the 
hm  from  a  poor  stiff  soil,  la  lanaiiae 
(A*awdr*nnrtan«a*  ba  lad  to  tbo  *oU  ud 
climate;  dnn  Haiti  ill  J  that  that 
winter  barlsy  tj  th*  oW  hardy,  ud  tbo 
spring  hri«J  t>»  •nrheat  If  intended  tar 
malting  tho  seed  shoold  not  be  town  In  the 
•ante  land  what*  It  haa  grown ,  and  In  in 
ceae  II  should  ba  changed  oousUiitly  i  if  not 
tbo  orop  wUl  be  both  duttotnt  .na  Mttw 
The  seed  should  be  plump  ud  Ml-  bodied. 
(bat  from.  Mankaaaa,  ud  of  a  pain  taUow 
colour  Intermixed  with  a  bright  whitish 
out.  la  dry  weather.  It  will  5o  found  of 
ma*  una  to  Maep  lha  send  In  water,  for  a 
day  baft)!*  11  le  num.  The  aaaaa*a>  of  aasd  In 
N  a>«  In  every  aara  depend!  od  the  cbnrac- 
tar  of  th*  sou.  tha  broad  principle  twin*;, 
that  lor  poor  solli  mora  aaad  la  rtqulrad 
d  /or  rioh  toila  lea*.    With  a  favourable 


from  becoming  moety.  TUeeepauane 
•ally  mad*  bj  tuashu  a  large  bnaole 
iw  In  the  centra  of  the  stank,  wham  Ha 
*g  annwaaaam  ud  u  It  rtaea  the 
I*  drawn  ap  aljar  It.  leaving  a  hollow 
i.    The  aaamiH  o/  Mr  area*  /ram  Or 

j  performed  Of  tbraa[iriiimiai,  theaah 

Inc.  ehaking.  and  winnowing.    Soma  dhhV 
cuftj-  la  *arnerleno*d  in  dataoraa,  U>a  beard 

* tbaaar.  To accomplish this, amaaalne 

a  fainuMlkr  U  I>wr4  bad  re- 
i tot  orwb»onottt»ilti!ou*too»arj 
to  pot  tb*  grain,  aoaoananlad  by  a  portion 
of  ttrashedsiraw,  a  aamad  Iuh  tfaramgn 
th*  machine.  WUl*  thai  la  going  on.  the 
heaps  1501001  not  ba  aafered  to  --— — n*irft 
ton  largely  i  tb*  (rain  ahonld  b* 
from  day  to  day.  It  bam*; Terr*] 


erly  prepared,  tb 


•oil,  however,  prow 

quantity   of  aead,  ._    ._ 

busbals,  according  to  tb 

fbr  sawing.    Th*  mmU  of, 

or  In  row*  by  the  drill.  It  _ 

the  latter  method  economise*  the  aead,  and 

by  betaa  dnwoabad 

fcrmly,  favours  a  ma..  _„._  - _„ 

growth  of  the  crop.  The  (Mm  fiin^rtnftt 
nnerally  Sued  at  the  *ariy  part  of  April, 
hot  In  Terr  dry  araeon*  may  be  u  late  aa 
the  middle  of  Hay :  when  Itla  thus  deferred 
*  quick  f  rowing  send  jboold  be  '  " 
a  larger  qnutliy  allowed.    In 

winter  barley  Is  frequently  an. 

and  withstands  the  severest  winter*.  After 


to*  borat-aar.  u 

inaooaof  mnl ,  — 

reaped,  tha  earn  an  often  ae 

tatkn.  It  la  that  rendered  i „. 

and  only  of  uaa  for  feeding  fbwl*  and  pin. 
The  product  o/  tartaj  is  from  aa  to  «*  baaaaai* 
per  acre,  weighing  from  at  to  (alba,  par 
bu-hiil  emirdldg  to  tlie  quality  ;  tbaaaenav 
duoa  being  aboat  11  camhala  wajghloa: 


a  few  week*,  the  action  Draught  roller  v.- 
be  rwjnlred  to  pack  the  toll  round  the  grai 
and  to  protect  the  root*  whan  grown  fro 
being  parched.  In  the  motion  of  im>, 
barley  anooeeda  beat  to  tarnlpa  that  hare 
been  fed  off  by  ihecp.  Tana.  poUtoea, 
mrrota,  mangold- wuriel.  pea*  and  beana. 
are  also  favourable  to  Itn  oiFltlvatlon.  Bor'rt 
(i  rip'  aa  aoon  aa  It  loea  Ita  purple  h jc.  ud 
aoqnlrea  a  light  straw  colour ;  or  when  t 
rata  droop,  ud  foil  as  It  were  doable  agmlr._ 
the  straw.  In  Uu  HartMi*f  of  barley  more 
Care  ii  reoulrad  than  with  any  other  white 
eropa,  owing  to  the  brittleneas  of  the  atrmw 
arter  It  haa  reached  a  certain  ataga,  an.  when 
It  la  amfered  to  atand  longer,  aanoh  loaa  In 
■Mtalned  by  the  breaking  of  thehaada.  On 
that  aooount  it  la  cut  when  the  grain  1*  Hft. 
and  tlioitraw  still  retains  a  grant  proportion 
ofltanataraljulcea;  Itoonaequenilyrerjidrea 
to  remain  In  the  Held  before  either  the  grain 
Is  hardened,  or  the  atraw  jnlholently  dry. 
Barley  aw*  U  eal  either  by  tbe  alokle  or  the 
■BThka,  and  placed  in  sheaves  or  ihocka. 
Whmahuiked,  ah-  paaaagea  should  ba  left  In 


m  thoroochll  ohaarad 
a*  aaramTmagkat  arc 
bHght,  and  maldanr: 


proceaa   of    malting  It  poaaaaaaa    oartntn 

farourlng  oonatltnanta.  mora    llllltallj    a 

"   ed  oil  of  ao  parmanant  a  nature,  an   to 

ape  alteration  in  tha  nrograia  of  laiiimn 

Jon  and  dtatlllalloo.      Barley  alao  poa- 
aes  luiportant  medicinal  virtue*,  ita  ohiet 

it ectoris tic  btiog  that  of  nourishing  with 

oat  exoltlng  tha  elraiilation.  Tha  anaa  of 
*arJ»  are  rarioua  In  many  parta  of  tht- 
North  of  England,  and  th*  Weai  of  SootlaaaL 
it  oonatltatea  the  bread  of  tha  majority  ot 
the  population.  Pmauatlona  of  It  are  unut 
aa  a  food  for  tha  dot  and  alao  tor  onjlnary 
purposes.  In  Ita  green  elate.  It  furaia  an 
"—'aprlng  food  for  mllBhoowa,  Mlud 


medicinally  Id  tha  place  of 


phyrio.      For 
;  thaa  rye,  aa<l 


poultry  it  haa  no  equal  Ita  izioei  importJsjit 
nae  la  ita  conversion  Inta  bear,  ale,  porter. 
English  gin,  whiskey,  ho.  The  sarwsala  emi- 
ployed  partially  for  fodder,  bnt  chiefly  far 
(Uteri  ft  Is  lighter  than  the  itraw  of  can 

Sea  Alk.  Bautenao,  Dntru.i.aTioaB,  rxs- 
aeHMTiu,  Haltiuj.  Vonrn,  asa. 

BARLEY  BASSOCKS.  -  Mix  tau-W 
meal  with  water,  add  a  llttl*  salt,  than,  rofj 
It  out  to  a  paste  thraa<  quarter*  of  an  inubi 
thlck.dlviddtlutooakeaofthefhnadaBired. 
and  bake  befbro  th*  Br*  or  In  the  oran  tu  a 
light  brown  eokmr. 

B.UtLET  BREAD. —Bee  BaEAzt. 

BAULEX  BBOrH.-Chop  a  lag  of  baanT  t*> 
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BAR 


ititV  ; 

w*h 


MsendnenT.  null  ta  It  into  ■  pot 
*la***f  mj-t, c*t  m$a  ■  bif*  p 

JMwy.  »  bans*  rf nrwt  heel       J 
*■  aMj*  *  paaiw.,  nil  .mi 
■P  <■*•.     Lat  ftfi  tod  for 


fki  lor;  mm.  3  gallons;  bread, 
"■■  oarrot,  1  ;  celery  heads,  *;  barley. 
iii^Si% i^ch;  parsley  ■(**»*. 

«il«I  dEfini  -Boil  farter  of  ■ 
*"j**rl  barter  In  nrilk  nS  water  tail 
■seat,  stoia  or  the  liquor,  and  put  the 

,   Mr  Mas  qout  of  chub  :  tat  ft  boll 

apsrr-  Then  tat  op  the  whites  of  Arc 
■Hfl  M  of  sue,  with,  ubleepoou- 
PfTtal,  ud  tmi  tonpooofiils  of  oranas- 
MstaaenT.  twm  th*  tram  from  the 
1  Ki^use™isbyde««s,ind  settee 
i   •Mtenrtaclnto  tuck**.    Sine  ten  to 

Mr Ml  M  tote  cup.  for  ml 
I     W  mrl  barter,  1  plat :  cream,  1  quart  i 
I   M'rtMHTOtt;  loar,  1  tableapoonfnl  i 
|   Mp  111  ■■fu;  3  lot-spoonfuls ;  sugar. 

ttlLBT  GaTKL-Wuh  four  amies 
""pari  battey.  «stl  It  with  two  guru  or 
«*f  «d»jIK»ef  rtmr«non.  till  reduced 
»fatt*tRlD.udWU  junr,  and  wine 
*aents.ettiste. 

•T  ***!  barley,  tec 
Mao*  iMiati  nf«, 

itBLTf  MEAL  H  the  RTiin  refl need  to 
Mar.  IlbreanrhahtT  defldctrt  In  gluten. 

Mm  at*  not  iBMimr  washed  mj! 
•  MtneeatalnrdinlierlrT  Is  rery  similar 
JM  of  wheal  rtarch ;  but  after  lone; 
"fcfjiMet  barley  has  sllll  a  portion  of 

MML«hM*Ii     '  "    "'  "Hmu"-'; 


them  mti 


9AxixrrvBam3-i , 

S  pearl  barley  well  washed  with  three  pruts 
orwmtlk.  a  pint  of  cream,  *  quarter  of  a 
"  cryataltnd  sugar,  half  a  putmag 
id  half  a  saHspaonfnl  of  salt :  vut 
>  a  deep  pas  and  bake  sllglirrj-  a  a 
oren:  then  Wktllout  ofthe  oren. 
and  add  four  eggt,  three  ounce*  of  beef- 
Inarruw.  and  two  ounces  of  Rated  bread, 
alter  beating  them  well  together,  add  thorn 
to  the  otmtentB  of  the  pan,  and  mix  all 
thoroughly  together,  bake  agniu  to  ■  Ujht 
brown,  and  serve. 

«"  Pearl  barley,  Jib  :  mUfc  S  ptritB ; 
aream,  1  jrint ;  sugar,  ilb. ;  nutmeg,  f  ot  1  j 
■alt,  1  garUpoonful :  eggs,  1 ;  beaf  marrow, 
3ns. ;  bread,  ernted,  aoiis. 

BARLEY  SUaAB.— Clarifjr  the  owner™ 
of  sugar  required,  and  boll  It  to  th 
that  upon  dipping;  In  a  ' 

crura  and  will  snip;   flaroor  with 

juice,  or  oil  of  lemons  :  rnb  a  Utile 

otter  orer  a  atone  or  marble  slab,  and 

Jnuf  H  In  narrow  strips  : 

nld,  mark  It  across  with  a 
J  break  Into  any  lengths 


a  wooden  stick  and 


whenH 
knife,  a 


or  spirits  t 


r  treated  In  tbe 


LET.  PATEfT.-  The  pearl  bad 
usM.andrMetlyoacdfor  mail 
0«i«*rpe*tJcmslT. 

Uttr.  fTSARI The   small    round 

<  Ml  MMM  nflar  the  aktn  and  a 
■Malls  portion  of  the  barley  hare  been 
•del  per  tat*  purpose  the  spring 
■  adWea-.  It  la  attained  to  eoften  tb* 
tMtaalsatssndbetwean  mill  stonea 
sastsIM  faaaka.  excepting  that  lying 
kMirkruwof  Use  need,  and  wbjefi 
arshiJsart  dark  Hne  to  be  seen  In  pearl 
teMHatka  aae  for  broth.  It  I.  some- 
asMslliaatu,  and  eaten  with  milk. 
1*T  rTJMET  -  Boll  half  a  pound 
SshgB  three  ptata  of  inl'k :  when 
■klaW  add  three  pints  of  cream. 


sMtastl  h  b  Inkewarm,  then  poor  In  a 
PaelskefjM,  beat  It  Into  a  froth,  and 

9  ran  barley.  |tb,  (  milk,  3  pint. : 
»>M:  etaiWon.  I  stick;  n^ar.to 
^*M»1aa,iI|Mi 


. .  ■urar  ai  for  barley  sugar,  v. 
It  the  thinly  pared  rinds  of  0  ..  ... 
lemona.  Hare  ready  a  Urjre  ibeet  of  white 
paper,  eorered  with  a  uniform  layer  of  sifted 
sugar'  Pour  out  the  boiled  sugar  In  drops 
the  tUe  or  a  shilling ;  when  oofd,  fold  them 
separately  In  paper,  and  twist  It  at  the  end. 

BAKL.EY  VyatBB.— Wash  two  oaacas 
of  pearl  barley  thoroughly,  and  boll  It  for  a 
le*  minutes  in  half  a  pint  0/  water ,  then 
"    the  water  est  "■ — ■ '  v- " 


BAKM.— See  Ye-ht. 

BAKN.— A  bulliUng  where  agricultural 
produce  it  stored  to  proleot  It  from   the 
weather  and  for  safety.    A  bam  should 
be  built  aSBeoauarlly  luge,  but  of  a 

corn  of  the  alia  that  such  rick*  are  generally 

mad*  on  the  farm.  The  sice  *f  the  ricks, 
and  the  capacity  of  that  part  of  the  barn 
which  I*  to  contain  the  nntbreshed  corn. 


the  lite  of  that  part  of  the  barn  which  1 1  to 
contain  th*  straw  after  it  has  been  threshed, 
if  (he  straw-room  Is  not  a  separate  building, 

should  be  accommodated  to  both.  Bam* 
are  built  or  brick,  stone,  and  wood,  the  latter 
belngee-      "  "L " 


nd  if  p 


-,  andc. 


BAH 


THE  DICTIONABY  OF 


i  Thereof  la  usually 
msdeof  either  slates,  tile*  or  thlloh ;  alatea 
tit    expensive     h"».    fh*.    nuiBt  whit*  r  tll« 

suffer  the  sue -.  ...-*. 

through  on  to  tbe  grain ;  and  thatched 

ftnai  ■  shelter  for  the  rats,  mioc,  fcc  The 
bat  covering  of  dj  li  one  of  reeds,  which 
will  but  for  a  long  time,  keep  oat  the  wet. 
and  harbour  no  vermin.  The  roof  should 
project  ooneldwshly  bevond  the  walls,  to 
preserve  them  dry.  and  also  to  admit  of 
oerts  »nd  waggons  with  grain.  At.,  being 
drawn  np  underneath.  Bum  are  usually 
built  with  two  large  double  folding-doors 
mcing  each  other,  one  on  each  aide  of  the 
building,  for  the  convenience  of  carrying 
waggon-loads  In  or  out  i  aa  this  constant 
heavy  traffic,  however,  is  apt  to  damage  tbe 
Boor,  the  best  mode  for  unloading  It  through 
a  pilA-Mi  made  in  a  convenient  part  of  tie 
building.  The  circulation  oi  air  Is  Indispen- 
sable for  the  preservation  of  corn,  the  walls 


should  be  on  tbe  north  or 

the  fsrm-yard,  so  that  thesn 

may  shine  on  the  threshing-floor;  and  tl 


to  lodge  and  drop  ;  prises  a  floor  of  a  pentagon 


Is  the  highest  of  the 

advantageously  placed  lor  this 


cattle-raid,  and  as  the  barn 
.i- ... —  buildings,  It  is  most 


that  side  from  which  the  coldest  winds  blot 
The  pottltrm  ol  the  barn  relatively  to  tb 
other  buildings  of  tbe  lam-yard,  depends  o 
the  position  of  the  stables,  and  cattle 
houses:  It  should  elwaysaojolnorbeccntn 
to  them,  and  be  close  to  the  rick -yard. 


ein  Ho! 

__,.      trivuuj. 

orogoing  engraving,   conn 

J f  a  pentagon  form     •    m. 

built  and  covered  * 

■  ■       ■  -  rived  that    tin 


slenderly   built   and  covered  w 
and  upright  poles  so  contrived 

may  regulate  the  height  of  the 

quired.  The  purpose  of  this  bam  Is,  tin 
hay  may  be  stored  In  It,  In  large  or  >nis 
quaotltfea,  theroof  being  raised  or  lovrcrt-i 
according  to  the  increase  or  decresnse  of  t|- 
supply;  oy  meansof  ajack,such»a  is  u.-. 
fbr  lining  wagons  when  the  wheels  ai 
taken   off.  —  See   Gkahabt,  Tbrebbino 

BAROMETER— This  philosophical    i. 

struuient.  Id  general  use,  Indicates  the  at 
poaching  changes  in  the  weather  aooordiii 


Th^a  tube™ 


n  the  pressure  of  the  . 
net  er  consists  of  a  nai — 
ll  of  30  inches  In  lev 


tains  quicksilver;  and  nh< 
ne  pressure  of  air  on  the  open  mrfai 
ncreaeee  or  decreases,  the  quicksilver  fa] 
nd  rises  reaponslvely. 
The  principle  on  which  the  mechanism  < 
.he  barometer  acta  Is  explained  by  fig. 
Thus,  A  Is  tbe  glass  tube ;  fj 


weight  of  mercury  pree- 
;  downwards.    This  va- 

trtca]  column  more  sensl- 

alst  or  modify  ea- 

J"helght  of    the 

_■«•'' 
lsce  of  the 


'eight  resting 
.ace  of  the  mercury ;  p,  the 
plvofover  which  the  string 
passes,  and  on  which  the 


which  ionns'  the  pulley  v.  lit 
the  other  weight,  r     "~ 


This 


_  placed  within 
only  part  ol  the 

Instrument  exposed  t—<— 

being  a  dial- plate  er 

with    the     wordi 

change,    rain.' 


The  flrst  point  of  importance  In  a  R» 
Instrument  is  the  mercury  itself,  which, 
order  to  give  accurate  indications,  mint 
perfsctlypureaudclaui.  Asoommonly  „< 
at  tbe  shops,  it  Is  adulterated  to  a  grs 
extent  with  tin,  lead,  sine,  and  bismuth 
of  which  must  be  removed  before  the  mi 
curycan  be  advantageously  employed.  XI 
Is  effected  by  agitating  It  In  a  glass  boll 
containing  fine  saud  or  powdered  loaf  »„,., 
opening  the  bottle  iVom  time  to  time  In  on 
to  blow  out  the  impure  air,  and  efteTOu 
straining  It  through  chamois  leather.  1 
metal  must  then  be  boiled,  to  extricate  » 
air  it  may  contain;  and  when  poured  ii 
the  tube.  It  should  again  be  heated  to  b<>i] .  E 
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unrtsia  whether  the  vacuum  above  the 
■tans  a  perfect,  the  bsu-ometer  should  be 
'*■!  ji  the  hands  and  suddenly  Inclined 
s»  iu  itrtal  poeltion.  Br  the*e  means 
it  nmsry  *1U  be  driven  against  the  tup 
.'ibrline.  ir  the  blow  thus  Riven  has  * 
art  In  character,  the  vacuum  la  In  ell 
Waefiirr  ,„,] ;  if  on  Ihr  contrary,  the 
.*•  mil  dell  end  imperfect,  it  li  certain 
■•ai  i«  iptor  above  the  liquid  onitein*  air, 
1o  B11117  la  en   object,  the  baro- 

**  Inst.  ■*  well  ma  change  in  the 
mn«|eekaenelty,  "riu  influence  its  Indi- 
ana, (■thin  purpose,  a  tmal!  tbermo- 

» tta  *  (mention  can  be  made,  and  the 
WwiiOK  ascertained  at  once.  A 
■war  jbonld  not  be  exposed  to  the 
^ar  ami  at  a  ore.  or  of  a  freouented 
1    be    protected 

-  , B,-,  but  an 

ai  uJixmSj  -heated  place 

r-rutm  and  can  aft. 

•Mr  nuy  be  rendered  a  Terr 

•M  vital  though  not  absoli 


■r-rlasi. 


attention  should  blr  paid  to 
at  the  time  of 


t  liable  i 


"■»<?  of  the , 

wnuku,  than  to  the 

gj «*ather  It  stands  high 
.■uatei-  rules  of  barometric 

""T^OMi-foe-awIAri-ii  Indicated  by  . 
■'*  of  Ibe  mercury.  Font  tet&lhtJ-,  by  the 
M  of  the  uiercory.  Thu*dtr.  by  the  tall  of 
*■  weary  In  sultry  weather.  CcU.  by  the 
n*  of  the  mercury  In  spring,  autumn,  and 
"n"r  /fan,  by  ike  fail  of  the  mercury  In 
™>»w  asd  entsmn.  Anal,  by  the  rise  of 
-^mrruryin  whiter.  Thorn,  by  the  '-"  "* 
_J"  aweury  during  a  frost,  Omtm 
"■hr.  »beu  thefall  of  the  mercury  baa 
**>  ptdssl  dnriiur  several  nut  days.  "— 
™*J"***r,  when  the  rise  of  thai 
™I  ou  been  gradual  through  scleral 

3M!'-**iumtlitrifiliert4m1ian,<Hhaiit 

™".««*!v.  AHWDlVrD/ator4aVn(0a,wb« 
'■™uiquickli.  C*a*o*>m  maotter,  when  an 
™~»  change  baa  suddenly  set  in.  ru 
Maisj  k.  ,  ^y  ri|w  or  jjju  onM(tnderl 
T**»fi  of  u mperatnre.  The  mercury 
^M  the  air  beoomin- «trr,  p 
""■aUw ;  but  the  mercnry  rising, 

?^ng isc.^, indicates  limit... 

™|"JI  be  changeable.  If  the  top  ot  the 
^Wnngm  or  «rvrd  upstarts., 
"Wuisdaruouel  proof  that  the  mercury  |i 
1..  ™  ,BC  weather  may  be  expected. 
^fP  of  the  column!,  concave,  SfaraS 
r**^"  1"  an  additional  proof  that  the 
SEJMlBg ,  and  bad  weather  may  be 

JSJJWEIEB,  CHEMICAL.— Tula  de- 

Zy^«  •tons-glass  la  Tory  elegant  and 
SS"1"*  tau  from  in  simplicity  and 
£?"•  ■*  Hice.  together  with  the  fidelity 
1™  Wii-Mtleatkjtie.  *•  wo""/  of  more 
™*  <«ui  It  baa  yet  received.     Thii 


instrument  may  be  purchased  at  any  philo- 
sophical Instrument  ranker's,  bat  one  that 
will  answer  the  purpose  equally  as  well  may 
be  prepared  aa  follows:— lake  two  drachms 
of  camphor,  half  a  drachm  of  pure  nitrate 
of  potash  1  saltpetre),  and  half  a  drachm  of 
ammonia  1  triturate  them  together  until 
they  an  thoroughly  pulverised,  add  prool 


cork  the  bottle  close,  wax  the  top,  and  make 
a  very  small  aperture  In  the  cork  with  a  red 
hot  needle.  The  bottle  may  then  be  hung  ■* 
placed  in  any  stationary  position  towards 
the  north,  otherwise  a  shade  of  some  sort 
mast  be  put  up  to  protect  It  from  the  iun. 
which  would  loon  prove  Injurious  to  It,  and 
cauae  the  liquid  to  become  oily.  The  <n- 
dttaMmt  which  It  gives  are  of  this  nuto"  -— 
If  the  atmosphere  be  dry,  and  the  w> 
be  line,  the  solid  part 


' ;  but  on  the  approach  of 


d  part  of  the 

"— -  at  tho 

lesolid 


apparently 

will   appeal 


In  the  liquid,  which,  bowevi 
"'■  — "—    pellucid.      On   tl 
of  thecompoaiUo 
f  leaves  or  feather 


Theae  indications 
often  begin  to  exhibit  themselves  twenty- 
firur  boon  before  the  actual  breaking  of  the 
storm,  and  after  a  short  experience  trt 
observing  (he  changes  of  the  materials  in 
the  class,  not  only  the  degree  of  violence  ot 
the  coming  storm  may  be  readily  estimated, 
but  also  its  direction,  for  the  quarter  of  the 
compass  from  which  the  wind  blows  will  be 
Indicated  by  the  solid  particles  lying  more 
clasely  to  the  side  of  the  glass  opposite  to 
that  whence  the  tempest  cornea.  During 
the  winter  the  composition  is  rendered  white 
by  the  multitude  of  small  white  stars  which 
are  continually  floating  about  in  the  liquid. 
If  during  frost,  the  top  becomes  covered 
with  a  film,  upon  which  small 
oily- looking  drops  are  seen, 
the  frost  will  not  last  long. 
Should  the  oil  In  the  glass,  on 

large  sharp  feathers  be  seen 
shooting  down  from  the  top. 
this  is  a  proof  that  the  frost 
will  Increase  in  severity.    As 

the  feathers  Is'  a  sign  of  fine 
weather,  and  when  these  have 


'  and  the  solid  matter  lies  at 
r-10.  1.  rtf.  i.  the  bottom  of  the  glass.  The 
leading  principle  of  these  indications  Is  the 
solubility  of  camphor  In  alcohol,  and  Its  in- 
solubility In  water,  combined  with  the  well 
known  meteorological  fact  that  the  drier  the 
atmosphere,  the  more  aqueous  vapour  doss 


THB    DICntCTAHT    OF 


e    tWtM  ID 

.    .  __.     mwiiiagnm 

, i  a  quantity  of  the  camphor  la 

iwMtd  from  the  aoratkni  la  —  -— ■ 
*f  tt&*eerctalrlnc*tara.     /*.  1  M 
gatae  m  sold  Hi  tteahena.  pries  si 

Srtpmuml.M  indicating  tee  

*V-  lLn  storm  glass  -prepared  aeanrdiag 
to  the  rbsaaniiu  instructions,  nl  the  cwi 
•C  11  It  k  drawn  at  Indicating  wind  and 
rata. 

JJABOMETEB,    LEECH. -mt  tuts  a 
ernnmon  twnww  phial,  tttg  partaWad 

nmtiia?t_ 

Change  the  water  In  -winter 


of  the  irlu-i.  rolled 
tn  a  spiral  form.  «.  u  » 
ndii,  either  brfbn  or  alter 
noon.  (I  (■  loonri  crept  up  to 
the  top  of  It*  lodging*,  aad 
than    It   ramatna    "iiHl   the 

..  settled,     a.   If  we  ere  to  ha.e 

wlna.lt  gallop*  tlrmaghlHllmpMhebitettur. 


',  aa  la  rainy  weather.   It  pttohea  11 
dweUIng  near  the  mouth  of  the  pfileL 

BAatON.  to  Up  K*n*r*l  slgnineation, 
applies  to  one  who  bold*  the  rank  of  unbQlty 
next  below  that  of  eTteconnt.  imi^iv 
Oburn  Par*  are  the  freemen  of  those  port*, 
and  probably  in  ealled  for  the  same  reason 
that  the  dtliens  of  London  and  oilier  priil- 
IschI  lil—ii  have  that  title  conferred  upon 

lodge*  In  that  Court,  one  being-  the  Chief 
Bam See    Cdcqite    Paavra   and    Ei- 

ltARONET.  —  A  dignity  or  degree  of 
honour  next  below  a  Dana,  and  abort  a 
knight,  having  preeedenoe  ot  all  knights 
except  those  of  the  Garter,  and  being  the 
only  knighthood  that  la  hereditary. 

BARQUE.  —  A  ship  distinguished  by 
haTlnjr  a  gaff  topaail  Instead  of  the  square 
aalzcn-torjaall. 

BABRBL.-A  eaak  ottbiM)  tor  holding 
liquids,  paitknharly  ale  and  beer.  The  bar- 
rel contain*  9*  Imperial  gallons.  Tlie  term 
barrel  was.  formerly  uMd  to  denote  lu  a 


Of  sen  MMta*.— flee  Cask. 

BliBINWOBT.~A  perennial  mol 
growtaa-  a  feat  high,  which  l>  found  tat  York- 
>hl™.CDmber!aud.an.lueai  Itfhitnrensitf  . 
Glasgow.  It  blooms  hi  April  and  May  it  i 
eluater  of  eery  handsome  and  startnr 
drejaptag  floarara,  wbeee  dark  red  petals  ire 
scHrtraaTad  with  the  pale  kr.ioa-ajVn.red 
nectaries,  which  are  full  of  honey  and  rerr 
neecdler.  It  la  a  native  of  the  Seath  of 
Bojropa,  and  km  ahade  and  mouware,  fit- 
queering  mmrntaJn  thicket*.  It  may  be 
paaanM  hy  rjarthurthe  root*. 

BAmRlrJTk£_A  eouninlior  aaarjkndu   . 
ailaonUordefendtheuHreaMofetaatali    . 
the  oonrta  of  law.    In  order  to  eaeaaiart 
due  freedom  of  speech,  he  Is  not  ajiswenKe 
for  nay  matter  spoken  by  aim,  laWlta  ID  rat 
oauae  in  hand,  suggested  In  hia  ouent's  i>-   . 
■rrnetlone.  although  It  should  reflarrupoD  the     - 
reputation  of  another,  aad  erea  nroreaaio- 
hrloh/  BToandleas;  but  If  ho  menUaas  as 
— .truth,  of  hit  own  invention,  or  e*ea  amu 

i  tractions,  tr  It  be  Inipertbiejit  lotlieomn    ' 

hand.belethenllable  to  an  action  Iron  . 
the  party  Injured.  Conniel  jniltyofdm*  1 
or  eolhrslon  are  punishable  try  tarBraaannaat  f 
lor  a  year  and  a  day.  and  perpemnl  iHlnm-  I 
tntfaeoourts.  Heft  prtvUrsred  rrorawral  i 
-hilst  In  attendance  on  the  court*.  I 

RA.BR1STKR,      PE0FTBS1OHAL    EUOC*- 

.low  fob.— For  this  profession  all  parapet  i 
are  admissible  wKb  the  eioeption  ef  attor-  "■ 
-leys  at  law.  solicitors,  writers  tothesafMi.      i 

notaries  public  elerka   In    Chancery,  ear- 

n otary     agents,    or    agent*     tn    aay      , 

;  original  or  appellate  clerks  la 
lery,  clerks  of  the  peoee,  dlertl  to 
any  Jusfiee  of  the  poaee.  or  of  or  to  any 
ohfoar  In  any  oourt  of  law  or  equity,  or  peiaoc 
acting  tn  the  capacity  of  any  such  clert 
No  one  of  theae  excepted  persons  an  be 
admitted  to  the  bar  until  he  has  ceased  to 
act  In  any  of  the  capacities  mnltoatd. 
There  la  no  limit  as  to  age  except  hi  tie  > 
Inner  Temple,  where  no  member  hi  adrattted 
under  fifteen.  F.nrv  candidate  tcr  idmlt- 
alon  tn  required  to  Ihrnfsh  a  written  staw- 
ment  of  tu*  are,  reatdenee,  and  eondBkB 
tn  life,  which  most  be  signed  by  two  bar- 
rhrters,  and  the  treaanrer  of  the  aodetf, « 
In  his  absence,  by  two  benches.  After  ei- 
mlsslnn  the  law  stndent  eommencea  "aerp- 
Ine  Iris  terms."  Erery  member  of  the  ftmr 
sooletles,  of  the  Inner  Temple,  Middle 
Temple,  Lincoln's  Inn.  and  (rray's  Inn;  n 
must  keep  twerre  terms  before  being  celled  . 
to  the  bar.  which  will  occupy  a  period  of  ' 
three  years  except  under  extraordinary 
dream  stances.  The  student  [a  alto  required  : 
to  attend  the  lectures  of  two  Tender*  daring 
one  whole  year,  or  aatlafhetorfly  to  past  > 

B'lllu  k xauitnatlon.  There  are  also  classes 
students  hi  which  ImtrnoOon  la  grrrn  hi 
more  detailed  and  personal  form :  erery 
udent  la  permitted  to  attend  theae  classw 
gularly,  and  the  fees  do  not  exceed  three 
tineas  a  year.  Each  student  proposlnf!to 
ibmit  himself  for  examination  prerlou.-l]' 
i  being  called  to  the  bar.  Is  required  tn 
nd  his  name  to  the  treasurer  of  the  Inn  of 
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J" ileal*  tbmd«n,Mdd 


idfioouduoted  partly 
.  — —  ""J  partly  by  oral 
■u**llen.  A  Mwknt  nny  preanni  him- 
u  uj  nmnba  of  eaAmlnnilona,  until  he 
tin  tin  owtdltat*.  No  student  on  be 
rf  lo  ur  bo  baton  he  hu  attained  the 
a  tatnrj-aaie.  The  expense*  attending 
pnaaaeaaa  a™  vary  twt ;  dnrlns  stu 
MvhtteMa  AH  and  £«  a  year  la  at 


»<rM»*«triaatiM 
■■I  esptorm-Trt  at*  bn 
HokMiBt  he  moat  t 
*y*prit  far  coatti 


i*Unr— An  axrieiiltiiral  implement, 
**"— Bada  of  which  are  nnKerealiy 
a.   In  modified  forma,  however, 
nr  Tariona  apaeUle  purposes.    The 
i  ii  an  open,  bu   or   cue.  of 


mMfroa  a  pair  of  handle*  MDiMinua 
■*"ttaa»k«land«««jniai»tlbmit; 
l*^***»"atl|ll  a,  litter,  leuea.  hanlm. 


tESXS 


-—-J"*  "marly  fifteen  feet  in 


™*-*i«a  Loaded,  nearly  *1 

•*Wv6> 


*  It  a  hind  of  hand- 


gyj»  which  plant*,  pot*,  or  bmti 

;**=- »  ■  aatfal  and  almost  Iiii1IijiiiihIiIii 

Lgywija  l«  a  frame  of  wood  carted 
_'■*'»"  whith  form  lour han41as;  and 
lJ*JJJt*«al°a>  lor  tnutlai  large 
\2£1£* •  tree*.  In  bloeaosa  or  fa  rndt, 
^-atha,  might  shake  or  otherwise 

."J*'1*  -TCEET.— A  culinary  aromatic 
tS,"?  "  •■'•"•aaui  aoema  i  ihaMonuar 


animal*,  and  originally  naming  franr 
Eaat  India*.    Th*Y  tori**  btat  to  a 

light  toll,  entirely  free  anas  any  oaar- 
sfiadowfag  body  ;  bat  th*y  require,  am- 
dally  for  the  aarly  plant*,  a  thadj  bardu. 

In  wetearth"--  -   -   ■ 

BAULKX 
melting  torn 
proportions  of  lard  or  oil,  and  yellow  wax, 
and  stirring  slowly  In  powdered  main,  till 
the  whole  Is  smoothly  Ineorporatecl.  This 
ointment  war  formerly  much  naed  as  a  our* 
for  obroslcrdoers.  and  wnuno<i.jf  a  sluggish 
or  Imielent  chnraeter.  a.  better  practice, 
now  prnalla,  oratmente  and  all  imn  ap- 
plications being  nearly  expunged  from  the 
Tonabulary  of  inedlcal  oompounda. 

BASIL  VINEGAR- Sweet  basil  Is  in  full 
perfection  about  the  middle  of  August,  when 
iba  fresh  grain  lam  should  be  gathered 
and  put  inlo  a  wide -mouthed  bottle.  Cover 
the  leave*  with  vinegar,  and  let  themateep 
for  ten  day*.  If  1th*  washed  to  h»*  the 
lnlhalon  yen  Strang,  strain  off  the  liquor, 
pot  In  some  fresh  leave*,  and  let  them  steep 
for  ten  daya  more.  A  small  portion  of  this 
mUtnr*  forma  an  agreeahla  addition  ■  to 

BASKET  la  a  well  known-  reosptanle 
made  principally  of  the  Interwoten  tuSgs  oi 
willow,  oaler,  biroh,  ho. ;  but  frequently  alio 
of grass,  rushes,  ap!  inters  of  wood,  straw.  In, 
—See  FiHHisQ  Basket.  Gam*  BASterr, 
(iAaoaii  BAaurr.  Mjmm  Hab  tirr.  fcc. 

BASKETS,  FANCY.— A  great  variety,  at 
onot  ornamental  and  useful,  may  be  made 

in  of  pasteboard,  i ...., ._ 
Ii  or  without  a  handle 


according  to  lancy.  It  should  be  neatly 
lined,  and  novated  on  the  onteldeultb  1*1 1 
green  paper,  in  order  that  any  little  Inter- 
BtkaaanwBB  the  moaa  may  not  appear  In- 
eongnioaa  Tbe  aaaadle  should  be  sewn  on 
the  oattMe.  ao  that  the  part*  where  It  la 
Julaed  may  be  hidden  by  Ibemor.*.  A  great 
variety  of  dry  aoata*  may  be  mingled  to- 
gelber,  end  will  tbiit  produce  *  very  pretty 
enact.  Thay  may  be  tasraned  on  wAb  gmn. 
glue,  or  paate-.  but.  ■■  they  are  apt  to  fall 
off  occasionally,  the  aafeat  method  la  to 
*ew  tham  on.  An  /mutton  o/atou  IohM 
may  be  made  of  unawTelled  wonted,  of  dif- 
ferent colour*,  Hun  on  thickly  rn  buncbea. 
Kaeh  butoh  should  coupr*je  three  or  four 
abads*  and.  colonaa,  tmt  m  mta>g'fd  •*  to 
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mold  107-  striped  or  spotted  appearanee- 
The  varieties   of  gnat,   brown,  and  light 


fapproprti 


id  light 


The  AJiptai  MM  -Allspice  berries  ehonld 
he  previously  Hiked  im  branch/  to  soften 
them,  icd  tlieu  Imt-e  bale*  nude  through 
them.    They  in  then  strung  on  ■  slender 

j  twitted  into  inyfiuiaiflilftinn.    A 


tothe1 

twisted  semicircles   of 

are  lospeDded  festoons 

-  Bilk  ud  <" 


r  the  outside.    The  foundation  but  be 
le  of  any  material,  ornamented  end  lined 

a  may  be  made  of 

fn^ylmedTit  _ 

with  grains  or  riee,  or  very  small  delicate 
shells,  fattened  on  with  gum,  and  arranged 
u  jdotanaqne  ngnna. 

The  trtfa-Batbt  Is  made  or  card-board  aW 
bouud  neatly  at  the  edges  with  silt  paper. 
Then  procure  the  smallest  wafers,  reserve  a 
whole,  one  for  the  around-work,  and  cat 
another  In  halve*;  wet  the 
"     ue  ol  the  halves. 

.     t  upright  through 

I   the    middle  of    the  whole 

ie;  cut  the  other  half  into 

1  "freight   quarters, 


1ST. 

the    : 

the   two  "sidee)   and  "place 
them  on  each  lide  of  the 


pared,  wet  the  bottom!  of  the  wafen  that 
are  whole,  and  futen  them  on  the  basket 
In  any  foiin  yon  please.  The  wAsb  wafen 
should  be  of  one  colour,  and  the  rosette  of 
another.  If  Mara  are  preferred  to  simple 
rosettes,  they  can  be  made  by  placing  six 
quarters  around  the  half  Inetead  of  two. 
The  wafen  should  be  of  one  Bute,  and  cut 
perfectly  even.  The  handle  mar  be  deco- 
rated la  the  same  manner  as  tfie  basket; 
bit  If  it  be  liable  to  much  handUnu,  It  will 
be  more  suitably  ornamented  with  ribbon. 

The  JhuaWet-Illasolveslumiu  a  little 
more  than  twine  aa  much  water  a*  will  be 
necessary  few  the  depth  of  the  basket,  handle 


'  'd  across  the  top  of  the  pi] 
ler  that  both  basket  ud 


of  the)  pipkin.  In  snob  1 


handle  will  be 


fonnatioi 

crystals.     The  framework   of   tb< 


covered  by  the 

carefully  In  a  —   ,  

slightest  motion  will  dleturb  the  fonnatioi 


basket  Is  usually  made  of  thin  wire  wove; 
in  and  out,  but  a  common  willow  baekc 
will  da  a>  well;  whether  it  Of  wtreor  willow 
a  rough  surface  must  be  prodaced  by  wind 
hag  every  part  with  thread  or  worsted 
Bright  yellow  crystals  may  be  produced  b; 
boiling  gamboge,  saffron,  or  turmeric,  io  t h. 
solution;  and  purple  crystals  by  a  atmflai 
nae  of  logwood.  Blue  crystals  may  be  ot> 
talned  by  preparing  the  sulphate  of  copper 
conmu&i  eJSkt  Hue  vitrfolin  the  «m. 
manner  that  alum  I*  prepared.  In  ordei 
that  the  crystals  may  be  dear  and  'un 
blemished,  the  solution  should  be  strainei 
through   muslin   before  it  is   boiled.       Ii 

depends  upon  chance;  for  the  crystals  wtl 
sometimes  form  Irregularly  even  when  thi 
greatest  care  is  taken. 

The  FBUhrr  Baittt. — Select  any  varlentn 
leathers  and  cut  off  the  quill  part  with  th- 
exception  oi  the  smallest  portion.  Haki 
the  bottom  of  the  basket  of  osrdhoeu-d  ;  a 


^UUU 


little  holes,  through  tbeei 
holes  pass  the  feather* 
taking  oare  that  the  qui! 
part  In  cut  perfectly  even 
so  that  the  basket  ma- 
eland  well.  For  the  top 
bend  ■  piece  of  wire  inf  1 

wikI  it  n 


m,  but  rather  larger,  wind  It  rtxiui 
coloured  sewing-silk;  then  fasten  th 
era  to  It  at  regular  distance*,  A  wir 
or  pasteboard  handle  may  be  made,  1 
fancied,  covered  with  small  leathers. 
The  Btrau  AaahaV- Frocnre  a  small  bund  I 


length  that  you  Intend  th*  height  of  you 
basket  to  be ;  tor  this  pur- 
pose sharp  scissors  I 
be  used,  and  the  •*,_... 
handled  most  delicately; 
for  If  the  strawa  are  broken  d 
or  split,  they  are  useless.  I 
Cardboard  mast  form  the  | 
top   and    bottom  or  the   1 

whole,  and  the  top  cut     ' 

t  In  a  circle  about  half 

Inch   wide  Bear     ' 

edge* ;  boles  must  all 

made  for  the  reception  of 
the  (trews.  Ifltladeeired 
to  hsve  the  basket  of  the  same 
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tat  betfen*  b  naaller  than  the  lop.  yd  each 
wtntlht  ume  number  <i  hole,  la 
Ben.  Ike  mutter  of  twice  should  he  crew, 
*  tin  earn  the  ribbon  it  puHd  In  ud 
ed  tit  Knurl  will  COB*  together.  The 
rtraaiBMakt  be  pet  through  the  hole*,  ml 
ir  —J  <<  *m  we  found  Iooh  they  should 
(•  tKM  with  amn ;  let  then  protrude 
»*•  tar*  beyond  the  wdboud.  bulb  it 
aaMMtom.  The  edges  of  the  cardboard 
anjadkr  be  bonnit  with  gilt  paper,  or  nit 
uu  raedyke  or  cither  forma-  Attar  the 
'&•»■  are  Itled.  take  very  narrow  ribbon  of 


Haaemf  ea/dboaid  mar  be  made  to  nor- 
"apadwtthtbetop  and  bottom  i  bowa  ot 
*«"  rsang  attached  to  conceal  the  fulm- 
ar- The  basket  may  be  further  beautified 
»  Nauae,  the  bottom  and  uiergtns. 

Tit  fan  in  JwM  t*  made     y v 

lamfcat  hi  the  name  war  aa  «fc111„„1A 

Wlwsuvantaaeof  emitting      IHbW 
otcTeeableperftme.  W 

It*  C1m  sad  Bead  AraM— lake  whole 
*•«.  ud  eojr  then  either  In  hot  waler, 
hatdr-aad.water.  or  brandy  alone :  with  a 
m  >(•  n  i  raa  1 1  r't  awl,  called  a  "  el  win  a  awl " 
*  *nh  a  large  needle  baring  a  cork  Cued  at 
**  «d  to  protect  the  hand,  perforate  each 
ehrte,  and  string'  them  on 
welre  pfecea  of  flue  wire 
I*  inches  tn  length  pwa- 
nu;  two  wirea  through 
aeh  clove.     When  job 

-O  each  double  w[r&  put 
on  a  head  of  any  colour 
to  fancy  i  then  a  linglt 
dure  on  a  tingle  wire; as 
It  paeae*  out  Dora  the 
;  then  paaa  each 
through  a  bead  with 
rtrt  coming  upon  the 
left  or  right  hand  Hide 
™  w  hj  wen  another  clove  and  a 
™  «  the  end,  rmtta  the  taro  wirea  by 
«Kiog  a  little  loop  In  them,  to  that 
9"T  hate*  bt  the  manner  of  hook  and 
T-  Tee  waller  thete  fastenings  are.  the 
MUer  Da  huket  will  he  ;  and  for  the  pnr- 
W*  if  eauiag,  and  turning  the  wirea.  It 
•S  bt  toaaJr  ooiir  anient  W>  hare  little 
"tutr.  ainrvre.  with  a  sharp  point  on  one 
att.  red  a  round  one  on  the  other,  each  aa 
•uHrrmkere  ate.  The  bottom  of  the  baaket 
•  'mikrij  formed,  with  the  exception  that 


only  roar  wirea  are  re- 


The  Ptrptr  Bolt  BmtiL— The  frame  la  made 
of  cardboard ;  little  rolla  of  paper  about  the 
thickness  of  a  quill,  and  the  length  of  the 
nail,  are  Kittened  on  In  every  direction,  with 
enm  or  paste.  In  the  aama  manner  aa  shells. 
iha  paper*,  In  order  to  bo  effective,  should 
be  diSerentir  coloured 

The  Jirriin  WM  lUutit  may  be  made  of 
any  pattern  or  thane  according  to  fancy :  a 
very  pretty  one,  adapted  for  tie  11" 


shades  of  rone  rolonr,  and  three  tbadte  of 
crimson  berUn  wool ;  except  that  In  the 
respective  (lowers  the  brightest  thadtt 
thonld  be  of  Oota-tilk.  The  foliage  In  green. 
The  ground  of  white  wool  ot  silk.  The 
baaket  should  be  lined  with  green  or  cherry 

*"'- '   the  top  trimmed,  and  the 

with  white  chenille  to  cor- 

reapond.— Bee  Bead  Worn,  Wax,  lie. 

BASKET.  WASTE.- This  la  a  oonrenlent 
article  to  hare  In  a  room  where  writing, 

tedlework,  or  other  employments  an  betas 

Tried  on,  for  the  pnrpoae  of  receiving  all 

»  acrapa  and  remnants  that  are  considered 

>  uteleaa  |  br  tliia  meant  the  «| 

H  only  kept  tidy,  but  anytblt 

*u  hurriedly  or  accidentally  tl 

K<  be  easily  reeoTered. 
A8SET.-A  game  with  cart 
the  player*  are  a  dealer  or  b 

a»rStowaTJ'_™'"  ! 

a  pack  of  fifty-  two  tarda,  and  haling  >1 
fled  them,  ha  tnrna  the  whole  pack  at  o; 


at  pleasure,  upon  which  he  lay  a  ■  stake. 
3.  The  printer  may,  at  hia  choice,  either  lay 
down  hia  stake  before  the  pack  la  tamed,  or 
dlately  after  It  li  turned,  or  alter  any 
er  of  eonplea  are  dorm.  t.  Supposing 
uuter  to  lay  down  hia  atake  alter  the 
pack  la  turned,  and  calling  i,  a,  i,  t,  6,  4t, 
the  place*  of  those  cards  which  follow  the 
sard  In  view,  either  Immediately  alter  the 
pack  la  turned  or  after  any  number  of 
anoint  art  drawn ;  then,  B.  If  the  card  upon 
which  the  punter  haa  laid  a  atake  come 
out  In  any  even  place  except  the  Bret,  he 
wine  a  (take  eqnl  to  bit  own.  «.  If  the 
card  upon  which  the  punter  haa  laid  a  atake 
tome  out  tn  any  even  place  except  the  second 
he  loaea  hie  atake,  T.  If  the  card  of  the 
pan  ter  come  out  in  the  Brat  plane,  ha  neither 


eke,  hot  only  one  half;  and  tbl 
e  In  which  the  punter  It  tald  K 
S.  When  the  punter  ehooeea  to  e. 
r  any  number  of  eouplea  are  dc 
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rfrffs  card  hupped  to  be  bat  onoem  tbe  pack, 
and  lathe  hurt  ofall,  tt  Ibmi  tu  esneptloii 

onl  In  an  odd  place,  which  should  entitle 
him  tn  win  ■  scslreqns!  to  bin  mm,  ict  be 
ndther  wtns  nor  Inn  front  Out  efrcurn- 
•uim,  but  takes  beck  hi  g  own  etake. 

BAaarPIET.-The  nradle  hrto  whrnh  en 
rnffxnt  to  anally  pat  Immediatefj'  after  tt  ii 
ban.  It  to  simply  a  basket  with  a  hood  to 
It  which  mi;  be  made  to  fall  backward.  IT 
reqatred.  It  In  renerally  Irnrd  with  glued 
ealloo,  with  a  sort  mattress,  and  a  null  toft 


■lltow.    II  la  eery  uenvenJsnt  fur  anrffac 
■boot  a  ohUd  without  awaking  at,  imIIi 

tWpaata—  of  the  b— alnat  aboald  be : 
kvMamordtag  to  lb*  prantata  teat 
tore;  ttt  winter  It  ahold  be  JCofeataJ 
draught*  of  cold  air,  audio  smoniar  It  al 
not  St  too  doeel*  ooeerad  an. 

BAST  BAT.— Amatertel-woTenfroi 
liner  bark  of  treat.  m«™al]y  of  the 


eapafit 


In    and  standards  by  being  thrown 


samba  by  coloring  an  metope  of  hay  or 
■Mai  ;  and  tbr  fostering  tender  plants 
— lug  through  the  ground,  by  beiuji  spread 
an  the  surface,  or  supported  on  hooped 
framing.  It  ta  seed  to  ouver  hut-bed.,  hot- 
heaees,  handglasses,  dm.,  to  shield  plants 
from  the  triad  or  shade  these  from  the  sun. 
BASTING  BOAST  If  EATS,  ho.— A  watl 


an  tmportaat  (snture  in  the  roasting  or 
meats.  As  the  natural  Julesa  sesame  driort 
by  the  action  of  the  Are,  taey  require  to  be 

^"  med  by  artlflflal  onoi  ;  were  it  not  for 
the  neat  wonld  be  rendered  dry  and 
oomperatlv  ely  tasteless :  en  the  other  hand, 
■real  should  aot  be  too  ranch  heated,  or  tt 
becomes  sodden  and  loses  Its  firmness.  A 
can-tain  deajee  of  IntelttHno*  Is  required  to 
be  enrraaed  m  thla  psrUoular.  Ass  general 
lade,  mutton  should  be  basted  sparingly, 
beef  roods  Italy,  and  Teal  oontlnooosly. 
Basting  hit  be  nude  simply  of  a  mixture 
of  butter,  Mft,  and  water  j  but  a  more  savory 
Hu.i  to  mad*  from  ariuotd  awaet- herbs, 
hutter.  and  slant  mixed  together. 

BAT,  CRICK  KT -It  isnerallT  made  of 
wulow.  lis  whole  length  should  ■«te.«een 
thbrtr-ebrht  loehe*.  The  blade  ihoald  be 
■aflat  twast)  skill  saehaalorig.  commonoln g 
at  tare  shoulder  wtth  a  width  of  forff  taohes, 


rounded  than  the  lace.  The  handle  shon: 
be  thickest  near  the  shoulder,  but  not  thiokc 
at  any  part  thaa  the  hand  can  grasp  perfect  I  j 
A  bat,  when  put  away,  should  be  rur>t>c 
with  linseed  or  sweet  oU,  to  preserve  It  frnt 
splitting :  It  should  also  be  kept  In  a  pine 
that  Is  neither  too  damp  nor  loo  drr  i  foi 
when  exposed  to  a  different  temperatore.  I 
It  liable  to  crank.— See  Careen. 
BAT- FOWLING.— See  Bjuj-Catcbxkc 
BATH  BB1CK  Is  formed  from  a  ml* lur 
of  sand  and  oler  deposited  on  the  bunko  < 
the  river  Parrot,  at  Bridgcttatar.  It  la  on, 
ployed  in  -almost  every  English  hoiuefa.rt 
ibr  the  purpose  of  cleaning  Itniics  and  tnrfcj 
he  For  the  more  precious  mt-ta.1i,  such  ■ 
surer  and  gold,  Bath  brick  should  nc-vi-r  1 
mod,  aa  its  particles  scratch  the  surface, 

SATO  BUSS.- Beat  together  In  a  bo* 
a  quarter  of  peand  of  floor,  four  yolks.  ato 
three  whites  of  eajrs.  with  star  MNMsaaofu 
of  solid  fresh  yeast,  set  baton  the  ahet  I 
run  t  then  rab  Into  a  poand  of  Isar,  te 
oenees  of  butler;  add  Ineapcatidoa  siu;* 
anal  two  ovaaeea  of  caraway  eotnlkU;  ml 
them  well  in,  roll  out  Into  the  reqaareKtab  aim 
•Brew  with  enrmwsy  ousnfits,  and  bake  c 

rtg-  Floor,  lib ;  rags,  1  yolks,  *  *Uln 
yesat,  1  spoonftils ;  lour,  lib. ;  battar.  M>s>» 

BATH  CAKES. -lake  two  t«»raJB  , 
moist  sugar,  a  quarter  of  a  pound  of  buttfi 
four  pound*  of  flonr,  and  a  plat  or  watr-i 
mix  thoroughly,  and  roll  Into  >  paste ;  divt. 
wftb  tin  critters  -,  wash  over  the  topa  erii 

a  quarter  of  an  hoar,  then  bake  la   a   brlr 

i&T  Bogsr,  libs.;  hotter.  Jib. ;  floor,  tltw. 
milk  and  currants,  as  renoired. 

BATH  CHAIK  -  A  species  of  small  n 
rlage  drawn  by  the  band,  esravktlhr  astatrtt, 
for  Invalids.  mif!|>lm,  and  sgedptinrian  ^n 
peculiar  oonmruct!cn  of  the  bath  ebadr  au 
talis  of  its  Mag  brought  into  fhe  haji  , 
Bren  the  room,  so  tbat  a  person  msty-  | 
placed  ccmflirtably  In  It,  without  bedntr  0. 
posed  to  the  cold.  It  may  also  be  tlnn. 
round  a  garden- walk,  or  uii  a  lawn,  cnatilii 
a  person  to  have  the  advantage  of  imrrlsu 
uerovse  wttlila  sight  of  his  own  %otno 
should  also  be  remembered  that  harah  dial 
are  priviltsed  to  enter  on  auyutiblto  pari 
and  gardens  from  which  caTrlaaeadurairti  1 
horses  are  axnlnded-  Balh  chairs.  t<ure'tlr 
wish  men  to  draw  them,  are  gmea-aTlv  1 
Ml  on  hire  st  Urery  "tallies,     gee  I»vkjt. 

BATHING, —  The  great  hnportmiif,- 
bathlna  naust  be  obvious,  when  it  la  cou, 
dared  that  tb»  well- betag  of  tbe  whole  IVa, 
deaands  In  a  great  meaaare  on  the  bmii  J 
condition  of  the  akin.  Ills,  thentore,  .h, 
lusely  naoanary.  In  order  to  ansorei  perrt. 
health,  that  the  entire  surface  of  toe  bo. 
ihoald  boat  frequent  mtoreals  tnhja.!te,i 
the  aetloo  of  water.    BsthJngnmy  bedlrln 


HAELS  WAMTS. 


it  lai  taionliat  In 


'iaTeidlnuSi^U  of  lie  bodj  Hsbeui 
-<1«™.  while  Out  of  inch  puts  of  tha 
■■ir,  „  u*  eenUr  slothed  b>  abet*.  ** 

%wa>  lr  Hi  iitiiii.  Ill ii  IiimTji  Iiii  1 ml 

in  iMn  Mm  H  ili«iim  linn  IH.NUK 
ta4o>ldiiBtiidLbigandpaieu*i'or  thr 
'be,  a  buavd  reapixatton*  tad  ■  Walent 
MfctofLkhHTL    Prodded  "     ■     ' 


««kMU.»uto«s 


beep  item,  intn 


■■!***<**  produced  b«  tl*  Bead  waur, 
IbaliWk.  erben  uacd.  by  pawn,  la 

"■■Am  the  di™tiv«  oupmi,  uid  br 
m '■liiethaatmlblhaa  of  ine  whole  irt- 
t»  wtkalnir  of  the  aku,  rarim  Ike 
Mj  t»liaMttt>U  to  itmaeahartri  bay— 

•utaKltMLiidndtetaiiaot 
9»m   IE  mW  oemlnR  tan  oeM. 

tt*baad.  bat,  en  tb*  outran,  tlwhather 

'*■  4fl  tail  cblUv,  ilek  it  tlia  II 1 1  Mil* 
tWMMimUi  headache,  lunlil.  drown, 
■M  "uk  to  fund  ud  amMlutai  the 
!•"■■»•  « iked**.  It  U  oertnis  thai  uuW 
**»"«;  an  not  eare*.  and.  It  tbaaai  ba 
iraahtd)  4aa»aflaned.  It  ehoakt  Mm 
*  .BoW,  aiiadad  in  all  too**  cawe 
•We  lb.  aatt  of  lie  fcodr  at  belea*  tba 


gent  tan  loan  li  ani  eooiidi 
«  Slant  ef  the  blood- veeaeLs 
■nMlaiarbWoaUHbabaad,  01 


ac 


/■r  ttMWJta  "*l  *«*  ia 


W  Jay  Jar  mania  aW 
n  after  bnaWHt 


Mftat.  bat  aa  a  ntaraleokt  It  ebould  b». 
"■net   Oat-dee-  eaaWy  taw/  ba  ' 

»*»-.» ban  -Tec*  la Seatajnfcn-. 
''*ej  ■»  ba  wmltaonf  tarougt 

Tar.  *ith  tat  maiHw  that  tka 

■eat  ia  the  apartaieat  stand  et  bom  H  to 
'••anon  of  Fahrenheit,  and  that  "~ 
"""  be  exposed  to  this  atmospheric 
l«aan  itlrw  m  boon  [wtmu  Hi 

Maotaj,  «  be  raited  "  * "  *-  " 

-■w*.if  below  it     In 


it  all  casta  tin 


important 
dibs  gen 

anM  Itlsi 

"■■klw  la^iilgrtwaaaala  to  th*  cold 
"■a^aMVaaaa,  aMfl  be  a*7*M  at  tiiaa. 


*—■  aaaliiaaiilitillia  lallaa  ■■■  II  li ■ 

-^lavnaaaHt.  Taonu«Mri«nswar 
"■  utnaafeoai „ u nOBgrtm :  aadlt  1. 


.. lid  bath.    Bar  Utt  mm  parpom  af 

ablution  the  tapld  bats  la  the  beat,  oimaau 
tba  particular  dagraa  that  la  meat  MMW 
It  in  *ery  reOnebl* !£  attar  lktlgne  and  tn.- 
nlliac  and  baqpalW  aerrloaabla  ooceakm- 
all*  la  persona  of  sefenlaty  hablU. 

Ibb  Win  Kaa-B  bai  a  banptnUom 
Tanajno;  Jroui  HBH  desraai  t  WBan  tba 
lMaTua2dasT<NB,ithausti  ine  flrat  of       ' 

■Sved  foo  tl 


...,.„.  .... j wtanoediaa 

blanket  warned  tneonal  beat-  ,    ., 

■"---    "•    n    —  '-  anaeedlnalT  Tllaahlt 
MM  aUall  it  pro- 

dunnjp*  '" — " *'" 


tuda  ud  tlsal.     It  litOHt*  a*  i  povoful 
antl-aparmadla,  and    hr  dMaraikdne,  tka 

Blood  to  the  surface  at  tbe  boor.,  ten  in  to 

ohronlo  adketlana  aidatu  ttoai  U~ "— 

•f  oold  ud  rtunu.  »"".  ft»"i    i 

mera7LlnatlirjolnU,i'     

dawna*  and.  nnmet 

iti  effwta   m  inrarlablr  b 

-----  -•  --b  hot  hath  nnKct  ft 

It  i*  a  powerful  stlu 


In  perfect  health.    Tba  Juno*  «/  ""«**» 
abixuAnot  exceed  tut  or  dOee*  mraatea. 
TBS  Dodohb  Barn  ooniltte  nCthrowiuj 


dapad  upon  the  .mount  of 

-jontbepartaoaBtaa.     Thla  for 

poettHH  tka  marib  of  gwa*  ilmpUnnm  aa 
It  aay  be  applied  [ton  the  moafeh.  oT  a  nump, 

by  which 


tot  of  a  biiji  of  wi 
TB>  Snaiwn  E*m  ladafaadatrtlrai  lu 

•Beml  bBlewatlng  rfwte.  In  0 •'- 

oBlOirti  wiih.  «d¥anU«a ' 
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BAT 


incti  nliso.it  wilt,  when  taken  with 
precautions,  often  be  found  highly 

"     '■'' line,  immediately  after 

-  — — '—  for  Ha 


biMHllolsL     TlBI „. 

rising.  Is  the  Omt  bent  adapted  for  Hi  um  ; 
but  It  may  be  employed  at  any  time  except- 
ing the  Brat  hoar  after  ■  repast.  The  water 
may  be  either  mid  or  tepid,  and  an  addition 
of  ult  la  sometimes  an  Improvement  When 
■tHHiry  th  e  feet  may  be  hnmersed  In  wsj-m 
water,  and  If  It  It  desired  to  keep  the  head 


rigidity  or  inteuafbflty  of  the  skJn?and  in 
such  oases  it  la  preferable  to  the  ordinary 
Warm  bath. 

Xedicated  Baths  are  of  many  kinds, 
almost  every  gubatanoe  which  acta  upon  the 
body  Internally,  being  capable  of  introduc- 
tion to  It  through  tlie  Instrumentality  of  the 
■  kin.  Usually  they  are  confined  lo  three  or 
four  In  number.  1.  The  CtialibtaU  flat*,  an 
artificial  production  of  the  aatDral  springa 
found  on  tbe  continent  It  la  made  from 
the  anorhe  of  iron,  either  by  throwl 
hot  water  aa  they  oome  from 

.orbyheatmgthemanew.aridi. „ 

•    '   ■'  -eltherthe  fluid  or 

-  __,...«■  Sou,  fonned  by 

Ing  the  body.  Bare  the  face  and  head, 
— v..  oetfed loiaortT decrees,  and 

— , „  -.  -j  a  stream  of  sulphuric  MM  gM 

from  beneath.  3.  The  gtn-mrrfUe  Ad4 
BoO,  made  either  Ilka  th«  preceding,  or 
simply  by  mixing  nltro- muriatic  acid  with 
water,  and  applying  the  solution  with  a 
iponge.  It  liii  been  found  useful  in  atfee- 
tfoni  of  the  liver,  but  great  caution  muet  be 
observed  In  Ita  application,  aa  Ita  fumea 
are  moot  deleterioue  to  the  lungs.    ».  Tha 


In  a  high  decree  purlfkatite. 

Bea  BATHisrn.— The  moat  natc 
beneficial  mode  of  cold  bathing  la 
forded  by  the  ocean.  Ita  waters  poaa  .  _ 
peculiarly  bracing  Influence,  which  imparts 
a  tone  and  rigour  to  the  system.  Some  pre- 
cautions  however  are  necessary,  So  Infanta 
or  children  of  tender  years  should  be  Im- 
mersed In  the  seal  aa  the  shock  oeaasloned 
by  tha  cold  temperature,  aa  well  aa  the  terror 
Imparted. .both  act  prejudicially.  Children 
above  all  years  of  age  may  be  bathed  with 
Ufa  precaution  ;  but  even  then  they  should 
not  enter  the  water  when  their  bodies  are 
either  cold  or  hot  A  warm  glow  on  the 
aUn,  produced  by  a  gentle  walk.  Is  a  teat  of 
the  condition  moat  adVantageaaa  for  enter- 
ing the  water.    For  children  two  or  three 


thelwdy  to  the  action 

manning  — 
In  a  chamber 


ranoed  years,  should  never  remain  abore  ten 

minutes  or  a  quarter  of  an  boor  In  the  water. 
An  hour  or  two  about  noon  will  usually  be 
found  tV  swef  advantagroti  fins  for  sea- 
bathing; as  the  sun's  rays  then  exert  a 
sufficient  Influence  upon  the  Wmperatnre  of 
the  water,  without  producing  any  Injurious 
effect  upon  the  head  of  the  bather,  especially 
if  It  be  kept  cool  by  frequent  submersion. 
See  bathing  at  the  commencement  should 
be  practised  twice  or  thrice  a  week.  After- 
wards it  may  be  used  dairy  with  advantage : 
but  not  oftener.  It  may  be  continued  fbr 
one,  two,  or  three  month!  bat  seldom  with 
advantage  beyond  the  latter  period.  A 
nowingTnatead  of  a  receding  tide  la  to  be 

C erred  as  more  agreeable,  aatnbriona,  and 
dangerous;  the  water  being  purer  before 
it  haa  commingled  with  the  refose  of  the 
beach,  and  the  person  In  leas  danger  from 
tha  relax  of  the  wave.  Person*  of  con- 
sumpilre  and  scrofulous  tendency  sbonld 

snd  not  without  medical  advice.  Adults 
upon  entering  the  sea,  should  Immerse  the 
bead  Immediately,  on  account  of  tlw  apo- 

E'ectks  tendency  that  might  otherwise  be 
duced.  Persons  in  more  advanced  life 
Kempt  aea  bathing  without 
;  end  even  then  the  period  of 


The  following  are  tnml  petowtxmt  it,  fc. 
.krread  m  toiMno  Do  not  bathe  the  lower 
extremities  first.  The  Immersion  should,  be 
complete  at  once,  Merer  leap  Into  deep 
water  feet  foremost  and  In  so  erect  position. 
The  beat  method  la  to  drop  Into  the  water, 
the  body  and  limbs  being  bent  together. 
Do  not  stand  still  or  remain  motlosileaa  In 


i   the  f. 


Leave  the 


Apply  a  brisk  towel  all  over  the  body  as  eocn 
as  yon  leave  the  water;  and  dry  yourself 
thoroughly  and  at  expeditiously  aa  poulble. 

Dress  youTBeli  as  soon —  jt 

dry.     Do  not  lodulgi  ...   -,_ , 

immediately  after  a  bath,  but  take  a  brisk        1 

walk.  Jut  sufficient  to  heat  yen.  1 

"'.TH  F ~    ■     - 


a  oath,  but  tal 

1  to  heat  yoo. 

rUDDrNG.-Boll  «ix  ounces  ia* 

ground  rice  In  a  pint  and  a  bah"  of  cream  nil 
tender,  and  set  It  to  cool.  Add  to  It  six 
yolki  and  two  whites  of  egg*  well  beaten 
with  half  a  poncd  of  powdered  sugar,  half  a 
pound  of  butter,  forty  sweet  uhnands 
blanched  and  pounded,  and  two  tanre- 
spoonfnls  of  brandy.  HlxalltbelngredlemtB 
thoroughly  together,  and  bake  for  twenty 

rtjT  Ground  rice,  sou. ;  cream.  1,  pints  : 
esse,  a  yolks,  l  whites ;  sugar,  lib.  ;  knitter, 
lib. ;  sweet  almonds,  iO;  brandy,  3  table. 
spoonfuls. 

BATHS,  CoxsTurcTiOK  or. —ft*  Void 
iUUi  may  be  Introduced  Into  any  apartment 
of  the  house,  bat  II  I)  preferable  that  the 

should  be  light  and  airy ;  and  an  a 

r  of  convenience  that  It  should  be 
-....- ...rrt  near  both  the  sleeping  apartment 
and  the  dressing-room  It  should  also  be 
IlKed  with  two  pipes,  one  by  which  tie  water 
li  supplied  from  the  main  source,  and  the 
Other  admitting  of  tha  waste  water  being 


DAILY  WANTS. 


"    Hi*  it»  of  the  bj 


to  enltrrc  perfect 

ianinii«  it  should  be  lined  with  while 

arrooBly  Introduced  Into  ordinary  »t»- 
bluhnnta  by  i»»ing  them  fitted  op  In  some 
won  on  i  level  with  the  kitchen  or  acullery 
loor.  n  thmt  when  th*  baih  to  wanted,  the 
vmr  heeled  In  the  copper  of  the  kitchen  nr 
■elleif  May  be  renduy  conveyed  to  the 
hot  oy  pines  or  otherwise.  Warm  hatha 
nteralre  tooald  be  of  ■  large  aire  and  with 
i  iMt  opening,  ao  tlwt  tbe  body  inr  not 
at  aaMtramaaT  to  os*  position,  whieh  It 
HUrrfertutiu  ud  fVkwuie  to  invalid* 
fws>tan*  in  fitted  to  reserve  the  hlpa 
art  ai  k  •loped  hi  inch  ■  manner  u  to 
to  tbe  bank.     It  ia  frequently 


irted  by  tretaela,  chairs,  or  any  other  oon- 
Ivance  a*  rircninsttncca  admit.  Itlifltted 
with  a  flexible  tube  beneath,  by  which  tbe 
roiv  be  easily  drawn  off.    The  advan- 


*r  Mr  m  Immediately  after  rtaing,  and  to 
II  a]  tiaft  refrahina  and  invigorating.  It 
■J  ike  advantage  of  requiring;  very  little 
n(a%  u  the  bulk  oi  the  part  Immersed 


alng  and  Inrlg 
e  of  reqntrlnj 

. on  eaaco  aide  at 

a*  bsjbji  tt  It  alto  easily  removed  tram 
(hot  to  plate,  or  from  room  to  room,  and  br 
aeui  of  i  ring  attached  to  It  mi)  be  hung 

Hi  Uf  Balk  ii  extremely  well  adapted  for 
It—mag  the  legs  and  feet  especially  when 
tar  lover  limb*  are  affected  with  any  rheu- 
■erit  or  chronic  complaint,  for  thli  bath 
■at  why  eoncentrateei  tbe  heat  near  the 
parti  immersed,  bat  Blsoprotects  them  from 
0*  eetlai  of  tbe  told  air.  The  leg  bath  la 
aisalrraudeaahlghaB  the  knee,  withapro- 
fecaoaj  M  the  bottom  to  allow  room  for  the 
feet. 

At  fM  am  It  generally  a  tin  or  eartben- 

avt  t«h«i  of  an  oral  form  and  wmdentlr 

large  to  admit 

of  i he  feet  with 


bathing  oi 


so  much  water  aa  an  ordinary  hi 
fin  3po*)t  Bath  usually  conaiau  m  ■  ruunu. 

shallow  vessel.  In  which  a  person  may  stand 
mrlght  and  apply  the  sponge,  without  fear 
>f  wetting  the  carpet.  Sponging  the  whole 
lurfaoeofthe  body,  both  in  Winter  andsum- 
ner,  ahould  form  a  part  of  the  toilet  of  or  cry 

person  In  a  moderate  attic  of  health ;  and 

lor  this  | 


••ooveatie  remedy  ror  many  ailments,  and 
■sjceneranj  be  rnoorted  to  with  safety.  Id 
aa»  of  (old.  Innamrqalory  disrates  or  tbe 
ad  bead  throat,  determination  of  blood  to 
>"•  sens.  fct,  tt  will  generally  aJford  Teller; 
"d  "lien  the  trnipton»  are  aggravated,  the 
Ifalaii  of  the  hot  water  wilfbe  materially 
aanated  by  the  addition  of  mustard.  Itlaa 
J*!  prattle*  howerer  to  bathe  the  feet  in 
M  rater  too  often  under  ordinary  clrcnm- 
■taws,  aa  a  tenderness  of  the  feet  la  fre- 
Wnrh-  redaeed,  to  that  even  moderate 
™*rtin  with  the  nana!  pressure  of  the  boot 
la  attended  with  butter*  and  sorea. 

*•  rtnwM,  AuJi  for  either  cold  or  warm 
"ieieomtiti  of  a  piece  of  waterproof  cloth 
'"*»  aa  Into  the  form  of  1  tailor's  ham- 
■"«■  i  H  b  kept  extended  by  two  poles  passed 
2™-h  a  Iwoad  hem  on'  eneb  aide,  r— 
Jtjer  tenured  by  two  trots  pieces  of  w. 
■  At  nam.    The  apparatus  ma;  be  s 


roomordretslng-room.  The  form  of  sht 
batb  In  generarnse  It  well  known.  But  an 
Improvement  has  been  lately  introduced 
much  cheaper,  and  answering:  the  pur- 
paaa  pearly  aa  weU.     The  cistern  of  this 


BAT 

iunwii ,__ — m ... 

a  ite,  and  Ulaoaed  by  a  weight  TUaYalve 
In  the  interior  It  similarly  regulated  u  In 
the  upright  shower-bath.  An  Iran  ring  1* 
attached  to  the  cistern  from  which  the  cur- 
tains hang,  and  another  ring,  bat  larger. 
keeps  oat  the  bottom  of  the  curtain.  This 
apparatus  may  be  had  for  a  few  ibUlmps. 
A  ihimtr  talk  for  ihUm  has  been  Invented, 


THE  WCTHJNAHT  OF 


at  of  barter  water,  and  when  dissolved. 
Id  a  pint  of  cold  water:  nils  by  degree* 
Ith  a  pound  of  fine  dry  Boot,  and  ■  ami  " 
neh  of  salL    Jolt  before  It  la  used.  » 


l>  dnaharged  ID  a  sodden  shower  through  tin 
numerous  hole,  la  the  bottom  of  the  be". 

Baths  of  mrj  hind  are  let  out  on  hire  by 
fnnriaMn^nnmoiiRra,  bj  the  weak,  month, 
oryeHT.  T\itrrr  b  also  a  Portable  BathCom- 
peay  established,  who  eand  out  not  only  the 
hatha,  but  the  hot  water.  These  art  oon- 
Teyed  Into  the  chamber  where  the  bath  t>  to 
be  aaed,  and  are  removed  when  done  with. 
The  men  Bent  with  the  hatha  are  provided 
with  slippers,  aa  that  their  footsteps  may 
not  be  heard  ;  and  their  whole  operation* 
are  conducted  lujlurioaalj',  in  order  that  a 
sleeping  person,  or  an  Invalid,  mar  not  be 
awakened  or  disturbed  by  those  noisy  pre- 
parations which  ordinarily  create  a  sen- 
sation of  dread- See  Hydbofatht. 

BATTER  CAKKt\-Put  into  a  pan  two 
pounds  ofslttedknir,  a  tnblespoonfulollard, 
and  a  teaaaoonful  of  bl-earbonate  of  soda, 
dissolved  in  a  llttla  warm  water.  Hake  the 
whole  Into  a  soft  dough  with  half  a  Dint  of 
water,  then  thin  to  tl 
tn  by  adding  j 

and  bake  the  batter  on  it,  in  cakes,  turnln, 
them  whan  brown.  They  may  be  serve 
either  hot  or  cold,  and  eaten  with  butt*] 

Csir.Flonr,  >  pounds ;  lard,  1  tables poonful 
bicarbonate  of  soda,  1  teupoonfuf;  watei 

BATTER  ENGLISH. -Put  half  a  noun' 
of  sifted  flour  Into  a  dish  with  a  pinch  c 
salt,  two  tablrspoontuli  of  melted  butlei 
and  the  yolk  of  two  eg-is.  Moisten  an 
work  up  this  with  milk  or  water  tilt  It  Is  t 
a  proper  consistence.  Just  before  It  is  nae 
have  the  whites  cl  two  eggs  well  whippet 
and  work  them  into  the  paste. 

tsr  Floar.  |lh.  :  salt,  a  pinch;  butta 
HWt  a.  tables  ooonfii]  * ;  eggs.  2  yolks  an 


_id  pour  a  lit. 
teat  of  any  kind  Into  It,  and  a  smalt  colon. 

s'ndbak 

BATTEK  PUDDING,  wtthodt  Eccs. 
Mix  six  tableapoonfuls  of  flour  with  a  little 
milk,  and  when  quite  smooth,  sdd  a  quart  of 
milk,  ateaspoonfal  of  salt,  two  teespoonful* 
of  Jrrated  ginger,  and  two  of  tiucture  ol 
saffron ;  aor  together  well,  and  bolt  It  for  an 

aaHTl' 

spoonfuls  i  lincture'  oi 

BATTERY,  —An  InJ  ury  tuBlcted  by  bentin  a 
eltber  with  the  hand  or  an  Instrument 7 
throwing  water  on  a  person  is  battery.  It 
Is  immaterial  whether  Uw  act  be  wlhful  or 
not.    Hence  an  action  ilea  against  a  soldier 

delng  unless  he  can  make  it  appear  that 

the  Injury  done  was  Inevitable  and  that  he. 
was  not  chargeable  with  any  negligent*. 
An  action  lies  not  only  against  him  who 
commit*  the  Injury  but  against  him  also  at 
whose  command  it  la  done  If  A  command 
II  to  beat  another  and  B  does  It  he  is  entity 
aswellaaB.  IT  a  party  has  been  indicted 
for  a  felonious  assault  and  acguitter'  "*-- 
party  injured  mar  notwilhstatidiag  so 
fur  damages  in  a  civil  actac-  ■*•—  '-■ 
may  fine  a  party  for  an  a 
they  shall  deem  th 

dismiss  the  complaiL 

the  time  be  obtained  fron 


TVo  Justices 


certlflcau  ib 


g,  elvll  or 


_   .     well-known  game.  .      

ilayed  In  or  out  of  doors,  affords  an  e: 
ent  recreation  lor  children  of  both  scarce, 
nd  Is  particularly  beneficial  In  assfstiriathe 
Jevelopmentof  themuBcIes,sndeoconr»,Bd»sr 
the  full  play  of  the  organs  of  the  cheat. 
,^, ...... — .  ejjuj  j,,, e  nnuj  (^ 


Children,  may  play  at 


ixutnr  WASis. 

My  *wd  wtshoot    fcdiirj.  ;tr«oirwrtde  with  clear  gl 


HUuml ._ 

Ther  ere  «*M  to  be  baencielZi 

■wneanarli  —J jmjjito :   la  large  doaes 

|MM  ktft  hi  |kH  iwrti™  ready  tot 
■a  TVrrfMi  learej  applied  to  bee-Bthrgi 
Ml  u  J],),  the  pain  imil  In  Hem  ma  Hon. 
V  karas  an  also  need  tor  gyring  ■  Baiour 
u  «pi  part™,  pick  IM,  tux 

UI  SlLT.-Tle  •mlt  made  nntarally  on 
>k<HadHnatSt.Ctoeaand  other  bays,  in 
«■  inum  horiu**«f  the  aea  abort  whicfa 
"*  ear  wo  aimed  at  spring  tinea.  The 
•atannndn  at  a  lew  temperature,  by  the 


feVn  or  twenty  feet  in  height.  Tbtbarl 
pnha,peoott,aadaponiatio;  the  leni  __ 
Wtols.  sharp  pointed,  war*  on  the  tin, 
■«l~tkWT,uaC-.rtho-,bothaidM-.  the 
toen  ere  tour  a*  utx  tn  a  olaetUT.  of  a 
."*»•■•  white.  iiMB-lar  and  dotted;  the 
*wi  •  Hunt  the  a— a  «Tak«e pea. black 


kttlkataboaU  be  renumbered  In  the  taring 
«  of  lenieu  A  wurrn,  dry.  untidy,  or 
pare*  ed  b  eoHahaa  tor  tbe  bay.  aa  is  aeao 
■•ataatkknaa.  Tosrwsnew/etnla  rree.the 
hX  tbnaM  he  tathered  when  quite  ripe, 
J*k*  l»  b«  before  January  or  February. 
He  herrtts  meat  then  be  preaerred  In  dry 
■ad  umtfl  tbe  middle  of  March,  when  they 
•ay  he  ton  in  a  study  border  of  rich, 
■"t  BHlmfed  earth.    The  berries  should 


We  Bay  ak»  be  raised  by  cuttiare,  « 
"»wW  be  planted  In  a  moderate  hot- 
an*  snarl  sad  arreted  from  the  heat  of  the 
em  darhuj  summer,  and  from  the  frost  ia 
*bbt.  April  la  the  proper  time  to  plant 
"•Bap.  bat  layers  nay  be  set  cither  la 
Xmb  at  Annat,  whun,  by  the  second 
■**■■.  eillmnle- good  plants.  The  variegated 
*>T  »  increase)  by  budding  It  on  the 
•»"■  eort  Hetther  tbe  broad  nor  «- 
■WaMaawdeanteaaal  are  aa  hardy  i 

BEalWoKnL-Trna    beautiful 
■eaMnable  work  Is  perhaps  the  moat  staple 
«  art  of  the  smanuualuin    '    «-'--"-  ■■■•• 
— :  aWne  and  arranajeme 
-i  pattsraa  desaanf  botl 

■anal  and  eaaaU  may  be  (brined  from  beads. 
t»Wl(«H,  rases  of  dowers  in  one  <■ 
"»."■*  writable  nirms  for  tins  kind 
***  The  hands  need  are  known  at  I 
*•"  ss weiMafe  There  are  two  kinds  ■>■._. 
■*1r  In  nsej  one  transparent,  (be  other 
■M  wha  one    rnov,   and    ocrered   on 


beat.  For  working,  the  materials  rtajairnd 
are  two  lone  needle*  and  some  iuj  Mtwan 
Hani  thread  or  crochet  cotton.  The  proeees 
la  aa  ftiliows  ;  —  Select  your  colours  and 
arrange  them  in  a  nballow  saucer  before 

by  nakfena  a  loaf  piece  of  thread  and  nasad- 

lng  a  needle  at  each  end ;  then  pane  both 
needles  tfcroagb  one  bead,  then  aneonenab 
needle  again,  and  to  repent  until  yon  henre 
tbe  required  number;  alter  whldh.  wo»k 
with  one  needle  only,  by  taking  a  band  and 
panning  your  needle  through  aneh  alternate 
or  projecting  bend,  which  wDl  bring  ike 
froth  bead  ronstnntlytnlotbeonening.  and 
so  working  from  end  lo  end  until  yon  get  to 
the  aide.  Tola  will  form  one  hair;  than, 
with  the ollierni 


l*t 


In  the  same  way.  In  piercing  your  tl 
be  very  oaretaJ  to  tie  your  knot!  1 
otherwise  the  work  will  oome  undone. 

J'Oor  ends  tie  hidden  tn  one  or  the  bondn,  war 
f  seen,  they  will  appear  very  untidy.    The 
" "      m  are  always  worked  after  tbe  mat  !■ 
by  passing  the  needle  through  the 
beads.    In  tula,  a*  In  all  bead  work,  be 

il  not  to  draw  tbe  thread  too  tight  in 

the  drat  two  or  three  rows,  and,  to  make  the 
work  more  lasting,  use  the  thread  donbla. 
Books:  fV  Idrfla'  Sect  ef  An,  IToca; 
MadBt  Ktrfo  ah  la  A  anshnrnnn'J  Btad  CVssM 
Ant ;  Jrrs.  OMhTi  0»-rs  (M  Ms*. 

The  "end  BOfbi  made  on  eanna.  shnhnr  to 
that  need  tor  marking.  The  flowers  or  other 
ornaments  Innmnad  to  be  worhad  nee-drawn, 
and  ttrtngt  of  bends  nre  aVan  sewn  on,  of 
sach  colonrs  or  ahndea  aa  am  moat  suitable 
to  the  pattern  chosen.  The  nacea  between 
the  Agues  mutt  all  be  ■llsdup  with  beads 
of  tbe  same  colour,  to  form  a  ground.  The 
toilsome  proems  of  stringing  the  bendt  may 
be  arolded  in  the  Following  manner  s— When 
purchased,  thty  are  strung  on  grass,  and 
lied  together  in  benches  i  ontie  them  oare. 
fully,  wan  a  length  of  till,  pass  tbe  end  of 
it  throngh  the  finger  nails  till  It  la  worn 
down  Sue  and  soft,  then  wu  It.  and  twist  It 
round  Ihe  end  of  the  grass  flrmly ;  then  let 
(he  bead)  slip  down  from  the  grass  to  the 
silk.  If  care  betaken,  a  whole  strine  can 
thus  be  trenaferrert  In  *  mutate, 


.*  general  principles  «  -thote  described 
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cardboard,  acoordlngto  the  kind  or  h. 
that  is  to  be  nude.  The  form  of  basket 
either  be  pendant,  as  It  usually  seenhan 
between  window  ou  rtalns,  or  as 


nuke  They  may  be  nude  with  or  without 
handlei,  according  to  tho  purposes  to  which 
they  ire  to  be  applied. 

BRAGLF,.  -A  small,  well-proportioned 
hound,  slow  but  inn,  having  in  excellent 
Meot  and  moat  enduring  dulgeuce.    "  ' 
■  ■       ■    hat  beagles  ar 


generally  considered  that  beagles  are  beat 
adapted  for  an  enoloaed  country,  as  they  are 
food  at  trailing  or  default,  and  for  hedge- 
row*. There  an  several  vsrietiel  of  beagles, 
divided  chiefly  Into  the  wire-haired  au<f  the 
smooth- haired.  The  former  are  generally 
preferred,  having  good  shoulders,  and  bring 
—II  filleted.  Smooth-haired  fcagles  are 
lipped,  with 


r  deep  hung,  thick  lipped.  - 

„„„. trlla,  but  often  so  •oft  and 

quartered  ■«  to  be  n boulder-shook  and  crip- 
pled the  flnt  Hum  they  hunt  Beagles  are 
extremely  difficult  of  management,  and  re- 
quire a  clever  huntsman  to  keep  the  oouplea 
well  together.    The  form  of  the  head  of  the 


beagle  should  be  large,  r 
rather  than  long  |  there  wi 
room  for  the  expsm 


)    peculiarly    the 

BEAN,  FIELD^Cuiltobe  OF.-Thesorti 
nmally  cultivated  In  the  Melds  are  the  tick 
bean,  the  horn  bean,  and  the  small  Dutch. 
Heligoland,  or  proline  bean.  Beans  are  pn- 
BopatW  by  Med;  which  may  be  sown  broad- 
cast, drilled,  or  dibbled.  If  town  broadcast, 
three  or  four  bushels  of  seed  per  acre  will  be 
required,  which  tbould  be  ploughed  or  har- 
rowed in  i  If  drilled,  two  and  sTialf  or  three 
bushels  per  acre  will  be  sufficient.  Tbey 
should  be  sown  at  the  end  of  February  or 
the  beginning  of  March-  When  the  aeaaon 
la  remarkably  mild,  early  sowing  Is  a  great 
advantage.  There  are  two  model  of  drilling 
beans.  Id  one  of  these,  the  ridges  are 
divided  by  the  plough  Into  ridgelets,  at 
Intervals  of  two  feet  or  two  feet  and  a  half. 
Many  fanners  have  long  and  advantageously 
adopted  the  practice  of  dibbling  in  their 


beans,  by  which  a  groat  saving  of  n>  _ 
effected ;  neither  are  they  required  to  1 
'     '    '       early.  Both  drilling  and  dlboM 


insect  of  the  aphis  tribe.  For  the  mildew  I 
remedy  has  yet  beeu  found.  The  most  rev 
means  or  destroying  the  fly  Is  to  cut  off  II 
affected  tope,  put  then  in  a  bag,  and  thro 
them  into  the  lire.  It  1*  useless  to  cut  i 
the  topi  and  leave  them  on  the  ground  :  tl 
fliet  will  soon  re-ascend  tire  pLanta  and  r 
gain  their  former  station. 

BEAX,     CAItDEN— CULTUBE    OF.-T 

following  varieties  are  those  principally  en 
tlvated:—  the  massgan,  dwarf-Ian,  Ion. 
pod,  green  China,  dwarf  red,  and  WlndM 
For  the  earliest  crop,  — — gam  should  ' 

^ ted  in  October,  November,  or  Decerns 
warm  border,  under  an  exposure  to  t 

feet  and  a  half  asunder,  about  an  inch  (nil 
half  deep.  The  motf  nceeufvi  plan  for  ■  * 
luring  a  crop  par  Vie  wVUrr  il  to  low  1 
beans  thickly  together  in  a  bed  of  lig 


Pg 

ujlhe~weat] 


Broach  of  frost,  protect  the  rising 
with  a  frame,  hand  glasses,  or  tin 

shelter    or   an    awning  of   mat 

February  or  March,  aa  soon  as  th 
is  mild,  transplant  them  into  a  wi 
border;  ease  them  out  of  the  aeed-un 
their  full  roots,  and  with  ai  much  tnou 
will  adhere;  plant  them  at  properdfsta 
and  close  the  earth  well  about  their  st 
Some  of  Hie  lonr-j    ' 

February,  if  the  wraTher'permitT 

succession  and  principal  supplies.  For  t 
crops,  the  quantity  of  trad  required  is 
pint  (or  every  eighty  feet  of  row :  for  » 

forty  feet  o?  row. 

drilling.  As  tl 
advance  from  tv 
hoa  up  some  ea 
-"■"-  of  each  roi 
it  the  h     ' 

clean,  sndTc 


le  planted  in  fuller  crops 


ty  It  either  by  dibbling 


;  as  future  weeds  a 


Kepeat  the  ht — m  _    ._ 

both  to  keep  the  ground  about  tl__      

elan,  and  to  encourage  their  growth 
loosening  the  earth.  In  cart  hint:  up,  Kr 
care  must  be  taken  tliat  the  earth  does  i 
fall  an  the  centre  of  the  plant  k>  an  to  bi 
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n. for tali cecaslons  rt to rot  or  fail  Asthe 
dlflwrtt  crops  «w  into  foil  blo>vcm,  pinch 
oFLbetnfH  nt  order  to  promote  their  fruiting 

BEAN,  KIDNEY— Cextttbk  or.—  Of  this 
iirtuble  then  at*  (wo  species,  tbt  dwurf 
ud  the  Fanner.    The  loll  for  (him.  ahonld 

■sod,  ftr  (be  early  and  late  oropa  i  ahel- 

We.  border  mnMafwava  be  allotted,  or  in 


b^waarTof  April. 
»«a  bb!  of  the  uc  month  or  the  begtn- 
•hfaVir  The  ports  ihonld  be  gathered 
*&  Ah  are  young,  fleshy,  brittle,  ud 
tautens;  (hen  In  (be  highest  perfection 

W1X  PLT)I>rSG.— Boil  and  (kin  the 
»mu  found  them  with  pepper  and  mil, 
»<i  nail  plea  of  batter  or  met  Pnt 
Oca  hi  i  battered  tin  basin.  Tie  a  pud- 
ftf  doth  ronad,  and   boll  with  pork  for 

BEkS  TABS  i\-  Take  two  quarts  of 
"™v  banefe  and  beat  than  very  floe  in  a 
■■Wi  araeon  with  pepper,  oJL  and  maee ; 
"«  put  In  the  yolks  of  tin  tug",  a  quarter 
I"P*m*  of  batter,  a  ptnt  or  cream,  half  ■ 
pot etwUta nine, and  lagsj-totaate.  Boak 
"WSule.  biscuit,.  In  half  .pint  of  milk, 
*■«»  other  tagredlratajadiftwoor  three 
Vbaoftaaer,  and  beat  all  well  together. 
£*■»»  baMarad  put  bake-  It  ffll  of  a 
lakt  bourn  colour,  turn  on  to  i  dlih,  and 
"iuah  with  lemon  and  OTune*  peel. 

ct  Banu,  1  aaarta ;  seasoning,  auttelent ; 

^tyciks;  butter.  Jib.;  cream,  1  pliit; 


*•  t  yolks;  UOM 


■LANS— Pnonnrin  i>d  Cm 
wenaunam  fleW  and  Garden  bean  are 
""eanldeaof  food,  only  Be  for  persons 
■*• ■boar  hard  In  Um  open  air,  and  whoae 
•"•nama  are  accustomed  to  them.  Thay 
•*  opwiall  j  to  be  aToUed  by  persona  hav- 
bfi swkat*  atonaMma,  and  at  aedentary 
■BU,  M  titer  an  In  aach  case*  extremely 
?™i  »'  dbrtitiDB,  ud  errata  flatulency, 
**ioara.  ea  Kidney  beana,  when  young 
M  Hell  boiled,  are  *uy  of  digestion,  deiE 
■Wy  laToflred,  and  leu  liable  to  produce 
attaint  taaa  peaa.  The  uu  c/  i/u  htam  are 
""«■  The  seeds  when  ripe,  and  deprived 
«  "w  pod,  ire  mriuadrns,  uid  very  nutri- 
{"*-  U4  form  excallant  puddings.  The 
J™»7  bauvm  Hi  roan*  state,  la  preserved 
••  nit  far  winter  nee-,  they  are  alao  pre- 
T* "  »  P*ckl*  by  themselves,  and  form 
"  ipedkot  in  mixed  pickles.  When 
£°™thej  yield,  meal  from  which  bread 
■**_■•  iradai— Sea  Hamicdt. 

MASS,  a  u  blACiDOin.— Fat  aome 
l?n**Tj  green  — faw,  and  mnahrooms,  all 
J™  tee,  with  a  piece  of  baiter  rolled  in 
■*■»  a  ttewpant  malaten  with  stock 
M  abUa  wine,  uklng  a  bunch  of  paraley. 
«■"**■!«•*•  and  aarory  j  let  that  boll  over 
f _™  *"',  then  pat  hi  three  artichoke 
J'Waa,  blanched  lor  a  quarter  ol  u  hour 
■JaVai  *Mer,  ud  cat  In  >msl)  aqnarea, 
"»  >  iiMrtcrn  of  young  garden  beua ; 


atew  them,  eeaaonlng  with  salt  ud  pepper ; 
then  take  oat  the  borbe,  aad  aerre  the  OMn* 
with  the  «uce  thick. 

BEANS,  FHKNCM,  u  Baud.- Boil  the 
beana  In  aalt  and  water,  drain  them,  aeaaon 
with  pepper,  oil,  and  ilneaar ;  cover  them, 
and  let  them  atand  for  three  or  four  boorl. 
Toen  hating  drained  them  again,  mix  them 
with  aalad  of  any  kind,  (eaaooing  In  the 

"Ukans',  FBENCH.  Boitrn.  —  Stri"" 
1  cut  thetn  Into  four  or  eight.    ]>y  th 

preaerre  the  green  coloar.  Orwhenhalf- 
_jne,  drain  the  water  oft  pat  to  them  two 
anoonfula  of  broth  abmlned  s  »nd  add  a  little 
earn,  butter,  and  flour,  to  ftnlah  cooking 

BEAKS,  FBBSCH,  FnicAiaiED.— Boll 
the  beana  at  for  eating,  and  hnvlag  aumlned 

T  the  wattr,  put  thetn  Into  a  pan,  with 

ilf  a  pint  of  cream,  dredge  In,  a  little  Sour 

■d  grated  nutmeg;  aervehot- 

BEANS,  FKENt'H,  1'iCiLED.— Lay  them 
•alt  and  water  for  nine  days,  then  add  a 

:tle  vinegar,  and  boil  them  In  (be  liquor  -, 
■  hen  (hey  become  green,  drain,  wrpe  dry, 
and  put  them  Into  Jan.  Boll  aome  vinegar, 
ginger,  mace,  cloves,  pepper,  and  moatard- 
toed,  all  brulaed,  ud  while  hot  pour  It  over 
the  beana    Cover  close  when  oold. 

BEAKS.  FKFJtCH,  Pnr.sr.avE&-Strlng 
tnnn,  and  let  them  boll  In  water  mixed  with 
a  nitBdeo  t  quantity  of  aalt,  for  ten  mlnutea. 
Take  (hem  out  and  place  them  In  cold  water. 
When  cold,  drain  them  thoroughly,  end  put 
Into  battles,  adding  fresh  brine.  Pour 
hem  ouirlded  butter  to  the  thickness 


and  put  by,  In  a  cool  dry  place.  They  will 
Ihua  keep  lor  twelve  montha. 

I3EA.V3,  FRENCH,  RAGOUT.  WITH 
ro-i  aid r.s.— Boll  two  pounds  of  potatoes 
.i ighly  i  peel,  and   put   them   Into  a 

>au,  with  half  a  pint  of  milk,  a  tea- 

., thl  of  salt,  ud  a  uoartar  of  ■  pound  ul 

butter;  atlrlt  conalantly  ;  when  it  oeoomes 
so  (hick  that  the  spoon  will  hardly  move, 
put  It  into  a  battered-dish  i  flour,  and  add 
melted  butter  and  bread  crumbs  ^  bake  in 

rert   till  brown,   ud  serve  with  the 

t  of  beana  round  It. 
Potatoes,  libs,  j    milk,  1  pint ;    salt. 

. pouuful;  butter,  ilb.;  melted  butter, 

bread  crumbs,   aumcleut ;    beana,   aa  re- 

BE ANB,  F  BENCH,  Kahoot  of.— Cut  the 
dans  In  two,  fry.  and  drain  them;  ■" 
>er  them  a  little  flour.    Put  to  them 


Ul    PODLETTE.— 

jutler,  psralev, 

ory ;  stlrthem 

little  flour  ud  stock 


gravy.  Whan"  done,  put  in  the  yolka  of  three 
: and  beat  up  with  a  little  milk,  warm 
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aUUHS,  FKENCH, 

beans,  and  pal  tbem  Into  hulliui  water  with 
aelt  j  when  done  tuflldaUj,  take  them  on; 


oaten,  and  Itaatn  dnemw  tots  takm 


Mm.    Than  ant  the 
■  iitco  or  tntlvr.  ■  tuoanful  or 

is  cnrrev  nnrl  parsley  chopped  one, 
erne  hk,  and  ■  gins,  of  milk ;  let  them 
boll  for  ■  quarter  of  m  honr,  and  serre  them 
with  ■  mixture  oi  eggs  slightly  duhed  with 

BEANS.  WINDSOR,  Boiled.— Pot  Hi 

Into  plenty  oT *  .... 

twenty  mhu 


W  operation.  . 
l*g  entafls  ■  TOU  ol  ttu  And,  li 
that  the  beard  acta  u  protection  t. 
anal  ol  the  throat  and  month,  tr' 

Tents  the  TttttatJoB  or" ' 

rheumatic  xircctiotia.  < 

persons  who  shave  tl 

vhjr  ttardt  ilumld  not   «  -~-  .ici.   . 

unless  they  are  cnreftilly  attended  to.  1 

nrese  nt  a  disagreeable  ■ppearanecand  to 

lore  demand  more  time  than  the  opmtli 

afaharhnr.    t.  That  Jon  ■  nUblhinedontto 


beard*  ceWHjt  be  neeeanary  for  the  health  of 
man.  anymore  than  for  that  of  won- — 
Bee  HoctTACWE,  Wllliru,  Ac 

BEAB'B  FOOT.— An  erarfrreen,  crowing 
on  shanty  eolli  and  the  harden  of  woods 
and  thickets.    It  produces  Bower)  In  March 


taste,  MdJB  » < 

Mryanrirery  as  Boston. 
t^kUndehlefly  In  the 


BEAR-B  GSEASK— See  Pomatum 
BECHAMEL  SAUCE. -Cut  two  poaad- 
ftbe.  knot  of  a  bnaM  or  kunckle  of  Teal, 
ad  a  quarter  of  a  peand  nt  lean  bacon  Jul" 
mall  piece*.  Melt  some  batter  In  a  tarn 
saucepan,  and  put  In  the  neat  to  draw  ■ 
little,  and  to  «»u».  not  to  brut*.    Hi*  two 


■took  made  of  real,  o 


9  put  tn  a  quart  of 


Is  itew  rery  (rentrj  with  tu 
mamovHi  ehntrag-tfish.-or  by  Ihe  sated 
the  ftrr.  for  an  hour  and  a  half;  hsrlnp  flrii 
aeaeonedltwithn  tenrpotn^lofwhHeliep- 
peTeornB,  an  onion,  a  few  spries  of  parMR 
and lemon-thyme, and  a  Ht  of  lemon-prel 


white  ragonts.  IMcnaeecs,  and  hashes  ol 
real.  It  ah»  forms  (he  basts  for  allaatay 
white  saneee,  and  for  dnaata  an  ofTsgrtaMn1. 

BECOMING.-  Bee  Appamfl,  Bar.r.1.  it 
RED— When  it  is  considered,  fhat,  trom 
\  third  to  one-half  the  ram  of  human  life  w 

eesatlTOf  regulating  i  I 

,  «hall  beat  ooaduor  lo 
anoot  be  toe  ptrongly 
■tea  of  iJt  fcM  Bhuuldbe 
with  ine  neao  to  me  wall  and  the  fret  to  (ht 
window,  aa  the  leMper  ""■  'hereby  eHSpt 

fntahalroommanlcatedtohtni.  Bed.  Phonic 
not  be  plneed  too  near  the  npor.ns  the  air  ol 
a  aleepfna;  nnarUneM  within  one  or  two  feel 
of  the  tow  l«  charred  with  a  psmk«a»>j»< 
which  (a  Tory  unwholesome  to  brewihe 
CarWaw  are,  generally  epeakWij.  1Mb  nnee- 
eeatary  and  aubee-1  thy,  lupuiaTri  when  They 
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M  drawm  ilLmd  m  beeVen*  tn  i 
tmw  the  toji  Aiahr  oast,  Ibr  nnii 
use.  n  e*tresnirly  injurtniis  i  far  they  ian- 
Mh.  that  ,■■■!■  ii  mm  lh»  oat  at 
the  bady.  ■  risen  in  again  taken.  hWx  " 
•raBBi  wham  Um  r^y  becomes  won 


tick;  l>4    It    k>    ttlUJW  always  D 

l»>1m  ■  mm  mw*«*  ■Jaw 

fkne*.  Em  far  the  ni  feat) 
■hnM  ha  am  smhy  m  «Mw.  i 
MkriaOn  Bndlnlr  are  both  t 


MUMW  as 


•Jejw  ft*  ■ecsjamttoB  of  tin  slipper  to 
eaespa  nawry,  and  do  not  lurtx.it  ImHta. 
rw  if  is,  i  iitHeaw  JiiUiBii  ■hoard  not ba 
[•heavy,  u  tkcr  ovar-hsat  to*  body,  and 
{■MM  ■■HHM  which  an  oHnMlac 
9*g*^^^_J"*-«a"  "f  dlssnae, 
aw  55—  —  possible,  consistent  with  the 
■htnaa  oaf  a  mild  etroabls  texopereture. 
ietd  pBnu,  hOUBB,  require  warm  bed- 

eent-  ml]  rMrft  having  occurred,  of  old 
persons  being  foond  dead  is  their  beds  Id 
Or  morning,  apparently  tram  no  other 
ran*  than  the  stoppage  of  circulation  by 
ike  coldness  of  the  night.  A  latb  bottom  to 
>  bedstead  la  preferable,  to  one  of  sacking  i 
^  the  «ir  does  not  circulate  10  freely 
through  aaekinv  aa  through  latin,  and 
•siifiigaJaubsuboursdinrt  which  encourages 
laaecta  to  collect  and  propagate.  Beit. 
•baald  not  be  nude  ootC  tome  houn  after 
imoai  have  left  them;  tn  the  meantime, 
the  dotws  should  be  stripped  off.  the  bed 
•haLta\,nd  the  window*  opened  to  that  the 
sir  mar  blow  npon  them  freely,  and  fteahen 
them,  Millimn  also  should  be  turned 
at  ftnimiir  Intervals;  (or  when  reft  un- 
wed, lac  aide  neareat  the  Boor  absorbs 
■he  damp  and  eommantcates  It  to  the  other 
••dt,  whilst  the  aide  neareat  the  sleeper 
lhajtfja  the  pennlrstlon  from  the  booy, 
■ttrii.  fnan  oootSnial  contact  and  want  of 
•  aaafmVea. it  1"  unable  to  pas  i  off.  A  very 
irirtl  pfiatw,  and  very  asm  bedarefreonenttV 
theeaaaaaaa' malformation!  ibrthe attitude 
*to  wmeh  the  body  (alia  durtne  aleep  Is 
that  of  the  Iota*  sinking  In  the  bedTthe  upper 
•hdaMer  muhed  oat  of  Its  natural  place,  the 
be/*  twisted,  and  the  neck  tnrned  awry. 
TV  then*  oT  a  bed.  should  be  washed  once 
>  nak;  It  1*  considered  unwholesome  to 
(nth  them  either  aeldomer,  or  oftener.  The 
Uaaketi  abocH  ba  tawed  partodkallr.sH 
nqahml     The  tick  of  the  bed  should  be 


r  part  cleaned  once  o 


lacthud  U  to  empty  the  contents  of  the  bed 
>«ht  a  bag  ol  coarse  Loup,  or  thin  linen, 
rakfi  ilm  be  bealen  with  rode  for  lane 
-.me,  wben  mush,  of  the  dust  aocaniulated 
■IB  samp*  through  the  openings  ut  Uu  dbk. 
The  praetfar.  of-  mwntnaj  taai  la  generally 


...... ta   qateaty.  and  a  genial 

Glow  fallows.       With    weak    awl    akkly 

.___. 'odwercnlng  le  tobera- 

ihoekofacoUtwdaftBT 


Icnptminreli highly  advisable     Dawkw 

—  -aoat  danneoM  to  sleep  In ;  not  only 

the  fast  of  the  body  being  at  rent,  asm 

..............  _ tk^anrtmm  by 


the  scrioas  camaermneaa  the 
from  shaping  ki  aaurns  bed  t  : 
luwa  Ice*  the  use  of  thar  11 

_..._  dm^u^whemrr  ths' lwl.be- 

is  shoo*  to  ileal-  In  is  warn  srrso.  orrsthnr 
whan  he  doea  not  know  iar  a  oei tsauty  that. 


lew  mluatea.  It  should  be  withdrawn  a 
examined;  11  foond  dry  and  not  tarniahoa 
w  lib  vapour,  the  bed  la  sale;  but  If  the  glass 
has  rnpunr  banging  about  it,  the  bed  is  not 
lit  to  sleep  tn.  Many  paraona  who  are  In 
the  habit  of  travelling  take  the  precaution 
of  carrying  their  own  sheets  about  with 
them,  but  this  only  lITords  a  partial  Im- 
munity. The  best  Insurance  of  any.  against 
a  damp  bed.  Is  alwaya  to  aleep  at  the  best 
and  most  frequented  hotels,  where,  ss  a 
consequence,  the  beds  ire  kept  cnotinualiy 
aired.  —  See  Blanket,  Couhtekpahe, 
Hatthe».  Paj.ua «se,  Pillow,  lie. 

BED  BUG— See  Boo, 

rJEU-ROOat.— This  apartment  should  be 
large  and  lofty,  situated  in  the  upper  part  ol 
the  house,  with  tha  windows  hieing  the 
cut     It  should  be  provided  witli  s  nre- 

tilatrd,  in  order  that  the  sleeper  may  have 
a  continuous  supply  of  Iresh  air.  Kext  to 
the  regular  admission  of  air,  the  furniture 
deserves  alianMou.  The  free  circulatlou  of 
sir  should  never  be  Impeded  by  large  sofas, 
easy  chairs,  or  heavy  draperies  composed  of 
absorbent  materials. 


arlaLt 


■hU^reSiat 
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should  be,  ae  ■  matter  eourae  ;  particularly 
a  targe  waab-atand  with  plenty  of  water. 
TTie  floor  should  b*  covered  with  a  drug  gat 
of  light,  elieo-fU,  and  mm  design  ;  not 
nailed  down,  but  sLinply  fastened  in  such  ■ 
manner  lint  It  >oay  he  readll;  removed. 
TIM  walla  of  n  bedroom  ihould  be  covered 
with  »  neper  of  a  light  rod  airy  pattern, 
■noh  u  designs  of  sprig*,  flowers,  he-    * 

i_i ,>,_m  -^  haTB  .  ■„  H-ntod  in 

S  to  by*  If 


they  should  be  dueled  ererr  div.  and  tho- 
roughly scrubbed  with  soap  and  water  at 
leaetowxaweek.  Book :  ttmmW  Jtaami 
WMr-    See  BiCK-Ciujsua.  Sleet,  ho. 

BEDSOHlWarencca.iaDedbylongprw- 
itir*  on  the  akin  covering  the  prominent 
parti  of  the  body,  either  In  Urate  who  an 
oonJaed  to  their  beds,  or  those  who  aasnot 
lie  down  it  alL    The  beat  remedy  1>  an  «p- 

Catkm  of  spirit*  of  wise  or  brandy  mix- 
one  part  of  the  spirits  with  two  parts  of 
pore  water.  With  thin  aolutlon  a  linen  pad 
must  be  eaturated  and  kept  nut  to  the 

BEDSTEAD.  —There  are  ■  variety  of 
form*  of  this  article  of  domestic  furniture; 
'  The  fav-foM  teaawaJ  la  considered  the 
moat  elegant  and  aommodlotu,  but  It  la 
adapted  only  for  bug*  noma;  In  email  rooms, 
by  monopolising  too  Great  a  apace,  and  ob- 
structing the  air  and  light,  tliey  are  both 
Inconvenient  and  unhealthy.      >ruea  M- 


>f  a  eonrmient  form,  particularly 
I  ot  the  curtains,  which  are  made 
he  head  and  feet,  by  being  thrown 
rt  pole,  fastened  In  the  wall  abort 


the  centre  of  the  bed.     The 

thai  be  put  up  or  taken  dowi    _ 

without    Interfering    with  the    bedstead. 

French  bedsteads  possess!*"  ""-"- 

tage  uf  beinul  constructed 
or  elaborate  scale,  ao  that 

cheae."    *  

B*aahE 
The,: 


an  In  very  general  uee  In  Englant 
re  four  upright  posts.  Into  wbion 
ork  fits  for  the  top.  TJiey  poasee 
ill  th*  advantages  of  the  four  po; 


expensive,  BtV-Mhr  and  prtu  Mafcaatfc  are 
ODntrlred  bo  an  to  cloae  up  daring  the  day. 
and  resemble  some  pleoe  of  turnllur*  of  the 
altting-room  ;  although  convenient  they  are 
not  healthy,  aa  the  peculiarity  of  their  con 
strnotlon  deprlree  them  of  the  neoewary 
■"PPlT  of  «lf-  W  this  class  the  Caaar  AaJ- 
aWd(rV'  'I  '•  the  moal 

lycrarrrenc 


to  the  side  of  which  two  pole*  are  attached  , 
to  these  pole*  oords  are  fastened,  and  the 
whole  Is  suspended  from  the  ceiling  by 
means  of  two  strong  hooka.  The  portable 
nature  of  the  cot,  and  the  small  eornpas*  Into 
which  II  may  be  packed,  render  It  esperdallv 
araltable  to  traveller*.  Tte  nmp  bfdum.t 
(Fig.  3)   cblcfly  need    by   military  oQccrs 


when  on  service.  Is  both  cheap  and  coven  lent 
It  Is  formed  simply  by  two  frames  connected 
by  the  sacking.  When  extended.  II  Is  kept 
open  by  the  head-board,  which  has  two  pin* 
that  drop  in  to  boles  in  the  side-  rails.  A  foot- 
board, snd  cnrtaln  may  be  added  h*  required- 


■ED                                  DAILY  WANTS.                                    BEE 

1*  hnMeal  may  be  readily  mored,  and 
aaay  ttpl  cksm.   Those  made  of  wood  cost 
ah  ■  fcirsklBBfa,  bat  there  an  others  mad  e 

u>  not  nprniin.      7*c  fWM   mi«aj-y 
■«  powtneg  the  adrantsga  or  com- 

'W(  »  partially  distended  form,  II  may 

compact  shape  It  It  wall  adapted  for  ■land- 
ing Id  the  imuwi  and  corners  of  rooms, 
but  with  a  covering,  nan  bo  made  a  useful 
and   ornamental  piece  of  furniture.    Thar* 

i  bullock  or  mult 


'>*  rioted  entirely  and   carried  aa  ■ 

r**nT  tnak  or    portmanteau.    *V- 

**■*;  Between  the  two  enda  are  moif' 
*•  true  rob  which  close  up  and  dl 
*  uawhet  on  the  nunc  principle  i 
>  ■anenpe ;  orer  thra*  braa*  rodii  a  aiicL 
■*■ •nteaeri.  and  a  boliter  la  placed  at 
""at;  at  aaeta  cornet-  boles  are  left  for 
*"«"n*ioai  of  esrtatn-rods,  cortalna  bring 
1™°!**"  ■rreaallj   where  the  moaqniio 

"wd  nay  ahn  be  made  available  for  the 
*^acf  dothes,  books,  lie,  and  mar  be 


>  price*.  They 
account  of  (be  greater  facl- 
rd  to  ventilation  ;  they  al« 
1  harbour  vermin  Ins  than 
■da.  and  mar  be  natty  exa. 
Bed  ThrJtWi'ti  wan  taf./md 
one  and  more  portable  than 
Ida  generally ;  it  Is  made  to 
■ahn:  from  its  square  and 


stead  with  a,  part  ol 

rise  at  the  head,  bo  an  to  support  the  bank 
of  the  Invalid;  this  may  be  elevated  to  any 
angle  by  two  upright  pieces,  with  holes  and 
pine  through  the  bedfnune.  Bedateada 
should  be  kept  acnipuloiuly  dean,  and 
periodically  examined.  Thev  should  be 
dusted  daily,  especially  the  top  part  which 
ie  frequently  neglected,  dual  Buffered  to 
collect,  and  vermin  arc  thus  bred.     Every 

bedatead  should  be  taken  to  pieces'  re- 
moved Into  the  garden  or  yard,  and  there 
thoroughly  washed  with  hot  water  and 
soft  soap.  If  the  bedstead  Is  infested  with 
vermin,  from  age  and  long  use.  the  eradi- 
cation of  the  evil  la  almost  hopeless ;  and 
the  beat  and  wisest  plan  is  to  get  rid  of 
the  bedstead  altogether.- See  Couch.  Son, 

BEECH.— A  native  forest  tree,  growing 
moat  commonly  in  (he  chalky  districts  of 
England.  The  wood  of  this  tree  la  con- 
nected with  many  kinds  of  domestic  articles, 
and  a  great  variety  of  tool*.  The  beech  la 
readily  raised  by  sowing  the  nuts,  or  matt, 
which  ehould  be  gathered  about  the  middle 
of  September,  when  they  are  ripe,  and  begin 
to  fell  j  previously  to  being  aown,  however. 


BEB 


tee  memos ABY  OP 


airy  place  to  dry.  Hie  mut  advisable 
mathod  I*  to  keep  Urn  djjlm  MsdnntUtbt 
spiring,  h  the™  l»  lot  danger  of  their  being: 
then  destroyed  by  Held  minor  other  vermin. 
When  un,  tk«y  should  be  covered  stitli 
loose  toll  about  in  Inch  thick.  When  they 
are  Ave  or  all  inches  high,  they  should  be 
sowed  out  on  iresh  ground,  (III  large  enough 
to  be  tnuianrmd  to  their  Oinl  stations. 
Two  or  three  bushel*  of  Med  era  eumdent 
for  an  sere.  The  beech  will  grow  Id  almost 
•ny  >u».  so  aa  there  la  tome  portion  of  cal- 
careous cutter  present ;  but  It  thrive*  beat 
on  clayey  loam  inctunbent  on  and  or  lime- 
atone.  "When  the  aoll  la  tolerably  good, 
beech  will  be  flt  to  be  felled  In  twenty- II  ye 


take  the  flavour  of  *k  onion  j  aOrina 
awful  of  al—jatt  and  serve, 
iREi'  *OCLCLL— Hsvc  a  ahm-bone  of 
if  aawed  man  III  tliPM  different  placet 
thou  t  cu  ttlnc  the  fleshy  aide.  Flat* 
.wenlntaBstaw-pot,  and  lay  the -m" 
than,  with  aa  muob  water  aa  will  set 

bundle  of  herba,  a  large  hand  of  otlary  1 

Tour  onioue,  and  a  drseerl- spoonful  of  bl 
and  Jamaica  peppercorns  In  a  spice-to 
cover  the  pot  doge,  and  let  the  meat  il_ .. 
slowly  for  three  hoora  i  then  arid  carrots  tor) 
tumipn  cut  with  1  domn  imill  onloui ;  at« 
for  another  hoar.  Make  a  sauce  for  the 
hnulk,  bj  thickening  a  pint  (if  the  soap  wit* 
flour  and  seasoning  It  with  ketohap,  apian. 


nftfamf  keeping  longer  1 
ranoirl  The  cakes  which 
pressure,  after  the  oil  la  made,  ire  given  to  ! 
fatten  swine,  oxen,  or  poultry.  A  bushel  of 
maat  will  produce  a  gallon  of  clean  oil i  but 
a  fall  crop  of  mut  Is  not  produced  oftener 
than  once  hi  three  years.  This  nut  is  pala- 
table to  the  taste,  bat  unwholesome  when 
t*ten  hi  large  quantltlm:  wh«n  dried  it  la 
ground  Into  meal,  and  may  be  used  occa- 
sionally as   a  substitute    fur    coffee,    and 

BEEF.  Aitcubofie  or,  boiled.— rise*  It 
In  aoM  water,  and  suffer  It  to  boil  gen  By. 

Bind.  Bkraa  the  pot  three  or  four  time*, 
in  half  a  pint  of  the  llonor  It  waa  boiled 
in  over  16,  and  Pierre  gardened  wHb  oarrota. 
BEEF,  A  LA  MODE. -Cat  four  ponnds  ol 
lean  beef  Into  pieces,  with  sonn  rashers  of 
fat  bacon  Into  long  strips.  have  a  seasoning 
ready,  made  of  equal  quantities  of  beaten 

■art:  dip 


then  in. _ 
theflrrtD 


con  Into 

moiung.     Pnt  11 
:c  pot,  with  a  p 


iofs> 


peel.  Cover  It  down  very  clone,  and  put  a 
wet  cloth  round  the  edge  of  the  lid,  to  pre- 
vent the  steam  eacaplna.  When  il  is  half 
done,  turn  it,  and  cover  ft  up  again.  It  will 
require  foor  or  five  hours  to  do  thoroughly. 
When  done,  If  there  Is  not  STifflelent  gravy, 
add  a  little  stock  envy.    Serve  with  pota- 

EEEFAUMIKOTON.-Cutaorae  onions 
into  alleea,  and  fry  them  in  butter  1  when 
nearly  done,  add  a  pinch  of  flour,  and  stir  It 


boiling  water  to  blanch  them  1  when  the; 
have  lain  five  minutes,  take  them  out,  and 
put  them  into  fresh  water  j  boll  them  In  ■ 
sufficient  quantity  of  water,  with  tha  Joked 
a  lemon,  an  onion  oat  In  allow,  a  far  (prig" 
of  psrnley.  and  soma  bay  leave*. 

BEBF  BRAISED. -tot  away  frena  two 
or  three  rlbi  of  beef  the  fleshy  part  that  it 
next  the  chine,  and  take  away  all  the  fat 
lard  It  with  fat  baeon.  season  with  ipK". 
swaet  herba,  paraley,  young  onions,  a  mail 
quantity  of  mos  hrooma  tad  ItiinVa.  ahead 

packthread.  Have  ready  a  Mew-pan,  Uaed 
with  thin  allo»  of  fat  beam,  with  plana  of 
lean  beef  lying  over  than  about  aa.  lath 
tluck.  the  wriol*  seaaoned  with  aploe,  aweet 
herba.  onions,  '"™-,P^'«»i""*!?S 
and  s»aL  Lay  the  beet  on  1*1  a.  with  the 
fleshy  part  downwards,   than  aaaatai  tta 


.  then  apply  Bre  to  toeW 

,.  „ , ,  as  welTaa   underneath. 

When  It  la  sufficiently  stewed,  take  It  np. 
and  let  it  drain,  then  lay  It  In  a  dish  anil 
pour  over  It  a  nagout,  aa  Sallows:—  »«■'■ 
sweetbreads,  livers  of  capons,  nrtahroonu. 
traffics,  tops  of  asparagus,  and  bottom"  01 
artichokes,  toss  these  up  in  •pan,  with  aone 
melted  bacon,  and  moisten  with  good  gravy. 

BEEF,  BRISKET  OJT.  ternwffc-o'", 
eight  ponnds  of  the  Brisket  of  B*ef  atrffl 
quite  tender,  to  M  moah  water  a>  will  j«f 
■team  the  meat.  Take  out  the  bones,  anil 
caratullyskirnofflhelkL  Teh. a pintoft*' 
liquor,  pat  to  It  the  third  of  a  pint  of  port 
wiue.alittleketchup,andBomeBal«.  Tleup 
inapleeeofmuallnsoinewholewrlltarwg^ 
and  maoe.  »tew  these  together  ■*•*£ 
lime.  Have  ready  three  csjrotaand  Uiri  'P- 
bollsd  tender,  and  out  into  the  farm  »f  *"; 
strew  a  portion  hot  upon  the  baef.  and  pat 
the  remainder  Info  a  dish.  ,  ,  . 

HUtF    DUOILED.    Cut  Bold  baef  ta*J 
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1;  hi  *  bowl. 


»»«r.;l«*r|«IhBl»i(Uiu[MqDnr.  and  stb- 
it  i  in ,  it  too  tfeiokTadTiwe  Honor,  end 
•mtoaejehot. 
oa^TBROnL-ewaak  a  1st  of  b™f  tn 


possible,  tie  It , 

boil  It  oetiliT  tor  seven  or 

the  beef  under  *  beery  wi 


F  CpLLOFa  All  Nai 


«T.SnfirTLT^,n,.^.7  ,ffir!!  ■   IW™  "x1  »«!t-  end  stir  U  over  a  gotf 

tt^JLSSjrJSjfttUTSgM  i  S  "Itil  tfa°""gM7  totoi     Simmer  tt 


££2!!5£?.;  SBKS^JiSfSi    "EL**  two  ">■""&•  Vmew  ml  wire. 
adKKuu^T  "'_!?£■  !^.  J?T?         I      BEEF  COtLOM,  Bootcb.-MIii«  leu 

uu  »»imi     —™    M™™7^   into  email  Jars,  end  pon  '     '     "■' 

""*  !  butler,  about  en  inch  In  i 
pieces,  quired  (or  use,  put  the  clar 
T"  'v  I  fiynu>pan  with  Hint  s] 
Mmob  i  u,,^ .  ^jj  ,  attj,  water 
*  *™   mfDMd  meat   Stew  for  1 


MM.pt 

-.-^-r'  -■  —1.1— ■-  ""'::." —  "*"  .  '"^    into  null  Jan.  ud  pour  orer  H  claxmna 
en*V£Ke«^roX tS"bJS» "&££  '  '"""'  Bb0«"  tocl>  l"**"".   w»«  S 


Ave  minutes,  and 


SYittSr^'^S.'SSSSoJ  i^BEEF,  EXTRACT  OF— Rumor.  &•»* 

3a»n«7taM»iir7a(M 1  .IWlTpiwS.SS    poaEdofgo.dJaJiTbeefiaitb.iAlii.ndati 


,  Iho  nmlerneaih  pnrtot the  ilrloin.    Italt  up 
beef  with    endtrtaltreedrlordreeeme;.    Lardttwell, 


__ — n-peel.   salt,  '  ol  atVealt,  proper,  ku  Ihth.  and  siloed 

— aefcenonnidpnnJeT.andahtt  of  batter!  nk»{  alter  widen  roeat  It  by  ■  quick  fire. 
■ft  nana  erar  the  Are  fur  a  ft*  minutes :  It  should  not  be  too  moon  done,  and  roaj  bo 
*■*■  foal  HflMh.  add  an  us.  and  autfce  !  eerrad  with  a  uuce  coosiatini  ol"  Mr  own 
J«a)  Into  balls  i  Kraw  •vcr  them  line  '  jrrarr,  wltb  a  dash  of  vinegar,  a  shalot.  nil, 
"■  ■!»  67  them  to  a  light  brown,  and  aoro  and  pepper. 
■Aanrr.  I      BEET   FRICASSEE. —  Cat   iome  Hun 

•MI.  COLD.  TO  >un  uP.-Cut  tbe  '  slices  of  cold  roast  beef,  shred  a  haninMof 
•■tto  "•■  tat  nawrow  slices  of  an  Inch  parsley  very  small,  cut  an  onion  hito 
«•*.  lartsf  a  Ultlaaf  the  Urn  lit  upon  qnertere,  and  put  them  all  tot-ether  Into  a 
*J  noisea  with  salt,  pepper,  and  mixed  stew-pan.  with  a  piece  of  butter,  and  some 
yeia.  dredge  then  with  floor,  and  boat ;  atrong  broth.  Season  with  Bit  and  pepper, 
*"■  (wHhau  hi  aar  arar  •pproaohlnr  to  '  and  simmer  i«r  gentlr  for  a  quartu-  of  an 
•7*«f)  t»  tk»  btwtj  nwd  rnan  the  oold  hour.  Mil  Into  tf  the  TOlkt  of  two  eaga,  a 
™.  dnaHin  with  a  And  moon,  and  a  '  glaaaofport wlne.andaipoonlulofvinegar: 
«»  rat  if.  OaraUh  wfth  ■ippeta,  and  atir  it  qmcktr,  nib  the  dish  with  a  ehalot, 
"'*t__  and  turn  the  IMoaeaeelntoiL 

UKT  OOLLASED.-Laj  the  thin  end       RKEF  FBiXD.-Cnt  ku  beef  Into  steaks, 

rfii...  »._v. /     ,*..    d1i  mnA    BT,ri  nnl  n,ml,  hltl,  1h(  frjmK-pan  with  a 

pan  erer  a  moderate 


D.-T-aj  the  thin  end 

—  ... koadhah  wfth  salt  and 

«f*re;  torn  end  rab  It  erery  d*T  for  a 
S*-*Sta«  H  hi  aoool  eJae.  la  the  eni- 
«»  like  oolsU  bone  and  sr'stH.  remore 
"*  (Ma  of  lb>  Inside '    -• -J  — 


onnei;  sea  iss  r"  mD  »  n™n« 
n  The  beef  ftno^aDUj.  end  punr  off 
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■tow  It  alight]/-,  pom  it  over  lie  meat,  and 

BEEF  GRAVY.— Cover  the  bottom  of  ■ 

stew-pan  with  •  slice  of  bun  or  Inn  bacon, 
four  or  five  pounds  of  gravy  beef  cut  Into 
■  mall  pieces,  an  onion.  ■  carrot,  two 
eluves,  ud  ahead  of  celery.  Add  a  pint  of 
water.  cover  it  cloee,  and  almmer  It  till  the 
liquor  la  nearly  eshausted.  Tnrn  It  about, 
and  let  It  brown  slightly  and  equally  all 
over.  Putin  three  qnarte  of  hot  water,  and 
when  it  bolls  up,  skim  it  carefully,  and  wipe 
off  with  a  clean  cloth  the  •earn  round  the 
edgea  and  Inside  the  stew-pan.  in  order  that 
the  envy  may  be  delicately  pun  and  clear. 
L*t7t  .tew  gently  by  the  aide  of  the  Are  for 
about  lour  hours,  till  reduced  to  two  quarta. 
skim  it  well,  itraln  ft  through 
put  by  in  pots.  This  gravy  In  al 
Deniable  for  a  variety  of  enlin 
more  especially  for  made  dlahc. 
BEEF  HAMS.— Select  a' fat  leg  of  beef. 

"-— oua-bly  with  saltpetre  una 

a  pickle  of  an  ounce  of  bay 
leltpetre. «  pound  of  coarse 

-*-' — -  aalL    Rub 

ontbi  then 


muslin. 
.       .        hnost  InaiH- 
■ty  of  culinary  purposes. 


salt  i  then  tn 


RS2, 

of  saltpeti 
sngar,  and  a  pound  of  common 
this  well  in  every  day  for  a  m 
roll  It  in  bran  or  sawdust,  and 


pepper,  and  salt.  Add  gravy,  a  spoonful  or 
vinegar,  and  ufketehup.  Simmer  it  till  hot 
through,  and  serve  wflh  fried  parsley. 

BEEF  HASHED,  a  la  Fbancaise.— 
Put  a  piece  of  butter  the  slie  of  a  walnut, 


x°£ 


a  finely-chopped  onion  and  a 
hi  of  minced  parsley;  when 


thoroughly  brov* 

pepper,  salt,  and 

a  pint  of  water.     Place  In  tl 

Into  email  but  thick  alien;  I 


boiling  point,  thicken 
yolk  ol  three  eggs,  m 
spoonful  of  lemon-li 


BEEF,  JOINTS  OF— Nai 


lied  with  a  tap 

with  sippets. 


l  the  cliucfc 


iih&boi 


e  leg  of  mutton  piece  m 


become  tanalUrised  to  the  eye 
"«  buttock  or  round,  c 
>  the  rump,     e  the  tl 

wtng  or  fore-ribs,    i  the  middlr 
chuck- ribs,     a  the  brisket 

itton  piece.    «  the  amn.     n  u» 

sticking -piece  or  neck.      The 

ribs,  the  sirloin,  and  the  ramp,  are  the  pro- 

.....    ,. ...». nd|  anof  th« 

the  brisket, 
iv  be  boiled 
lly  used  fbr 

Kvy,  and  the  thin  ftanklbr  collaring.    Thi 
t  steak*  are  out  from  the  middle  of  the, 
rump,  the  neat  beet  from  the  chuck-rib. 

BEEF,  LEO  OF.  Stewed.— Cut  a  Iv*  of 
beef  Into  pieces,  and  put  It  Into  an  earthen 
pipkin,  add  two  onions,  one  carrot,  on* 
turnip,  a  head  of  oelery,  four  or  five  cloves. 

hours.  Cut  Into  square  pieces  a  second 
quantity  of  vegetable ;  then  take  the  meat 
out,  main  the  liquor  through  a  aeive  ;  lay 

«ia  meat  In  the  middle  of  a  dish,  the  cut 
sgetablea  round  it,  pour  over  the  gravy, 

BEEF,  LIKE  GAME.— Cut  some  slices 
of  beef  Into  square  plena,  put  on  eae-h  a 
atrip  of  bacon,  dredge  Sour  over,  bind  each 
with  twine,  or  skewer  them  into  a  rolled 
shape;  fry  them  In  butter:  when  brown. 
add  ahalots,  a  slice  of  lemon-peel,  a  spoon- 
ful of  caper*,  two  bay-leavea,  salt,  spice,  a 
glassful  of  wine,  half  a  glassful  ol  vinegar, 

BEEF.  MINCED. -Chop  lean  cold  routed 
beef  as  fine  a*  possible,  pot  It  Into  a  rtch 
gravy,  warm  up  with  a  small  piece  of  bnttcj; 
and  serve  with  soft-boiled  egga  round  it, 

BEEF  OLIVES.— Cut  slices  half  an  inch 
thick,  and  four  Inches  square ;  lay  on  tbem 
a  Hbrce-meat  of  crumbs  of  bread,  ehalot,  a 
little  suet,  pepper  and  salt.  Boll  them,  arid 
fasten  with  a  small  skewer:  pot  tbevn  Into 
a  stew-pan  with  some  gravy  made  of  beef 
bones,  or  the  gravy  of  the  meat;  stew  till 

B  EEF  P  ASTY.— Bone  a  i  m  ail  rum  p  or  part 

of  salrioin  of  beef,  after  It  has  hung  several 
dnra    Beat  it  well  with  a  rolling-tin  ;  tl,™ 

port  wine  mid  a  glassful  of  vfnegar ;  let  it 
lie  Ave  daya  and  night*:  wash  the  meat  u<t 
wipe  It  very  dry,  and  season  it  with  pepper 
and  salt  Lay  It  in  a  dish,  and  to  every  ten 
pounds  of  meat  add  one  pound  of  butter, 
spreading  It  uniformly  over  the  urace. 
I'ut  a  light  crust  nmndthe  edgea  and  cover 
with  a  thick  one;  bake  in  a  slow  oven.     Bet 


into  small  pieces,  season  with  pepper.  naUt. 
endanonton.  Make  a  plain  paste,  and  roll 
it  out  thin:  fill  It  with  the  mince,  close  up. 
and  fry  to  a  moderate  brown. 

BEEF.  POTTED.— Salt  three  pounds  of 
lean  beef,  fbr  two  or  tbree  days  with  common 
salt ;  divide  It  into  piece*  of  a  pound  each. 
and  put  It  into  an  earthen  pan  Juat  subVfeni 


BEE 
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Is  pmeraod 


ofa  JMiE  thlek,  ud  tie  down. 


Ueotumit  Poor  in  ball  n  pint  of  water. 
Cnw  it  dose  with  paste,  anoT  set  in  >  very 
tJow  oven  (or  fan  hours :  when  taken  from 
lot  inm.  poai  the  gravy  from  It  Into  * 
twin,  shred  tht  meat  toe  widen  It  with 
'.In  (mty  pooml  (rum  the  meat,  and  puUDd 
iiaamagtly  la  ■  mortar  with  fresh  hotter. 
Win  It  has  become  >  noa  paate,  (am 
pot  it  Into  note, 
i  possible ;  when 
id  batter,  ■  quarter 

F,  PaoraarrEI  or —The  flesh  of  the 
"■■not  of  the  beet  and  moat  nourishing 
™»t! :  there  la  no  meat  that  furnishes  so 
■a*  Mtritiont  Juice,  and  consequently 
i»<«itJ]  calculated  to  recrnlt  the  bod y 
*wa  nhiMted  and  fattened  from  violent 
nstaa.    BeeC  attluagE  not  so  easy  of 


nor  to  beaoaa*  tender,  ft  rarely  dii- 
W**  <Htb  those  who  take  it  In  moderate 
qswfiaji. 

KEF,  Quurnri  or.— Oxen  are  aene- 
n%  considered  to  make  better  bee  1  than 
<™'  or  era  heUera.  In  some  oonulies. 
k-ner.  ox-beef  la  not  valued.  Much  de- 
li^ ipon  the  breed,  the  os  In  some  cases 
™f  harder  and  tougher  than  in  othera ; 
■acq  also  depends  npou  the  labours  to 
aWtbeaaJnaallagenenUlrtHit.  Thus,  in 
*»  oalrj  districts,  cow-beef  la  only  killed 
«™  no  loafer  of  an  nge  to  be  serviceable 

■  nwSa  i1"1  **  *  0OB*'0.1"BW' tbF  "'"" 
fc^UwotSer  nnnrfttT™  lereford  cow 
■eflea  killed  faeoaoH  ah*  feeds  *o  nut  as 
»  m  a  bad  milker.  The  earns  remarka 
■IfTlo  baU-beef,  which  l>  oommonlj  hi  Ita 
f™  n  two  .ears  old,  at  whkh  age  the 
WaeftenUuedtn  some  districts;  bat  if 
tin  or  sue  rear  old  bull  la  slaughtered,  he 

■  ■*  It  for  aoop.  Small  Scotch  cattle 
nak  the  htahest  ua  the  London  market 
*H«eenira  and  Durham  oxen  are  also 
Poo.  bat  their  beef  la  large,  and  not  so 
grated  for  sticsIJ  families ".s  the  Scotch. 
Jl neat  deal  of  foreign  beef  is  Imported  in  to 
*" ["entry,  hot  it  is  not  so  rood  aa  the 
£***  the  mottled  fat  taterlerded  wilh 
«l«an.aald,Ii  no  highly  prlied.  is  almost 

"KKF^AGOth 
?"r  «f  beef,  euw   ™: 
■™«*S  with  flour,  and 
"Harter  of  a  pint     "" 
fit  Of  email  beer 


™gt  H  with  liar,  and  fty  rt  j  poor  over  it 
'.lurterof  a  pint  of  boiling  water,  and  a 
»■«  «f  caul!  b«r  ;  add  a  carrot,  aa  onion 
'"■*  -*  -w,  pepper,  salt,  lemon-peel. 
■weet  berfae.  Let  it  stew  for 
—  -— .  ™i  add  some  rich  gravy.  When 
"•■rat  is  tender  take  It  out,  strain  the 
anna,  thicken  It  with  a  little  Boor,  add  a 
J"  celery  ready  boiled,  and  a  little 
BaSSl  *™  ,h*  m—t  ■>  tMl'  ■*■  ■* 
l„SE' TOOrTD,OF\'ll0ItED.- This  may 
*™*1  "bole,  or  may  be  divided  into  two 
"J™  ptoeaa,  aaoordjur  to  the  sir-  of  the 
ww,  and  ,he  number  of  the   quests  or 


family.  Wash  the  meat,  and  if  too  salt, 
soak  It  In  one  or  more  waters  till  ft 
be  Bumdently  freshened.  Skewer  It  up 
tightly,  and  as  round  and  even  as  possible, 
wrapping  the  flap  or  tongue-piece  very 
(Irmly  round;  then  bind  It  with  strong 
broad  tape.  The  pot  should  be  roomy,  and 
the  water  just  itifflcfent  to  cover  the  meat. 
Heat  gradually ;  take  off  the  scum,  till  no 
more  rises,  throw  la  cold  water  to  refine  the 
liquor  further,  and  skim  again.  Cover  the 
pot  clone,  and  boll  slowly,  it  an  equal  tem- 
perature, allowing  a  quarter  of  an  hour  to 
each  pound,  if  the  meat  be  under  vi  pounds ; 
and  from  seventeen  to  twenty  minutes  for 
each  pound  If  It  beaboretbat  weight.  Torn 
the  meat  once  or  twioe  In  the  pot  during 
the  process.  Pat  Id  carrots  and  turnips 
about  two  hours  after  the  meat.  Greene 
may  be  boiled  In  the  same  pot,  or  suet  pod- 
ding. When  the  meat  la  dished,  ladle  up  some 
of  the  liquor  to  wash  It  and  with  a  clean 
doth  moistened  In  the  pot  liquor,  take  off 
any  scum  or  fllm  that  may  be  hanging  about 
the  meat;  replace  the  skewer  lhat  holds  the 
flap  with  a  silver  or  plated  one ;  garnish 
with  large  siloed  carrots,  and  serve  greens 
in  a  separate  dish. 

BEEF,  BUMF  OF,  Baked.— Bone  and 
lard  a  rump  of  beef,  aa  tor  ofenooV,  put  ft 
Into  a  stew-pan  Just  large  enough  to  contain 
It.  together  with  half  1  pint  of  white  wine, 
some  green  onions,  mushrooms,  pepper 
salt,  and  cloves,  Closcltrte  edges  of  the  pan 
with  a  strong  paste,  and  let  the  meat  stew 
in  an  oven  for  Ave  or  lis  hours,  then  serve 
with  Its  own  sauoe  attained. 

BEEF,  BUMP  OF.  Roasted  —Cot  from 
the  romp,  chump-end,  a  handsome  roast  of 
from  seven  to  ten  or  twelve  pounds.  Bone 
and  roll  It  up  neatly.  It  will  take  from 
three  to  five  hours  to  mast,  according  to  its 
weight  and  thickness. 

BEEF,  8AXTED.— Sprinkle  the  beef  with 
salt,  and  a  lew  hours  afterwards  hang  It  to 
dram  This  cleanses  the  meat  from  the 
blood,  and  preserves  Its  flavour,  then  nib 
salt  well  In,  and  pot  It  Into  a  tab  with  a 
close cover;  It  should  be  turned  everyday, 
and  If  wanted  soon  should  be  rubbed  dally 


BEEF.  SALTED,  r 
—The  p\         -     " 


Lh  and  fold 


into  the  pot.    Flour  i 


it  Into  a  uot  of  tailing  water,  and  boti  it  aa 
long  as  other  salt  beefT  It  will  est  as  though 
It  had  been  salted  for  four  or  Ave  days. 

11KEF,  HALTED  BED.— Choose  a  piece 
of  beef  without  bone,  sprinkle  It  with 
salt,  and  let  It  drain  for  a  day ;  then  rub  It 
thoroughly  with  a  mixture  of  common  salt 
and  bay-salt  In  equal  proportions,  and  a 
small  quantity  of  saltpetre,  rub  the  pickle 
Into  the  meat  every  day  for  a  week;  after 
that,  only  tarn  It,  In  nix teen  days,  drain  it 
from  the  pickle,  and  smoke  it  at  the  oven's 
mouth  when  heated  with  wood;  a  few 
days  will  "moke  It. 

BEEF,  SANDERS.-  Minoe  eold  roast 
beef  email,  with  onion,  pepper,  and  salt  i 
pot  It  into  aanoers,  so  that  they  be  three 


IBB  WCHOSABT  OF 


putt  full,  and  Ull 


up  with  potatoes 


n  take  on 
Drown  me  msi  with  *  bsetinu  —  _. 
s^flmtrioid  suit  eiii^m.  equal  quantities; 
1U  It  roust  tiitu  until  quite  brown-  DUh  It 
nn.  (iuiuBl.  It  with  horeeradlsh,  ud  m"t. 
TliB  ti.no  required  tor  rousting  la  ■  quurtea- 
of  an  hoar  fur  every  pound,  but  Id  but 
wether  twelve  minute*  will  be  safflakot. 

BEEF,  SIRLOIN  OF,  Mtzs.- Tie  It 
up  tightly  with  tape;  plate  Hlu  as  tew- pen. 
and  partly  none;  it  with  stock  gravy.  Add 
three  lug*  onions,  end  it  bunch  of  savory 
herbe ;  i  tew  It  gently  for  tour  hours.  When 
dona,  dry  It  before,  the  Bra,  and  tern  with 
rleh  envy  and  sU  wed  onions. 

BEEF,    SMOKED—Cut    the  beef  Into 


sit  with  « 

ra  of  two  or  three  days,  proa 
T  where  only  \ 


it  and 


,,  ..  __  a  chimney  . .  J 

burnt,  at  a  suiVMerrt  dntaaee  for  the  fat 

not  to  be  melted  by  the  heat    Let  It  remain 

In  stow.  •Hum.  or  anted. 

BECK  SMOKED,  a  1^  HAMnouna 
Hub  the  beef  with  saltpetre  and  broi 
augur,  let  It  Ue  for  three  dni,  strewing 

preen  It,  nndhaniritlntlioohiiniiey,  burning 


with  ereen  w 

will  give  It  a 

BEEF  SOI 


-.  _  Scry,   two  turnips,  a  bunch 

■west  herbs,  pepper,  salt,  and  allaaiee,     1 
the  whole  into  a  stew-pan  together,  and 
it  over  a  alow  fire  for  an  hour,  then  pi 
DTer  It  two  quarts  of  boiling  water: 
It  staw   till   the  meat  la  tender.      Tt 
take  out  the  beat  parta  of  the  meat,  and  — 
■he  rest  staw  with  the  herbs  until  all  the 
juices  an  extracted.    Put  in  the  beat  pieces 
agate,  etuuner  altogether,  to  near  boiling 
point,  ski  tu  thoroughly ,  and  an — 


in.— Put  Into  eight 
j— ■  ..  —  _,  •!•.  tnnuida  of  beef,  cut  Into 

poind  of  mixed  green  Tegetahlen,  four  Ua- 
FVOonfulaofiaJl.onateunoonlulofnenper, 
one  of  sugar,  and  three  cloves.  Bull  gently 
for  three  hours,  and  earn  with  a  pound  and 
a  half  of  bread,  cat  Into  alloas. 

BEEF  STEAK,  or  RUMP  STEAK  a  u. 

lawcuit- Season  the  steaks  with  salt 

nd  pepper,  and  spread  alittle  butter  lightly 

-T&Z  •"*  •*£  them  on*  a  oleworajk, 


8HJJ 


»  as  possible,  a  alloc  of  tresh  better,  s 
cayenne,  and  a  amall  ojuuutityof  salt, 

n  the  steaks  are  dona,  put  the  mixture 

into  the  dish  Intended  for  them,  lay  tbtm 
-   It,  and  garnuth  to™  plentifully  wish 

;EF  STEAK.  BaoiiED— Cut  the  steaks 

iu  an  moh  thick,  beat  them  with  a  rollinr- 

pui'thwd over  aelear  Are;  turn  ttienofmt, 
and  when  done,  rab  a  liule  butter  over 
then,  and  add  a  little  warm  ketchup 
Oyster  sauoe  la  frequently  served  with  the 
dih.    Alw  fried  onion*. 

BEEF  STEAK.  Funis— Fry  the  steaks 
In  butter  for  twelve  or  fifteen  minutes,  until 
thsTanof  nnoebrswn.  When  dona,  piece 
them  in  a  hot  dun  before  the  lire;  add  to 
the  gravy  in  she  pan  a  wmnclasatal  of  port 
wine,  pepper,  salt,  and  a  minted  shewt 
Give  It  a  lull  up.  pour  11  over  tboelejks, 

BEEF  STEAK.  Isauas.  —Scon  tar 
steak  transversely  with  a  sharp  knits,  with- 
out dividing  the  meet.  Lay  ft  in  a  stew- 
pan,  with  a  small  Dice*  of  butter,  seasaa 
with  pepper  end  salt,  and  strew  over  It  i 
ebelot,  and  a  green  onion  chopped  nut. 
Let  It  stew  In  Ue  own  gmry  tor  three  quar- 
ters of  an  hour,  and  rerre. 

BEEF  STEAK  Mil-Select  steaks  that 
are  not  too  fat  Mix  some  blank  pepper  ana 
salt  together,  season  each  steak  well  with  it. 
and  lay  them  In  a  pte-dlafa.  potataaoanonol 
water  Into  the  dish.  Cover  with  a  creA 
end  hake  It  In  a  rather  slow  oven.  When  to 
oruat  Is  beat  made  v,itb 


a  pie,  and  put  Into  a 

--  lined  with  a  nu-  ' 

Then  close  the  I 

untaaslDth.    It  I 

.    . .   _  . for  tour  or  five  i 

keeping  the  vaeseTnlled  up  with  boll-  I 
_  tor  as  It  wastes.  Whan  ifhne.  opens 
round  bole  In  the  upper  part,  and  put  In  i  ■ 
bit  of  butter  and  a  little  belling  water.  A 
small  bnUook'i  kidney  Is  a  great  improve-  ■ 
meut  to  the  beef  with  those  who  like  the 
flavour. 

BEEF   STEAK    PUDDING.   Uaueu.- 
Beat  the  steaks  well,  out  then  Into  mld- 


rsttly  thick  suet  ci 

slow  boiling  fo 


tiling  aixed  pieces,  a  .  . 

per  and  salt.  Hake  a  batter  of  milk,  ens. 
and  flour,  lav  a  little  of  It  at  the  bot- 
tom of  the  dish ;  then  put  In  the  stents. 


BEEF  BTEAK,  UnwED—Fry  the  steak 

with  a  piece  of  butter  till  browned;  then 

dredge  with  flour,  and  put  In  a  Utile  more 

water  than  will  cover  It     When  It  boils. 

season    It    with   salt    lake    on*   tha    urn. 

and  add  os 

nip  and  a  ..      _ 

up;  stew  the  steak  gently  for  two 


:  tie  cayenne,  to 

p,  tad  *  little  i 


herbe.  chopped 

A' quarter  of  an  boor 
wefl  wi  th  t  In  gn«} . 

;  of  kat- 


DAIIT  W-MSTS. 


MtMMkn     rrfihmmta-w, 


I  sllcee  [Mil,  and  do'iwt  jr>etoo  niMhgnwT. 

I  unless  uked  for.     Be  sure  tn  pot  the  gaud 

t  upon  ywiir  (tort,  fee  If  the  knife  Blip*  you 

i  will  be  •hnosl  sure  to  mit  yinr  Uund. 


ocSmTSSw 


and  «1L  dip  tJMtn  t»lo  n 


d  mud  thln-bladed   tentte   is   required. 

jink  ellee  should  flnt  lie  taken  entkfity 

:  off  the  top  of  the  Joint  snd  lalden  one  Ude, 
learfrig  It  nry  smooth  i  It  shoals]  Hum  he 
cat  «i  thtD-and  U'lMk  as  possible,  lad 
delicate  siloes  of  rut  series  with  It. 

^WleSftoiM.— Out  »Blk*of«*lBMti™if*B 
men  think  froia  a  ton;  then  eat  the  sitae* 


■t« (flitter.  Mptr  nad  Hit 

nzr  sroc k.  — cm  1 1»  c*u*k  of  i»r 

Rb  rsrunr;.  jj_ 

■n*,  bStThikI  »'  W 
waftatadtt.  ud  ■ 

BUT    TBA.— Put  ol.   ,. 

stack  af  beef  into  s.  pint  cud  *  hmlf  of 
"Ken  M  tt  ilinM  gsnlybytbe  side  of 
t-hkn  bnr,  add  ■  tiManumfl  of i 
uHiMutnw  qomtllj  afaliiptoE  and    [ 


.    TheaHltMi  should 


it  wfQ  be  found  to  the  right 
.ill  fat  on  the  other  skle  el 
*  ie  required  well  dressed, 

rer  and  out  from  c 

— I)  out  down  to  the  bone  crosswise. 


Utt  hi  the  du-fotton  of  S 


■Whet  they  prefer  the  opp 


.     r. .  opper  or  under  cut. 

-  ■  -  „  -,  j  ttda  end,  a.  1110014  be  served 
"Hh  the  other  parts ;  and  pieces  of  the  rich 
til  u  rBstrfbuted  with  the  fe»n._  _.         _ 


In  lather  

■erred  equal]]'. 

BEKF— To  Choose.— The  groin  or  ok 
beef,  when  good,  is  loose,  the  lean  red.  and 
the  fat  Inclining;  to  yellow.    Cow  beef,  on 

fat,  and  the  lean  of  a.  paler  red  than  ox  beef. 
Inferior  (Kef,  whether  obtained  from  Ill-fed 
animals  or  from  those  which  hnTe  besoms 
too  old  for  food,  may  be  known  by  a  hard. 
skinny  fat,  a  dark  red  leu.  and  a  line  of 
horny  texture  running  through  the  meat  of 
the  ribs.  When  beef  pressed  by  the  Angsr 
rises  up  quickly  It  may  be  considered  good, 
but  when,  the  dent  made  by  pressure  Is  rilled 
up  slowly,  or  rtmaliin,  the  mentis  of  inferior 

BEE  HIVE.—  See  AplAnr. 

BEEB-Adultebatios  or.-  Tbi.artiole. 
of  such  extensive  consumption  111  Englaed, 
la  adulterated  lu  a  Tarlety  of  ways,  the  fol- 
lowing Ingredients,  with  many  others,  being 
more  or  Maa  used,  Cooculua  indlcua,  cop- 
peras, opium,  strychnine,  quassia,  llquoriee, 
grains  ofpurudise,  hou  ey,  hartshorn  shsiin  gs, 
sugar,  ginger,  salt,  orange- powder,  —  ■— ■ 
drugs,  nod  water.  Other  practices 
hadreoourse  to,  such  as  mixing  stn  „  .  . 
with  tabic  beer,  converting  mild  beer  lut 

■  '     icaeicTi      


iwdar,  mined 

Ices  are  also 

ug  strong  beer 

_  ....       .    .  .  mild  beer  into 

by  adding  sulphuric  sold  or  oil  of  vitriol ; 

addition  01 


o  the  other  hand,  of  turning  old  baa 

aild  by  the  addition  of  carbonate  01 

soda,  potash,  or  oyster-shell  powder.    Many 


J*""*  orthe joint ;  If  It  is  not  required,* 
'  «uck.  ice  off;  by  so  doing  you  willco 


doing  you  will  eome 


-  theartlolesenuniemtedareuoarly  Barm- 
less,  while  others,  ss  oocculue  Indicus.  cop- 
peras, opium,  and  strychnine,  arc  highly 

moat  injurious  substances  employed.  Its 
detection  in  beer,  and  especially  in  porter,  is 
attended  trllh  very  great  difficulty,  and  io 


THE  DICTIONARY  OF 


tidM.lt 

Boo,  i 
derablo 


ia  generally  found  la  ben  In  oootl 


witS^"tS 


l  solution  of  nitrate  of  alii 
out  orodueea  &  preelpith    . 
inter  and  lu  nitric 


..  poroelaln  cradble. 

31  giaine  of  chloride  of  elieer 
equal  M  grains  of  common  ealt.  Cnni 
..._.,..  .-—' >-T  altering  the  bo«r  throogb 
the  UUila  being  tea ted  by 
of  ammonia,  will  thus  pro- 
preolpitate;  by  ferricyanlde of 
bio*  precipitate.  On  the  other 
■  Hon  or  chloride  of  barium  be 
Mr  portion  of  the  nitrate,  a 
te  precipitate  ol  baryta  will  be  produced. 
Ah  may  he  Altered,  waahed.  drirt  totted, 
and  weighed.  llT|rralnaof  aulphuteofberyta 
riprmnt  Wt  graina  of  cryltaillMd  proto- 
auiphate  of  iron.  Hie  presence  of  Maw  * 
iiurom  m  follows  :— The  auepecled  beer  li 
Brat  to  be  deooloorlaed  aa  much  ai  possible 


lew  drops  of  acetate  of  lead  arc  poured  In. 

t_   .1..,  — ~  of  ,fcout  twelve  houra,  or 


- .  —Ml  thirty  or  forty  drop! 

of  sulphuric  add,  and  a  like  quantity  of 
proto-iulphate  of  iron  are  then  poured  on 
the  meconate  of  lead  at  the  bottom  of  the 
teat-Klaus.  By  this  prooea*  the  meconate 
of  lead  la  decomposed  and  converted  Into 
anlpheteof  lead,  whilst  the  liberated  meconle 
add,  reacting  on  (he  proto-aulphate  of  iron, 
produces  a  beautiful  red  colour. 

The  three  moat  common  and  principal 
adulterations  of  beer,  however,  are  water- 
by  which  It*  strength  is  reduced  and  ita  balk 
increased— and  sugar  and  salt,  whereby  Its 
colour  and  flavour  are  In  a  great  measure 
restored.  It  haa  bees  proved  try  reliable 
tests,  that  beer  la  adulterated  by  almost 
every  London  publican,  and  the  truth  ia 
all  the  more  obvtoua  from  the  acknow- 
ledged fact  that  the  price  which  the  pub- 
lican pays  the  brewer  for  his  beer  would 
not  leave  a  sufficient  profit  unless  adul- 
teration were  bad  recourse  to.     From  these 


particulars  it  may  bee 
beer  so  frrqn  entry  (Us 
causing    acidity   of    I 


[y  disagrees  with  persons, 

ling    acidity   of    the  stomach,   heart- 

barn,  be.,  and  this  la  especially  the  ease 
with  persona  whose  organs  are  already 
weakened  by  illness.  Doctors  frequently 
recommend  porter  or  stout  to  patients  re- 
covering from  illness,  and  to  the  naturally 
delicate.  In  such  cases  It  la  of  the  utmoat 
Importance  to  procure  the  porter  or  stout  as 

Ennlne  as  possible.    There  Is  bat  one  way 
do  this,  and  that  la,  to  obtain  the  supply 
m   one  ol   the  moat  celebrated 


BEER,    BOTTUaS  ADD   FnnBu,— Casts 


and  porter  should  bo  allowed  to  sla 
bo  ttlee  a  day  or  two  before  Barker 
•needy  use,  wiring  la  not  necessary. 

reining  of  the  beer.  Those  that  utu  m 
kept  should  be  wared,  and  act  ■plight  in 
sawdust.  When  not  Una  enough,  draw  oft"  a 
jugful,  and  dlaaolve  laraghsuln  it,  in  the 
proportion,  of  half  an  ounce  to  ten  calkins, 
and  poor  back  through  the  bang-hale.  Let 
It  stand  a  few  week)  longer,  lap  the  cask 
~  m  thalslogatea  la  put 


it  the 


e  lees.    When  tl 

\,  stir  it.  ai 


.few 


taking  great  care  not  to  dletorb  the  I 
tbe  bottom.    Bung  tbecaakup>andln 
days  tha  beer  will  be  One. 
fsEEE  CELLAR— The  «" 
■  -  -■«  north,  aa  tl 

.._i   variable    in  1L .._    ._ 

y  other  position.  It  should  be  deep, 
d  the  temperature  kept  aa  equable  as 
■Bible.  It  should  be  slightly  damp,  bnl 
ver    is    excess,     and    when    torn     is 

Is  tendency,  openings  should  be  made  In 

the  doora  and  walla  to  admit  tbe  air.  Tin 
■ieht  should  be  moderate  |  total  darfcntM  it 
■cry  injurious,  as  It  contribute*  to  decay- 
fhe  cellar  aboard  be  as  mnoh  as  possible  U 
such  a  poaition  as  not  to  be  affected  by  Uu 
circulation  of  carriage  hraffle,  or  any  othe! 
■hocks,  aa  they  are  likely  to  tarn  the  Uqrtor 
All  green  wood,  vinegar,  and  other  articlei 
liable  to  ferment,  should  be  exoladed  Iron 
-t  1-articulsr  can  should  be  taken  not  t. 
(instruct  cellars  on  marshy  ground,  or  an; 
jther    spot  where  mephlttn  vapours     an 

BEEIt  lion  Pea-Sheltj.— The  sheila  o 
green  peaa  oonMin  a  considerable  portion  o 
saccharine  matter ;  and  a  strung  deooctioi 
may  be  made  limn  them,  very  nearly  rajMsr* 
bilng  In  odour  and  taste  the  inflision  of  mad 
known  aa  wort  Thla  decoction  la  cap«bl 
f  yielding  an  excellent  beverage  u  tbllowa 
-Fill  a  boiler  with  the  green  shells  of  usi 
»t  on  water  till  it  rises  half  an  Inch  nbor 
w  shells,  and  simmer  lor  three  botari 
Strain  off  the  liquor,  and  add  a  atroni 
decoction  of  wood-sage,  or  hop,  an  on  ti 
render  It  pleasantly  bitter ;  then  feraacn 

BEER  no*  Suoah.— Pat  six  pounds  t 
.jarse  brown  sugar,  and  four  ounces  t 
hups.  Into  fourteen  gallons  of  water  ;  let  til 
whole  boil  for  three  quarters  of  an  hour,  an 
work  It  aa  usaal.  It  should  be  kept  for  tt-i 
*iva  or  a  fortnight  beior-  "  '-  ' 

BEES  moat  The  acle 


-Pot  two  pound 

gallons  of  boiling  watn 

add  half  a  doaen  bay-leaves  and  rial f  •_ 
ounce  of  gronndeinger.  Boll  the  whole  to 
half  an  hour,  and  ferment  with  yeast. 

BEER,  PaornnTins  or.— This  name  I 
applied  generally  to  any  preparation  trot 
malt  Slid  hup*.  The  properties  of  beer  as  x. 
ordinary  beverage.  If  It  be  not  too  strong;  a 


the  stomach,  are  qnit 

. .,._ , to  those  of  wine  i  an 

when  the  proportion  of  hop  is  nnfflclrat  r 
give  a  good  bitter,  beer  is  at  once  a  ton) 


DAILY  WANTS. 


■ply  *  «■■«  to  all  rernMsted  liquors, 
art  Mr  urtgh  t  u  regard*  thai  ber  crane  i 
•» thr/  apply anon  to  the ataxia than  the 
*  aT  tt*  Baaed.  Bear,  to  be  wlnle- 
taa,  aaat  be  area  tannaatrd,  partlou- 
*V  ■*  It  be  bottled  ;  otherwise,  tba 
axraty  of  bad  air  whfeh  la  a  aubdned 
<aa **aW paataM  alailianaiiii  excitement. 
Hi,  mm,  prodnce  inU  Injury.  »*w 
nibk  anadaoteeuaa*.  freaatha'aanfaa- 


tar  an  a«a,  aaiiisanhaB  matter,  giuteu. 
•aabal  aterch,  R*rbo»lH  add.  alcohol,  and 
>  "dux*  all  ariabaa;  from  the  hop.   Amiaurst 

"to.  m  tba  alcohol,  lbs  carbonic  aetd. 
ad  da  <■ ;  and  to  Ihaee  agent*  I*  princl- 
P*ry  aalaa;  tba  pnaemttoB  of  tb*  beer. 
Ba  taadatrfaa*  aaaltnr  chiefly  promotes 
■axnaitlun.      Tb*  ghrtan    and   dleaolred 


«na«tb;  lb*   beer    t 


UtK.  to  Panoiax*.-  -When  It  Is  in- 
total  «kaa>  bear  a  ton*;  tone,  It  should  bt 
•«T  auefelly  racked  off  j  Kir  nothlnr  ad- 


TeenataaL  Tnj*  la  done  birarloiui  ways; 
am  u  with  hTtaaanr  n-aaaCThage,  white  at 
at  «  hasstaaa  Many  thin  mi  an  naed 
—  da  bear  la  tnt  pat  in  casks,  Co 


~SX% 


*.  or  which  may  beliBble 
ftanxeee  to  agitation  or 
■ra,  la  to  put  stale  ana 

=  ->w=-.;Zr°%K<SS5 
**.  dan  tb*  aamate  and  the  white,  learing 

*  !*•  artad.  The  albumen  of  the  ere  li 
■1  Btlu  as  alkali.  Irat  without  r:rta ting 

**to  be*  taped.  For  weak  beer.  oatmeaL 
™  •*»-«;  or  a  portion  of  Tory  strong 
m.  aar  bt  added  la  tfte  mmmerj  and  In 


•"■baaandaud  ^ralj-ftw  gallon,  c 
*    laaaafc  than  tor  twenty-four  boon 
='  *™  aeratr  withdr awii  it,  allow  tb 
"•"•taawetla  tba  ranhnr  anarae, 
l»«.reltrxro«waii»MiJirn,SOL:l 


double  the  quantity  of  new  malt  liquor  Bat 
if  the  fault  arlae  from  Iheoaafc  draw  off  the 
bear  Into  a  sweat  cask,  and  baring  boiled 
half  a  pound  of  brown  Barer  bt  a  quart  ot 
watar,  add  a  snooafal  or  two  of  yeaet  before 
it  Is  quite  cold,  and  when  thii  mixture  ftr- 
menta,  pour  it  Into  tb*  bask.  When  *w, 
take  four  or  fire  raUona  oat  of  a  hogshead, 
boil  with  It  lour  or  lira  pounds  or  bocey. 
akbn  It  well  when  ooM,  and  pat  It  Into  tba 
caik  again,  then  atop  It  up  cloae.  and  by 
oaxulonlne  a  ■)  Ir  bt  renewal  of  rtrmeo tattoo, 
the  liquor  will  Ee  made  to  drink  sweet  and 
pleasant.  Wtaeajtaf.  reek  tb*  bear  Into  two 
empty  seeks,  and  All  them  up  with  new  beer  1 
or  take  a  Ine  net  and  put  tn  the  proportion 
of  one  pound  of  bona  to  a  butt  ofbeer,  with 
a  atone  or  aomrxhimrheaTjInltto  sink  It  to 
tba  bottom.  Tap  in  elx  month*,  tnt  If 
wanted  aooner,  naa  bona  that  hare  bean 
allehtli  boiled  in  worL 

BBSS,    SEI.Ei.TIOS    AUD    JUHAUEMRKT 

or.— The  person  who  intend!  keeping  bera 
ahonldpanbaaa  a  proper  number  of  bin* 
either  at  tb*  early  or  latter  part  of  tbe  year. 
The  hire*  should  bo  full  of  eou.b)  Bod  well 
stored  with  bee*.  Tba  pnnbaaar  should  ex- 
amine the  flombe,  in  order  to  know  the  are 
ib*  the  hi™*.  Tbeoonbaof  th*  current  tea- 
■on  are  white,  those  of  tba  former  year  are 
of  a  darklah  yellow ,  the  outer  should  ba 
rejected,  because  old  hlrea  are  xuat  liable  to 
rennln  and  other  aaatdanta.  The  anmmer 
la  an  Improper  tuna  for  buying  baas,  because 
the  beat  of  the  weather  softens  the  wax, 
and  thereby  render*  the  combs  liable  to 
break.  If  they  are  not  Terr  wall  secured.  The 
honey,  too,  babel  then  thinner  than  at  other 
tbnea,  la  more  apt  to  ran  oat  of  the  cells  ; 
which  Is  attended  with  the  double  disad- 
vantage of  the  lou  or  the  boner  and  tVc 
denning  of  the  bees,  whereby  many  of  them 
may  be  destroyed. 

Ine  minamment  of  bee*,  according  to  the 
exieaxMatooftheaeaeun,  may  be  gleaned  from 
tba  followlnr  MmlU,  JfimmC  Qcfstar.- 
Kianiinn  and  weigh  the  hires  i  and  after 
cleaning  the  stool*,  fallen  them  down  for 
tbe  whiter.  BeathattheeoTerlngaBreelean 
and  weather-tight ;  and  Bnally  remove  what 
combe  oan  ba  spared.  JTsemoer.— Inspect 
the  htrea  and  clean  the  stools,  oontraet  the 

oltan,  and  tba  hire*  *o  ascared  a*  not  to  be 
blown  off  by  the  wind,  faxaahn—  In  Terr 
ooM  and  snowy  weather  clone  the  month*  of 
tb*  hires  aa  mash  aa  possible,  and  clear 
away  any  snow  that  falls  npon  the  table. 
Joaaar*.— Ttowarda  the  latter  end  aire  the 
bee*  more  air.  ftarw*.  —  Enlarge  the 
entrance  of  the  hire,  and  In  mild  wtather 
tnapaat  the  hhre  and  clean  the  stools.  This 
la*goodn?onthrorpymh**lrijThirei.  Martn. 
— Bemoreall  Inoombtanoee  from  the  mouth 
of  tba  hrre.  and  make  arery  part  tboraorhly 
dean.     Supply  the  bees  with  fresh  water. 


and  heary.  and  extract  such  oomb*  a*  are 
oM  and  diaoolonred.  Feed  weak  hire*. 
d*rtl.  — iDe*troyi  motha _and ^ bnttarMea, 


wards  th*  latter  end  makeartllcla!  st 
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Me  gowns,    Mar.— Fl  ■!  neatly  Inspect 
hlrta,  nad  okna  inr  everything  offaoatve. 

keep  »  nod  look-out  In  Baa  weather.    Jame. 

eaiargt  Kk  bins  u  ik  — —  and 
entire.  •/«*».— Bnnore  part  o'  " 
of  the  beta.  Dutrarnm'! 
■pant  the  Una  for  Terrain. 
•nln  and  weigh  the  hlrea,  an 
fresa  wot  aa  closed  aeiba.  __. 
Treaaport  htvtt  to  aun  nbnniept  pailum. 
Aaeiet  in  kUliag  drone*  FnraM  aew 
oorerlags  whan  eicseeaiy,  I  unset  " 
hWca.  cfaao  the  Mools.  and  destroy  ran 

BEE  8TIN<i,- Ttwatfngof  a  bee,  annas 
in  the  throat  or  IB  tlui  aunth.  tboegh  tut 
winful— esneekUly  when  the  akin  it  dcll- 


anB-iw  of  ia> 

■fno  In  wal 

the  pain  la  ■peadllyanbdned.  nothing  beyond 
the  appllaahlM  to  the  part  will  be  aaadr1 
see  Ilrraa  or  laaaora. 

BEES'  WAX-Thls  mwfal  sabetane 
obtained  from  the  honey-oamb  after 
botwr  hu  baan  mnond.  The  beat  ecu 
of  a  bright  yellow  colour,  haring  the  flu 


•xygen.     Its  chief  nae  It 
gradient  In  oaratst  and  «i 

BKEII.E.— The  genera  name  rrreo  to  a 
nlass  of  Insects,  of  whk*  there  are  a  great 
EunyeBeetaa,  all  of  them  baring  eljrtn,  or 
aheetha  o*ar  their  wtaga,  e*Uentiy  deaiened 
to  defend  them  from  hard  bodiee  which 
they  may  meet  with  In  making  their  norms* 
or  nests.  Theae  ineeoai  are  exteemeiy  de- 
atructlre  to  many  aorta  of  crops,  and  to 
vegetation  generally.—  Set  Cahiioe-S'lt, 
Tehmip-Flt.  Weevii,  Wiai-Wotoa,  fee. 

BEETLE  HOUSE.  — Jnere  an  aararal 
methods  or  exterminating  then  domestic 
peats.  1.  Place  a  saw  lamps  of  onekafced 
lima  where  they  frequent,  a.  Set  a  dlah  or 
trap  containing  a  little  beer  or  arrnp  at  the 
bottom,  and   p!aos  a  few  atteka    slanting 

agaiost  It  sides,  so  as  to  forse  a  — '-1 

war  for  the  beetle*  to  obn  np 
will  >o  headlong  into  the  baft 


11 go  headlong  into 
ur.  and  phueltnigl 


B1CKT  BOOT.  Uaxmu.— tVara  and  wipe 
It  an,  but  neither  out  aor  break  aanrpert  of 
It;  than  lay  it  Into  a  omxae  aartbam  snub, 
aad  aakeitmaaentlecvenltn- tburw  tve 
hour*,  until  It  li  Bander  qnftn  thswagh. 
Pan  It  nhsUr  h*  It  he  MHal  hot,  bat  nana 
•tUooBlniat,wheaiitistolKaeaittstaa>le 
sold. 

BEST  BOOT.  Boma-  Waah  the  mats 
nrjresean,  bat  adtssa  r  — ami  our  pari  Umn 
or  Aejr  ooionrwtll  be  Impaired.  throw  Isan 

one  beer  and  •  half  to  two  awl  a  haK  or 
longer  If  taqulalte.  Pan  anal  ant  llisjn 
whole,  or  entmio  thick  elan  aad  taatc- 
ntaj  dlalurl  lead  wiled  better  ta>  table  with 
them, 

BK8T  BOOT.  Odufoe  or—Of  tola  root 
than  are  two  Mudis,  the  ran  asm  ansae. 
awl  tad  raw  nqatrea  a  light  bat  Tfcsh  nafl,  of 

taken  not  to  tnlare  or  blank  aha  rasas,  and 
the  laana  should  not  be  ant  of  withal  an 
■Mb  of  the  top  of  the  toot  The  aanw  an*  la 
chkafrecdtrntediaBagseBdfor  iia  km. 
wbioh  an  need  aa  aplnaen.  The  sisda  an 
sown  In  the  faaoinlair  of  March,  la  SB  Open 
the  vhmta  hare  put 


oat  to  at  leaat 


a,  they  an  hoed  and 


id  hoeing  la  g™j, 

ha  plan  ta  about  Mght  raenae  apart, 
r   kanaa   an  nrelploked  cdfln 


Aagaat  or  niiamilm    and 
anorded  tor  the  whom  aaum. 

BEET  BOOT.   PICK  LED. —  Tfaah  It 

leotly  eleaa,  hat  do 
*— -  iboU  In  -  ' 


It   nar- 
.  -Jrorwae 

fibre):   boll  In  a  Urge  qnantatrot  boalhig 

water  with  a  little  salt,  for  half  an  baar;  if 

'will  come  off  eaanr  It  la  done 

liar  it  npan  a  eloih.  and  with  a 

>  rob  OIT  the  akin.    CatltiataaUoH. 

put  It  into  a  Jar,  and  panr  onr  It  a  not 
pickle  of  white  Tlnegar.  a  haw*  stager. 
-epper,    and    honaradlah    aUaed.      Oarer 

BEKf  BOOT.  PKEanvstt.— When  taken 
mmtbegToimd.  do  not  nmore  the  monld 
bout  toe  root.    Keep  It  In  layen  of  dry 

beet  BOtiT,  raonann  avd  Cant  of. 
-The  red  beet  not  is  more  Datrittra 
Ian  any  otbw  amalent  exaapt  the  po- 
ne bowels  as  to  -prevent  It  being  moth 
ad  aiia  article  of  diet  Baat  not 
aMatna  a  large  proportion  or  majar.  aad 
k  this  parpoee  large  qunUtlea  of  it 
r»o»admt&  continent  Vw  edSWe  pnr- 
poam  beet  not  is  chiefly  uad  for  udarf*. 


TXULT  VABTS. 


ta  of  beet,  wd  n»  cat  the  akta  i 

towel,  mtmltoii  Snejy  with 

:  onions;  add  thai  to  Ave  pint"  of 
tj  soup.  Uana  Mir  In  three  or  four 

,  jOBfBto  irt  vinegar  moil  on*  of  brown 
I  klil  boil,  end  throw  in  hoif  frlonn- 


WKi  halt  boil 
deTlwnbcejtthc 

taaaserTe. 

SECT  BOC 

pea  with  eon 
rpovnral  of  vl 

i!  Unfed  With 

jaeTjM-rcstl 


mUmmi.'  -  tnrbay  of  prrtWa  than  by 
heart  labour.  The  total  umnt  grrearo 
Ion  Em  bw  estimated  M  « LEfiM  ea- 
rWiy.  lack  banal  ug  family  reaei  ring  on  an 
moms  ess.  Beggng  It  resorted  nui 
F'iimIwi.— d  In  the  btkIW  of  it  en  in- 
MrfafdMnpBUDMMbMnwiraamplored. 
»  order  to  extract  money  from  (be  Under- 
fnwtil  gone  »  sheaf  with  thel 
lin Old  op.  saint  o bo  Injured  by 
or  by  m  other  deplorable  aceM— 


aseweaf  dnoenaonft  the  MpMM  bill til to 

wamewl  to  the  inu,  censing  then  to  hsv . 
the  eaaneararaee  of  baring  been  badly  scalded. 
Otters  pretend  to  hare fisd  wound*.  *r-*  ■— 
far  Ha  an  raejaund  null  bottle*  to  n> 
Medicine  iwnan    lor  their  aire     I 

nr  n  bnu  wifTcoUectss  miny  u  t< , 

pwaadaoossrs  »  n  day  and  Mat  doles  bottles, 
Eoth  of  which  sell  well  Then  there  an 
hand  beggars,  deaf  and  dumb  beggars,  and 
a  <  iit*« j  of  owner*.  *ho  simulate  every  in- 
nsliuai    tin*    it   la    possible   to    conceive. 

tkw  S  i  inlelile  mod*  of  obtaining  ' 
babies)  an  let  out  to  beggar*  at  sixpei 
■  •Ulnae  par  *»T,  andTn*  unuuoaat 


■Mat  partieolax  Instruct  kau  M  to  what  hi 
•ant  «  mu)  bow  be  akali  far  It ;  nor  dan 
tkachtUtatBrnnntll  he  baa  succeeded  luob- 
tatakM  a  aassalawa  bmmI  But  the  bw- 
TTSghleM  iaiatjlnuialla  the  oat  laeeeu- 
Iwefaaer.  n3aaa  does  through  the  medium 
ef  Sfeawaned  heaping- letter  writer*,  who 
bare  raaaaUr  ofiat  established  for  the 
trasasj«*fcm  of  P—ii  ill,  and  whose  eh 
wi|UIH  bracaaeaaa  tola.  At 
&ta  aa   Interleaved  eopr   of  the 

5-*  fat  also  kept,  with —•> 

cuing  raadr  rattan,  and  nnahl  htu 

varaaa  aorta,  far  eonrakteaa;  which  a  fai  ■ 


betwtaa>lettcta  :■  mirora,  aonusralorag 
_  mash  u  two  or  threa  panada  per  day,  uoX 
law  leu  than  dm  or  ten  shillings.  In  addt- 
Uort  to  tha  letters,  tha  beggars  are  also  mp- 

eed  with  dooununta.  pretended  to  be  signed, 
nuaiacratea,  clergymen,  or  other  gentle- 
men ot  prattion ;  they  are  aau  provide* 
with  rabaarrptlan  books.  In  which  well- 
known  dubs*   are  ettereA    with   liberal 

aasunrttnfnnScbi 

vaMa  oat  of  plate,  n 

ployed    weaver*    rat ,    .... 

Nor  Is  iriUrnatk)  beeglnK  aniSiud  to  Leav 
dem  alone;  at  certain  neriodBor  the  year  the 
beajgeri  laanaurj  iWi  neoTlnelaltowne  and 


wawriog  pStea.  ytnwcallrspaihtnjf,  tbar 
atnrt  wlBtapod  dothea,  and  travel  in  them 
from  town  to  town  if  there  are  not  many 
hour**  la  the  way.  Before  they  enter  the 
town  tbar  take  Iheta  off.  aa  well  aa  their 
shorn  and  •agoknaganwtaaahatr  Gneroan 
Jukat*  or  ragfed  aUrta,  Had  th*  bondla 
Ibrward  to  the lodadng-hoaae  tbay  Intend  to 
paaa  the  night  at,  and  ootnaienee  beDgfaw  at 


by  which  they  have  eTaryona. 

.llfertnc  any  article  that  may  be  InadTer- 
ently  eapoaed,  and,  what  ia  of  greater 
onaBjUEnee,  obeerrlng  the  (eatenlng.,  and 
icting  other  etrctunataseea  that  may  lead  to 
obbery,  Tor  the  professional  beaver  la  also 
thieC    At  the  prorlnclal  lodging-  he  aim 


r  good,  aooordlng  aa  the  DOBrnairta  are  liberal 
„i  not  to  beggira.  Saturday  night  la  re- 
garded aa  the  moat  profitable  ofany  time 
during  the  week.  On  these  occasions  may 
frequently  be  teen  a  man  with  a  child  In  his 
-id  with  a  woman  who  pasee*  for  bia 


him,  aceoatmr  the  solitary  paasenger  in  a 
lamentable  voice,  to  the  effect  that  they  have 
"  Neither  money  nor  food  for  to-morrow." 
Begging  it  more  ancceaefOl  at  auall  a  time 
onaroonntol  many  of  the  middle  and  lower 
ctaaaea,  especially  females,  going  to  market 
When  the  beggars  hive  done  their  labours 


illng  and  drlnkinj 

„ I  riot  and  debaud 

sionally  amualng  each  other  wi 
count  of  the  dej*a  ndveatBret,  a> 
^  Ihoae  who  linv. 
r*  out  of  every  t 


asaistsl 


count  of  the  djuy'it 

and  mocking  it  those 
them.  Nine  beggars  ot 

to  the  dcscrlptlun   hi .    , „,. 

therelbre.  who  glTelndiaerlmlnately  to  nary 
beggar  who  Importunes  them  do  threa  im- 
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wise  thing!:— i.  Bringing  down  future  an- 
noyance upon  UNUira  and  families.  X 
Offend  rug  "gains!  society  at  largu  by  foater- 


uSTwU 


•e  by  Hula  tin?  to 
ngs  considerably 


to  It,  who  nuke  it  th ...,.-. 

Into  tbe  draanutmnw  Bad  character  o 
beggar*  KeneruuT,  ud  who  art  thus  enable, 
to  detect  imposition,  mod  (pare  many  In 
tended  victim*.  If  any  person  therefor 
ftela  dunned  to  respond  to  tbe  Enseal  o 
tboM  who  in  utter  etranger*  (j 
should  tmke  down  the  nuu  ar '  - 
the  person  aaktug  for  charity, 
it  to  the  HendkUti  Society  with  ■  request  for 
the  necessary  Information.  Enquiries  will 
at  once,  be  instituted,  and  en  Immediate 
report  forwarded,  by  which  the  charity  asked 
may  be  dispensed  or  withheld  aoeordiigly. 

spr - - 

•Si 


n  tin  operative 


BELLAIOTX.YA,     OB     DlADLT     NlOHT- 

s  ha  HE.  is  aimall  fluweiing  pi snt  indigenous 
In  thl!  country  and  Europe  racraily.  Tbe 
shrub,  thouiru,  growing  wild  In  Iuh  aud 
chalky  banks.  Is  sometime*  oultirateii  in  our 
gardens,  though  from  tbe  extremely  terupt- 
tno  appearance  of  the  ripe  fruit  or  brrrfee, 
the  practice  In  a  very  reprehenalble  one, 
especially  where  children  or  person*  unac- 
quainted with   tbe  deadly   nature  of  the 


va  letles  of  the  nightshade,  a*  the  common, 
the  woody  or  doleaniara   or   btttef-tweat, 

and  the  deadly  or  the  strop*  belladonna; 
which,  like  erery  species  oi  plant  belonging 
tbe  order  "solanaoea,"  il  itrosujlj  narcotic 
and  virulently  poisonous. 


but  it  !■__     __  ,  ... 
copal*  aa  an  external 

able*? 


only  retained  In  the  pharou- 

. ^  being  avalu 

of  the  eye.  am* 


ctofbeila- 


tht  height 
and  Julr. 


able  applloat  Ion  tndUea 

certain  condition*  of  Qatar* 
Imperfect  vision,  from  omit 
immobility  of  the  irla,  the 
•  Indy,  or  advanced  aire,  the  e 
donna  applied  to  the  eretrr 

IK" 

ropabi" 

r  three  feet,  at 
.lie  fruit,  Bl     ... 
ripe,  purple,  and  In  ala*   and  appearance 
redoubles  a  imall  blank  cherry. 

Tbe  symptom*  evinced  by  jioisonlnr  from 
belladonna  are  extremely  rapid,  and  rom 
mane*  with  a  dry  Bricking  Icellng  In  the 
mouth  and  gullet,  dtflrculty  of  •  wallowing, 
attended  with  considerable  dilatatMn  of  the 
pupil,  Indistinct  or  double  virion,  that  taeniae 
becomes  tremulous,  and  the  speech  dtaseulL 
These  premonitory  symptoms  rruieklv  give 
plsce  to  glridineai,  stupor,  drowsiness,  in  sen- 
sibility, end  coma.  The  pulse  etnas  to  s  small 
feeble  thread,  the  breathing  Is  low  and 
hardly  perceptible;  tha  face  Is  pale  and 
shrunk,  and  the  countenance  cadareroaa ; 
the  limbs  become  releied  and  tbe  muscle* 
flaccid  1  a  lew  convulsions,  like  sudden 
spasms,  rib™;*  through  tbe  eitremities, 
and  tbe  lonerer  expires. 

r  laaimit.— Kmetlca.  In  all  eases  of  poi- 
soning, are  the  Brat  and  moat  Important 
means  of  relief,  and  should  be  ai Ten  ss  early 
as  possible.  toou|;b  In  oases  01  poisoning  by 
belladonna  their  efficacy  Is  less  sirnal  than 
In  other  virulent  drugs,  still  though  not 
ciclnal vel y  to  be  depended  upon,  tlier  ax*  to 
be  irlTen  ;  and  tbe  best  emetic  for  the  pur- 
pose Is  tbe  white  vitriol  or  sulphate  of  sine. 
To  a  child  up  to  13  years  of  aire,  the  docs 
Is  from  10  to  II  grains  dissolTBd  In  half 

from  30  to  40  grain*,  in  the  same  vehicle. 
will  be  the  due  proportion.  Tbe  chief 
dependence,  however,  must  be  placed  on 
the  use  of  the  stomach  pump,  alter  which 
the  putientihonld  bo  given  frequent  draughts 
of  vinegar  and  water,  aud  the  jtilee  of 
lemons  or  orange*,  to  neutrallie  the  poison  ; 


system  roused  by  dashing  cold  water  over 
the  face  and  head,  and  in  the  absence  of 
electricity,  the  spine  rubbed  vignronsly  with 
an  embrocation  mad*  o(  equal  parts  of  hot 
turpentine  and  brandy.  To  accelerate  the 
action  of  tbe  heart  and.  rouse  the  sinking 

and  brandy,  mult  be  given  In  the  following 
proportions  !—S»l volatile,  M  drop*  1  brandy. 
a  drachma  or  a  desert  spoonful  j  hot  water. 


0  drops,  added  last,  aj 
These  : 
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BELL-FLOWEB.  —  Or  tlua  Utile  arllc 
herb  or  Bower  then  are  ten.  varieties.  Tbi 
mull  should  be  sown  lu  the  borders  in 
March  ud  April,  the  seed  being  very 
•lightly  cm  wed  on  account  <«  lie  small  siic. 


Toe  pereuial  hardy  kino's  are  increased  by 
«di  or  divisions,  and  require  no  peenllnr 
n-eetment.  The  biennials  an  gown  In  Hay 
or  Joe.  for  blooming  the  following  w— 
Good  garden  soil  suits  them  alL  — 
QirAii;i.»  and  Cahteucby  Bsj.l. 

BELL  CLASS-  —  An  Instrument  used  _ 
korticolture  tor  shading  and  protecting 
_k — j  plants,  for  striking  cuttings,  or  Tor 
jm,  retaining  a   moist   at- 

■*  -losphere    about    seed. 

_i  glass  ol  a  peculiar 
shape  la  nsed  expressly 
ftrr  the  culture  ol  the 
cauliflower,  bytheLon- 

\  These  band-glasses  are 

\  usually  blown  of  green 

I  coarse  glass  IB  Inches 

I  m  diameter  and  20  In 

•I  height,    with    a    glass 

knob  at  top,  answering 

the  purpose  nra  hand). 

be  crystal  hell  or  receiver  is 


BELL  METAL— A  compound  0 f  copper 
sad  t:».  which  becomes  not  only  more  sono- 
naa.  but  heavier  than  either  of  the  Ingre- 
•Beattapart.  The  proportions  dller;  ordl 
aarily.  iKnrertr,  13  pounds  of  tin  srs  mixed 
":Lh  IDs  pounds  of  copper:  the  latter  being 
sasMKhat  rnej-™ied  when  the  bells  are  larger. 
Bean,  spelter,  sud  even  lead  are  sometimes 
added:  and,  more  rarely,  allrer,  which  Is 
nwnidered  ranch  to  Improve  the  tone  of  the 


BELLOWS.  —  A    well-known  domestic. 
contrivance,  which,  by  circulating  gusts  of 
g  naif-kindled  embers  encourages 
o  a  blaze.     It  should  bo  borne  In 
.   ..  ...iwcver,  that  in  proportion  to  the 

artificial  vitality  thus  exalted,  so  does  the 
'  e  application 


1  " 
fire  become  deaden 

Is  withdrawn.     Bellows,  therefore,  should 
only  be  used  on  an  emerrency.    When  the 

be  held  from  four  to  si*  inches  from  the  lin- 
ked gently.     For  If  too 


it  of  cold  ah-  bedrlre 


a  fire  of  mode- 


are  a  great  Improvement  upon  the  old- 
fashioned  bellows,  as  they  revive  the  Are  by 
s  gentle  and  continuous  current  of  air,  and 


ivlng  attached  to  It  a  barrel.  In  wbloh  Is 
Dlafned  a  circular  fan.  and  which  Is  driven 
ouiid  by  a  wheel,  o,  rubbing  against  a 
'matter  one,  6,  fixed  on  the  axis  of  the  fan. 
ir  enters  at  the  holes  on  the    ' 


■mt'ort,  order,  and  regularity,  tbey  are 
lutely  necessary.  Bedrooms  especially 
Id  always  have  a  bell  communicating 
both  with  the  servants'  sleeping- room,  and 
rlth  the  kitchen,  with  the  handle  oonve- 
jiently  placed  that  a  person  may  ring  It 
without  getting  out  of  or  disturbing  himself 
In  bed.  Many  accidents  and  deaths  hare 
doubtless  been  owing  to 


munlcetlng 

spondlngvlfh  It,  i 

•e  In  doubt  ai 

Is  required. 

.  will  last  i 

roughly  they  are  s> 


:y  which 

situation  "nT  others.     Each 
pa  rale  bell  oorre- 


lordered. 

Ml  to  fly 

ok  to  its 

....    .  fling  Oil 

Should  never  be  told  to 

ring  a  beTl.  as  they  become  aocustomed  to 

regard  It  as  a  play  thing,  and  by  that  means 


When  the  I „. _ 

be  lerked  too  violently,  nor  allow 
'jack  suddenly.  It  should  bo  pul 
noderate  force,  and  accompanied  bJ 
Oarling  point 

'  "SIT 
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BEN 


11  ]>  frequently  broken  : 


would  be  be 
only  by  groi 


■i  if  bell- handles 


ii  (lie  ordinary  way,  ire  provided 

these,  however,  icldoni  answer  the  end  satis- 
factorily, for,  generally  s[>eaking.  the  aum- 
muiM  lias  to  be  repeated  several  timet  before 
It  ssn  be  beard. 

BELT.  —  A  portion  of  wearing  apparel 
generally  fattening  round  the  waist  Care 
ihould  be  taken  thai  it  dues  not  flt  tightly 

_.  ..   _.. worn  under  the  dress 

by  way  of  support,  but  their  habitual  use. 
except  in  cases  of  deformity  and  confirmed 
weakness,  It  to  be  condemned  i  at  by  oom- 
nraaaing  the  parti  they  come  In  contact  with, 
and  keeping  up  an  undue  beat,  their  prejudi- 
cial offsets  on  the  tyttem  generally  far  out- 
weigh any  lotal  benefit  which  atar  be  dt- 
rl™d  from  them—Sea  Hwimjiimu  Biu.t. 

BENCH.— See  Gaud i n  Slats. 

BENEFIT  SOCIETIES  are  itioclatlons 
of  persons,  chiefly  In  the  humbler  clattet, 
for  the  purpose  of  mekinir  provision,  by 
mutual  con  [rib  ul  Ion,  against  those  con- 
tingencies in  human  life,  the  occurrence  of 
which  can  be  calculated  by  way  of  average. 
The  principal  objects  contemplated  by  sneb 
loolefles  are  the  lolloping  ;-The  losarins  of 
a  mm  of  moan  to  be  paid  on  the  trirth  or  a 
member's  child,  or  on  the  death  of  a  member 

members  In  old  age  ami  widowhood;  the 
admin Istratton  of  relief  to  members  in- 
"br  labour  by  steknets  or  accident. ! 
lowment  ol  raembera  or  their 
Benefit  societies  are  therefore  , 


I  which,  hi  regularly  enrolled  societies,  the 
i  Act  Of  Parliament  ■npclnlly  enforces. 
I     The  mft.  adopted  by  the  different  benefit 
societies  T«ry  In  msny  parrlonlurt  of  minor 
!  Importance;     bnt   the  following   ebstruct 

i  object  of  this  society  is  to  assure  to  person? 
j  between  the  ages  or  twenty-one  and  fifty- 
1  five,  who  may   become  members   thereof. 

week  dining  sickness  until  the  age  of  TO; 
secondly,  an  allowance  not  exceeding,  In  ibe 
whole,  £1  per  month,  from  and  after  the 
ages  of  u,  60,  si,  or  -t,  at  may  be  previously 
agreed  on,  to  con  lino*  Oaring  life  j  thirdly, 
a  payment  at  death  not  exceeding  fjti 
RiiU  i.  The  oontribuUOM  for  these  as- 
surances shall  be  paid  monthly,  and  shall 
be  regulated  by  the  ages  of  the  mem  hen  at 
the  tune  of  admission,  conformably  to 
tables  inserted  at  the  and  of  the  rules. 
Each  member  asaurtnr  an  allowance  during 
sickness  to  pay  an  additional  contribution 
of  «.  per  annum  to  entitle  himself  to 
medical  attendance  and  medicine  when 
needed.  Bali  3.  A  single  contribution  may 
be  paid  on  admission,  or  at  any  subsequent 
times,  which  contribution  shall  redeem  the 
whole  of  the  monthly  eontrlbu lions  which 
would  otherwise  have  been  payable.  Unfit. 
Provides  Ibr  ascertaining  through  the  exa- 
mination of  the  surgeon,  the  state  of  health 
of  person •  applying  to  become  members; 
and  further  provides  for  the  periodical  visits 
of  the  same  oncer  to  every  member  while 
receiving  an  allowance  la  sickness,  far  tut 

health.  Rule  B,  Relates  to  the  admission  of 
members.  All  candidates  must  be  recom- 
mended by  two  members,  and  upon  admis- 
sion must  produce  a  register  of  baptism,  or 
itlsfactory  proof  of  age;    together 


■receding  £tn  pi 


importance 
A  fabourlnj 


i    exceeding   £2011.     The 

with  a  larnily  to  provide 

a  utmoat  Industry  and  frugality,  to  make 
sufficient   provision   ngalmt  a   time  of 

■ciety,  be  can,  with  comparative  facility, 
icomplish  this  desirable  object,  and  without 
injecting  himself,  or  those  who  are  dear  to 
..  .  —  levere  privation*,  he  Is  enabled 
rd  to  adequate  and  substantial 
went  of  sickness  or  other  un- 

.     . .'111  of  a  natural  kind.    Benefit 

societies  are  required  to  be  enrolled  by  Act 


■o  look  forward  tc 


Of  Parllan. , 

Ibe  approval  of  aa  officer  appointed  foi 


leaft 


sraens  who  Intend  joining  a  benefit 
ily  should,  previously  to  doing  to,  take 
to  ascertain  that  such  society  Is  enrolled. 


the  society,  stating  his  opinion  as  to  the 
health  of  the  candidate,  He  must  alto  sign 
a  declaration  of  the  kind  and  amount  ol 
'    "     provide  by 

.._,  _l   alto  bit 

adherence  to,  the  rule* 


monthly  eontrlbutl 


ofthe  society.    Bnfc  a,  dlgqua 
from   claiming  any  atlowanc 


rofllgacy.  quarrelling,  or  drunkenneas,  or  IT 
he  member  should  be  Imprisoned  under 
ny  criminal  conviction.    Rule  u,  suspends 


_  ...Ji  as  drinking  In  a 

Sbllc  boose,  he  shall  delay  the  recovery  ol 
i  hearth.    Km  r,  provide!  that  the  tttnt 
assured  at  death  shall  be  forfeited  If  the 


__.  _-jbyhtaowuhand.or  _,  __..  __.  _ 
of  Justice.  Slab  s.  provides  that.  If  any 
member  shall  he  ennvfefed  of  felony,  or  than 
by  any  false  or  fraudulent  representation, 

allowance  Jrom  tin  funds  ol  the  toeiety,  or 


BEPT 
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if  he  (hall  enter  the  iray  or  tihtt.  or  p 
abroad,     he     FlnEI    be    eidnded    from    tbe 

Table  ahewtne  the  nam  to  be  eontrlbatod 

monthly  be  persona  o 

the  folio 

wmguea 

mien,  mid  all  Ma    tattrtst   and  mania 

Onth  nhall  be  forfeited  i  but   those  mem- 

of  a  mofilAty  ammitf  i 

«,  to 

ben  who  Ikvp  been  excluded  beaiiH  of 

from  their  attorning  the  respect 

*e  area  of 

ttwtr  lr*ni«([  the  (raj  or  nBTT  tn*]T  be  re- 

ttbettme 

xlnitted  on  the  nn»uf  eidtisiou  ceaslnjr. 

of  joining  the  soctet] 

r!  button* 

pmeidoi  their  ht»Kh  Is  pod,  and  tbe  oon- 

to  cease  when  the  am 

nitreomn 

tribytions  (or  the  time  of  eiclnnion  ho  paid. 

vttt  interest.     ft»(f  ■  fjuiEtatci  the  trannfer 

1 

■*  inannuices  from  one  benefit  society  to 

1 

a  . 

■■otbrr.  In  the  event  of  any  member  re- 

Ho 

morne  beyond  the  limits  of  the  original 
nriery.    gwtt  in  enable*  the  trnateea  of  the 

8*1 

jL 

II 

ft 

■octrtyto  pay  the  relates  of  pemono  dyln* 
iatcKaBe.  and  for  whoee  efferta  do  letters  of 

i.l 

h 

Jiff 

■dninlxtntion     fhul]     be    taken     out,     the 

a  Ms 

e 

a 

£ 

maut  which  mtj  hare  been  Insured,  In 

SL 

The  tables  containing  the  rates  of  monthly 

a   d. 

a.   d. 

s.   d. 

■.  d. 

mutt  flu  bum  are  not  applicable  to  the  clr- 

s   N 

a    il 

>t 

I    «l 

be  nmd  tctt  near  to  the  average  rates 

irrneraily  adopted. 

4     », 

*  n 

1    tl 

Tabu  ahetvue  the  inn  to  be  eontrthiitsd. 

4    H 

3     >l 

1      £1 

9i 

monthly,  by  persons  of  (he  following  um 
whanaatoalttad.  Is  —Hilt  Urn  to  mM  Mi. 

33 

1     0 

3  11* 

1     IJ 

n«jAMf  Krnt  (1  ui  time  aftor  one 

110, 

111 

of^eoir.  "                   °"       e**e 

.     01 

3     «, 

1  lU 

■     6) 

3     91 

I     Of 

| 

1     0) 

J    3] 

1  Hi 

11 

1 

I! 

if 

* 

I  11| 
8    d 

»    at 

»      31 

1   101 

>     4( 

*    H 

1  101 

i    at 
'    *t 
i    »1 
l    It 

| 

M 

»    'i 

#     01 

S    *) 

i    H 
1    T| 

10     8[ 

3     31 

**  *' 

11      T( 

8     S( 

0  11[ 

»    *  i 

" 

*  n 

** 

*  •) 

3, 

13     f| 

3     * 

1  i»t 

■  i  »  M 

« 

1114 

*• 

4    E 

N 

is    g 

7     H 

1      0J 

■    i  * 

•  ill 

■      1| 

I     3i 

3     U 

■    *  *J 

33 

i   i 

« 

4  n 

33 

11    i] 

B     BJ 

»      'I 

3     S| 

M      «   M 

■  *t 

tut 

18      11 

3     3, 

*l  *  • 

J   H 

1    31 

»    H 

»  rt 

3    11 

•    *t 

11    tl 

B    10t 

B|  1  4 

33 

3    4 

6. 

■    >i 

« 

11    £J 

13     (4 

e  irt 

3     Oi 
3     3( 

»'  1 1 

a   tf 

■  lit 

IS      1) 

T    M 

3    H 

a    aj 

3  1*4 

•  III 

3  lit 

•   M 

a  lit 

*    M 

n{  a  h 

.101 

tint 

1* 

10  i«t 

13     »| 

*   » 

i    *| 

V  K  be  deatnd  to  btowe  ftr  lew  than  Mi. 

per  nek  itojtnr  ineknrsa,  the  ooritribntions 

n 

4     tt 

number  to  rreetre  Ito.  per  week,  the  pay- 
■rai  ranst  be  three  ftmrtha  of  the  above 

i  n 

rue,    Por  Ito.  per  week  one  half,  and  bo  oil 

Tbi.  role  ii  llkewiK  apprhmbla  to  the  two 

f«awhvtahh 
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when  admitted. 


Eirtlied  by  ladl 
.Hon  for  this  wi 


leriltine. 

BERLIN  WOOL  WORK. -A  welt- 
fancy  needlework,  chlcfiy 
i  m  ■  pastime.  Thtfotm- 
■k  Is  termed  Berlin  canvas, 

black,  claret,  and  primrose,  are  those  gene. 
rally  employed,  but  there  la  Tery  Utile  3ur»- 
bllltyln  any  except  wbite.  The  light  colours 
quickly  fade,  and  the  dark  colours  >.™ 
become  shuuby.  on  accor —  J  *'■- 
quantity  of  silk  that  cover* 


it  of  the  small 


e  riot  qua  li 

U  selection ;  that  which  li  dearest 
ana  ireest  (turn  knots,  and  ol  a  Arm  and 
nnlfbrm  texture  la  to  be  preferred.  Needle- 
work on  Herlln  esnvai  reqnires  greater 
naatneaa  In  finishing  the  stitches  at  the  back 
than  that  Intended  to  be  grounded ;  (he 
wools  or  silks  must  not  be  carried  across 


meshes  of  the  canvas,  and  greatly 
from  the  genera]  appearance.  Uffiiuu,  u. 
Btrti*  wwf,  is  adapted  for  working  all  kinds 
of  Merlin  patterns.  Themannerln  which  It 
Is  skeined,  or  knotted.  In  small  quantities. 
renders  it  the  most  convenient,  and,  com- 
paratively speaking,  Die  least  expensive 
description  of  wool  fbr  this  purpose;  the 
brilliancy  and  variety  of  the  shades  are  also 
loriherrecommendatlonalnitafironr.  The 
wool  may  be  split  and  worked  on  the  finest 
canvas,  and  doubled  and  trebled  on.  the 
coarsest.  For  working  on  canvas,  a  needle 
suSBcieutly  large  should  be  employed  to  form 
a  passage,  through  which  the  wool  may  pass 
wfthonf  dragging.  Berlin  wool  shonldnot 
be  wound  on  a  card,  or  winder,  as  it  la  par- 
tially deprired  of  it*  elasticity  by  pressure. 
Hooks  :  Mill  lamttrTt   I-raetital    BitUi    on 


Wool  Wtri  Autna 


i;  Itrooti  Laila  Arrha 


also  the  lattfi  Jra*- 
1IKRBIES.  —  See    BiLbebbT,    Blaci- 

lERBY,  CptANBEBBV,    GoOSEBEBIT,  RaSF- 


a  Wateb,  Whet,  ke. 
ilHl.E    from  Blblla,  meaning  6ooi»-bj 
which  waa  give    


tury  by  Chrysoatom  to  the  collection   of 
siitx-slx  writings,  which  are  recognised  by 

Chris tlaoa  u  divine.   To  these  sixty-sir  u-e 


to  about  eighty,  of  which  thirty  -mm 

"■-  ""  — ■  ' itT-srren  In  toe  Ne      _ ._ 

Testament  wea  dirtied  by 


the  Old,  and  twenty- seven  ir 

ent    The  Old  Teatament , 

.__  Jewa  Into  three  classes,  the  law,  the 
I'nphtU,  and  the  Hagiefnpha  or  Self  Wrt- 
"vpi,  which  last  division  Includes  more 
irtloularly  the  swheaV  parts  Tba  Law 
.mprohends  (Seuesls,  Exodus,  LerlUrau, 
umbers,  and  Deuteronomy.  The  Prophets. 
Joshua,  Judges.  Ruth,  Samuel,  Kings, 
Isaiah,  Jeremiah,  EiekleL  and  the  ttrefn 
lesser  Prophets.  TbeHs^kifrrapha,  or  Holy 
WriUmrs,  are  nine,  namely.  Job,  1'eaJma, 
____jsl  Eocleslastea,  Song  of  Songs. 
Linn  lei.  Chronic]  ra,  Eira  with  Nebemiirti, 


-bs,    Eocleslastea,    i 

I  Chra 

and  Esther. 
The  New  Testament,  like  the  Old,  Is  a  cam- 

Slut  inn  ofbooks  written  by  dlfTeren  t  inspired 
dirlduals,  and  put  together  In  such  a  man- 
ner  as  to  exhibit  s  regular  account  of  the 
birth,  actions,  and  death  of  Christ,  The 
historical  books  an  the  four  Ouptii  and  the 
'tor  or  Mi  4>stP>i;  the  doctrinal  are  the 
pistlrs  of  not,  and  some  others;  and  the 
ronhets,  the  Boot  of  RmlatKmi. 
The  Apocrypha  consists  of  the  foliowinp- 
_ooks:— nrilamiSeix-r.it  £k»-oj,  TW<  Jvdtlli, 
the  rest  of  the  chapters  of  the  Book  of  JCmttr, 
the  rrUdoe.  <■/  SoLrnan,  ScclijaMiat,  Ban**. 
the  Stmg  «/  las  IV«  flsfy  Marat,  the  Bittot-r 
0/  sssrSBBBw,  the  Siory  V  Btl  md  On  Drago*. 
the  rVaser  */  JKuana,  and  (be  Pint  ama 
Stood  Beat  of  MacoAea.  The  term  Apo- 
crypha Is  Greer,  signifying  a*Mta  or   eon- 
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oncu  ta  nMH  by them 
tberr  authentlcl  tr  doubtful. 

The  Bible  la  England  origin ally  existed  In 
mannsaipt  only.  The  New  Testament  mi 
Brst  printed  In  IIM,  ud  the  whole  Bible  in 
im.  BDioetluttiMietbeBlblehiUDOBIlnned 
ta  be  printed  In  nit  lastgungea  and  ell  part* 
of  the  world  i  end  hu  indication  of  ita 
widely  spread  and  nnrreraal  operation  will 
be  mfabed  by  (bo  fact  that  the  British 
mkI  Foreign  Bible  8. 
;be  means  of  dlstrtbul 
eoceetaf ■kaSarlptane,  print 

sad  •even  It  duTerent  t 

BILBERRIES.  TO 


_.  ..?  liver  and  gill  bladder;  end  the  Id- 
lowing  le  the  mode  In  which  the  function  of 
the  secretion  of  bile  Is  effected :— running 
T«y  pert  of  the  bowels,  end  the  mem- 


i  bottle,  oork  end  seal  It,  piece  I 

-   old  water,  end  gradually  If 

n  H  It  boils,  tan  It  off  an 

n  take  the  bottle!  out.  u< 


trunk,  called  from  Ita  sise  me  perur  ana, 
enter  the  substance  of  the  liver  ;  this  vessel 
Immediately  divides  and  subdivides  till  It 
diffuses  Itself  In  the  Snest  A I  amenta  over  in 
entire  surface.  From  the  minute  termini- 
lions  of  this  rein,  which  carries  (he  darkest 

-" "  '-•*-  body,  ariaeB 

I"  caned  bihai-f  tuba. 
ete  from  the  blood 
jls,  bile,  and  which 
larger  Tee  eel,  called 


act  of  equally  an 


.  shrubby  plant, 
and  upon  hatha. 
this  shrub,  si  I  of 

ig;  some  for  the 

rake  of  the  fmlt.  and  others  for  omai 


The  bilberry  < 

■tent,  or  fi  ton  seeds.  "Tim  bi  I  berry  resembles 

tberedrarrut.bothlDr' '-• 

cool  tnj;  and  astringent, ; 
and  aw  croHnary  pDrpo*— . 

BILE  la  one  of  the  most  Important 

lams  hi  Us*  muimal  economy ;  for  on  ita  due 
strength  and  quae  I  tty  depends  not  only  the 
separation  of  Use  aliment  that  rapports  life 
fnsn  the  inert  rettae,  but  also  lurnlsbes  " 
blood  wilh  the  chyle,  which  may  ' 
the  .try  principle  of  life.     At  the 


WW* 

ear  th.  , 

The  food    havini 


TK 


gall  bladder,  from 


ood  baring  been   digest* 

1.  la  passed  Into  the  small 

iioft  pulpy  mass  called  curiae. 


ited   by  th< 
Upon  this 


illted, 
fctha 


dig. 

when,  like  the  effect  of  . 

separates  the  food  _„  t .  _ 

— 1  maea  which  is  thrown  down,  and  a 

fluid  creamy  lubitanee  called  casts,  which  I* 


a  propelled  along  the 
of  n  greenish-yellow 

di  It  has  a  rink  heavy 

smell,  and  a  bitter  acrid  taste  :  and  Ka 
organic-  elements  yielded  by  analysis,  la  a 
portion  of  free  soda,  water,  albumen,  resin, 
picromet,  yellow  mailer,  salts  of  potass  and 
soda,  phosphate  of  lime,  and  oxide  of  Iron. 
HirTiOI  a  COHPLAINT8.— Peiwons  are 
a,  when  bilo  dude  ita  way 
iteetlnea  Into  the  stomach. 
and  there,  mixing  wllb  the  digesting  food 
...  '--talingtbecoata  of  the  rSomach.  be- 
beorbfd  into  the  blood,  on  which  It 
»  a  species  of  poison,  producing  a 
constitutional  disturbance  of  more  or  leas 
severity.  The  symptoms  that  prognosticate 
this  kind  of  malady  are  Intense  pains  In  the 
head,  weight  and  tendernsM  of  the  stomach, 
nausea  and  sickness,  fostld  breath,  n  bitter 

or  coppery  taste  In  It 

a  coated  tongue,  and 
The  skin  it  dry.  there 


In  then. 

and  a  quick,  share  pulse, 
there  is  considerable  thirst, 


The  skin  il  dry.  the 
and  also  occasional 

JVnunmt— Tlio  effect  of  nil*  on  the 
stomach  should  be  considered  In  the  light  of 
a  chain  of  symptoms  excited  by  the  presence 
of  some  foreign  or  unhealthy  substance; 
and  the  rational  Tiew  of  the  treatment  of 
such  symptoms  consists  In  expelling  the 
intruding  mischief  as  quickly  as  possible-, 
and.  suit  is  always  better  to  make  the  bile 


mence  by  taking  such  aperients  a*  will 
excite  the  whole  alimentary  canal,  and  carry 
it  out  of  too  atornaoh  through  the  bowels  • 
st  the  same  tune  BTOldhsg  by  every  means 
Ita  expulsion  by  Tomitlne.  To  carry  off  the 
bile  by  aperients,  and  allay  the  sickness,  Is 


THE  SOOISOirABY  OF 


tynaarien  will,  u  ■  nateral  aawweiiw, 
snoaWeT  Aa  the  nausea  mi  heartache  an 
the  mart  argent  nd  dlaereeetag  imM, 
HvMlhM  M  denuwd  rank  Aimll 
banter,  the  thai  or  tin  ronnd  of  *  wiiflww. 


1  1m  at  the  ■■bloitiea  edWieeetag  mlxlare 
atvna  every  ball  boar:  t*kh»r  ndvantage  of 
IS*  Bret  Ink  h>  the  reusing  to  il«  mo  rf 
the  traMtotrAUa,  which  are  to  be  repeated 
every  lis  boon,  lilt  their  action  on  the 
bonk  «•■  anal  tha  obtoot  tor  winch  thay 
were  Ma  b»  ha  obtained  For  femalea 
end  panaii  of  doltett.  csartltaUao,  ona  pill 
inaread  of  two  shock*  be  takea  as  ■  doee. 
IT  Oh  nathart  it  la  bad.  brttle«  of  bat  aaar 
abeam  ae  kept  at  the  net;  ud  »  an  after 
coraotrre.  the  Hal*  Button,  prttarttied 
below.  lain  he  mkeatwaoea  day  for  atMnt  a 
week:  at  the  im  tine  the  convitcBcei -- 
«ffl  be  facilitated,  end  the  tone  of  t 
ittmneiBnt         *  "  -  ""'-  -----' 

m  antra,  fori 


that  the  allehtert  exnrtfcm  or  thamea  of 
tad  fbod^vfll  at  m  caoae  an  nadua  sot 
oftbe  biliary onnm^CTOttmgtnrei  —  a* 
■kat  (wnttoa  of  that  Ml  that  It  loron 
onfemaea  into  the  stomach,  jivbu  viae 
U.eobtlnef  *y-pwawjset  describe*.  : 
nerataai  m>  PTadmainad.  It  la  aaamat  to 
always  to  neakaae  aa  a  auaiM  of  rati 
awdbaiM  too  often,  by  relaxing  the  toai 
the  arrtaas,  aad  weakeanif  aartin 
mmna.  easy  irtnaajfaae  the  teesieney 
ethtraataohaj  the  better  ataa  la  M  nM 


af  carbonate  of  areeumla.  or  velatlle  tan*, 
and  llandma  af  aanematt  of  aoda;  then 
add  to*,  of  niia  of  orange  peal,  and  - 
ilmiaii  nf  laiilaiiaiii  ml  111  iii  III  Mm 
with  water.  If  caaan  taw  a  tumMer  t*  _ 
"iiof  No.s.  and  la  a  winaaaw'*, 


hi  the  boar*  of 
eating  It  the  brat  amtMaratiea,  aad  the 
etaanaut  ehc-old  be  raganaataatfae  ataat  im- 
portant meal  of  the  any.  At  thtimaa!  let  On. 
aaatert  eat  dry  tnart  ajth  tea,  and  a  rathe* 

dure  boater,  aan  take  the  fatten  bacon 
wtth  atM  ana  btaaattr.  the  gnat  ad- 
vantage of  Banian  baaaa  it,  that  It  tanataati 
a  lananld  arapetfle,  aad  arana*  tha  entatg 

ofaaueeqaatitlt.efhreadortoeati  aadaa 
Matt  flie  natural  stimulant  of  the  atomnch, 
too  much  can  hardly  be  taken.  For  lunch, 
a  dry  blacuit,  with  or  without  threat,  and  a 
■lain  of  the  brat  bitter  tie,  or  a  little  stout, 
should  follow,  tour  houra  after  bnakfkrt,  and 
Tor  dinner,  three  hour*  afterward*,  any  light 
boiled  or  routed  food,  beginning  aeil  con- 
cluding the  meal  with  one  dish.  whatever 
that  mar  be;  but  cnxenUv  avoiding  both 
broths  and  pantry,  or  at  Itaal  til!  the  stomach 
in  of  inmelent  itrength  to  digest  either 
wilhoBt  natalenot.  It  will  be  heller  to 
avoid  111  TefeUblaa,  aad  eat  ou'y  bread 
with  the  dinner;  the  beverage  can  oonaial 
either  of  bitter  ak  or  aherry  aud  water,  or 
a  little  brandy  and  wtNr;  but  when  malt 
liquor  it  laken.  It  ihould  be  the  atroogeel 
and  the  beat ;  at  (he  anna  time  the  bilioua 
person  ihould  shun  nod  a- water,  aa  the  rnji 
it  contains  la  more  apt  to  disorder  than 
benettt  the  stomach.    Wiere  tbf  * 

'wtti'atow 


ic  dlgeetJoB 

if  soda  Int 


SaKrVfoft"     — 

nahtkenhttftnnoarbrd^al___ _ 

after,  If  any  IneoaTenleaee  It  (felt.  The 
erealng  rarailt  iheald  eonaiat  of  toy  ttawt, 
or  Terj  thlnlr  bartend  erntM.  wMea.de- 


■  little  IMiilii  la  neaalble  at  every  meal. 
nn.LETfMJ- -it  the  qaarterlna;  of  toJ- 
dlers  In  Inns.  Irrery  etablea.  ale  hewwa.  and 
rWtaalHiE  hoaaet  throairbout  the  kmadom. 
In  a  Itoenied  vietualler'a  beer  license  u>  the 
the  mlknrlng  ehntt:  *Aad  all  pceviiioci 
An-  bllMlna;  allcan  and  aaldlerf  In  rtctnl- 
ling  bonaea  «m tallied  In  any  act  fbr  pnatafa. 
iug  mullnyand  deeertlnn,  tad  for  the  better 
pay  of  the  army  and  their  quarters,  are  to 
extent  and  apply  to  the  bonae  tad  pTearjeta 
menfienedln  thla  lleenae. "  AnAetofPtr- 
>t  it  palled  annnallv  for  the  marate- 
of  the  regirlar  foreea,  wHbnnt  which 
■my  ii  »  nM  be  ills  handed  at  tke  eapua- 
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m  tbe  wrist  and  tbe  points  of  the 
* ;  t  he  Inner  behnj  bent  op  to  such  an 
angle  «  to  leave  the  palm  considerably 
betiowwi,  ■(  the  um  time  thst  the  thumb 
*   rated  above,  the  level  of  the  knuckles. 

Iger  for  the  cue  to  slide  la.    The  next 
r  of  Imparlance  la  to  handle  and  adapt 

perfectly  fr»e  and  easy  la  Its  motion.  Toll 
consists  In  grasping  it  about  lour  or  Ave 
Inches  from  the  hroad  extremity  with  the 


nil  hi  a  foil,  fair,  and  eren  manna-.  To 
lOttmpllBh  this,  the  point  of  the  cne  (which 
.honldbe  -"-■ '•-  -  ""'-  ->--'" 


rubbed  oyer  with  a  little  'chalk) 
_  the  Brat  plate,  to  be  made  aoou- 
o  approach  the  centre  of  the  ball, 
should  then  h 


a*  see*  waaaaroee  a  envy,  nd  axofpt  when 
tse  sasrun  and  entitled  to  the  hot  meal,  a* 
ana*  (oaamth   eucn   sokuar   with  candle*, 
lliaiai  aasa  salt,  and  allow  him  the  DM  of 


ought.  In  the  Brat  j 

Inches  backwards,  according  to  the  strength 
required,  slightly  depressed  towards  the 
cloth,  then  gradually  derated  till  perfectly 
horizontal,  and  lastly  forced  against  the 
ball,  so  aa  to  drive  it  onwards,  with  more  or 
leas  velocity,  as  oeeesion  may  require.    The 

iped  manner 

parallel  to  the  side,  not  at  an  angle.  Before 
making  the  stroke  the  learner  should  not 
■-'-  " trbere  the  balls  win  strike,  bnt 


_>t,  for  vrbloh  ho  Is  to  be 
ly  a  day,  and  Ibr  bay  and 

.pa*  ntnapenoe  a  day.    The 

■sines sets  of  the  regiment  maat  every  foot 
lavs  (if  they  ehall  rtaealn  .o  long),  settlelbe 
halt  esasssssde  of  alt  pareone  upon  whom 
awn  aad  aoldlft*  an  blllettcd.  Her  Ma- 
jesty's Hi  mansards  may  be  Mllelted  within 
•he  (Jrtr  and  Lrhtrtlea  of  Westminster,  and 
ahaaa  ssthagent  (except  the  City  of  Loadoa), 
SToBlan-  «  aotdaar  may  be  bUletted  la 
England  ia  any  private  ho^se.  or  upon  per- 
aoaawhD  tan  (arena  oaly,  betagitauen 


jgulated  accordingly,  aa  seen  In  the  en- 
Attention  to  various  circumstances  I* 
eoeasnry.  In  order  to  play  tbe  game   of 

nmely.  the  particular  modification  of  the 
ctlim  of  the  instrument,  with  which  the 
.mpulse  la  given  to  the  ball,  the  proper 
regulation  of  the  eye  of  the  striker,  the 
position  he  assumes  In  striking,  and  the 
mode  In  which  he  accommodates  the  In-' — 
ment  to  his  hand;  the  precise 
distant  or  object  ball,  or  of 

Itff,  the 
fa   ' 


tj™  watch  the  cne  la  to  art.  Thisls  fcirnsd 
sy  the  left  baad  ot  the  prayer  being  Disced 
srtsly  n  the  table,  at  a  distance  of  rrom 
■far.  to  w»  haciKt  froaa  the  bail  that  li  to  be 
tsrsnk,  nd  drawn  op  until  Um  hand  rests 


ive  the  stroke;   snd 

employed  In  order  to  obtain  the  desired 
end.  The  accuracy  of  every  stroke  will  very 
materially  depend  upon  the  proper  regula- 
tion of  the  eye  or  the  striker;  and  this 
requires  a  great  degree  of  nicety.  There 
are  two  objects  to  be  attentively  regarded 
nearly  In  the  same  Instant ;  namely,  the  cue 
ball,  or  that  to  be  struck  with  the  Instru- 
ment, and  the  object  ball  or  that  to  be 
struck  at.  In  order  to  effect  the  desired 
hazard  or  canon.  Tbe  poatUou.  of  the  ohjeet 
ball  should  first  be  sttsa treaty  mr-'—'  "" 
cue  la  then  to  be  adapaed  to  tl 
formed   by  the   hand,  as  before  t 

and  upon  this  the  e ■-•■■«  >• 

to  reet  untti  tbe  mo ., . 

vloos  to  the  art  of  which  It  should  be  again 
earned  to  the  object  ball,  and  remain  In- 
tently Hied  on  It  until  the  stroke  li  com' 


the  bridge 
*  directed, 
be  MawM 
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_ll  importance; 

the  right  lee  with  the  left  slightly !  . 
■ad  ■  little  bent,  the  body  nearly 


not  mare  Inclined  formrd  than  may  be 
necessary  for  the  left  hind  to  re»t  with  oh 
upon  the  table.  Thie  position  should  be 
steadily  preserved  until  the  stroke  h»a  been 
completed,  tad  the  irm  be  the  only  put 


tlyalix  attention  should  be  paid  by  the 
novice  to  what  ere  termed  On  «efcs  "f  IMe 
tools,  or.  In  other  word*,  the  anne  waleta 
the  belle  describe  by  reverberation  ton 
the  eUutle  cushion.    A  Uttle  practice  with 

■  single  bell  will  won  bring  the  student 
Into  eoqiuntanoe  with  these  principles.  A 
very  good  plu  to  proceed  upon  Is  to  make 

■  chalk  spot  on  the  side  or  tin  cushion, 
and  strike  it  It  repeatedly  with  various 
decrees  of  strength,  first  Irani  one  and 
then  from  the  other  side  of  the  angle.  In 
this  wsy  the  truth  of  the  stroke  will  be 
proved,  and  It  will  soon  be  discovered  how 
the  different  strengths  and  sides  given  to 
the  ball  »«oot  the  angles  produced.  Two 
or  three  hours'  practice  in  this  way  wni  tie 
nffloteut  to  soqnlre   the  requisite   know- 


the  various  canons  that  lie  within  those 
angles.  As  soon  as  you  have  acquired  a 
little  lutlmaey  with  the  mote  common 
canons,  you  can  increase  or  decrease  the 
distance  between  the  balls,  and  so  vary 
the  practice  in  an  infinity  of  ways.  After 
the  learner  has  mastered  the  angles  of  the 
table,  his  next  preparatory  (tap  should  be 
to  make  himself  master  of  the  several 
common  winning  and  losing  hazards.  For 
this  purpose  be  will  find  It  expedient  to 
bssln  with  the  Mats?,  which  mar  be  con- 
sidered is  a  key  to  billiard*,  severally  speak- 
ing, for  whoever  can  make  a  good  winning 
husrd  will  Bud  little  difflonlty  In  effecting 
every  other  whleh  the  table  may  present 
to  him.  The  full  or  (straight)  winning 
hassrd  should  first  be  practised  i  bssdnntnx; 
h>  nwins  ihi.  two  balls  near  to  each  other, 
line,  and  In  the  direction  of 


precisely  li 

log  the  Itrokeof  the'  ball  A'i 
practice  has  enabled  him  to  stril 
ease  at  a  short  distance,  he  Is  to 


of  the  table.    Tin 


bis  stroke  the  whole  length 
■■>,„  i should  then  pro- 

batT'nalf  fa 


namely,  the  thr__   , , 

third  bill,  quarter  hall,  and  eighth  baUL 
Luting  hautrii  must  occur  mora  or  less  ire- 
qotnilv  in  every  game;  and  after  the  dif- 
ferent degrees  of  strength  and  fainess  re- 
quisite for  each  stroke  have  been  once 
acquired,  they  an,  of  all  other  hazards, 
the  most  easily  played,  requiring  only  a 
little  practice  and  attention  to  enable  the 
striker  In  every  Instance  to  ensure  success. 
It  must  be  borne  in  mind,  with  respect  to 
losing  hazards,  that  the  further  the  pocket 
In  which  the  lmiH.nl  Is  to  be  made,  and  the 
fto  balls  recede  from  tbe  parallel,  the  more 
ill  and  strong  Will  it  be  necessary  to  strike  i 
ud,  on  tbe  contrary,  the  Dearer  they  ap- 
roach  to  the  straight  line,  ihe  more  naeand 
iftly  must  they  be  played. 
There  are  several  guinea  of  billiards,  but 
that  known  as  the  winning  and  losing 
carambole  game  Is  tbe  established  and  re- 
cognised one  in  England.  This  game  1* 
-' 1  with  three  balls,  white,  spot  white. 


BIL 
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sad  red ;  and  the  foliowin g  are  the  prli 
rales.     1.  On  commencing  the  nine  til 
li  placed  on  the  not,  andlhe  players  string 
&"  the  hanlk  drcle.    The  bull  that  stops 

{tree  the  choice  of  balls,  1  The  anal 
tan*  a  ftftT  op;  bat  It  may  be  played 
«  ur  (renter  or  lean  number  of  points, 
a.  A  aUM  mnM  in  ill  nam  be  played  with 
toe  point  of  (be  cot.  i.  In  reckoning  the 
point*  a  white  winning  or  losing  hazard 
•area  two :  *  red  winning-  or  loaing  baeard 
three;  amis*  one;  a  coup  three;  pocketing 
the  two  white  bails  four:  pocketing  a  white 
and  a  red   ball   Brc;  a  white  hazard  and 


when  the  white  la  llrrt  at ,„„ 

*n,  tbe  white,  and  •  canon  off  the  red, 
term;  the  red,  your  own  and  a  canon; 
■0  Ihe  ball*,  when  the  white  Is  first  strock, 
•rna;  nil  the  balla.  when  the  red  Is  Brat 
so-adr.  eight;  nil  the  balla  and  a  canon, 
when  the  while  Is  Drat  atrack,  nine;   and 


. —  Id  paahlnc  strokes.  If  yonr  i 
the  ball  and  touches  It  again,  it 
ttrokr.  1.  When  your  own  bal 
the  object  ball  yon  cannot  mi  • 
fere  ran  into  a.  pocket 


ion.  when  the 
™  ■*  *avin  piBccu  on  xue  spot,  and  the 
seat  plater  goes  on  from  baulk,  your  ball 
Maw  In  hand.  Tbe  object  bell  and  the  red 
teaching  are  playable.  I.  Foul  stroke)  sre 
wade  in  tbe  fallowing  ways ■■— Touching  a 
ball  when  rolllne;  moving  a  ball  when  in 
tbe  act  af  striking;  playing  with  the  wrong 
naD,  or  when  the  red  Is  off  the  table,  or 
wKh  both  reel  off  the  groand;  touching 
both  balls  wllh  the  cue:  wilfully  knocking 
lUa  the  table;  when  la  hand,  playing 
at  a  ball  in  banlk  i  blowing  npon  a  ball; 
vhskhtg  the  table  or  floor;  touching  any 
other  ball  than  tout  own  with  hand  or  cue, 
w-Ofolly  alterlnu  Its  oonrse.  £xml*iu.~ 
ieekwataJIr  tonehlng  a  tall  when  taking 
■bn:  knocking  a  ball  off  the  table  by  scci- 
amt  or  through  fault  of  the  table;  when 
HI)  a  wrong  ball,  when  told  it  Is  your  own 
by  the  marker  or  your  adversary ;  If  Im- 
paled in  jronr  stroke  by  the  player,  marker, 
or  I  islander,  s.  rensltfct  for  foul  strokes 
m  taken  by  tbe  striker  losing  his  stroke: 
by  the  non-striker  calling  a  foiil  stroke,  and 
breaking  the  balls  ;  or  the  non-striker  may 
let  the  balls  remain,  or  compel  the  striker 
tbe  stroke.  In  the  can  of  a 
either 


changed  ball,  tbe  non-striker  may  el 
have  the  balla  changed  again,  so  that . 
•lajer  has  hla  own  ball;  orheroty'  ' 
the  nut  going  on  as  tbe  balls  the 

the  striker  loaing  any  score  be  baa 

•kh  the  but  stroke  j  or  be  may  play  with 


■Blob  ball  be  please* ;  or  he  may  di 
fcaU  and  insult  on  tbe  striker  breaking  the 
DaB*.      If,  however,  tbe   change  of  balls 
se  aot  auaearercd  before  a  second  stroke 


at  u.  Knocking  tbe  object  tan  off  the 
table  does  not  score;  forcing  yonr  own  hall 
off  the  table,  after  baring  struck  another, 
Involve*  no  penalty;  knocking  your  own 
ball  off  the  table,  without  striking  another. 
Is  a  coup,  and  scores  three  against  yon.  IX 
The  player  who  throwiup  his  cue,  orreiusei 
to  prey,  loses  the  game.  13.  All  disputes  to 
be  decided  by  tbe  marker,  and,  in  cue  he  Is 
unable  to  decide,  by  the  majority  of  tbe 
company,  u.  If  ■  ball  be  accidentally 
moved.  It  mnat  be  replaced  as  nearly  aa 
possible.  The  Allowing  items  of  caution 
and  advice  are  also  worthy  of  attention  :— 
Be  attentive  to  yonr  game,  and  lose  no  fair 
opportunity  of  scoring.  Do  not  stand  over 
tbe  pocket  or  ball  yonr  adversary  Is  playing 
at,  nor  put  your  hand  or  cat  near  the  pocket 
a  ball  la  likely  to  run  intn,  pretending  ta 
gild*  It,  neither  indulge  in  boasting  or  loud 
talking;  or  make  wry  facts  when  tr 


;  these  antic*,  with  u> 


Uejnanly. 


atroke  be  nearly  certain,  as  yonr  own  la 
likely  to  be  left  In  danger.  Do  not  pocket 
yonr  adversary,  ascent  toe  red  be  In  baulk, 
or  a  two-stroke  aids  the  game;  as.  beside* 
tearing  only  one  ball  to  play  at,  it  I*  not 
considered  the  high  game-  When  tbe  white 
la  safe  under  tbe  cushion,  it  la  not  good 
policy  to  dieturb  it.    Rever  strike  the  balla 


nany  an  Inferior  player  wins  a  game  I  , 
"- —  force  of  oarefal  play.  If  there  be 
i  on  the  balla,  then  play  for 


nail*  no  « 

saiety,  by  i 


,  then  play  f 

..„   .  .._   _..n  and  the  rc__ 

aa  possible,  or  giving  a  miss  ; 
dversaiy's  ball  Is  off  ibe  table 


good  chance  to  score  off  It.  Do 
not  vary  your  strength,  or  play  high  or  low, 
without  there  be  an  obvious  necessity  for  so 
doing.  When  under  a  cushion,  and  your 
adversary  and  tbe  red  be  sale,  it  Is  better 
to  give  a  miss  than  to  risk  an  unlikely 
stroke.  Never  play  the  losing  hatard  at 
the  white  hi  baulk,  when  the  red  is  also 
In  banlk.  without  you  are  certain  of  bringing 
the  white  out:  nothing  tends  io  tbe  success 
ofagameso  much  as  a  careful  consideration 
of  the  ultimate  position  of  the  balls  after  the 
stroke.  In  playing  the  red  winning  hatard 
nseaofleknt  strength  to  bring  It  away  from 
Ihe  cushion,  so  as  to  leave  snot  her  stroke  off 
it;  on  the  eontrary.lt  is  generally  beat  so  to 
play  the  white  winning  bsxard  a*  to  leave  It 
under  the  cushion  after  your  atroke.  Do 
not  attempt  canons  round  the  table  without 
careful  oonrtderatlon  as  Io  Ihe  strength  of 
yourBtrokeandtneangleaorthetable.  And, 
lastly,  never  forget  that  common  strokes 
with  careful  play  stand  a  better  chance 
than  the  most  brilliant  hazards  without  It, 
Books  i  CejXfa  Onefr''  BWiarA,  iU  Than 
andPraata;  &*»■.  HtndbeotofOama;  KnU- 
jWT*  BBhordt  hapkrincd,-  Afftsoanif  J  TrwtiM; 
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BJLLOFCO«TS--li»WUrfl9M.j 

poMiMUty of i „.  .„     

u  attorney  It  obliged  to  tend  by  pott, 
leave    for    lum  at   ui  count  ing-  botisc 

dwelling-he *~~ ■*-■  *•-' *  -*  ■ 

aertWaw 


overcharge  against  a  ail 


uwdM 

„  cf  therewith  la 
quit   Enclnndi     

:  the  party  to  Ui  the  uu 
at  gBeer,  called  the  taxfgg 


wn  paM  mdar preafar*.  ml 

tains  overcharge*  also.    To*  a 
am  attorney's  bill  ol  costs  freqi 
to  »  hno  lum ;  It  |g  therefore  pi 
ibMlm  tbanone-alxih  parti 
aey-ablllaf  cost*  Is 
gfcWMble  tbereerlm.  _ 
tuxMtea,  bat  wkn  mi 


rowed ,  the,  party 


BILL  OF  EXCHANGE— A  writing  o 
paper  prevfemelv  Btsmned.  whereby  on 
nwrtv.  who 


negotiable    by  the 


(whereby  be  becomes  Im 

by  delivery  only,  t'nt  It  1m  n 
require  the  party  pnsnlm 
whereby  he  renders  trimt 


drawer  of  tbe 


Mil.  The  bolder  giving  time  to  the  acceptor, 
without  the  consent  of  the  other  parties,  din- 


£>' 


bill.      It  Is ... 

given  for  ■  valuable  eon  iteration, 
person  baring  ability  to  contrant  mi 
party  to  a  bill  of  exchange, 
dated  on  ■  Sunday.  — *~ 

ftomthe  day  I* 

■  Inferred  fr 

a  bill,  rmdera~tne"p«rtJ'i]«We  to" 


It  nart 
ated.  It  dale 

is  made,  and  tbe  date  nta 

tempt  to  otade  thi 

making  a  bill,  renders  the  party  IL_ .      . 

Penalty    of    £ioo,   and    tbe   bill    Itself  Ii 


stamp  le  not  increased  by  Interest,  iboueb 
reserved  from  a  day  prior  to  the  date  of  the 
note,  Unmet beforthepaymeot  ofmooej 
alone ;  an  order  to  pay  "In  cash  or  Bank  el 
England  notes"  la  Insufficient;  and  if  then 
Is  a  difference  is  tbe  amount  between  tin 

tended  tu.  ifthe  muneof  ant  peraea  It  Id 
asrtedwUnont  the  words  "or  bearer,"  or  ■'« 
ardor,"  it  will  not  be  be  transferable ;  II  V 
nearer,  it  mar  be  transferred  by  mere  dell 
veiTi  if  to  order,  it  v-"' ' -'-J * 


payable  on  del 

time  after  algl 


sr*s 


is  10  run.     If  payable 
or  out  of  an  tmccrta 


notary  "Ibr  tbe  time  being  of  a  eon 
an*  ").  it  Is  no  bill  or  note,  and  hi  not  nepfl 
aaie ;  bat  If  it  be  made  payable  at  erer  « 
latent  a  day.  yet  If  It  be  a  day  that  null 
fine,  it  la  M  objection.  An  tadereenwo 
Hoot  be  for  a  portion  of  the  amoaut  of 
IU,  unless  it  be  for  the  reelduo  remain™ 


aaent  merely  referring  to  an  agreement  hi 
nM  em*  an  effect.  All  negotiable  bills  orauti 
made  n>  England  for  less  than  twenty  jttt 
lingo  art  void,  and  if  any  penson  negntliu 
one  npon  which  a  less  snin  than  Iwenl 
shillings  remains  dne.  he  is  llnble  tonpenill 
not  cioeadfng  £K  nor  lea*  than  ft.  reeoeei 
able  before  a  Juntloe  of  the  pence  for  twirl 
days  afloT  the  offence  la  committed.  BIT. 
or  note*  for  more  than  twenty  shflliuj 
or  less  than  Ave  pounds  (ewept  drafts  by 

they  specify  the  r '      '     "     ~"    "' 

' "-ted 

—  ... payable  w . 

days  after  date,  but  not  to  bearer  on  deiuan 
and  they  are  not  negotiable  after  tbe  time 
payment.  Theuttererof  a  note  not  compt; 
mg  with  tbe  above  requisition  is  linbU'  to 
penalty  of  £ia  In  ease  of  an  action  upon 
lost  bill  of  exchange,  tho  Judge  bit  ord 
theplBintUrtogfveaalnrlnnuiivnv'niii't  '■ 
claims  of  any  other  person.  A  bill  or  no 
becoming  due  on  n  day  appointed  by  pr 
olamatlon  for  fast  or  thanksgiving,  or  ai 
pnbllo  holiday.  Is  payable  on  tbe  itaypn 
ceding.  A  summary  remedy  has  lately  In 
pawed  by  Ihe  legislature  for  the  renwn 
of  money  due  upon  a  bill  of  exohnnpr  wlw 
the  action  Is  eommraeed  within  slit  moat! 
after  the  bill  becomes  One. 

days  or  months  after  eight ;  and  these  bil 
mint  be  daled  when  accepted,  as  the  ter 
ofpaymentc 


.,  „f  sjrh 


.1    thf>    * 


v  to  be  tr 


ilited  by  different  come/uncos  or  post: 
id  when  aay  one  comet  to  hand,  and  Is  a 

SMd  or  paid,  the  othera  are  nnll  nnd  vol 
sa  a.  bill  Is  presented  for  aooeptanr; 
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London,  It  l*  generally  ie 
snd  tf  note  u  Ian  Li  be  rKoir 


ft"  anteulalice  h-  =*•— "  -""*-  — —  - 

BT  Public  Hud „...  — r_ 

FT  mi  accepted  MU  be  jafiieed  pnyntat, 
nsiedar|a-oteatedaa«jBedlaa?ly,  --■■—■ 


—  r _., . utbttiemoetnotbekerit 

kaurer  than  fonrtwn  days  ;  and  foreign  bills 
ihcmld  be  re  turned,  wMktfce  protest,  In  course 

i  bUI  hsebeen  protapted  fcr  nnn-pi;ntfcl,  it 

■  hiifllinrB  uaxpUdtp/it  hlrd  party,  to  save 

ud  such  id  -— p* Is  termed  an  acorp- 

■  bill  It  draws  tame  MiU  about  tbe 
.lataer.  be  ma*  |  Hilt  a.  tad  afterwards 
•aa*  •  Car  tto  raaaaaT  af  an*  «f  the  In. 
damn,    b  tw»  anna  abe  neatest  ubM  be 

—      -  — •      Mtlui^aanarOr>>how 

-   '      aTheu  a  bill   M 

..War  montba 

ji  eH  bit!*  payable  'in  Great  Britain 

d  Ireland,  exeeplan  Mils  payable  ntsight. 
ilcb  mini  be  dcj'L  or  protested  vara  But 
presented.  Xo  bin  (a  raJM  unless  written 
at«jn  stamped  papar,  "f  eoch  value  aa  |i  re- 
us raiiditu.  bo't  one  of  Mghir  value  -.ill  But. 
Aa  erasure  *a  the  data,  tens,  or  tarn  of  a 
ML  sattH  try  the  eoueent  or  tbe  parties  and 
IhrelVntH  by  their  initials,  eompieealy 
earn-aye  tae  valkirtr  or  It,  Although  the 
■Hh  -  niui-  ranarnd  "  are  essential  for 
ie  statute,  riving 
>,  jet  (how.ntof 

leet  the  bill.     In 

wTitfageut  a  bHl  the  stamp  abouM  be  com' 

ertelj  written  thronati,  tba  na  ex  pi eased 
varda  aa  well  a*  Bean?*,  aad  no  space 
alt  eruner  at  the  beaTiontnjrer  Che  end  of  tba 
Ian :  •ertosa  rxreeeqeenees  Inm  reauRed  to 
tke  acceptor  from  Inattention  to  thaw 
«»»».— Pee  ArtrmncE,  Arxnmoa,  Dte- 
hioti,    Pmavek,     ImroaiEB,    Fnctaiis- 

aOA.  OF  FAKE.— At  large  dinner 
utrtks,  abme  there  are  eeverur  courses.  It 
Swell  la  bar*  the  bill  of  five  neatly  In  scribed 
ibm  *bmII  tablet*,  and  distributed  about 
uk  table,  that  the  diners  may  regulale  their 


g  the  eatnrwt  of  the  i 


negotiable  by  the  coat™  of  merchants.  s» 
aa  to  Teat  the  property  in  the  goods  In  the 
assignee  by  mere  delivery,  wlthcrat  any  1n- 
dniaaint,  and  aooh  transfer  »IU  be  goad 
against  all  the  world  eneept  aa  asdorseeof  a 
bfli  of  lading  For  a  valuable  •ml deration. 
The  dehvery  of  a  cargo  to  a  shipowner,  like 
goad*  to  a  carrier,  reals  then  In  the  person 
te  whom  they  are  to  be  aonveyed. 

DILL  OF  9ALK-A  deed  by  which  tba 
ownership  or  property  In  household  furnl- 
tore,  or  other  personal  chattels.  Is  transferred 
Iron  one  persnn  to  another.  It  may  cither 
be  an  absolute  sale  or  by  way  of  mortgage  i 
that  Is  to  say,  the  pnrty  selt^ng  UTM  at 
liberty  to  bny  them  back  again.  A  bill  of 
sale  Is  looked  tiii.ii  wtth  peat  suspicion  of 
fraud,  as  it  enables  persons  to  keep  up  the 

possession  of  property  after  tbey  have  exe- 
cuted a  bill  of  safe.  Asale  for  good  cons  [der- 
-"—  '-  — *  void  merely  became  it  ii  mads 
-"—  *-  "•-=—  — exported ex- 
the  hands  of 

ie  biFToV  saTe  Voti 
atfraiuhitfntt]/  fbr  t 
'-■-■J.  or  defraud^,, 
is  npin-t  Ihen 

takes  an  Interest  for  life ;  or  if  tbc  sale  be 
notorloua,asby  asherin",  under  an  execution, 
or  by  public  auction. 

BISDIXfi— Various  kinds  of  iieedlework 
have  bindintf  set  on  them  in  preference  to 
baaimlng,  or  stitching.  Flannellt  eaaerally 
hound  alth  tape  or  uraanet  ribli —  ""■- 
bindina  la  to  put  on  aa  to  show  I 
orer  the  edge  on  the  right  aide,  w 
hemmed  down  neatly  ;  mi  tne  ot" 
Is  run  on  with  small  alltobsa.     In 


■t  ribbon     The 


whale  uniformly,  or  if  there  Is  any  irra- 
irity,  it  will  packer  and  earl  up,  and  baa* 
17  awkward  appaaranee. 


BIOGRAPHY.— 

Greek (»ae)"life" and (omeaeV'wrf Hug."  It 

■ ■'■•-■  ■-      -"-■  -1  treata 


iat-iv  -aee  Drwwaa. 

RILL  OF  LADING.-  When  ■  msrehant 
eat»  suwdry  goods  <m  board  a  seap,  the 
merer  aiaater  of  the  ship  gives  a  written 
rsedpt  fbr  then,  vrbareby  V  aehnowtadgM 
aVrrrerpt  of  the  goods  OB  board,  and  eon- 
baefa  tf  earvy  *ben  on  the  voyage,  and 
Uhwnfceni  to  the  consignee  in  whS  order, 
•am  ttar  enaalgnee  paynif  rrefjrht  for  the 
atrrlue  This  receipt  m  termed  a  bill  of 
asm-.  It  sfiooid  be  made  out  in  three 
fun-  on*,  after  arfnatare,  to  he  remitted 
bipgatto  Ore  m«W;  the— — 
•tup  n>  mnatn  with  the  stri 


stripper  »f  the   avhrMnaaecne 


Kblkbel  nnder  Um  title  ot 
odonanas."  The  drat  of  rneee  in  taa 
Eoirlish  language,  was  published  hi  11  vols. 
an  tat  nil.  aa  the  -  BnaUsh  General  Mo- 
BTapbkal  IHotajnary  ;"  thla  work  baa  ap- 
peared In  eaoeeaalre  editions,  bchNT  gra- 
dually enlarged  bi  Its  progreee,  and  the 
latest  edition  was  published  lu  Mvoli,  ■«■ 
in  hit.  andar  tba  name  of  '■  (lialraeis' 
raograpBleai  Dfctionsry."  A  hws  work 
eaasleU  of  ie  vela  tie,  begun  In  list,  aad 
Istaecd  In  IRla,  entitled  Hie  ■■  General  fshv 
narmraal  DieUonary. "  The  anat  raedera 
bMerapUcal  work  Is  " Koae'a  tnctleaeiry," 
In  11  vols,  s™,  puauiahed  In  iw.  Of  the 
saaaaar  works  of  this  desertaiticia.  that  be 
Ontlon,  In  *  vola.  avo,  la  Ac  beat  The 
■Bprtaaa  a  number  af 
•f  tSht  kind :  —  «**•< 


THE  DICTIONAEY  OF 


traiaaiHOt  of  Hii^aph,;  Farf,  Biblt  Bio- 
graph,;   Cydopotdia    0/  BMl   Btogropky;  Mr*. 

Cfttefj  RiooratllttlfQotd  Wi*a;  Mri.  Sioomrtitft 
Biography  of  ttet/rtal  ami  Good;  Lodgi' <  Britu/i 
Biography;  Mannotr'i  Stka  Bniii*  flann  mmtw; 
SsitfAj  Mcnoaar,  •/  CniMwal  Biography:  Mal- 
cotmti  CariotiOa  ef  Biography ;  KXh  I  CyeJopcrdia 
of  Biography;  Alluoa'i  OtUe  u  Enittik  Bk- 
tXaplif;  Tayior'l  Annul  Bmgraphy ;  Km- 
ttrtcit  Biography  for  Young  Ladia;  I'artf'i 
RfWiimji  ut  Biography.  Among  tht  writ  de- 
voted to  the  Biography  of  fndiriduali,   tht  mati 

BouBuy-i  Ltyi  of  Lord  tTtlton:  Loctharfi  Lift  of 
Sir  VfaUrr  &os ,  Margarit  Roper1 1  Lift  of  Sir 

BIOSCOPE. -A  term  e.mposed  or  two 
Greek  word*— Mai,  Ufo,  moil  Jlvpeo,  I  observe 
or  survey.  Tlie  bioscope,  ah  sutrgeeted  by 
Granville  Penu,  consisted  of  e  dial  or  buIc 

Die.  Thii  dill,  comprising  seven- eiglilhs  or 
a  circle,  we*  divided  into  seventy  d«.Tees. 
answering  to  the  allotted  number  of  the 
jeers  of  human  life.  The  seven  decimal 
divisions  of  the  scale,  represen tiny  the  seven 
decimal  divisions  of  life,  were  characterized 
by  certain  qualities  belonging  properly  to 
■out  part  of  each  or  those  seven  divisions 
or  periods,  Id  their  order  or  progress,  thus  :— 
1,  Cteldtocdi  1,  rouM  ;  3,  MaUaod;  4.  Vigour  ; 
S,  Maturity;  «,  Drdimt;  T.  Decoy.  The  »|)«S 
between  the  two  extremities  of  the  scale 
was  marked  by  aurally.  Lastly,  a  moveable 
Index  or  hand  was  affixed,  which  mijht 
he  directed  (o  any  decree  marked  upon  the 
scale-    The  aspect  of  this  alone  presents 

tended  to  awaken  new  and  unexpected  sen. 
sations.  lint  when  from  this  general  surve) 
the  Index  was  directed  to  that  partlculai 
degree  upon  the  scale   -    *      " 


(wakened.    The  bioscope  w 
;wo  parts,  answeri  ' 

lime  future  of  life  1  wtnc 
rarylng  their  proportion 


»  £j£JSh  V"ff 


moveable  I nd  1 
itantly  fleeting 
now,  la  which 
can  properly  be 


upon  a  more  concentrated  plan,  a  diagram 
Illustrative  of  the  proper  division  undoTatrl- 
button  of  time,  is  shown  In  the  accompany ing 

The  circle  represents  a  day  of  twenty- 
fbur  hours ;  one  third  of  which,  or  elghi 
hours,  is  allotted  to  represent  night  and 
Bleep  i  leaving  sixteen  hoars  for  the  duties 
of  lite,  and  for  food  and  relaxation. 
The  diagram  la  divided  into  four  equal  sco- 
rns of  three  hours  each,  each  hour  being 


be  pursuit  of  food  fc 


This  diagram,  though  e  1  wiling  I  v  *imt>lc, 
is  capable  of  a  very  varied  application.     If  or 

hour*  1,  a,  3,  In  a  unlTorm  business  appUca- 
tlon.  It  will  be  remembered  that  during  thoao 
hours  there  is  nothing  on  (he  diagram  but 
business  ;  the  whole  and  sole  attention  la, 
therefore,  naturally  applied  to  the  one  pur- 


dlagreiu.  a  person   could   ecaroelT  fail     to 
identify  the  book  he  might  be  in  the  course 

arrives,  the  menial  perception  of  the  iliaj;rmui 
would  as  readily  remind  11  person  of  th. 

"ipposlni:    -—   -  "--    ■ 


in  bad  a  series   , 

uld  identify  then 

with  those^  particular   hours   or_  numb*] 


bend.. 

ffi at  A—  11— 's  and  p 

vlout  accent-On  toFennbV*  Wharf. aunt 
ascertain  the  cause  of  delay  in  delivery  o 
goods.  The  men  words  "A—  K— >,' 
"error,'- and  "Feoning'e,"  associated  „ltl 
that  section,  would  be  a  sufficient  ranludr 
of  the  matters  to  be  attended  to  within  ilm 
time.  The  same  method  may  be  applied,  ti 
any  hour  and  every  hour  throughout  thoday 
As  although  a  person  may  write  dowi 
upon  a  memorandum -book  the  things  li 
has  to  do,  and  refer  to  that,  he  has  not  th 
assistance,  in  that  ease,  of  a  perfect  Dia 
ORAM  or  THE  l)*t  beluK  before  him.  re- 
minding him  of  all  his  duties,  and  wnmin 
him  of  the  waning  hours.    Such  a  diag  rsuu 
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though  alricdby 

— ih,  woold  supply. 

o  the  hoar  arrives  to  review 
aw  MtM  mid  actions  of  the  day.  reference 
ta  tbc  diagram  will  >t  once  bring  before  (he 
aund  what  h»»  been  done,  what  orollied.  and 


r  will  hare  the  certain  effect  of 
dulling  tbose  Idle  and  no  profl  table  thoiifllitu 
watch  constantly  preu   around   us   when 
oar  Idea*    a>«    imdlsdpllntd,   and   to   11m 
relsiing  effects  of  which  we  mar  attribute 

is  represented  In  (he  engraving,  but  mej 
nsascd  upon  that  principle  adapted  to  a 
pawa'i  peculiar  pursuits.    It  will  be  Terr 
a«7  to  drew  a  circle,  and  to  divide  It  Into 


reference  to  it,  ment.ily.  will  make  the  per- 
ception of  It  quite  as  tangible  as  reference  t* 
lac  drawing  itself.  Book :  LI/,  JmUtd  *| 
Pit  Ecammw  Of  Ttmt. 

BIRCB.-Of  this  tree  there  are  severe 
■pedes,  but  that  best  known  and  most  com- 
monly cultivated  Is  the  common  birch.  II 
■fU  crow  In  any  soil,  and  thrive  upon  lane 
arm-*  other  timbers  fall.  The  birch  Is  pro 
d  by  seed,  which  are  easily  taken  from 


Mated  b] 

iJigust.  before  the]'  s 
du;  be  threshed  oat  : 


ool  si 


te  ripe.  The  seed 
■should  then  be 


taJKB 

led  of  car*  and  attention*  la  required  In 
raring*  the  birch  from  seed ;  they  must  be 
-t«ti  fii  the  shade,  aud  covered  vert  light))' 
with  soil  made  aa  fine  as  possible,  and 
nierrd  socordine  to  the  wetness  or  dryness 
The  planting  out  of  this  tree 


The  tree  bears  removing  with  safely  after) 
taw  sttalned  the  height  of  six  or  seven  feet 
sad  is  ready  to  plash  aa  hedges  In  foui 
rears  after  planting.     Birch  timber  Is  i 


■cture  of  casks. 
It  is  also  used 
'    iral  implements,  and  carrlage- 

■sceta,      iue    shoots    —    — -   -— 

brooms  and  bardies. 

BIHCII  WINE.— The  seaeon  for  pro- 
rsrssg  the  liquor  from  the  birch  tree  Is  in 
tat  beginning  o»  " — >■    -*"■>  ""  " 


id  . 
crted  Into 


while 

e  the  sap  has  come  forward  and  the 
a  appear,  the  Juice,  by  bdnir  long  ub- 
sd  6j  th*  bark,  grows  Iblok  aniTdls- 
ired.    TawMstkoit  of  procuring  juice  is 

■bur  hole*  In  Ihe  middle  of  the  tree  and 


7,  the  pith  being  i 
a,  may  be  tapped  ii 
time,  mod  by  thutrj 


inserting  fossets.  which  ai. 
branches  or  Ihe  elder,  the  pi 
oat.  The  tree.  If  large,  may! 

or  Ave  places  at  one  lime,  it _ 

save  from  a  number  or  trees  several  gallons 
ev-rv  day  ;  If  miB-wlent  juice  Is  not  drawn 
off  In  one  day,  the  bottles  In  to  whksli  it  drops 
must  be  corked  close  and  scaled  until  the 
Jon  of  drawing  off.  To  prepare 
>ut  to  every  gallon  of  liquor  four 
■  if  a  lemon, 
,  skimming 


e  wine,  put  to  every  gallon 
muds  of  sugar  and  the  p 


boll  it' 


t  into  a 


ih^y east,  spread  npon  i 

uk  cf  a  satiable 
itch  dipped  In  brl 
be  cask,  stop  ltd. 


for  five  01 „ 

take  a  cask  of  a  suitable  size,  set  light  to 
large  raatoh  dipped  In  brimstone,  and  thro- 


Itcloee,  keep  It  three  months,  and  then  bottle 


rttf  «W/r  tsaywMisJ  shoult 


twine 


H  of  b 


i  feet  lo 


the  management  of  the 
net  keeps  It  extended 
opposite  the  hedge  En 

supposed  to  be,  by 
lies  a  lantern!  which 

™twc^  others 'plan 
theroselvwontheop. 

it  vvlth's'tlcks  disturb1 
the  birds,  which,  being 
alarmed.  By  towards 
the  light,  but  arc  inter- 


on  them.    Fifteen  or  I 
twenty    small   birds,  I 
soch  as  sparrows,  lin- 
nets, goldfinches,  (to.,  are  not  unirequently 
caught  in  this  way  by  a  single  fold.    Ttda 
sport  cannot  be  followed  with  muoh  success, 
except  when  the  nights  are  very  dark,  nor 
nntif  very  late  in  flie  autumn,  when  the 
trees  having  lost  their  leaves,  the  birds  are 

•uti  are  generally  between  thirty  and  forty 
yards  long,  and  above  Are  or  six  wldn,  and 
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them  to  flatter  up  i 


■  light  pole  of  I  hi-  urn*  length  as  the  width 
Of  tilt  net  is  Used  to  «ph  nd  In  order  to 
keep  I!  extended.  The  net  Is  then  drawn  by 
two  men  over  the  Hubble,  heath*,  *«.  the 
*■   "  -      "    Jig  lightly  on  the 

flatter  ap  sgiilnst  the  set,  which 
xing  felt  by  the  men.  the  net  Is)  Im- 
mediately dropped  and  theblnls  are  secured. 
Thin  in  the  mm!  destructive  raetlmd  of  catch- 
ing blrdi,  sad  one  which  In  seldom  adopted, 
except  by  poachers,  is  tt  not  only  takes 
kcrki,  fleHnve,  ka.bwtntaORll  other  Urdu 
that  roost  on  the  ground,  such  as,  snipes, 
woodcocks,  quells,  partridges,  mil  grouse, 
the  two  list  of  which  are  taken  In  great 
number*  by  poachers,  during  the  months  or 
August  anrt  September.  Hometimesa  Better 
ll  used  with  ■  very  small  lantern  lined  to  It* 
necfc  by  which  nun  Instead  of  drugging 
the  whole  Arid,  the  poachers  are  enabled  to 
walk  dtrrelly  to  the  spot  where  the  birds  lit 
and  then  by  drawing  the  centre  or  the  net 
Orer  the  don's  back,  and  dropping  It  ■  few 
yards  before  him,  they  often  take  the  whole 

In  the  liny-time  bird"  ire  taken  principally 
by  means  of  net",  springes,  traps  and  bird- 
tfrae.    The  method  adopted  In  the  suburbs  of 
London  la  most  Ingenious.    Th«  nets  ni   " 
are  generally  twelve  yards  and  a  half  lor 
and  two  yards  and  a  half  wide.    The  blr 
catcher    piwldea    himself    with    mH-ta- 
tsualiy  <ijn.iii-tln^of  Hreor  six  linnets,  ti 
goldfinches,  two  grcrnniiches.  a  woodlai 


rally  consist  of  a  linnet,  a  eoldltneh.  end  a 

irlnnce  called  a  br.ee.  which  secures  the 
birds  without  doing   any  Injury  lo   their 

Kauaire.     When  the  bird-catcher  ha*  laid 

Bar  Intervals.  The  Instant  that  the  wild 
bras  are  perceived,  notice  Is  given  by  one  to 
Oh  rest  or  the  call-birds,  and  they  all  raise 
tamrvotces  In  a  lood  and  cheerful  chorus, 
which  arrests  the  wild  birds  In  their  flight 

which  the  nets  are  placed;  and  the  blrd- 
astcber  watching  Ma  opportunity  closes  his 


k.Dg;l> 


i  of  It  ai 


feet  la  length,  think  st  one  ead  uad  ts»rtol 

at  the  other  ;  to  the  tipetlmr  end  la  nxrd  a 
piece  of  strinsr.  I  The  um*:  a  stand  plea 
of  i.-ood  tiled  at  the  end  of  tin  striae  of  lb* 
springer;  It  I*  above  half  a  a  Inch  long,  a 
qaerter  broad,  and  the  eighth  of  an  inert 
thick.  It:*)hyhtlyberelled<aTatoBeeBd, 
(h*  notch  of  the  -preador. 


The  JfoM 


a  knot  ft 


In 


•pn-git,  the  following  dweotioaa  are  to  be 
attended  to:— Drive  the  atomp  flnnly  into 
the  ground,  l'lace  the  spreader  arasBad  the 
st  mil  n,  so  that  rtshtujit  Is  In  ena  tart  with  it. 
Fix  the  bender  Into  the  gronad  at  about  ta* 
length  of  tb*  spreader  from  the  Jtatnp  ;  theat 


it  down  till  one 


around   the   spreader, 


■Ww 


may  also  be  caught  by  means 
a»jm.  To  aoeompllBh  this,  tie  a 


The  Iprintft  in  a  somewhat  complicated 

catcher.  It  consists  ot Are pnrts, 

L  XneSTiBw:  a  small  stont  stake  of  wood 

surrs.ee.    i  The  Sprradrr :  a 

..nail  bent  snitch.  Iiarine  a  nofrh  at  Its 
thicker  end;  It  Is  kept  In  its  bent  position 
*_..  .  .,  . — ii  corf  nhjnped  over  Its 

■    and  united  Just 


ps  upon  a  long  string,  the  tongar  ihst 
,  and  lay  this  string  In  a  serlea  if  Haass 
no-  ontward  from  the  centre,  no  that 
id  will  be  completely  eororad  with 


1-     perly  open 
-    When  n  b 


firmly  in  thi 


theTnrrai 


•mailer  and  larger  end,  a 
abore  the  notch.    J.  The  Bt 


»y  their..  .     . 

i-rly  opened,  on  a  soot  resorted  to  by  birds. 
,i  _  .  ...J  ......  ,,„  ^  lnto  „  loop%  „  m 

iw  the  loop  tlgMrjaboast 
Its  legs,  and  It  thus  caught.  The  eoanatoa 
brick  trip  Is  welt  known;  it  constats of  four 
bricks  nminced  as  In  the  engrattiag.  two 

■fries,  doe  hi  front,  and  the  fourth  between 
side  bricks ;  this  Is  so  phased  that  It 
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d  supporting  the  brtok 
tealtmo     The  cod  of  '" 

bjM.    Thr  but  ii  itrewn  upon  the  ground 


•aside  •<  thai  tram.  When  the  Mm  lie*  to 
Uw  toe  kit  maaraarr  perchoa  for  ■  moment 
on  ttibMMi  and  cause*  tt  to  give  way 
by  limn  of  IK  wearat,  the  briok  (hat  bii 
hn  maBaiail  up  HatO  faHs  amon  the  front 
tan*.  «W  nd  aeeuiiBf  tee  bird.     In 

HlllHl"  I'       "    -TF-"- IB 

Mtlt  sppcr  brisk,  n  tint  It  don  not 
Mil  ii  ii  i  !■  Ik  i  -i       aaarSwa  lit1 

by  tas;  fr*srl  lirJek.  win  luthtcm  the  bird 
weak)  be  crushed  to  doth.  TneDonw-rtaHiaBn 
ifctlir  trap  tor  taking  fieldfare.',  thranhrs, 
redwlnga.  blackbirds,  larks,  sparrows,  star- 
awgn.andall  bkrditlMtoinrnsvteDpnn  the 
>  snail  ItisiocwtemtctiTewhenBnowlleB 
aaax  the  rrouid,  for  tin™  the  bh-dt  hem* 


mil  I*  propped  up  by  •  piece  of  itlck  about 
t*e  feel  to  k-n£l!i-  At  the  bottom  ofthe  nel. 
ami  Ijtng  npou  tout  put  of  trie  buop  which 
[uti  opB  tiie  ground,  is  placed  ■  heavy 
none.  &  such  •  manner  that  directly  the 
»:kk  ■  withdrawn  the  net  wlU  diop  down 
nanienJy  npon  the  birds.  A  lung  airing  li 
«-j  *_  .t-  „#^k.  -*J  ig  b*id  by  toe  person, 

,--.,„,  », _..«rfrOB»  the  to—  — 

patlok  wllh  hi* 

drop  the  tap  when 

ttnt  nin  be  it-warded  by  tbe  capture  of 


aao  Lens  u  far  away  fl 

til*  Klin  hi*  Ming  cm 

lie  bird*  are  under  it   11  li  better 


annmrjerof  birdelnateajdof  one.  1»»  ktnd 
of  bait  employed  depends  upon  tbe  dceerip- 
tionof  birds  you  desire  to  catch.  Fieldfares 
feed  upon  hips,  haive,  the  fruit  of  the  white 
thorn  and  the  slid  rose,  various  kiiida  of 
norma,  snails,  and  Insecte.  They  ire  land 
of  black  beetles,  cockroaches,  fco_  which 
being  caught  in  tbe  house  Buy  bt  Bend  to 
Unit  the  trap,  alter  betas  BOBlded  to  death  In 
boiling  water.  Thrushes,  redwings,  and 
blackbird',  are  alio  attracted  by  the  same 
bait,  Starlings  relish  the  same  bait,  bnt  ex- 
hibit also  a  strong  liking  for  eggs,  cherries, 
and  various  kinds  of  grain.  Larks  are 
attracted  by  the  seed  grasses  and  by  aaaall 
iaaeota.  The  down-lal]  It  an  eioellant 
method  oi  capturing  birds  required  For  the 
cage,  a*  It  does  them  no  injury.  It  nay 
moreover  be  used  at  any  time  of  the  year, 
though  iritlilees effect  than  I™  whiter  as  re- 
gards tbe  number  caught  Bat  any  *ne 
knowing  the  harbour  of  a  thrueh  or  blank- 
bird  which  lias  been  heard  to  give  forth 
auperlor  note*,  may  be  sure  of  Becariruj  it 
hOIi  the  aid  of  the  dowB-fall  and  the  ex- 
ercise ol  a  little  patience.  In  torae  parte  af 
France  a  ourioueutode  is  practised  of  taking 
birds;  a  Iremoisoonatwted  of  the  stripped 
branouos  of  the  slender  straight  -  growlni 
poplar,  in  the  centre  of  which  a  taat  £ 
placed  for  the  bird-catcher  to  ait  upon-    Use 

atructed  Is  after- 
wit  h  houghs  and 


1    ],v. 


d  w?5  L*n' ' 


at  one  or  the 

birds  a  Hunt. 
:mr  lend  lards 
what  is  ceiled 
Itrong  light  ■ 

employed  and  t-Jn  —■-•-■■  —•■■-■  -■*■-    -■-- 

on   either  tide  c 

The  light-beam .. 

jingle.    The  birds  after  a  n 

end  the  bell,  that  while  aenie  D° 

nets,  others  fall  upon  their  ba_ _ 

around  and  will  not  move,  and  ao  are  dtj 
tured.  Larks  may  be  taken  iu  the  day  tii 
by  nit*n.  ofanet.  which  should  not  exoe 
twelve  yards  in  lenirth  nor  tiiree  and  a  hi 
in  width,  and  whloh  ia  to  be  held  by  tt 
persona.  Larks,  however,  aeldom  lie 
close  as  partridges,  and  in  order  to  pratre 
them  from  rising  too  toon,  the  follow! 


.Yoodcocka,  partridges,  a 
ire  said  to  be  easily  cuurl 


light, 
whtoh 

egnlar 
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stratagem  is  adopted : — ont  of  the  sports- 
men carriet  In  his  hand  *  Hire  or  (luffed 
hawk  Axed  to  the  end  or  a  long  Kick,  which 

taolda  op  in  (he  »lt  before  him  a*  high  a*  he 
cm :  at  the  night  of  thin  the  lark*  arc  ru 
terrified  that  they  dan:  not  men  for  fear  of 
attracting   the   notice    of    their    supposed 

eulty  In  throwing  tbe  net  nrer  and  securing 
it ;  charlS.     fce,    for 


blrd-llrac,  taking  great' care  to  lay  It  on  pro- 
perly, lor  it  II  It-  ic»  thick  the  ijirde  will  sec 
it  cud  will  not  settle  M  the  bough,  ami  if  it 
be  too  thin  it  will  not  hold  then  when  they 

fixed  on  a  low  dead  hedge  near  a  rlckyard. 
hemp  or  flax  Add,  or  la  come  other  place 
which  la  a  fkvonrlte  reaort  for  small  birds, 
and  the  sporlarruu),  having  concealed  himself 

which  bird!  make  when  they  attack  or  call 
one  another ;  but  if  he  should  not  be  expert 
at  tbla,  there  ia  another  mode  of  attraction, 
called  a  jtttt.  A  hawk  of  any  species  or  a 
bat  make  very  good  stales,  hut  an  owl  makes 
the  best  of  any,  for  this  bird  never  ahowa 
himself  at  daylight  without  being  followed 
by  all  the  small  birds  that  see  It ;  so  that  If 
an  owl  be  fastened  in  some  conspicuous 
place  at  a  short  distance  from  the  limed 
bough,  the  birds  will  collect  around  It  In 

Ster  to  settle  on  Ihfl  BOUfin  and  be  taken. 
When  one  bird  la  thus  enticed  and  stuck  fast, 
it  roust  not  be  disengaged,  bnt  suffered  tore- 
owl  Is  not  to  be  obtained  a  stuffed  one  will 
do  nearly  as  well.    Sometimes  tbe  repre- 

and  being  painted  lu  the  natural  colours  of 


oil  int 

will  n 

thicken 


or  pipkin. 


,  .ooling  the  stick'  in  water 

testing  it  with  tbn  Angers.  It  la  best  m 
rather  hard ;  then  pour  it  Into  cold  wa 
It  can  be  brought  hack  to  the  consist! 
required  by  the  admixture  of  a  little  Ai 


birp-stuk: 

-TAMING— flee 
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it  her  wilil 


hlch  feed 
the  moat  de- 


aa  the  lark,  pigeon.  *c  The  fat 
flavour  of  hints  Is  very  much  Inl 
the  nature  of  their  lood.  Those 
upon  groins  and  vegetables,  a    '* 

Urate  and  hare  the  whitest  nu.  imn- 
which  live  partly  on  animal  and  partly  ™ 
vegetable  food,  as  ducks  and  geese,  are 
brown-fleshed  and  higher  flavoured;  and 
those  which,  being  aquatic,  lire  wholly  on 
flsh.  hare  a  taste  satouring  of  the  matnre* 
they  feed  upon.  Different  parts  of  the  same 
bird  differ  very  much  In  flavour  and  tender- 
ness, chiefly  depending  upon  the  amount  of 
exercise  which  the  anrroundlng  muscle* 
have  undergone ;  thus  It  wilt  be  round  that 
in  hrrfj  t«i  isatt  the  wing  la  tender  and  the 
leg  tough  -  while  In  Mrab  fax  ft,  there  indi- 
cations are  diametrically  opposite.  Tbebrrmst 
is  generally  considered  the  most  tender  pari 
of  the  bird,  but  In  the  snipe  and  the  wood- 
cock the  leg  la  preferred.  Thefleabof  birds. 
particularly  poultry,  la  extremely  nutritions 

BlHlfe?  DISEASES  OF  CAGE.  -  See 

BIRDS'  EGGS  run  Cabinet!.— In  a*- 

l«tlna-  egga  for   " 


nedinm 

a  pointed 

blunt  end  with  a  needle  or  pin.  If  the  yolk 
will  not  come  out  freely,  run  a  pin  or  thin 
wire  Into  the  egR,  and  atir  the  yolk  well 
about  i  this  done,  eet  a  cupful  of  water. 
and  Immerse  the  pointed  end  of  the  etr 
In  It,  apply  your  mouth  to  Ihe  blunt  end, 
and  suck  up  some  of  the  water  Into  the 
shell;  then  atop  tbe  two  holes  with  the 
flnger  and  thumb,  shake  the  water  tho- 
roughly within,  and  alter  this  blow  it  out. 
The  water  will  clear  (he  em:  or  any  remains 
of  yolk,  or  of  white,  which  may  atay  In 
after  blowing.     If  this  process  performed 

or  third  time.  An  egg,  hnmediately  after 
It  ia  produced  la  very  clear  and  fine;  but 
byWngln  the  neat,  and  coming  In  contact 
witn  the  feet  of  the  bird.  It  soon  assumea  a 
*«t  appearance.    To  remedy  Ihla.  wash  It 

brush  to  remove  the  daft,    Sotkraaj  n"'a 

brane  which  Is  still  Inside  the  shell  from 
corrupting  It;  for  this  purpose  fill  a  wine- 
glass with  thr  corrosive  sublimate  In  alcohol, 
then  Immera*  the  sharp  end  of  the  egg  sbcU 
your  flnger  and  thumb  a*  yon 
clear  of  the  solution  ;  apply 
o  the  hole  at  the  blunt  end, 
some  of  the  solution  Into  the 


hold  U*C 
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ii  it  rises  In  the  shell,  tin  cold  w 


horntj^hly  and  then  blow  it  beck 
Waa.  Tbe  shell  will  now  be  bej 
■eh  of  corruption,  mod  will  for 

Hi  prist  trie  whiteness, 
to  imparl    to 

a.  pwt  onvery  ap>rlii/(iynilb  ■ 

4  wit* 


ir  it  i*  d» 

s.ns.'sss 


Harllug,    iNll 

wmdrtr,  pi 


gie  aoend  repeated  at  abort  Intervals ; 
xutand  ia  thewjl,  which  la  a  repctl- 
an  of  an*  ud  the  same  note;  and  the  third 
aU  ia  tamed  ravita;,  which  a  young  bird 
/stmoes  to  do  lor  Ms  or  eh-teti  months, 
3  he  la  able  to  execute  every  part  ot  his 

i  or.-Areglet] 

l  and  marriage*  is  requti 

if  of  every  birth  within  I 

a  register  the  time  a*  toon 

at  M  occvenlenriy  may    be. 

-two   days    after    birth,    the 


bus  required  by  tbe  registrar;  bat  every 
moitnr  who  refuses  or  omlu  to  register 
a  larth  of  whidi  he  baa  had  notice  la  liable 
to  a  penalty  of  £60.  After  forty-two  days 
sad  litEdrt  an  raoothe  of  a  birth.  If  any 
aenea  present,  or  the  lather  or  guardian 
sake  a  solemn  declaration  of  tbe  partlcu- 
an  of  saeh  birth,  the  raglarrar,  in  the 
presence  of  tbe  supertatendent  registrar. 
■ay  roe/lattr  It  and  receive,  oyer  and  above 
the  usual  fee.  the  respective  fee*  of  fa.  64. 
sad  6a.  Any  peraon  procuring  the  registre,- 
Bort  of  a  birth  alter  forty-two  days,  and 
within  all  montha  without  tbe  presence  of 
riw  registrar  and  superintendent  registrar. 
hhat£  ton  penalty  of  £60.  If  six  montha 
aire  catpaed  since  the  birth  the  child  cannot 
be  registered.  Tbe  particulars  required  !o 
b*  fsraasbed  to  the  registrar  an  the  day 
rad  the  mouth  of  the  birth;  tbe  name  (if 
Ml  of  the  child:  the  sex:  the  name  and 

baton    of  the  father: 'to  which   the  HI. 

*ne«IM.ud  place  of  abode  in  the  register. 
There  fa  no  fee  charged  for  rartatratiou. 

BIKIHDAY  CEREMONIES.— In  Eng- 
aad  the  anntwemry  of  a  peraon 'a  birthday 
H  usually  obaerved   as  a  aort  of  festival. 


c  day  ;  (he  guests  Immediately  upon  1 
rival  wish  him  or  her  "many  happy 


it  the  donor, 


UIM'UIT    CAKE.— Mi 
flour,  Uve  eggs  we)'  " 
eight  ounces  of  suga 


. ./hole  thoroughly 

together,  and  bake  for  one  hour. 

$&•  Flonr,  lib  ;  eggs.  6 ;  sugar,  |]b ;  roie 
or  orange-lion  cr  water,  few  drops. 

BISCUIT  CHU8T.— Ilit  half  a  ponnd  of 
floor  on  the  paste- board,  add  to  it  the  yolka 
of  two  egn,  and  thoroughly  mix  until  tbe 
egg  Is  lost  sight  of:  then  add  a  dessert- 


Ickneaa  of* 
t  your  fruit 


63-  Flour,  Jib.  i  eggs,  I  yolka ; 

1  dessertspoonful  ;  butter,  2ois.  :  wa 
milk,  sufnelent 
BISCUIT  CUSTARD.-Break  two 

numlier  of  small  ratalia  I 


■roughly  mixed 


Into  a 


trifle  dish,  and  pour  over  it  the  whiten  of 
currant  Jelly  t  grate  nutmeg  over  tbe  top, 

63"  Macaroons,  «  ;  ratafia  biscuits.  It; 
nutard,  sufficient ;  eggs,  2  whites,  with  red 
currant  jelly. 

BISCUIT  DEVILLED.— Dip  a  captain  'a 
biscuit  Into  boiling  water,  butter  it  well, 
spread  over  It  ready-made  mustard,  asyenne 
pepper,  a  good  deal  of  black  pepper  and 
salt;  put  It  Into  the  oven,  or  on  tbe  gridiron, 
and  let  it  bake  or  grill  till  brown.  1  his 
la  considered  as  a  relish  with  wine. 

BISCUIT  DROPS— Beat  up  ths  white* 
of  six  eggs  and  the  yolks  of  ten  with  a 

ounces  of  pounded  sugar,  Real  the  whole 
well  up,  and  add  one  ounce  of  bruised  carra- 
way  seeds,  and  six  ounces  of  flour.  Drop 
them  on  wafer  paper,  and  bake  In  a  mode- 

£aT  Eggs  6  whites,  is  yolka  \  rote-water, 

teedH,  lot. ;  flonr,  ems. 

bKSCl.il  K't,  CUKAM.-  Break  six  eggs 
Into  a  stew-pan,  and  beat  them  with  a 
wooden  spoon  ;  add  a  pint  ot  cream,  the 
peel  of  one  lemon,  two  gills  of  syrup,  and 
a  little  apiee;  boll  It  till  it  beglna  to  thicken, 
sib-ring  constantly  |  crumble  some  Nspiea 
and  ratafia  biscuits  Into  it.  and  pass  tin 


'&" 


;  through  i 
■lace  In  Tee. 


THE  UICTIONAftY  OF 


BISCUIT  PUDDING.— Four  >  plat  of 
bailing  milk  over  thru*  Maples  biscuits 
crated;  cover  It  clou,  and  when  cold  add 
the  yolks  of  four  egg*.  the  white*  uf  two, 
■  winoglasaful  of  brandy,  a  dessertspoonful 
or  flour,  nutmeg,  and  augai  to  taste.  Boll 
It  in  a  twain  lor  an  hour, 

i*^T  Milk,  1  pint ;  h  spies  blsonits,  3 ; 
egg».  4  yolks,  a  whiten :  brandy,  I  wlne- 


ono. 


biscuits  a  la  Vxak 
the  yolks  of  eight  eggs 
of  sugar  for  half  au  hour;  ■>„.,,  „„  „,,,,,, 
separately,  and  when  they  art  well  frothed, 
ail*  them  with  the  yolks  and  sugar,  and 
■tirln  one  ptmod  of  flour  lightly,  and  by 
degrees;  hare  ready  some  tin  or  papci 
moulds,  buttered  within ■.  put  In  the  biscuit 
paste,  filling  the  moulds  lint  little  mon 
than  half;  throw  innt  powdered  sngnrovei 
them,  and  bake  them  in  an  oven  for  half  an 
hour  i  when  of  a  light  brown  colour  nut 
half  cold  take  them  out  of  the  mould*. 

US"  Eggs,  0 :  sugar,  libs. ;  nonr,  lib. 

BISCUITS.  TO  FBF.SEKVE.— For ordl- 
nary  use  biscuits  will  keep  best  In  tin  t 
tern.     If ut  li  required  to  b*  kept  for  a 
time  such  aa  during  a  sea  voyage,  no 

good  than  packing  them  up  hi  casks 
Sulked  and*  artfully  lined  with  tin,  so 

The  bi      

.hie  together;  ana  .  ..  .. 

.  .  3  open  the  cask.  It  must  be  closed 
■gain  with  all  spaed,  and  al  securely  aa  It 
was  before.  Biscuits  may  also  he  preaervud 
from  the  weevil  and  other  Injurious  Insects 

YUHjsly  soaked  In  nitre  and  dried. 
BISCUITS  TO  USE  WITH  LIQUEURS. 

pan,  Kith  the  peel  of  a  knnon  grated  flue,  n 
spoonful  of  oraDge-nownr  water,  and  the 
yolks  of  flit  eggs  i  beat  them  together  till 
thoroughly  incorporated;   then    stir   In  a 

the  whole  together  ;  next  wlilp'  the  whiles 
of  the  t-j^s  till  Ihev  rlM  in  froth,  and  mil 
litem  with  the  sugar  and  the  Hour:  have 
rendy  sumr  white  paper  mndu  into  the  form 
at  tittle  trenches,  each  about  the  depth 
and  length  of  a  Anger  t  put  two  spoonful* 


CiT  Sugar,  Jjlb^  le 
1,1  b. 
BISCUITS.  VARIOUS.—!.   Haid   Bis- 

much  skim  milk  as  will  convert  a  pound  of 
lour  into  a  very  stiff  paste.  Beat  It  with  a 
roiling- pin  and  work  it  very  smooth.  Boll 
it  out  thin  and  out  It  Into  round  bhwulta. 
n  full  of  hole,  with  a  fork,  sad 
for. 


id  yolk  of  an  egg,  and  some  milk,  tutu  a  ■-, 
jy  stiff  piste,     lioat  it  well  and  kaead  it  , 
ilie  smooth  i  roll  the  pasts  very  thin,  sad 
t  It  into  biscnlta.    Bake  them  ts  a  slew 
en  till  iiuite  dry  and  crisp.    V  Rwbt 
ttCOlHi  bent  eight  eggs  Into  a  frotk ;  ads    . 
pound  of  powdered  iiujur,  and  the  peel  ot 
le  lemon  grated  tine ;   whisk  the  wools 
ell  together  till  It  becomes  light,  then  too  . 
it  a  pound  of  floor,  and  a  taaspoonfal 
rose-water.    Divide  Into  biscadi*.  guar 
iem  over,  and  bake  them  In  paper*  oi  Qua    , 
JJuohtoh  LiscuiTi  :  mill  together,  twe  t 

"  ammonia  in  flue  nowner.  four  ounces  of  t\ 


powdered  sugar,  oni 


ounces  of  butter,  and  one  egg;  hMorporate  ' 
the  whole  well  together  with  new  milk  Into  f 
a  stif  paste ;  then  beat  it  with  a  roUng-pht 
for  halfnn  hour,  roll  out  thin  and  divide  into 
biscnlta.  bake  in  a  quick  oven  tor  fliteca 
minute*.  —  See  also  Almobu,  Afnicot, 
Chocolate,  i'idmi  Biscuits.  IBs. 

«T  No.  1.  Butter,  Sola.  ;  milk,  sum- 
dent;  flour,  lib.  No.  1  Flour,  lib.;  egg. 
I  yolk;  milk,  sumdent.    No.  3.    Eggs,  «i 

water)  1  teaspoonfia    No.  *.   Float.' libs. ; 


BIKHOF.— 


in  for  about  sin  mini 


»t,ioi.;  natter,  was-:  egg.  1. 
A  beverage  oosstnonnnsai  as 
four  good  siaed  bitter  nruujss 
■f  a  pale  brown  oohiur ;  lay 
sen.  and  put  over  thorn  hall  * 
derod  loaf  sugar,  and  three 
ret;  plan  the  arrrsr  dd  U» 
t  it  rand  till  the  nut  day. 

I  ri pill  lln  liiiaunil'  - 

n  of  boiling  water,  proas  the  oranges  with 
ipoou,  and  run  the  juice  th  roach  a  si  eve: 
™  boll  the  remainder  of  a  bottle  of  claret. 


aystem.  It  la  therefore  generally  employer 
iu  the  form  of  snbuitrule.  This  t*  nwhiv 
powder,  sometimes  In  lumps  rtaembbni 
chalk,  inodorous,  and  tasteless-  It  in  in  so 
luble  In  water,  and  bat  slightly  noloble  ii 
the  Juices  of  the  stoinucli.  n  riroum»tanr 
wbieh  aeooanta  for  it*  limited   s   ' 


lenee  ita  employment  la  nlnv 
flued  to  eductions  of  its  al 


tirely  conn 

Itself.    In _,_.... 

produces  vomiting,  rain  tin  ga,  i 
death.  Its  external  application., 
luetic,  in  the  well  known  form  of. 
I*  not  Iras  frv      '  '     * 

for  a  length  an 
uenoua  twitches,"  and  Anally  1> 
lysis.    Subuitrate  at  bismuth  is 

the  stomach  It  Is  desdcdly  ant 
Bismuth  being  Insoluble  to  waae 
ba  administered  in  that  rename, 
given  In  .xtruoi  of  hope.  In  Jell; 
simply  placed  upon  the  tongue,  a 


4  whiv 
tnplic 


DAILY  WANTS. 


tUTSL-l  bran  sins  which  la  ind 
irUwa-hert  lit*  mpand  from  mil, 
i=r  ■.  Uat  (Tin;;  preferred.      It  is  Dot  used 

Ut  TOB  HOBbwJs.— The  onpmd  bit 
'■^■i  at  arr,  principal  ptMea,  rla.  : 

'  WFBMfc-pnae;  as.tfce  bruohee  ;  cCIhe 


0W0 


"P™d  bh.  kowerar.  la  mil. I  wife  rtqul- 
iHfnW  ud  horses  belnir  ridden 
liMadk  which  should  be  In  the 
wf  the.  hone's  moath  without  pieae 

annul  It,    Tbn  mrb  hit  powerfully  con- 


'**  The  wage  hi  preferable  for  eom- 
•"Whnmmx!  bit  U  the  rider  eau- 
•ieuerol  ka>  lane,  b*  maat  reson  to  the 
»»  at.  watch  emu  be  knotted  under- 
""  tar  eaeflUe.  Can  snoaid  be  taken 
*■  n»  tat  does  ant  presa  onusHttrtly 
"*  ■*■  *ht  bona'e  moth,  hf  that  It  it 
•  Mi  at  u  weewd  tt.  It  mar  be  necee- 
*T*>"eariiBpMt  Ibr  the  bendstnm. 
■J  I  II  ILu  beast  i  yet,  If  tt  la  eererely 
"J  aahMateMy  calk*  into  uardaa,  the 
■»al  alii  ta  ail  probability  pi.***  and 
m.  att  caeeaerr  both  HaMsUand  trie 
«■*.  the  Owwwat.  whath  the  trapping 
■* aaath octal  reaaW  noon a doeue  and 
*■»*.  bin.  an  m*m  aDd  en»L  and  to- 
■MaTanbaaaaa  nenaTdcrteed  from  each 
'■eaieetjeataneat,  it enrr  Mrm  to  radar 
■■seta  hard,  thereby  deetroyina;  all  the 
frtafijaaVd  waD  aa  tensing  the 
■JW MM  aad  eldoue. 


JIWiBr  «tgiMa  e«er«lly  result 
*"  '■— 'Jnsasd  front  a  hurt  the 
***■  — *  ■"»'■**  so  alarm,  tad  the 
aTS?.^*"*  "°\?-T  BM  when 
aVSHJ?  fff*  twite*  ta  to  paaakn 
E***™  •  ■»**  rf  srrtssjtteu  toe  eonte 
Sti.*SE"  SB""  U  «d  miied 
teMacMMMT*  B,,"rt"  lo  '  "">UIld 
IT  —■■*■"*  »nn-  .aw»*ej..™r 
•WaaMaaaM **P*"°°  "*""•  "  the 


DugnTbatu 


etlsfaclory  to  adopt  the  inii  preenuttons 
a  would  hare  bean  doaanded  had  the  an.hn.al 
■can  really  dann-eroiie. 

TVen  amis'.— In  caeca  of  trlfline;  abrasion 
rom  the  teeth  of  doaa  or  cat*,  where  It  la 


doubt  of  the  health  or  the 

that  la  really  neceMart  either  for 

or  care,  ia  to  waah  the  part  with 

.J.  apply  the  ultr.tr  "'  -" — 

TVhara~ii* 

animal  haa  Been  enraged,  tie  a  garter  or 
pleeeof  tape  directly  rowul  the  lira b,  abort 
the  puncture  or  wound  and  between  II  and 
the  heart,  ao  as  to  arold  aa  far  aa  possible  all 
absorption  Into  the  ayatem ;  the  part  la  then 
to  be  washed  oulek.y  nllh  a  upooge  and 
warm  water,  clinurinfr  both  water  and 
ea  are  at  hand  apply 


■poojre:  i  f  cu  ppin  »;  gli 

away  carefully  t tie  bio 
aded,  or  wheteeer  mo 


'"i.5?'."''. 


vrs 


nes-fese,  put  a  ftwdropnof  spirits  of  nine, 
MM  ta  of  camphor,  tinctnre  of  myrrh,  Frblr's 
lialmm,  or  aulphuTlB  ether,  or  brandy  li  it  la 
pare ;  light  It  with  a  match,  and  before  tbe 
Same  haa  burnt  oat  apply  It  to  tbe  part.  If 
the  air  haa  been  wall  exhaoslfd  the  fleati 
will  rise  lu  the  B!an«,  <"">  »  lew  £9*  •' 


e: 


t  than  ten  «r  irteen 


ibbed  freely 

«  into  tb*  pnnotarea ;  a  not 
meal  poultice  i*  then  laid  on 

_ aartace,  tbe  patient's  mind 

tranqui  lined,  and  the  limb  and  body  kept  In 
perfect  reat.  If  a  elate  cannot  be  made  hi 
adhere  trt  the  an  of  tbe  a ptrlta  named  abore, 
or  by  eihauatfaia;  the  air  by  the  flame  of  a 
taper,  let  the  eantfkj  be  *  potted  at  once,  and 
the  poll  1 1  We  continued  till  tbe  eschar  or 
blackened  oatlele  diea  and  la  thrown  eaT. 
If  the  woand  heals  slowly,  with  a 

'  -  - iiearaace, — J "  — ""'" 

apply  tin „        , 

aperient  ot   eqwal  parti 

and  caHoeynth  pill,  and  take  u  ' 
la  duees  of  half  -  * — *i— -■ 


Jhrrc  pints  of 

jeof  the  latter,  jn 


BITMOB  OTlNeS  Or  REFTrI.Ee>.- 
Of  these  tbe  rattleanalre,  the  eobra  dl  ca- 
pello.  tbe  whipcord  snake,  a 


BIT 


THB  DICTIONABT  OJ? 


BLA 


and  though  the  potency  of  (lie  nenoni  ejected 
from  each  varies  according  (o  Ibe  species, 
11  exerts  the  tine  characteristic  chain  of 
symptoms  only  more  or  leu  Intense,  tbe 
difference  bring  merely  In  degree  and  time. 
as  the  «•«  of  one  i.  more  subtle  nnd  deadly 
than  that  or  another.  In  ail  cue*  tbe  tn- 
BictioD  of  the  wound  It  followed  by  Instant 
and  acute  pain;  discoloration  and  swelling 
of  the  pari,  sickness,  fainting,  pain  In  Ibe 
back,  difficulty  of  breathing,  spasm*,  eitrcmr 
drowsiness,  coma  and  death — Id  the  worst 
es— within  two 
•      "        diacc 

It  that  medical 


:n  discovered  to  loin  qniek  killing 


•  fatal  t. 


™P|0yB 


■us  into  lilt  blood:  KL  in 

I  Of  Ibe  pulton  IB  possible 

.  and  3d,  by  counteracting 

tiapaamodics   and  atlmnlanf,  the 

naval  la  (lie  same  from  whatever 

Tarlety  of  reptile  the  Injury  hi 


symptoms  tb 


<f, only  modified  according  to  tbei 


ma!  poison 
brought  In  i 
mdedjurfsc. 


llngtotbeemou 
led?    It  I •  neo 

*  o"m 

id,  thai ... 

la  perfectly  innocuona  nuld 

■-' '    -'•-  -  -ackelor  a' 

;  be  dlssolvi 

■Sssas 

r  gufie' 


R  "rrfcliS— Tlie  tblkming  recipe,  will  at 
be  found  excellent :— L  Take  two  ounces  of 
Juniper- berries,  one  ounce  and  *  half  of  gee- 
tiau-root,  a  quarter  of  an  ounce  of  oorlandul 
seeds,  a  quarter  of  an  ounce  of  orange-  peeL  I 
quarter  of  an  ounce  of  calamus  aromatic™,! 
drachni  ot  snake- root,  and  half  a  drachm  m 
cardamom  seeds.  Cut  the  gentian -root  i<itl 
amall  pieces,  pound  the  other  ingredients  ini 
mortar,  and  put  the  whole  Into  a  large  bottl 
or  Jar  with  In  bottlea  of  the  bcatlinmdj 
gin.  or  whisky.  Shake  tbe  bottle  a  littl 
when  tbelocredientaarenrfltput1n.bat  oi 

for  use.     Sherry  may  be  substituted  for  *fl 

of  the  beat  ponpded  aloes,  ihi 
iquorlce  root,  and  a  "'~  —  ""* 


barb,  and  liquorice  root,  and  a  teaspoonA 
of  powdered  ginger;  keep  it  In  the  sun  or  n 
the  fire  for  eight  or  ten  days,  shaking  It  fr< 
qucntly  :  let  It  settle  for  four  and  twenl 
hours,  and  .train  it  through  flannel  pre* 

tian-root  and  two  drachms  of  cardamo 
seeds  together ;  add  an  ounce  of  lemon- pi 

the  Ingredients  a  pint  ana* a  tab?  of  bailii 
water,  let  IE  stand  for  an  hour  closely  cor  ere 


Directly  after 

limb,  above  the  wound,  the  pert'wesiied  well 
and  quickly  with  warm  water,  at  the  name 
time  forcing  out  with  the  llngera  any  blood 
or  exudation  that  may  appear;  If  proper 
cupping  glutei  arc  not  ready,  inatautly 
auply  the  lips  and  suck  the  wound  with  a 
steady  eihaustlon.  spitting  out  and  washing 
tbe  mouth  before  again  repeating  the  pro- 
cess, which  should  becuntinucd  for  quite  ten 


hour  closely  «  .  .. 

Bur  ofTtho  liquor,  and  bottle  for  ui 
EKS.  UsEa  and  I'iu>rE«Tii:s  or 

Hitters  act  beneficially  upon  the  system 
imnaMinir  a  (D,ir  to  the  stomsch.  and  brad 
if  digestion  to  a  sufficient  degi 


be  organs  of  d 


'  [enee  in    bitter 
»oi  the  appetite  la  a  bad  one. 

Is  In  serious  oonseque 


;ers  therefore  should  only  be  taken  n 
tally,  and  with  care,  for  although  t 

n  themselves  wholesome,  when  »  Ji 

iseis  made  of  them,  they  frequently  pnni 


already  described,  a 
piled.  Tbe  fainting, 
and  symptoms  of  « 


llfflculty  of  breatblng, 
lapse  that  supervene, 
i  of  ether,  brandy,  and 
,  lavender  and  musk, 


thirty  drops  of  Fowler's  ao 
•-■—  '-  a  Ublespoonful  of 
■'■"•«  applied  ♦-"■ 

-. . jstllute  fi.,_„ 

along  tbe  spinal  column. 

kept  constantly  walking,  t 


Itaelr  subsequently  i  the  system  Is  to  bo 
strengthened  and  the  morbid  notion  cor- 
rected by  a  course  of  aareaparllla—  com- 

*  ' "an— alternated  with  Ave  drops 

'  "  I  of  arsenic  erery  six 


n  at  judici 

ently  pnxi 

.and  ciinik 

wiiuu  wjucu  La  nece»«iT 

ihouldbe  taken  In  thenn 

.  hour  before  breakfast. 


ig  about  half 

II L  A  C  K  R  ER  Kl  SaT  i'BO  perti  i 

iSES  of. -This  is  theme-  — 
intive  berries,  and  is  foul 

-s.  and  Is  thus  servl 
iiy  for  various  In  flan 


emedyfbi 

he  Juice. 


mined  with  raisin 


lory  com  pt« 


This  fruit   Is 

occasionally  used   foe  puddings,     tarts 
and  la  then  usually  mined  with  anialb* 


_..„ iiWDrly    r> 

—  —  grow  on  the  moat  bau-rt-ii 
it  flowers  in  the  months  ot  July  ,j" 
goat,  and  tbe  fruit  U  ripe  In  tjept, 
or  October  according  to  the  flu-.n, 
the  season.  Hitherto  this  fruit  ha. 
little  cultivated,  except  by  way-   of    e?; 


jila 


DAILY  TTANTS. 


BLA 


■•rat,  and  in  tbnceuHllhu  been  clearly 
■ton.  tltat  with  ordinary  care  tnd  atten- 
ow.  if  would  be  greatly  Ixnprored  bath 
in  appearance  ■.nil  Baronr,  and  ultimately 
^hiim  ■>*  assemble;  lo  tbe  eye  nnd  to  the 

BUCKBERBY  JAM— Put  blsekberrlei 
that  an  aot  quite  ripe  Into  ■  Jar.  ud 
Qjr*r  It  up  dtmrlf.     get  the  Jar  In  ■  kettle 

whcnTl  nu  »fmmered  tor  fire  gr  si*  hoars, 
fete*  tbe  juice  through  ■  licit.  To  erery 
pi  ot*  juice  add  two  pounds  of  powdered 

town  with  bladder.  This  jam  in  sometime* 
ased  medicinally  as  a  remedy  Tor  the  atone. 

""    unity  to  take  for  this  purpose 


^£^B^UI(YWIKri-G> 
i  ripe,  on  a  dry  da  j.     F 
fMVasvcL  haring  ■  ta 

■""  -.  poor  in  boiling  wi ,_ 

r  tbe   fruit.    Bruise  the  fruit 


nd  or  ten  day*,  keeping  the  cask  well  filled 
m  tbe  mean  Ilrne.  especial Tr  at  the  commence- 
saral.  When  the  working  ceases  bung  the 
wiaedown.  and  bottle  in  aiior  nine  months. 
Tbu  arise  wtth  the  addition  of  a  little  port 
wine,  in  tbe  proportion  or  about  a  gin  to 
rrery  bottle,  will  be  ^really  improved,  and 
If  kept  for  four  or  fire  Tear*.  It  will  drink 
lery  ranch  tike  genuine  port. 

SLiCSBlsD  -This  bird  Is  one  of  the 
a»i  docile  of  all  the  thrush  birds.  The 
male  la  black  all  orer  the  body ;  the  female 
buefciab  brown,  tinned  on  the  breast  with 
nm -colour,  and  on  the  belly  with  gray.  In 
dMBocmcat  it  la  advisable  to  put  the  black- 
bird in  a  large  cage  In  choosing  a  blackbird 
trotna  bird,- fancier.  Ills  always  advisable  to 
steal  with  a  person  of  known  honesty,  as  It 
Is  very  eotnmDO  to  palm  off  birds  of  Infrrlor 
bobs,  and  of  a  sickly  habit,  for  superior 
enafifxtwa.  This  precaution  applies  with 
nraal  force  to  all  dealings  In  oonnertion 
wans  o«e  birda.  Its  food  chiefly  consists 
of  the  ordinary  bird  paste  but  It  will  also 
■M  bread  and  meat.  It  is  somewhat  tender 
and  dencatr.  but  if  treated  wtth  care  and 

lo  sUnan  Tears.  The  blackbird  pain  early 
to  the  year,  ao  that  the  young  Irirdi  mar 
■nasi  ba  hot  In  tbe  neat  as  early  as  the  end 
of  March.  Tbe  neat  la  bnllt  In  some  think 
bask,  generally  near  to  the  ground.   The  fa- 


male  lays  twice  or  thrice  a  year  Dye  or  six  egra. 
of  a  grayish  green  colour,  covered  with  light 
brown  and  liver-coloured  spot*  and  atrlpes. 
The  young  males  are  always  rather  darker 

distinguished  from  them  even  In  the  neat. 
They  may  be  taken  as  soon  aa  the  tail  fea- 

■nd  milk,     llv  (his  mode  of  treatment  they 

locustomed  to  the  food  of  the 
ong  of  the  male  blackbird  la 


oeJoohius 

LuUgl!     ii 


oniVHin'iluij:  (htm 


s  of  the  nightingale, 
with  others  which  are 
11  slug  throughout  the 

lug  them  together. 

AP  PUDDING.— Hake  a  thin 
Ight  batter,  and  Just  before  It  Is  ponred  Into 
he  cloth  stir  to  It  half  a  pound  of  curranta, 
tell  cleaned  and  dried ;  these  will  sink  to 
be  lower  part  of  the  pudding  and  blacken 
he  surface.  Boll  It  the  usual  lime,  and  dish 
t  with  the  dark  side  uppermost;  send  it  to 

BLACK  COCK. -In  the  shooting  of  this 

am*  manner  as  the  red  grouse.  The  black 
oak  Is  generally  considered  to  seek  his  ha- 
bitation among  woody  tracts;  he  is  an  un- 


bar, they  may  bo  followed  a  whole  day  with- 
out yielding  one  successful  shot  The  best 
way  then  ft.  In  order  lo  ban  ■  few.  If  yon 
know  or  any  birch  woods  where  they  fro- 

the  gun.    If  on  the  ground,  they  will  allow 

Sou  to  get  within  shot,  and  one  or  two  may 
bus  be  secured.  No  dog  is  required  Early 
In  the  morning.  Just  at  daybreak,  they  may 
be  seen  sitting  on  the  topsof  tho  birch  tree*, 
feeding  on  the  calkin.,  and  they  will  then 


THE  MCTIOHABY  OF 


m  En^lMHd  It  llmticd  by  Act  of  Parliament 
from  the  lit  of  September  to  the  1st  at' 
December. 

BLAi'K  COCK,  to  DaBss.-Ttieie  birds 
require  to  hang  lor  lomc  days  before  they 
■re  dressed,  other  wwe  they  are  com  paretlvely 
DnrourleBB.  lick  and  draw  them  with  ex- 
ceeding care,  as  the  skin  Is  cully  broken. 
tm»  them,  and  lay  them  it  a  moderate  dis- 
tance from  a  clear  brisk  nro;  baste  them 
-eotlfWiy  and  constantly     "" 


parte  of  Northern  Europe,  and  Is  found  grow- 
ing wild  in  woods,  wet  hedges,  and  other 
laiilm  situations;  it  la  chiefly  prnpagaud  . 
outiini,  placed  In  a  moist  soil  and  shady  altu 
tlons,  such  ni  are  afforded  by  borders  of  non 


«  nf  thi  r.„. 

)  and  spurs.    The 
nq  pruning  twice  - 


ihes  require 

Hie.  n.iv  crowded' with  eras 
f  ear,  ahndin.. 
eullngtheao 


fruit  from  tlie  flun  and  preventing  thoaiwess 
of  air,  thin  the  lieart  of  tlie  plant  and  other 
totted  parts  moderately,  pinching  off  or  cut- 
ting out  close  what  spray  Is  removed ;  but 
do  not  touch  the  summer  shoots  In  general. 
Winter  priming  may  be  proceeded  with  any 
time  from  November  until  the  end  pifeb- 

rurt&er  dt 

rubbed  ofl  

cross  shoots  ud  w 

ceding  summer,  and  the  suuamuou*  ones  on 
thecruwdeii  brandies.  Prune  king  raaafclcrs 
and  low  stragglers  to  some  well  placed' Ma  rat 
or  eye.  Of  last  year's  sftaote  rsUiii  a.  *»fn- 
olency  ol  the  best  well  placed  la  I  main  nnd 

slonal  bearers,  Kerala  generally  a  Irding 
shoot  at  the  end  of  n  principal  ■nan* ;  ol 


mber  will  probably 


lThaehneka 


lentil 


ex  tread  tle».  which  will  render  them  fertili 
bearers  of  good  fruit-  Toe  rluaalag  fruli 
comet  In  for  partial  gathering  in  Jrme,  ad- 
Yanoei  to  maturity  In  July,  ana  continues  Ir. 
perrecllon  till  the  end  of  August  Or  if  th< 
Wli.-S  In  »  fill',  ,-xp.^m-edi-f  timely  rtfienrlc: 
from  the  birda  and  shaded  from  the  tun  witt 
garden  nets,  or  protected  with  nets  when 
tney  grow  against  north  walla,  the  fruit  may 
be  continued  good  ""  »■-'■■■-■■■--  —  '  — - 


H  LACK  CURRANT  JAM.— Vut  the  fruit 
In  a  preserving  nam  and  place  11  over  the  tire. 
bruise  and  mash  it  well,  and  add  an  eaual 
weig M  of  pounded  loaf  sugar,  stir  the  whole 
fraouentry  1  whan  it  bolls,  skim  nnd  boil  it 
•taW  lor  tea  minute  a, 


II LACK  CURRANT  JKLLY.-Pnl  rifnt" 
pounds  of  f rait  into  n  preserving  pun  mill 
onn  pint  of  water;  brnlac  the  cnrrsiiUL  sal 
when  nearly  boiling  press  them  Aroagk  a 
hair  sieve,  then  strain  the  juice  tkrougb  a 
piece  of  muslin,  and  to  each  pint  allow  one 
pound  of  loaf  sugar ;  break  It  unalL  and 
ulth  the  Juice  put  It  into  n  preserving  paa: 
stir  it  tilfit  bolls,  let  It  boll  for  three  ndnntei. 
sktm  It,  and  when  cool  put  by  in  fata. 

BLAOK  CURRANT  LOZKNGIS-rjl 
six  quarts  of  dean  picked  black  currants 
into  a  preserving  pun,  and  bruise  nan  wn» 
the  band  aa  ling  as  the  heat  will  admit; 
—■- ' — »  them  th— -»-  -  -*— ■  —  *  *-  — 
f  juke add! 
id  stir  It  fo 
ma  men  pour  It  rjnmy  over  saucers  or  iiuu 

Slates,  and  dry  It  fi  1  II111 1  mamlii  ilajl  i» 
ore  the  Are;  out  It  into  small  ansa  or  lownjv" 
tiifl  lay  them  upon  white  paper  In  a  bun. 
IU.ACK  CURUJtT  PIS.— Pal  a  pun 


boiling  over,  a  teacup  ahould  be  placed  ii 
the  centre  of  the  dish  bottom  upwards. 

BLACK  CURRANT  PBKSERVE.-T< 
every  pound  of  fruit  allow  half  a  pint  of  ret 
currant  J  nine  and  a  punnd  ud  a  half  of  pu" 
dered  loaf  sugar,    rut  thorn  into  a  prewr- 

SpU  ;  stir  frequently  nntl  I  it  boils  i  •arf- 
y  remove  tho  fruit  from  the  aides  id"  rh. 
pan.  ud  take  off  the  ma  aa  It  rktea  1  leti 
boll  for  1°  or  It  minutes. 

BLACK  CURRANT  PUDDTXG.-suk 
a  paste;  lay  into  a  basin  a  itell-Hurwed  cior! 
which  has  bean  dipped  Into  hot  wnter.wnia; 
dry,  and  shaken  out;  roll  tho  putc  thin 
press  It  e.vtralvinto  the  bnnin  nprm the cknh 
put  In  the  fiTirt,  and  cover  with  paste.  The 
(rather  up  the  ends  of  the  cloth,  tie  It  flrml 
to  the  pudding,  and  put  it  into  plenty  of  fan 
boiling  water.  When  It  la  done,  tsdte  it  w 
by  twisting  a  strong  fork  into  a  ooroer  1 
the  cloth,  lurnit  gently  into  the  dish  hi  whin 
it  is  to  be  served,  and  out  immediately 
■mall  round  or  square  Irem  the  top,  or  l) 
pudding  will  become  heavy. 

BLACK  CURRANT  WATER  HJE.-P1 
a  dessertspoonful  or  black  currant  jelly  In 
a  basin,  add  the  Juloe  of  two  lemons,  a  g 
oi  syrup,  and  half  a  piut  of  water;  strain 
ud  freest  it  rich. 

11LACK  CURRANT  WINE.— Tsute  fa 
gallons  of  aue  ripe  enrmnta  aatd  put  tha 
tnco  a  large  earthen  jar  with  a  cover  to 
linil  twujnilloni  and  a  half  ill  water  wiilis 
pounds  of  loaf  sugar ;  aarafuUy  remove  1 
team  us  it  tines  from  the  Uaaind  rqorm  t 
currants  in  a  baling  state,  and  lot  it  sta 
ftsr forty- dghthaatra.  Neat,  strain  rim  win 
through,  n  Itannel  bag  lot*  anciBbar  vnam 
retnrn  tt  thance  Into  the  jar.  let  it  atsunr. 
fortnight  m  settle  ud  Utu  bottle  oaT. 

IBS  Cnrrnnaa,  1st]  anUonai  noator. 
anOona  c  snanr.  alba. 

KLACKTuRRAMTa  Ivanrmt  jt 
Uses  or.— This  fruit  ha*  a  feanUw  Obvi 
which  is  disliked  by  sobs,  ud  Uwrefcr. 
Is  seldom  Introduced  to  the  daaaaa-a.  11 
however,  axtanaliraly  emakByad.  in  rtare  fb 
afMrJ-aa.sstdpHaa^hirawalaai.aj 


DJULT  WAHTS. 


•t  vase  Thet  berries  In 
at*  teal  dJuntlc  tindrnev 
lu.c* MmrHit  tkta  latter 


SE-. 

Mr***. 


■  slightly 

□nhty  In  do 
>  eitremel y 


■ok  tan,  famishes  iplmat 

■etie.    Thisinfusion  hasthe 

of  a  mixture  of  Weak  and 

Ik* Mir  and  Jam  are  «iitoiI«ii 
■[■l»liiliilii|L  powders  and  pills, 

O  (HikM  remedies  fur  COUgha, 


f»  teto  hslf  ■  pint  of 


by  the  aide  of  the  Are  ftr  thru 


di-arlii 
I   keen"  tola 


^ImillrfMrilMI.      )0OB0t 

<■*«■!  t>  a  bottle  and  nml  by  ni  •  ooot 
Ins.  An.  ■  vtnBKkunfuTttir  an  adsrit; 
un>  "■■liienuaJshi  for  MM  pnoH  above 
■tea  It  ia  not  a  suitable  medicine  for 
(— fcm 

■UCE  D¥K.—11h  beats  of  mU  Mask 
*« k  fan  paasMtjuM  by  aonie  aatrtngant 
■Mai.  nsj-ttrularty  by  thowwtiMt  cou- 
k*  Uni;  tneh  aa  oak.  bark,  eunuch. 
nni.pklla.fai.  The  iron  fcaaually  hsthe 
■"of  asslpnte,  commonly  known  by  the 
"■«'  rnppiss.  vlbnlol,  or  ersan  vitriol. 
U>  fn>>  an7  utrtaawc  mordante  have  to 
jjWH  niilinl  n«B  for  each  ofter.  that 
"'■  ill  inland  by  their  mutual  action 
-wtdaHiejn  or  fcajnva  br  tlie  contact  of 
tesrngut.  LoawMB  In  usually  employed 
■  u  in  mil  j.  iimnnsr  ■"  — ■ i.-<~ 


tfnbnfc.    Ton* 
■tersunh  knp  tlkem  tor 


It  cunnniiottstr" 
'  to  the  fulness 
J  tlie  guilds  for 
nat-galla,  and 


»  talk  oBapoaad  of  logwood  and  eolplmteoi 
ma  sfptukrtutitewbctetlmrat  aseaM- 
•I  butt,  but  not  bourne  During  the  open. 
Wn  In/  nam  ba  fnsruen  lly  exposed  to  lie 
■*-  In*  man  11  tatyuiMua*  are,  B  part* 
*"  aula,  I  of  raltntta  of  Hon .  and  M  of  In. 
•ted.  fur  every  1M  of  CSOtb.  AH*  le  dyed  in 
J>aatnmMrti<Ml.n™-  '*—  -- 
nBbm  n  huve  quantity  of  I 
>"T  *  nUtBn  be  Inert 
ntaanteu.  ™1*t  teuuM"  "~B"a  '" 

BUCK  EVE.-  A  black  eye  la  nothing 
■"*■•  cntanSon.  1-recW  be uncial 
■  other  parte,  bera  only  add  to  the  mischief; 
°-  na  Hnn  an  lotloni  that  absorb 
"•■Baal  Hood,  tun  aa  weak  eolntloue  of 

ata  nana  merite  Bfaanhor.  The  succulent 
'wtatnl  S5™«.'.  Seal,  if  applied  within 


absorption  of  ihe  effused  Mood.  It  abonM 
be  scraped  like  boree  -  radish,  damped  vri  th 
vinegar  and  applied  In  quantity  to  the  eye, 
and  kept  hi  close  contact  for  a  fen  hours ; 
but  aa  this  ia  not  always  to  be  procured,  the 
following  remedy  can  always  be  obtained 
where™  then  le  ■  chemlsfa  shop :— Flrat 
■often  tlie  nitkle  with  rearm  water,  then 
we!  a  piece  nf  folded  lint  In  the  psre  extract 
of  lead,  and  He  It  over  the  eye.  re-  wetting  MM 
pledget  every  tea  mlnutea.  or  when  It  be- 
oomca  dry.  In  a  oanple  of  hoars  the  dis- 
coloration and  awellmg  will  hare  entirely 
disappeared.  When  the  discoloration  re- 
main*, after  the  swelling  has  been  reduced. 
the  appearance  of  tbt  eye  may  be  Improved 
by  spreading  over  the  discoloured  parts  a 
ttttle  white  wax.  and  dusting  thereo-  ™™ 
lightly  some  itolet  jowdor._  either  ot 


ivory-black,   one  pound   0 

quarter  of  a  pound  of  gum  arabk  _  . . 

in  water,  alt  ounce*  of  brown  sugar,  half  an 
oanoe  of  melted  glue,  and  a  quart  of  water  j 
make  Into  balls.  Till  mikturemuy  be  either 
used  for  boots  and  shoe*,  or  lor  restiniag  the 
black  leathern  teste  and  backs  of  ohalra,  he. 
BLACKING  FOR  HARNESS.  -  Kelt 

of  beeswax,  add  all  ounce*  of  sugar-candy, 
two  ounces  of  soft  aoap  dissolved  In  water, 
and  one  ouiioe  of  Indigo,  flndy  powdered  ; 
when  melted  and  well  mixed,  add  a  gill  « 
turpentine;  lay  It  on  the  harness  with  a 
sponge,  mod  polish  off  with  a  brush. 
hi  *■  s.ib-i  liui  lit  -1™,  Man  i«r 


fule  or  milk  and  twn  of  Ktrong  vtasjir.  mlx- 
Inewell.  sndput  to  this  one  ounce  of  oil  of 

BLACKING.  PASTE.— Half  a  pound  of 
Ivory  black,  half  a  pound  of  treacle,  half  an 
-'powdered  alum,  one  draohm   of 

i  of  raw   linseed  oil.    Mix    the 
treacle  nrat  together 


Hiniiiifilily  incorporated,  (bon  add  Die  rest 

orthehigredlr— -    "  -  "       '' 

ikea.and  *bL. 

BLACK  LEAD.— A 


id  should  be  caieloped 


oped  m  bladder. 


slating  ot  ninety-two  parte  of  Iron  and  eight 
"'•'"'"■l      '*  '■  —led  for  pollslihiK  grates, 
employea  In  the 

null  beer,  but  not  sufficient 

a  it  very  wet,  a  portion  of  this  should 

e  applied  to  a  part  of  the  «ov«  by 

.  ot  a  little  ronnd  brush:  before  this 


ino-  part  of  the  stove,  till  the  whole  la 
tinklied.  Somettniea  a  little  gin  or  eug  le 
mixed  with  the  blank  lead  instead  of  beer, 
or  the  purpose  of  producing  a  greater  de- 
iree  of  brightness. 

BLACK  PUDDING.- Cut  aotne  onkmj 
null,  and  boll  them  with  a  Intk  water  nd 
lome  bog's  lard  1  when  well  done  and  there 
usaanw  nothlnf  but  tat,  take  tkc  flare,  out  it 


TUB   DICTIONABT  OF 


into  dice,  tad  pit  into  ■  stew-pan.  with  the 
caalona,  bdh  pig's  blood,  and  •  quart  of 

■11  well  together,  end  then  Bll  the  pieces  of 
gnt,  which  should  bin  been  previously 
aleanaed  auu  out  according  to  the  desired 
length  of  (be  puddings;  lake  tare  that  thry 
are  not  too  full,  lent  ther  bunt  Id  boillnK; 
tic  the  cndi  of  each  padding,  pit  them  In 

ofnnhonr;  then  prick  them  with  ■  pin,  and 
If  neither  the  blood  nor  the  fat  come  out. 


and  Clares,  ■  pint  of  cream,  the  yolks  of  four 
owe  well  beaten,  tne  whites  ol  two,  a  glass 
of  brandy,  and  a  quarter  of  an  ounce  of  can- 
dled lemon  peel  Mix  all  the  Ingredient! 
thoroughly  together ;  sweeten  with  ponndad 

■— * Tudaoil  it  Inn  cloth.    Wneneold, 

heat  It  tuaDalch 


it  It  into  i 


elorea.  l  teaspoonlhl  (mixed) ;  cram, 
pint ;  em.  1  yolks,  a  whites ;  brandy,  1  win. 
glassful;   lemon-peel,  to*,  I  sugar,  [o  taste 

—   ...,  '•"■^)irfu.  Bct?r\:ii.  -  sa 


BLACK.    PUODlJfi 


plenty  of  pepper,  a 
till  pretty  thick ;  t 
than  at  the  ends, 
hour,  pricking  the 

gridiron  and  eerve  I 


rrattwttt 


ar-sira 


The  following  Is  an  excellent  black  Bit 
Yi-«r.  UoiOogwood  in  water  for  halt 
hour,  then  simmer  the  silk  In  it  for  ball 
boor,  take  It  out  and  pat  Into  the  d) 
little  blue  vitriol  or  green  copperas:  coo 
Mid  simmer  the  silk  for  half  an  hour, 
boll  a  handful  of  flg-learea  In  two  quart 
water  nntll  It   be   reduced    to   one   pi 

use.  In  cases  where  the  silk  has  not  la 
to  auy  conilderablB  extent,  cold  tea 
answer  every  purpose. 

B  LAD  Dm— tills  well  known  substance 
la  a  apeciea  of  animal  cuticle,  and  la  prepared 

attached  to  it,  and  by  washing  It  first  Ii 
weak  solution  of  chloride  of  lime,  and  aft< 

of  being  perfectly  dry 


and  air  tlgt 


£9i 


catty  « 


lumber  of  dommtic  purpose*,  each  as 
covering  preserves,  pickles,  potted  neat*. 
Ac.  which  wonld  be  destroyed  by  the  aotlon 
of  the  air  and  the  contact  of  damp.  Blnd- 
ihapc  of  a  belt  round  the  weld, 
mlar  form  under  each  arm.  «rt 

iscd  «s  aid*  for  swimming.     But, 

as  they  are  apt  to  collapse  from  being  punc- 

!W~ 


ended  to  Impart  whiteness,  plumpness, 
nd  softness.  Hie  operation,  while  render  - 
ig  the  meat  whiter  and  more  sightly,  at 
.he  snme  time  lessens  lta  nutritive  qnalil  ies. 
by  abstracting  a  portion  of  the  soluble  saline 
iter  which  it  contains,  and  thus  deprives 
if  one  or  the  principal  featnree  which 

inguiah  fresh  i •■ '•-* • 

U.AM'HINii, 

. from  thellght.  ~ 

la  performed  on  the  eels 
Mparngue,   J-      ■■-   "•-   ■ 


oovermg  of  loose  earth  Is  generally  placed 
rer  them  before  the  growing  season, 
trough  which  the  stalks  shoot  up  and 
_fl  blanched.  MumAuo,  ay  (n-u  fat  Ism 
ttojrtsr,  la  fometlmes  performed  on  lettuce, 
cabbage,  endive,  Ac  Ine  plant  being  nearly 
In  Its  moat  leafy  stale,  the  bead  or  fasci- 
culus of  the  leaves  la  gathered  together  and 
tied  up  with  best  ribbons.  Ily  this  opera- 
tion (wo  effects  are  produced',  the  inner 
leares  as  they  grow  bang  excluded  from  tne 
light,  are  blanched,  and  being  compressed  In 
proportion  to  the  growth,  which  lakes  place 
after  tying  up  the  head,  the  fasciculus  be- 
come! both  tenderand  solid.  JHcndnac,  by 
owici(w),  1*  merely  the  laying  down  of  tiles, 
slates,  pieces  of  board,  fcc,  cm  endlre  and 
other  an  lading,  when  nearly  full  grown-,  and 
of  which,  being  thus  excluded  from  the  sun, 
the  future  growth  Is  colourless.  Atoncavre,  by 
covering,  la  applied  to  sea  kali,  rhubarb,  as- 
paragus, Ac.  and  sonaiata  In  placing  over 
each  plant  a  pot  which  excludes  the  light. 
and  thereby  prevents  the  formation  of  the 
green  colour.  Thla  pot 
fa  represented  In  the 
accompanying  engra- 


'  la  necessary.  o_» 
i  be  taken  off  to 

H  the  crop,  and  also  to 
[I  gather  ft  without  hav- 


ile  of  the  material. 
They  are  of  various  slies,  from  10  to  11  Inchca 
'    dlsiaetcr,  and  from  n  to  M  laches  high. 


DAILY  WANTS. 


ueb  one  pound  ottwi  .. 

v  almond*,  drain  tbem  on  m  sieve,  end 

ward*  dry  them  by  rubbing  tbem  la  a 
tin ;  pound  them  In  n  mortar,  xnoisten- 
Inm  Iran  time  to  Unw  wllb  half  ■ 
psanfalof  water,  to  prevent  their  oiling. 
SB  they  nre  noamUd  u  floe  u  possible 

them  out  oft**  mortnr,  ud  put  them 


*  na  ami  dish. 


nila  till*  spread 
Jinn,  nnd  put  the  nunonui 

., ... gather  op  the  corners  of  tha 

•apUa  and  wring  it  very  tight,  to  proa  out 
a<J  tha  milk  frso  the  almonds ;  put  Into  thla 
■lit  twelve  ocuaeca  of  crystallized  sugar, 
broke*  Into  smell  piece*.  When  the  aanr 
bdaMotved  nana  the  whole  through  a  napkin, 
and  add  to  (tone  ounce  of  clarified  isinglass, 
■raate  rather  (rarm;  when  the  whole  la  well 
teesrpemled  pour  Into  the  mould,  which 
atonal  be  uauituuily  lewd.   The  blaue- mange 


BLANC-MANGE.  AMERICAN.  — Mix 
half  a  fiat  of  enld  water  with  two  ounce*  of 
ingnaM.  let  It  aettta  for  a  quarter  of  an 
an**,  poor  of  the  water,  and  add  a  table- 
apoonnal  of  laarcl  water,  and  two  ouueea  of 
•mgu ;  sweeten  »  quart  of  new  milk,  boll  It 
■tin.  n  stack  of  cinnamon,  and  half  the  peel 

linj.in.  nnd  poor  the  boiling  milk  upon  the 
umwioo*.  alining  all  the  time  ;  put  It  Into 
a  uewM.  anal  torn  It  oat  the  following  day, 
ear  WBB-,  ,  pint;  arrowroot,  Ms.; 
laanl  water,  1  tabuMtpoonlhl ;  sugar,  loss. ; 

If  of  new  mill 
n.  and  (bar  or  fl  v 
tatter  atuaonde  euncaea  and  brnlaed  ;  then 

nnd  a  half  of  Isinglass,  boll  them  gently 
over  a  dear  Ire,  ■tlrrhuj  until  the  Isinglass 

i!  dissolved  :  take  off  the  scum,  stir  In  half 

strain  the  blue-mange  into  a  bowl;  then 


naoee  It  gently  with  a  spoon  until  nearly 
enld.  to  prevent  the  cream  from  settling  on 
ttmsarrace-  atiiwlthlt  by  degreea  a  wine- 
glaaand  of  brandy,  and  tarn  Inta  moulds. 

eV  **•*■  II  pint  i  lemon  rind.  1 :  almonds 
tiller, tori;  —g —  aoaa. -,  Ialnglaaa,  i(or.  ■ 
enaavlplnti  brandy.  1  wtnegbuefnl 


Pntantmnoa 

oiling  water. 


BLANC -MANGE.  DUTCH, - 
of  isingla.™  Into  half  a  pint  of  1 
and  boll  It  till  dissolved,  with 
email  lemon.  Beat  up  the  y 
"Eg*  1"  half  a  pint  of  anerry.  a 
roughly  mixed,  put  it  to  the  I  _ 
three  ounces  of  engar.  Mix  the  whole  well 
together,  and  boil  It  for  a  few  minute* ;  then 
■  train  It  through  a  heir  sieve,  etir  till  nearly 
cold,  and  turn  It  into  shapes. 

&T  Isinglass,  l  oi.  t  water,  1  pint ;  lemon 
peel.  1  i  eggs,  a  yolks ;  iherry,  t  pint ;  augur, 

BLANC-MANGE  KG  (IS. -Make  a  small 
hole  at  the  end  of  four  or  fire  large  eggs,  and 
let  all  the  egg  out  oarenilly ;  wash,  and  drain 
the  shells,  and  Oil  them  with  blane-mange; 

tlaoe  them  in  a  deep  disb  tilled  with  rice  to 
eepthon  (toady,  and  when  quite  cold  gently 
break  and  peel  off  the  shell.  Cut  the  peel  of 
a  lemon  Into  flne  shreds,  lay  them  in  a  glass 
dish,  and  put  In  the  eggs. 

BLANC-MANGE.  HOT. -Put  into  a 
saucepan  a  pound  of  aweet  and  a  doien  bit- 
ter almondi,  blanched  and  pounded.  In 
another  sanoepan  boil,  with  some  sugar,  a 
quart  of  new  mllki  pour  this  by  degrees, 
boiling,  on  the  almonds,  and  pas)  the  whole 
through  a  very. fine  sieve,  pressing  the  el- 
hour  before  serrlng,  put  this  nihtareon  the 
fire,  and  keep  stirring  It  until  It  adheres  to 


«E„* 


.  j  almonds  bitter. 


eggs,  a  qua: 

pound  of  sugari  1 

ring  frequently ;  when  It  has  become  thick 
take  it  off  and  add  to  it  half  a  lemon-peel 
grated  and  a  saltapoonftil  of  salt.  Mi*  the 
whole  well  together  and  spread  it  opon  a 
floured  diah ;  dredge  some  floor  orer  It.  and 
when  cold  divide  the  man  into  bits,  and  fry 
In  boiling  lard  untilof  agood  brown  colour-, 
nut.„™rm«t  am.  an    serve    o     ^  ^ 

lard, 

BLANKETS.  -  To  be  durable   blankets 
mt  have  a  certain  weight,  a  closeness  of 
--■—-,  quantity  of  wool  In 
-,  therefore,  lu  choosing 


quart ;  sugar,  lib. ;  lemon- 
salt.  1  salts  poonTnl  j  flour, 


lib.  i  eggs,  t ;  milk 
peel,  half  of  ot 

sugar,  and  la 


rubric , 

tbem.    It  la  necessary, ' t 

blankets,  to  look  not  mt      . 

pearance  of  the  pile,  but  also  the  weight  and 

ten  tare,  Ifnot  inconstant  usethey  erelieble 

to  be  moth-eaten.     To  prevent  this  they 

should  bo  folded  and  laid  under  feather  beds 

that  are  in  use.  and  occasionally  taken  out 

dried  before  they  are  laid  by .  Blankets  well 
chosen  in  the  first  instance  and  kept  with 
ordinary  care  afterwards,  will  last  a  lifetime. 


a,  however,  when  this  will  be  dl 


TUB  IMCTIOMABr  OF 


BLE 


id  where*  quicker  nraoeeeinay 


(I   f„r   I 


>f  «tj*.i 


boiling  wfl  .... 

rBrheTfeubouriullie.anigllquld.  A  mix- 
ture  ouitl  then  he  made  of  chloride  of  lime 
sitli  tight  limes  lis  i(imntityoI  water,  which 
must  Lv  well  .huken  in  .  .tonejni  for  three 
days,  then  allowed  to  settle;  owl  being 
drawn  off  clear,  the  Hucn  must  be  steeped  iu 
It  for  thirty-  six  hours,  ud  then  unshed  out 
In  the  ordinary  manner.    To  expedite  the 

the  same  aolutloB  ofcUoriae  of  lima  may  bt 
put  Into  the  water  is  which  the  clothe*  art 
■  twped;  but  in  the  employment  oft  Id*  power- 
'■"'  ""it  great  nation  mail  be  eacrciied, 
—  "--  ijneu  will  b*  injured,    tsu  !■ 


othcri _ 

bleached  by  boiling  It  In  wl 

water.atterwliicli  it  is  subjected 

rlnrintrii  in [turi! water.     at>ru,ua 

bmatii,  *c,  are  aabmlttcd  to  the  actinn  of 
sulphuric  add,  or  to  the  fumes  of  sulphur, 
ud  sometimes  by  oxalic  acid  or  chloride  of 
lint*.  Pivatd  limit,  mgranBttt,  kc,  may  be 
whitened  by  first  subjecting  them  to  the  ac- 
tion ef  weak  chloride  of  11m*  water. 


tif  time,  that  it  require*  lo  be  chested.  J 
no  part  of  the  body  is  M  prase  lo  bleed frc 
the  illgfcHjl  irilminthfeeti  einl  sii  t| 

discharge  in  hot  weather  ud  lnfull-bodi< 
persona  in  often  abundant  end  traiblrsoin 
ilie  lece,  note,  and  lorebead  ahould  be  free 
sponged  «iili  cold  water :  and  if  lie  bleed ii 
i»  otmtmate.  a  wet  towel  nut  be  laid  am 
jjenlT  orer  the  tkoaUera.  or  iro  the  spit) 

the  mere  dropping  a  *oid  key  down  die  t«» 
will  produce  an  homotmte  seaarrFsefcni  i 
the  daaebarge  j  all  then*  r—  Ilia  in  by  ti 

•ontraotiog  pewer  of  ceew.  Hinia*j|n,|ii.  u 

ML  ud  the  pathcntlw  been  talrtonniebZ 
without  eaeat.  It  may  beeorne  mt  entry  I 


i  of  list  and 
ill        ' 
fa 
i  1 

ufflelenUyjilstaidecr  the  path 


of  lint,  and  karat*;  nowtanrd 

the  entreat  rf  lead  ham  It  by  tl 

of  a  pen  **>  the  aaMrH  from  whx 

-  l>  exudiu.    When  the  eerily 

J  dbttendetftae  patient  )g  to  grai 

ibudfiaa* 


BI.EAK.— A  fish  of  the  carp  (renot;  abun- 
dant in  moat  olourrirers,  partic-nlni  ly  in  tbi 
Thames  and  the  Lea.  Ite  tenglb  la  abuul 
■re  or  all  inahea ;  slender  hi  chafe,  colowi 
bright  ailvery.  with  the  back  ollre  rreen 
It*  tall  It  forked,  and.  from  lta  coattnu*. 
motion.  It  hai  been  cmlled  thertver  .wallow 
Angling  for  bleak  la  practiced  both  by  neat- 
«ahh*g  and  whipping.  In  j*ni-ii*Une  the 
tackle  ahoald  be  very  tine  The  bait*,  gen- 
tin,  blood-wernu,  caddie  tiles,  parte,  tux, 
ihoold  be  sunk  abort  mid-water.  In  uenercl 
out*  In  warm  weather  they  ukeliighcr, 
and  in  told  weather  lower  than  thi*.  Urea- 
lloually  throw  In  some  ground  bait  to  draw 
them  together,  inch  at  chewed  bread,  dried 
crumb*,  kc,  followed  by  a  handful  ofgnnl 
or  sand.  ITAippiV/H-eVrKtiaaieallantpraotiee 
far  a  young  angler.  Use  ar*ry  An*  hair  line 
with  a  black  rnat  nt  the  end,  or  i 
mount  one  with  e  rery  minwteglngi 
Hi  stretcher,  ud  twodroppm,  on 
■honld  be  •  black  gnat,  the  otat 
The  common  hooK-fly  alao  f— ■■ 
lent  bait.  Bleai  I*  not  rain 
table  Hah,  and  Is  chiefly  tali 
of  its  beautiful  adyery  seal**,  am  are  ei- 
tsMfmly  need  In  the  maunfecoire  of  artifl- 
nktlnaari, 

BLKKDISG  AT  THE  N08BI*  the  most 
common  and  iiinnl  luiuilnii  iif  all  illliheijjn 
ofhloodfram  thebody;  andlfiDhJldluiodand 
youth  la  a>  often  the  snanqnanee  of  andean 
neat,  uerctae.  or  the  merert  accident,  an  It 

"" a*  to  onren  plethoric  ntate  of 

..... — --mlywhen 

Vlwaatn 


Cd  down  by  mean*  of  tan  Hrhw  that  hi 
left  to  hnrar  dowa.  BomeBn,*)  U, 
beunorrbng*  fmm  the  now  1*  the  veenlt  or 
■uddenly  checked  duwhanjrai  In  such  ana 
the  bleeding  bj  ajuntoaantle,  and  la  en  i 
aceoul  to  b*  inaaeaiatrry  nnri  ~  -< 

leai  proaaotlier' '    - 

hastily  stopped. 
JtUCKUJKU 


of  nusah  prostration,  to  i 
VOOOL  TUB   BTOMAC 


1  blows,  falls,  aeiere  pressn 
i  thoogh  It  not  unlrequcut  ly 
ef  relued  and   delicate  i 


d  highly  ai 


raaei*  en  the  iurf.ee  of  the  intern 
•f  the  ■tonuch.  ud  reaanin  there  f 


the  pretence  of  blood  in  the  aloraach.  mn 
dry  skin,  ferer,  restlessnesa,  and  bt-adach 

"'   ""*  "  '-"  -■'•''  —  becomJi 


a  full  quick  p 


email  and  wiry,  tickling  in  lb*  throat.  *j 
uneasiness  at  the  pit  of  the  stomach,  en 
eitremlllea.  lota  of  sleep  and  appetil 
nausea,  and  after  a  thine  vomiting,  v  h. 
the  amount  thrown  up  Is  sonwrjmen  exce 
elye,  and  woald  appear  almoat  beyond  tj 
retaining  eapaeity  of  the  organ  from  irhi. 
it  hu  been  elected.  When  the  atomach  h 
been  relleied  the  patient  feels  earner,  thont 
tbedryskln,  furred  tongue,  thirst  and  olh 
febrile  symptoms  continue  till,  after  n  r 
mission  ol  a  few  hours,  or  sometime*  da> 
the  ramttiu  nrnrn*,  and  a  eertaas  portfi 

£•  ■™t-m»ofo»eit«*n ■ra\ta*_faa  ejaeta 

Vomitrng of  Wood  hi yery auMsaTdi 

"™"  Jf**"6!  **•  P«"wnt  linking  tro 
einamattoa  nnaW  Mm  rin»t*Utalnd_agB 


.1 


DAILY  WAHTS. 


afriaead  In  years  mod  the  system  nut 
list  rix  or  Babt  omMJia  oftlBOdio.y 

aae  rajujaed.  snd  in*  pattern  placed 
—tulliitiri;  botaleaof  hot  water 
•  »4>>  mwl  feet,  xnd  a  nrustard 
k  Baai  «f  enaal  parts  or  flow  and 
■a,  sad  snnad  on  flannel,  le  to  be 
•  WW  the  idrtoo  of  the  stomach. 
'*  >*f«nl  tbene  applanationa,  (idi  or 
j?^sf  f*U»  m*y  be  liken  erery  two 

'ww  of  lead  ....  Hernias, 
"mrt,  pomleiBl  .  ■  grains. 
Qatw.  pnw aired    .    .     ijniu. 

irtara  of  bread  .  .  itpiim. 
•*■*  add  extract  ef  hyoaeyamns 
■»  Mto  lota  ■  bjbjw.  which  di.kK 
■mjoh.  Itm  uills  ahoaM  be  n>1- 
hhpM  eraa^hta  of  battenmilk  or 
*■*  eater,  n4M  prevent  the  lead 
I  '■  imii    by    the   adde    ht   the 


1 1 io  the  withering  nod  drying  up  01  part  01 
their  leaves  ud  branches,  (o  whlrh  appear- 
uh  the  term  blight  should  perhaps  he  re- 
■trictird,  are  produced  by  the  I 

K cater  rapid!  ly  than  tt  can  be 
e  absorption  of  the  routs. 


Hlf/aato  ■aM  <s«atas>'  1  drachm— 
"1«M  la  be  tatn  erery  hoar'. 
*  a*  Singh  HH-e^BeactoutTy  «n- 


the  purpose  ">f  pay111!  annnttirs  of  £\t 

blrnd   persona.    The  leading   qrmlrflea- 

ds  are— birth  and  residence  in  England, 

._  the  eiclnsion  of  Walea  and  Berwick- 

trpon-TVeed;  age,  «i  yeara  and  trowarts: 

—  J-ace.  three  yeara  In  the  present  abode; 

Ma!  blindness  during  that  period ;  tn- 


hare  erer  begged. 

ted  objects  of  pari 

era  of  erery  denotolqat 


crafts,  or  persons  llrbig  by  ttirnfaira  mantle, 
~~~  ixelnded  from  the  benefit  of  t hie  charity. 


tests.-.! 

^rfaaaaaa   . 
("■aaafalio 


half «  pint-  mii 


Urate    .     .     .      1  phrt. 
alaawpoand  thaotare  of  ca- 
i—naet.    Oat  tabteapoonrul 

Or  efferresdng 


' .  iraar  juice  taken 


.       .  WHghtindof  afarlnaeeoua 
f*"'  Jpnuittoa  1*  to  be  adopted 

"**  —- "-«■  anal  fan  aa  autl- 

aaribta. 

ijartea  reoci  ved  by 

__jre  traced  to  their 

a  care  that  Ihey  are  at 

._■  discoloration  of  the 

ithatr  death,  or  their  being 

.    aaMhlnU  or  small  eicrea- 

t*lal  W  the  general  name  of 

fcaanaaawl  wu  attributed  to 

■■*—_■ — His.  the  air,  to  "■- 

■    anse   th 

rvs 

■■■aBed  btbrht  to  In  at 


■fleet  nfliuMtt.  to  tt 
iced  by  cant  wind  Is 


£ao  per  annum,    t 


friend  (not  by  post),  at  the  count  tap- house 
nfChrisfsHospltal.London.  Clerk.  George 

rSt"BH*i  Mm- 

_..  Charles  Day.  of  the  well-knowi 
Day  &  Martin,  who  left  £  lor 


Endowed  by 


Daft 


dlstt 


^5~i 


sh.    The  election  of  nea- 
tly with  thethreetrus- 

._.  -         ,__  leriytr ■ " 

tlona.  and  select  (he  moat  dt_ 

Applicants  must  be  wholly  blind. 


Ing  objects, 
particular 


England,  Wales, 

SellHon  most  state  In  n 
nails  of  the  eaup  •  nam  .  t. 

jrdnefle.  Sec.  ;  and  be  signed  by  the  clergy- 
.ji  and  churchwarden  of  the  parish,  ai 
certifying  their  general  belief  In  the  rrpre- 
sentstioim  made;  also  byat  lenst  two  house- 
keepers to  whom  the  petitioner  Is  person- 

Witliam  Croft. 
Clerk        ■  — 


*,  Saxile  Row.  London, 
_  .  _J«ferl*  Charil,  ;  constsllnB 
f  £10,  distributed  by  the  Pali 


pany.    The  n 


imra  me  omce 
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of  October  until  the  30th  of  November 
Office,  Pjiinter's  Hall,  Queenhlthe  London. 
4.  Coihc'i  CAawqr,  arises  from  a  fund  In 
vested  with  the  Cordwalners'  Company,  fo: 
granting  pensions  to  blind  men  of  *s  yenrj 

age.  Applications  to  be  made  by  petition, 
before  toe  loth  ot  November.  Office,  Cord- 
walners-   Hall,    13,  Cannon    Street  '       ' 


tended  ™  _.,,  ...,..,,  .,,,.,,  . 
are  clothed,  boarded,  lodged. 


totheli.-.,, -.._ --. 

them  In  a  trade  by  which  they  may  be  abli 

* '•-    -itfl.T  wlit'Llv  or  in  purt.  for  tin-it 

lateaoa.     The  beneilts  are  ex- 
when  admitted, 

W.  or'who  have  a  grtaitr  duyriM  of  light 
than  will  enable  to  distinguish  llnlit  from 
darkness,  cannot  be  placud  on  the  list  o 
candidates,  l'crsons  desirous  of  admissioi 
may  obtain  priuiod  papers  of  questions  aw 
engagements  at  the  school,  to  which  answer 
in  writing  will  be  required,  attested  in  til 
maimer  (herein  specified.  Office,  at  Hi 
School.  St.  UcorgVa  fields,  London.  Ii 
addition  to  these  charities  there  la  alio  i 
Society  lot  Visiting  the  Blind.  Office,  j; 
Bed  Lion  Square.  London;  and  Hie  Londoi 
s-BsttJ  for  Teaching    the  »"-■■   '-  "~J 


Office,  L  Avenue  Koad,  London. 
BLINDNESS.— SeeEvt  Diseases  or 
BLJNDNKSS  IS  HOUSES  -The dilation 


j;  It  differs  wltb , 

or  degree  of  light  that  falls  upon  the  eye. 
In  a  dark  stable  the  pupil  Is  expanded,  to 
admit  a  greater  proportion  of  the  light  that 
falls  upon  the  cornea;  butwhentuenoreeis 
brought  towards  the  door  of  the  stable  and 
more  light  Is  thrown  upon  the  eye,  the  pupil 
contracts,  in  order  to  keep  out  that  extra 
quantity  which  would  be  painful  to  the  ani- 
mal, and  injurious  to  vision.  When  opposed 
directly  to  Hie  sun  the  aperture  will  almost 
dose.  Inoasesof suspected bilndneis. there- 
fore, let  the  slie  of  both  pupil*  be  carefully 
noticed  before  the  horse  la  removed  from  the 

table,  and  as  he  is  led  to  the  ' 

whether  both  the  pupils  contra 
_o,  Willi  the  Increase  of  light 
should  be  Brit  seen  In  the  open  u,  m  is  ue 
observed  whether  the  pupils  are  of  exactly 
the  same  alx ;  then  let  the  hand  be  placed 
over  each  eye  alternately,  and  held  there  for 
a  Utile  while,  and  let  It  tie  observed  whether 
the  poplldllalta  wlih  the  obstruction  of  light, 
and  equallyln  each  eye.  According  aa  these 
Indication  r  —  -' ■ •   —  '-  *'■■ 


vision  perfect  or  imperfect.  Blindness  In 
both  eyes  will  usually  be  betrayed  by  a  hone 
moving  hla  ears  in  a  constant  and  rapid 
motion,  directing  them  In  quick  succession 
to  every  quarter.  He  will  likewise  hang 
back  In  his  halter  in  a  peculiar  way,  and  will 
Uft  his  feet  high,  as  if  tie  were  stepping  over 
Home  obstacle,  when  there  Is  actually  nothing 
to  obstruct  his  passage,  and  then  will  alio 


be  an  evident  uncertainty  In  tl 

BLIND  MAN'S  RUFF. -A  III 
very  well  known,  and  adapted  as 
In-door  sport  for  children  of  in 


ally  led  lo  the  eentreof  there 

one  addressing  him,  while  the  rest  of 

company  stand  round  him.  asks— 

"  How  manyhorses  has  your  Cither  p,o 

He  answers,  "Three!" 

"What  colour  are  they?" 

He  replica,  "  Black,  white,  and  gray !" 

"  Thai  torn  round  three  times,  ana  c 

The  fun  then  begins,  and  everybody  n 

caught,  all    the  company  keep  limim 

bIUilcc,      il  the  blindfolded  person  is  to 


j  BLINDS,  rax  Windows.  —  The  b 
generally  need  for  the  Inside  of  window 
the  Venetian  and  Holland,  both  of  ■ 
are  well  known.  Outside  blinds  an 
useful,  and  have  a  picturesque  appear 
They  have  not  only  the  effect  of  shi 
the  curtains,  carpets,  and  other  furuitl 
a  room  from  the  direct  rays  of  the  in 


ring  summer,    and    s 

ment  for  flies  and 

Intrude   themselvet. _ 

blinds  of  this  description  aire  known 


5 


lapted  for  sitting-room  a  ;   fuj 

■i  in  which  they  ore  inide  for  b 
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BLO 


suae  to  lite,  by  cod*  and  polity*.  Into  ■ 
esse  of  wood  at  the  top  of  the  window, 
wntsh  w  generally  made  ornamental. 

W-ISrEB.— The  term  blister  is  applied  to 
aay  nktuw  that  hu  lbs  power  to  raise 
la*  onter  iUb  into  bladden  or  poslulce. 
Here  are  several  varieties  of  blisters— ani- 
mal, vegetable,  and  mineral,  the  principal 
being  the  eautliarldea  or  Spanish  By,  mus- 
tard, csphorbiuro,  mexereon,  aavine,  euti- 
faopy,  silver,  vinegar,  potass*,  and  ammonia. 

Blistering  and  counter  Irritation  la  a  mode 
of  treatment  by  which  It  la  sought  to  cure 

tmt  type,  but  leea  severe  than  the  first; 
beiring  ibis  in  mind,  the  general  uilllij  of 
ill  external  stimulants,  especially  thou  of 
blisters,  will  be  better  understood  and  more 
na>  spprecUted. 

Blfc>tera  are  need  In  medicine  IB  a  means 
of  depiction,  either  to  carry  off  from  Die 
body  a  certain  amount  of  blood  In  the  form 
<X  Mram.  and  thus  act  u  a  local  Mealing 
w  in  addition  to  thia  effect,  to  cause,  be 
Hie  fnnanunation  they  produce  on  the  siir- 
face,  a  larerer  amount  of  blootl  to  circulate 
[fcroagh  the  adjacent  cuticle,  and  thus  re- 
bra  some  deeper  organ  or  part  from  the 
•tores  of  blood  that  disease  causes  to  be 
attracted  to  it.  With  this  view  only,  and 
■ben  no  depletion  is  required,  medical  men 
■n  In  the  habit  of  using  a  milder  form  of 

-    ■  1  by  raising  the 

)  ibis  they  jriyr 
or,   in   siuiplt 
naadMbi  ■nLatance*  that  "  make  red." 

Froae  the  benefit  they  afford,  the  easi 
of  aiinUcmtion.  and  the  safety  of  their  cm' 
ttorBMi.  blisters  have  beeome  of  universe 
ase.  and  may  be  considered  as  an  established 
irmrstic  remedy.  Yet  there  are 
outs  in  connection  with  then  t 
OUR  explaining,  both  for  protect! 

fmdanse.     When  the  blister  has  >nf 

naen,  noon  the  plaster,  and  nipping  the 
renter  where  It  bags  moat  gently  press  out 
the  water,  taking  great  care  not  to  break  the 
ikla  as  It  collapses  I  Immediately  place  over 
the  whole  a  warm  bread  poultice,  the 
brad  confined  within  a  fold  of  mnalln, 
aad  tJJow  It  to  remain  throne  or  two  hours; 
then  eanfmlly  remove  the  poultice,  and 
sprinkle  the  blistered  part  with  a  thick 
layer  of  violet  powder,  cover  this  with  a 
dkct  of  linen,  and  by  a  bandage  or  hand- 
Erehief  keep  the  whole  in  lis  Sac* ,  every 
four  fcoera  add  more  violet  powder,  enpeelally 
era  the  woist  part,  taking  care  not  In 
remove  the  cake  or  crust  that  forms  till 
tae  eatiele  Is  sufficiently  lni ' 
its  beta*  taken  away,  when 

bsBtlv  austod  with  the  po 

tol die.  to  avoid  cracking  the  new  cuticle. 
It  Is  seldom  if  erer  necessary  to  mterpose 
ganae  or  tissue  paps  between  the  blister 
tad  the  akin,  and,  except  In  very  rare  and 
„^h,  ajeaen  should  never  be  dona,  nor  1* 
tam  any  time  that  out  be  fixed  as  the 
OaraiasB  a  blister  shonld  remain  on;  tbli 
nraat  depend  on  the  rising,  which  will  take 
from  etrbtto sixteen  hours  to  effect  i  though 
ks  infancy  and  tW"*-— 1,  from  the  extreme 
|rj  iij    of  the  cuticle,  the  time  required 


la  Infinitely  snorter.    Bnt  this  is  *  point  that 

every  nurse  provides  for  by  frequent  inspec- 

When  a  blister  Is  not  at  hand  steep  ■ 

plat*  or  piece  of  flat  metal  in  boiling 

and  place  it  at  ones  on  the  skin. 

pressing  it  jowl 


.wing  It  i 


cooli  remove  It; 
of  still  greater  emergency,  a 
be  obtained  by  wetting  a  part 
le  and  rubbing  on  it  for  a  few 
ar  caustic:  or  cut  a  circular  hole 
out  or  a  piece  of  adhesive  plaster,  which 
having  sabered  to  the  skin,  tie  some  lint  to 
tbc  end  of  a  stick,  dip  the  padded  end  In 
ultrlc  acid  or  aquafortis,  and  brush  lightly 
and  rapidly  the  skin  exposed  within  the  hole 
In  the  plaster,  when  a  vesicle  will  be  Imme- 
diately produced.  In  thiscountry  It  is  seldom 
"-"  -uy  blister  Is  need  but  tbat  of  cantha- 
or  Spanish  files,  except,  in  extreme 

that  of  mustard,  as  given  above.    The 

blister  plaster  as  sold  in  the  shop* Is  a  species 
il  tough  ointment,  and  is  made  of  wax, 
met,  rosin,  and  lard,  all  melted  over  a  slow 
Are.  and  while  cooling  the  powdered  Hal 
rredln,  till  the  whole,  when  cold,  becomes 
smooth,  nrm.  and  tenacious  mass.  The 
_  -de  of  making  a  blister  Is  to  cnt  out  a 
shape  from  a  piece  of  adhesive  plaster,  either 
round,  oraL  oblong. or  according  to  the  part 
on  which  it  has  to  be  spplled,  and  taking  a 
piece  of  the  blister  plaster,  and  softening  In 
the  fingers  with  the  right  thumb  wetted  In 
water,  extend  it  over  the  shape,  leaving  a 
margin  of  half  an  Inch  all  round;  the  plaster 


thickness  of  a 
shilling,  and  all  over  or  an  equal  smooth- 
ness. This  is  then  to  be  warmed  for  a 
moment  before  the  fire,  and  applied  evenly 
over  the  part,  the  edges  of  the  plaster  being 
nicked,  where  necessary,  to  make  It  lie  flat 
For  the  can  the  shape  of  the  blister  re- 
sembles the  flgnre  a,  the  O  part  Doming 
under  tbc  lobe  of  the  ear,  and  the  tail 
■weeping  behind  it ;  each  ear,  however, 
require*  ■  different  position  of  the  figure, 
that  of  the  left  needing  the  a  aa  It  nam- 
rally  otaniir.,_  the  right  must  hare  It  re 

Lsdyfor 


FEET.— The  best  n 

jus  is  to  rub  thefeet,  when  going  to 

ipirits  mixed  with  tallow,  dropped 
i  lighted  candle  Into  the  palm  of  tbc  h_ 
BLOATERS— are  herrings  cured  In : 


.o  the  palm  of  tbi 

"  lerrlngB  cured  in  a  pe- 

ith,  where  the* 


t  salted,    and   then    s 
i."— See  Hi 


"ton tors. "—See  HEnniHO. 
BLOOD  Is  not   only  a  vital 


ild,  the 

the  fountain  from  which  every  secretion  is 
eliminated,  but  it  is  the  food  and  nourish- 
ment of  the  body,  and  contains  in  itself  all 
the  elements  from  which  the  bones,  mas- 
clcs,  snd  every  organ  of  the  frame  are  con- 
structed. The  temperature  of  the  blood  dif- 
fer! In  different  animals  i  In  man  It  Is  ninety- 
eight  degree*,  lowest  In  fishes,  and  highest 
In  blrda.  When  drawn  from  the  body  and 
collected  in  a  basin,  It  directly  separates  into 
two  parts-ths  clot  or  oos  gnl  urn,  which  bfftu* 
the  heaviest  falls  to  the  bottom;  and  the 
serum,  Or  whey.  ■  thin  straw- coloured  Said, 


THE  DICTIONABT  OF 


blood  coi 

nydroohlurale  of  potass  ud  soda. 

lactate  of 

aoda,  carbonate  and  phosphate  a 
lOBtiUg  Matter  Ud  pertntitleof  in 

«T(U,'W" 

Two  kinds  of  blood,  alike  In  t 

characters  bat  very  differsat  in 

pertie*,  circulate  ■■  the  same  time  in   the 

Sidy. 1<" 

M  are  called  the  otter. 

*  "!SJhe 

a  bright  scarlet,  the  other 
dark  parole.  Arterial  blood,  or  that  con- 
tained la  arteriea  ur  pulsating  tubee.  If 
aptciflcally  lighter  than  venom  blood,  of  • 
bright  scarlet  eolonr,  and  of  a  higher  tern- 
Iterators.     It  oomes  directly  from   •*--  '•" 


■Me  of  ta«  heart  a 


e    hinirs,    wbe 


and  obtained  Ha  heightened  colour.  It  I 
dnTuaed  to  the  naaoteat  part  of  the  body. 
Fmhi  bleed,  or  the  blood  of  veins,  la 
aeawier  than  arterial  blood,  thick" 
vara  and  of  a  dark  purple  colour.  J 
rial  blood  la  Loaded  with  the  element 
product wn.  H  nanus  blood  It  soar* 
all  the  «ath  of  the  body,  the  won 
panicles  and  general  refuse  of  the 
which  ii  hroaaht  back  i™  tb* 
where  the  arteriea  terminate,  to  0 
side  of  the  heart,  front  whence  it  la 
""  •  lungs  to  be  paraasd 
Do  arterial  blood.    Tl 


ted  again 

of  Wood 


treat  twenty-eight  to  thirty  pin 
of  this  quantity  ;  three- fourths  i 
to  atroamte  la  the  vein. 

BLOOD.  DETERMINATION  OF.  TO 
XlIK  HEAD.— See  CosoMtioh. 

&Utt)l/MMSD.— Tarn  dear  »  not  iralike 
the  deer  baud,  bat  la  taller  and  better 
formed.  It  haa  tarn  and  deep  ears,  the 
forehead  bread,  and  the  munie  narrow. 
The   expression   of  the  fan  Is  mild  and 

B easing  when  not  Molted,  bat  when  fbl- 
■  IngTiis  prey  hit  ferocity  beoomea  truly 
Harming.     Th»  bloodhound  I*  trained  to 


heat  the  human  being  Instead  of  the  qnad- 
lanmd.  If  oaee  put  on  the  track  of  a  sup- 
paaed  robber  or  murderer  he  would  uner- 
riafty-  follow  him  to  his  retreat  at  the 
IhllsiaM  of  many  miles.     Such  a  breed  was 

■ are  when  neither  private  Individuals 

awr  tb*  aoternmertt  had  other  means  to 
detect  nfenelers.  How.  however,  when 
readier  means  of  defecting  culprits  exist. 
_..  ,.„_,  ^  .--- Bul  ho,  faun, 


la  dangerous  breed  of  h< 


BLO 
ie  present 


mtodlBBse.    II.  neTcrthelesa.it 
day.  It  often  bred  by  the  rangers 
lorcsts  or  parks  to  track  the  deer-nifsicr. 
but  oltener  to  And  Ihe  wuunded  deer. 

BLOOD  LETTING  on  BLEEDING. - 
The  operation  by  which  blood  Is  taken  from 

disease,  for  the  purpose  of  reducing  disloca- 
tions and  roptnre,  and  also  for  promoting 
the  absorption  of  medicine  mors  easily  Into 
the  system.  Blood  letting  fs  either  general 
or  local  j  general,  when  abstracted  In  suffi- 
cient quantity  to  lessen  the  entire  mass  ol 
the  circulating  hM ;  local,  when  performed 
over  or  near  the  disease,  for  the  purpose  of 
diminishing  blood  In  a  part. 

General  Blooii  Letttstc  is  rttlier  per- 
formed by  opening  a  rem  with  a  lancet  or 
by  opening  the  temporal  artery  or  one  of  If 

s  effected  by 


Locai*  _ 


ng  the  part  a 

andspprrlnrthe  cumlng glasses  over  thetn; 
by  the  application  ofieeches  ;  or  by  dividing 
the  most  distended  reasels  with  a  lancet 
or  bistoury. 

In  blood  letting  from  a  vein,  In  whatever 
part  the  operation  is  performed,  if  the  vein 
is  hi  the  foot,  ancle,  back  of  Ihe  hand 
or  arm,  it  La  first  necessary  to  tie  a  string 
or  Hllet  above  the  part  to  be  operated  npon: 
and  between  it  and  the  heart.      By   this 

is  arrested  at  the  Wirt,  and  all  the  vein! 
below  It  gradually  become  distended,  ant 
rising  up  show  themselves  beneath  th< 
cuticle;  or  in  fat  patieuts,  where  the  et4- 
Mar  tissue  Is  too  thick  to  allow  the  rsmi 
to  appear  throoch  the  »Hn.  they  can  fat 
felt  beneath  by  the  fingers,  like  round  cord? 
In  every  part  of  the  body  nn  to  the  Bed 
the  bandage  Is  plsccd  pftort  where  trie  punr 

neck  the  compression  must  be  iWow  trr 
Intended  openiug.  Where  the  vein  Is  smat 
that  has  been  opened,  and  the  blood  con 
seqnently  Bows  in  a  weak  and  irnperfee 
stream:  before  opening  another,  the  ham 
should  be  placed  hi  »  basin  of  hot  waiter 
and   the  whole   arm   np   to  the   baaela^ 

In  the  water  "by^ah^means  l™efai  IsfSS 
only  erpanded,  but  tbs  blood  from  tit 
collateral  vessels  forced  with  momentTir 
into  the  larger  lube,  and  a  full  and  stead 
stream  may  la  this  manner  be  often  ob 
tallied.  The  water  it  than  to  be  remove* 
and  a  staff  or  thehandleof  a  Broom  place 
in  the  patient's  hand ;  not  only  as  a  snppot 
to  the  arm.  but  in  order  to  propel  the  blito 
steadily  through  the  Angara,  Dythe  nana 

requisites  for  Heeding  are  a  dean,  ahar 
lancet,  two  pVdrets  or  small  fbMl  of  linn 
the  smallest  about  an  Inch  square,  win)  frio 
or  six  times  doubled,  the  next  about  rwte 
the  dtmeoslons  of  the  (Irst,  a  fillet,  or  srri 
of  broad  tape,  a  yard  and  a  half  long,  a  tnaai 
to  receive  the  Wood,  andwhen  the  partr-r 
Is  sttttng  to  he  tried,  a  pede  or  staff  lor  tl 
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u>  mmmi  ■•  »»••*.  M.  ■"»•»  iUI  n  I.  r 
wry  to  arm-Mom  hniTh  hand*  to  prrfnn 
sonatam;  for,  if  the  patient  l«  bird  1 
left  ana,  the  lancet  must  be  held  lo  II 
bud,  or  fit  tbe  operator  Is  etrta 
metre  the  first  Inp  of  tbe  blood  or 


two  wefl-deflneel  vefna,  01 


e  I  hi  111 ii i   tbe  bend  of  the  arm  the 

e  vebs  dliHu  into  two  sborl  branches, 

«•«*>»  oWwjwely.  the  outer  branch  to 
s»W*  wtOi  the  external  or  basflle  tern,  and 
tie  Oner  in  like  manner  Jolt  tog  the  internal 
or  cephalic  vein  ;  it  is  eflher  to  one  or  the 
otter  of  tbe*e  two  short  veins  that  the  ope- 
ration of  bleeding  Is  almost  always  per- 
tained. TTreemterormedtnnbasllicon  the 
tbantb  aMe  of  the  arni  Is  the  rein  generally 
Ktsctedbj  Ihe  iiirgeonfbr  bleeding,  is  being 
tonr  than  the  other,  and  yielding  n  Aillcr 
tnpntf,  bnt  It  h»  the  danger  of  lrlngdi- 
nwtlycHret  tbe braelrin I  artery  ;  andsllonldlt 
be  panetnTeit  by  an  tnejperfrneed  operator. 


S£*EK 


SJtnnd.iir  In  fti  [it  of  I  hi-  pill  kill  thr  op'  nilur 
r,-.,lty|,.rt.tn^-ni,;-.i,rt  Ir'ttinjr  lln:  -:! -:-w 
in  liis  hand,  place*  li's  thumb  i  i'rv  tic 
!m-  jini  j»i»«i  i.iifiiiij;.  to  tci-p  i!  -V;i  iy. 
...  .1  ]].:!.-'lnK  Ttie  lancet  like  a  pen,  nil h  a 
gentle  but  ulRidT  pre.^ire  he  should  InstTt 
tb>-  point  <  :  tin-  In?  Mini  cut  obilnuely  into 
the  rnp  uf  (he  vein  in  the  direction  or  ill 
till  tarring  penc 


merges  in  tlie 
i-iji'n-  aa  indicated 
by  the  dotted  line 

>bc  brought  out  by 
cutting  upward  a,  so 


«X  | 


!  lining 


lancet,  and  taking  up  the  bash 
his  thumb  from  on  the  vein,  Mi^vno    im 
blocd  to  flow  bit  he  has  obtained  the  quan- 
tity desired.    It  la  alwaxi  necessary  to  fceep 


BucTaHan   of  tying  the  main  artery.    The 
orner  retn,  therefore,  the  one  cTos-tng  ob- 
Bqnely  hrwards,  the  median  eepnatle.  Is  the 
bert  and  aaTest  veaael  tn  every  reeoecl  for 
(he  Dcn-mcdlcal  practitioner  to  open  for  the 
nerpesc  of   bteeSfng.    The  operator  mast 
bear  hi  ninad  that  It  is  necessary  beTo— 
tiing  op  the  arm.  to  place  his  anger  on  1 
Teni  he  pnrpneeH  opening,  and  If  be  fp 
but  pnlsalton  beneath  It,  on  no  accomit 
Meed  hi  Hurt  veto,  bnt  select  one  more  i 


fssax—. 

tne  (he  cheeked  blood  to  distend  the 
wbenhcwDl  be  able  to  decide  upon  tt 
■be  far  Ma  pwrpose.  he  will  then  pa 
■TJet  or  Imnnnee  two  or  three  times 
tbt  ana  above  the  elbow,  and  tie  H  in 
beneath  tbe  Hmb  i  taking  care  not  U 
the  eieaem  c  too  tlght.ea  to  that  case  I 
tertal  etreolerkm  will  be  checked  * 
h*~w1  after  the  Brut  leap  will  cease  tt 
thr  rneoprcaekui  mnst  only  be  sotnci 


kthasnpBneiaicfreuJatloii-  Thelancet 


:F™C 


and  abruptly  stop  the  Weeding. 
ii  indent  amount  has  been  wlth- 
thnrab  h  »B«lh  to  aw  Pa*""  on 


ihcd."  and  tskHn.  up  the  snaDeat  pledget 
with  the  right  hand,  praaa  with  It  the  di- 
vided cuticle  together,  and  closing  the 
orifice  tbe  pledget  should  be  placed  on  the 
opening,  and  than  the  larger  nne  upon  that, 
using  lie  thumb  of  the  hnH  band,  while  the 
palm  and  fingers  support  the  elbow,  to  keep 
firm  in  their  position ;  tbe  centre  of  the 
bandage  l>  then  to  be  pieced  on  the  oom- 
nresses  or  pledgets,  and  each i  end  passed. 
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tying  the  two  ends  , 
small  bow,  ud  the  i 


es 


BLOTCHES,—  Blotches  or  pimples  as  th 

irofulous  state  or  the  ayatem,  the   can 
iquenoe  of  some  function*]  derangement  o 

a.   might   be   attended  wltl 

mutt  be  observed  Id  the  employment  0 
lotions.  The  au«  mul  be  In  the  Brat  In 
stance  discovered,  and  If  round  to  proem 
from  the  finer,  three  grains  of  blue  bill  are  U. 
be  taken  twice  a  da;,  for  three  or  four  dare, 
followed  every  second  morning  by  a  table- 
spoonfnl  ofEfium  Hits  dissolved  In  half  a 
pint  of  water.  If  from  the*tenwr*.  a  powder 
of  fifteen  grains  or  carbonate  or  soda,  with 
Ave  grains  of  rhubarb  and  tiro  of  ginger,  li 
to  be  taken  In  a  wlnegtaMfnl  of  water  twio 
■  day.  and  a  compound  colocynth  pill  ever; 
second  moraine.  If  the  blotchea  have  been  o 
long  standing  these  means  must  be  peraistei 
In  for  some  time,  and  the  patient  should tak 
the  decoction  of  sarsaparllla,  or  a  miatun 
made  br  boding  eqnal  a  nan  titles  of  dulca 
raarm  and  dandelion  In  four  pints  of  wata> 
till  reduced  to  three,  and  when  cold,  tab 
a  small  tumblerful  three  limes  a  day.  A 
the  sane  time,  the  face  may  be  washed  wltl 
elder  (lower  water,  in  which  a  small  quo 

solved,  In  the  proportion  of  two  grains  to  a 
pint  i  or  a  lotion  may  be  made  or  a  pint  uf 
rose  water  and  one  drachm  of  extract     " 
lead  i  In  both  cues  Ihe  face  la  to  be  waal 
threetimoaadsy.  I 


slon  of  penny-royal  for  tb 
which  case  the  compound 


ahould  be  taken  In 
aalt*;  and  In  obstinate  cases  exercise  and 
sea-baUiInK  must  be  resorted  to  a*  an  ad- 
junct to  the  treatment 

BLOW  PITK-— An  Instrument  by  means 
of  which  the  flame  of  *  candle  or  lamp  Is 
directed  upon  any  substance  placed  to  rc- 


'eoae  heat.  The  blow  pipe  1*  to  the  artist 
id  eiperlme  nulls  t,  what  the  wind  furnace 
to  the  artisan;  bat  It  Is  proportionately 


■e  powerful,  convenient,  and  eeonoou. 
'inner*  are  usually  unable  to  mainUii 


minutes,  If ,.  . 

is  done  by  applying  the  tongue 
of  the  month,  so  as  to  internii 


muscles  of  the  lips  he  forces 
stream  of  air  from  the  anterior 
mouth  through  the  blow-pipe, 
month  begins  to  be  empty.  It  la 
by  the  lungs  In  an  instant,  while 
Is  withdrawn  from  the  roof  of 
and  replaced  again  in  the  same  n 
pronouncing  the  monosyllsbh 


itlnued  lo 
I  anylstlgue.  If  the  Itsai 
petuouslv. 
.  _.  -The  consequences  to  1* 
from  blows,  depend  upon  tl 


with  which 

of  the  part  injured.    I 

when  Inflicted  on  the 


. Id  over  ioi. 

tfulsea,  when  the  force  has  been  outlaid 
ible,  are  immediately  followed  by  the  t 

if  blood,  with  swelling  and  dlscolorslj 
-Vben  the  blow  it  received  on  a  tb' 
wared  part,  such  as  the  shin  or  elbow, 
Ungequenoes  are  generally  severe,  and 
parts  above  the  bone  frequently  slou 
There  are  three  objects  to  be  obscrvrd 


strength  of  the  Injured  part.  For 
—  II  of  these  it  Is  customary  lo  apply  leec 
Immediately  around  the  scat  of  pain.  < 
when  by  their  bleeding  the  Inflmnmsl 
"Isle  has  been  subdued,  to  employ  i 
itlons  of  sugar  of  lead  or  slue,  to  ilisp 
.leawellbur;  but  the  best  application  I 
in  be  useclto  effect  this  purpose.  aflct 
se  or  leeches,  is  the  following  :-Sal  an. 

ammoniac  in  the  a  '" '"  '    '' 

l  lastly 

■etted  l 

a  little  sulphuric  ether  ma; 
wren  inuulonally  on  the  part  and  1 
[owed  to  evaporate.    To  effect  the  rest' 

be  frequently  employed,  either  by  the 
simple  Isrd  and  the  hand,  or  by  ibe 

en  lacerateciby the blow.tite wound lsl 
sated  like  an  Incised  wound,  and  the  « 
>sed  with  adhesive  pi  aster.  ButalltheM 
;i«  can  be  obtained  In  smuoliaborlert 
d  a  more  efficacious,  and  Inflnltrly 
lublesome  manner,  by  applying  e\ti* 
id  >  few  times  freely  to  the  part  In 
me  way  as  ■  lotion.     When  the  «»l 


DAILY  WANTS. 


•.  the  only  precaution  meHwy  il  t 


■wetltnc.  and,  while  prein.Iiii, 
■■■I  ihIiiii  ifimi  In  IT 

Hut  af  the  brads  tbUHt,frc^   1 
■rseaUy  BKt  with  In  wood!  end   * 
other  Maw,     It*  bulb  li  alo-    , 
baler,  white,  ud  coated;   IM 
bra  Uhv,  cbunlkd,  shin- 

and  dnoplne  Id  their  npper 
j  titer  n  blue,  pendulous, 

ttirly  en  recti  lon&  silMBM 
BLVB  DTE.— There  are  *e- 

Tniil  — telmili  fm  ff J   liii  mi  II  mi. 

Une*.  set  ud  wool  of  t  blue  ' 

eetsnr.  nan  which  tit  the 

fauna* :—!.   Qtr«  the  nodi 

I  mordant  of  mlont  •• ' 

tern  wdL  and  boll 

hut  at  In*  wood,  to  which  a  small  ouintltv  of 
bh-vMrlM  baa  been  odded.  ».  Boll  tlie  good. 
#*r  •  short  thm*  to  a  bath  of  logwood.  Ibcn 
add  to  the  liquor  tartar  and  verdigris,  in  the 
■npsTtnaa  oforjeonne*  each  to  trttj  pood  of 
logiood  tmptored.  3.  BObarrtn,  alder-  bar. 
he*,  mnlnerrle*.  and  wveral  other  blue  vege- 
table ■abataaeea.naTbenMd  to  dye  blue  as 
ibore,  reatead  of  logwon-l 
BLCKCtG.— One  of  I 


fn*  the  last 

r  Terr  aHajhtlj-  with  Tiiue,  so 
— "a*  yellow  notoov  of  the  linen 


the  Doaor  aa  It  come*  oat,  and  ■ 

luiena  ahadc  with  greater  dell. 

BLUE  FILL.  -One  of  the  u 


that  It  may  •>*  taken  wtth  comparative  I 
aaaiii,  and  e — ' — a  *" "  ,fc"  ~-~r 


■erat  whir*  it  la  rtTen-w  an  alterative,  an 
aptriant,  and  a  aiaJagone  for  medicine  that 
■eta  oa  the  aallrarr  glands,  and  excites  an 
ocreaaed  flow  of  saliva).  Aa  m  alttraiier,  It 
amy  cither  be  glren  alone,  In  donee  of  three 
rj«  pUla  twiee  a  dar;  la  conjunction 
•  nh  qaiaine.  **i*apar11U,  or  a  tonle  niii- 
tare ;  or  it  caa j  be  taken  b)  combination  with 
toauaial  rtiubarb  and  Colombo ;  In  which 
eu*  li  i*  mutomary  to  make  them  Into 

fa  the  following  preecrtpllon 

"ve  nwdkr— 

rhnbarb 


m  other,  and  laatlj  put  In  the  glngeri 
he  whale  his  been  made  Into  a  a-ell- 
uuxea  powder,  divide  Into  twain  paper*, 
taking  one  In  a  Utile  jelly  or  boner,  or  any 
oonsene,  two,  or  If  necessary,  three  time*  a 
dar. 

Ai  m  aptritxl.— The  bine  pill  la  to  be  taken 
In  doses  of  from  six  to  twelve  grain*,  cither 
— —  —  divided  Intr  * ■"-     "— 


eompouHf  eoloerntk  pill  or  extract,  with 
either  of  which  It  mar  be  Judiciously  com- 
blned  In  the  proportion*  of  equal  parte,  or 
one  ol  blue  pill  and  two  of  coloeynth ;  a*  In 
the  following  rerr  excellent  and  sacral  oom- 


reqnlred  quickly,  and  repeated  ai 

Aperient  pill,  Ho,  |i 
Compound  extract  of  ooloernth  1    of  each. 

nine  pill ftdtachm 

Mix  and  divide  into  twelve  pills  i  to  be  taken 

Aperient  pill,  No.  li 

vSilSS**01-    "  t  of  each  one 
Ixtrirtof  henbane  I      »™Blt 
Ills,  and  divide  Into  twelve  pllla,  two  to  be 
taken  three  time*  ■  day. 

When  blue  pill  la  taken  alone  at  ai 
rient  It  should  never  be  used  at  bed  tt 
that  pnrpome,  is  it  will  then  act  on  the  sun. 
and  materially  mitigate  It*  aperient  power*. 

At  a  ifefepYi*,  —When  emplored  to  act  on 
the  mliviry  glands,  to  product  *  more  par. 
feet  digestion  by  yielding  a  larger  aolreot 
for  the  food  and  Increasing  tbe  power*  of  the 
tunic  Juice,  It  la  necessary  thai  the  mer- 
sbould  be  kept  In  Ihe  body,  so  as  to 


■ej- 


awimtftaretiTe 

Mae  pill lacnpln. 

WjwiVned  rhubarb    .    .  1  drachm. 

fUiraued  oolanbo  .    .  1  dradun. 

PowaaneJ  fmger       ,    ,  1  ecrnpis. 


S  should  be  kept  Id 
le  it  to  affect  the  oi  „ 
-silva;  It  therefore  becomes  necessary  to 
destroy  It*  aperient  and  alterative  action, 
and  retain  It  in  the  system  BUfnclently  long 
to  reacton  the**  particular  organs  or  gland*. 
To  effect  this  object  the  blue  pill  moat  be 
blued  with  some  astringent,  inch  a* 
i  or  catechu,  10  u  to  prevent  Its  pissige 
the  body.    For  this  purpose  the  flu- 


ffing. 


mbina 


und  calculated 


requlremen 
Blur  pill   .    .        ,    ,    isa 
Powdered  kino      •    .    1  so 

Hake  amis*,  and  divide  into  t*„. 

one  to  be  taken  every  lour  hours,  till  the 
mouth  becomes  tender,  or  the  extra  flow  of 
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juired  ;  1 


0  pi  111 


a  era!  rule  tb 
■  draught  will  iuJBt 

rfedose  of  blue  pill  u  Ml  alterative  Is  from 
CM  M  Hirer  grain*,  two  or  three  time  ■  day. 
At  in  aperient,  from  Ave  to  twelve  gralne, 
repeated  fa"  MWtnif  i  and  u  *  slalagoi™ 
K>  three  to  ire  graint  Ja  eombtuetuw 

a  solution  or 
in  grains  to  an  ounce  of 

—  _,, t  to   foal  and  Indolent 

Uleem,  bv  meaus  of  iwMUd  ragi  It  la  alto 
ribbed  (b  aabatanoe,  on  iungous  growths, 
erarte,  fee,,  to  rteetroy  than.    Camisa.— It  la 

.  BLUNDERS-  —  Sea    Fhohusciatiiw, 


BLUSHING— This  unpleannt  India  tlot 
,  trepidation,  and  lithe 
-   ' 4  bf  the  (-**- 


wlth  uuaual  velocity  and  In 

tinea  toward*  the  anrfamt  and  thereby 
heighten  the  natural  hue  of  the  akin.  Blush- 
ing, especially  In  the  male  m,  1*  generally 
ragarded  a*  a  betrayal  ol  weakness  ol  cha- 
racter and  a  want  of  moral  courage,  and 
Com  (alia  to  iniph-e  derision  and  cou- 
nt. Tb  remedy  this  pa'nful  demonstra- 
tion, persons  who  an  inbJaDt  to  It  ahoald 
mingle  with  society  and  accustom  them- 
leJvej  to  speak  before  company.  Previously 
to  entering  or  leaving  a  room  where  many 
persons  are  assembled  they  should  deter- 
mine within  their  own  minds  how  they  shall 
act,  to  aa  not  lo  be  flurried  or  taken  oft  their 
guard  by  the  unusual  attraction  whleh  ' ' 


tyle.  <W,  but  a  person  mat  ha  domiciled  at 
Terr  comfortable  ettabflihraent,  al  Uit 

ate  of  two  guineas  per  week,  lactudjag  ererj 

:em  of  expense, 
BOARDlriQ    SCHOOLS  are  atUblub- 

uentswhereyoung  ladles  and  yoeng  geatle- 
en  art  taught,  housed,  and  fed.  at  a  certain 
te  per  annum.  Hit  terms  rang*  (torn  £» 
year  onwards  i   and  extra*  are  tenuis 


charged  for,  aneh  aa  waafaing.  bcoka,  music, 
pew-rent,  ato.  1b  moat  schools  each  nanfl  U 
expeoted  to  be  furnished  with  s  sii.tr  fa* 
and  Spoon,  towels,  and  other  requisites  tei 
the  toilet.  Payments  are  made  naarHriyj 
and  It  la  naual  to  gt**  a  quarter's  nolle 
before  removing  a  pupil  from  a  tehee1! 
BolMiyt  are  3Ven  fwwe  a  year,  at  Hkd< 
summer  and  Christmas,  generally  of  a  iBonll 
or  tit  weeks'  duration,  and  these  tnttrvsl 
are  charged  for  juit  at  though  the  p»nU|. 
wcfeactsmllyatschool.  Atsorus  Mtablishk 
ment*  arrangement*  mar  be  nude  fur  keep] 
Inn  a  pupil  at  school  during  tha  boUdart  o« 
peymenfof  a  stipulated  weekly  rate.    Betor 


i  parent  sendi 
» should  aao 


itipulal 
hlsohi 


every  oocaalon  when  they  begin  to  feel  timid, 
they  should  whisper  courage  to  themselves. 


hotel,  where  persons  msy  lodge,  and  b 
all,  or  a  portion  of  their  meal*,  at  a  II: 
rate.  Each  person  Is  provided  with  a  b 
room,  and  has  the  privilege  of  nslnga 
n  which   is  common  to  all    ' 


our*,  which  have  been  flxed'wlth  s  view  to 
h*  convenience  of  tht  boarders  generally. 
Persons  are  not  compelled  to  remain  a  spe- 
ISod  time,  or  to  give  an  equivalent  warning 
s  In  lodgings,  Bat  msy  remain  aa  short 
r  long  a  term  as  thtT  please,  and  pat  ae- 
.... h  encellent 


the  advantages  of  society  art  offered  In  every 
reapers  the  same  as  though  It  were  a  nrlvhte 
family,  and  a  person  I —  -' 


all  hlswantspro- 

xl  for.  without  any  trouble  to  himself,  at 
a  reasonable  rate.  Many  travellers,  and 
other  persona  who  are  In  the  habit  of  moving 
from  plane  to  place,  prefer  hoarding  houses  to 
hotels,  baoaaee  they  are  not  expected  as  a 
'tatter  of  course  to  drink  or  pay  for  wine. 
Mra.  and  beer,  tndalso  because  the  terms 
.    The  charge)  at 


be  should  ascertain  by  reference*  aufl  other 
trite,  whether  theoondnotor  of  the  cUblisc. 
ment  is  a  properly  qualified  person  -.  whethi 
he  or  sba  eiarelaea  the  required  amount ;  < 
moral  Inuueno*  over  the  pupils;  wheUH 
tha  treatment  It  humane,  wltho-t  being  u 
reasonably  tavare  on  the  one  hand,  or  is 
on  the  other ;  also  as  to  the  quality  bd 

Snantlty  of  food,  the  opportunity  for  e«n 
aa,  the  practice  of  -'-f  tflhtaaa    ate.— S" 

BOARDS,  to  EmovE  Status  noli. 
To  take  oat  ire—  Mwtr .-  dlaaolva  aoms  ft 
ler's  earth  In  a  little  hot  water,  to  the  cm 
listener  of  thick  paste,  and  let  It  get  qui 

;  cold.  Cover  the  grease  spots  with  it  thkkl; 

:  and  after  It  hat  remained  all  night,  or  C 
several  hours,  until  thoroughly  dry,  scout 
offwith  cold  water.  Should  the  grease  n 
disappear  with  the  Stat  application,  I. 
operation  must  be  repeated  two  or  thr 
timet,  or  at  often  as  may  he  necessary  I 
Its  removal.  70  (art  est  •»(;  apply  ttro 
muriatic  acid,  or  spirit*  of  aalta.  to  I 
stains  with  a  piece  or  cloth  ■  aiteraan 
well  wash  the  parts  with  water. 

BOARDS,  to  Scoub.  —  Mil  lime,  i 
parti  tend,  three  parti;  aoft  aoap,  I 
parte.  Lay  a  little  on  the  boards  wilt 
scrubbing  brush,  and  rub  thoroughly, 
careful  to  clean  straight  np  and  down  — 
crossing  from  board  to  board  ;  then  < 
with  clean  clothe,  rubbing  hard  up  and  He 
the  same  way.  Floors  should  not  oil* 
welted,  but  very  thoroughly  when  d« 
and  oner  a  week  they  may  be  dry-mr, 
with  hot  sand  and  a  heavy  bruah— thcT 
wet  of  the  boards. 

BOAT— A  term  used  In  a  general  a, 
to  denote  any  small  ship  or  vacael,  ill 
open  or  decked,  and  which  may  tie  proa 
by  oars,  sails,  or  by  steam  i  they  are  i 
eeqaentty  of  very  different  forms  ana  < 
Btruations.  according  to  the  aMCIDcputf 
" ' '-' ' One  of  thai 


poi 


ama  w  a*t& 


UI»U>  whi  of  Um  wwae.  »a»*ej 
kladi  of  Ufa-boat*  hin  been.  wnntmoUd 
Horn  lam*  to  Um.  MrtmwilM  paonliar 
hatajea  Kd  djaiinet  idruUfo.  Ob  Um 
aaB»afail»>liei(yaf*eXiatr*Otlon*ud  utefll- 
hut.  Uh  furci  of  Kb-  boat  deterring 
of  (bo  k*gt«»t  rawimiaitK  I*  that 
■hou  an    Um   HgnrlH,  which  cOBtiate 


»  pip*  it  it*  highest  point  for  toe  eaeepe 
_.  ur,  which,  if  allowed  to  e.let  Is  the 
pi  pea.  would  aoinpletory  armt  the  otrcula- 


ovrety  of  OH  ordinary  ahip'e  boat  with 
rarpty  oaek*  «x«l  la  it,  by  which  it  I, 
i  MW  ail  buoyant  and  Incapable  of  eiak- 
lac.  itch  when  fllUd  with  water, 

BOILER.  -A  reeeptaela  for  hot  water, 
ataally  forming  •  part  oflbf  kitchen  range. 
It  la  espp'icd  with  water  by  an  oral  aper- 
lare  (I  the  top,  which  Is  cloeed  by  a  keary 


iTa    Thii  grooTe  la  alwayi 
■  (bar"--*"—4-4--— : 

the  IwfierT  far  before  I 

■apt  it  It  it*  way  through  tnt  water  in  the 

anore,  and  also  be  strong  enough  to  lift  up 


run*  into  ajrrooTi-     „ .„ .,.. 

US  of  water  from  the  condensed  .teiioi.  and 
"  eeoaplng  from 


Roe-tbeai'  a 


tV  bnOer  ererj  dar  with  * 


__  »elf-n:linj(,  a 

■li  ctotern  lo  the  Utoha 


witt  a  bail- tap.  Boiler*  are  apt  to  get  out 
at  repair  Ma  eontUBl  oaei  they  are  also 
let**  to  orach  wbea  niflered  to  remain, 
(■pay  far  any  longthaned  period.  It  ira- 
aaaair/  happen*  a-ao.  that  fa  the  eouru  of 
tnwnaaioay  deaaaiMaa  letbnaeed  la  boiler*. 


uatatkm,  wben  I 


tap  of  taw  hollar  aaaat  be  takt 
eatercel  to  IWMaaa,  not  only  w 


dip  to  a  Iowa 

pipe  dip  deet_  

■a  the  boiler.  An  air  Up.  aboat  ttw  are* 
an  ordinary  qalll,  thould  be  lined  hi  the 
wptpe  at  tu  highest  polat  fur  the  aaaapa 

-fr,  which,  "  -'—  '   --    --'-  -  ■<-- 
i,  wnnld  ( 
of  the  w 


dote  to  the  hoUar  within,  or  «£*•  to  lb* 
wall  without,  at  may  be  moat  cooreoiea*, 

BO  1  LING.— Tata  aioM  rimple  of  eutlnar* 
proceaeea  ft  not  often  properly  pwftmnedt 

■noneat  rule*  ThefollowlnitaretneprtnoipaJ 
dlrastioaa  to  be  followedi— Let  the  man- 
pan  be  aa  nearly  aa  poaalble  the  alia  to  hoM 
the  Joint  or  piece  of  meat  that  la  to  be 
boiled.  *o  that  no  unnaseaaary  quantity  of 
water  maybe  n 


2™2* 

and  Injure  the  quality  or  the  whole.  When 
the  meat  Itteir  It  required  for  aolld  food, 
and  not  for  aoupe.  In  nntritlona  Julcea  mutt 
be  prevented  from  escaping  at  much  at  poa- 
alble. which  la  done  by  plnnglng  It  Into  that 
boiling  water  for  a  few  minute*,  and  adding 
Immediately  aftrrwardn  aa  ouch  sold  water 

at  the  tame  lime  taking  away  a  part  of  die 

required.    PreTlontly   to   being   plaoed    In 


extremely  alt 
floured  cloth. 
If  doe  diligence 


meat    ehoold     be    washed 


._ ttlaed  by  the  a 

mint  be  kept  gradually  but  eon. 

milling.  II  It  bolls  too  feat  the  meat 

bard,  and  If  In  bollli       ' 
atop  boiling,  them 


I  DIcnONAXT  01 


•gwafitt 
that  la  to  u 


.._,,._._„ eat  shoal d b* 

fresh.  Thn  New  fifiW  depends  opon  the 
Hie  of  the  Join! ;  Ikeniinl  Ms*  1*  to 
allow  twenty  minute*  lor  every  pound  of 

lira  about 


maati  but  aalt  ■ 


the  old. 
Hag  carefully  picked  Off 
An  boor  before  they  ara 
Booked  they  should  be  pot  Into  a  pan  -' 
dean  nUt  with  a  little  aalt  la  It ;  thn  * 
free  the  vegetable*  from  bolli  liisecti  a 
flirt.     Bat  before  puttfegtt*  vegetable*  It 
Um   aaaeenin,    till   aalt  water    mint 
drained  off,  or  the  boiling  will  b*  too  lone 
kept  back,  and  they  will  be  deprived  of  their 
frtab  green  colour.    Hementber,  alto,  to  boll 
vegetables  In  plenty  of  water ;  let  the  water 
boll  fait  when  they  am  pot  In;  and  let  It 
continue  to  boll  (kit  till  they  beoln  to  ■*  ' 
and  are  qnita  tender,  which  are  the  slgni 
their  being  done.    To  assist  In  preserv 
their  sreenneaa,  throw  on*  or  two  tat.v- 
ipoonfuli  of  u!t  Into  the  iiooepan  with 
them.     Do  not  let  them  be  overdone,  or 
"    '        •    it  will  be  spoiled.    When  done, 


-id  Interferes  with 

but  If  none  bat  hard  water  can  be  obtained, 
throw  In  a  IHtlo  aoda,  or  ■  teupoonfnl  of  aalt 


rormwood.  With  tha  exception  af  car- 
i  and  parsnip*,  which  may  be  boiled  with 
beef  or  pork,  vegetables  should  never  be 


dreiHd  with  the  meat,    in  the  proce**  of 
noiuag.  doe  regard  ahonld  be  had  to  the 


continual  Iv  hotter  til] 
boiling,  after     "  -     ' 


the  water  will  arrow 
-  waohaa  the  fan  It  of 

.. wholly  spent  fi  eonvcrtins;  H 

Into  steam ;  toe  water  remains  at  tha  nine 
degree  of  temperature,  however  flcrarr  it 
bona.  The  explanation  of  thla  la,  that  the 
heat  of  boiling  water  nmr  run  aaaaa  lis  <fc 
oner ,-  when,  therefore,  a  lane  Ire  and  an 
equally  Hero*  ebullition,  are  kept  up.  an 
shown  In  *.  %  the  heat  above  til  degrees, 
— ai  faat  aa  It  I*  evolved,  Is  carried  away  by 
the  volumes  of  steam  that  rise  from  the 
iurfac*ofthe  water;  consequently,  the  heat 
kept  op  beyond  ■  certain  point  la  a  want*)  of 

/»  KKietiM  SHp,  erne*,  or  (Rvare  jtB, 
of  snj  kind,  the  principal  object  la  to  ab- 
stract front  the  meat  nsed  Iter  the  prepara- 
tion all  the  nutriment  and  (avoir  which  It 
can  be  made  to  yield ;  thli  Is  effected  by 
putting  It  into  cold  water  and  heating;  it 
very  slowly  Indeed,  and  then  keeptn v  It  for 
■  aneclfled  time  at  the  point  of  bolIW.  or 
letting  It  simmer  In  the  gentlest  manner. 

As  meat  cannot  be  cooked  In  water  with- 
out ■  certain  portion  of  Its  nutrient  matter 
bring-  extracted,  Uw  water  In  which  meat 
ha*  been  boiled  should  never  be  thrown 
away ;  as,  with  the  addition  of  vegetable*.  It 
tnmy  be  made  use  of  for  making  toupa  and 
stewi,  and  thn*  effect  a  couildereble  aavinz 
In  large  families.  ™* 

BOILS  are  bard  swelling*  of  in  rnSaui- 
mitory  obaraeter,  eitrcmely  senslilve  and 

Kurti!.  They  ire  tha  result  of  *oma  aaa- 
:or  other  functional  disturbance  or  the 
digestive  organs,  ind  mutt  always  be  looked 
-pon  as  symptoms  of  an  Interns!  drnmsre- 
ieut.  moat  frequently  situated  In  the 
tomach.  Bolls  are  most  prevalent  In  youth 
-In  persons  of  a  plethoric  or  toll  habit  of 
ody,  and  In  those  of  a  scrofulous  dlspoal- 
!on.  During  unbtalthy  seasons,  and  to 
'  -— -  --  relaxed  flbre,  boUn  are 


s  attended  with   fever  a 
'     aldkturl 


!**•• 


.  general  rale,  they  are  purely  local  annoy  - 
dms.  causing  more  pain  and  Won  v  en  tenor 


Trtammi.— The  swelling;  should  be  poul- 
ticed frequently,  either  with  hot  bread  or 

" '  meal  j  but,  as  the  suppuration  is  tb-t 

•'"■  ™ ''  "•  K" 'nncd 


tedious,  the  poulticing  I*  t 


pressure,  when  the  top  of  the  boll  la  to  be 
laid  freely  open  with  a  lancet,  the  blood  and 
exudation  oarefelly  pressed  out,  and  the 
poulticing  returned,  not  only  till  the  pue 
becomes  healthy— that  Is.  thick  and  yellow 
-but  till  the  core  Is  removed,  when  the  ab- 
— — -  Is  to  be  washed  with  a  weak  solution 
stlc  or  sulphite  of  line,  or  If  nothtnir 
i  at  hand,  a  little  nun  or  brandy  and 
water,  Strang  enough  to  stimulate  the  heal- 
ing process  by  a  little  smarting.  At  the 
same  time  that  the  poulticing  1*  commenced. 
the,  following  mixture  mast  be  taken  in 
dose*  of  hat  JnMuy«w«/«(i  three  times  a  day 
and  one  or  the  alterative  pllli  night  and 
morning!— 


DAILY  WANTS. 


bf«t  all  cold,  attain  and  irw    lit]nm 

AlKretlreplll..— Take  of 

CoBniurod  rhubarb  pill  }     _,_j._ 

BtaepOI  (     *»  *i™  *■ 

hit  iwddjrlde  into  twelve,  plilt. 
ft  at  of  tit  following'  powdera  may  be 
Uka  k  ■  mpful  of  nbr  three  timet  a 
■ft  ratad  lit  tin  MLttart ;  or,  as  ■  change, 

Poweutd  Colombo         1  temple. 
FBeaitulgmger    .    .    1  drachm. 
Hit  net  divide  Into  twelve  powdera. 
»*H>  of  food  ud  ■  fall  ud  libera] 

net  ■  At  ■ Ill'  i  M  the  mint  time 

«"*  X  aeon  ex erdee  not  be  adopted, 
re  practicable,  tea  bathing  en  dtlw 
at  nrefa-braah  added  to  the  other 


WUf^Ed, 


&VH 


«*»  tad  faith,  fraadulenily,  wilh  kno' 
N|«»t  pirrtous  facta  nndeilngthe  act 
HtttntanBd. 

BURBOICa.-HaTC  mm  little  tin  meal 
-"'  Ua  autly ;  take  a  quantity  of  broi 
■Jgunm.  fa  tlw  Mate  called  a  bio... 
"Kinaybe  known  by  dipping  the  skim- 
aBBtottaad  blowing  tbiough  the  hole*, 
■ImperttoC  light  m.ybc  wen;  add  a  few 
^ofleavneaeence.  If  the  bonbou  an 
M"l  white,  when  the  angar  It  cooled  a 
WttEiit  nundlht  pan  til)  it  graim  uid 


>e  papera.    Ir  they  an  to  be  coloured. 

^)U»te.»hoald  t -  -—-  -  - 


Ati«lwte« ahoold  o« added  while  hot. 


*r MUaf  n«  and  gravfea.    The   beat 

■ofctfeilnetfrig  the  nutritions  pa-'-* 

"w,Hu  follow. :—Cm.h the  bom 
•a  boil  ihtm  (w  nfteen  Blunt*,  li 
*"  »W,  ekim  off  all  the  fat  B 

"■or.   Tien  grind  thebonet  end  t>L 

»  «ajt  or  tea  tnnea  their  weight  of  water 
'»  "tleh  that  already  ml  matt  for-  - 
■"^Wil  half  of  it  It  waated,  when  a 

•* MIiSm  be  aatd  In  thla  prom 
jat"h- tad  toap  act  nnoa  copper 
~**   Tbt  bonte  of  fresh  DKat  ikl   . . 
i™«ettT»j    thoaa  of  boiled  meat  rank 
Jgi  wMlat  tboae of  rotated at     ■ 

»USnJm!ijrTJBK.-  -Boot,  gran  to 
•J^arteMenevtelrraedln  ttimnleC 


■"■feranesienatelTnMdln  etunalaUng 
*•*•!  rnoru  ..fregetablr  life,  being  placed 
B . ,™  p™»l  Immediately  before,  or  along 
•"•.aetted.  Inaomahed  Mate  they  an 
napltjti  in  ,&,  Kmaulon  of  rlne  border.. 
""•J  m  alow  In  deaompoalng,  and.  In 
IE  «™r  »=ord  food  to  the  pl.nl •  lonp 
•fitr  ui  mW  ouarca  appUtd  at  the  tame 


preparing  the  aolphnrnted  bona 
a  given  quantity  of  aalpharls 
twine  lu  Sulk  or  water,  and  to 


S^nnneuSrS 


the  acid,  in  a. 


prepared  liquid,  gradaalh/  and  at  abort  In- 
tervale: the  bonea  will  become  entirely  die 
solved  and  form  a  meat  with  the  add  and 
water.  One  bandndwelgbt  or  bonea  with 
flftr-tli  poand.  of  sulphuric  Mid,  will  be 
taOctent  bone  minora  for  an  acre  of  strong 
garden  ground,  pruiloull*  manured  with 
itablnlang;  for  bone  ahoald  alweyi  be  re- 
garded aa  an  auxiliary,  and  not  M  *  general 
manure.  Bonea  an  often  broken  down  by 
fermentation  with  alfted  coal-athea,  and 
erea  with  pun  tend,  and  their  ralne  oon- 
■Ideiably  Increased,  probably  on  aoooant  of 
their  befog  disintegrated  to  the  auuvUeat 
pnaidble  decree,  and  thereby  mixing  more 
readily  with  the  toil.  The  following  will  be 
found the  beat  method  of  fermenting  bone- 


eipiraUon  of  a  month 


heap  ahomai  be  tarn 

fortnight,  and  at  tot  —, ■■— 

the  bonea  will  be  dltaolred.  The  gnat  dlf- 
ncnlty  hat  hitherto  bean  in  making  the  fer- 
UtWngpr«erttwnf  boneaeaelly  and  cheaply 
BTallaEte.  A  dlaooray,  bowerer,  hat  n- 
oentry  been  made  by  which  bonea  may  be 
oon rated  Into  manure  OB  the  mo»t  eoono- 
mloal  principles.  It  hae  been  aeoertalned, 
that  iTbonee  are  enffertd  to  mingle  with  the 
ordinary  ttable  rrfaaa  for  a  lew  month*,, 
tfiey  will  dnrlDR  that  time  become  oonrerted 
into  « ]H.-rf«!tlv  pulpy  BtaltandiDUill  cundi- 
tion  to  dreei  tlie  toll  without  any  other  pre- 
paration ;  It  ibould  therefore  be  a  rale  with, 
all  peraona  engaged  In  agricultural  pursuit?, 
to  hart  all  the  bones  from  the  kitchen 
thrown  upon  the  manure- hup  day  by  dan 
the  refute  of  the  « table  accumulating  ilmul - 
taneouily  wllh  the  bonce,  and  the  whole 
thus  forming  ar  — ■"■ "— •  — ——  n— .* 
manure  l>  "•  ' 
eoUt.att 
poiltlon 


gauie-llke  membrane,  called  oeUnlar  tlaane. 
Into  the  cells  or  metbea  of  wbleh  the  bony 
partlclu  are  dcnotlted  i  the  bone  taking  lia 
•hape  Baoordlng  to  the  duty  it  hat  to  per- 
ioral. All  bones  an  hollow,  and  coo  irfit  of 
two  ptatea,  the  centre  being  filled  up  with  a. 


THE  DICTIOHABY  OF 


___  *  HUed  with  ■  Una  oil.  to  gi. 
law  Habit  ■■,  ud  ami*  tat  danger  c 
ftinui*  wnloh,  if  wild,  would  occur  on  th 
eW-rtitost  WMUm*.  Bean  are  dl.kled  Int 
tb*  round  aad  flat  i  the  round  boaaa,  huI 


adding  to  the  nutritioa.  imparts  ttre 
and  lfi*tnn»  to  the  bona.  The  lat  Ik 
Hueh  at  the  trail  and  blade  bane,  canai 


Mractnra,  and  form  Banal  or  reocptaolen  for 
the  vital  organs  at  the  body,  u  tbe  bone*  of 
tftaakaUlvrtlHpntcDtknot'tagbralBj  tb* 
ribe  and  breast  bone  Tor  tbe  lungt  and  heart; 
and  tbe  hip  bonaa  and  aacnm  lor  the  blad- 
der, arena,  and  large  tnteatlnea.  On  the 
other  hand,  the  long  or  ronnd  boot*  answer 
ra,  and  are  moved  by  the 
■  Inserted  into,  or  tailing 
nrorbpa  from  them. 

_Ua  skeleton  of  toe  human  body  eonslaU 
of  «t*  bonea,  dlrided  lute  two  equal  seta. 
with  the  exocptkm  of  the  spinal  column, 
._.>..-..  ,_  _____ — i  __■  M  aeparate  bonea,  or' 


thcrrorta 


oareftal  not  to  increase  their  height  bj  the 
adoption  of  derated  trimming)  ;  ■bile 
ladiea  of  low  stature  may.  on  the  oonUUT. 
take  advantage  of  such  as 

-      "  llowtni       " 

pterin,  should  alio  b»  borne  in  mind:— 
Pink.  yellow.or  violet  bonnets  nreuaDwoii.- 
eble  to  lair  onmplejiloiie.  because  the  thsue. 
they  reflect  are  of  a  sickly  and  *««-__ 
out  On  the  other  hand,  blue  and  gitsQ 
are  favourable  to  lair  complexions,  on  ac- 
count of  the  lively  and  roeeata  tinge  they 
Impart.  Again,  black  bonnets  are Tieoom- 
i —  ..  jy,  petaooe  hut  not  to  dark,  wberea! 
bonneta  are  more  fltting  (or  bruneUa 


box;  Car  this 


.--.,.. s,  boor  paruoiei 

rally  deposited  till  the  bone  aoqi 

rat  hard  new  for  the  dr.  t;  It  haa  to  perform. 
jo  youth,  aad  up  to  the  period  when  de- 
velopment oaaaea,  tile  ca.tllaginuus  ani* 
earthy  particles  an  In  nearly  equal  pro- 
portion*  j  but  at  life  adraaose,  tbe  bony 
etementa  predominate,  and  the  boaaa.  aa  In 
oM  people,  booome  mora  brittle,  and 
easily  broken. 

BONNE  r.  -Tbla  article  of  female  attire  ia 
one  of  tbe  nwet  Important,  for.  according  i 

priueiplea  of  ti 


materially Influence*,  _.__... 

nana  of  tbe  faea  of  tan  wearer,  bat  tbe 
whole  pcrean.  The  following  are  the  general 
lirinolples  whlah  thould  guide  female*  In 
their  eholoe  of  bonneu :— When  tbe  far*  It 
ronnd.  It  thould  ooma  so  far  forward  aa  to 
cover  part  of  tbc  eaetkai  and  thould  the 
lower  part  of  the  face  be  broad,  this  detect 
maj  be  nitirelr  oonoealed  by  bringing  tbe 
corner  of  the  bonnet  In  a  sloping  direction 
towards  tbe  point  of  tb*  ohlnTVhen,  on 
the  contrary,  tbe  fast  Is  thin,  the  bonnet 

display  aa  much  of  the 

sheet- as  possible.  Oene- 
raliv  speaking,  th*  boat-  J 
net.  la  order  to  adapt  fi 
It.df  to  the  oontoar  of  (& 
th*  face,  ertauld  be  worn  N| 
nightly  off  tbe  hand,  Ji 
beoame,  whan  the  oval  *-i 
of  the  mee  and  tbe  oral  I 
oflhabonnetoe 


If  dusted  Immediately  after  j 
ben  placed  ia  a  hoc-  '  *-■-■■ 

purpose  there   la    _othln_    .... 

handful  of  large  feathers  of  fowls  lied  to- 
gether. Stra*  6«™«  may  be  greatly  h»- 
proved  la  appearance  bj  washing  them  wiui 
a  and  water,  applied  with  a  sponge  or 
ineli  after  washing,  rlnae  them  w*U  ia 
1  water,  and  dry  them  quickly  In  tbe  sii ; 
en  dry.  beat  the  white  of  an  egg  well  and 
■h  tbe  bonnet  with  It  Tbe  wire  should 
removed  previous  to  tbe  operation,  and 


adding  a  little  green  oupneraa  i  the  bonnets 

may  be  allowed  to  remain  In  the  dye  all 
night,  and  dried  the  day  following  in  ttx 
open  air.  The  Inside  aad  outalde  shoulc 
afterward*  be  well  rubbed  with  n  apongl 
moistened  wllb  aweet  oil ;  and,  finally,  tbi 
bonnet  ahoald  be  blocked  to  tlu  shape  re 


after  a  tew"  instructions,  thereby  tto 
ugreat  taring  In  eapeoditura.     Toe  n 
riala  may  be  easily  procured,  and  tb*  fa-shim 
decided  oa  by  thealdoftheatyle*  eu  "-"- 
In  the  Weat  End  tb —   — ■  — ~  ' 
aoltlng  the  book  of  fit 


the  Weat  End  •bona,  and 

ailing  the  book  of  nuntona. 

BOOKCASE. -In  order  to  enaura  eon 

-Cnienoe,  oleananeas.  aad  order,  every  bona 

should  be  nrovtdedwith  a  Bailable  reerptscl 

e™.  h~A.     (i^  the  loore  of  economy,  alai 

i  la  to  be  notuauiicoded ;  fu 

e  left  onreteealy  lying  aboa 

i  with  rough  uaage  from  aef 

ico,  nod  orberwlae  liable  to 

deata,  which  eardully  placin 

sventa.    The  moat  eoonomlcr 

alnapl*  ahelTea.  filling  up 


iJlym 


d  Wg 


i    one  part  inmtahilng  drawera  fW  —.■^« 

I    portfollaa, or  shrlreiibrtblloBookju  Tbo  n 
f  jeotion  oYtt-  '—  ' 
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hettna-  "j™""  ™lj  to  secure  Ihe  book. 
jnta  the  lajfe  eilles  oi  England,  don 
torrt  are  tadftpen  sable  to  preaerre  Itn 
hooka  from  snwce  and  dost,  which  won 
utiHiMfr  dcatmetive  to  them  to  the  con™ 

BOOKCLUBS  an  utoelatlont  formed 
"or  ibe  porpo-w  of  affording  extensive  read- 
•■»**  •  "■—!—-•»  coat  The  method  adopted 


*  te*  pvrpo*a>  of  cr 
nr  the  nnhued  ' 

Kissed  e 


™™!5 


naaone  engaged  aponultai 
nooej.  There  are  two  modes  of  keep- 
ookjof  aceonnt;  the  one  by  what  le 
<!«**  and  the  other  bjr  OkW.  £„tr. 
jat«n  o)  Single  Entry  in  enlenV  can- 
to ttw  btmtneaa  of  retail  dealers  ;  when 
being  limited  lo  the  detail  of 

~ K ' 1  or  credit,  a 

in  the  ledger 


tingle  enlrj  of  the 

*   ■  ■■Hilt  fcr  the .  .,_„. 

Tfcia.  however.  It  bat  as  Imperfect  and  an- 

rratem  of  double  entrr.  Br  this  avgtem 
each  eccoant  !•  atererf  twice;  first  on  the 
Ward"'         ttfe  °rW"  *^m"'t'  ""'  "fl*T- 


beqaently  -taking  stock;  "  and  Italeosup- 
pfcea  a  efceck  br  which  errors  mar  be  de- 
Inttad.    wtoeb.   bf    (he  system   of   single 


-DoLkeepto^  by ,, 

three  books  onty  are  neoeaaary  —  • 
Book.  Day  Book,  tad  Ledger.  In  tl 
jhetall  monies  reoeired  and   paid 


-Union  Bank,  aa  per  receipt;"  and  when 
»wj  »  drawn  out  the  entry  ta  on  the  Dr. 
■Me.  -Onion  Bank,  as  per  order."  Whan 
■Dotai  are  purchased  for  cash,  the  money 
•ana-  paid  away,  the  entry  It  on  the  Cr. 
■««■  ~  By  irnodt.  per  Day  Book."  Thecaab 
■mdoJ  be  baltnced  mry  month  m  toon 
**"■  *w  hut  da*  of  the  month  is  possible, 
The  tyiowlBg  example  I)  a  record  ot  the 
<■*  tlantnafluiia  for  a  man  th,  In  the  fljrm 


'  SSKBg'  SSSKt  SC-Sl 

iff    fn 


i|  •..«.>..::.  .■str.Ms? 


M«„!l 
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Harf«ao.,Tn 
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,  aina,  1301b*.  Id. 
leaskVeienci   - 


16    .    Hutlin,  3s. 


Br  SO  jds.  Popttn,  M.td, 


Laoe.  15«. 
36  rd«.  Kreni 
brio,  Its.  Id 


'o  af  yd*.  Cloth,  BInft, 
ms.  «d.  .... 
3i*d*.«nper.,»e.ad. 
IS    ,.    Cotton.  No.  1, 

31  yds.  Blnek'siik." 
No.  l.  3a.  td.     .    . 


fhaentrr  with  thaw 

most  for  abort  moiut  sou  aisoonnc  ut 
allowed  br  you,  euter  the  penon  Or.,  ud 
when  similar  allowances  an  made  to  yon. 
cnl^r  the  pncn  Or. 

lb*  infciT  li  a  book  Into  which  OTerj 
transaction  li  entered  from  ill  other  book*. 
with  earttJn  utaawn.  buUcnttne  the 
sources  from  which  the  itemi  an  derived. 
In  thla  book  etch  customer's  name  h»  a 
oartain  apnea  allotted  to  It,  in  which  the 
goods  sold  appear  on  the  Dr.  fide,  and  the 
cash  and  other  oonalaerntSona  rewired,  on 
tha  Cr.  rid*,  thna  i- 


,,••-■• 

6 

rf*SS- 

N"B-» 

ft 

i 

I'll 

it 

s 

a 

^  •>••« 

•i- 

---2* 

»1- 

•43838 

«i« 
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J 
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The  principal  books  need  for  abatU  nit 
are  the  Da*  Book,  Cash  Book,  Journal,  an 
Ledger.  The  Dai  B—t  outht  to  contain  th 
main  transactions  that  occur  in  the  a«en 


other  books  are  formed.    The  Out  ft 

tains  a  record  of  erery  tranancUon    Uii 

takes  place  in  which  oath  bear*  ■  part ;  tt 
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BOO 


item  fe  attend   tense,  to   facilitate  which. 
general  account*  are  treated  Id  precfeely 

treated  la  the  tingle  entry  letbrar.      Thiia 


Prijti  —rf  Idea,  IViKk  £wwi,  *t,  Jiut  _ 
ftnidi  they  were  John  Bow.  Jaaper  Sun- 
in,  or  Robert  I*reeton  i  nery  Item  re- 
ferred or  datbaned  on  their  behalf  beln  g 
tW*  debited  and  credited  to  their  account. 
._  _..,_  ...   ... — ,.r_.  (1^  apparent  ■"" 

,,  and    to    toi... 

'  "Wallowing 

ejden  with 

r ,  traced  tlir 

the  TarloDi  ■  tagea  (hey  an  mppoaed  to 

April  3,  teas. 


Bmgfat  by  WuTbun  I 
J»e  yda.  Memo,  la.  Id. 


Bmrbt  by  Bobert  Gram,  Bate  St., 


Bought  by  Hamce]  Paine,  Walworth, 
It -HI  be  ■ 
■Gen  Wok  ■ 


the  partita   generally,  which  Is  II 
of  the  praonM  It  It  annrcrtaary  to 


talbuowii— 
Jnivui 
April  *,  1M 

SaadrieatoG 


th  proper! }  •m 

□  the  three  peraone 

ie  credited  to 


of  thee*  trail  taction  t,  U 

1  j  with  the  entry 

In  the  JonrnaL  to\h»  amount  of  £13" 1**.  Id. ; 
whllat,  on  the  other  aide,  William  Blcharda, 
Bobert  Grew,  and  Baronet  Paine,  are  seve- 
rally charged  with  tba  ttama  entered  Is 
their  unmet.  The  result  la  that  tba  lama 
unt  will  aland  on  the  Debit  aide  aa  on 
Credit  aide ;  the  only  difference  bang, 
that  In  the  one  cue  It  appear!  under  a 
oolleotlTe  bead,  and  In  the  other  It  la  dlttrt- 
"  Into  three ;  that ; — 


{Ibl.  W.J 
Cr. 

£  ».  a. 

.      U!    10     I 
(lbL  3 IS.) 


Goods. 
April  >.  By  Snndrlaa    .       . 

Dr.  wniaun  Bkb 
April  %  To  Goodt 

Dr.  Hubert  Ore 
■sag. 

April  X  To  Good* 


April  i.  To  Good*         .  .      la    a  la 

Thuilar,  Uwaaha/AtWadr.  For  I  lie  po?- 
bmiI,  It  will  only  beneceaaary  to  taxe  one  of 
tba  above  examples,  namely,  that  of  Robert 

It  In  anrmuwd.  that  when  the  goodt, 
which  haTe  been  here  traced  through  their 
aeTeral  etitriea,  are  paid  lor.  the  settlement 
of  the  account  will  not  be  confined  to  cash 
only,  but  will  Include  other  considerations, 
tucb.  a>  Bllla,  Allowancea, Diaoouut  or  lo- 
tereat,  and  odd  pence.  For  each  of  theM 
Itema,  tbere  la  an  account,  which  mutt  be 
■Mead  with  the  reapectiTe  tutui,  whicb  they 
bate  reoelreil  Irora,  or  allowed  to,  Bobert 
Green.  The  flrat  record  of  this  transaction 
la  made  in  the  Caah  Book,  a>  follows  :— 

CAin  Boon. 
Fa  Jour.    Jan*  1,  lau. 

(Sundries  to  Bobert  Green. 

£   a.    d. 

Caah mil 

IUII*  reoelrable  61  10    I 

Oooda  (allowance  lor  damage*) .       4  11    I 
Intereet  on  £K  si 

lipereant      .       .      .       •  It   1 
front  and  Loat  (odd  pence)        .       I    til 

Thla  entry  will  appear  prtdacly  lb*  tame 
In  the  Journal,  and  therefore  needa  not  be 
repeated  ben ;  bat  mar  be  at  once  traced  to 
the  Ledger.  In  the  Ledger,  acoordinifly, 
ttobertOreta  It  credited  with  the  total 
amount  of  jESO  11a.  by  aandritet  amdriai 
represtntiricj,  at  before,  the  nrioat  II 
wfiloh  do  not  In  Ihit  par  ' 
to  be  specified.     Tba 

Green,  therefor*,  will  at 

on  the  Debit  and  Credit  tide,  and  may  fa- 


ir^ Bofirt 


THE  mono*  AST  OF 


aroordlngTr  nabo"  of.  That  done,  the  ilmiI 
accouuta  to  whlobtha  Item-  —  •—  — •*- 
mnit  of  Bobert  Qreen'a  not 


with  which  they  ars  chargeable.  Th*  result 
Of  theae  entries  of  the  payment  of  the  good* 
will  be  almllar  to  that  recording  their  par- 
Aih:  that  ta  to  say,  the  same  total  will 
m  the  debit  ud  on  the  credit  side  of 


snSgw.t 


June  1.  Br  Sundries 


UK       Dr.  Cub. 

June  L  To  Bob«rt  (dream     . 

£   *.    <L 

ibis.       Dr.  Bills  Hrtthtble. 
June  L  TO  Robert  Green     . 

(fbl.  •*.) 
fid. 

Juue  l.  To  Brfbart  Green    . 

(foLil) 

£    n.    ± 

lass.       Dr.  Interest 
jnne  L  To  Bobcrt  Green 

(tot  T».) 

£    «.    d. 
.         0  10     1 

IMS.        Dt.  Front  ud  Lom. 
June  1.  TO  Eobert  Green 

£   »  d. 

By  the  foregolngeaamplei.  — -- 

wfiT  be  perotdrsd,  that  eeery thing  noetred, 
u  iillu  everything  parted  with,  Is  entered 
twice,  and  unless  these  entries  agree  with 


■  trie*  agree 
.    _  .is  of  the  le  _ 
n  anally  added  up.  will  not  bslinc*  ;  and 

..,...-  .,...  »,...__ yj  fa  a  deficiency  or 

re  proof  of  an  error 

^. .id  traders.  It  la  nana  1 

to  hare  a  periodical  adjustment  of  the  ae- 
oonut  book!  ;  and  before  taking  a  general 
balance.  It  !■  neeeasiry  to  proie  the  polling 
of  the  ledger,  by  making  out  a  trial-  balance. 
This  le  done  by  adding  all  (he  Dr.  sides  Into 
one  nun,  and  alt  the  Cr.  sides  Into  another ; 
theae  irai  will  be  oqual  when  the  ledger 
bt*  been,  correctly  potted,  but  If  any  dlDer- 
anc*  exist*,  there  Is  certainly  no  error  some- 
whare  that  require*  InuatlgaUon.  If,  how- 
*y*r.  any  sum  ha*  been  entered  to  a  different 
account  than  the  one  to  which  it  belong*, 
but  on  the  lame  aide,  the  two  aama  will  (till 
aorcei  and  th*  only  method  to  detect  an 
i:  of  thla  kind,  la  to  hare  the  Journal  ai 


ledger  compared  by  two  peraoni,  the  ooe 
reafllng  off  the  Journal,  and  ihe  other  turning 
an  th*  accounts  In  the  ledger,  and  Barking 
them,  when  correct,       '  """" 

*  JmmI  entry  Is  all 
lea  ••tend  in  tba 


wdoUj" 
he  ledger,  the  summing  np 
i.  aide*  of  the  ledger  will 
neieot  ma  error ;  but  If  th*  cash  re- 
td.  oaah  paid,  bill*  ncelrable,  bill*  pey- 
,  and  day-book  entries,  arc  added  toas- 
,  tbe  inn  will  always  acre*  with  that 
of  th*  ledger  which  la  correct,  and  lead 
■  dataoUoBof  thtarror.    Doubleeatry 


would  appear,  i 
in  Inextricable 


nythmg  1*  r-eertreA  It 


oratnslon.  bnt  It  I*  not  M  C 


.     Anything  *rt- 


"ffS .  ._. 

In  poaUog  Ihe  ledger,  error*  frrq,nentlj 
occur;  such  a*  debiting  or  crediting  one 
person  or  account  Instead  of  another ;  m- 
terfng  Hal  ma  too  large  or  ton  small :  omit- 
ting en  trie*  altogether ;  posting  then  twice, 
Jw  Where  errors  of  tfat*  IdTnd  are  dii- 
oorered  they  mast  be  InnraoVately  corrected. 
And  thl*  Bait  not  be  d*ne  by  any  erasure 
or  luterliueallou,  but  by  an  entry  explini- 
(017  of  the  mistake  In  the  Day  Book.  This 
entry  in  than  to  b*  jcsarnallsedllka  a  reenkr 
transaction  and  posted  Into  tba  Ledger: 
for  instance,  In  the  Ledger,  John  Roae  1*  on 
the  ath  of  February  debtled  to  bill*  payable, 
bnt  on  the  list  of  Xsrch  It  la  dliowered 
that  this  entry  should  hare  bt«n  psated 
to  Henry  Smart's  wwnmt;  Henry  Smart  b 
therefore  debited  to  John  Rom  (a  the  Day 
Book,  and  the  mistake  I*  thereby  explained. 
ir  any  account  baa  been  o.erpo* ted,  it  mat 
ellher  be  debited  or  credited  lor  the  excess ; 
and  IT  It  ha*  been  underpoeterl.  a  new  entry 


e  other  aide,  noting  the  fac 
uiu|  twice  ported. 

Th*  no*t  dangenm*  of  all  error*  are 
those  which  may  be  made  In  the  original 
«n  tries,  aod  they  ahould  therefore  be  strictly 
guarded  against.  The  balancing  of  boon 
ahould  not  be  delayed  beyoud  a  certain 
time,  as  too  wide  an  interval  renters  the 
correction  of  any  error  a  work  of  greater 
difficulty.  It  may  also  happen  In  the  can 
where  an  account  ha*  been  underpaid  1 
•ear  or  two  prevloull*  that  the  person  hu 
subsequently  died,  failed,  retired  Wn  boil- 
nrsa,  or  hare  otherwlae  become  Inaeeeselbli 
from  any  accidental  circumstance  that  L 
likely  to  occur  with  the  kpae  of  ttme.  Ii 
these  Instance*  a  positive  toaa  Is  sustalnci 
which  might  otherwlae  h«e  ben  avoided 

In  addition  to  the  books  already  enume 
rated,  other  anbaldlary  book*  are  generalr 
used.  ■XhtPrUyCah  ii«**h»*»  reoordot  th 
"     which  ar 


too  trifling  to  be  entered  separately  Ir 

cash-book;  Men,  for  ***!* as  poalag 

■tamp*,  string,  bill  ataiapa,  aurlace  1 
goods,  he  1  thai  book  la  E?hailcrd  Jcr, 
month,  and  the  totaHmoont  of  cxpeodltai 
tranaferred  to  the  cash- book,  under  the  he* 
of  petty  cash,  ttt&i  Rrai*»tir.— When  a  hi 
la  rewired.  It  ahould  be  Immediately  eaten 
under  thla  bead,  and  duly  numbered  1  ar 
when  a  bill  I*  accepted  or  paid  any. 
should  be  entered  a*  Bvti  Papabltt  foriwi 
of  these  a  separate  book  should  be  kct 
and  the  bill*  entered  In  lot  ftn  hi 
lowing  1— 
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n  ihould  be  recorded  i 


time,  without  Uniting  to  the  ■Mmen  ftr 
ddc  moment ;  u  In  buiinree  so  nu)  iLinn 
uiieto  dlitnet  ignm'i  sttaoUon.  thettt 


nenafenlx .    ,. 

hooka.— See  Iiiwci.  Btock-takiko.  fco. 

BOOK-STAND.  A  oselUl  srtiele  o/ far. 
nlture.  tending  la  prerai  t  the  injuria,  which 
book,  m  lUbta  to  noBtri  If  laid  Ioom  om 
tabic*.  Thaim»7bflru*iJf  In  a  (teat  variety 
of  form*  and  ilice,  according  to  the  per- 


placed  moo  •>  tow  conks!  whom, 

and  kept  open  by  Mule  braia  faittama,  M  ki 
music  standi;  ud  si  this  wheel  ■»  be 
turned  round  upon  Hi  ttsnd  with  the  leant 
touch,  it  li  BMT  to  refer  to  the  several  beans 
without  Uftbu  then  from  tketr  plseee. 
BQOK8,    Caoirr   of.  —  See   AMOUDM, 


DCNDHl.  QEOOSLAniT.  Gh  All  MAI,  11 _ 

DKT.    BlfTOKT,    NATURAL    HtSTOKT,    NO- 
TEtS,    Kohahceb,   Tai     "     " 


i.   St;   sjso  Aa> 


ir  Iwn    Tbey  ■kcndd  elm  be  leasers! 


dueled,  lbs  shelrfe  HMusstlTca  undergoing 
■  thoraorh  cleaning  st  the  same  ttuie. 
Bonn  ire  Habte tofc destroyed  brwornst 
snd  Ineeett,  «peot*llj  In  toe  leaves  nearest 
the  cerer.  Where  this  duesr  n>  ippre. 
bended  the  book*,  the  eorere,  snd  the 
■twites  on  which  they  ihud  should  (H 
aeassssff)  be  doited  with  *  mixture  ot 
powdered  slum  snd  white  pepper  t  sM  In 
■ddltlon  to  this  precaution,  hi  the  months 

of  March,  Jnlv,  end '-  "-" 

■honM  be  rnttoed  r 
cloth  iteeped  u 
ntam,  saoT  driet 


d  with  a  pie™  »f  woollen 


BOO 


THE  DICnOHART  OF 


ftar,  IT  ■  portion  of  alnm 

_ id  with  the  paste  naed  in 

tbe  blading.  This  would  net  u  ■  certain 
pnrtptatlra.  h  ill  unMeta  bay*  an  aversion 
to  mineral  ■  alta. 

BOOKS,  to  Inon  Stairi  no«- 
TrTiea  the  paper  Is  dlarlfrured  irlth  M*  V 
17  be  pertiotlr  restored  by  applying 


ud  renders  It  soinble  In  tbt  diluted  SSS 
The  moat  simple,  bat  at  the  same  time  very 
effectual  method  of  erasing  asoei  if  freest, 
wu,  oil,  or  any  other  fit  substance.  !• 
by  washing  the  part with  ether,  and  placing 
tt  between  white  blotting  paper,  then  with 
a  hot  iron  pnti  above  the  parti  stained, 
ud  the  defect  will  be  speedily  - 
Id  imij  cases  where  other  lUlm 
bad.  rcetUed  spirit*  of  wine  will  be 
answer  tbe  purpose.  To  n 
and  even  v-uug,  spirit! 
la  Are  or  six  Ume*  tbe  qi 

Bar  be  applied  with  sucees 

and  after  a  nilnntc  or.  two,  weaning  ft 


.lightly  rounded  00  the 
.-■laodlfakllfollT  thrown 
mej  ba  made  to  go  In 


bringing 
Brier/  of 


after  maklHp  a  Tartar/  of 
oairea,  the  instrument  win 

eon  who  emf  It  Tide  missile 
m  oaad  by  Um  Autrallaa 

Aborigines,  with  which  they 
wen  very  d*i  terous  In  hitting 
birds.     The  principle  of"- 

tempted  to  be  applied  to 

HOOT- HOOKS -ere  Instruments  Intend- 
■  "" ■'  d  Into  the  loop*  fastened  to 
1,1 — '—  *-Dla,  when  they  en 

supply  n  hold  01 

not  be  obtained  with  the 


•trip  of  wood  with  a  suae*  hollowed  0 
It  the  extremity  of  th*  ahjpaofe  bwl;  a. 

Halt  a 

is  to  oprai  and  oloi 

blugea  to  reader  them  portable  and  n 


e*rlpUuuofb<»t~JBcTofalLhowcT«r.lioue 
wMoh  admits  of  the  whole  foot  being  in- 
■nrtad,  and  la   further  auppUed  with   an 


the  greatest  rata,  and  wlthont  a  atmln 
upon  any  particular  part  of  the  boot  Wbarr 
a  boot-Jack  la  not  at  band,  a  person  should 


and  (be  toe  alternately. 


Iternately.   It  la  alwi 
aae  a  bootjack,  a 
oota  off  Injorea  them. 
BOOT-STAHD.-Thle    article   of    bed- 
room furnllnre  la  Tory 
prctatTe  th«  orderly 


,, oftheroom.     ft  la  Blao  b 

for  th*  boot*  and  shoes,  which,  Instead  of 
being  allowed  to  lie  about  In  tbe  duet,  an 
preserved  with  their  original  polish,  and 
airfare  In  a  lit  atale  to  pat  on.  Some  per- 
sons have  as  many  palra  of  boot"  aa  the 
stand  will  accommodate  and  wear  then.  —. 
consecutive  days  of  the  w 


:  aa  they  follow 
1  Monday,   tbe 


aeoond  on  Tuesday,  and  so  1 

BOOT- TOPS,  to  CiaAii.-Mljihaifap.tnt 
of  boiled  milk  with  a  quarter  of  an  canoe 
of  vitriol,  and  a  quarter  of  an  annse  of  npi- 
rlta  ol  salts ;  shake  these  well  toajetbter  - 
thai  add  a  quarter  of  an  oanoa  of  red 
lavender,  aad  apply  the    liquid    with     a 

BOOT-TREH  —  A  mechanical  arrange. 
ment  of  seven)  sections  of  wood,  ao  that 
Ibey  resemble.  In  tbe  whole,  the  counterpart 
of  the  human  leg  and  foot  These,  when  tn- 
— 'id  Into  boots,  assist  In  cleaning  them - 
an  alao  eieellently  adapted  tor  keep- 
--*-  In  shape  when  not  in  use ;  and  by 
■  '       them  <br  the  wearer,  yield 


hue  preparing  tl 


nt  ol  comfort  and  aa 


articles  of 


OTH.  — In  eborjalDR _ 

,  care  should  be  taken  that  thi 
strorurly  made,  and  of  good  mate:  ' 

priced  boot*  are  Invariably  the , 

they  an  constantly  needing  repair,  and 
wear  out  In  an  incredibly  abort  spaa*  „r 
time,  beyond  all  mending  The  beat  fount  la 
to  employ some 1  respaotaule  bootmaker  re- 
galarlj,  who  will  take  rare  ' 

as  weflas  yours,  to  supply    

and  well-nttlu  article.     Under  tb 
eumatancea.  it  b  uaual  to  hare  a  Joan-  . 
of  the  feat  j  and  the  boots  always  being; 


for  his  own  sake. 
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Juan  perfect"!  h  iniurlablr  ensured. 
•"  *»»»■  aenbar  be  too  loo**  nor  too 
tr*:itU*«ircBse.tbi?  eh**,  the  akin, 
at  (rotate  hlkttrs.  ud  In  [he  other,  they 
to*  am.  bunion,  and  a ther  painful  dlt- 
|*l  of  tit  feet,  by  Tlolently pressing 
nwuKnrfs™  and  Impeding  the  clrculs. 
J»  IV  tola  of  boott  should  not  be  too 
»>*  taenia  tbey  Interfere  with  the  natural 
m***tM.  »ad  pmal  the  ranselet  of 
»  •!  ™  nMU»  thenmonnt  of  action 
warr  tor  iUpofeet  development-  Set- 
£*■-  tke  soles  he  no  thin  u  to  expose 
«*«  loth*  Influence  of  cold  anddsrap; 
j**s-  Ibidness  of  Ml*  1*  the  beat  and 
«-  >■  bod  the  moat  eomio,  t.ble  weir, 
"a  a tin— r.  The  heels  of  boot*  •hould 
■  It  nr  b  mordinata  height,  u  bj  that 
■ei  let  hot  Ii  nnDMonfll*  foroed  into 
■"nsirt  or  the  boot ;  no  that  It  ]■  Impos- 

■*%!VfrB.teetp*ln!  The  toes  of  boot* 
™  M  be  too  ■Brow,  u  the  toe*  of  the 
T.*1  Ween  one  upon  another ;  and  In 
«■»■  te  earn*  and  bunknu  being  laduoed, 
J»l«rtof  the  foot  become*  permanently 
"■•i  aad  partially  disabled-  Boot* 
■J",™™*  wk  irmg^  (A™  Or,  or*. 
•*J  "bra  little  cere  and  attention.  In 
"Mpfco^lricy  should  not  be  worn  lm- 
"eahrr  after  ther  are  nude,  bit  left  to  be 
««« krone,  tiro,  or  three  months.  A 
**■  Mi  be  prorldcd  with  two  or  more 
**».  sMtnu  tho«*  by  to-day  that  war* 
•"TWerdaj.  and  thin  relfeying.  as  it 
*ei  tie  oxutnt  stmt  npon  them  i  by 
E*"",  Ibee  will  also  preaerra  their 
J»"tWr.  Wben  boots  sre  damp,  ther 
*~*  »■  taken  oaT  a*  noon  aa  possible,  and 
!**"">  the  sola  towards  the  Ore.  al  s 
■*■*  rtmuaui  from  it-  The  tmM^  of 
toaaar  be  remedied  by  soaking  the  soles 
■i wihud It nUnlcr.  The  upper 
"«•"  of  boot,  uc  apt  to  crack.  especially 
•teams  of  tha  fcot,  the  beat  prrrantrllve 
^hMlabrlcaUthe  leather  well  wttb 

*«M  tar  a  week  or  tew  dan ;  tberreat- 

<Jwalaitothl.it,  thatiipreTeatith* 
■*■  *■■  fWdanf  a  polish,  and  it  there- 
"JWthai  a  sailer  of  tsst*  with  the 
"*f  »ta*  alternative  he  choose*  to 
5*-  *hB  bant*  yilUM,  ther  mar  be 
*■  *T  Wat;  pieced  before  the  tire  Jut 


_     -         ._!  befbr*  the  Are  lost 

"■*!  »  pattiau-  ow  i  and  wben  they 
**■«.  tittle  wool  or  srndding  shoald  be 
*■"""!■.  part. 
•WS-TO  Clui.-!i  performing  this, 
*J|"  a-ii*  to  aanajB  of  the  dirt;  this 
■"■A  doma  with  a  knife,  hot  with 
LJ"»  <f  wood  faaUcned  Into  *  similar 
*f  ■!■*— ■■Iiroftha  dirt  shonld  then 
l?**»s  auT  aa  well  between  the  upper 


^<  taw  boot  shonld  bt  done'  ■ 


be  careful  I; 


ILr  wiped  st  the  edgea  of  the  sole*, 
—..  —w  the  npper  leather*,  with  a  dstnp 
cloth,  finishing  with  s  dry  one:  ■  lew  drop* 
of  tweet  oil  should  then  be  rnbb*d  oror  to* 
tnrlace  with  a  piece  of  soft  linen,  or  an  old 
silk  pochethaadkerehhrf. — See  Shoe!. 

BOOTS,  to  masb  WATuraoor.— Boot* 
that  baTe  undergone  the  process  of  water- 
proofing, sre  useful  for  oooealoual  thootlng 
and  Bahing,  or  for  extraordinary  Inclement 
weather ;  but  Tor  common  wear  they  an 
nn wholesome,  on  account  of  oonflnlng  the 
huentible  perspiration.  Various  prepara- 
tlorifl  hare  been  made  to  bruih  over  leather 
and  render  It  waterproof ;  these  are  generally 
composed  of  mixture*  of  oil,  turpentine, 
rosio.  and  wax.    The  following  It  a r 


Loots  t 


ited  with  this  composition, 
jerrtou*  to  the  wet,  and  like- 
liable.    To  obrtate  the  objeo- 
....  .•..  waterproof  mlxtura, 
l,  which  will  be  round 
to  absorb  tne  moisture  without  Impeding 
the  perspiration.- See  Cu»a,  Goi.oskis, 

BORAX— CoTfltnerclal  borax  It  obtained 
either  by  purl  lying  net  Iyb  borate  of  soda,  or 
bt  saturating  pure  boraoio  acid  with  the 
alkali.  It  1*  exlenaiTelr  employed  as  a  flux 
for  metal »,  For  soldering;  and  In  medicine. 
Internally  It  It  diuretic,  tedstlTt  and  refri- 
rerant,  in  dotei  of  from  IS  to  ingrains ;  ex- 
ternally, as  a  gargle  for  sore  throat,  and  la 
powder,  as  a  detergent  In  aphthie.  aud  ulce- 
rations of  the  mouth.  DuaolTed  In  rose- 
water,  It  it  used  aa  a  eosmetle ;  mixed  with 
tight  times  Its  weight  of  lard,  it  fbrmi  a 
-sefnl  ointment  for  piles  and  tort  nipples. 
BORDEAUX   CAKE.  —  Roll    pasta    to 

tlher  lets  than  •  qusrter  of  an  Inch  thick. 

nd  cut  it  Into  tlx  or  aeren  portloni  of  aqaal 

■  lightly  toured 
r  buttered  tint, 
nd  bake  them  In 


i  equally 

*«£:■ 


a  dllfen 


■  klndofehoios 


Bb> 


I,  sad  decorated  accord  lug  to 

BORDEAUX  WINE,  I  m  it  ATI  ■ 
a  quart  of  fine  DeTOnlbire  older  anu  aa 
equal  quantity  or  port  together  i  thakathern 
well,  and  pot  the  mixed  liquor  Into  bottles, 
oork  them  aeeortly  and  lay  thorn  on  their 
ildet;  In  a  month  It  wUl  drink  st  ■  Tory 
"loae  Imitation  of  Bordeaux  wine. 
BORDERS    FOB    (.AHDEN3.  - 
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m  other  portion*  of  tba  bed.    Inng 


2SSB8 


i    SPECIMENS,   to    FBI- 

llin  —  The  plant*  intended  to  be  pre- 
*erred  ibauld  be gathered  wben  die  woatbei 
il  dry,  and  slier  placing  the  extremities  ii 
Water,  titer  tliam  to  remain  In  a  cool  plao. 
Oil  the  I'ullowlng  day.  When  aeont  to  b. 
s.ubmittedtoUi*proceMofdryln*;.pl*o*  neb 
plant    between   Hriml  *he*U    OI   blottini 

Kper,  «nd  iron  It  with  *  large  amootl 
ater  till  all  the  moisture  I*  dtaaipaUd 
Colour!  may  1l.ni  be  Bird,  wUch  otharwlsi 
become  pel*  aid  bkuohed.  Some  plant* 
require  a  mora  moderate  heat  than  olliert, 
90  that  ionic  nicely  la  required  in  the  opera- 
tion ;  bat  [f  taw  ban  be  not  too  bat,  and  b 
paaied  rapidly  mt  the  blotting  paper,  fl 
will  answer  the  purpose  luflkimtlj  wet 
with  plant*  of  •'nnxl  every  variety  of  Lb. 
and  substance.  In  coaapound  Oowara.  when 
the  torn  I*  solid  and  revsliiuj.  aa  the  m- 
taorea,  some  little  art  1*  required  Id  cntUnjr 
away  the  under  part  *o  that  the  profile  and 
forma  of  the  fowen  may  be  the  muroc 

exhibited:  to  aoeomplMb  this  ueBeai ,. 

the  Oowara  and  IractiBcation  should  be  flaed 
■pom  the  paper  with  inn.  previous  to  Iron 
i%  by  which  mean,  they  become  nearly  In 
aorporatad  with  tha  surface.  While  th.ii. 
proceee  i>  going  on.  blotting  paper  abrnild 
be  laid  under  every  part  except  the  bloa- 
tema.  la  order  to  promt  the  wtdte  paper 

BOTAJiY.- -A  adeaoa  luotoding  erery- 
*lng  relating  to  the  vegetable  Kingdom, 
art  or  In  a  Q<lnK  or  la  ■  foaatl  atate.  It 
amoa*  a  sou  el  deration  of  the  external 
me  of  pauitai  of  their  anatomical  itrao. 
a.  aarwater  aalnataf  of  tflK  lamctaana 
deh  (hey  perioral  i  of  their  ariaaateanent 
^ataaaaaaaalani  of  (hear  dl*trlb«kin  art 
globe  at  tha  pretest   and  A   former 


d  of  tbe  nee*  to  which  the*  V 
t.    It  examine,  the  plant  fn  II 

'—  -Itee".  and  follow,  it  throuj; 
of  progrea*  until  It  attai: 
t  tales  a  comprebtntlve 

art*  wbka  cover  '*■ **• 

I  lichen  or  n«i 

tha  aid  of  the  microscope,  to  ._. 
lie  prod  net  Ion  a  of  the  tropica.  And  It  marl 
the  relation*  which  inbuilt  between  ■ 
member*  of  tbe  vegetable  world,  and  traci 
the  mode  In  which  the  moat  deapised  w« 
eontrfbnte  to  tbe  growth  of  tbedenUen)  i 
tbe  fbreet  Booxt;  UuUe/i  ;.»Wbih 
Ralph',  BtumiU;  Cnmmfi  Strat  flat 
rVonrU'r  Grammar:  Paxtea'l  Dictionary;  Sa 
foar'i  Manual;  Oraham'i  Oulhna;  lltwlo* 
rrnapla  ;  Rtnfrrji  ffeaYaviati  ;  Onin.ru 
*Va*  ;  FrnnefTt  Droning  Room ;  A'  oWf 
Itmaama-  Popular ;  »«*  'i  Mil)  of  Uu  UnO. 
Ilia;  BrrrtOCi  Bnal&i  Beta**;  lln.  Lrmtix 
Bma'tfrr  Laditl  Ortham'l  liKlany/tr  Scluvl 
IrVbMn'i  Kota.tfar  Unheal  SludmU ;  Saul 
Byt/rmatic  amt  Siruanrol  Botany;  Atcacic^ped 
Jni.iM-  article.  Mobs. 

BOTTLE  CEMEItT.-jMt  half  a  pom 
ol  black  rosrn.  half  a  pound  of  coarse  n 
sealing. wan.  and  a  quarter  of  an  acute* 
beeswax.  In  a  plpktn;  when  It  fxoth*  n 
before  all  It  roejied,  itlr  It  with  a,  tallo 
lanill.  .hlr-h  win  settle  the  ftoth  and  pr 
oaltlou    from   t 


rent  the  compoaltlon  from  bofllnjr.  ovs 
When  required  for  UM,  dip  the  head  of  U 
corked  bottle  into  the  hat  mixture. 

BOTTLE  FOB  THE  FEET.-In  mu 
cases  where  It  Is  desirable  to  keep  the  ft 
warm.  It  cannot  be  better  performed  thi 
through  the  medium  of  bottles  ailed  wi 
hot  water ;  far  t  hi*  pnrpote  mm  man  etoj 


the  coat  packet.  /V 
repreanu  the  betl 
with  the  elaa*  In  : 
which  la  avnatruetid 
be  pat  n   and   tela 

a  tapper.    The  whole 


;  aad  when  » 
part  or  H 


i  tba  upper  part  of  M 
i«KiM>  which  k*n 
f  the  gbm*  la  it.  plae 
aad  reaaiar*  tba  who 

r  and  compart.    llUuurh  Oil  »" 
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mO-ivance  ti  si 


eetally  adapted  for  trnvel- 
atter  oT  mane,  always  be 
H|BH  when  refresh- 
ind   cannot    be  procured 


BOTTLE- HOLDER 


jltotketS)!*.  I* .  _ 
able  lor  any  black  bottle, 
and    wnt    b*     applied 

the  «■  la  which  ths 
bottle  n«ad*    but    be 

ot  nay  acker  material, 
M»n9u  Id  fancy ;  (be 
IggtefaM tad,  f [lea,  or 

t, 

is&bty   Died 

■ited   fetal  s    i 
oauarbj  of* 

■  a  brm  cylinder,  ana 
■Mb*  arindtn  »  op  every  time 
.11*  awed.  The  Julnl  1b  fss- 
'Tt  ID  ■  boo*  impended 
thai  the  cylinder  conjoin  lug 
ike  spring,  nod  la  usually 
placed   within   -    "-    


they  >a*y  not  ba  thrown  down 
ad  kajored.  It  will  also  be 
fbened  advantageous  to  apply 
a  tttile  oil  to  them  occaaloQ- 
alrr  to  keep  then  la  order.— 
See  hU  at  Scvtu. 

BOTTLB3.  Cnoica  audCam  or.— When 
it  la  intended  to  keep  Uqnors  fur  any  length 
of  tone,  the  bottles  In  which  they  are  pat 
taoald  be  selected  with  care.  Thryshoulcf  be 
of  rood  manufacture  and  of  equal  diameter 
ttiwboot.  or  tbey  will  be  liable  to  break 
la  the  Man  when  piled  vary  high.  Juat 
pnrriaaulv  te>  boiag  tued  they  should  be 
awni  Id  the  open  air,  the  person  exa- 
mining them  facing  the  strongest  light. 
and.  apntytae  hla  eje  timely  to  the  mouth  of 
(W battle, at  the  nmt  time  turning  it  slowly 
round,  by  which  mesne  It  will  be  readily 
ascertained  whether  there  la  any  crack  or 
saw  Haw  in  the  bottle,  and  alio  whether  it 
Bottlea  are  beat  what 
"ily    (' '      - 

.._. ...       _D  clbam.— Bot- 

atpUad.  and  drained  with  their  necks 
dawawarda-  If  they  should  hare  contracted 
a  anat*  acnell.  tbey  may  be  fumigated  by 
laM  brimstone  match  pot  under— first 
■aaVaki  Btfin  1  after  wbieh  tbey  should  be 
nabasT  again ;  for  this  purpoee  a  piece  of 
aWcaal  Efl  to  a  bottle  far  a  little  lime  la 
•n  maPannt  resiedy.    Lead  (bat  li  cum- 


BOT 

monly  used  for  claanln(  bottle*,  but  urban 
this  Is  dune,  treat  care  ahould  be  observed 
that  none  of  The  abet  are  left  In  the  bottlea. 
as  one  or  two  grains  of  ahol,  when  dissolved 
by  the  wine.  aresuAolent  to  communicate  to 
It  a  poisonous  quality  and  to  be  productive  of 
fatal  results.  Small  round  pebbles  of  tb* 
slie  of  shot  answer  ihe punmae  much  batter  j 
but  the  beat  method  of  all.  Is  lo  put  rn  Una 
coal,  either  with  hot  or  cold  water,  and 
shaking  It  according  to  the  substance  that 

BOTTLING  OIDFR  — This  should  ba 
performed  In  the  month  of  April,  at  tb* 
liquor  Is  then  la  Its  highest  state  of  per- 
fection.   Fill  Ihe  bottles,  and  let  themre- 

tben  cork  very  tightly,  secure  with  small 
string  or  wire,  sod  coyer  the  top  of  the  cork 
with        let  rosin  or  wax. 

BOTTLING  FRUITS-Burn  a  match  h» 
the  buttle,  to  exhaust  all  the  air,  then  place 
In  the  fruit  to  be  preserved,  quite  dry,  and 
without  a  blemish  :  sprinkle  sugar  between 
eacb  layer,  put  In  the  bung  and  tie  to* 
bladder  over ;  set  by  tba  bottlea,  bung  down- 
wards, in  a  large  stewpan  of  cola  water. 
with  hay  laid  between,  to  prevent  breaking. 
When  In.ekln  lulus!  crackV  takctbt-moul 

BOTTLIHO  HALT  LIQUORS. -Berbra 
proceeding  to  botllealeorporter.it  Is  neces- 
sary to  ascertain  whether  the  liquor  is  in  a 
proper  state  for  that  purpose; If  It  Is  but 
slightly  saccharine,  and  has  but  little  brisk- 
ness. It  is  lo  a  flt  state  for  bottling ;  bat  if; 
on  drawing  out  the  vent  peg,  it  spirts  up 
with  force,  it  Is  a  sign  that  the  liquor  is  still 
too  active  to  be  bottled  with  safety.  Should 
the  beer  appear  a  little  too  brisk  and  frothy 
while  bottling,  the  bottles  may  be  left  open 
for  a  fewbuun,  and  ailed  upas  the  fro  Ik 
works  out,  but  they  should  be  fllled  only  M 
within  an  Inch  of  tie  cork.  It  must  be  ob- 
served, Ibat  If  the  corks  are  driven  la  while. 
the  llnuor  is  working  much,  there  is  always 
aqaugerofthebottTesburstlng.  Orest  car* 
should  be  taken  to  bottle  at  the  proper 
time.  When  a  cask  of  beer  is  to  be  bottled. 
the  bung  may  be  loosened,  and  Ihe  beer  left 
exposed  lo  the  air  for  a  tew  hours  to  Batten 
prevent  the  hollies  bursting.  Theortt 
•mi  should  be  of  the  best  quality  |  pre- 
viously to  inserting  them  they  should  b* 
soaked  in  a  little  beer  ,  and" whon  the  bottle* 
are  corked  they  should  belaid  ou  their  sides; 
that  the  beer,  by  swelling  the  corks,  mar 
make  them  quite  tight.  The  blnns  should 
be  oonstantlv  Inspected,  to  ascertain  the 
stale  of  ihe  liquor,  and  as  soon  as  the  burst- 
ing of  one  bottle  is  discovered,  tba  re- 
further  loss.  If  the  beer  fia  Uttle  too  flat 
when  bottled,  or  if  It  Is  wanted  to  »>  ap,  at 
II  Is  termed,  very  soon,  a  lump  or  sugar  may 
be  put  into  each  bottle,  or  four  or  Eve 
raisins,  or  a  teaspoonlul  of  rice;   these,  by 

tne  beer  qui  te  brisk.  The  warmer  the  weather, 

lie,  the  sooner  will  fermentation  begin,  and 
the  beer  be  ripe  and  St  lor  use.    Strung  ales 


of  forcing  ont  the  ot 


ir  bursting  tb 


THE    DICTIONARY    Or 


weather  may  burst  the  bottle*  »l 

ale  will  not  be  affected.    Jr '—• 

bear,  when  there  It  much 
rated,  stone  bottles,  such  a. 


Alt;  butiDtbli 


.  .jlre.    Great  can  ihould  be  take 
bottles  en  perfectly  clean  i  end  01 

.vantage  or  glut  la.  that  lt>  Iran 
enable*  this  to  be  teen.    When 

■k  of  ale  or  beer  of  Buy  kind  la  ha 

id.  It  It  a  good  practice  to  bottle  the 
-"-1-*'  otherwise  would  get  *— 


lat:  bat  In  tbli  case  attention  mutt  bepeld 
v  the  time  when  It  la  required  to  be  (ft  to 
drink.  The  rule  for  ascertaining  whs  ther  M 
la  ■*  It  when,  on  holding  aptSe  bottle  to  the 
ILehtyou  perceive  a  rising  above  the  beer. 

TBOTTLING  WINE.— The  flrst  thing  to 
b*  attended  to  la  tbc  choice  of  good  corks  i 
they  ihould  be  perfectly  oew.  well  out.  and 
lexlble;  toy  baring  blaek 
should  be  rejected.  TFben  ._. 
clear,  place  a  shallow  tub  under  the  tap  of 
the  cask,  and  take  can  that  there  an  tiro 


_  w  In     . 

to  allow  the  air  an  Ineress,  to  supply  the 
plane  ofthe  wine  withdrawn.  All  being  ready, 
Bold  the  bottle  under  the  tap  to  a  lean  hie 
position.  Fill  the  bottle  to  within  two  lnohea 
of  the  top  of  the  neck,  to  that  when  the  oafk 
oomea  In,  there  may  remain  three-quarters 
Of  en  Inch  of  tpaee  between  the  wine  and 
the  lower  end  ofthe  cork.  The  corks  should 
he  dipped,  not  soaked.  In  wine,  and  should 
enter  with  diraonlty;  they  an  driven 
with  a  wooden  mallet.     If  " 


I  the  cork  la  to 


qmarter  of  an   Inch.     _. „.. 

must  hare  their  cork*   driven  a 

war.  and  died  down  by  ■  wire,  this  makes 
them  easy  to  draw.  While  acaakol  wine  I* 
bottling  off.  It  Is  Impossible  to  exclude  the 
admission  of  air  to  the  surface  of  the  liquor, 
•scent  tome  particular  method  it  employed, 
and  If  the  operation  lasts  tome  time,  the 

beat  prevention  for  this.  Is  a  bottle  of  One 
olive  oil,  which  being  poured  Into  the  cat k 
and  Boating  on  the  aarfaoe  of  the  wine, 
totalis-  excludes  the  air,  and  prevents  add!  ty 
or  monldiness  lor  a  whole  rear  When  the 
trust,  or  nrocdpitatiou  of  wine  In  bottles.  It 
deposited  In  excess,  and  is  about  to  be  re- 
moved, the  wine  should  be  decanted  into 
fresh  bottles,  or  the  deposit  mar  dux  "1th 
and  Injure  the  wine.  Wine  to  be  lit  for 
bottling;,  must  not  only  be  separated  from 
the  grot*  lata,  and  have  attained,  perfect 
Clearness  hy  lining,  but  It  must  also  remain 
e  certain  time  In  the  cask.  Ui  ripen;  for  this. 
no  praise  rule  can  be  laid  down.  Generally 
speaking,  however,  wine  should  not  be 
bottled  on  til  it  has  lost  1U  sharpness,  and  is 
ko  longer  liable  to  fermentation.  When 
wine  Is  bottled  too  scan  It  often  ferments 
and  remains  always  sharp ;  the  beat  time  to 
perform  this  operation  It  in  the  month  ol 
■arch  or  Otnber,  especially  if  the  weather 
be  Sue  and  clear. 


BOUILLON. -A  kind  of  French  aonp  or 
itew,  prepared  aa  mtkrwt:— An  earthen  pot, 
nade  to  hold  from  one  to  seven  pounds  of 
neat,  la  provided.  A  mm  dent  quantity  of 
tan  meat,  usually  part  of  the  leg  or  shoulder, 
spot  into  this  vessel,  which  It  then  filled  up 
nth  cold  water,  the  proportion  being  live 
tinia  of  water  to  a  pound  and  a  half  of 
neat.  The  pot  It  then  placed  on  the  hearth 
ilose  to  the  wood  Ire.  and  generally  on  the 
loi  ashes.  When  it  begins  to  tlmmer.  the 
cum  which  ll  thrown  up  is  carefully  re- 

n  hour  being  allowed  for  this  process. 
k  carrot,  half  a  parsnip,  a  turnip,  an  onion, 
little  celery,  and  any  other  vegetable*  hi 
.eaaon  are  then  added,  together  with  Bit. 
pepper,  and  spice.  Alter  these  additions 
the  pot  remains  corned  at  the  Ore.  and 
la  kept  then  simmering  for  six  hours  more, 
'irt  water  being  from  time  to  time  supplied 
i  the  place  of  that  which  has  evaporated. 
BOUQUET.— A  French  word  which  baa 
become  English  by  adoption,  and  the  same 

nosegay,  or  collection  of  cot  Sowar. 

■  arrangement  of  a  bouquet  ajudletona 
ise  of  taste  Is  desirable,  so  that  a 
iiif  and  effective  whole  shall  be  pro- 
.  It  Is  necessary,  for  instance,  that 
there  ihould  not  be  too  many  flowers  of  one 
"  -  or  of  the  same  Conor,  but  varied 
Kh  aa  possible,  and  so  arranged  that 
blend  and  harmonise  well  with  each 

It  It  uaoal  to  place  the  htraeat  and 

moat  beautiful  flowers  in  the  centre,  the 
remainder  ranging  around,  according  to  their 
-'tractlveneta,  the  outer  edge  being  formed 
the  simplest  flowers,  or  merely  of  green 
Hue.  For  particular  occasion*,  botjqneta 
e  further  ornamental  with  fancy  p*p«-t, 
baying  an  aperture  la  the  centre,  through 
which  to  Insert  the  stems.  There  are  sin 
bouquet  holders  of  cold,  silver,  or  pearl,  mi 
or  imitative,  furnished  with  a  chain  and 
ring,  which  admits  of  the  bouquet  being 
attached  and  suspended  from  the  arrant,  cor 
any  pert  of  the  dress.  Bouquets  are  uaoally 
taken  by  ladles  to  halls,  assemblies,  theatre*. 
he.  ;  and  on  such  occasion*  a  gentleman 
may  show  hi*  refinement  and  taste  by  pro- 
viding; the  lady  whom  he  may  be  about 
'i escort  withabouqnet. 

BOUQUET  DE  LA  SEINE.— A  highly 
(Vagrant  and  much  esteemed  perfume  for  the 
handkerchief,  Ac.  compounded  aa  follow* : — 
"Is  of  bergamot  and  lavender,  of  each 
drop*  i  neroll.  It  drops ;  oils  of  yerben* 
— d  cloves,  or  each.  ■  drops;  essence  of 
musk,  imbergrtt.and  Jasmine,  of  each,  hair  a 
"   ichm;  rectified  spirit  of  wine.  2  onnoce; 

lOW,  m  Almxn.- It  la  not  easy  to 

latruet  a  serviceable  bow:  and  the  beat 

plan  Is  fo  buy  one  at  a  respectable  ■rchery 

warehouse ;  but  If  yea  are  determined  to 

"     one  for  yourself,  select  two  uteee*  of 

ree.  laburnum,  or  thorn,  of  the  length 

rqolre.    Let  on*  piece,  that  for  the 

1,  be  about  half  the  length  of  the 

ontslde  piece;  lay  than  together,  and  bind 
•>■ —  flrasly  ronnd  with  cord  ;  place  In  the 

i  a  p'-eoe  of  cloth  or  velvet  fbr  the 

hand    Do  not  weaken  ihebow  ay  taperiog; 
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**•■*•  *»  Mr,     For   the  tow-    exposure  to  miasmata  or  infectious  air,  ud 
"rag  lom  curd  la  (he  bat,  iti  tbiek-     the  inhalation  or  noiiom  [uei 

"  KtOrmplrtM,  attatdtd  vilA  SUtnot  ant 

omltlng  ibooM  be  flnt  allayed  br 
teneeelnr  draughts  or  irftaarlaaaea; 
water,  with  ■  teaenoonftil  of  brandy, 
rerj  h«ir  hour,  end  ■  blister  the  ilze 

of  fiwl 

lour  t 


mi  frpenaite:  upon  the  itrength  of  the 

WW.  01  Eiihuhhl— A  mode  by  irhfcta 
™-biHi  ptraona  la  England  reonrnise 
uimhn* each  other.  A  bow  oaght  to  be 
«*  bj  bending  the  upper  pert  of  the  body 
■Hnwbead  forward  in  e  gentle  enrre;  the 
"toe  ahnld  be  neither  too  laboured  nor  too 
■a^balthebodya&Mld  be  mdlned  forward 

yii  tract  position  trllh 


upon  which,  thli  get- 
tan  or  reaped  li  to 

numerable,  lacb  u  on 
entering  or  tearing  ■ 
room,  matting  wl tli  or 
addreMuif  a  aft,  ip- 

'     petfamr  to  a  paMle  ■  *- 

JuaaYaY/     temblr,  taking- wine  at 

'  _■  Jk       ting  in  error,  ot  per- 
^■eaw^anm     nrttMnaenadTtracupl- 

i  _•_  . ^rti,  Tour 

larledrlrur  > 

ssaw 

,  — retard,  bid- 
ding adieu  to  persona 
when  the  acquaintance 
■  slight,  he.  On  the 
at  not  Tie ■ 


"UmdMae and  eon 


ft  woota 


SJatefB  tooreralep. 

»WKL  C0MPI.AIKT8  are  In  all  a 
£>»«■■■  of  the  effect  of  other  «ua 


2**f»  »•  toU  1  lb  remit  of  dtteate  In  the 
■Mew  or  sanaeaier  eoata  of  tht  boweii, 


uulon  la  checked. 

Prepared  chalk     .    .    . 

Aromatlo  powder     .    , 

Bnftar .    r.    .    .    .    . 

reppermint  water    .    . 
a  well  ha  a  mortar,  and  at 

TlneMrc of  kino  .    .    .    jaraet 

"on  the  bowel  aomnlalnt  It  • 

pain  or    griping  in  the  ata 


Cndiaaud  food. 

Prepared  chalk 

Carbonate  or  maoneaia    a  di 

Carbonate  or  soda   .    .    1  dl 

Carbonate  of  ammonia    " 

Camphor  water  .    .    . 
MU  well  In  a  mortar,  and  add 

Tincture  or  kino  .    .    .    1  drachma, 
111*  aad  take  two  Ubleapoonfuli  directly. 
and  one  every  hour  afterward*. 
3.  BonlCuraplauitJrciinErptnrtloCrfdarWd. 

Inftnlon  of  red  rout  .    8  ouneea. 

Dueolielandadd  " 

Diluted  sulphuric  add  30  drop*. 
Hi.,  and  take  two  tablespoon  fills  erery 
three  hour*,  and  one  of  the  following  pill* 
every  four  hours.  Should theakln  btdr)  and 
hot,  lire  10  train*  of  Dover's  powder,  at 
bedtime,  In  a  Q  tile  gruel. 

Compound  rhubarb  pill. 

Extract  of  henbane, 
in  a  little  gruel  at  bed-Unit,  of  each  one 
scruple.    MI*,  and  divide  Into  tight  pill* 
i.  Jh*itCn.pJBi»l,atmM**t\Cran<i*mi4 

Apply  hot  mnatard  pouitleet,  nude  with 
equal  paru  of  mustard  and  flour,  over  the 
the  bowel*,  and  to  the  Inside  of  each  thigh, 
and  give  the  tallowing  mixture  and  cul* 
erery  hour  till  relief  I-  **-■-' 

Prepared  chalk    . 

Aromatic  powder     . 

Carbonate  of  ■""-tt'b     1  drachm. 

Mint  water.    .    . 
MU  well,  and  add 

Tincture  of  kino  . 

Sulphuric  ether  .    .    .     

Vli ;  two  tableapoonltah)  with  one  pill  ererw 

Camphor     ■  _,    ,    .    .    .    I grain*. 
into  a  nuns,  which  li  to  be  divided! 
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*.  Far  m  ■nan*  flieuiMalahr  0/  r«aa«  CkiUrm 
the  moit  efflcecfoue  ud  coueeolent  remedy 
la  the  linMln  or  kino,  giien  in  dose*  or 
HUN  drops,  In  a  little  sugar  and  water, 
anal  raHltd  eyery  boar  or  two  till  the 
relaxation  la  atopped.  Whan  tin  bowels 
are  disordered  flora  teathintf.  It  ia  bant  to 

Ka  an  altannUia  powder  every  four  hoar*. 
two  or  th™  times,  snch  as  ths  following 
for  unlntanl  of  nine  mou  the,  increasing  the 


It  la  a!  way  i  advieeiuVto  take 
pUL  ha  - • <•-    - 


Into  three  powder?. 


aeaaes  a  bowl.     Ona  of  '« 
alternately/.    The  object  is 


BOWLS.  -This  game  la  ol  mat  anti- 
qttity,  and  baa  existed  in  a  variety  of  forma. 
That  which  baa  ultimately  become  the  pro- 
per Kngilnh  came  of  bowling,  1)  performed 
with  built  ol  One  hard  wood  on  a  imootb 
in  lawn,  nailed  a  bowling  green.  There 
d  each  fudivldnal  poa- 
-  -*  ~tb  party  bowls 
_j  deliver  the  ball 
e  surface  of  the 

loae  by  an  appointed  mark.  The  party 
rbleh  first  gains  the  ■jwclfled  number  of 
points,  by  being  nearest  the  goad,  la  victor. 
The  anal,  or  object  played  to.  la  a  small  ball 
Called  tba  /««.  It  la  not  Hied  upon  any 
particular  spot ;  but  is  bowled  by  one  ofllie 
party  to  a  certain  distance.  A  knowledge 
if  the  value  of  force*,  which  can  be  gained 
only  by  eaperlenee,  Is  necessary  in  bowling; 
but  a  not  Teas  Important  art  la  the  know- 
ledge of  string  a  blaa  to  the  bowl.  Tbe  fol- 
lowing are  the  roles  of  this  game,  as  laid 
flown  by  tba  Roxburgh  Crab,  and 


lelly  govern  tbe  game  geuei 

st  of  nil 


lata  otherwise  agreed  ;  and 
the  jack  and  playing  Brat,  to  be  decided'  by 
lot.  1  If  the  jack  la  thrown  Into  thedllch 
upon  any  occasion  after  tbe  drat  Ihrow,  the 
«ppualte  party  bare  tbe  privilege  of  throw- 
three  dear  leet  of  the  ditch  In  front  of  the 
players.  3.  All  players,  when  throwing 
their  ball,  to  have  one  foot  on  the  aitermoai 


fl  Jf  by  accident  : 
i  spot;  and  a 


miored  from  I 


line  thelack-Urunlntotheditoh.  tl 

J  lace  where  either  reals  may  be  marked,  tl 
ick  placed  al  theedgeof  tbcditcb,  andbot 
replaced  when  the  end  is  payed  out.  a.  i 
tbe  Jack  Is  Oanud,  or  displaced  otherwia 
that,  by  tbe  effect  of  the  play,  the  oppoaii 
party  to  hare  the  option  of  playing  out  II 
end,  or  beginning  It  anew,  t.  When  a  boi 
is  burned,  if  belonging  to  the  party  reapot 
nible  tor  it.  It  la  to  be  pot  oat  the  gfeajii 
belonging  to  tba  opposite  party,  to  be  ri 
placed  as  near  Its  original  position  as  pa 
elble  by  the  party  to  whom  It  belongs, 
the  Jack  la  burned  by  a  non-pleyar.  Use  en 
to  be  played  orer  again,  B.  If  n  bowl 
accidentally  marred  by  an  opponent,  it  >hs 
be  In  the  option  of  the  party  playing  to  let 
rest,  or  play  it  orer  again  ;  If  K  Is  Dim 
wilfully  by  an  opponent.  It  may  be  place 
anywhere,  at  tbe  pleasure  ol  thaplayer.  If 
bowl  It  marred  In  either  oaae  by  the  player 
"  opponents  to  baas  tl 
If  a  bowl  C  '"" 
.  . .  tun  da  from  ._.  .  .  .  _ 
put  off  tbe  green:  and  If  It  has  disturb* 
either  Jack  or  bowla.  they  shall  be  rcptast 
aa  near  aa  possible  by  the  opponent's  part; 
It.  After  an  and  Is  played,  neither  Jack  nt 
bowla  fob*  touched  unlll  the  gameit  munU 
and  all  parties  satisfied.  Bat  measuring  tl 
the  end  la  played.  11.  No  player  to  cbanj 
his  bowl  during  the  game  -,  ana  hnjilj  doin 
so  loses  the  game. 

BOX  FOR  CLOTHES— Although,  gen< 
rally  speaking,  bonea  are  not  the  aaoat  sail 
able  rmeptaelea  for  clothes,  atlll  there  n 
oooaalcna  when  they  mnst  -of  ■■canity  t 
need;  aa.  fur  instance,  when  travelling,  i 
making  a  long  see  voyage.  When  so  need* 
boa  es  should  be  oboecsi  capable  of  adaptlu 
themselves  to  the  elothea  which  are  to  1 
packedinthsrn;  being  of  aosoTenlnutlsngtl 


depth,  fcc.  and  having 


of  oertilu  articles  is  tu 


especially  well  adapted 


priJeeUo 


.    This  admlu  of  Ir 


s,  caps,  and  other  light  a 
1  on  Use  upper  aide. 
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■>  of  these  baza  consist*  o 


twe  of  the  aides  being  Bied.  and  the  other 
rwe  ■ore.bla.  Nil  kept  ">  tneir  pilots  by  m 
onmfe  uf  trvm  bars  vtth  hrngrs.  which  are 
Weaedl  oa  nt  side,  and  on  the  other  are 
aoefca  to  catch  In.  By  using;  these  boxca, 
hV  elate  arise  roots  miyfc  readily  exa- 
•rened.  the  oW  earth  taken  oat,  and  fresh 
pax  he  at  pleasure ;  adothereneterta I  advan- 
tage la.  Hast  plant*  may  bt  shifted,  by  slitting 
San  frcea.  one  box  to  another,  without  dls- 
DarWar  the  root*. 

BOf  FOB  8PICKB.— In  cutfoary  opern- 
tXDaa,  H  I*  eaeeutial  that  all  the  apparatus; 
na  of  the  moat  trifling  kind,  ihould  be 
qaaatly  arranged,  and  ready  at  hand.  Whh 
tMl  iVw,  a  box  for  the  several  kind*  of 

!       '       F^ 

apfces  la  nvBapm  table,  an  that  any,  or  all  of 
them,  may  be  rtadi  for  use  immediately 
ta*y  sre  want  ed  That  boxen  art  of  various 
tanttraetloos .  but  tbat  shown  In  the  lllo«- 
tntasa  la  the  btat,  aa  It  not  only  prevents 
Oa  iwu  of  ttttf  sptneo  from  I'scaplng.  but 
by  baring  each  compartment  clearly  deslg- 
snuAl  nreveste  the  possibility  of  one  spice 
being  taken  In  mistake  for  another. 

tSl  TOE  THE  WORK-TABLK.-Thla 
I'mmliiil  aad  elegant  receptacle  It  anneal 

pbyol  tB  needlework;  as  II  contain*.  In  a 
uaajnaet  form,  all  the  Implements  and 
in  iiaai  catted  ntn  requisition:  ■,  and  poa- 


id  of  being  portable.    ThetnoTeenH 


and  the  part  Immediately  hi. 

lid  Is  adapted  to  retain  any  article  that  It 
required  to  be  kept  with  (Teat  care. 

BOXING. -The  art  of  seli-defenee,  which, 
■o  long  as  It  1*  kept  within  IU  legitimate 
limits,  without  being  degraded  Into  a  brutal 

Crime,  may  be  advantageously  acquired 
.  every  man.  in  order  that,  as  occasion  re- 
quires, be  may  be  able  to  protect  himself 
against  aggression  and  iasnJ  t  Books :  Acre* 
Sfan'l  Jktxiana;    Cbcb  Ak/i'i   Audtoot  to 

BOX  TTt^E-Aneeergreenbashor  small; 
tree,  found  all  over  Europe,  as  well  at  upon 
the  chalk-hills  of  England.  The  wood  of 
this  tree  livery  valuable!  It  Hot  ajellowiso, 

ceptlble  at  a  very  line  polish,  and  la  (try' 
durable.  Box  trees  may  be  raised  from, 
seed,  which  should  be  sown  soon  alter  it  la 
ripe,  In  a  shady  border  of  light  loam  or  sand, 
but  they  are  generally  propagated  by  cut- 

untJl  they  bare  taken  root.    Thetoxpto.iis 


tlips.    The  beet  time  fo 
"  shrub  la  October,  tl 

■edalnu 


planting  thh 

nmy  be  removed  almott  at  anv  time,  except 

summer.  If  It  be  taken  up  with  a  good  ball 

BRACES.  -  A  portion  of  male  attire,  worn 
for  the  purpose  of  connecting  the  trousers 
with  the  other  portions  of  apparel  j  soma 
objections  have  been  urged  against  them, 
one  being,  that  owing  to  the  (train  they 
necessarily  occasion  on  the  shoulders,  they 
■re  Injurious,  and  Interfere  with  the  due  de-< 
velopment  of  the  chest;  If,  however,  they 
are  chosen  of  supple  and  elaatlc  materials/ 
and  not  fastened  too  tightly,  no  ill  conse- 
quences need  be  apprehended  from  their  alev- 

BRACELET.  -  An  ornament  worn  by 
female*  open  the  writt.  fashioned  from  a 
variety  of  materials,  and  of  numerous  de- 
signs. Care  should  be  taken  that  these 
-;«otlghtl,  a*  to  taped* 

„.  .je  blood  or  trrttate  the. 

picturesque  pomt  of  view,  brace- 
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Ml  tend  to  set  off  i  white  ud  nil  rounded 
■rm,  but  when  there  la  *  tendency  to  red- 
ness, or  the  wrist  Is  bony,  they  ere  very  un- 
becoming; at  they  only  Itnt  to  bring  for- 
ward more  prominently  defects,  which  It 
would  be  wlMr  to  hide  utogether. 

BUS,- A  n«  »t  curd*  formerly  much 
tn  bullion.  At  many  persont  aa  the  audi 
will  supply  may  piny,  each  depositing  three 
stakes,  the  nun  of  which  U  divided  Into 
three  unequal  portions.  Three  cards  in 
dealt  at  ouoe  to  each  nerann.  the  last  being 

by  the  player  to  whom  the  highest  card  l> 
turned  up-  The  ace  of  dlemouda  haa  pre- 
eedeoee  over  every  other  card;  and  if  two 
plajers  have  hands  or  equal  value,  the  elder 
bat  the  precedence.  The  second  (take  la  won 
by  the  imp.  Apalrofaceslt  the  beat  brag.a 
pair  of  kings  the  next,  and  ao  on  In  unlet. 
The  knave  of  clubs  and  the  nine  of  diamonds 
combined  with  any  pair,  make  what  la 
termed  ■  pair  nrral.  which  baa  preferenos 
orer  everything',  except  a  lutmml  satr  new!, 
farmed  of  auy  of  Ibeae  similar  card*.  A 
natural  pair,  however,  does  not  supersede 
an  artificial  pair  made  bj  these  favourite 
sards.  Sequence*  and  flashes  count  after 
these  pairs.  The  sport  oftbe  game  arises  at 
this  point.  Any  player  who  sroji  that  he 
holda  a  better  hand  than  his  neighbour. 
mar  stake  upon  It  according  to  his  desire  of 
conBdence  ;  and  the  player  who  bran 
longest  and  yenturet  moat,  ■weep*  the 
•take,  although,  perhaps  In  truth,  hit  hand 
I*  Inferior  In  value.  Either  part}1,  however, 
but.  If  he  pleases,  demand  to  aee  the  band 
of  the  other,  and  then  the  strongest  hand 
wine.  The  third  stake  Is  won  by  the  eldest 
plarer  whose  cards  amount  nearest  to  thirty - 

BRAIN.— The  brain  It  a  large  flat  sheet 

of  considerable  dimensions,  expanding  from 
the  spinal  marrow  like  an  open  umbrella 
from  the  stem  that  supports  It;  and  con- 


will  ;  from  the  latter  proceed  those  animal 
propensities  and  appetites  that  are,  in  the 
natural  state  or  man,  Irresrwetlre  of  the 
Judgment  or  will;  and  are,  therefore, called 


& 


, ;  the  under 

surface  soft,  white,  and  tenacious,  lias  a 
sake  of  marrow,  and  the  upper  surface 
more  firm  than  the  other,  and  of  an  aabj 
grey  colour.  This  sheet  or  brain  Is  rolled  up 
so  aa  to  confine  It  In  the  smallest  compatible 
MM  having  at  the  same  time  regard  to  t  be 
rise  and  fan  of  Its  substance.  In  tlm*  with 
Lbn  swell  and  exhaustion  or  the  lungs,  and 
when  ao  eonfined  to  protect  it  as  far  as 
possible  against  ordinary  dangers. 
The  briLa  is   divided   into  two  perfect 


DBA 

Urea,  called  bemUpbsrea,  tight  and  left ; 
hile  each  hemisphere,  tn  turn,  la  further 
i Tided  into  three  distinct  parts  or  lobes, 
here  are  alao  five  small  cavities  made  be- 
veen  the  con  volutions,  called  ventricles. 
eeldes  the  division  Into  hemispheres  and 
bet,  the  brain  is  further  subdivided  Into 
le  brain  proper— the  cerebrum,  and  the 
It  le  brain — t  he  eercbel  lum,  which  la  situated 
;  the  back  of  tbe  head.    Tha  Brat  is  the 

«t  Of  Iwnmgtam- ' 


luUu-y,  The  brain,  as  well  aa  being 
sat  of"  Judgment  I"*  —->-——— 
'—li  of  wisdom  eni 


1 t,  Inside  of  the  skull, 
fibrous  membrane,  tha 
ritlea  of  the  bow 


vital  principle  and  source  t 
es  of  the  body.    To  protect  tt 

n  from  friction,  tbe  bones  Lh 


lined  with  a  thick 

....  ...  a  pad;  and  be- 

the  Ulterior  aurfaes  of  tbe 

brain,  haa  been  expanded  a  very  line,  thin, 

serous  texture,  like  the  glasy  peXucle  on  tbe 
Inside  of  an  egg  shell,  the  purpose  of  which 
Is  to  ssorete  a  fluid  that  shall  lubricate  the 
surface  of  the  membrane  above,  and  allow 
tbe  brain  to  glide  about  Its  box  with  smooth- 
ness and  facility.  At  the  same  time,  dip- 
ping into  all  the  convolution s,  and  following 
the  brain  in  all  its  folds  and  doublings,  is  a 
third  delicate  membrane,  a  perfect  network 
of  arteries,  veins,  and  lymphatics,  all  woven 
together  by  the  most  gossamer  tissue,  and 
the  duty  of  which  It  to  carry  nourishment, 
or  blood,  to  every  part  of  tha  subatanst  ol 

The  brain  In  subject  to  many  and  various 
diseases,  both  the  result  or  accident  and 
luch  ai  are  ordinary  to  the  organ  Itself. 

BRAIN  FEVEB  Is  cbaracteriaed  by  two 
distinct  epochs  or  stagas— excitement  and 
collapse;  and  though oftetidlstliietaw!  well 
defined.  It  occasionally  happens  that  the 
one  stage  It  so  blended  with  tha  other  as 
not  to  be  appreciable,  till  the  graver  conse- 
quence* of  the  second  period  evince  them- 
selves. The  symptoms  of  the  first  stage  are 
deep  and  Intense  pain  In  tbe  bead,  tightness] 
aoruss  the  forehead,  throbbing  of  the  tem- 
poral arteries,  ringing  In  the  ears.  flushed 
lace,  bloodshot  eyes,  and  a  wild  and  glilten,- 

iog  tUre:  the  pupils  are  i — -" 

particularly  sensible  of  light 
are  Impatient  and  Irritable 


-e  Impatient  • 


-"'  a  hot  dry 

'Omltlng, 


.       ,     .    attendedwltl 

skill,    hard   quick   pulse,    a   whi 

tongue,  great  thirst,  nausea  and „, 

and  a  confined  state  of  the  bowels.  Some- 
times tbe  delirium  It  the  first  symptom 
shown,  or  the  disease  may  progress  to  a 
culminating  point  In  a  more  inaidloue  man- 
ner, often  commencing  with  an  apparent 
attack  of  Hilary  vomiting.  Thla  formidable 
disease  uinally  proves  lata]  In  a  lew  days. 

itself  Into 
IN 


ea  In  twelve  hours. 


DAILY  WANTS. 


SStf 

■Maae  a*. , 

"•MnneM.  (hat  hi.  till  the  palse  is 
■MeMsnng  takae  place;  for  this 
t"*  ntnsnt  should  be  bled  tMasltkn 
iMitor-ofiH-ie,  la  n  inU  itnui 
*"  *»  d  haer  mfter  the  bleeding,  an. 
■Hhpatat  hu  rallied  from  the  Taint 
c*W^ta  10  be  employed  behind  tl» 
"iiVuu,  of  lb«  "«i,  wliile  halt  -a 
«=«•■  in  applied  to  Kb  temple 
t»M,l|,a,,  bidder*  of  ioe  ere  tob. 
■Mktki  shared  head,  occasional!: 
™  >I  nbWng  ether  oyer  tha  wall 
'*  ia(  lUnuii;  tl  to  evaporate.  Ai 
™*a»  ■  a  marked  rattan  of  braii 
"*  pwrtol  panattna  mni  t  be  cmployei 
*klmmdtettonof  ttodJasaae;  for 
**mtoaa  of  the  following  powder* 
•"  ti  Am  every  three  been,  and  Mm 
■■Wmof  th«  ecoorupenytng  mlxtara 

■  Maml  .    ■    .    3n  grains. 

esj ......    .      1  drachm*. 

fwrifca     ....      «  grain*. 

U  sdahrtawlBto  lis  powders. 
(an-lafaahm  of 


fesmenrtorttrawar  of  the  bottle 

•OaCtllpa. 

««*»•  aataajad  between  that  and 

•.  Ha  amml  east  or  earica  of  anq 

uKlmafadadKaadirUddcUiia; 


■**■*  •fluntinj.  double Tlum,  ud 
Jjalam  hnsrorsliY  papU :  th*  •palms 
r**™  Ha*  ta  trrttcolng  of  tba  mai- 
^^^i  cf  t«  taSSi*  i  the  ttmbi 

^I^S^^r!Slt^SdBSo«t 
-1*,*^ •— "ttnaUmtdki  Inn  state 

^™*™£*«  r«»*i  ■  hud.  a  Mister in 
■,'^5*,ta!?;  *» U"K™t  art He*  In 
*  '^sn"  *PP*su™  of  itimBlsnU,  aaoh 
•jess;  !■•«,  nUran.  beef-u*.  wine. 


g3S»-;: 

•"ajamartm,. 


BBAISINQ- , 

French  Invention,  and  esteemed  by  cfHkMi 
as  tha  moat  perfect  method  of  dressing 
meats.  It  Is  eminently  aulted  to  "bit" 
meats,  lean  venlnon,  turkey,  and  domestic 
Amis.  Hraigrng  Is  a  eomparallTely  easy 
process,  and  the  same  rules  apply  either  to 
™„  t™     n«»    """""    ^"^ 


or  lard,  where  necessary,  tb*  i 
dressed.  Line  the  bottom  of  . 
(Juat  large  enough  to  bold  the  meat)  with 
siloes  ol  good  bacon,  of  tat  beef,  siloed  onion, 
carrot,  and  turnip.  Strew  In  a  few  chopped 
herbs,  with  salt,  maee,  black  and  Jamaica 
peppercorns,  a  few  bey  leaves,  and  a  olore 
of  garlic  i  obesrrlag  to  Tar*  and  eelt  the 
seasonings  to  Ihe  nature  of  the  preparation. 
lay  the  meat  or  poultry  on  this  oompoond, 
and  corn  It  with  a  layer  of  the  same  Ingre- 
dients, Over  this,  plane  a  round  of  battered 
Taper,  wrap  a  cloth  about  the  Ud  of  the 
itewpan.  and  press  It  closely  down,  setting 
i  weight  over  It,  to  keep  It  so,  and  to  pre- 
rent  the  escape  of  the  savoury  steam,  which 


ember*  of  n  wood  lire,  mined  with 

■■k—  ->i.~  .."bers  above  It,  and 

boors  and-a-balf. 

.....jd  keep  it  very  hot  i 

oethft  gravy  by  quiok  boiling, 

:nousjItoglasewlUi!  brush 

poultry  over  with  a  portion  of 

emaluderln J=-  — " 


the  hot . 

let  It  etew  gently  for  two 

Whan  done,  take  It  ap,  and  keep  It  verybot 


Into  thi  dish,  and  s* 


BKaN.— The  hoiks  or  shells  of  whea 

•hleh  remain  when  separated  from  thefloe 

the  mill.     It  contains  n  portion  of  ti 


emollient  foot-bath ;  andaa -,-—-.-  - 
enVaolsoa  for  sores  and  wounds.  It  la  of 
wheat  bran  that  ataroh  Is  prtncJpellT  made. 

tna^amV water*  "  with  A*  their  sereral 


TUB  DIOTTOHAOT  OF 


.    Itls 


printers  u  n _ -.._„    

from  tlnee  parts  of  their  goods  which  ire 
Dot  mordanted.  Bran  1*  employed  aa  a 
cooling  laxative  for  horses.  In  the  IDrm  of  ■ 
Mwtl.  "Ill  M  a  Vehicle  for  tDMllO«»l  chengee 
off.wd  used  medicinally.  Itlspvsnbeiore 
ud  alter  medicine,  ud  forms  tha  main 
urn  I  In  Dm  (table  for  aiding  purgatives  Is 
tSdraotlim. 

BRAN  YEAST. -Boll  out  pint  of  bran 
and  a  small  hanaual  of  good  hope,  In  tire 

through  a  ulrvc,  and  when  lukewarm,  add 
three  or  four  tables  poonfa  la  of  bear  thuL 
aad  two  or  treacle;  pet  It  Into  ■  Jug;  eorer 
ft,  aad  plana  It  before  tha  Ira  hi  lenient. 
BJUNDY.—  The  sptriuons  liquor  pro 

dncedbytha  diatd'" J— 

not  from  any  oth 
brandy  eanssata  ■ 

iired  bytbe  e 


diasjanted  by  burnt  wpi  aaajssssa  pecani 
anlni  of  paradise,  fcorat-radrik  eoetic  *aj 
almond  sake,  and  other  flavouring  aad  M 
sabeCaucea.  In  the  majority  of  iim 
adulteration,  the  palate  will  be  tba  leaana 
detector,  bat  the  fraad  may  be  dtoooeem 
mora  drflniUeelr  by  gently  eraporeiiiif 
IIUlc  of  tha  suipMteerilqnor  in  a  spoon- 
glass  osasala,  when  Uw  acrid  natter,  colnai 
ln(.  endanger,  will  be  Irft  behind,  aad  an 
be  readily  dtetmgelsoed  by  their  Hiram 
sweetness,  and  cTuilmwUiy.  A  little  pa 
feet ly  pore  brandy,  uvauataetal  In  *  annlli 

merely  leaves  an  i  ilnsails  slight  dssouson 
Hon  on  tba  sartaos.  In  the  trade,  the  add 
Hon  of  water  to  apfrtt  la  techriloelly  cans 

"awwa;."  The  only  netted  timMn 
nrractlj  pare  brandy,  la  either  to  tax* 
direct  f»B  tie  bond-store,  without  aUawfa: 

or  to  boy  It  of  aome  known  naasuulnb 
dealer,  at  a  price  that  offers  no  inlar  hi  m 


the  aleoool  produced  daring  fermentation. 
The  average  proportion  of  alcohol  in  brandy 
varies  from  *«  to  a  per  cent.    When  porn, 

it  ieperisotij'colourlaas.axdooljaaqMreaa 

pale  brown  ur  yellow  tint  from  the  cast.  Miter  aJnaoarh),  In  a  quarter  of  «  pint    < 

Whan  bmndj  i.  Irat  laaported.it  hi  gene-  milk;  when  oold  add  to  It  — "~  ~"  "- 

rally  I  or  *  over  proof,  but  Ma  strength  d«-  egi;».  which  have  been  beat' 

crneae*  wlthasn;  end  by  tba  time  that  It  la  eweetan,  and  put  to  Jt  ■ 

uaaally  taken  from '■-  *-— ■■  — ■-  :  *»—  ■-  ■-  •*■ "-  -■- 


■ale, !  Alter  it 
nder  .  smart  of  tt 
ee  arena*  from    simmer,  hi 


proof.  The  very  flnmttirendlOB  average  from  'simmer,  hut  not  to  boll.  Btir  till  it  thicken 
I  to  10  underproof.andiieverexceedaunder  than  pour  into  cups  or  glaeeee.  and  wbe 
proof  j  they  then  contain  more  than  half  cold  It  will  ho  ready.  A reuafla  drop  naa 
their  weight  of  water,  end  iTomthelrboiling  be  added  to  each  enp-,  tf  hatanded  1 
.   .   .  ■>       ...       „ ..  ......    j^^  tbt  ^^^  —uM  u  purioMiy  amide 


heir  weigh 

.Mint  bring  higher, 

country  more  fully  charged  with  essential 
oil.  and  the  other  rota tlleandrngrmnt  prin- 
ciples or  the  grape;  thoi  poaleaalnR,  in  a 
greater  degree,  thai  peculiar  aroma  and 
fiaronr  for  which  (hey  are  so  mash  esteemed. 
The  compound  known  aa  ftrkUA  emadv,  la 
made  chiefly  from  malt  spirit,  with  the  addi- 
tion of  mineral  adds,  and  rerioos  flaronring 
Ingredient  a. 

BRANDY.  Adultehattok  or.— Brandy 
nBdargeea  *du  Iteration,  bosh  abroad  and  at 
home.  The  common  practice  rn  France  la 
ta  add  spirit  of  wine  and  colouring,  to  raise 
the  strength  of  the  llqnor  before  exporting 
It.  Tl>ia  Is  technically  ailed  snMsv  ay  for 
the  London  market.  It  Is  done  to  any  ex- 
tent desired  by  the  English  parchaaer,  and 
the  qoaniily  and  priors  of  the  substances 
so  added,  are  reaulerly  set  forth  in  tha  in- 
voice When  the  purchaser  is  not  wall  ee- 
qsalnted  with  the  trade  and  desire*  a  strew 
spirit  at  a  low  rate,  the  common  practice  is 
to  sell  him  brandy  so  mixed  u  gaoatne. 
The  una!  strength  at  which  brandy  is  sold 
In  Kngland,  Is  ahoat  11  or  11  ander  proof; 
when  weaker  than  n  ander  proof.  It  bloom  m 
•eisable  by  the  e>c*se.  The  strenelh  at 
-"■'-'■  '*  --"  — "  -permitted"  In  the 
=  lerallyisund 
Is  reduced  by  Hiding  ws 
nm  nrnr  iess  than  11  nader  proof, 

time  of  sale.     French  brandy,  la  ad 


i  pint 


inacaraona,  then  another  layer  of  min 
fallowed  by  the  roll  and  tne  blaautn,  nnr 

on  alternately  nil  the  awaM  it  foil,  arktln, 
lnterrals,  and  by  dseraes,  a  gill  of  bran 
Beat  four  egga,  add  a  plot  of  milk,  awi 
enrd,  barf  a  nntairg,  and  the  pad  ot  ha 
lemon  finely  grated  Let  the  Uqatd  s 
Into  the  solid  parti  then  Soar  a  oioth.  n 


dent ;  brandy.  1  gilt; eggs,  1;  milk,  1  pan 
nutmeg.  (  of  1 1  lemon  nasi.  (  of  1. 

BRANDT.  Us»e  and  t^ossrjnren  or. 
There  is  no  epirii  that  exerrlsea  so  hejo 
fletai  an  cneet  on  the  system  when  taken 
moderation,  as  brandy,  for  h>  many  aaa 
It  Is  not  merely  astirjniant.bot  has  now  erf 
mcdIMal  properties.  In  eases  of  so  spend, 
anlmattoa.  >ach  a*  from  partial  drownin 
or  intense  cold,  hanging,  ass.,  brandy  hi  II 
jiirent  restorative  thai  can  beaapHsd.  It 
also  or  the  greatest  bsaaft  when  she  frnc 
bat  become  sxhaasted  by  any  exMnrcriae 
demand  that  iiaa  been  made  upon  1L 
many  Inward  complalnta,  sack  aa  apasrr 
colic,  and  dhtrrhaa.  It  almost  always  s 
fotds  external  relief.    InaUeaaaa,  bower 


lxuly  WAirra. 


t  ataMsd  bn  taken  that  the  qiiut 
<rwNiw;  east  to  guard  against 

■ulbeeoand  MM  logrrea  Ubtoi    .. 

of  brsssdy  ulud  with  a  winegls'siul  of 
aw.  irons  time  to  time,  Brairding  to 
nrgcstej  of  the  ok    Wai  brandy  and 

*r.  cold.  I*  the  beat  beverage  that  ar  ■- 

ai  by  dyspeptic  and  blftous  persons  a 
_  Uh  proportinn  being  m  U 
•randy  In  naif  *  pint  of  hi 


fSrandy,) 


blood.  prat;  ■  upon  tbe  liter,  ud  lmpedt 
tb>  laaattaM  of  Um  digestive  organs;  1 
fact  the  beat  raie  to  obitrve  In  regard  1 


t  with  due  effect  when  there 
■  <me*™  is  nave  recourse  to  It. 

E1LA35. — This  useful  alloy  of  copper  and 
Ac  is  am  generally  manufactured  by 
ahaaBWt  tba  ewer,  U>  siij».  law  tbe  tine 
■ailed  to  the  aanal  manner.  Tbe  former 
«nal  rap^lj  oombtoea  with  tbe  Duld 
aa,  end  the  addition  is  continued  on  til  an 
sDoy  1a  lornicd.  some  whit  dllueolt  of  fusion. 
•Wi  tbe  raasdnder  of  tbe  nipper  la  at  once 
sdrlasT  Joe  brass  tuna  formed  la  broken 
Into  piece*  mud  remelted  under  charcoal,  and 

>  tbe  colour  and 


■ade.  id  bring  il 
ouhltr  desired. 
B&iss  WOKK.T. 


,    ..-__  ..  ,-_J  of  flannel  dipped  In 

eveetatlt  next,  rub  it  bard  with  another 
piece,  dipped  ia  finely  powdered  i-ut  teuauiue ; 
IbraHran  riTrilh  t  aoit  linen  cloth,  and  pol- 
ish off  with  wash-leather. 

BHAfTO  -Having  cleaned  ■  Urge  plg'i 
bead  thoroughly,  and  rubbed  It  witb  salt. 


ld*wb*"t  Otth 


— .,  weight 

tad  k*  it  rcauin  En  a  ooot  putce  far  si* 

lac  mould  witb  the  liquor  in  which' the  b.-sa 
boiledi  prcu  again  slier  tint 
—     flavour  i»  very  much  improved 

layer*,  when  the  mould  it 

salted  and  boiled  tongue.  In 


(Uok     Then* 
to  aSbl  to    1 

tied,  soma   aal 


laltpetreforaweek. 

Mmi  tbia  ulsausl  enough ;  take  out  all  Che 
banes,  aaal  toil  tba  feet  and  pork  totjether ; 
ttoa  biad  the  roll  very  tight  with  a  strong 
•1Mb  and  aoarae  tut  Boll  it  till  tender, 
tan  heaar  it  up  to  UM  clotb  till  cold. 

B.B£ACrJ  UF  THU8T.— A  trustee,  bun- 
ker, awdaat.  broker,  attornej,  agent  or 
Mm  uder  power  at  attorney,  iraudu- 
haity  lisiiisslnj-  of  property,  ur  a  director 
or  sisissujai  of  a  public  company,  iraudu- 
kaahjappreawbHiaf  D*°PSc'j:  °f  "JEJJJ 
r  writings  of  tie  Comusuy 


atauacBbakiaxa 


statement,  or  any  peraoa  knowingly  re- 
Delving  property  fraudulently  disposed  of, 

of  being  kept  In  penal  servitude  lot  lb* 
term  of  tbrea  years,  or  Imprisonment  for 
not  mora  than  two  yean,  witb  or  without 
hard  labour,  or  by  nasi  and  auy  peraoa 
baimr  the  bailie  of  any  property,  fraudu. 
lently  oonverting  tbe  lame  to  bit  own  uu, 
although  be  should  not  break  bulk  ar  other- 
wise determine  tbe  bailment,  la  guilty  of 

BE EACH  OF  PROMISE  OF  MAS. 
RIAUE.  — A  contract  to  marry.  Ilka  all  other 
agreement*,  mutt  hare  mutuality  lor  It* 
beat* ;  therefore  an  actios  [or  the  breach  of 
"  — w  be  maintained  a*  well  by  a  man 
"  woman  a*  the  contrary.  The 
i-mw«  need  not  be  in  writing,  nor  it  it 

many  word*.  The  contract  may  be  evi- 
denced by  tbe  unequivocal  conduct  of  the 
parties,  and  by  a  general  yet  definite  uu. 
dera lauding,  between  them,  their  friends 
and  relatluna,  that  a  nuirriaga  la  to  take 
place.  And  ulthoufh  tbe  precis:  time  is 
not  agreed  upon,  the  law  will  presume  that 
tbe  parties  promised  to  Intermarry  In  area- 
tenable  or  convenient,  time  upon  request 
But  unless  the  defendant  iucapaeilateVbltn- 
■elf  by  marrying  another  peraua,  a  request 
must  be  proved.  The  pre- engagement  of 
Uu  defendant  to  another  person  term*  no 


s  void,  alt! 
Ime  of  raal- 
s  wile  mlgb 
ile  time.    If 


terry  within  a  reeaon- 

.  .  iugh  ha  waa  married 

iking  such  promise,  be- 

rbtbara  died  within  a 

knowingly  pro. 


linen's  character,  be  Is  J ustibed 

C  that  proutlse.    A  promise  of 

not  binding  if  it  be  obtained,  or 


imodest  cha- 
"be  attar 


..  .a 

proourad, 


live  happily  t< 


rx 

plainllsT  abeoireJ  tbe  ilclindunt 
roniiHD,    and   the   pciiorniance 


^quauir  no 
e  oTbtoad,  seriously  Impulr  the  digca- 
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a  cheapness,  tbe  fact 

thst,  in  making  the 
[)n*a  ar  name,  mere  ■■  a  saving  of  one- 
third  of  the  out  of  baker's  bread.  It  hi 
therefore  apparent  that  on  the  score  of  both 
economy  ud  health.  It  il  of  the  utmost 
ooaaequence,  especially  In  luge  families, 
that  name-made  bread  should  be  used.  Hut 
nonces  In  bread-making  Imagine  that  It  is 
a  difficult  art  to  attain,  wberea*.  It  K  both 
simple  and  easy ;  the  success  of  the  process 
depending  upon  certain  principle*,  which 
may  be  readily  nnderetood,  and  are  as 
tallow*:— The  mqulalle  quantity  of  flour  la 
made  Into  a  paste  or  detifs  with  water,  and 
la  dough,  previously  to  baking,  la 
tied  tor  aome  time  to  the  action 


ensue*.  In  which  proceai  a  large  quantity  of 
earbonlo  add  gaa  11  diffmed  amongst  the 
mass,  which  la  prercuted  from  escaping  by 
the  solidity  of  the  douch,  which  To  con- 
tequenee  brnina  puffed  Dp  and  spongy, 
and  ultimately  covered  with  a  light  porous 

Cm  to  assist  and  expedite  tula  opera- 
yeast  la  introduced,  In  bread-making 
a  great  deal  drpendton  the  chief  Ingredients 
need ;  theja-ar  ahould  be  especi  selected 
with  the  greatest  care  i  It  ahould  neither  be 
too  new  nor  too  old,  and  s liould  be  ground 
abont  aix  weeka  before  It  la  required  The 
moat  advantageous  method  la   lo  present 

Cud  from  time  to  time,  aa  needed.     For 
purpose  a  person  ahould  proTlde  hlmaelf 
with  a  nandralll,  the  coat  of  one  In  which 
Mb*,  of  flour  may  be  ground  In  forty 
llfty  minute*, 'J  '-  -'  - - 


in  corered  by  the  ssvlnj 


important  auxiliary,  demanding  the  greatcel 
attrnliou.  Sir  unless  It  be  good  and  In  a 
ntting  state  to  prodnce  ready  and  proper 
fermentation,  the  belt  flour  will  tail  to  yield 
wholesome  or  even  eatable  bread.  A  know- 
ledge of  the  dua  proportion  I*  also  Indla- 
E  sable ;  too  much  Impairs  the  flavour  of 

flea,  while  too  Utile  falls  to  reader  It  light 


kneading-  trough ,  when 


a  large  quantity  Is  to  be  made;  that  t*  mot 
long  wooden  box,  with  a  lid  to  It,  aa  aee 

la  the  accompanying  engraving-.  Whet 
however,  a  small  quantity  OBly  U  ri 
quired,  a   large  earthenware  pan,  glare 


which  afterward*  b 
eaafly  kept  clean 
else.  Tbe  pan,  ho 
lutnolent  slic    and 


absorb  the   mofstnre 

nd  dry  than  anything 
,-ever.  ahould  be  of  ■ 
depth  to  contain  the 
quired  for  the 


, —  jatf  tUled. 

as  there  ahould  be  apace  enough  to  knead 
the  dough  freely,  without  danger  of  throw- 
ing the  flour  over  the  edge*,  and  also  to 
allow  for  its  rising.  The  other  implement! 
required  are,   a   hair  sieve    for    straining 


occasion  ally, 

Supposing  a  person  never  ye 
attempted  to  make  bread,  wishing  to  d< 
well,  and  having  no  one  to  furnish  the  Hoc 


person  never  yet  to  bare 


mSFSZSftrtn 


„     .       r  a  limited  quant  it 

way  or  trial.  Put  half  a  gialli 
tbe  pan  ;  then  with  a  large  mew  or  wooacs 
spoon  hollow  ont  the  middle,  without  en- 
tirely cleaning  away  the  floor  from  the 
bottom  of  the  pan ;  then  take  either  a  large 
table-spoonful  of  brewer*'  yeast,  which  baa 
been  rendered  solid  by  mixing  It  with  plenty 
of  cold  water  and  letting  it  sftersrards  stand 
to  nettle  for  a  day  and  night,  or  nearly  an 
ounce  of  fresh  German  yeast :  pot  it  Into  a 
large  basin,  and  proceed  to  mix  it,  so  that  It 
thill  be  a*  smooth  as  cream,  with  three 
quarter*  of  a  pint  of  jaat  warn  milk  and 
water,  or  water  only.    In  order  to  prevent 

lump*  ft — ' —  "•  "—'J ' 

in  by  apo „_..  _. 

ring  and  working  It  round  w 
perfectly  wl  th  the  yeast,  before  ....*  mnunn 
!s  added.  Pour  the  yeast  into  the  hole  made 
In  the  middle  of  the  Hoar,  and  stir  into  It  as 
much  of  that  which  Ilea  roatrd  It  a*  will 
make  a  thick  batter  i  this  mnat  alao  be  free 
from  lumps ;  strew  plenty  of  flour  on  the 
top,  throw  a  thick  clean  cloth  over  it,  and  sea 
It  where  the  air  Is  warm,  taking  care  not  Is 

Koe  It  too  Dear  a  large  Are,  aodat  tbe  now 
leralsineit  from  the  floor,  so  that  It  may 
be  protected  from  eonataut  draught!  of  air, 
which  would  otherwise  pan  over  11  Look 
at  It  from  time  to  time  alter  II  baa  been  laid 
far  nearly  an  hour,  and  wheat  It  Is  peroetreat 
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*  tw.  ut  last  bvbUea  appear.  »  fat  tb 

*'i»  it  nntMd  Into  dough -this 
»Ki«f  did  the  jrjuaav  |  place  [he  pan 

*  >  ■«(  Aalr  or  table  of  convenient 
T-tuijw  Into  It  bait  ■  pint  of  wirm 
lixnur;  itlr  Into  It  at  snob  flour  u 
"■•tt  i  spoon.  Hext  throw  plenty 
f;'*«af  Bin's*  the  top  of  the  leaven, 

■  *fa  Mi  knack  Id  ofboiu  bud*  to 
MkpJL  Tbla  prncets  It  bat  per- 
;»■■  *i  i  iMb«  atMdr  narana  t.  rather 

NikaBnnCrBp  the  low  whfeh  list 
■wuinwd  tb*douh,OB  to  the  top  of 

■  *  J  ur  not  Bask  to  the  Angara. 
'■l-tarli  D«ilr  all  b«M  la. 
■fs  It  uiw  tba  edges  of  the  dough  to 
w> Saddle,  in  order  to  ml*  the  whole 

•"ad*,  aod   oootlnoe  I 

^►n  spreading  it  oat 

«Miih  Ma  the  tide  of  the  pu  to 
'•ok  ud  creating  toe  knuckles  of 

T>  Bui  BBDdO  WCU    lutO    end    OTU    It 

teik-shaU  of  the  Iobt  It  worked  in. 
■fraaalsWi  of  the  dongh  K  qoitefn* 
"*  «  u  weft  as  from  ell  lamp*  or 
"■sand  dote  not  stick  to  the  hands 
V  lathed.  It  wlH  be  inineiently  pre- 
™  Bd  an  be  again  cov  ra-ed  with 
* *ft  tad  left  to  rite  •  second  time. 
i  l~r  lurtcn  of  n  boar,  look  at  it;  and 
Mi  \;  to,-,,  swollen  very  snnob,  sari  begun 
■ndii  wfU  tola  a  It  lUte  to  bake. 
"•natoi  to  a  paste- board,  and  with 
'ennvp  kaUe.  divide  It  Into  two,  ihipe 
«Bim.iid  dapatsh  It  to  the  ot«l 
■<iu  be  bakal  on  a  Bat  tin,  or  on  the 
5  W.  dart  a  little  flour  on  tb*  board, 
Maiki  the  loaves  op  lightly  Into  the 
**ife— plhgi  (lire  them  a  good  ■bape 
'  **siag  than  roomi  quickly  between 
>  jjoj,  without  lifting  them  from  the 
ywiwleiL  ibam  slightly  as  ion  do  »o; 
«  ate  i  tank  in  the  right  hand,  and 
5=1  "tb  kief  quickly  with  the  left  Joot 
™U»  nig, of  |[  round  the  middle  of  the 
■*.  kaaaaot  sot  deeply  Into  It    Make 

■  « or  two  alight  Inda  Ions  terms  the 

a*  at  the  kxrea,  aa  tiler  *m  rise  more 
■bet  this  la  don*.  To  prevent  the 
ruddig  to  the  pane,  and  being 
*««l-llb  ulmeolty  after  It  li  baked; 
P  *"«  be  rubbed  with  butter.  When 
■Jyn  are  drawn  from  the  oven,  they 
,  J"*1  °>  hnad  npatde  down  or  on  their 
P*  ■  ihry  will  become  wet  and  bliatered 
*?*w.ti»lHe»m;  they  thonld  tbua 
TI5?  ""J"  ■"  perfectly  sold. 
■W I**  «  ■  "we,  "ah.  the  following  !• 
ST.*1  — t  aanrored  receipts :— Put  a 
"■**°wbito»  kneading  trough.  Mix 


fT'naaBWteortwo.  Throwahnnd- 
BfJS*"™1  *=*«  of  ihU  batter, 
5"T"1  nV  whole  with  a  cloth  thickly 
***■»■  warm.   Sat  II  bythe  fire. 


regulating  tb*  diatanoe  by  the  itata  of  the 
weather,  and  the  season  of  the  year.  When 
the  batter  baa  rleon  enough  to  make  crackt 
In  the flour.fotra  the  whole  matt into dough, 
tbna :— Begin  by  strewing  sin  ounces  of  salt 
orer  the  heap;  and  then  beginning  round 
the  bole  oontalnlng  the  batter,  work  the 
■oar  Into  the  batter,  pouring  in  milk- warm 
water  or  milk,  H  It  fi  wanted.  When  the 
whole  uuu  li  motfltn.nl,  knead  It  well. 
ktonld  the  loaves ;  let  them  rite  for  twenty 
mlautee,  and  put  them  into  an  oven  which 
hat  been  preVloBtly  heated  The  length  of 
tune  required  for  baking  will  be  proportioned 
to  the  llie  of  the  loaves.  The  baking  In  an. 
ordinary  oren,  will  require  about  an  hour 
for  a  lour  pound  loaf,  fifty  mlnate*  lor  a 


a  lour  pound  loaf, 
ee  pound  loaf,  and  It 


lowing  antral  ruin  n  u 

toy,  will  be  found  worthy  of  at  ten- 
ion  i— I.  Bread  i.  belt- h ■■     ■  -'■■ 
rbloh  Impart  to  the 
legree  of  hardni 


ii  better  baked  without  tint, 

"  i  orutta  in  nanaturai 

3.  Th*  temperature  of 

.,-...,  v      ..-.  i>.jet  bervgulattii  bv  rhm 
n ;  In  summer,  It  thouid  be  mllk-w 
utumh    and    winter,    a   lew   de. 
ieri  tnd  In  frosty  weather,  at  h 


the  whole  will  be  tpolled.  3.  Soft  water 
only  thonld  be  used  for  bread-  in  akin  jr.  111- 
*ered  rain  water  being  the  betl  of  all  a. 
Vhm  there  It  reuon  to  aotpect,  either  from 
b*  appaaranoe  or  smell  ol  the  flour,  that  it 
.1  not  good  and  there  It  still  a  neweilty  for 
aitng  it.  let  it  be  baked  for  an  hour  In  a  very 
ilackoven;  and  add  to  It,  when  making  into 
dough,  ten  grains  of  carbonate  of  ammonia, 
carefnily  powdered,  for  every  pound  of  flour, 
a.  Bread  thonld  be  put  into  theovanataoon 
u  the  loavet  are  formed,  and  when  In,  the 
i  door  thouid  be  fattened  up  closely,  and 
opened  when  absolutely  necessary,    o. 

.. in  bread  it  home-baked,  the  time  when 

It  will  be  ready  for  baking  should  be  cur- 
rently calculated,  to  that  the  oven  may  be 
made  lit  to  receive  It  at  the  exact  moment. 
Should  It  hare  to  be  carried  to  a  bakcr'a, 
a  thick  cloth  folded  three  or  four  timet, 

should  be  thrown  r —  "  ■■-'■—    -  ■ * 

and  removed  only  < 
nation.    I.  Bread  I 

"      imee  dry  much _ 

lOlstaned  with  a  portion  of  water.     If 

the  flour  and  yeaat  ire  good,  water  alone, 
will  yield  the  most  wholetome  and  nutrl- 
>  bread  s.  The  making  of  the  dough 
d  In  one  operation  :  for 

half  made,  and  allowed 

.. cold  before  it  la  finished,  It  it  cer- 
tain to  be  spoiled.  «.  least  that  it  tour,  or 
that  hat  been  froaen,  or  scalded  by  having 
over-hot  liquor  poured  to  It,  will  fall  to  pro- 
duce light  bread.  ID.  To  ascertain  whuthar 
dough  be  light  enongh  to  bake,  let  the 
knuckles  be  pressed  Hard  upon  it;  and  If 


before  it  It  ■ 
reachta  ice  dcstl- 
itlrely  with  milk, 


required  to  bake  bread  properly. 

illy,  it  will    be   light   and    weO- 

. when  slowly  baked;  but  seldom  ol 

good  oolour.    The  beat  should  be  so  regu- 
itad,  that  It  may   penetratetb*   duueh 
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before  It  H  lundoU*  baked.  It  fbooM  be 
returned  immediately;  Ibrlfiuflered  to  be- 
«ouw  Mid.  the  apollcat  too  of  beat  will  ham 
BO  r*er.  ape*  It  is.  When  IIm  dough  hu 
beta  kndnl  Into  too  Hi  In  •  eoaalttanoe,  to 
that  It  iprradi  about,  instead  of  remaining 
hmluiin,  wlisu  moil  Mad  Into  ]o»T«,tt8lionia 
be  pat  into  rather  a  (low  f>T*n,  othorwlw 
the  outald*  will  apaeully  harden  nod  look  up 
tb*  moisture.  14.  la  worm  mother,  the 
fermentation  of  the  •pong*  and  dough  nat 
bewitched  wltb  rjHtkal  preetaton.  Ifetther 
be  Itlt  hi  ■  ttete  of  ■ottro  ttrmnUMm  mr 
«_i»  "  " —  .1 —  i.  jjSh  ol 


aware*  t  In  »  omasbltag, "  when  ■  day  or  M 
oM:  unalmnud  bread  erasablea  with  t 
greatest  feetllte  be  rubbing  It  between  t 

■■onrmWe*  "  with  dim  col  tj.  In  Umuirin 
antra  render*  Ittm  loafirau  liable  to  am 
bra  when  out 

Out*.  WtoKnf,  fVilwef  Air(i..et.,areortl 
■Bind  In  .bi.1I  qmntltJea  with  the  from-,  ( 
the  purpose  of  InprofiDo;  the  ootouroffl 
broad.  and  Inoreaabw  !*■  rloM  — the  ■ 
rreaaed  rleM  UmplT  sarajfelng  owe  wa* 
Then  mgredieata  ir»<  he  rearllfr  dot acted  1 
pewrtogon  tbebrrndoilofrltrfcl  dtlatrd 
Hi  or  iceea  tinea  Iti  weight  of  water ; 
aterreooaBoa  enlue.  It  fi  proof  thai  then 
adulteration.  Brand  Bade  with  flour  on 
laln}»r  more  than  (Dm  percent,  of  d)»lk  fe. 
Is  spotted  herv  end  there  with  wUte  atari 
which  are  •ccsrnelatlom  of  carbonate 
ton       Asm*,    barnnd   to  wMteneaa,   hi 

rued  to  adulterate  o>M>  «obt,  which,  herns 

which  Ft  la  almon  unpoaaiblo 
of,  be  tber  erer  ao  laborious 
"  '  fraud,  mix  ipirit 
"  weight 
.„,„_„„..  ,.«„._—.  -JotleraU. 
:hm.  Further,  tl  the  liquid  be  thrown  i 
Alter  of  paper,  the  portion  which  m 
..  ... ,„„  fe  (,](  .  wtlltt  h,. 


grlttl 

ground,  to  detect  thla  fr__ 
tilt   with   the  or  all  timi 


of  ton  ill,  tent 
lldlmonltr'- 

the  thousand  of ! 
(he  rent,  which 

or  epougT  poroi 

Henoc,  Ifonr  lhat  will 
to  do  ao  br  means  or  alum, 
htthenacof  alnm  («.  (tint 
■night  form  of  the  hare 
them  from  adhering  flrrotr 


bub  b  leu  el  imolT  or 

itra  the  ■•ItafetBerV' 

ma  character  of  the  bread. 
laebemade 


throagti  th 

I  tore  of  eow*  with  floor,  although  not  pot 
titelr  OBwholeaorna,  uererthaleaa  aei-rea 

deteriorate  the  amount  of  oonriahrne 
which  bread  made  from  par*  whenten  Bo 
aflVirde,  end  oonseoueatfy  a  frnnd  la  cor 
milted.  Thla  adulteration  nay  be  reedl 
detected  by  the  mkroecope.  ThaoeHaoht 
eoetnin   th*  a" — ■"   ~   --      ■ 


potato,  however,  ' 

ii  a  diatinct  'bodj.  and  the  atar 
«le*  are  rouch  Itaa  rtlaUiict,  and  ni 
1  In  form.    The  following  teat  dIm 

itter  berond  all  doubt.  Pot  about  i 
of  the  roapeetrd  bread  Into  a  gta 

.nd  poor  npon  thctn.  lint  ooe  fluid  ounce 
Unfiled  water,  and  then  one  Hold  ounce 
llluled  tolntkm  of  Iodine.     If  the  bread  on 


E* 


Ming  Iht 
adlljont 


ahapa:    Ita   sides  a 


arm  metrical 

tfaabateh.     LTnalanied  blend  "Jmes*sh< 
•lamed  bread  "bfwe  tough :"  and  the  r 

■ourtaateor  ahtml*  illghtlT  pereeptlb 
tt.    The  moit  marked  eontjart,  hoanrr 


it»B«,  which  will  Increase  aeoordl 
nantlte  of  potato  ataroh  preaei 
"     --- —  ■■ ■.mitt. 


produced,  but  about  i 


the' addltloo  of  tie 

appear  from  upward!  down  warda,  and 


iter  of  lodli 


r  the  liquor  acquire 
lnicnaitT  of  which 
tine  «ML  when  add 


llsht  bloe  tinge,  the 


the  propertT  of  abaorMng,  oon  oral  In*  and  i 
raining  ■  mdeh  largaruuaatJtr  ol  water  th 
It  otherwise  wonld.  Bread  mada  from  in 
dough,  will,  on  leering  the  oeen,  ootaa  • 
moon  hcarlcr  thin  ft  ought,  anal  the  ad 
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■m  mm  aa  to  nam*  ■««.  fur- 
W3*toi.of  ■■arKad  kt  lutUnt 
•ndUWmlll,,  it  ■  rough  in  rU 
u*  «*  ta  lib^kablo  property, 
a  («  alMmr  lot.  .tU  c.»ili, 
•atoawealy,  •*•  mWng  from  the 

*««u».  of  oread  It  Ha>  practjoed  by 
«toJ>.toof**irier  ruatt  (to  aatoato 
to! n  mm  of  wmt  may  be  dto- 
>"raltrun«lB  of  ito  wJmcope.     lilt 

Mnldl.  trautoganorttou'of 
»  ™u*i«l  kraal  for  «.  tUK  wHh 
*f  *mb.  wjjbh.  If  the  adulterant  to 
M)  toL  H  unviable  atari*  remahja. 
r***»r  of  Wh  nrrnli  mixed  Id 
*  iMuaaik  proporu™  with  wumtcn 
--. m  hat  la  Link  aad  dry  i   if /—«. 


, wbeatea  Iw  to  tan  of  OKfe  Of 

Other.      OtUMl  1MT  to  Mtotriuted  » 

barley  floar,  or  uM  to  the  barley  an 
tn    the  propuetlor  —    "■'-* 


BUEAD  CAKE.  —  f 


■I  if.  SiS£3SMMr  wife  aoU- 
*i*j»l»  »»*•-*  «*l>eoinily  by 
to  un  fa  prima  atari  hMi,  ni 


^J*»li  psnton  of  Its  at 

J"* >>  •ratra,  with  whom  It  U  a 

•"-"  "ei  u  (tor  ere  liken  out  of  the 
^'piratitoeatapc  of  water.  Itnu 
^-««tod  br  dlreet  t»i  that  the 
|^<<to«a  of  weight  of  new  brwdarw 
,  '.  ■*  •»  eaaee  tn  tnrv  two-poeiid 

*  "rMtaf.  therefore,  (hit  ■  fcnlir 
"~  ™Tr  leo-posad  lucre*  weekly, 

*  **>Vtt  to.  -Si  be  asaotly  ii  pound 
™*   I»  to  irtfcto  of  aoch  cxinHre 

,*»*■  u  trad  it  to  of  the  m 

.^■.totoi,  «yp»M 


""Va*    U 

^_»—*  of  too * 
^^•ronmuiS 

i^toL  wato tauwfeto doogh. with 
bC5 ■■■«■  water,  nd  bake  Ito 
Sj*  jjCfcf  to"'  doee  not  *»- 

3H*J  MNkt  It  a*  arwayt  tx*>  to 
u^VM  wheat  wear  (.fagotto*. 

;■*^bfiLl",*,  wh- 

:«U..IUr:-T.Jbto« 


Ito  mm  dlahea,  owl  lot  then  aland  twenty 
itonte*  before  tier  go  Into  UN  toon. 
BRUAD,  BKOWH.-7MO  way  to  aunt 

.... tbeaten  floor  ground  coareery, 


■.car! 


rood  oh  ■  larger  quantity 
water,  and  knead  for  aa 


r,  end  half  a  pound  of 
le  butter  In  a  teicnpfnl 
When  tlmrouBhiy  kneaded. 


Bake  bate  the  Conn  of  a 
bank. 

US"  Doinjb,  1  quartern;  Unbon  aogaa-, 
•u  <  batter.  3  ou.  i  eorranta.  (lb. 
BREAD  CHEESE-CAKES.  —  Moa  a 
penny  wbtte  loaf  a*  thhi  aa  possible ;  poor 
TV  it  a  prat  of  boMmg  ereom.  and  let  It 
tand  for  two  boar*.  Beat  up  eight  erg*, 
alT  a  poond  of  butler,  and  a  grated  d  at- 
■eg.  rut  In  half  a  pound  or  earranta.  and 
tableopoenlal  of  brandy.     Bake  tn  pattl- 

iST  Bread.  1  p™oy  loaf:  cream,  i  plnti 
Iga.  9 :  butter,  fib. ;  noRnog,  1 ;  eurroDU, 
lb  :  brand  j,  1  tableapooufnl. 
BBEAD  CHIPS,  to  Sebve  as  Bu- 
om.— Cut  tbln  nbavlngi  of  bread  from 
■  tale  loaf,  ipread  (hem  on  a  illtb.  or  Imy 
betn  ilngl  v  on  the  (tn  tray  of  an  American 
_Ten.  and  dry  them  Terr  gradually  antlt 
ther  are  perfecllr  erlap ;  (lieu  bring  tlian  to 

lour;  withdraw  from  th« 

ai  tbey  ire  cold,  pile  them 

.      aerre  them  without  delay. 

They  require  an  extremely  gentle  oven  to 
bake  them  property. 

BREAD  CRDUBS.  FOB.  Ult'.fts.— Cnt 
off  the  crumb  of  a  ■tale  loaf,  break  It  with 
the  hamia,  pot  It  into  a  dean  cloth,  and  rob 
It  at  order  to  crush  II ;  tilt  It  through  a  Una 
caUeoder,  and  add  to  It  aalt  aacf  pepper, 
aad  naraiey  anely  ahoppad.  Helta  ntooa of 
butter,  and  dip  the  cutleU  into  it;  put 
ttoiu  Into  the  bread  (rBmb*  and  turn  them 
about  till  they  are  well  oorered ;  iprmkl* 
(tom  wtth  aalt  aad  pepper,  and  then  broil 


■tale  bread,  para  the  artut  entirely  from 
ihem,  aad  dry  them  irnuinallr  Id  a  oool 
OTen  until  they  are  quite  crisp  throngl);  let 
them  toeome  cold,  then  roll  or  beat  them 
Into  one  orambo,  aad  keep  them  In  a  dry 
place  for  tow.  To  atreworer  bann  or  oheekf 
of  baooD,  the  bread  should  be  reft  all  nlgM 
m  tha  nren ;  atblOB  ahonld  bo  nunaeuth/ 
heated  to  brown,  u  well  aa  to  harden  H. 
It  may  be  attled  through  a  dredgin!:  bo* 
orn  to  the  ham*  alter  It  ha*  been  rednced 
altotot  to  powder.  p  CoOglc 


THE  DICTION AET  OF 


BREAD     CRUSTS,    to    Suva    wr 

Chhik-Toi  Um  crumb  of  a  new  1' 


with  no  screening  of  any 
una.  inn  uiMi  or  dour  it  then  to  be  mln- 
glad  in  the  proportion  of  half  m  pint  of 
water,  or  to  saturated  with  carbonio  mid 
|U,  10  i  pound  of  flour  or  moil.  When  the 
gas-water  cud  meal  ere  thoroughly  com- 
mingled,  tlie  doujjii  li  to  be  placed  la  the 
wen.  The  loaves  ought  lo  bow  arranged 
u  to  become  crusted  ill  over.  Tho  tem- 
perature of  the  oven  should  be  reg-olated  by 
a  thermometer,  and  the  stay  of  the  bread  In 
the  oven  up  to  tlie  period  of  iu  delivery. 
— It  also  be  exactly  regulated,  flic  bread 
■mingling  Hour  with 


ie.bvoo 
d  with 


, liDgflng 

•it  lira  Led  with  carbonic  add  gas.  In  the 
proportion  mentioned,  lb  light  and  exceed- 
ingly palatable  If  preferred.  Hie  bread  can 
be  aeuoned  with  wit.  or  flavoured  with 
■agar.  Only  the  coarse  flake  bran  la  to  be 
removed  from  the  floor;  of  toll  take  Jibe., 
and  boll  It  lu  rather  more  than  1  gallon!  of 
water,  to  that  when  perfect!)'  imooth  you 
may  hare  3|  gallon*  of  clear  bran  water; 
with  this  knead  Mlbs.  of  flour,  adding  aalt 
and  yeast  In  the  same  way  and  proportions 
a)  for  other  bread.  When  ready  to  bake 
loaves,    and    bake    them 

plain,  so  that  it 

nutritious  food, 

locreisc  of  one-illlb  of  the 

usual  quantity  or  bread.  The  same  quantity 
of  flour  which,  kneaded  with  water,  will 
produoe  aslbt.  Boa.  with  bran  water,  pro- 
duce* Ulbs.  Boi.— a  gain  of  itlbs.  When 
ten  days  old.  If  put  into  the  oven  for  twenty 
minutes,  this  bread  will  appear,  quite  new 


31  hours.  Floor 
more  of  bran  » 
does  not  prodi 


"Si 


RKAD  FRIED,  toe  OAnsunmo.— 
uit  tbe  crumb  off  from  stale  bread  Into 
allou  the  thickness  of  the  blade  of  a  knife, 
■tamp  them  into  any  form,  beat  *  little 
olive  oil  In  a  stew-pan.  and  putin  the  sippets; 
fry  tbeta,  some  white  and  some  brown. 
When  crisp,  drain  and  dry  them,  and  put 
them  by.  separately  In  paper  cases,  acooriilnir 
to  form  and  colour.  When  they  are  wanted. 
pierce  tbe  end  of  an  tvg,  let  a  little  of  the 
white  out,  and  beat  It  with  the  blade  of 
a  knife;  mix  with  a  little  Dour;  heat  the 
dlafa  slightly  ,  dip  one  side  of  the  sippet  Into 
the  beaten  paste,  and  stick  it  on  the  dish ; 
In  this  manner  continue  until  the  garnishing 
1*  finished. 

BREAD  FRITTERS.  —  Strew  half  a 
pound  of  currauta  on  ■  dish,  and  dredge 
If  ...     .  __..._  >ome  bnln 

t  of  boiling 
uuix,  in  wiucn  lira  uuneca  ui  butter  have 
been  stirred;  cover  the  pan. and  letltatsnd 
far  an  hour.  Then  beat  the  mixture  tho- 
roughly, and  add  half  a  nutmeg  grated, 
a  quarter  of  a  pound  of  white  powdered 
?gar,  and  a  wiucglaasful  of  brandy.    Beat 


pour  over  (Kern  a  j 


do  the  mixture,    lastly  in 

.  a  few  at  the  time,  and  rob.  .. 

whole  thoroughly.  It  should  be  bread 
to  the  consistence  of  a  thin  natter,  sad 
it  turns  out  too  thin,  add  a  Utile  Son 
Have  ready  over  tbe  Are  a  heated  Irylnr-pi 
with  boiling  lard.  Put  In  the  bask*  mini 
spoonfuls,  and  fry  the  fritters  to  a  He 
brown.  Drain  them  on  a  perforated  tint 
mer.  or  an  inverted  sieve,  placed  Inad* 
pan,  and  send  them  to  table  hot  Ser 
with  wine  and  powdered  sugar. 

CeT  Currants,  lib. ;  bread  crumbs,  1  pin 
milk,  1  pint  i  butter,  %  oxa ;  nutmeg.  I  of 
sugar,  fib.  i  brandy.  1  wlneglaisfnl :  ran 

BREAD.  FANCY.  —  See  Baa**-'*! 
Cunra,  Chumfets,  Hcrran  Koi- 
Rusaa.    Sal  LI- LUSH  a.  fcc 

BRKAD,  FRENCH.— I'd  four  pounds 
the  flneat  floor  pot  a  quart  of  lukewarm  mil 
tittle  salt,  a  quarter  of  a  pound  of  inei 
butter,  and  half  a  pint  of  yeast  i  whisk 
fluids  together,  and  add  three  beaten  en 
mix  the  flour  with  this,  handling  It  as  U 
as  possible;  let  tbe  dongh  rise,  audmo 


BltKAJJ.  FRENCH  BEAN.-The  sen 
tbe  white  Frenoh-beao.  or  barlont,  be 
quite  tender,  and  rubbed  through  s  si 
and  mixed  with  two-thirds  of  their  wn 
of  floor  or  meal  will  snake  bread  wl 
In  flavour  and  appearance  can  scar 
be  distinguished  Irotn  gcnlune  wh« 
bread.  Alter  tbe  beans  have  been  I 
pared  aa  directed,  the  pulp  from  t 
should  be  thoroughly  incorporated  wits 
flour  or  meal,  and  the  bread  finished  1c 
usual  way.  Although  Ibis  bread  au> 
freely  eaten  by  persons  in  robust  heali 
In  not  calculated  for  those  who**  digest* 
delicate. 

HKEALt-GRATEH. 
—A  culinary  Imple- 
ment used  for  pro- 
ducing bread  crumb* 
when  they  are  re- 
quired for  the  various 
torposee  of  cooking, 
t  is  used  upon  pre- 

ciplu  as  the  nut- 
meg grater,  the  bread 
be  lug  rubbed  brisk- 
ly upon  the  perfo- 
rated surface,  and  M 
the    crumbs    falling  9 


attained  more  readily 
and    perfectly,    and 

wast*    of    bread     is 

entirely  avoided. 

BREAD,  INDIAN  WHEAT  - 
seven  pounds  of  Indlan-meavl  pea 
quarts  of  boiling  water,  stirring   It  I 

It  with  lourtecn    pound*  of   Hue     w 


DAILY  WANTS. 


bar,  to  which  »™rter  of  ■  ponnd  of  Hit 
ata  baan  alraady  added ;  nake  a  depression 
■  thaaunue  of  the  mixture,  and  poor  Into 
(two pint* of  yeaat,  which  unut  be  thlek- 
ewlto  the  eonatoteaec  of  batter  with  ant 
of  the  Soar;  let  It  Maud  all  nix ht,  when  the 
■hole  *ho».kt  he  well  kneaded  and  allowed 
la  i«x«xha  for  three  boon.  It  an  then  be 
tindea  feats  loaves,  which,  In  Oil.  Instance, 
ire  better  baked  In  tin.,  letting  the  donah 
reanda  In  them  for  halt  as  boor  nrartottalT 
to  placbnr  then  In  the  oven. 

uXdl  JELLY.  —  Cut  the  crumb  of 
I  pansy  tall  tato  tutu.  lUoea,  and  toast 
oka  eaaally  at  a  pale  brawn  i  boll  them 
fenny  E  a  quart  of  water  till  a  Jelly  is 
riaaila.whieh  UMT  be  known  by  unttf-- 

t-»atl— ■  paaL  and  aineten  to  taa__, 
■  trawwtaeraay  be  added.  Thin  li  a  light 
•nlnaaaaaa  repaat  — ' — '-- 
■atXAD.  Law«  -  

lhr  ihb  aeta.  bakers  are  reatrlcted  to  bake 
any  tarve  ktada  of  bread.-  Wx.,  wheatea, 
-    —'  household;  tbeflfM 

hW  >^a  rf  tha  flnHt  flnnr.  th*  .leCOnd,  Of 

d,  of  the 


ties,  or  beyond  ten  mile*  of  the  Royal  Ex- 

-■'■ "o  bo  marked  with  a  large  Roman 

Ingredient  or  mixture  found  within 
e,  mill,  stall,  •bop,  *c,  of  any  nut- 
ilnum,  or  baker,  which  alter  due 

lion  ihall  be  adjudged  to  have  been 

placed  there  for  the  purpoee  of  id u Iteration, 
■ball  be  forfeited;  anil  the  person  within 
whose  prendre*  it  li  found  punished,  a" 
within  the  City  of  London  and  lUenrlron*. 
by  a  penalty  not  exceeding  211).  nor  leu 
than  ton.,  tor  the  Brat  offence,  £1  lor  the 
second  offence ;  and  £io  for  every  subse- 
qneii  t  offence.  And  If  without  London  and 
its  environs.  Ibe  party  in  who 
premises  Ingredients  for  adulte 
be  found,  shall  forfeit  for  every  _ 
**,  and  not  more  t* 


half  iiaain*  ■■  nil  iliijinli     Now.L 

■  raantrl  that  within  the  City  or  London, 
Bad  at  thane  place*  where  the  *»slie  lr  — ' 
art.  It  ahall  be  bvwfo.1  for  the  bakers  to 
■ad  bbQ  bread  bukK  of  Wheat,  barley 

AU  baek-wbeat.  Indian  corn,  peas,  b 

rice,  ar  potatoes  or  any  of  them,  along  with 
nam  mi  salt,  para  water,  egg*,  milk,  barm, 
leaven.  Mats,  or  other  yeast,  and  mixed 
■a  aaeb  proportion,  only  aa  they  shall  think 
it.  II  Mafia  —iilinl.  6f  I  hi  ibm  ttiltitrn 
that  baker*  ta  London,  and  In  all  place! 
within  tea  Balls*  froa  the  Boyal  EinSenge, 
where  *■  aaata*  1*  ant  Mt,  may  make  and 
•HI  bread  of  **h  weight  and  die  at  they 
Oxtakta,  JMKtaat  the *ame time enaoled. 
that  aaeti  bread  ahall  alwaya  b*  told  by 

aro^apeta  weight,  of  ili teen  ou *- *— 

.      --  *  in  no  other  nannt-. .. 

■y  oaTceee,  of  not  mora  than 
"       "    w  fane*  bread,  — 
old,  without  p 

e.      Baken   .. 

to  have  fixed  In 

SMBSgTpr^-wrS^! ' 

•TfeZlfrytbeu.  -lib  '-eanu  a«lr.  4  . 
aflat  vafatt>  the  bread,  if  required,  under 
a  j  BJillj  -  aot  mar*  than  £*.  Baker*. 
enkerlaMrrmeri  or  masters,  aafauj  — 
at  aar  •char  anwholeaosuo  tngredlenl 
aaiiaaaa  on  their  own  nonunion,  . 
tkeasJhofoawar  man  witneaara,  to  forfeit 


has  ar  Ha  emrlrooL  lhs  adulteration 
teal  or  (tour  ia  punishable  by  a  like 
Hj.  Loaves  mad*  of  any  other  eratn 
<  wheat  without  la*  City  and  Ita  liber- 


that  the  adulteration  oi  .. 

almost  universally  practised.  Dr.  BeataD 
mentions  the  fact  of  twenty-four  sample* 
being  purchased  from  different  bakers  in  the 
-etropollt,  the  a-h*  of  anic*  <ctri  a/hJurmUt 
M  *A*n :  and  Mr.  Normandy  declare!  It  to 
:  hi*  belief,  teat  ia  tread  WiU  m  Londm 

BREAD.  POTATO.— Boil tucquutlty  ot 

potatoes  required  In  their   skins.     When 

done,  peel  them,  and  bruise  them  with  a 

rolling  pin,  to  the  consistence  of  a  paste. 

this,  add  aa  much  Bonrsa  there  l>  potato- 

Ip.  and  soiuc  yeast-    Knead  them  well, 

ttlng  u  much  t~* ■ 

—  properly  J 

and  place 

care  that  it  be  - 


aretn , -  ..... 

lary  baking,  or  the  bread  will  become  hard 
in  the  ontslde  before  the  lnddeli  properly 
■aked.    The  door  of  the  oven  should  not  be 


ai  may  be  necessary, 
'id.  fbrm  them  Into 
In  the  oven,  taking 


e  light 


bread  most  be  allowed  a  longer  time  t 

^JEAD  PUDDING. -Cut  aome 

white  bread  Into  thin  slices.    Put  Into-,— 
ding  shape  a  layer  of  any  sort  of  preserve, 

•* slice  of  bread,  and  repeat  until  th* 

s  almost  full.  Pour  over  all  a  pint  of 
Bilk,  iu  which  four  beaten  eggi  have 
ilxed ;  cover  the  mould  with  a  piece 

1 ;  place  it  in  a  saucepan  with  ■  little 

boUlngwater;  let  It  bollfor  twenty  minutes, 
and  serve  with  pudding  sauce. 

BREAD   PUDDING,   rou   Irfamu.— 
Orate *-"' -  ■■  ■ 


me  stale  bread  Into  a  teacup,  pour 

_  JiUk  over  it;  and  when  cold,  mix 

with  the  yolk  of  an  egg.    Boil  it  In  a  cup  for 
a  quarter  of  an  hoar. 

BBEAD  PUDDING.  PlAnt.  —  Grato 
white  bread ;  pour  boiling  milk  over  It,  and 
cover  elo  se  When  Boaked  for  an  hour  or 
two  beat  It  fine,  and  mix  with  It  two  or 
three  easts  well  beaten.  Put  It  Into  a  basin 
that  wHI  jnat  hold  It  j  tie  a  floured  cloth 
over  it,  and  place  It  In  boiling  water.  Serve 
with  melted  butter  poured  over.  It  may  ba 
— •—  either  with  salt  or  lugar. 


KS.     

■oft,  and  the  water  Li 
hlbed  by  the  rl- 


■  evaporated  or 
p.^l^j  yjj   l,.v  j.v^.  .  ■—  .-  become  cool,  ou! 
»0t  cold,  and  mix  It  thorotighly  with  four 


TB»  niCXfOSABTT  OF 


newBda  of  floor  i  add  to  It  *  Utile  nil  ind 
Ear  tubletpoonfulj  of  yci  t  i  bad  It 
thoroughly,  ud  lit  It  rise  belere  the  Are; 
m*kr.  it  up  into  loaves  with  m  1IU1*  of  the 


BREAD,  EYE,  —  HI*  rye  with  wheat 
■oar,  la  the  proportions  of  one-third  of  the 
former  to  two-  thirdi  of  the  latter,  and  pro- 
ceed a*  In  ether  bread.  This  braid  Is  vary 
Arm,  solid,  ud  nutritious,  and  — -"-  -  '-- 
Iriwu  lor  a  ion*  time. 

BKEAD,    8A(Ki.-Boll   two 
Maoln  three  piB.tr  -* — 


0     pounds     Of 

until  it  1*  re- 
utof 

d  Li 


yeast,  and  pour  the  mixture 
elRtit  pound!  of  flour.    Make  I 

BKEAD  &A.UCE.— Foot  half  a  plat  of 
•oiling  milk  orer  a  breakfaat  cupful  of  -*-'- 
bread  crumb*  la  a  J  tig  ;  eater  thla,  a. 
twenty  miaatea  at  soonest,  beat  It  up 
avail  saucepan.  *AMr.g  butter  ana 
cayenne  and  aaace  to  teat*.  Add  aa 
belling  cream  or  milk  aa  will  ibm  it 
up  and  terra.  Bometlmw  an  onion  1*  a 
but.  aa  Ita  taate  should  be  scarcely  or 
tibia,  It  mail  be  boiled  In  four  or  lira  it 
previously  to  brio,  empluyed. 

BREAD   SOUR  — fioll    Mme  pleo 

bread  crust  in  a  quart  of  water,  with  a  l 

piece  of  butter.     Jlelt  It  with  ■  ipooa.  and 
keep  it  boUIng  till  the  bread  and  water  — 

BKEAD,    to    Fheiuen.  —  Still*   bread 

whan  newly  baked,  by  putting  It  into  a  oool 
oven  Tor  nearly  an  hour. 

BKEAD.  TO  Kief.  —  When  bread  if 
perfectly  sold  it  ehouid  be  laid  iii  to  a  large 
emend  earthen  pani  thla  ahould  be  kept 
free  from  crurabe.  frequently  raided,  uid 
then  wiped  dry  lor  una.  Loaves  which  have 
been  cut  should  bare  a  smaller  nan  appro- 
priated to  tbem,  and  tlili  alao  should  hare 
[be  loose  onuabt  wiped  from  it  dally.  The 
breed  uana,  Instead  o(  atandingon  the  floor, 
(hould  bt  placed  upon  a  proper  Blend  or 
tat  made  Ibr  the  purpose,  by  meeai  of 
two  flat  wedgee  of  wood,  ao  aa  to  allow  a 
dnlrentof  air  to ■'"  ""-- 


BKEAD.   tttiFEBM.ENTKD.— His  four 


if  soda,  and  a  quert  of 

by  rubbing  them  in  a  L 

aeU  Into  the  water,  and  incorporate  well  by 

itlrrteg.     Wit  altogether  la  the  required 

•oneiiiauan.  and  bake  id  a  bat 

diately.    This  bread  keep*  long* 

neade  with  yeast,  and  la  tar 

BREAD.  Can  i 
Bread  dufera  widely  from  u< 

It     la     Amounted,     owing     to 

take  place  during  the  proceen 

ng,  Ibr  alth ■ ■'— -  — • 

...     .  .fTuten.a4td 
Of  these  lube  Ito  «a  a 


and  which  us  fl  Wee-  (or  aeaaaUai  that  dth 
of  the**  proximate  prtnalnlw  afpanuel 
Bread  ma;  be  mads  ol  the  doer  ol  dilwt 

Sine  i  hat  In  thla  onantry  the  bn 
e«y  need  aowanata  of  tbreo  diferaat  tor: 
tbenAta,  liMtet—,  Mdtbe»nii*i  t  PI 
white  bread  la  made  ol  wheal  Boor  uol 
whaatan  bread  of  Boar  mind  with  tba  to 
bras  i   aad  household  bread  af  the  win 

brau.  Wheat  flour,  an  aeoount  of  la*  gift 
that  It  contains,  tdmlm  more  readilT  u 
any  other  of  being  eonrermd  laid  11* 
spongy  bread.  HenenwhealaahreadliK 
geaerally  acceptable,  biaanll  In?  m 
porous  bread  is,  the  more  anally  I" 
digested.  Tae  reason  of  this  la,  ibai  I 
bread,  which  by  it)  Ughtaaaa,bulbtlarri 
volume,  praeanta  the  graateaa  surface  ml 
digestive  J  iileee,  and  la  man  emeu?  Bhaarb 
it  la.  however.  Instated  upon by  ■«■» 
authoritlav,  that  bread  far  ordinary  « 
tumption  ahould  not  ha  meats  of  Bw  (h» 
flour,  tor   th*  gluten  of  Bread  it  apt 

rreaa  tba  atomneh  In  tba  pmcaas  of  dan 
,  M  that  tlu  eseraer  nnrtaata  of  aiiTi 
required  lor  the  purpose  of  nctwginn*e 

to  eaelat  Ita  lunations.  The)  result  ef  led 
ligation  and  of  ruMMn  testa,  undt  loan 
ttimt  persons  who  are  In  rsdrnst  henna,  a 
take  much  exerotst,  or  who  aat  bread  in  i« 
quantities  only.and  mixed  with  eiher  lb 
may  CrooJj  partake  of  tba  AneM  wheel 
bread  without  soflarhng  any  Ul  eaTecti.  1 
tbet  pertoDe  In  a  delate  state  of  ecal 
especially  dyspeptic,  patient*,  ethers  wb 
employment  la  enlefy  sedentary,  and  othi 
agala,  who  consume  lain  oannwnci 
breed,  would  do  well  to  oaf  brown  bread 
whlah  a  portion  at  bran  la  intradat 
wholly,  alternate ly.  er  oosaatonally,  as  ■ 
bs  deemed  leoaaaks.  Brand  ibould  elm 
be  thoroughly  baked,  and  ahaedd  awnr 
eatan  antll  It  has  Mood  M  Mast  twenty  I 
hours  alter  being  taken  ant  or  the  ot 
Newly  baked  bread  eontatna  an  exow 
mucilage  In  Mnstsmsnn  of  not  ba* 
parted  with  Its  molsUra,  heu«*  It  In. 
diuLgrees  with  lha  stoirmeb.  nnd  fn 
prodaeat  Indiaeatlou.  MlioMajnrae,  dl 
ayspepala,  and  ninller  athnotta. 
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MAftoMtarMMrfU  n loo  copious 
■e  rf  aolnral  fwd.  ind  Un  of  oniaitor- 
aMaa;  Id  iimur  tendency  to  ^refaction. 

taw™  peJaaMalg  if  eatea  too  tee)?,  or 
KHtt ■  a MeU, U  prodtM TtuUttr, otV 

JneU  tie  Intatnjta,  and  lays,  the  fonnda- 
tarfeakitaal  obstipation  ;  H  la  elsu 
9™>  "young  tnlhata,  sod  oocartoni 
abater,  frrja*#,  and  hatalenca.  IT  t4r- 
««™  render  n  iMmit  that  bread 
nut  t*  rireo  to  infanta,  tt  eboold.  it  all 
ratt-ceilcwrr  toasted,  ornbaked  as  hard 

■  i  tanfl  or  rusk  tttrottttsnt,  and  I  hen 
•*  «e*al  Bread  b  addition  to  being 
■tn  li  in  original  Mate,  h  also  wed  for 
iianar/of  ealfiiarj  purpoee*.  It  la  Uke- 
WmploiHlas  a  rtumestie  remedy,  In  tip 
«n  ■  u  outtrard  epnlloatlon. 

JttiO  AND  BCTTER  PUDDING.— 
5*J  tUto  a  Huh,  and  one  It  with  unall 
•jtK  tit  crumb  of  a  loaf,  oat  thin. 
■M  war  them  nmt  well  washed  and 
[■jal  esrraats,  then  a  layer  of  thin  alien 
■™  and  tatter,  and  ao  on  alternately, 
HttedJah  be  almost  full;  then  pour  fa 

■  lean  of  Bilk.  mixed  with  four  Wu. 
to.  i  aalupoonful  Uf  salt,  naif  i 
«■*  aad  iinr  to  taste.    Bak 
■™**"ters  of  aa  hour. 

fT  *lfc  I  ejuart :  esg«,  4 ;  aal 
•aa*] ;  aatmes,  I  of  1 ;  sugar,  t 
^tadbitter^ndcnrrnr'-    --* 

BUD  AND    MILK. - 


rrated 
It  for 


pleoea,  and  pour 
-r»  —  u.=.  umu,  oarer  close,  and 

ear  mn  good  new  milk  In  an  equal  qusn- 
**l at  taeoar  with  sngsr  or  sail 
«SAD  AND  kICE  FtTDDINa.-BoT! 
,!,amrof  a  pound  or  rice  in  milk  Ull  It  la 
W  ton,  pat  It  Into  a  basin,  and  let  It 
■"""iaretdey.  Soak  aome  slfood  bread 
l&i  ulk  drain  tit*  milk  off,  maah  the 
■tl  lae,  aod  rail  It  wtth  rlee,  beat  np  two 
<rtU  h,  add  a  little  salt,  and  toll  it  for 

«E*D  AND  SUET  DUXPLTNGS.— 
aabaaaoar  half  a  ponndorgra ted  bread, 
*■  ■  pound  of  auet  •bopped  email,  the 
*  aa)  grated  rind  of  a  lemon,  quarter  of 

'''""J   ■'  *-*   —gar,  and  two  ejiga : 

ipllng*;  boll  them  In 
ur,  and   aerre  with 


Thla  being  the  meal 
I  the  body  daring  the 
**  aMKe  part  of  the  da;,  great  care 
■*■  te  taken  to  bare  It  itmd  with 
■■•tuliig  regularity.  When  the  breek- 
**  ■  -wired  pnnctoally  and  satisfactorily, 
■ i . ,  .  ... — *-<--Mt»tSl 


J*  kto  sop**) 

■kfWag  reernlai 

j£*  an  Inpettu  aod  a  obeerTulnna 

*e  ranged inga  of  the  day;  bat  i 
Sfcaat  frequently  disarranges  a 
■*  af  went*.  Indeed,  sue-bis  the  i 
Hf  *  the  stomach,  ' 
"•■arale  rest  that, 
*t»  trOI  ba  moat  i 
J*e>  ot  that  meal-e 
■*■».  or  of  lb* 
^k*eg  f»— «e>  nraeh 


« 


or  all  alteration  Id 
Reappointed  at  any 
either  of  the  time  of 
qoantlty  or  qoallt j 


I*  day  after. 

la  to  the  itxong  and  heatthf  a 
:  enjojabla  meal,  and  ft  mar  alnra  b* 
nni.ldererf  ai  one  of  tha  beat  akju  of  health 
when  a  person  nan  eat  and  digsat  a  good 
brtakfaat,  upeeotUr  alter  eserdae  llie 
clrcunistanee  that  the  atreng  and  hmlthT 


7-JSfS 


haa  jrrren  an  crroneoaa  Idea  aa  to  the  ad. 

aiaabiJltr  of  Inrallda  making  It  a  heart* 

meat,  and  iMI  wnrae.  of  prefacing  It  by 

ezcrriae.    Wltb  Tarj  jra"»»     "— *—   "» 

majority  of  people  In  ihli 

In  towna,  the  Interral  b 

braakftat  la  not  one  of  .. 

SoDbtedly  reemlted  If  then  haa  been  da« 
reat;  but  they  are  not  In  fall  action,  and 
If  too  long  an  mend  be  permitted  to  al  a  pa* 
before  food  la  taken,  they  beoome  exbanaten, 

and  Rill  more  ao  If  phyatoaJ  exertion  la  bad 
recourse  to.  With  peraona  of  a  weak  eon- 
etrtnrlon  eihaoetlon  of  any  kind  herfOr* 
breaklaaL  anch  aa  walking,  gardening,  bath- 

, '*  ranging.!*  *!njo*tior*tt> 

o  f  I  urpiDvl  tie  digeatl  on 
formed  on  tH*  point  arista  no  d( 


ndooe  an  appetite;  thla  may  Terr 
the  cue,  hot  at  the  aame  time  it 


Iblyl 
Id  he 


proper  ofnee;    i ._.    .. 

toe  other,  the  effect  la  rather  1 

explanation    fa, .... 

hich  should  hare  aided  the 


'fwrformiai 

-_l*ta  wliboot 
Injnrton*  than 
i  (a,   thai  tha 


reqalped,  In  order  that  food  way 

Cper  offlee;    a— ■  '*  — 
other,  the  eff 
otherwrae.    Tha 

proeeaa  of  dlgeatt _ 

a  fall    breakfast   taxea  the  already 
wrought  nerron*  energy  beyond  the  p 

The  timt  at  taMA  ftretea/Br  AatH  it 
mutt  depend   npon  a  variety  of  eii 
etances.    Generally apeakln a, about  at 
after  rising  wilt  be  found  the  moa" 
print*.     By  tbat  time  the  powerj 
eyetem  hare  fully  recoreTedT  from  u_  ,»- 
activity  of  aleep.  and  the  fnnctlona  of  tb* 

Into  fall  ptsr.  If  Bbatlnence  Is  prolonged 
beyond  this  Interral,  fhe  nhyelcil  and  men- 
tal merries,  unsupported  by  Ihe  aupnty  ot 
food  which  indirectly  give*  them  birth, 
gradually  lessen,  and  Incipient  exhanatton 
ensue*.    The    ftulda   of  tbe    stomach    and 

of  thoae  rtacera  Instead  of  on  the  food,  and 

an  unpleaaent  reeling  01  hunger,  or  a  loss  of 

The  exception 
many  persona, 
habit  or  taMi 

eondttion  «f  <be  eyetem.  experience  an 
uneasy  aenaatlon  of  languor,  aecompanled 
by  a  reeling  of  debility  and  depreeaFoa, 
which  nnfltirrem  for  the  slightest  exertion 
trntll  they  haee  taken  lood.  On  the  other 
hand,  many  peraona  retire  to  reat  at  a  lata 
hour,  tametuetely  after  eating  a  hearty 
■tipper,  and  rl»»  at  a  dat^oportl*am»e*» 


e.  thai 
__i(nte» 
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early  hour,  io  thM  the  food  hu  not  h_ 
tin*  to  dlieet  properly:  nod  Id  tuchoaiei 
lbs  breakftat  boar  may  be  delayed  beyond 
the  uaual  interval,  to  tint  the  food  of  tbc 
previom  niglii  may  In**  thft  opportunity  of 
patting  from  Um  ttomneh  before  ■  " — *■ 
aupplyla  introduced. 

When  breakftM  cannot  be  taken  wit 
reetonaUe  period  after  rising,  the  gap  tbi>u]d 
be  OUad  up  by  chewing  a  oratt  or  a  blacolL 
A  raw  egg  or  two  tucked  from  tho  ebell.  or 
broken  Into  a  cup  of  ten  and  drunk,  will  be 
found  moat  valuable  tor  this  purpote, 

Tin  qxaxnly  aJul  q*alilr  cj  food  H>  In  It _ 

Irtuifiut,  nut  depend  on  the  eonitltntlon, 
bablta,  and  pnnulti  of  the  penoa.    Indltl- 

dwU*  expoted  to  cold — ■- -  "-■■ '■•- 

dewa,  or  unwholeeol ,  ... 

tbrar  rAonucaa  with  a  good  and  subatat 
breakfkat.    When  the  dinner  hour  It  I 
the  jnorolnK   meal  for  •  perion  In  health 
.k-.u  v,  ....m„i.~.i_  ..,„£  to  prerent  the 

Tea  and  coffee  an  now  the 
morning  nneraou  general  ryuaedby  all  dlaiaea 
In  tali  country ;  and  the  choice  of  theae 

"dual,' ......  .....  - 

Coffee  ia  preferred  by  many,  but  although 
very  grateful  to  the  palate.  It  ll  apt  to  prove 
banting. L  For  the  deUoatttha  bllloua,  and 


fortify 


eeteued  with  Ignr.     Tea 

. — ^n,!  ,r . ... 


UrernelygrU 
T  caeca  It  ac 


,  „ refrethiog, 

but  In  many  mm  It  acta  injurioutly  upon 
the  name.  In  unking  ttala  bererng*.  It  la 
beat  to  at*  good  blank  ten,  and  to  drink  It  ol 

a  moderate  and  natonablc  ttnnirtii.  Green 
tea  ihould,  by  all  meant,  be  avoided.  Cho- 
colate li  occasionally  taken  with  breaklatt, 
but  owing  to  it*  oily  constituent*,  It  la  apt 
to  dlaagree  with  all  but  the  ttrougeit  tlo- 

■1  an  occaiionil  drink,  and  when  made  from 
the  Elba,  may  prole  beoeflonl.  Pen.>ni 
affected  with  indigtitlon,  and  thoaa  with 
weak  ■  to  mucin,  arc  frequently  troubled  with 
1 *■ —    and   other   nneaay  aeneatlona, 


every  time  they  take  n 


r  tea  with  beeekfatt,  In 
ouch  liquid  with  if?" 


■  combination  that  rarely  agree*  well  with 
thu  «nfiwhlnl  ordelloate  ttomech.  The  lolid 
ait  ihould  be  eat?  of  digeatlon 
:  and  anflWent  to  afford  the 
"on  which  the  ajatem  re- 
it,  children,  and  penoot 
ilarv   llle,   ahould  oonflne 

tufflcient  quantity  of  good 

bread  and  butter ;  to  which  an  egg,  or  at  mall 
rather  of  mild  bacon,  may  be  edrantageoualy 
_,u.4      a ,  mpi^ai  in  active  oooupa- 


leadlntf  a 


is  will  elapte  before  the 
murr.and  particularly  during  u»  hi 
on  of  tbt  year,  the  broiled  lor  of  a  fowl, 
aderdope  mutton  chop,  ora  little  tender 
p-steak,  will  be  found  by  the  peraona 
referred  to,  Tory  acceptable.    Bat  ez- 


conditlon  of  the  digeetlve  poasi  exit  I 
new  bread,  hot  rolla,  butter  In  exoeu,  ai 
the  fat  of  meat  an  to  bt  avoided. 

BREAKFAST  FOB  CHRISTENING 
WEDDDi'GS,  fee —The  arrangement 
theae  bnakrattt  depend*  greatly  upon  t 

natural  flown*  Ming  the  chief  meant  el 
ployed  for  decorative  parpoaea.  It  It  nit 
to  hare  everything  oold  except  the  to 

-*  "--■■"■—■ <anof  thedlt. 

t  may  always 


Potted 
decorated. 
Partrklgea 


Lemon  cake?. 
Batter  In  lee. 


Snger.  pins, 

Inger  melon,  or 

yearn.  cucumber. 

Pet  try, 
Ladwlcwa 


II 


l-si 


ffli 


»-**  wSSSdm. 


Potted 

plgeona.  Bolter  In 

onyue  tea. 

Orange-Sower  cake*. 
&ttTe*um 

Ireem  and  tngar.  In  silver  or 
«  and  dithet  are  prtttnttd  1 
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uitj  At  auca  entertainments,  the  Lighter 
vutrt  wiorj  are  used,  ul  ilso  liqueure. 
Tout  rolls,  moillm,  eggs,  may  And  a  place 
■p<*  table  Frflt  nay  form  ■  purl 
"MjjMt  according  to  the  season. 

Bouussia  ire  supplied  by  pastrycooks  »t 
"  Ml  pertrad,  according  to  the  a  trie  in 
*&iob  lory  are  to  be  served  ;  the  charge 
>™.lr  naming  IronHB.  to  IBS.  Under  audi 
■nsnjnaal  top  contractor  proTldei  every 
j«*  [fat  »to  be  iikd,  m  well  els  what  is  to 

Pjmttf  t»We,  nut  on  the  gnats,  and 
•aWtir  dear  the  thing!  away.  Break- 
am*  l**i  applied  are  the  moat  satisfactory. 
"» "PMftk  better  "got  up"  than  it  gene- 
™I  tj  rtai  print*)  resources  are  only 
iriikUfi  The  person  who  glees  the  breaks 
wKiiand  ill  trouble  and  unlet?,  the 
paten  my  little  more  than  the  bome- 


of  a  rlTer  or  pond,  and  mk  thote  spot* 
which  are  fullest  of  weeds,  on  which  they 
deposit  their  spawn.  Old  Iiaak  Walton 
telle  us  that  the  male  flsh  is  provided  with 
two  mills,  and  the  female  with  two  largo 
bagaofapann.  The  rliers  of  thla  countrV, 
most  proline  in  bream,  are  the  Ouae,  In 
Bedfordibire  and  Huntlogdonihlre,  the 
Ouudle,  in  the  latter  county,  the  Cam,  In 
Cambridgeshire,  the  Yare,  In  Norfolk,  and 
the  Wey.ln  Bnrrey;  whlltt  in  some  parts 
of  the  Lea  and  the  Thames,  very  fine  spe- 
aimena  of  thla  Bah  will  be  found. 

The  beat  Aim  for  ashing  for  bream,  la  In 
the  months  of  July  and  August;  although, 

good  sport  may  be  obtained  in  September, 

and  pliable,  nbont  11  feet  In  length  i  the  butt 

dealt  the  third  joint  of  lance  wood  or 
hickory;  and  the  top  jolot  of  lance  wood, 
green  heart,  or  apllced  cane.  The  red  may 
be  either  of  brass  or  wood;  the  twaeaJM  #■<■ 
should  be  fine,  and  eitherplaited  or  twlated. 
The  former  la  more  soluble,  If  to  be  used 


tWeddowu  wiih  the  1 
fciberaus.  Work  ill 
«™e  It,  and  mould  it 


BHBAH-  Called  by  naturali'ts  fyprtmn 
**■*  la  a  deep  but  narrow  or  thin  Ash,  and 


re  prised  for  culinary  purposes. : 


r^heg-backed 
i.l  iloriil  fln,  wl 


Bah,  with  a  forked  tall.: 
Ich  is  compensated  fo 

the  anal  one.  and  by  th 

■on  than  muni  alse  of  the  rorked  fln  be 
J^tr*  dorsal  and  the  tall.  Ithaaaema! 
■wand  month,  and  a  prominent  eye;  th 
fuu  of  the  bream  are  pond*  and  deei 
W»k  part,  of  risers,  with  marly  or  claye 
^""nv,  except  In  Hareb  and  April,  an 
™*  ia  June.  Jnat  after  apawning;  v.  he 
•"Met  "»"d  In  the  gentle  streams,  with 
*5"B«»»j  bottom.  Bream  apaw: 
"■"■  the  end  of  May.  at  which  time  they 


be  of  One  round  gut,  from  3  to  a  feet  tang ; 

turkey  or  twin  quill,  or  oork,  according  to 
the  stream  In  which  It  la  Intended  to  be 
are  fond  of  resorting  to  the 
ida,  or  to  the  deepest 


deepest  parte  of  pondi 
holes  In  ri.ers.  where 

be  added 


y.  a  ir*ffao  Jltal  ebould 

>fk;iick- knacks  whieh 

:o  to  make  np  the  lull  complement  of  any 
nglers  stnrea  ;  the  use  or  this  float  ia,  that  ll 
/tttdfioat  were  used,  and  If  it  were  axed  at 
1 --,  ....  "•- -"-1Wonldbe  too  long  for 


:log  able  to  paas  through  tl 


.  ._. the  angler  were  or. „ 

the  ifcftao  toot  should  be  made  of  cork,  with 
rings  juat  large  enough  for  the  running  line  to 
puis  freely  through.  11  mi  at  the  top  aa  well  u 
to  the  tvftom,  and  In  a  direst  line  with  each 
other,  to  keep  the   float  stntionnry  at  the 

E roper  depth,  or  rather  to  make  **-  •*— 
eep  the  bait  In  Its  proper  position 


Jfaceu"1 


Whths 

this,  bat 
out*  tho 


strrngorlins^larg. 

the  surface  and  the  line  will  past  through 
the  rings   until  checked  by  the  piece  ot 

S  allien  of  this  must  be  dumped  nocord- 
g  to  the  depth  of  the  water  tobeflabed  in. 
The  Jeper  K>u  la  also  used  for  bream  flahlng. 
Tbe  bee  t  batii  lor  bream  are  lob.  dew.  red.  and 
marah  worms,  gentles,    wasp   grubs,   and 

paste,  but  they  may  be  ta-- •■'■  -->-— 

pith,  graaTes,  grasanoppsn 
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early  hour,  so  that  tbe  food  hu  not  hid 
lim>  to  digest  properly:  and  In  such  cases 
the  breakfaat  hour  m)  be  delayed  beyond 
the  usual  tntcml,  to  that  the  food  of  the 
previous  night  may  hare  the  opportunity  of 
pasting  from  the  stomach  before  a  fresh 
supply  la  Introduced. 

WJjeu  breakfaat  cannot  be  taken  wtthln  ■ 
reasonable  period  after  rising,  the  gap  ihould 
be  filled  up  by  chewing  a  cnut  or  a  biscuit 
A  raw  egg  or  two  suuEed  from  the  shell,  or 
broken  Into  a  tup  of  tea  and  drank,  will  he 
found  moat  valuable  for  this  purpose, 

Thi  quamOlt  and  )—Wr  if  fi»4  *»  >*  "•**»  •" 
b,*at/a*,  mutt  depend  on  the  oooatitotlOD, 
habits,  and  pursuit*  or  the  person.  Indirl- 
dual*  exposed  toeold  molt  inn.  the  morning 
dswa.  or  unwholetome  air,  ihould  fortify 
Ibelr  stomachs  with  a  Rood  and  substantial 
breakfaat.  When  the  dinner  hour  la  late 
the  morning  meal  for  a  person  In  beajl 
ahould  be  sufficiently  solid  to  prevent  ' 
necessity  of  baring  recount  to  a  be 
luncheon.     Tea  and  coffee  are   nor 


cess  must  be  pertioularla- 
easlly  violated  at  the  iTi 
all  run,  nod  e»pecua*V  i 

.ndltlon  of  the  d"    *  ' 

■w  bread,  hot  roP 

ie  fat  of  meat  ar~ 

BBS  AX  FAST- 

theae  breekfr  /' 


■  k 

i  orrMI 

fi  ut..i'l 


moat  depend  on  the  etperieooeof ' 
virtual,  na  to  which  agrees  wltb 
Cofee  la  preferred  by  many  i  I 
Ttrr  grateful  to  the  palate.  It  1 


the  young,  it  ahould 
and  ahonld  be  well  to 
and  iweeUnad  with 
aldared  uextnmely  gr 
but  In  man  j  nam  It 


Jdbla- 


ten  ahould,  by  all 
eclat*  is  oooaalo' 


.  e  organs.    For 
the  only  oara  Is 

■tap  the  decayed  teeth, 

„  disinclined  to  have  eny 
li  of  teeth  removed,  the 
«  be  kept  clean  and  per- 
i  by  the  dally  use  of  the 
the  following  powder. 
ttleOab  .  )  drachms, 
rrrh    .    .    r  a  drachm. 

soda  .    .    1  drachm. 

mild  be  ueed  freely,  and 
r  the   teeth  before  being 


:  annoyance  can  always  be 

-lite  proceae  of  brewing 
ought  to  form  a  part  ot  the  domestic  eco- 
nomy of  eTenr  family,  for  stmitsr  reasons 
M  Ihoaa  that  apply  to  home  made  bread. 
namely,  that  the  article  thna  produced  may 
bo  obtained  modi  purer  and  for  a  far  leas 
cost  than  when  purchased  from  the  brewer 
or  the  publican.  Brewing  Is  nut  a  difficult 
art.  a  meat  deal  depends  upon  proper  d 
agerotnt  and  strict  attention  to  certain 


luteJy  necestary  that  a  copper  ebp»W_ 
designed  purposely  for  brewing; 


ihlnc  copper  nrnn  ""  i  "i 
furniihea  may  be  employe*  J 
bis  be  Uiccnte  the  else  of  Ihe coppers 
lciernflne  the  extent  of  the  brewing. J 
t  be  required  to  brew  two  kinds  of 'W 
it  the  same  time,  namely,  nine  *£*":_, 
lie.  and  nine  galletra  of  table  beer,  the  "H 
■ityof  the  copper  shonM  not  b. \J+  M 
.hirtnn  ualkni.  If  oae  klad  of  aeorj 
mly  required,  then,  for  each  jtje IjgJ 
he  copper  should  contalnjf  **•  «« 


placed.  II 


nreniently 
„,,  ™.°Mb.*by .1 


°&K 


a  wooden  spout  or  gnurr.  """/j  « 
beside.  wa.iT will  abo  be  •««"„'.._ 
copper  be  funnelled  wllh  «  ">*•*'';;  ['t-tfr 
Instead  of  baring  it  soldered  in.  it  ■  |Bifl 
when  couristiiiE  »WJL<lSiP&  »»**i 
copper,  comiiw  opt  level  wi *  •»*«*.  U 
arnf  projeotlnir  beyond  the  ni*» 


'My 


»  11(61  into  ,nc  no™. ,n 
httnliiiidUKp^Uikn 
n  to  this  eontrlrmee. 
|a  Ml  to  aw«ll  bT  the  hot 
mVSna  to  draw  off  the 
„  neyV  'nrCtMT  Pn,"d 
X  die  of  the  mwh  tub 
Jj«V™ode  of  brewing  to 


(e  (he  1 


e  quantity  of 
wr  of  ■«"— 

J, >««-**  ti  made.  «nrt  It 
^*TJbS"14  be  llkewhe  '--- 
ft"*-.*  In;  for  thu  porpoiie 
".iMinA »bo"  1" M  "^ 

**,*?»>»  .baBow  tub  pa-ed 
*■*  ™.f,n.fbrthBWOrtiornn 
-,  from  the  gmtM.    Ita 
toUutoflfremMWDf 


_jr  fa  found  of  gnat  terrier- 
'  the  brewer,  and  ihoald  alwuyj  be  «- 
■  ere  neeoraey  I*  nqatred.     By  It 
-  beat  of  the  maah  is  regulate*. 


tob«j)ii  the  fermentation,  and  H  ntarke  the 
progreu  of  thie  proeeee  by  the  Increaee  or 
(Ufolnntion  or  heat  IPor  thta  pnrpoee  a 
■men  thermometer  with  a  metal  Male, 
sleeed  Initbi  eats,  will  do. 
I  The  liKiar.Diiirrs  nam.— These  oon- 
t  of  malt.  hops,  water,  and  yeast  tV 
i(l  la  ebosen  according  to  the  Intended 

irasterof  the  brewhie:  pale,  amber,  hlgh- 

dr led,  or  any  mix  tare  of  them,  u  the  oeca- 
•leo  may  require.  The  amber-col  our  ml  tt 
■—at  adapted  for  general  brewing,  but  pale 
lit  la  preferable  fbr  Brewing  In  a  gmall 
iy ;  letter  may  be  procarsd  or  any  ra- 
_reetable  maluter.  Halt  Tarles  rnueh  In 
r/ua/itt;  when  eood  IteHTalns  are  lam.  fall 
■  -       p;  they  break  eaally  ba- 

._.idl(  drawn  across  a  board 

ohalky  trace.  .The  abell «  '      •"    '" 


of  flour  a 


■imitlil  be  th 
lapurchased. ._,_.  , 
ther  It  K  old  or  new.  If  the  malt  be  n. 
.  led  to  the  open  a! 
:wo  days  after  irrlndlnr.  before  It  la 
bebettertohavaltgi 


ohVltwl 


One.  H  will  etaf  the  maah  and  impede  the 
draining  of  the  wart.  The  owaaHIa  of  ma* 
naedKiileroeatlcbrewhor  may  be  rMtdaM 
h  rolh>w*!-lrthe  beer  be  not  Intended  far 
keeping,  one  buahal  of  mil  twill  make  twelTe 
ral&ni Tof  common  nr  UMe  ale.  f*  from 
me  hwJbet  of  malt  may  be  ure-ed  t  wenty- 
ftmr  taller*  of  table  beer  w'**Ki  "2  Sit 
pI,  or  bwm  anlloaj  of  albaaoau  nf  tabes 
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„-.._. — .«  barley  « 

•r  eoareelT  ground,  and  erain*  ■.  ud  should 
beeaetlntotbe  plaoe  Intended  to  be  Ashed 
*a  nr  u  boon  before  commencing.  Tbc 
a  rary  shy  Hah,  ud  require*  that 


present  themeeh-e*  at  the  outlet  will  aoon 
be  OTereomc  by  praetloe  and  personal  n- 

The  process  of  brewms  may  be  dlTided 
Into  tbree  distinct  head"— 1.  The)  uteris!  In 
employed.  5.  The  ingredients  wwd.  a.  The 
Yarkms  operation  ■  performed. 

I,  Tbk  Uteksili.  TV  aqtevrlaoeerlfbr 
hcatinp;  the  water;  aometltne*  it  la  fixed  for 
the  purpose.  If  the  brewing  be  on  ■  toler- 

— ■ r»i  orlnaportaWeimt  ifthebmr- 

.„  --  .  rj  small;  in  short,  tbe  idle  of  the 

ipper  must  depend  upon  the  extent  of  the 

r- "-"-'Bient,  ud  what  la  required;    Ihr 

n   the  ongruylug  li   a  ftxod    one 


late  of 

_      _._. _,..   torth, 

*ad  ealrratkin.  For  the  Utter  condition 
share  la  no  remedy  till  the  course  of  medl- 
Dtae  that  bu  produced  If  hu  been  wlth- 
arewn.  Wbam  depending  upon  an  impure 
Mat*  of  the  stomach,  til*  boat  remedy  la 

rate,  three  Una*  »  day,  with  half  ■  tea- 
■fjoouM  of  carbonate  of  aeda  In  each  dose, 
with  a*  aloettc  or  coloeyuth  pill,  twice  a 
weak.  By  this  maana,  persisted  In  for  a 
abort  time,  the  wont  eaae  of  fetid  breath 
■nay  be  conqnered,  wben  dependent  on  a 
*ir«Yed  eUte  of  the  dtgestiT*  organs,  for 
impure  breath,  the  coosequnoe  of  the  state 


or  impossible  to  atop  the  decayed  teeth, 
Bad  tbe  patient  la  dlalnollned  to  hare  any 
atmnpa  or  ahalla  or  teeth  removed,  the 
aenatb  may  alwaya  be  kept  clean  and  per- 
fectly inoffensive  by  the  dally  nae  of  the 
tooth-brush  and  tbe  following  powder. 
Powdered  eottlenah    .    1  drachms. 

Carbonate  of  rod*  .    ,    1  drachm. 

Charcoal  powder     .    .     I  miner. 

This   powder  should  be  used  freely,  and 

mouth  and   oyer  the   teeth   before  being 

To  effect  the  aam*  object,  but  In  habtto*! 
and  long  standing  case*,  the  teeth  nr —  t- 


eC 


lie  proportion  ol 
of  Stir,     By 

Its  repetition  pi 


of  tbe  smallest  site.  Rnl  It  Is  not  atao- 
lnlely  necessary  lhat  a  copper  should  I* 
designed  purposely  for  brewing;  the  ordi- 
nary washing;  copper  with  which  every 
la  furnished  may  be  employed.  If 
te  the  ease  the  slie  of  (he  copper  will 
mine  the  extent  of  the  brewing.  II 
ii  uc  required  to  brew  two  kinds  or  beer 
at  the  same  time,  namely,  nine  gallons  of 
ale.  and  nine  galleria  of  table  beer,  the  rapa- 
city of  the  copper  should  nn»  ha  less  loan 
thirteen  gallons.  If  one  kind  of  beer  be 
only  required,  then,  for  each  nine  gnilon." 


quantity    . 
[liinern    a 


norar  of  every  family,  for  similar  reasons 
M  tboae  lhat  apply  to  home  made  bread, 
namely,  thai  the  article  thas  produced  may 
bu  obtained  much  purer  and  for  a  far  lest 

or  the  publican.  Brewing  Is  not  a  difficult 
art,  a  ureal  deal  depends  upon  proper  man- 
agement and  strict  attention  to  certain  den- 


ial  bo  mashed   only  once 
si  if  the  mashing  be  per- 
formed In  two  separate  operations,  seven 

ft  is  not  economical  to  exceed  these  caps- 
cities,  at  least,  not  li>  extend  them  to  fifteen, 
nine,  or  seren  gallone.  To  aava  tune  in' 
labour  It  la  desirable  that  tbe  copper  I 
placed,  if  It  can  be  convenleattly  done,  i 
such  a  height  as  will  allow  In*  water  to  ru 
from  it  Into  the  mash  tab,  by  means  r 
a  wooden  spout  or  goiter.    Maoh  trout* 

I  besides  waste,  will  also  be  avoided  If  lo 
copper  be  f  urniaiird  with  a  metal  lap :  bu 
Instead  ol  bating  It  soldered  In,  it  is  bettt 
-hen  consisting  almplr  of  a  pre*  of  ihw 
copper,  doming  out  lard  with  th*  bottuu 

1  andprqJecUntf   beyond  the  brickwork  I 
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thcowrbf 

P  BiBJ  ^»  Will 


•*■  <ao  ~»T  »e  aull/  Mwd,  a*  ia  done 
»y  bine  it  la  »  out.  ud  again  removed 
u  nrniTM  mi  leanjre.  The  tap  iboniil 
5  f*  f  S"  •"■«*"•'  ">  pretent  lu  being 
ehokwl    by  the   hop.  in  drawine;  off  Hi! 


may  nut  be  cooled  by  being  transferred  tnto 
ou^'esaeii  prerloaa  to  boiling.  Tbtotab 
•lwu)dh»T*ita«piie1irdMd«driito»ll«M. 
that  the  quantity  of  wort  from  each  lmuh 


rd  water  enough  to  make   the   infni 

isT^  ^03™°.*."^*!,  Axed*  rr"T 

cf  iron  nr  wood;   two-thirds  of  any  broad 


hold  Ibc  malt  and  «li 


Far  thu  purpose  » 


par**™  a  spigot  and  faucet  la  found  sofll- 
oas*  for  those  who  einnnt  afford  the  other. 
Taw  hi  Merely  d'lTen  tight  into  the  hole  In 
the  lows*  part  nf  the  tab.  snrl  the  pes  Hies 
•at.  The  objection  to  thl!  contrivance. 
•mrrvar.  ta  that  II  Ik  apt  to  awell  by  the  hot 
*Ttfd.  susd.  ts  attempting  to  draw  off  the 
•sit.  the  Mspafatas  may  be  forcibly  polled 
«n  «ltc*rethrr.  The  she  of  the  mash  tub 
— t  he  adapted  to  the  mode  of  brewing  to 


may  b»  readily  made ;   tba  larger  tab, 
eta  case,  being  Intended  to  serve  In  the 

three-fold  capacity  of  meterr,  ™^  aid 
Wle-i™.  For  a  brewlngel  eighteen  nmllon*, 
one  sixteen  gallon  and  one  twelve  gallon 
„.i,  „«.  ..,.,, ,i,..i      ^-wenty-savm  gallons 

illon  i,  are  necessary.  To  bra* 
e  larger  tnb  should  hare  a  caps. 
»  thfrfy  gallons,  while  each  of 
■o  should  be  able  to  bold  thirteen 

Master  la  found  of  great  aerrloc 
"—   — '  ->•—"  -'-«y»  be  enr 

™*    ssL 

maah  tan.  tt  indicates  when  the  wort* 
in  the  cooler*  are  of  the  proper  tempera  tone 
to  begin  the  fermentation,  and  it  marks  the 
proareai  of  this  proceae  by  th  ' 
diminution  of  beat.  For  thi 
common  thermometer  with  a 

a.  The  InaaEDiiirra  uarD.— The**  9 
slit  of  malt,  hops,  water,  and  yeast. 


character  of  th!!  brewing; 
dried,  or  any  mixture  -• 


5'fiiS 


n  may  require.     The  si _, 

■  t  adapted  for  general  brewing,  but  pale 
dt  la  preferable  Ibr  brewing  In  a  small 
y ;   either  may  be  proem-mf  or  any  rs- 

u*-  be 
itnerd 


•cen  the  teeth,  and  If 


_  fl  be  lequlieu1  for  the  eame  quantity  of 

■  V  to  mden-o.  But  in  any  caae  It  should 
*»  kinje  mmrh  to  hoM  the  whale  or  the 
•art  of  which  the  ale  hi  made,  and  all  the 
■aH.  aad  there  sbooM  be  likewise  mom 
•saseji  left  to  math  In:  for  this  pqrpnse 
"■eaqaarabooldnot  reaeh  above,  five  to  six 
"•"a  rrnwi  the  edge  of  the  muh  tub, 

».  tfeftr-tiat  u  a  shallow  tab   phased    gallons  or  common  or  table  ato.    Or  1 
■fjaer  the  nwnhfng  ton.  (brthe  wort  to  mn  I  one  bushel  of  malt  maybe  brewed  twSL.., 
*aaa)wt*n  drawn  from  the  grains.     Its    four  gallona  of  table  beer,  without  any  table 
muTt  tit  Itirt  of  th  tnatWaa;    iti  or  ssewv  anBoni  of  ale,  aad  »U  of  table 


and  brittle.    When  the  malt 

bar  It  la  oM  or  iwwT  If  tba  mall'Se  new,  tt 

r  two  days  after  grinding,  before  It  la  nied. 
fltbeolri.lt  will  be  better  to  hare  It  ground 
n  owe  day  and  brewed  the  neat  without 
I  lowing  It  to  stand  after  It  Is  broken.  It 
haald  be  brnleed  moderately  amall,  10  that 
very  irraln  be  crushed :  bat  If  ground  nrj 
no.  It  will  slog  the  muh  and  Impede  the 

iil  follows:— nth 
linns  of  < 
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any  other  proportion!,  bearing  In  mind  that 
the  o»mu»  ale  and  table  beer  are  here  con- 
sidered u  two  of  table  beer,  being  equal  to 
one  ofala.  Hilt  is  the  smallest  quantity  of 
malt  that  should  be  employed  for  brewing 
twelve  gallon!  of  good  table  or  oommon  ale. 
It  must  be  understood,  that  the  matt  be 
measured  before  It  !■  ground,  because  a 
bnahel  of  malt  by  measure  produces,  when 


ly  around,  or 
and  when  A) 


grlit,  and  when  auely  around,  the  laoreaae 
of  balk  la  still  more  considerable  1  hence,  if 
the  malt  be  purchased  la  a  ground  stst*, 
loir,  allowance  mast  be  made  accordingly. 
Soft,  like  malt,  very  much  In  quality:  the 
heat  are  or  a  bright  oolonr  between  yellow 
and  green,  of  a  pungent  fragrant  smell,  and 
when  rubbed  between  the  hand*,  of  a  gluti- 
nous character ;  if  any  brownness  of  colour 
appears  on  them.  It  Is  a  alrn  that  their 
qualities  hare  partially  perished.  The]' 
ahould  be  chosen  free  from  leaves,  sterna, 
id  be  kept  In  a  dry  placeeloeely  peeked, 
will  UtoiiM  damp  and  mildewed. 


or  they  will  b. 


mo  and  milder 
sstly  good  for  n 
re  it  la  best  to  [■ 

the  present  year's  growth. 


hops  to  a  bushel  of  malt  jirodi 
Utter,  and  Is  eonaidereda  good  proportion, 
but  leas  may  be  need  if  the  draught  la  quick. 
The  wottr  best  adapted  for  brewing  («  vs. 
riving  the  prefer- 
lera  to  hard.     But 

any  kind  of  (rood 

3-  will  do  tor  brewing, 


yeast  J*  that  which  Is 


tired  from  stagnant  pools  or  ponds 
Ins-decayed  animal  and  vegetable  aul 
In  all  eases  it  Is  advisable  that  the  water 
■boold  be  allowed  a  tuffldent  time  to  aettle 
before  It  la  mod,     Thi  yvut  molt  be  sweet 

"or  upon  that  drcumatanec  proper 

Inly    depends.     The  best 

>h  \%  collected  at  the  top. 

uome  a  dense  toggh  troth, 
termed  when  the  fermentation  has  been  a 
good  deal  advanced.  What  bas  fallen  to 
(he  bottom,  or  the  ground  yeast.  Is  not  to 
powerful  Ttiougb  yeast  oan  be  kept  yet 
new  ye»t  la  more  active  than  old.    Yeaat 


too.  The  eHnicfi  of  yeaat  that  ahould  be 
used  cannot  be  the  same  exactly  for  all 
oases,  for  It  must  depend  partly  on  the 
quality  o(  the  beer,  and  upon  the  season ; 
n  moat  cases  a  larger  quantity  of  yeaat  will 
hare  the  same  efleot  aa  a  higher  degree  of 
heat  in  exciting  the  fermentation,  and  a 
■mailer  quantity  will  be  equivalent  to  a 
lower  temperature:  but.  In  general,  a  gallon 
for  four  barrel*  may  be  stated  aa  the  usual 
proportion  when  the  wort  la  from  W  to  JO 
degrees:  If  the  heat  be  greater  a  smaller 
quantity  will  be  sufficient 

a.  Tki  cnwwHou  In  the  process  of  brewing 
are,  mashing,  boiling;,  cooling,  fermentation, 
and  cleansing.  UnHmg  la  extracting  from 
the  ground  malt,  by  the  addition  of  hot 


water,  the  infusion  or  wort  During  tbl 
process  of  mashing,  a  peculiar  prinetpk 
contained  In  the  malt  called  by  chemist* 
dtulw,  reacts  upon  the  itarob  with  which  il 

kind  of  gum,  and  ultlmateJylnto  a  aperies  o 
grope  soger.  The  more  perfectly  this  i> 
-"—*-■  therioberwillbetbereaaltingwori 
"  l"  and  the  iiiaapi 
beer  produced  brlti 

g  Is  effected  b.  tW 

distinct  prooeasea.     The  action  of  the  In 


In  sugar  01 


and  that  otth 
intra  to  mi  ly  complete  the  last-named  objec 
aa  well  as  to  carry  away  the  remaining  poi 
tlon  of  extract  left  from  the  second  mail 
The  quantity  of  water  to  be  employed  f< 
obtaining  the  dllerent  mashes  must  be  A 
termlned  by  the  relative  capacities  of  tl 
mash  tub  and  tha  copper  ;  care  shoe 
be  alweya  taken  to  employ  no  ranch  for  tl 
first  mash  aa  will  keep  a  sufficient  ouantf' 
In  the  copper  to  prevent  Its  being  lujnred  1 
the  Are.  When  you  commence  the  prow 
of  mashing,  fix  the  mash  tub  in  a  oonienle 
situation,  and  Inaallehtly  elan tlogpotitk' 
so  that  It  may  readily  receive  the  weterfro 
the  copper,  and  also  allow  sufficient  n» 
for  the  person  who  Is  to  stir  the  mash.  Th 
having  adapted  to  the  orifice  of  the  spigot 
tap  that  projects  within  the  tub,  a  wid 
a  trainer  covered  with  a  ease  of  arose  cenvi 


has  cooled  o< 
pour  the  malt 


150  degrees  In  sumu 
it  one  person  sradui 

,...-  the  tut,  while  anol 

atlra  and  mixes  It  with  the  water.  T 
thoroughly  agitate  the  whole  mixture, 
keep  stirring  for  twenty  or  thirty  mlnu 
In  order  that  every  particle  of  malt  i 
become  completely  estumted.  Alter  wl 
cover  the  math  tub  closely  with  malt  s* 
cloths,  or  whatever  else  La  handy,  to  kee 


summer,  draw  off  a  few  quarte  of  wort 
the  under-back,  and  retam  it  into  the ' 
tub.  that  It  may  run  off  clear  ;  when  It 
ff  the  whole  an  quickly  aa 


a-,  and  bring  It  to  the  heat  of  11 


■  i  the  Brat  maah.  If  the  brewing  be  in  te 
only  for  nine  gallons  of  beer  per  bush 
malt  five  and  a  half  gal  lone  of  water  I 
Proportion  required  tor  the  second  I 
Let  the  water  be  poured  on  the  malt  b 
person,  while  another  plica  the  "  oar  "  ' 
least  half  an  hour.  If  It  be  intended  to 
only  one  kind  of  liquor,  the  second  wor 
run  Into  the  same  receiver  cnntaluln 
flrat  wort  The  aeeond  maah  must  staj 
an  hour  and  a  half,  and  tbeo  be  drawn 


»*J**BaaBW.    lira  third  k 
By  **dia(  the  remaiuinj 
h«M  to  no  degree*,' 


DAILY  WANTS, 
■boold 


BBE 


n  operatic*)*  on]  j,  with 
. .  rfwater  to  be  employed; 
hi  en*  ■  aaauttty  of  water  will  be  Men 
-a  a  ike  [op  of  dm  matt,  the  muk  being 

*  the.  and  a  portkni  of  the  utnctlve 
—niMilnlnUiegrmlnwMthbnMhea 

*  !i  tb*  mad  rnuL     Bui  It  li  alwaya 

P  w»aaabcrf  ■  third  tine  * os  hut  p 
m  mi  a*  gmcau  of  ttfew.    kiiu 
!»*waf  w*ler.  end.  If  It  will  hold  L_ 
•>■•:  it*  won.  hii  it  with  the  em  and 
■*•  nu  together  with  the  hoi 
*•»  nw  third  wort,  u  eoon  u 
"*ltie  copper  be  not  Urge  n 
■■•OS.  mil  jnar  wort*  logethi 

*  km  twice;  taking    are  to  m 

f»*^  ant  bolUirg  to  the  second.  Ball 
*SJi*r*tiU  the  lifljnor  kfftttf.or  bocomeo 
■"  *ith  Urn  ««n  fliln  Thi*  will 
•f«pm6.biy  when  Ihe  wort  hu  been 
■*«  *m  one  boar.  The  breaking  or 
™=(  *  e*M  otwerred  by  taking  a  baain- 
*  ■  Bt  won  oat  of  the  copper  and  auf- 
5*1 11 » eooi.  when  UN  flak**  will  be  Men 
■**■■»  ■  the  wort,  Whuet  the  boiling 
**•»  ".arrange  the  tnbi  Tor  Ihe  coollnu 

*~~'    r  Ulallli  H from  the  floor  on 

k  "Wrt.  to  allow  a  free  circulation  of 

"iaipported  W  a  frame  of  four  plea 
**f«jmned  Eadder-wlae.  and  rutin!  o 
;*»»  the  tab,  atmin  the  boiled  Uqm 
^Wiktawre.  Pat  the  bopi  book  lot 
«""~  -~"  «— «  •■— m  again  — ■"■  •" 
(Mkafli 


i.  nifuwiii 


•^loseurrnitrf 
<f-  a.  lur  ik>  wort. 
■Ck  tmral  tab*  h». 
"  •■owe  fa—mat 


of  cold  air,  to  terre  ai  i 


■  J*h»d  of  mixing  yeast  with  the  wort 
1?T*"*:  take  one  pound  of  good  jea»t. 
B"f*  twu  quarts  of  wort,  stir  them 
?*•*■*.  and  ptaoe  them  near  the  lire 
"***  atala  till  tha  mixture  begias  to 
J*"'  i  nam  poar  tha  whole  into  the  gyle 
■>ar  SI'S  "*"  ™""nu  brtiklT  *»th 
■*•*»,  taenty-lowr  hours,  take  a  hand- 
J"  ■*.  aad  the  aame  quantity  of  salt, 
J'**»W*mwlhe  Ore  to  get  warm,  and 
2"*fa*aejia'thaeont*nt*of  the  rjle 
?«■•*»*  the  wholeaa^od  stirring.  If 
*■"*»»*■■»  proceed  too  rapidly,  and 


the  vessel  overflowing,  the  yeaal  may  be  beat 

down  with  *  (tick,  and  the  tub  uncovered: 
a  door  or  window  may  alio  be  opened  In  the 
place  where  the  tub  atanda  to  admit  a  cool 
draught  of  air.  fhr  retarding  the  fermenting 
proses*.  If  the  fomentation  la  languid 
and  feeble,  one  or  two  large  atone  bottles, 
■lied  with  hot  water,  oloacly  corked,  may  be 
let  down  Into  the  tub,  to  Increase  ■  lightly 
the  temperature  of  the  liquor.  The  com- 
mencement of  tha  fermentation  la  Indicated 
by  a  line  of  email  bubbles  forming  round  the 
■kit*  of  tha  Teasel,  and  In  *  abort  time  e» 

•~" ver  the  whole  lnrfaoa    Arausty 

forma,  and  then  a  thick  rooky  one. 

followed  by  a  light  frothy  head.    At  length 

"■"  v  -* 1  *ye»*ty  appearance,  tbo 

yeflowUh-brown,  and    a 

ilnoua  odonr  la  developed.  A*  aoon  **  thia 
Uat  head  befilne  to  mil,  tha  liquor  should  be 
"** — ned  continually  every  two  or   three 

until  no  mora  yeast  la  formed.  It  may 

be  regarded  as  a  rule  that  the  lower  the 
temperature  la,  and  the  Blower,  more  regular, 
andleaa  Interrupted  the  proceaa  c J  fermenta- 
tion, the  better  will  be  the  quality  of  the 
brewing,  and  the  lees  liable  to  be  changed 
■~  age.  Cuomitma  constats  in  running  the 
t  from  tha  gyle  tun  Into  eaaks  or  other 
.  -welt,  set  eloping,  to  that  the  yeast,  as  it 
forma,  may  work  off  the  one  aide  of  the  top. 


bamltag  the  b ...   

J  liquor  from  the  thick  sediment  In  the 

fermenting  reaiel  into  clean  casks,  nro- 
Tioualy  rinsed  with  boiling  water ;  and  when 
the  casks  hare  been  filled,  atria*.  *  few 
alrokea  with  a  mallet  on  tha  hoop*,  In  ccn- 
atqnenoa  of  which  the  air-bubbles  become 
J'--'-Md,  the  liquor  aubaldea  *  little  and 
mora  to  be  added.    A  alow  fcrmeuta- 

ill  atlll  go  on  in  the  bear,  and  an  ad- 

d  Itional  qnan  lity  of  yeast  become  disengaged, 
and  overflow  the  barrels,  which  should  be 
placed  with  the  bung-bole*  inclined  a  little 
on  one  aids.  The  same  liquor  which  over- 
flowa  from  the  caak— being  aared  by  mesne 
placed  underneath— may  he  used 


ing  up  the 


_.    purged  Itself  from 

let  It  aland  a  few  days  more  1111 

fermentation  ia  completed,  which 

la  easily  perceived  by  the  yeast  at  the  bung- 


holee,  the  caak*  may  then  be  bunged  up. 
Ihe  eaalu  should  be  occasionally  eaaminod, 
eapeclally  in  warm  weather.  If  a  biatlns; 
uoiae  ia  audible  Bt  the  bung-hole,  the  spile 
rosy  be  left  in  loosely  till  th*  liquor  has 
become  quiet  i  but  It  1*  better  to  check  the 
r«rm*iit»tlou,  which  may  be  don*  by  re- 
peatedly wetting  the  caak  with  cold  water 
-"  over  with  a  mop.  The  beer  being  well 
,-_pared  and  completely  worked  off,  it  will 
then  be  proper  to  remove  It  to  the  place 


le  cellar— wher*  it 
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ituftirii  posalbletror 


the  boa g  mint  be  drawn,  and  the  casks,  Hind 
op  quite  full  with  on*  beer,  ektnimlng  off 
the  be*d  from  thne  to  time  that  will  arise  tn 
consequence  of  its  befng  rolled  over.  After 
being  attended  to  In  this  manner  for  two  or 
tfcreediys.ihe  casks  should  be  bunged  tight, 
and  a  hole  bored  with  a  gimlet  near  the 
bang  for  the  tent  peg.  which  should  be  lett 
rather  alack  fer  a  oar  or  two.  In  three 
weeks  uri  month  the  beer  will  become  (Inc. 
and  mar  then  be  tapped.  The  (bllowtiig  im- 
portant items  hi  the  process  of  brewing 
cannot  be  too  strongly  insisted  upon : — The 
proper  heats  of  the  water  In  the  different 
■uBtilngi  -  the  length  of  Dnt  tbe  water 
abanld  stand  on  the  main  ;  the  time  that 
the  wort  nhrralri  aotuilly  boil ;  the  neeeaslty 
of  getting  the  wort  eoofa*  aoon  as  poaalble; 
lb*  proper  heat  for  rolling  together  the  wort 
and  tbe  yeast,  and  the  soBseouent  attention 
thereto:  bat  above  all  the  constant  eare  to 
Ml  up  the  barrels  repeatedly. 

In  addition  to  the  foregoing  special  direc- 
tions for  tbe  process  or  brewing,  the  follow- 
iiw  «H»aii,(c<iitf™»  will  taioood  worth*    " 


•e  fbr  brewing  la  oool 


1I7  suited  for  brewing  It 


ffftr 

ourlnj,  _ 

not  greater  than  is  reqult 
ate ;  fbr  most  Ifojno—    *-- 


SU 


re  obliged  to  brew 


brewed  d 


Tred,  especially 
■err  particle  of 
.Iter  being  used, 


MM  be  tOO  particularly 

matter  left  In  the  ntenal ,_ 

cntn   a  foulness    not   easily  after 

got  rid  of,  and  Inevitably  Impart*  a  bad 
State  for  a  length  of  time  to  subsequent 
brewing.  Some  days  previous  to  tbe  ope- 
ration of  brewing  being  commenced,  all  the 
cult  and  tuba  should  befllled  with  water,  to 
render  them  tight  By  neglecting  this  pre- 
caution, many  disagreeable  consequences 
may  follow  by  unexpected  leakage,  particu- 
larly If  the  Btensils  are  not  weVsea-oned 
vessels  that  ereconstsntlykeptlnuse  Im- 
mediately after  the  brewing  utensils  are 
made  nee  of,  they  sbouM  be  carefully  and 
thoroughly  washed  out.  and  rinsed  with  cold 
water,  and  this  operation  most  be  renewed 
(rom  time  to  time  If  they  are  not  soon  again 
to  be  made  Dse  of  Dormg  the  summer 
months  afiew  lumps  of  un slacked  lime  should 

snch  line  liquor,  the  vessels  should  be  well 
■enured.  The  copper  likewise  requires  at- 
tention ;  It  should  never  be  used  without 
being  scon  red,  and  In  doing  this  the  bottom, 
and  all  round  the  tap.  should  be  specially 
snamlned,  to  see  that  no  coat  of  verdigris 
adheres,  frrponirani  should  be  made  fbr 
brewing  on  the  day  beftire  the  actual  pro. 
„... Si..  — —4...  --.TO|^  fc. 


'  nay,  to  avoid  the  mm- 

— Malt  Is  also  cheaper  at 

period  than  at  any  other.      Purchase 


rrea'tly 


srorn  exposed  to  then  rarely  aacaee 
The  sweet  wort  partlculaitj  will 


possible.  Tbennh- 
tob.  underbade  *t.  ought  to  he  palaHd 
when.  Bow  and  dry  j  first,  by  priming,  neck 

should  be  followed  by  three  coats  of  pan. 


drags  of  every  t 

beer  Is  derived  from  malt  and  hops  ad 
and  tbe  Introduction  of  other  ingndti 
independently  Of  the  injury  they  cecal 
Is  utterly  useless  and  opposed  to  00m 
sense.      Books  :  —  Armn.t  Art  a/  One 


BBICK    AND    CONCRETE  WJIL- 

Thla  method  of  const rnol ion  is  often  adopted 
to  economize  bricks,  and  is  aa  follows  ;-Tte 


brick  on  bed.  and.  10 

Erodocetbethlckuu 
itended,  the  »p«r 
between  Is  iUled  up 
with  rough  grajvl 
stine  chips,  Broken 
brickbats,  or  any  &1 
hard  material.  A? 
the  building  pro- 
ceed*, thin  hot  Lime 
groining  Is  peuiBl 
Into  the  heart  of  the 
wall  1111  all  the  spices 
between  the  psrx:or 
arccjmplclelyOlW- 
this  adheres  to  the 
aide  hi  Ickwork  imi 


'   ""sSo> 


^ted.  a_   .. 

-ininosalbli 

c  the  bricks  from  each  other 


r  required  to  build  tao 
•-lucuwaiis  oniy.  If  to  this  is  added  uV 
expense  of  the  concrete,  ibu  brick  and  con- 
crete wall  will  erun  then  be  found  much  tar 
cheapest  and  most  durable. 

BRICK  S  are  the  materials  most  «■"»*"» 
employed  for  the  walls  of  private  dweltas" 
in  this  country,  and  wheo  they  are  w*u 
made  and  properly  burnt,  no  substance"- 
superior  to  durability  But  as  modern  brtsW 
are  often  so  careleaaly  made  that  WW 
orumblstopleseslna.eryahorttiiae.ni""1 
Judaaient  Is    Twqoired   b  their    sslecliBn 


HAILT  WANTS. 


[batter, 
■r  of  an 
leg.    To 


ler  wttb 
irk    the 


aT  "«  *n7.£_lbs  <*8"  W  »■  Btnrag 

2>  "••  KSf  bauiD*-  "»  »liol<' 

^  Ud  .i?**  I""  i"  toe  brandy, 

^fiSM*.  bottom  of  the 
?"UtSla'  ■*«*■»»  ud  rob  it 

*£wZi?  J*™  iijm,  witt 

P*  "ST* il """i  P-PW  brtbr 

■n.  !f!S>?i  ™*  *••  ll  (*  «™ 

«at  """X"*.-**  WBDeraa  One- 

^"WliiD^-Se*  TVeddiho   Ckax. 

>.,,  J**  "W  reatralnine;  the  horse 
^wm  sr  the  bit.  haadnial 


a?*.1*!  tbtr,  and  the  propensities  of 
J  h  Wuna;  «,.  „,&  „,„  ™. 

^*'1i!51!2r2_',,?«"oh  ~5rE 

(■«*'•'  "■*  •north  flngtra,  oid  uoi 
yampittfU  wtNra  lib)  hid 


holding  the  whrp.  It  may 

,.. ., iwtr  tluiiJ  the  left,  in  ordar 

not  toobotnu*  the  operation  of  thabridk. 
Generally  speaking.  It  li  better  to  ride  with 


atonal  ly  ;  in  Ibis  cub  the  a 
have  a  slide  upon  them,  ud  may  bang  on 
Hie  pommel  of  the  saddlsor  on  the  florae's 
neck;  when,  however,  thn  rider  holds  the 
curb  aa  well  the  aaiale,  having  both  In 
the  left  hand,  while  the  curb  relna  «ru 
placed  aa  above  datarOad,  the  snaffle  reins 
are  placed  within  them,  that  Is.  the  left 
snaffle  rein  enMn  ondar.  the  strand-  and 


the  reins  thoald  be  done  exp;rtly.  w 
stopping  the  bone,  altering  the  pi 

eking  the  time,  or  looking'  to  the  hat 

len  the  snaffle  rein«  are  held  In  one  hi 
method  or  eMfUog  from  the  left  han 

bllowi  :-Tnrn  the  thumb,  towards  e 

eri  carry  the  right 

plaoe  ol  the  little 
•erofthe  left  hand, 
the     forefinger  i 
of  the    right    hand 


the  ie.ii*  j  lay  the 
reins  anoothly  down 
I  hrougb  the  rtjrht 
head,  and  paMa  St 


and  aeaand  Joint  of 


sv  Google 
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both  curb  and  a 
uiul  method,  they  nhould  be  shifted  to  tht 
right  hud.  Id  a  glmllar  manner,  by  turning 
the  tbnmbe  toward*  each  other;  carrying 
the  right  hand  oTer  the  left ;  putting  the 
forefinger  oflho  right  hud  into  the  nlace  of 
toe  little  linger  of  the  left 


;     tbe    MOODd 


Eager  of  the  right  Into  the  piece  of  tbe  tl. 

- - '"     — "  the  third  linger 


:  right  Into  t 
e  left  j  and 


lay  In*  tl)(!  rt 

down  through  the  right  hand.    When 
relna  are  shifted  again  to  the  left  hand,  the 
finger*  of  tbe  left  hand  aboold  be  put  Into 


In  the  right  hand,  and  thin  the  tight  rein  of 
tbe  anaiBeonlr;  for  thi*  purpoee  the  rider 
tarn*  the  back  of  hla  right  hud  opwardt  ■ 
pot*  the  Brat  throe  Angara  over  the  antffle 
ratal  reotJvet  it  between  hi*  little  and  third 


er  th*  forefinger,  with  tbe 


the  bridle  bud.     A^mamj  i 


right,  *o   that  with  "that  hand  the  hoi 
may    be    ■upported,   and  ererj    atep 

.......     u.       Iftjn    np,,,    yj,    £ --■    . 


take*. 


a.  ftlt  Then  open  tbe  Ungera  of  i 
hand,  in  an  to  allp  It  np  and  down  1 
I  smuothly  ud  freely,  and  thereby  ■ 


,    plenum.     To  tt    ... 

re*>,  and  h- frfVn  Ml  nnJU.  take 
right  hand  the  centre  of  the  curb 
bang*  ortr  the  forefinger,  *llp  tbe 
tbe  rein*  too  long,  pan  tbe  left  hi 
them,  and  feel  with  the  Angara 


. right.    7*t  *L .    _, 

■iameaaJlMfMMlH <<f  *W*nr»,  la  aimila 
effected,  by  taking  into  the  right  hand  1 


the  right  band  to  that  part  which  hit 
nver  the  forefinger,  and  draw  it  tixhi 
When  the  rein*  are  separata,  or  occupy  b. 
band*,  and  want  adjusting,  the  hajjda  in 


i,  i*  not  to  depart  from  Iti  position.  „„ 
_j  oooaalon  «ij  dlaorder,  but  that  the  on 
band  la  to  be  bronght  to  the  Inner,  for 
purpoeeof  edjmiing  IT—  Ilia  Bit,  Ce 
Kzinb.  HnAm.E,*c 

BRIDLE,  roe.  Oxm.—  When  oxen 


ue*onu}gearoa  them  to  prevent  fj 

cropping  the  tree*,  and  to  preclude 

poMlbllitj  of  their  IomIde  when   Ticia 

Inclined.    For  tht*  parage*,  ibeeontrirar 


DAILT  WANTS. 


"HESEffSSfch 


■k. 


ledial 


between  U 


.  It  la  a  hue  Ash.  not  greatly 
— -  —  ■_  biter,  thotgh  modi  cheaper. 
BUM.  BOILED. -An  Hour  before  it  I* 
"•sal  n>k  it  la  water  with  some  salt  in 
'-  Im  tee  «kb.  arrow  Uu  thickest  part 

*  *■  bant,  to   prevent  It   breaking  on 

*  "on.  which  will  happen  If  this  prv- 
•raik  astuhumuL.  by  the  swelling  of 
*>*  rutmWaflah-btthtofeoldwater 
<  an  sasafal  of  unit.  Jay  the  tlnh  an  a 
•wbiL  Wber;  on  tbe  point  of  boiling. 
••tsriifterwardsset  lie  kettle  on  the 
■Mai  ha  to  boll  u  gently  ai  possible  for 
*a»»tweh>e  manatee-  Thli  allowance 
*a»i  fcr  alak  weighing  from  Bra  to 
*nk  Hue  a  fish-napkin  properly 
■Jin  a  Hah -drainer,  slid  carefully 

■U,  FBIED.— <trt  off  the  fins  dot* 
*■  son.  scrap*  off  the  slime,  and  dry  the 
"■*;  Oca  egK  them  oyer,  dip  tbem  Id 
**  ovnta,  and  fry  to  a  pale  Drown  In 
*n4dn>DUur  or  lard.  Garnish  with 
■■wf.wrre  up  with  melted  bolter 

■UXL  H'iEdTvB&TTE  B—Cut  the 
"frmof  tkc  bnoea,iii  eatlcU  of  about 
■"ucaessraanre;  remove  the  tkln  from 
»«rt  ode.  hat  let  the  pale  side  remain. 
"1  "Wi  eatlat  la  to  batter,  and  /ry  in  plenty 
■*a*ine.  Garnish  with  Cried  parsley, 
at  «r*e  ap  with   anohory  and  melted 

W  UsSHHIE.— flee  Soxpnum. 

•  'AKK&-Makeapa*tewith 
■■l»aad  of  flour  and  a  little  tot  water, 
fjnu  una.  a  apmfal  of  yeast;  wrap  np 
J»r-"  ■»  a etaeii.  ud  pot  It  In  a  warm 

I  J**  aaw  as  •rioter ;  then  pot  a  poand  of 
•ares  the  beard:  mix  the  paste  that  yon 
*s*panuan  with  it,  tqgwtlier  with  three 
P"1  *  *  Found  of  butter,  live  ejus,  a 
•*«Ur.sndafewKrai>i«ofMlt-  Knead 
■Banaw  (bras  tmawt  then  wrap  it  ap 
**'  "d  let  it  remain  for  nine  or  ten 
■at  Cut  (ha  peat*  into  places  of  the  siu 
uu»d.  sad  ssoold  them  as  you  please; 
J*"™  ww  and  bake  than : -small  on* 
■ **»  «  bear,  aaadinm  slxe  for  an  bom. 


«i<s«;w * 

eeaRiAu  METAL.— An  alloy  com- 
■  «as*  tta,  antimony,  copper,  and 
*  antes  a  high  polish,  doss  not 
„"""*»■*;  ™*  when  kept  perfectly 
■n iffS  ■»■  ■■»"!»■»  *be  iBBtre  of  sll- 
Z  *"— tatwd  uposi  by  adds,  and  may 
2*1 M  m  the  preparation  or  the  par- 
_*»  of  wai.  A  number  of  domestic 
SS"*— "*  tttna  this  metal,  and  thdr 
S.**»l  "ry  moderate,  they  sre  brought 
TJ*»S*ef  aearly  all  person.. 
a"g*OIA  METAL.  TO  &.£AV.-For 
"J>*"  s  susl*  may  Ire  used,  composed 


as  follows :—  BUt  rotten-stone  through  s 
mnslln  or  hslr  sleye :  mix  with  It  Is  much 
soft  soap  as  will  bring  It  to  tha  stiffness  of 
putty  :  to  about  half  a  pound  of  this,  add 
two  ounce*  of  oil  of  turpentine.  It  may  be 
made  np  into  balls,  or  pat  In  gallipots ;  It 
will  soon  become  hard,  and  will  keep  any 
length  of  time.  When  tha  metal  Is  to  be 
cleaned,  rub  it  first  with  a  piece  of  flannel 
moistened  with  tweet  oil ;  then  apply  a  lit- 
tle of  thepaste  with  the  linger,  till  the  polish 
Isprodncrd;  then  wash  the  article  with  soap 
and  hot  water,  and  when  dry,  rub  with  solt 
wasb-lcathrr.  and  •  little  Una  whiting-. 

BKIT1SH  MUoEl'M.-Thli  national  col- 
lection Is  situated  In  Great  Russell  Street, 
Bloomsbury  Square.  London.  The  pubuo 
are  admitted  free  on  Mondays,  Wednesdays, 
and  Fridays,  between  10  and  4,  from  the 
1th  of  September  to  the  1st  of  January .  be- 
tween 10  and  B.  from  the  tth  of  January  to 
tbo  1st  of  Msy;  and  between  loand  «,  Rom 
the  rth  of  May  to  the  1st  of  September;  and 
dally  during-  the  weeks  of  Easter.  Whitsun- 
tide, and  Cnriatmu  t  also  on  Saturdays,  In 
the  summer  months,  after  IS  o'clock.  It  la 
closed  from  the  1st  to  the  Ith  of  January, 
tbe  1st  to  the  Tth  of  Hay,  and  the  1st  to  the 
1th  of  September,  Inclusive,  on  Ash  Wed- 
nesday. Good  Friday,  and  Christmas  Day. 
and  also  on  any  s  pedal  fast  or  thanksgiving 
day.  ordered  by  authority. 

1  "he  various  objects  of  interest  collected 
together,  are  classified  somewhat  at  fol- 
lows :— The  Egyptian  antiquities  are  In  two 
rooms—one  on  the  ground  Boor  called  "Tha 
Egyptian  Saloon."  the  other  upstairs  called 
■•The  Egyptian  Hoora."  Ifaenfraaawtawiww 
consist*  of  the  heavier  objects,  such  as  Sar- 
cophagi, Columns.  Statues,  Tablets  of  the 

Dead.  Sepulchral  Urns,  &c,  and  oc '- 

about  MM  objecta.    ntXnmlim  Mr 
tains  10»  glass  casesoT  small  statue, 
articles  of  ancient  f 
amulets.  Ac    TtHM 

In  a  cellar  under  th>  ihiuuiui, 

collection  ot  early  and  Inters iMngspcehn ens, 
brought  from  tbe  country  whose  name  they 

Hon  of  VMta  discovered  In  Italy.  Tbe  col- 
lection Is  arranged  chronologically,  and 
aocordlng  to  the  localities  In  which  Us 
several  antiquities  were  found.  r*s  Berts 
untbta,  so  called  from  the  Earl  of  Klgin, 
who  brought  them  over  to  England  in  mm. 
They  consist  of  relics  of  Grecian  archlleo- 
lore.  and  arc  considered  as  tha  moat  perfect 
specimens  of  undent  art.  Tht  PMftUm 
VorW«,  Egini  MarUa,  UreUm  Marti*,  oae 

eparated  under  their  distinctive  heads,  and 
are  all.  more  or  leas,  interesting.  Tat  Tmn- 
Itf  CcUraion  conilsta  of  marbles  belonging 
to  all  periods,  except  the  moat  ancient. 
J*«  tram  Room  contains  a  number  of  oases 
of  specimens  of  Greek  and  Komen  art; 
riling  bronie  utensil*  and  p— ™--> 

nenta.  metal  mirrors,  lamps. 

Is.  candelsbra.  BO.     TSt  UooUrn 
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bong  kepi  asperate.    The  library  of  printed 


MwHin  divided  under  several  hands 
-id  the  rarest  or  that*,  entitled  select,  eat 

."arssar. 


iisa 


■ad  BwWW  arranged  )n 
with  running  titles  tnppll 
of  the  glasses,  .ltd  fa 
ftslita,  comprising  an  (attentive  nod  inter- 

aating   eoKtct.on.    itf— — -     •"'     "     -* 

It  ia™ioes    from 
varied  point*  of  Interest  which  the  British 


BROCCOLI,  Cutvrnu  or— Tata  species 

ofcabbage  mwhlohthere  are  many  varieties. 
ia.pronngatad  by  Had,  At  all  the  kinds  are 
not  generally  at  command,  the  following 
time*  and  varieties  an  spwlfled  «a  being 
thoae  employed  In  general  praatlcc  and  by 
-••->-  '  C~lgj  ""J**  twinning  to 


ptHHed. 
MlnUi 


ib  end  of  February,  or  i 


.  the  seedlings  Iran  these 

B^t"  prattle*  be  followed,  iu  March  and 
Burly  in  April,  and  for  final  planting  at 
tin  oloao  of  (he  latMr   month  and  Hay. 


!.  of  (he  curly 
i.  to  be  p  Maked 
ily  i  and  finally. 


Sbe  town  lor  pricking  out  In  May, 
plaiting  la  June,  to  produce  at  tit 
estate*  autamnendin  aarlywloter.  During 
flmi month  of  Hay  a  fourth  and  larger  crop 
ahan  any  of  the  preceding,  -*  ■■■"- 
purple  and  white  varieties.  . 
■atlti  Jane  and  planted  In  July 
the  l»t  open  ground  crop  n— 
Just,  to  bcpriikcd  out  In 
month  and  punted  in  August  and  Sep  tam- 
per ,  the  plant*  will  follow  from  the 
•then  In  euccnakm  throughout  winter  and 
terras;.  By  these  rtpettlioot  an  almoat 
ttattlaatd  euppty  la  afforded.     Kech  variety 


hthiiletdorar,  to  keep  away  the  birds, which, 
assinlallr,  In  showery  wmther.  an  very 
•Mtruttlre,  The  ntaaaa  or  the  plants  lor 
UThndng  oat  la  tndlaated  by  Ibelr  having 
■re  or  tlx  Inarm,  rather  mom  than  an  InoE 
ntbraadthi  they  am  aat  four  -----  •-■--- 


m.  the  brat 


again  moved ;  or  not  beftre  they  have  It*' 
nearly  three  Inchea  In  brcadih,  Wh 
planted  out  they  nm t  be  let  on  au  trot 

Ue  wider.  In  whiter  father 'closer.  Water 
be  given  at  the  time  of  planting,  ud  0 
outonally  afterwards  until  they  arc  on, 
bllshed;  during  the  droughts  ol  saunas 
may  be  gtreo  plentifully  with  the  past' 
advantage.  They  mint  be  hoed  Suae 
freaniontly.  and  the  mould  drawn  up  sb 

TO/ortffonfrd  Ac  wntier- JmuuVao  ranW 
they  should  be  taken  up  In  Hovembtr.  i 
after  the  outer  leaven  are  Irnnmni  nil,  1 
on  tbalr  sides  In  a  sloping  position  In  a  bi 
or  terrace  of  light  earth,  space  sidle 
being  left  between  every  two  plants  I 

,i.-j-  i 1.  ,i,  ..-- |B  m  contact 

Interruptedly,  I 

inc  crop  sown  aoout  me  third  week  in  ! 
has  been  planted  out,  the  weaker  pi. 
which  remain  ahould  be  left  ei»;bt  ot 
day  t  to  acquire  ttrength,  and  then  plauu 
pots  filled  with  very  rich  compost,  f 
shaded  and  watered  until  struck.  The* 
to  be  plunged  In  the  ground  at  similar 
tanoes  as  the  main  erupt,  and  about  i 
Inubaa  below  the  surface  ao  at  to  farm  I 
for  retaining  water  round  CBoh  ;  these 
are  tilled  up  by  the  aeceaaary  earth 
whloh  must  be  pressed  firmly  down  to 
vtut  the  wind  loosening  them.  Titnai 
■ester- junutoiji  e.opi  from  destruction  b 
seven  weather,  Ibey  ahould  be  take 
early  In  November,  Injuring  the  run 
little  as  possible,  and  laid  in  a  sloping  i 
Hon  in  the  sol)  with  their  heads  to  the  ■ 
Or  a  small  trench  ahould   he    mad*  I 

In^Etcbftl 

being  scarcely  ditto 


ii  be  Immediately  wsi 


top  Is  pnt 
cronnd.  the 

it  should  th.  „ 

the  roots  ooverod  with  mare  mould. 
trecy  plant  in  tocotttloo  ia  t  mud. 
the  arrival  of  snow,  a  small  hillock  i 
raleed  round  each  plain,  to  etpport  ib 
and  prevent  their  being  broken.  jr,r 
dacBjuc/sMd  such  plants  of  aamb  vnri.i 
be  selected.  In  March  or  April,  aa  mc 
feotty  agree  with  their  pteullau-  chc 
1st  Its.  and  arc  not  particularly  1  urn  «r 


should   be   (riven 
plant."  whl* ■ 


>wn  over    the" 


ng.  and  by  an  early  Itnravtl 
Mm  beneflfiid.  The  bnndttn 
to  be  gathered  aa  toon  u  ln, 
upon  them  ripen.  Varmfje*  Kinat  a 
planted  near  aauh  other,    or    fJhtrw    ■ 
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— *i  dlNiaili  toe  ^antral  practice  la 
■tauuMuSirfmitaiiiDwiullitiw- 

"ESoU,  PICKLBD.-Takr  Aim, 
■*t*wjrad  ti«  ML  It,  before  they  u« 
mtMa  nv  the  bark  of  tba  nu 
"■  the  grata  lean*.  £jntd  them  for 
■■"■O  »  pea  or  boiling  brine,  end 
•wtnacaddiy  theen  thoroughly.  Vban 
■laUuaBBiD  properly  thud  brer'  - 
■■■lb  — aotluy,  mnd  peek  Ut 


Jftooau 


*E>P*b«f-** 


'*.— «-g  of  Wf,  la  *ery  wholt . 

*■*■.  ul  nwmAtagi]  cut  of  dkrea- 

fcj>mHtM  *  (rood «Biailili»«  dleli 

5"«  reiki  mill  find,  and  u 

■nrrjartla  tba  dietary-  arrange!* 

OXtOLL   n  Dim  -  Cboeeo 
■•*•  oo™p»sc  and  of  a  goods 
■%>•■■•■  maid*  leant)  ud  trim  amy 
fc*>afl!aia»CT  loan,  crtDrUM  ■(■!■. 
*  ■»  *■**■,  and  para  away  the  ■ 
■»r  *m  f£m  it  aadthe  jmaa 


.  *»*<  nUr  w*lU  from  ten  ta  a 

■■■■a  bad  them.    WhM  the  ■ . 

*— It  'mln  tba*  an  ready.  Metted 
■he  aether  oeneif  with  the  brranll,  or 
"{«drta  a  batter  bsal. 

uoatna.  oommb—  o»\-  An  a**. 

•*r**rar,  to  throat  of  tba  broni  of  hm 
**»■— atry.  nduaiit  •real  hurliiyr  Ua 

1  *"*  UbBotstsaiUH-  >od  HiOtar  that 
>*■*■  raw,  baa  the  rf.  aad  enry  other 
*B*mmt,ibialdbeiuatry  deHeendbytltt 
fee-  **aa*  Bttl*  holae.  Blattering.  « 
t*f»  poeeiWe.  Hut,  htt  hlaTaVop 
«artaaaar  nOargf  tha  r  In  aU  plaeai 
-»*■■■,»»■,  ofoyunhlea ,  ba  matt  not 


aseis 


•*i    liaitaaaauietotheenvre.  Kere- 
^  "—•Qraater  good  enunpka,  aad 

"■"^aanndffn^iiaotly  Bnuntheo>,lie 


B    i.  lewiriaiainuaaaeiam  Soot. 

6"*  alataad.  the  trtUed.- mOanr  lu 
.""■*»W«-UnaoftbB  former  for  tbe 
—*■**■  »  aattlar  of  praattoa.  Tba 
-"•"■J*  of  tha  a,  at  epokem  In  to. 
•»-■■»  *  wear-*  .ui.  ...  „.„„ 


JUtO  I L I  NO^-Tlu/S 


Urge  Joint*,  ni. 
ia  very  nBnple,  ai_ 
Iron  to  be  plated  ot 
cbaBBaUad  ban  load 

Wood  before  th    " 


.'3  r, grid* 
theflrei  or  one  with 

3.whk£ 


■npported  by  two  upright*  and  united,  by  as 

«ro£  ;  aad  lbs  Cower  part  being  boat 
to  a  right  »Kle.  It  ataadt  loot,  by  II* 
weight  alone,  at  tba  proper  plana,  and  uimi 
t»  removed  whan  broiling  la  not  required. 
Ha  beat  method  for  ualng  thia  anaaratnaie 
the  following  ;— laatead  of  hnraag  tha  pU. 
iron  iiorlioutal,  wlilcli  ncculoot  much  of  In*. 
<--■  —  '-ii  upou  the  Iron,  It  thoold  be  kept, 
win  the  aognurlag,  by  wtUohthb 


tba  ban  and  bright,  on  the-top:  before  It  M 
need  the  ban  ahmU  be  tubbed  with  Ire** 
--'     "  ibould  (ben  be  heated  lor  a.  few 

and  when  wane  nibbed  witl>  a 

pteoe  of  brown  piper-,  this  will  pnrrrntthe 
Meat  from  athiBng  to  the  ban,  or  Iron  babar 
owrbtd  by  them.  EavHrac  nqaarea  a  Maf 
clear  fire,  the  aorlkta  being  rnodrOad  by  tha 
wrinkling  of  aalt  Tba  ordinary  gridDo* 
eboald  ba  prated  slopi™,  crer  the  tfre,  that 
the  fat  may  m  oaT  to  the  bach  of  tba  piW 
matead  of  miliar  on  the  lire  «*li  aad 
■bmUiui  the  ratot  i  If  thu  prenurtlen  uhuahl 


not  prevent  its  maklna;  u  «aa«al  blaaa, 
lift  the  rralava  qalokty  beyond  tba  reathot 
the  imoke.  and  hold  it  away  until  tb*  nredd 
elear  ajrala.  Tom  the  meat  qulokly  m*> 
frequently  while  It  It  brollinr.  in  orderto 
praaarTeth*  jDloaai  for  thai  parpoaaapatr 
of  eaafa  ehnald  be  need  inalaad  of  a  tarfe) 
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deemed  to  be  anmcirn  tly  cooked.  Hot  dtahr* 
should  be  ready  to  place  it  on,  and  It  should 
be  sent  to  table  Immediately.  Observe  nerer 
to  bull  anything  on  the  gridiron,  becaaee 
tlut  may  be  the  means  of  burning  It  ud 
noma  Ion  wg  the  lira  to  smoke  j  and  also.  If  any 
batter  or  sauce  be  added  alter  it  U  ulebed  up, 
do  not  press  the  (noon  or  knife  on  the  meat. 
aa  the  oriapneas  will  ha  removed  and  the 
Juices  will  render  the  TUnd  leathery  and 
unpalatable.  Cutlets  from  the  centre  or  the 
lag  or  mutton  or  from  the  neck  are  preferred 
to  chops,  tor  broiling  where  any  delay  ii 
likely  lo  take  place  between  the  Intern!  of 
the  meat  being  cooked  and  eaten,  M  the  fat 
at  chops,  eta,  besoming  ohilled  or aoddened 
by  standing.  It  hot  only  loan  111  plcnna.it- 
neu  orflayonr.  hnt  hai  Its  digestibility  Im- 
paired.   Collets  or  meats  of  any  other  form 

ssanr--' 


yolk  and  bread  will 
lt.Br- 


plentlfully.  aa  the  egg- 

II  otherwise  form  too  dry 


with  a  little  oil  or 


it  Doaalbl 
if  Bah  an 


pepper,  and  brushed 
'.  to  keep  them  moist. 

u»  uujeh  tuMiHuuuc  noeeaauning  of  aalt 

should  be  given   until  they 

to  be  dished.     Broiling  la  tui 

mode  of  cooking  severnl  ]dn 

praaertlng  their    flavour,    aiuuiigpb  wmcu 

may  be  sperlBed  mackerel,  whiting,  and  sal- 

should  be  wrapped  la  a  thickly  buttered 
abeet  of  writing  paper  before  It  la  placed  on 
the  gridiron,  by  tills  means  It  will  retain  Ita 
flavour  better,  and  be  leaa  liable  to  be 
smoked.  When  a  fowl  or  any  other  bird  Is 
out  asunder  before  It  la  broiled,  the  Inner 
part  should  be  drat  laid  to  (ha  Are. 

Although  breiHog  possesses  tbe  advantage 
of  expedlUoua  oooilne/,  it  la  not  to  be  re- 
oommended  an  the  scon  of  economy,  aa  a 
great  proportion  of  the  nutritious  juices  la 
diaohargaa  In  the  process,  beyond  the  mesne 
of  reooTery.   ^On  dietary  prlneipjee,  how- 

-— '*     If  tbe 

and  Ita 

. ly  penetrates , 

while  from  the  suddenness  of  the  operation, 
the  Juices  are  prevented  from  being  carried 
off.  and  It  la  tuns  rendered  peeoliarly  tender 
"  •'— '-'-ible.  ForlnTalldseapeclally.broll- 
ned  a*  the  beat  mode  of  cooking 
re  It  Is  glren  to  restore  strength, 
a  matter  of  taste.  It  Is  often  best 
moat  acceptable  to  the  floklcanpe- 

~BHGKEIt-I  .worn  broker  Is  a  person 

the  sale  or  purclisso  of  goods,  stocks. 
shares,  or  funds,  and  In  the  negotiation  of 
the  reodpt  or  niyment  of  money  beyond 
sea*.    He  Is  paid  lor  bis  aervfoee  by  n  com 

nine   of  the  bnaloess  be   la  engaged  to 


of  the  goods  f 
on  bargains,  an 

barer  a—*  --"- 
sold  not 


bought  I 
whan  of 


contract,  and  are  sufficient  to  bind  the  par- 
ties. A  material  variation  between  iW 
bought  Ud  sold  note*  is  fatal  to  the  con- 
tract. In  the  City  ofLondon  a  person  mint 
obtain  a  license  from  the  Corporation  lo  set 
aa  a  broker,  for  which  be  pay*  S3  a  rear,  ud 
acilng  without  snob  license  renders  bin 
liable  to  a  penalty  oi  £500. 

A  EMsnrecarls  employed  to  procure  tooef 
on  freight  or  n  charter  for  ships  ont-iri 
bound,  to  enter  and  dear  vossela  at  the  Cm- 
ton  i  House,  to  collect  the  freight  on  goods, 
and  generally  to  take  an  active  part  in  sU 
boalneaa    between    merehnnta   and  lets- 

effecting  wltk  the  underwriters  at  Lloyd  > 
an  Inauranoe  of  a  ship  or  cargo.  It  ii  Itu 
dnty  to  Inform  the  underwriter  of  sll  the 
circumstances  In  his  knowledge  relatug 
to  the  Insamnce,  and,  on  the  part  of  Mi 
principal  to  take  care  that  the  contrscl  ll 
properly  executed.  Unlike  other  broken, 
an  insurance  broker,  though  he  hal  glna 
up  the  name  of  hli  principal,  eontinnsi  per- 
sonally liable  to  the  underwriters  lor  tb< 
amount  of  the  the  premium,  bat  be  h  not 
liable  to  make  good  to  the  owner  of  tbe  riiij 
or  merchandise,  who  must  took  to  tbeuodrr, 
writers  In  tbe  event  of  lost,  Amaastw 
biUbroltri  nrgoltsle  the  purchase  and  isle  oi 
Mils  of  exchange  drawn  upon  foreign  coun- 
tries; from  their  knowledge  of  the  rate  of  n- 
change  they  fix  the  nTeruernteofexcbBosi 
In  these  securities,  by  which  merchant!  coo 
■Mcr  themaelres  bound.  The  title  of  Ml 
broker  la  also  clren  to  another  class  el 
persons,  wboee  business  It  la  to  employ  tin 
spare  money  of  bankers  ant  capitalists,  h 
discounting  Mils  of  exchange  baring  son* 
time  to  run  before  they  become  due.    Sad 


lesion,  w'h 


hich  they  an  entitled 


tntttade 


rally  an  ehrhth  (la.  id.)  percent.  It  la  Bin 
to  apply  the  name  of  broker  to  a  person  wa 
buys  and  aelli  Beand-hand  fnrnlinrc  al 
though  such  an  occupation  does  not  bea 
any  analogy  to  brokerage  aa  here  described 
These  persons  do.  Indeed,  sometimes  saper 
add  to  their  business  the  appmialagar  aooii 
and  Ihe  sale  of  them  by  public  an 


they  come 
broker  la 


tonodoDB  ther  mm 
h  an  excise  been* 


aot  of  parliament.   The  business  of  a  pswi 

'-—■-—  '-  -1  together  different  from  Ihst  < 

■roul    broken  here     deecribei 


Btocx-  lonniNO.  (re, 

BKOMITON  STOCKS,— Thene  beantln 
flowers  are  biennials,  and  their  sasd  shoal 
bs  sown  early  In  May,  In  a  binder  of  lijl 
sandy  soil,  with  an  eastern  exposure,  an 
nerer  In  front  of  a  botbonss  or  south  wal 
as  they  ennnot  bear  too  much  bant-  Tt 
aeeda  ahonld  be  sown  wry  thinly  ha  aim 
drills,  mads  about  all  inches  apart.  * 
soon  as  lbs  plants  begin  to  grow  and  ha< 
expanded  their  1000011  pair  of  leaves,  the 


DAILY  WANTS. 


amid  to  throned oat.  n  uu  twit  mm 
*i  inches  apart,  lid  the  plant*  rcmored 
thald  teearenjlry  rnluM  In  another  bed. 
1*  ilnu  a  month'*  time  they  should  be 
"I— eJ  tftta,  ud  the  alternate  rom  taken 
»«»»  Ib»«  the  remaining  plants  about 
ifodpsrtcrrry  war;  tbe pUnU moored 
«**  uba  up  wUb  twill  of  earth,  and 
areafiTtraupiutad.  watered,  and  ■haded, 
*•  Iter  aw  re-established  U 


ww*™*  ■  iiimaaij  in  iimnapiBsning,  aa 
<te  00*1  bare  long  tan-root*,  with  very 
t*  terti  attached.  When  the  plants  an 
™«4»  bt  tery  mw,  thee  mtr  be  pro- 
>■**  teriaa  winter  by  hoop*  and  mate,  u< 
gHemmi  i  bat  In  ganeral,  thli  ii  Dot 
*"*!  eanaary.  In  Blsrch  or  April,  a 
™f»!  akuld  be  formed  of  mndy  loam,  or 
•M  onatd  with  tha  renulna  of  as  old 
te^teia-tegetable  anonld  formed  or  de- 
5J"tenej  mid  pita  about  two  feet  deep 
■M  leg  het  In  diameter,  dug  la  Bower 
"*n  sad  filled  with  It,  Into  which  the 
■whtbneld  be  transplanted,  "lib  ball*  of 
"I*  utaehed,  u  large  a*  can  be  taken  up. 
Iter  ibjUI  be  carefully  (haded  and  watered 
»1  itej  tare  taken  root ,  and  afterward. 
«"  MMM  he  watered  arary  night  till  they 

1M0SCHITIS  I*  now  until  milder  In  it* 
**■**,  tad  seldom  met  with  than  for- 
■oIt,  though  It  still  remalDi  a  disease  of 


JJwktr  Hue  of  ialneao  and  roughness  of 
■teeteupipe,  followed  by  boaraeaeas,  oppras- 
M,  or  puu  „a  u,,  regton  of  the  heart. 
""■MM  by  *  abort  dryanuju.  After 
™»  ili  to  tweh*  hoori,  a  secretion  of 
■tent  takes  phtos  bath*  trachea  and  bron- 
m  tetea,  pradnelag  a  wheeling,  rattling 
sastss  tbe  patient  inspires;  and  in  etraas- 
Jtetee  »f  Ihe  Wood  not  being  freely  exposed 
"Mrr**lnlts  paaaaga  through  the  fang*, 
a*  lip,  tad cheek*  aaaume  an  aabyor  dusky 
[*■  The  pulse  at  the  flnt  1*  quick  and 
«.  bat  after  a  time,  becomes  full  and  what 
■■M,  salts  but  s*.  compressible,  that  a 
in  pressor*  of  the  finger  will  *ppa- 


trauonoi  scren 
ad  alarm,  will 
i,  and  when  t 


■■UNU)  arises  In  general  stun  exposure 
»  «**  aad  bnmid  atmosphere  i  taking  oold 
™  rieknt  nurttoa,  or  from  any  of  the 
™te7  taatet  of  ooM  or  *ore  throat.  The 
paaaateai  and  sW  foil  amaa.  exucrleneed 


««*«*lwakier». 

_*■*  Irtaeaiai,  whan  arising  a*  a  pri 
teJI'lwiiiii.piawBt*  aosteor  *Uol  tbe  pre- 
*™  tTnpjoau;  but  In  a  considerably 
**tej  brm.  the  falnoM  la  the  windpipe. 


general  lymptoau  of  chronic  broucbltlii  the 
expectoration,  though  after  a  time  becoming 
more  free,  la  far  from  being  copious,  sad 
eonslsti  of  dtucohmrcd  mucus  ;  aometlme* 
of  a  purulent  appearance,  at  others  stained 
with  blood. or  s  freaked  with  a  brick-  coloured 
fibrinous  matter.  The  symptom*  are  gene- 
rally aiaggnrated  towards,  night,  when  they 
are  attended  with  increased  tever  and  night 

tMUBUm/aaiUtroKMii.-    In  full  bodied 
niltotlone,  If  tbe  disease  be  taken  In  it* 
t  stage,  bleeding  to  the  extent  or  eight 
en  ouuoee  may  be  rery  safely  and  bene- 
lly  employed ;  but  as  the  debility  that 
_ . .  mas  bronchitis  Is  both  great  and  sudden, 
unless  sdonted  In  the  tarUat  stage,  the  prac- 
tioe  would  be  highly  culpable,  H  all  t  ho  phy- 
sical stamina  1*  required  to  throw  off  the 
od  muoous  from  the  bronchial  pa*- 
so  bleeding,  unless  employed  early, 
erer  properly  be   practised.    When 
.      ary,  an  emetic  must  be  Immediately 
alien,  consisting  of  antlmonial  and  Ipeca- 
cuanha wine*.  of  each  half  an  ounce,  or  the 
following  powder  :—lpec*ouaoh*  12  grains, 
tartar  emetic  i  grain,  mix  ;  to  be  dlssolTed 

following  it  up  by  frequent  draught*  of 
warm  water,  if  the  first  ometlo  does  not 
operate  freely,  repeat  the  same  dose  within 
the  hour,  auditing  tbe  action,  if  necessary, 
by  tickling  the  throat  with  a  feather.  A* 
— m  as  the  Tnmitlng  ha*  subsided,  — ->-  - 


a:  three  times;  andfhx 

When    tbe    expectoration    changes    Its 
character  aod  becomes  thick,  greenish  and 


i  smooth,  creamy  paste,  t 

degree*,  six  ounce*  or  water. 
Syrup  of  squill*  .... 
TinotnraoftolB  .... 
Bplrlta  or  sweet  nltr*   .    . 

Varoioric 

mid  there  be  much  restless) 
Jeep,  so  drops  oflandsaum  i 
led  time  la  a  little  gruel,  o; 


THE  racnOHARY  OF 


"tba  age  and  tironeth  of  tbe  patient,  should 
be  taken  an  hoaibtiote  bedtime.  Iti-also 
T  to  take  an  ocoasloual  aperient, 
waiob  linlil  nimlii  iirtiin—Hiitiltiillli 
it  night,  and  a  Hack  draught  the  following 
morning;  nilniniiii  01  blue  pill,  and  a 
doseofRpsom  salts,  three  hours  al  forwards. 
The  patient  should  be  kept  u  much  u  pos- 
sible In  one  temperature  during  the  attack; 
end  ill  lengthened  conversation  ud  tatinae 
■'--lywolded.    The  diet  should  be  light. 


go,  and  tapioca  pud- 
dings; ud  only  whrn  (lie  expectorant  or 
stfcnulaUng  Itage  liu  been  reached,  should 
the  drink  be  anything  stronger  than  gruel 
Bat  when  the  mMmUl , 


bavin  by  planing  ■  blister  on 
giving  the  expectorant  mixtnrt  alnaily  pre- 
scribed. But  in  ordinary  sue*.  It  will  be 
■Bflkraat  to  pleee  a  largo  hot  bran  poultice 
on  the  throat  and  sheet,  renewing  It  every 
threeorloarliours;  and twieeuday rubbing 
tbschrat  and  throat  wilh  the  following  em- 

Iflasolve,  by  heat,  two  drachms  of  camphor 
la  two  ounces  of  olive  oil.  and  add  spirit*  of 
nl  volatile  hah*  an  ounce,  and  at  [he  name 
bane  giro  tbe  expectorant  mixture  id  table- 


In   dot 

Dovora  powder 1  drachm 

Cnrbonateof  ammonia  .    .    a  scruple* 

Oanpbor  water I  ounces. 

Sulphuric  t iher .....    i  draebm. 
At  the  name  lime.  Ibe  strum  or  hot  vinegar 

strength  supported  by  n  proper  and  efficient 
dietary;  with  all  the  precautions  advised  In 
aeute.  observed  Is  the  management  of 
ohronlo  brunch  111  a. 

rJEONZR.  -  A  metallic  alloy  composed 


mlied  metals  Is  condncted  as  rapidly  a* 

-"•' ' unded  charcoal,  and  the 

quently  stirred  together, 
t  mixture  before  cattrnf 

CLES.toCleaw.— Th 

d  be  done  by  merely  dotting  with 

feather  brush,  or  with  a  soft  ololh.  as  wail 
■skuofftht 
BBOrJS- —     " 


Malta  of  copper ;  tbhifurnl 
i-  green  precipitate,  the  ec 


I'LASTMK  FISTTHES.- 
ter  ot  palm-oil  soar 
ilphate  01  Iron   am 


ly  be  nudhled  at  pleasure  by  tbe  uioit 
a  greater  or  less  quantity  of  cue  or 
k •  *"- alts.    The  pied nttata,  al 


>ther  of  these  i< 


(baring  been  prenoosly  beatedi  are  oosud: 
on  becoming  dry  they  will  be  found  to  h 
perfectly  bronsed. 

BRONZB,  to  Enon  Staikb  nm- 
Make  tbe  art. els  very  hot  by  dipping  II  it 
boiling  water,  then  rub  It  with  a  were  a 
flannel  tnoiatened  with  sods  nude  (re* 
yellow  soap :  rnbclean  witbsoft  Imendottii 
If  the  article  to  tie  cleaned  baateanreo 
other  similar  veaasl.  It  should  be  filial  will 
bolting  water  bc-orc  the  ouitlde  la  teethed 


2M 


res 


4  to  which  the*  are 

jng  white  grata, 

bristles  J      hmd  - 
roMU,  te. ;  /«(*•■-  Viwi  lor  nu> 
ag  pictures,  mirrors,  and  delleai 

ing  up  the  olndere  of  the  grsU 
there  Is  adescriptlon  of  tbir  Tatu 
I  made  with  tbe  handle  to  shut  r 
|  short,  like  a  telescope;  to  that  tl 
I  brush  part  Is  sntlrely  oooeeaV 
L  when  not  in  use ;  and  the  exUr* 
I  being  ornamented,  it  may  take  I 
H  place  by  the  side  ot"  the  Bre  la  drai 
.w  .....  -™ —  ~r  sltting-roomi  -" 
unsightly.  Th 
it  offlota,  yards,  ai 
ir  which  arc  made  I 
purpose  in  the  form  of  chamber- brooB 
lie  Inside  of  the  canes  railed  rain 
■  tbe  outside  h»  been  at  ripped  off  I 

weTlas^wSap 

a  usually  obtshi 

ibataneea,   and    peeullai 

.    I  for  sick  persons.    Wh 

properly  made,  with  a  requisite  proportl 


BROTH. -A  d 


n"  thi 


ii  is  reckoned  ilie  be-t  I 


remcty  beneficial.  If  properly  n 
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Kb « tiki  maybe  attained  off.  and  it 
mJiCTai  until  quantities  only  at  a 
at.  hit  ii  beat  made  by  putting  the 
Etc*  lire  iSich  It  la  to  be  formed,  into 
tijottijif  cold  water  requisite,  and 
"•if  tin  vbole  at  a  beat  eoaMwhet 
avtatalhrlbr  budt  hours;  It  thouiri 
as-SiUmd  lo  cool,  and  the  fat  skimmed 
■  %  fdnktg  rales  will  alto  be  round 

tan  •Mawne  meat,  properly  killed. 
1  bubo  Totals  are  preferable  to  those 
•Ml  HI  lot  degree  of  boat  keapa  them 
•J*.  i*i  <w  heated,  a  few  hot  cinders 
■s  nub  u  a-totle  a  degree  of  boil- 
H'u'tf  JealmL  a.  Uee  double  the 
*=T  if  nia-  to  the  weight  of  meat 

■a»n»  lit  separation  oftbe  Wood  ami 
■ttaatnilate  andcr  the  f.irm  of  teur- 


"•'jopcnlure  that  the  aonp  may  tim- 
*  jslfj  nil  the  anbataneea  employed. 


hoBxs  ta'-i 

li  will  Elve  a  dnb,  olive,  or 

j  to  the  quercitron  used, 

hi  bj  miliar  a  little  sumach  wi'"  "~ 
MadkBai  again,  any  shade  of 
»•  !•  t*U*3  >nr  aw.-  Fill  a  co| 
•v>w  «lth  soft  water;  when  Itaently 
J*,  pal  in  a  quarter  of  a  pound  of  chipped 
•*•*-  '•-■>  ounces  of  madder,  oae  ounce  or 
■.3*4  sod  hair  m  ounce  of  cane  wood    '* 
■"rqiindtolitK  red.  the  cane  wood  c 
«'*«!*  These  ihoold  boll  for  two  hot 
*:  tin  iacndlmu  may  be  thoroughly 
™w»mL  Tbe  topper  must  then  bo  cm 
*">  tj  pouring  In  cold  water,  the  yo___ 
5  thro  be  pot  in,  aid  simmered  gently 

*  Si  nqiiit  darkeulog  or  an 

"Waf  tat  colour  dtairedfrtoei 
Wiuertaadaiag op  to  dry.    For  WeoL 
7E"*  "aaianof.  are  need  tor  th  it  branch 

*;«f  uk  walnut  .do,  qrat  •eparaled, an 
rar  auraallv.  o>l  toon  asauiaTa  browr 
ara  a  that  calwiT,  on  expoaura  to  tl 

*  tnejieadthjltldthelrooloorlngnia 
""Wf.  TVyarcaiually  kepi  in  lart 
■Jp  CMnl  fmh  ■tier  for  above  a  yei 


™»«a-P.t  Into  a 


r— ngflre  ai 

glaxe,  then  put  the  veaeel  o 

little  (took,  adding  to  U  »um  u.,-*-.- 
it,  a  hunch  of  parsley,  a  few  cloves,  and 
i  bay  learn;  skim  It,  add  a  little  salt, 

Vet  It  aimmer  lor  three  hours;  than 

■train  the  liquor  off,  and  add  to  It  a  max 
..,,.!_  ..__  , j^  |n  mBfpBX<teyeaaalj 


lttitboll ._ ... 
off  the  fat.  put  tbe  liquor  through  a  tunas, 
-adit  will  be  ready  for  na*. 
DROWN  SOUP.-Stnw  four  poude  «* 
an  beef,  ttnek  with  clovte,  in  four  quart* 
of  water,  a  stick  of  cinnamon,  and  a  blade 
of  maoe.  When  the  foodneta  it  boiled  oat 
of  tlie  beef,  take  ft  oat,  and  put  In  two  cilia 
of  tod  wine,  a  little  salt,  and  an  ooW 
After  it  haa  browned  tome  that,  add  two 
ttblctporalhlu  of  browned  Dour,  and  a  aleta 
or  white  wine.  Let  it  aimmer,  and  terra 
It  up  in  a  tureen  with  tippet*  of  totaled 


d  fowl.  • 


a  tamt  quantity  df 


.0  SSe^ 


bread  raspings  tnificieii 

boll  for' an*  hi 
through  a  *lev< 
spin  arli.  and  a> 


:h  it ;  t> 


e.VncTF.r5 

......  --.   -  . strain  It  0*7 

tbrough  asieve.    Then  out  up  celery,  endive, 

"    .andfrythemiBbat- 

i  til  they  ure of  a  fine  brown  i  whan  done, 

■em  In  soup  i  boil  It  till  the  TCfletablaa 

twrba  art  tender,  and  the  toup  of  a 

,.-rjr  tbieknett;  serve  with  fried  bread, 

either  In  a  tureen  or  wpantuly. 

BBOWNINO  roa  GiArai  Boura.  *u.— 
To  aire    ■ 

i  piece  of  bread  at  crisp  and  at  brown  at 

-—■"-'--   —  pat  la   ratplnnt.  whioh  may 
'■' ^cbtBttT'tiOrawlltoiiit 


our  to  noupt  todjrrtsle 
Lh  Hour  to  a  pnod  broa 


ceo mca  brown,  pour  It  upon  boiling;  water, 
nd  ttir  It ;  af  ra  It  a  boll  and  keep  It  for  oat 
.j  a  bottle.  The  following  It  in  approved 
receipt  for  toiips  and  gravies  generally:— 
To  t  gill  of  water  add  four  ounce*  and  a  half 

butter,  put  ibuin  Into  a  nm.il  pot.  set  them 
over  a  gentle  Are.  and  stir  with  a  wooden 
spoon  until  a  light  brown  la  produced.  Than 
add  a  pint  of  water,  boil  and  sklir.it,  ant 
bottle  otfor  ih  whtn  cold.  At  much  of 
this  miy  be  added  to  the  aonp  or  gravy  an 
will  give  it  tbe  detlred  colour.  To  mate  a 
Httrftremiisp  nw-  arar-  argratf  tempt,  pete 
knuckle  of  veal,  two  pounda  or  lean  Mat 
and  an  equal  quantity  of  lean  mnmon  of 
baooa.  all  out  l»to  sllcet.  Into  a  stewing  pan, 
th  a  sudlclent  quantity  of  chopped  etrroaa, 
mipt  andcelerv.  to  two  qiitrwof  wattrj 
--1" -"•• ^tdoooi 


THK  DICTION  ART  OF 


1IBUI5ES.— Bruiae*  may  prated  from 
■urn  f  tauiee.  be  of  m  an  y  varletka,  and  occur 
fn  lay  part  of  the  body.  When  severe,  nod 
happening  over  it  Joint,  toMl  nit  of  the 
"  — It  bo  enjoined,  and  the  Joint  kept 
.jj  ioolbed  by  fomentlog  II  with  ■ 
flannel,  wrong  out  of  ■  hot  de- 
motion of  camomile  llowera.   and  p 


motion  of  camomile  rlowera.  and  poppy 
head*,  made  atroag.  The  nit  application 
may  be  applied  to  any  oilier  hruiitd  part  of 
the  body,  and  where  the  pain  It  lever*. 
When  a  mailing  reanlta  from  a  brulae,  not 
error  a  Joint,  wet  a  folded  rag  well  with  the 
extract  of  lead,  and  lay  It  over  the  part, 
revealing  the  proceaa  in  a  few  rainutti;  with 
thathird  or  fourth  application   the  swelling 


mat  oat,  each  growing  from  one  to  two 
cbea  In  diameter,  and  the  whale  being 
nged  spirally  along  the  atenL  Toe  plant* 
„e  railed  from  teed,  of  which  as  nnuceii 
auffldent  for  a  aeed  bed  four  feat  by  ten  feet. 
The  eeed  I*  sown  In  aprlng  under  a  frame. 
no  u  to  briii"  the  planta  forward ;  they  in 
then  transplanted  into  an  open  border  with 
-i  Rood  aspect,  and  la  this  way  tbcv  may  hi 
.btaraed  trom  July  to  the  Kay  folknut. 
fne  plant*  need  not  be  placed  at  more  thai 
Jgbteen  fnebe*  each  way.  u  the  bend  don 
not  ipread  wide,  and  the  aide  leaves  drnpoC 
It  i>  usual  to  cut  than  otf  aboat  a  fortnight 
before  gathering  from  the  item.  In  spring. 
when  the  iproate  arc  disputed  to  run  10 

" "— ' iwth  may  be  checked  by 

•  lajlng  them  into 


will  be  found  In  ill  e> 


ir,    their  growll 
ig  up  the  plants 

generally  procured  c 
Brussels,  ae  th*  plan 


tract  o 


BRUSHES  are  uanally  made  of  hog'i 
bristles,  of  different  decrees  of  eolrsene*. 
and  Untune,  and  of  rnrloua  tengtln.  Th' 
hah-  la  doubled  and  fticd  into  hole*  b- 
"wire,  which  la  concealed  by  a  tUil 


plate  of  wood 
brushes  tula  « 


ica  thl»  ooTerlng  la  apt  to  come  off  aud 

bau-oomM out  When  thia  aooident  occurs 
the  wood  ahould  be  glued  on  again  lecnrely. 
In  tome  brnahea  the  hair  la  merely  fixed 
Into  the  hole*  by  a  kind  of  cement,  and  are 
accordingly  worthleaa.    The  various  brushes 

»  of  various  kinde,  hut  brush**, 

bruahea, 

bottle 

a,  blachlcad  brneh- 

tt  when  made  or  STaaa 

llrl  and  dust 

Unary  clothes 

.  .       he  nap. 

(    of   toft     material 

d  on  the   . 

[HUSHES,  to  Cliam.— Put  a  d 

apoonfolof  pearlash  Into  a  pint  of  1 

It  be  perfectly  clean  I  then  ponr  aomt 
hot  water  over  it;  (bake,  and  dry  bef< 

t  adjunct 


<■  back. 


BRUSH  CASK.—. 


r  travelling- baga,  fee, 

Ity.     Tbeae  cue*  may  be  fitted  with  a  toe* 

"iJBUSSEtS  SPROUTS,  CbltubE  o: 
*  winter  vegetable  growing  two  or  tt 
Itet  high,  and  along  the  (talk  of  which  u 


h  the  plants  perfectly  clean  ;  put  them  hi 

ng  water,  with  a  tittle  nail,  nod  thai 

=.ibemboll  gently  for  half  an  boar  I  (hoi 

train  them  through  a  cullender.     Set  iht 

ullender  over  the  saucepan,  and  Borer  11 


I  hen 


>    SQUEAK.-, 
d  pepper  u 
M  meat  la  draining  'mm  the  fi 


in  frying 
bage  already  boiled  in  two  nature,  clw 
— lalland  pat  it  In  the  frying-pan  with  a 
Iter,  add  a  tittle  pepper  and  keep  atir  T 
that  all  of  it  may  be  equally  done.  When 
ten  from  the  Ore,  sprinkle  a  very  little 
leear  orer  the  cabbage.  Jul  t  enough  to 
ttit  a  alight  add  taate.  Plae*  the,  cabbage 
arrange  iht 


iofm 


TKSKIX     GLOVES,    TO    CLEAW.- 

er   shape,  or   atrctch    them  0* 

idt.  DonotBrlBctlieoi.  butplwe 

in  the  other  and  press  the  water 

pipe-elay,  or  pipe*  lav  auo 

■— " —  *-  the  colour  re- 


.   Mix 


Be  glove*,  and  let  them  dry 
i  shade  or  by  the  Are.  but  at 
j  from  it  When  about 
hem  well  and  atretch  them  on 


hrc  (acoorduii:  to  the  colour  n 
1Kb  vinegar  or  beer.  Hub  thU  on 

m  uuuide  of  thr -■-■  '  *  "■—  A' 

gradually  in  the 

robbed  and  dried,  bruin  them  with  a  an. 
brush,  to  eatraot  the  dust,  Finally.  Iron  U* 
gloves  with  a  ancotblng  iron  moderately 
heated,  taking  the  precaution  to  place  * 

6\ao  a!  doth  Or  paper  over  them;  woes 
tit  process  it  completed  they  will  k-f 
equal  to  new.  Tannad  glove*.  commoulr 
called  Limerick,  are  genteel  aud  ecoooailcal 
in  spring  and  autumn,  at  they  do  not  nnlw 
aoon  *a  white,  Th*  tan  colour  la  raadebj 
Infusing  aanVon  In  boiling  water  tor  "f* 
IS  boora.  and  rnbbbrg  the  mfuuoa  over  to* 
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BUD 


RmOBM.— A    han-di.   htdfcrenooa, 

»c>  link  auun  in  hrdire- rowi; 
<-re  a  x»t,  ud  ripening  ita  fruit  la 
*a»j.  li  I*  propagated  by  seed,  tor  an, 
■  ran.  'Ike  joke  of  the  unrip*  bank* 
n  i  tap  green  dye,  IT  boiled  with  ■ 
■"U  A  t»i*p  made  ftm>  lu  berrle ■ 
•want  ated  u  ■  potrailrt  bat  it  In 
">r».  ud  need  not  be  employed 
"i^iitmnuj  better  medicines  of 

K1NXG.— The  operation  ol  transfer- 
al a  lata  of  one  tree  to  the  brandies  of 
■B  lu  ue  la  the  propagation  of 
■iim  could  sot  be  affected  at  all, 
•■aim  eoBToileiiUjr.br  the  other 

•"Kind.  *t  Tbeproonw  lulnnm- 
*"k  ■implying  a  epeclea  orieriely 
•aadiiiooarr  San  b*  either  ol  the 
**is  of  propagation.  The  time  of 
*"*■»(  the  omalion  to  from  Juljr  to 
!■»■».  u»d  the  mode  to  »  foliar' - 

•Wthnur  to  be  done  It.  to  tci 

Tdw  ot  the  eorren t  j-ear.  from  which 

*»iaK.  betaken,  nndaitoekofc 

'••WjeBre' growth,  into  which  th 
»KiMfUd.  Thabnd  lacutoutv 
•"Bathe  bark  and  the  wood  atti 
■*<  ™i  betow  the  footalalk  ol  a  If 
*uiM.lflek  leaf  tb* bud  to  *IU 
--btan  a  aharp  penknife  or  btu 


attached,  to  then  held 
In  Ibe  left  hand, 
with    toe    knife 
the  right   hand  the 
thbi  aim  of  wood  to 
quickly    nicked 
learine  the  bu 


of  the  upper  part  of  the  bark,  tfl  which  tb* 
bad  to  at  taened.  to  cut  icroen.  so  u  to  lit  to 
uatettt  cot  whkh  *a»  formed  In  Iba 
The  bad  la  made  faat  In  its  situation 
bv  tying  It  wllh  a  strand  or  ribbon  of  but 
matting;   Into  being  done  In  summer  or 


jvtd.  BhittttbiKliUnff  rmrntl  n  performed 
paring  the  tmnaveriie  cat  at  the  bai- 
rn of  the  perpendicular    silt   uitaead  of 

dure  a  state  of  productiveness  in  fruit 
e  bark  equally  with  the 

rally     admitted     to'     be 

ddrng  la  when  the  wood  la  X 

sting  the  bud  on  the  stock, 
e  principal   thing  to  he 


S [MR*  «  or  tie 

•»ss?'ii2*«f«. 


uoti  thin  Oat 


»%ti71??[5  to  lu  naiara]  poalU 
•—      '■aafinearda.  anda  Don 


it  perfect  contact  poaal- 

iuued.nutas  in  common 
imer    budding,   hi   the 


la  already  a  bud. 
through  the  bam 


Idlng  will 

atock  la  made  where  there 

erformed  bj  Joining  the 
ogether,  aa  shown  In  the 

,    This 


Iboae   which,  like  the  .    '      ■  "~-      "■'" 
M  large  u  to  render  It  dl 


i  in  which  ft  baa  been  Inserted,  but 
Ing  apriiiH-  at  thto  period  the  stock 


bui^n  order 


,„r..«*. 
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BUI 


•acted  In  stocks  it  a  few  Inches 

the  plaul*  prixiuofcd  ire  called 
dwarfs;  or  la  straight  stems 
at  four,  ire,  or  sic  feet  from 
Ike  ground,  when  the  plants 
produced  mt 


les    buds    of    several 
re  inserted  In  the  ssrae 

branches  iu  different 


parts  of  toe  tree,  fi 


produofug  it 

ding,  it  la  t 
etook  shall 
fereiit  *oin 

1*  ermine* 
in  "any  stool 


"Trailer 


-—Ike  ?hapeh  colour. 


The  female  bug  deposits  her  egts  In  the  be- 
ginning of  summer,  end  being  ot a  glutinous 
nature  they  readily  adhere  to  any  thing  which 
they  touch.  The  plaee*  generally  chosen  to 
deposit  the  eggs  in.  arc  the  erevloaa  of  bed- 
steads aud  other  furniture,  or  the  walla  of  a 
room.  In  about  three  weeks  theeeegga  hatch, 
and  the  young  bug  comes  forth,  very  closely 
resembling  the  parent  Insect,  except  In  rise, 
wliiehit  fully  atlalna  in  about  three  month  a. 
There  are  various  remedies  devised  for  the 
"  this  pest,  but  the  : 

habits  of  the  family  are 

erly,  and  a  general  attention  is  paid  to 

nlinesa  throughout,  there  will  be  little 

uga ;  but  on  removing  to  an  old 

'  —  a    occupants. 


street  a  lodgement  between  the  edge 

Cper  and  the  plastering.  In  this  am  w 
■t  remedy  la  to  have  the  paper  torn  oi 
(Brat  loosening  It  by  washing  (tali  over  will 
a  broom  or  brush  dipped  In  water),  and  th 
walls  purified  by  whitewashing  or  painting 
Ifbiigsare  found  in  theereviees  of  the  skirt 
lag  board  of  an  old  house,  their  haunt 
should  be  well  washed  with  a  strong  solu 
ttun  of  corrosive  sublimate  In  water.  whM 
however,  is  exceedingly  pol 
ahould  only  be  Intrusted  into 

•sjainst  anjT c 


to  have  all-the  bedstead,  m  the  haaas  take 
down  every  soring,  and  after  washing  t) 

Snta  with  cold  water  and  yellow  soap,  i 
ve  the  whole  of  the  bedstead  complete 
itsd  with  oops! -varnish.    In  agrranti 
its,  where  the  whole  room,  walk  ha 
i  celling  are  Infested,  the  only  efecn 
nody  Is  lumigetlon ;  to  effect  this,  renra 
. ,  try  article  from  the  room,  after  eitliijii 
you  reel  f  that  they  are  perfectly  I  "reef rom  n 
m  in,  then  dost  every  opedtBg,  drink,  and  a 
vice  In  the  room  that  la  capable  of  edmitu 
the  air.  this  la  done  by  pasting  paper  01 


■n  may  ulterwnrda  be  reqntred.      ('or  a 

lui  or  bedstead,  the  following  reeeiptsi 

ickalltar  and  the  whites  of  two  egg" 
y  larger  or  smaller  Quantity  in  the  -i 
Uo;  beat  the  quicksilver  and  the  wh 

th  1  feather  apply  the  compound  I 
med  to  the  vaiiou*  holes  and  variant 
.ted.  a.  Spirits  of  wine,  half  a  a 
Irlts  olL  turpentine,  half  a  pint :  ends 


It  Care  should  be  taken 
this  mixture  Is  nix  applmt  by  randhltj' 
the  flame  mlgbt  eanee  the  spirits  of  ' 
and  turpentine  to  ignite  and  the  moat  sei 

red  arsenic  a  quarter  of  a  pound  of  I 
soap,  half  an  ooneeot  camphor  dleso  In 
s  teaspoon  fu  I  of  rectified  spirits,  made 

this  mixture  In  the  npenings  and  lite  J 
oi  the  bedstead.  When  it  la  intended  si 

when  persons  are  travelling  and  put 
beds  infested  with  bugs,  a  simple  an 


newer  the  desire* 


=k  company,  thi 
9  periodically,  a 

omea  large  enesarb  to  be 
mployed  by  being  let  out  at 
f  the  DsamLars  ss  desira  ad 
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anbecribad  for,  »t  ih.  per  month 
*"'■  the  amount  In  one  ynt 
be  MM  wiricb,  month  by  month  is 
rd,  might  beedranced  to  any  number* 
■mid  wish  to  become  borrowers.    The 

■  thLU  to  repay,  by  equal 
Hnamt  instalments.  Hit  nil 


of  thenhirtsln  Wur£IM.    The Btibrerlp- 

.1 of  (De  mtmbmimftw  shillings  per 

h  per  share,  rerylng  with  the  number 

of  yrara  calculated  aa  the  probable  duration 
of  theaoelel)' tiirtnotmikmed  by  theetatute 
to  exceed  twenty  ahllllnga  per  sn»re,  ud 
the  Inrratlug  or 


atan  who  bare  not  b< 


SSSZ 


..  _  _-.■»  number  or  years.  ■ 

1,  wbuVb  is  equivalent  to  the  anion  lit 
labaorlBllolu  withcompunnd  Intar- 

M  nulla  the  purchasing/of  hotuwpni- 
■atr.  fid  Ming  Norietlts  nut  be  deemed 
■vneaarlj  buneAHaJ.  Under  ordinary 
draBBatnncta,  a  large  portion  of  «ery 
«na>.  bsnie  la  usually  abaorbrd  by  the 
gal  leant  of  rent,  eapadalty  among  the  poor- 
ardatwa,  ahoplr  for  their  tenancy  much 
awrr  bnritj  than  their  richer  nrigbboBrr, 
eueeMtanaj  the  relative  nine  of  the  honaea 


iiaawaaMlmlii  ill  i  maj  In  mini  iMianiaiiiinif 
i  ham:  and  thin  they  are  able  to  do  only 
mas  (be  practical  fact  that  the  animal 
repayment*   required  by  a  aodety  upon  a 

as  en  a.  which  could  bo  purchaaed  with  the 
mm  borrowed  :  io  that  a  man  Urine  ten  or 
InileajB  Teara  In  a  house,  Inatead  of  pajing 
■a  rest  to  a  landlord,  and  thai  losing  no 
iM  sanney  lor  erer.  pays  (t  with  a  amall 
■HitT-  to  a  bonding:  aodcty  for  a  limited 
■  lalill  of  yon,  aad  In  cod  aid  (ration  of 
Ma  anant  to  Ihli  arrangement  the  society 
edinacaa  htm  at  once  the  money  requisite 
•Or  the  parcbaae  of  the  property,  which 


Only  Ma  own,  the  money  advanced"  being  In 
the  uaejasitime  aeeand  by  a  mortgage  on 
thrboaee-  HaUding  audrtlea  are  generally 
taanddd  with  the  nme  object  In  common, 
Dh  carried  out  with  various  modlBcaUona. 
In  nrrdleldcd  Into  two  distinct  clnsst*.  Ibe 
one  terminating,  the  other  permanent.  A 
I.  mamg  aoc&y   ia "■*■  - 


t  realized  their  full 


SSt 

i.iiwihi  aodety.  It  la  me 
ship  of  a  aharrboldrr  that  I 
end  of  a  axed  number  of 


•  osa 


tune  of  their  ?• 


imberof  yeen  l>  generallyic 


'"w'nfit 


the   shape  0 

■on  each  abnretliey  hold 
of  the  amount  which 

1  lb*  end.    the  turn  ad- 
vanced per  share  of  course  depende  an  the 

" "-- •■»  Between  the 

'    mt  which 

Inate.    The 

ilnating  butldhm 

be  that  of  a  fourteen  years  terminating 
■odety.  formed  on  the  basts  of  a  Are  per 
cent,  rale  off  Merest,  and  oon  ii  at  in  g  of  share* 
of  £110  each,  on  which  every  member  pays 
lot.  at  the  beginning  of  each  month  daring: 


On  theotberhandlt 


ii  that  £*a  cub; 
isTeatcd  at  nve  per  cent-  rale  of  compotmd 

in  nearly  fourteen  yean.  If  then,  a  mem- 
ber ahould  wish  to  discount  one  ahare,  and 
take  Its  present  taloe  at  the  beginning  of 
thesodety,  be  would  be  entitled  to  rewire 
£io.  In  consideration  of  hit  subsequent 
monthly  payments  of  10a.,  or  £li  yearfbt 
fourteen  yean.  Similarly,  should  he  desire 
to  borrow  £3B0,  or  five  tlmee  £ta,  he  wonM 
hare  to  make  payment!  on  five  aharce, 
amounting  to  £30  a  year.  A*  the  society 
progresses  In  lta  ealeten.ee.  the  number  of 
remaining  montba  orer  whlcha  bormwer'a 
payments  ran  extend,  diminishes.  MI  that 
the  amount  or  advance  per  share  which  a 
member  won  Id  be  entitled  to  receive.  If  he 
wlahed  to  borrow  at  a  later  period  of  the 
aodety  tlran1hrbeginnlHE.wou.ld  depend  np- 
on  thpdate  of  his  Hrst  becoming  a  subscriber. 


Ifhel 


donlyju 


ilueofhia  furore  payments.  b> 

y,  then,  In  addition  to  the  allowance  lor  hta 
uture  subacriptione,  he  would  alao  be 
□titled  to  a  sum   arising    from  his  paat 

Varhuia    objections    are  urged    ■gurnet 

ermlnatiug  building  sod etlra/bot  Ibecaaar 

oon  ceaeaa.  At  the  bcglnninic  of  the  tons, 
i  person  might  be  willing  to  engage  to  pay 
lie  a  year  lor  fourteen  yeara  on  a  «m> 

soudinit loan  i  but  if  only  aix  jearaoiihe 


BDI 
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dnntloD  of  the  lociety  wen  unexpired  be-    . 
fareheioinLtfft,hemlghtnnd.£S8  1.js.ayear    c 

highly  Inconvenient ;  andlf  only  four ■ 

jE85  12a.  td.  a  year,  quite  out  of  the  qui 

In  a  prrmunent  socunjr  the  inveatora 

tertlin  monthly  aubscriptioii  during 


there 


,iaii  daring  a t 

.... a  of  their  ■Juki,  st   " 

which  time  the  amoi    -  * 


;mberofreeri. 


profitable  pursuit,  w 
—  -  the  desired  end 
nllsbed,  the  temi 
_  _jndredfold  byei__.. 
prists  the  whole  of  hia  lur 


h  or  the  employment  of 


aylna    up  an*  tm 
a     tlje   original   em 


itrsnce     fee,   wherea*.    I 


■hare.  The  duration  of  membership  la 
counted  from  the  month  of  ■  member'!  Brat 
entrance.  Thla  causes  every  month  a  freab 
aeries  of  roerabera  to  be  added  to  the  society, 
or  new  shares  to  be  Issued,  to  that,  taking 
an  example,  Ifthe  term  of  membership  were 
ten  years,  or  out  hundred  and  twenty 
months,  and  fifty  new  shares  were  taken  up, 
on  the  average,  erery  month,  there  would, 
at  the  end  of  the  first  ten  years  be  six 
thousand  shares  subscribed  ;  supposing 
always  that  If  any  were  withdrawn,  the 
■reragewere  yet  kept  up  by  an  Increase  In 

hundred  and  twenty  months,  flfiy  would  be 

liTtbennoiberof  subscribers  would  be  un- 
diminished, and  month  by  month  afterwards. 
H  successive  periods  of  one  hundred  and 
twenty  month!  were  completed,  old  membera 
would  go  out  and  new  ones  come  In.  In  thla 
society  a  member  ceases  to  be  an  Inteetor 
whrahebemmM  a  t»m>«er,reeeitlnK  what- 
ever amount  li  dus  to  him  on  hli  investing 
shares  with  Interest  up  lo  the  time  of  bor- 

' ■ — .    The  loan,  aecured  by  a  mortgage  on 

— Ij  purchased,  la  for  an  optional 
cr  of  years,  and  farepaid  nil'  ' 
tereatbyacorrespondlng  monthly sub; 
tlom   Al  anesampteor theworWng  ol 
society ;  suppose  a  member  purchase  a  I 
for  £300.  which  would  return  a  nei  m 

£30  per  annum,  and  he  burrows  that 

for  which  hi!  repayments  during  ten  years, 
covering    principal    and    interest,     would 

menta  of  £3  us.  3d.]  to 

Multiplied  by  ten  yean    .    .    . 

■Taking  the  total  repayments  . 


iwn  exertlone,  its  receipt  la  li 

tercepted  by  sickness  or    ott 

jievertheleas,  the  landlord  expects  hl«  I_ 

ment  sella  ofT  the  home,  and  expels  the  M 
Buta  man  «' 


leofhlat 


i  atlll  keej 


til 


K.VCS 


head,  and  bei  ng  abl  e  to  aeoompllsli  thai . 
better  position  to  struggle  with  adverse  a 

— cee.    In  short,  when  the  adtantaj 

by  building  societies  an  consider 
and  the  comparatively  easy  means  by  whl 
those  advantage!  may  be  obtained.  It  1 

esa  matter  of  lurpriae  that  any  pen 

ild  be   found  so    ahort-elghted    as 

literally  waatea  large  portion  of  a  moder 

' — -me.    Forlnstaneetueeoonomyofb* 

ouse  proprietor,  la  approximately  . 

:  of    being     the    proprietor  of   « 

ilture.    On  entering  upon  housekeepi 

prudent  man.  If  he  can  poaalbly  helj 

iks  of  hiring  furniture,  well  knowing  1 

hire  very  soon  amount*  to  the  wl 

le;  and  yet  how  many  thousands  of  ■ 

■  there  are  In  the  metropolis  only. 

mil  an  unwise  piece  of  extravagant* 

purchase  their  article*  of  household 

jtb,  and  yet  an  content   to   hire  1 

houeea,  thereby  commitlng  the  anotnal 

Llri>ifi        ses  or  apartments  to  deposit 

liUI.  US  art  plants  which  belong  to  ■ 
..,..,., 'Tegetabln*  having  c* 


,  aiie  of  their  flowers  In  proportion  to  tb 
tin  plants,  and  from  the  brilliancy  of 
colours.  Their  principal  peculiarity  is 
they  produce  buta  limited  number  ofl 
every  season ;  and  hence,  if  thcoe  lear 


the  purohaae  would  coat  the  borrower  only 


it  off  or  injored,  no  new  lessvea  m 
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Muni  plunu.  when  the  If  htm  m  de- 
■royri  fmh  barn  an  produced  to  « 
-  saanuattrrh-  unlimited  extent ;  mud.  If 
Imuw  bt  long  hi™ gb,  the  plwt  miy 

nat  tw  to  suable  it  Id  mature  Howe ra  Id 
hK»  But  n  bulb,  the  case  la  dtaTereut 
•-•■)  Ian*  produced  u*  very  few.  and  IT 
fay  err  ihortened  before  they  are  fully 
■aw*,  or  sat  of  before  tbey  begin  to  decay. 
■aWbbdrprlTadof  Domrlabmcnt  to  aucb 

■  Mowing  season,  or   to   flower   Terr 
""-•■   Tana,  the  great  art  In  the  culture 
**  *i  to  pmrrre  all  their  leave*  un- 
expose tbem  fully  tothasunand 

.  -are  be™  to  decay  at  the  axtreml- 
l  By  far  the  greater  number  of  bulbs 
^a*ai  ■pring.  and  produeo  their  flower 
_. j,.. .._.,-.. _...__  i  —JntOBTOW; 

in  dormant  and  without 

„ remainder  of  the  year. 

i  alaaoat  all  bulb*  reqnlre  to  be 
_->!  in  an  turns,  and  also,  require  a 
*.  dry,  and  somewhat  rich  •oil,  into 
toman-root*  may  penetrate  easily, and 


.     .  . . .«,  aa  the 
*  decayed,  and  preferred  In  dry 

fth  pa  nam  In  a  dry  room,  till  the  planting 
»•**  la  anroran.  Bulb*  which  are  ladl- 
"— -     eoftheoam- 

yenr;   but  Improved 
m  bulbs,  and  all  bulb* 


.    Balb*  w 

lo  Britain,  each  a*  the 
■  wild  hyacinth,  and  son 


Ire  the  interpoaltlon 
oil  moderately  dry. 
«  of  bulb*  growing 


■tuoa.  they  reqnlre  abni 
laubtbereaaonwhytl 
*n  planted  should  alw* 

*n  ea*y  of  eoltarc  thi 

kmed.  and  the  .minis 

i  U»  body  of  the  bulb. 

■■»  '"pply  beat  and  nwlature  to 


being  previously 

— *  provi-"-*  «■— 

ilyne 


■n>ttb*  plant  b 

iwwed  by  a  wmiW  spedrs' 
•wertheoU  once,  which  ar 


ering,  aeth*<___ 
—  generally  pro- 
produoed  at  the 


nwea*™ 
•njfr* 


ould  be  (own  In  bed*  or  light 
■-■-,  -™.e  the  plants  may  remain  till 
Ihri  nara  into  Bower,  which  will  generally 
tai*  from  three  to  Are  team.  The  soli  lor 
"ami  all  bulb*  auonld  be  a  free  I 
"ana,  and  the  eitoation  open  and  (nil.  ._ 
m.  —See  Caucus,  HtaCihth, 


with  other  bird*,  except  i 

son  exist  why  it  should  be  kept  in 
t.    The  ihape  and  size  of  the 
s  consequence,  aa  tho  bnllflnel 


earloe.    Tin  food  for  thoaa 

,aod  ■  little  rape  seed  by 
rhoae  which  are  kept  In  a 
met  bare  rape  and  hemp 
ami.  mm  uwuiunally  a  little  plain  biscuit. 
Rape  *eed  aoaked  In  water,  without  any 
hemo  seed.  Increase*  tlielr  longevity,  aa  the 


Jugdf 


ii  mod  also,  anehar 
The  bullfinch  1*  ai 
i  bird  i    very  arersj 


hatched  In  a  fortnight,     if  tbry  are  to  bo 


reed  locked  Tor  several  hour* 


afterward*  Maided,  atnlned.  bruited,  mixed 
with  bread,  and  softened  with  milk,  of  tola, 
two  or  three  mouthful*  must  be  alien  at  a 
time.  The  male  bullfinch  may  be  distin- 
guished from  the  female  by  a  alight  red 
tinge  opon  the  breast  They  do  not  begin 
to  whistle  till  they  are  able  to  feed  them- 
selves, hut  mnst  neverlbtleaa  be  whistled 
to  Immediately  they  are  taken,  a*  in  this 

,i...  i--«—  ia  mors  deeply  and  readily 

the  memory.    The  bullfinch 


s,  or,  perhaps,  altogetl 
a  at  the  Brat  monfilr 


it  their 


ting.     siren  when 


THE  DlCnOS ABT  OF 


On  uut  rromot 

sE?-SFT 


if  naaeitj.  It  la  alio  hhoiut  tohelp 
.when  they  healtnte,  ud  to  repeat 
song  to  them  especially  ml  moaltlng 
cl»  there  li  danger  of  barme;  an  Im- 


perfect pn-loramr.     HwT  aragaperaJlT  en 
Els  of  rcaalnla.  ia  ttwlr  memory  lira 
Unci  tnnat,  ml  la  thaw   thaj  ue 
metrnoted  by  idhm  of  a  blnl-organ   ..  .. 
Dntc    Ta*  utmoat  perfeotkiu,  however,  li 
etlatned  be-  tndmw  this  one  air  only. 
tagttluir  wata   Urn   ueoal  abort  flourish   or 

Srelude.  Adalaaaa  may  be  tned  hy  the 
.[lowing  methc-di-AIreab  ought  bird  la 
allowed  to  feed  Llnrself  In  bin  cage  far  one 
day.  A  band  ia  then  farad,  men  aa 
Ibwlen  put  round  fhowliigi  of  a  decoy  bird. 
with  addon,  and  a  (bread  ma  foot  in  length. 


id  allow  Hi 
aaK  yrTapproHbln^wbanirlieiiHen  to 
■t  Until  third  da?  ha  will  readily  take 
hla  food  whenever  oOercd.  and  the  bell  nut 
beruni;  ia  loan  u  bo  la  eating;  waai  b> 
oaa  Inbhad  ba  nut  be  carried  about  on  the 
bud  i  apoa  which,  as  be  flndi  he  canaot 

S  loose,  ba  will  at  laat  begin  to  eat  quietly. 
the  third  or  fonrtli  day  be  will  probably 
of  hia  own  accord  fly  to  the  hand  In  wbioh 
the  need  ban  Ifc  he  mint  then  be  liberated. 


left  without  food  for 
awn™  noun,    in  imi  manner  the  bueMaufa 

3  be  tamed  In  the  court*  of  afewdnya, 
be  taught  to  fly  to  the  band  whenever 
ha  baar*  the  bell.     The  rfneani  by  whlab 


On  three  oooasioua  a  ehanin  and  regulation 
of  food  will  irene  rally  work  a  cure. 

BULLOCK'S  IIKAKT. to Dreis.— Make 
a  real  ilofflng  and  Introduce  it  Into  the 
upper  part  of  the  heart.  Koaatlt  until  well 
done,  and  »em  with  currant  Jelly. 

BULLOCKS  LIVER,  FRIED,  wrrn 
Potato**  —  Stew  two  or  three  pound*  of 
li™  In  caw_piBsa,  in  a  email  quantity  of 


set 

pieosa  of  the  aiia  of  an  egg.  Than  plaoa 
them  latoa  fryluiraui.  ready  beatwl,  with  n 
Uttle  lard  or  dripping,  with  Ibe  liter  cutlnla 
•Uceai  fry  the  wlnie  till  mfficiantly  dona 
Then  tm  nth]  content*  of  the  frying  pan  on 
to  a  diah  before  the  flrei  put  a  little  atook 
into  the  pan.  thickened  with  floor,  and 
warmed  up.  pour  it  mar  the  liter  and 


BULLOCK'S  LITBS  AH  D  RIC1L-  Soak 
hree  pouadi  of  liier  for  bait  aa  boar  ia 
rater,  then  boil  it  gently  la  three  quart*  of 
rater,  with  one  pound  of  rice,  and  two  or 

bra  ooiooa,  a  little   paraley.  four  tablt- 


■  painful  an>*Ooai  of 
y  if t  nated  on  the  gnat 
awaana*  of  aa  IsOaB- 
i  ot  the  Jofota,  and  arc 
nature,  tram  the  faeltj 


oanaad  entirety  by 
malnoftheaboe. 

rite  after  the  preaa 


prom  king 


lanreofthennger',  bulttai 

tol tba part.  TheM 

Tt ™iT»r t ]U"klnT  and  the 
lew  leechea  ihoeld  ba  la- 
te* well  (unrated  with  a 
poultice.     Whan  the  laoanuax- 
baa  boan  subdued,  the  bank*  1) 


tarnVrwSal 

camphor,  la  tba  i 
of  ibe  latter  (a 
"ir  the  lomt  eti 

■Mid  be  attempted  1»  ooouloaaUy  rohbiag 
a  en  lament  lightly  with  I—  tmHi 
a  part  baring  been  prerienaly  aoAenadbr 


of  the  ferater. 
abeorptka 
Uymkbiag 


taken  oomplutely  off  the  part,  by  wearing  • 
small  adaaalra  planter  tpraaH  on  the  thldc- 
with   a  hole  out  oat  l>ore 

loaaofBourwlUikalf 


BUN&- ' 


__.     atak 

die  of  the  Boor,  and  pour  in  two  taMutneou- 

fnla  of  yeaat,  aad  half  a  pint  of  warmed 

milk.  11***  athiii  bailor  of  Ihaauirouedtrc 

and  tba  milk,  and  set  tba  (nan  antral 

«  tbr  Bit  till  the  laaren  begin*  to  frr- 


n  hour.  Shape  the  doagh  lata  baa, 
ly  them  apart  on  buttered  tin  plana  hi 
to  rise  Tor  half  aa  ham.    The*  hate 

,olek  oren.    Ben  Bats  Bun,  BcfffCB 

BoH.ato. 

rfij-  flour.  Hbs, ;  ■uaar,  lib.;  ynct,  J 
Ublatponaaul*.  milk,  |  pint  |  outer,  arited. 
lib  i  milk,  satlcnent 

BURGUNDY  PITCH. -A  reatn  obtained 

from  the  pin*  tribe,  but  the  geaulns  aracit 

'1  seldom  procurable  i  that  aold  far  It  being 

preparaUuii  mad*  from  erjanattoa  ream, 

t  la  osed  for  pi  utem  wfalnh  an  lUgbily 

BURaUKDY  WINK    See  Vfiana. 

BOBjAL—  Unleaa  the  party  iniMLlhad 
een  ill  llhonr*  before  death,  or  been  af 
mled  by  a  mwllcal  man.  there  man  baaa 
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W*M|  IB  calkd  in  lln  inlli 

Before  the  funeral,  the  undertaker  most 
pan  from  the  registrar  of  deaths  ■  eer- 
tttetiaihat  the  death  h»  bona  duly  rcgis- 
aaeJ  bj  bun,  and  deliver  the  wu  to  the 
■Bister,  who  shall  be  requited  to  parfbam 
0>  rstt-io-s  service  far  the  dead  i  ud  IT 
nan  shall  have  been  u  inquest  on  the 
Mr,  thru  tbe  oar-ideate  of  the  eoronor  it 
edtSeal,  And  in  ou  &  mlnlater  Is  re- 
■Med  to  bur  ■  dead  bod?  witbont  loch 

<o  On  registrar  within  seven  days  alter- 
atnh,  Mte  a  penalty  of  Ml*. 
si  iidiriduBl  under  whoa*  poof  ■  pool 

Si  dun,  is  bound  to  enrry  the  body 
tljtovered  to  the  place  of  burial.  Th* 
•mum of  ■  parish  are  sol  bound  to  barf 
<*■  Mr  of  a  pauper  lying  In  Us  pariah,  but 
M  ■  a  parochial  house,  although  such  pan- 
P"  d«d  In  ■  hospital  *  j  thin  the  parish. 
nd  warn  a  ■mini  mi— a  wboae husband 


a  body  lie 
Ion.  the  p 


■c— This  is  n  hardy 
—  from  Jane  till 

d.  and  form  aloft  next  to 


atrial  a  number' of  threads  la  the  middle. 
Tar  pleat  nay  b*  raised  from  seed  .  of 
•ah*  bah*  as  ounce  will  aoffloe  for  a  bed  3 
*r!  by  t  net  It  may  either  be  town  In 
aims;  sr  early  In  autumn  It  may  also  be 
Wynjotnj  by  parting  th*  roots  early  In 
spring.  When  the  plant!  are  of  2  or  I 
banes  to  growth,  transplant  Mo  fowl,  at  t 
aanai  apart,  Want  from  plant.  Cut  down 
all  "rarer- -tails  not  Intended  for  iced. 

BCX-iET.  CtES  aso  Fhopehties  or  - 
Tat  leaves  of  the  buruet  are  employed  In 
BtToarhia  aonpa,  aauces.  &&;<  they  are  also 
Mini  bmalada,  and  form  a  far uurite  herb 
fcrtml  tankard*.  When  card  in  modera- 
te, buroEt  agree*  with  moal  ages  and 
aaitiEatHHi- ;  lint  if  taken  to  ucess  It 
■tones  diOcult  of  digestion,  and  induces 

KlaUHNG  GUL8S-— AniMtgiren  to  a 

stairaya  which  fall  on  It  Into  •  point  or 
■till  surface,  and  thereby  produce  an  la- 
anae>n*t.and  act  Ore  to  oolnbastible  aub- 

Mwnanthacrwtaathcnt  M  produced,  ia 
■UnrjaK'nraaai-iaW  Tberay.o. 
Ul  or  haat  nay  on  eoneentrated  either  by 
■tennaarreleotion:  In  the  fermercaee, 
•InMBM  through  a  tnoaaparent  re- 
fctwaaaaCSiw,  ha  th*  latter,  the,  Call 


BUSKS.—  Bamaara  generally  eona* 
fatal  when  they  occur  on  the  head,  throat, 
cheat,  and  bowel*,  from  the  lu  [laramation 
Induced  in  the  important  oinanslmnedlasa- 


...  _  nuUlbrtaation  i  for.  If  nee.  part  la 
kept  long  at  reel,  ar  two  parte  of  the  body 

-   '     euaa    a*   the   chin    upon  the 

arm  by  being  bent  adhesion 
;e,  and  either  a  very  frightful  or 


Tha  following  remarks  ahonld  ba  bona*  la 
mind  by  every  one  who  has  anything;  to  do 
with  a  burn,  and  oannot  be  too  inaly  In- 
mory.  rVat,  that  at  tha 
of  a  burnt  surface  la  tha 
of  the  uoBliunai.ee  of  pain,  the  part 


wrapped  up  and  kept  excluded  from  the  air, 
require  no  medicament  whatever,  and  heal  la 
a  lew  days.  mud.  that  when  the  clothes  of 
a  person  are  on  Are.  the  person  la  to  be  In- 
stantly enveloped  In  the  carpet,  hearth-rag, 
blanket,  coat,  or  any  other  article  that,  by 
rnnutlioring  the  Are,  will  extinguish  the 
flames.  rW  that  the  blister  raised  by 
burning  Is  Derar  to  be  broken,  nor  burnt 
olothei  adhering  to  the  fash  removed. 

Tbiatmeht.  —  In  wbatner  part  of  th* 
body  a  burn  may  be  situated,  the  treatment 
is  the  same;  the  part  must  b*  Immediately 
corered  with  a  double  Ibid  of  wadding,  lay- 
ing the  woolly  side  next  the  akin.  Should 
pieces  of  the  dress  adhere  to  the  cuticle,  ant 
carefully  all  the  louse  edges  nff.  and  lay  the 
wadding  orer  what  remain*.  If  the  burn 
hat  been  extensive,  and  there  Is  much  pros- 
tration or  strength,  and  a  sinking  jiulae, 
brandy,  ether,  and  aauaanta  must  be  given 
every  half  hour,  to  rouse  the  action  of  the 
heart,  in  draughts  consisting  of  a  table- 
spoonful  of  brandy,  half  a  tcsspoonful  of 
sal  volatile,  twenty  drops  of  ether,  and  a 
wineglaurnl  of  water  ■.  at  ihe  time  time, 

of  cold  that  usually  follow  such  aed- 
denls,  apply  heated  bricks  or  bottles  ofhot 
water,  to  the  left,  thighs,  and  arm-pita. 
Should  the  pain.  In  aplte  of  the  exclusion  of 
air,  oontlane  an  hour  alter  ea casing,  the  part 
or  parte  In  wadding.  glreSG  drops  of  lauda- 
nsan  in  of  the  above  draughts,  and  re- 
boor.  Thla  dose,  of  course,  applies  to  adults: 
to  a  child  from  die  to  twelve  yean, 
from  lire  to  teu  drops.  When  the  wadding 
becomes  moist  Irom  the  exudation,  on  no 

ensd  dressing  another  layer  of  wadding. 
When  the   pain  and  tenderness    subside, 

venMntuu 


BUB 


THE  DICTIOKAM  OUT 


]y  covered  til]  the  new  eutlols  ha* 

and  the  dressings  Ml  of  by  degrees 

Where  neither   wadding,  wool,  i 

cotton  out  be    procured  to    envck 

fall  of  floor,  violet  powder.  Feruvlr 


ttcen,  the  put  It  to  be  again  duited  lightly, 
or  treated  with  the  tvsdding.  to  protect  the 
Dew  cuticle.      To  those  possessed    of  the 

mended  in  the  Aral  number  of  this  work,  the 
following  made  of  procedure  In  advised  as 
at  once  the  most  practical  and  efficacious. 
Immediately  pour  over  the  burot  pert, 

month— aufflaeut  of  tlie  extract  of  lead  to 

ly  ona  pk-ce'of  waddlngaHtn'elnn.'erthaii 
tie  ilie  of  the  Injury,  and  with  the  wool 
next  the  skin  -,  over  thin  apply  a  donble  fold 

loose  bandage;  keep  the  patient  quiet,  and 
administer  tablesponnfuls   of  brandy   and 

direction-  ""      P  K'   '   ° '°W      ,,1',vl1"1'1 
When] 

bard,   wi 

bleeding  must  De  rea 
diate  action  establish 
the  inflammatory  sti 
Tided  for,  by  taking 


;h'  difficulty  Vf"  I 


Dluolre,  and  add 

Tartar  emetic J  grains. 

Tinctnri' of  nqullls  .    .    .    .    'J  oWlrmi 


etofthls  diversion  continued  by  i 
mustsrd  plasters  to  the  feet,  or  a 
each  thigh. 
a,  thereinltof  aolda,  must  he  treated 


it.  by  a  free  application   of  powdered 

ne  or  wool  applied.      Burns  caused  by 

redly  with  vinegar  and  water  till  all  the 

motive  eubstaaoe  baa  been  neutralised. 

id  then  healed  by  dressing  with  the  extract 

I  lead  and  the  wadding. 

BUKNT  EAR.— See  Smut. 

BUSH  EL. -A  measured  capacity  for  dry 
goods,  aa  grain,  fruit,  pulae,  and  mini 
other  articles,  containing  four  pecks,  eight 
gallons,  or  thirty -two  quarts.  Cora  li  now 
Invariably  measured  by  the  Impeiul  bur-bel. 
It   is  of  cooper-work,  made  of  oak.  tod 

Wetrlils  and  Measures  Act.  must  be « tamptd 
by  competent  authority  before  It  can  be  l«s«l- 
lyused  -.  and  having  been  declared  the  stan- 
dard measure  of  capacity  in  the  country  for 
measure,  it  forms  the  basis  of  all  can- 

■n  otherwise  indefinitely  expressed^ Tlie 

lea,  though  Its  form  may  vary.   Thefcnn 


A  for  the  mouth 

too  much,  sod  IU 
:tty  high,  so  thai 


of  au  ordinary  half-quai 
deep  to  compress  the  grnii 
two  bandies  are  placed  p 

It  may  be   carried  full   wL_ ... 

upset  ling.  Besides  the  standard  or  legal 
bushel  there  are  several  local  bushels,  of 
different  dimensions.  In  different  plana  Al 
Abingdon  and  Audover  a  bushel  contain.. 
9jr»lli>ni.i  at  AjipHn-anrt  IVnrith.  jhv.Ki 
of  pease.  rye.an«  wheat,  contains  u  gallons; 
of  barley,  big  malt,  mined  malt,  and  oats. 
11  gallons  i  at  Carlisle  a  bushel  contain!  M 

Ellens  ;  at  Chester  a  buahel  of  wheat,  rye. 
..  contains  32  gallons,  and  of  oats,  tout 

gallons;  at  Falmouth,  thebuahelofstiicsen 
coals  is  IS  gallons,  of  other  things.  Mini 
si  gallons;  at  K  Ingston-  upon  -Thames.  Ac 
bushel  orw  tains  hj :  at  Newbury,  * ;  at  Un- 
dine and  Wycombe,  fi|:  at    Stamford.  If 

BUSINESS  HABITS.— Every  man  who 

man  of  business,  must  eibiblt  a  regular 

have  a  character  for  strict  regularity  and 


BUS 
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In*  two  latter  m 


aS  dosMttk  MM  by  ■  system  of  method 
san  rtgnJim y  aliuilar  U  that  observed  In 
bsiraeu  pursuits.  In  addition  to  regularity 
ml  attention,  ud  strict  mnl  integrity. 
the  foasssntSBj  at  bulnw  habits  Implies 
lIsollMnoseaafoaof  a  certain  menial  aptt - 
tsaVtreondncttng  business.  The  chief  lntel- 
t«tnl  qsalltles  requisite  are*  sonnd  nnder- 
"andln*;.  iiDiri  perception,  prompt  rt Minion. 
■sdlnaBessinueeution.Thetwoli  "* 
T»llt<es  which  every  i 
■num.  for  hliriMlf ; 


««t  bub.  but  capable  ol  being  more  or 
at  strengthened  and  improred  by  all-  To 
U*  lonfointi  qualllloations  may  bo  added 
w  nlUeation  of  a  pleasant  and  agree- 


(h  m  other  band,  a  man  who  ll  coorteotu 
ail  obliging  will  abrays  conciliate  favour, 
nr  the  never  men  approach  to  free  and 
uiuuiol  bitermonc  with  each  other,  the 
art  smoothly  the  affaire  of  life  appear  to 
■en  (tenant  It  In  a  liw  of  oar  nature 
teu  tat  more  agreeable  we  are,  the 
rntlStatluB  we  experience.  Tola  w 
teoattrated  Id  our  dally  commerce 


economical  in   yonr  personal  t 
and  rather  lire  within   your   i 

beyond  them.     Re  cautions  how  , .     . 

security  for  pereone,  and  ehooee  rather  to 

-"■— d  then  by  refusal,  than  to  be  unjust  to 

creditors  by  acquiescence.    Take  plee- 

in  your  boshles*.  and  It  will  soon  be- 

me  your  reareatlon.    Hope  for  the  best, 

prepare  for  the  worst,  and  bear  manfully 
whatever  may  happen. 

'""*"■■"     ■WnerenoMewaidiskep- 


wSnatokHO 


.  to  ail  other  qualifications,  heehould 


urr  meaner.    The  main  principles  In  so 
■ttHon   Willi    the    immediate    conduct 
Mneaewlllba  found  to  be  conveyed  In  (__ 
Mlovinir  rnles.      KoJfll  every  esoageiDant 
MHf,    Do  nothing  eareteaaly  or  In  a 
tarry.    Employ  nobody  to  do  what  yon  — 


.  Do  nothing  carelessl 
_„.  — oploy  nobody  todowha. 
euily  do  yourself.  Keep  everythli 
propr  place.  Leave  nothing  DndOus  ium 
npt  to  be  done,  and  which  drouinataneei 
sennit  yon  to  do.  Keepyourown  boslnett 
■c  joorself,  and  do  not  Interfere  with  thi 
fuismof  othen.  Be  prompt  end  decisive 
" "    and  let  root  word  be 

and  explicit  In  all  bar- 

eare  to  understand  every  tranl- 

'Wglily  J"™™*1''-  ,M*  do  not  let 

lemtand  yon.    Leave  nothing 


vllni 
.  sUtttt 

"tjoo  toonra  «!i  ly 

■  consequence  to  memory  which  . 

°*tht  to  be  eommltted  to  writing.  Retain 
<*!«*  of  all  letters,  lavolea*.  and  other 
fcnnrcents  connected  with  business,  tabu- 
lated, euuslfled.  and  put  away  In  such  ■ 
"inner that  any  document  may  be  produced 
Jt  >  moment's  notice.  Never  suffer  youi 
«k  to  be  confined  by  many  papers  either 
■Jhietjuide  or  upon  it  Hit  *  certain  pilous 
w  books,  and  other  things  In  constant  use, 
i!wiyi  kerniup;  them  in  their  places  when 
sot  required,  10  that  they  may  be  readily 
wad  without  confusion  or  loan  of  time. 
Superintend  your  own  business  affairs  as 
■art  at  possible ;  your  personal  attendance 
"ill  be  always  more  satisfactory  to  your 
tsitoiuers.  and  will  also  ensure  your  ser- 
f»t»  paying  proper  attention  to  their 
vhUeL  Examine  your  book*  day  by  day, 
**  that  you  may  inform  yonraeif  of  the  pro- 


s' the  progress  they  aremaklne  with  you. 
old  as  much  a*  possible  au  sorts  of 
easing  in  money  matters,  and  do  not 
id  your  name  to  any  transaction  that  Is 
t  forward  or  In  good  faith. 


Ibat  of  the  alttlni 


!  kept,  the 
thehouae- 

.. rjetadfrom 

him.  The  duttra  of  a  butler  are  limited  or 
extended,  according  to  the  class  of  employer 
he  serves ;  the  average  duties  appertaining 
to  this  situation  are  nearly  aa  follow ;—  1st, 
the  cellar,  including  battling  wine  and 
ilaekiDg  It,  brewing  and  bottling  bear,  and 
ill  the  ruefdenuls  peculiar  to  these  depart- 
ments, with  or  without  the  aid  of  a  pro- 
fesm.il  brewer;  Sadly,  cleaning  boots  and 
shoes,  and  brushing  clothes ;  3rdly,  cleaning 
■■'■•'■  ind  knives  and  forks,  and  waiting  at 
sthly,  answering  the  door  bell,  and 
'  ""  -""-ig-room,  occupied  by  the 
Uie  family.  It  Is  obvious 
errant  of  this  description 
aptitude  for  his  office ; 
be  must  be  quick  without  being  noisy. 
method  leal  in  his  habits,  sornpulously  neat 
and  clean  in  hi*  person*]  appearance ;  he 


tlnent  expression,  or  a  churlish  demean- 
our. The  following  la  the  routine  of  work 
for  a  day.  and  so  arranged  as  to  oondnee  to 
the  various  duties  being  performed  in  the 
easiest  and  moat  regular  manner.    Rise  at 

and  shot*,  knives,  4c  At  I  collect  the  gen- 
tlemen's clothes,  brush  them,  and  return 
them  to  the  roues.  At  hair-past  1  prepare 
the  table  for  breakfast.  At  H  Ukeyonr  own 
breakfast  From  half-past  «  to  half-past  a 
attend  the  family  breakfast  table.  Trom 
half-past  9  till  10,  dear  away  and  wash  the 
things  used  for  breakfast.  From  10  till  1 
attend  Co  the  duties  of  the  cellar,  and  to  the 
answering  of  the  bells.  A 1 1  prepare  luncheon, 
alter  this  obtain  your  own  dinner  as  soon  at 


e  the  i 


Minder  of 


the   afternoon  to  washing  s        , 

plate,  cleaning  and  preparing  lamps,  ha. 
Then  follow  m  regular  succession,  laying  the 
dinner,  welting-  at  table,  and  clearing  away; 
Anally,  tea  and  coffee  are  to  be  served  up, 
which,  with  the  attendance  on  the  drawing- 


s'TRAT— 
ranee  consisting  of  an  o 
oak  or  other  sum 


ree  or  four  Inches  In  height  extending  all 
und  it,  and  a  space  at  each  and  to  sdmlt 
o  hands  when  It  la  required  to  be  removed 
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*  !!■  T*. 
cajantly. 
had  dow„  «...  ib.™  ■■,  ™& 

BUTTKtt.  A  dultmia  Yion  OP.  —  Bnttar 
la  chiefly  adulterated  with  w»Ur  ud  with 
salt,  and  those  wlien  introduced  orer  ud 
■tm  the  naaount  hhmit  to  eoaure  pre- 
HmUDi,  are  purposely  added  to  iacraao* 
the  weight  ud  bulk.  A  nlmpl.  method  of 
fUterojlainc  aaaanMiautely  the  amount  of 
inUr  present  in  <uy  neipia,  is  to  melt  the 
bitter,  fill a  small  bottle  with  it.  ud  place 
It  dmt  the  tiro  fur  half  *n  hour  or  »i  wham 
the  water,  on  a»on»t  of  lu  weight,  will  sink 
to  the  bottom.  Kxceaa  of  salt  may  be  eaally 
dateated  by  the  Uats  ud  smell,  ud  also 
betrays  Itself  by  exuding  Iron  the  better 
In  greater  or  lass  quantltiei.  Batter  ii  also 
adulterated  with  lard  ud  with  Hour,  ud  In 
archer  cue  u  unnatural  wliltt-iius  la  Im- 
parted, which  soon  laid*  to  detect  ton  i  when 
■our  baa  been  used  especially,  a  paatr  ep- 
poiua  will  present  Itself,  ud  imUtd  of 
•fr  readily  on  the  bread,  it  will  roll  up 
llngtolhelcnUe,M  spite  or  repeated 


at  spite  c 
.  ola  jr 


and  hu  a  peculiarly  fraah  smelL  which  cam- 

BUTTE  IS   CHURNING.  —  Tula   process, 

aa  followa ;—  The  milk  on  being  drawn  iron 
tha  now*,  mast  be  pnt  Into  a  tab  and  left  to 
cool,  After  It  haa  cooled,  pees  the  milk 
through  a  milk-slere  Into  the  milk- die  bee. 
ud  flU  them  to  the  depth  of  two  Inches 
only.  To  know  at  oncu  the  age  of  milk  In 
the  dishes,  sue  mark  or  book  should  be  made 
ob  thrdiabesjuit  ailed,  to  shew  that  the* 
contain  the  butt  drawn  milk;  iinaudmirk 
Is  made,  at  the  same  time,  on  the  diahee 
containing  the  milking  before  this,  and  a 
third  put  on  the  dishes  containing  the  milk 
drawn  before  the  second  ruHiing.  and  which 
contain  the  third  milking  or  oldest  milk. 
The  next  thin*:  to  be  done  It  to  utt  os»  Bar 

m  should  not  be  allowed  to  re 


ordinarily;  bntlnataUonarj coolers oftneuU 
or  ef  stone,  a  aptnt  la  drawn  barf  out  i rum 
the  bole  in  the  Imtnsra,  on  the  near  aide. 
through  which  the  milk  rani  slowly  Into  a. 
Teasel  below.  «!d  leave*  the  cream  on  the 
bottom  of  tha  cooler.  The  ana,  when 
taken  otT.  Is  pat  Into  n  (nam  Jar,  In  wHch 
it  aemmnlates  nntO  ctanmed  Into  banter. 
Every  time  a  new  portion  of  errant  la  pat 
'---  the  jar,  lu  entire  oontenta  thonM  be 

_   . i.r  to  mix  the  different  pop- 

Into  a  uifbrtn  mas*.   The 

becomes  soar  In  the  Jar,  and 


onteqDcnce  whether  the  bi .  _, 

to  the  circle  of  the  agitator,  or  res 
flat,   u   far  as  the   produc" —    — ' 


is  toped  the  bor,  with  oonvenle.it 
TT-Boa-wriaof  ttaM-lIbrroi 
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it  they  have 

It  .DfActent   i 


t   to  produce 

iar»niiiit»<lea.r*eot epilation  In  tfis  fluid. 
The  form  of  (Jura  may  be  enlarged  to  any 
■PJHaa—  to  mlt  band  labour  or  power. 

■U  a)  to  put  the  churn  Into  a  proper  alate, 
■maHag  that  the  churn,  wben  lait  used. 
•u  pal  aside  In  a  thoroughly  clean  and 
dT  iau;  shout  tiro  quarts  of  hot  water 
thuU  tie  poured  Into  it  to  scald  and  rluae 
It  la  ■uouner  it  ihooH  be  rinsed  with  cold 
ailsafut  the  hot,  but  not  In  winter.  The 
*ero  Mag  thus,  prepared,  strain  the  cream 
ato  it  through  a  bag  of  ooarae  linen  cloth. 
Torfsn  Uus,  It  muat  be  dipped  la  water, 
aulanaald  orer  the  churn  j  and  on  the 
™*  beiaa;  Howfcr  poured  Into  it  from  tbe 
!ar.a»  liquid  part  will  run  througbinto  tbe 
namest  tbe  clotted  part  will  remain  In 
*  hf.  The  beat  temperature  at  which 
ovaonbepat  Into  a  churn  la  35  degrees 
'ttnsIM  [.roid  It  is  oik  easily  atulrrroins 
™  aarrtsnaBt  early  of  a  summer's  morn- 
">■  lac  churning  ahould  be  done  slowly 
U  Inu.  siitu  the  oreui  liaa  been  oom- 
Wdi  broken  and  rendered  a  auillonn 
■•»;  it  the*  become*  thinner,  and  the 
<«™>»  it  fait  to  be  eaaler.  The  motion 
—I  thra  be  nightly  increased  and  con- 
»M"l  nunl  a  aim  la  heard  In  the  sound 
■l*«  tha  thorn,  i  rono  a  low  smooth  to  a 
■no.  Mae,  and  amtll  an  ■aeqnal  reels  tanot 


w.aaa%a(nIeTi 

«t  it  will  fa™  tl 


ib  within  1*  He  to  be  firm  aad  the 
whaortlrapaied.  the  motion  should  entirely 
"■at  Tharataa  of  BneCion  in  churning  bat- 
he U  dhrarent  taaaca  are  uf  some  1m  portan  oe. 
"*  ran  performed  Mo  alowly,  the  butter 
™  «  Uroat  taated :  and  when  the  motion 


■ottuaiui  churning,  all 
;d» aaaacea  taking  place  in  ..cu^,,,.  ..c 
dilnlt  to  determine,  and  much  muat  be  left 
»  iwhjaaaat  When  butter  forms  from 
y  m  oharalng  rather  leaa  than  an 
■•.  t  b  aatiafhetory  work:  when  It  come* 
kta  *°y  "  '■  *oR-  ""'  •t,1(B  much  later 
*")flaar  are  a  email  tub  for  putting 
™» batter  eato  from  the  oharn  ;  a  wooden 
^■hallow  kM,  to  waah  E>  "      ' 


is  la  then  clapped  firmly 
iy  lequlaito  number 


e  been  urged  aralnst  the  nae  of  tfi 

.flga.  »n  B"»*J"!f  "P  OUtK 


landa, 

tlen 

rinsed   In   cold  water,  may  be  employ* " 
Under  anyciroumalBiiees,  leas  handling  m_, 
bo  given  to  the  butter,  by  the  partial  use  of 
the  apade,  which  may  be  employert  In  the 
flrat  process  ofthe  waablng.by  dividing  and 
robbing,  and  rolling  it  amooptt  the  water 
on  the  bottom  of  the  flat  tube,  before  It  la 
beaten  by  the  banda. 
The  spades  are  gene- 
rally t  Incbes  square, 
with   the  handle    4 

lower  aldeof  the  face 
la  thinned  away  to  a 
sharp  edge.    These 


longest  wben  made  J 

apple  tree.  I 

Besides  cream,  but-  1 
tor  la  made  from  the  1 
eaaira  mitt,  which  la    ' 


"■*"**  terror  keeping  salt  dry.    Irame- 
«"*ly  en  batus;  formed:  haitter  1  hoald  be 
■*■  oet  of  the  oharn  ud  pat  Into  the 
"■*"  tab  for  the  purpose.     Cold  water  la 
™Wt  int.  the  flat  kit,  which  is  aet  in  an 

quh-ea  a  ahorter  time 

to  eon.ert  It  into  butter  than  when  the  mUk 
ia  sweet;  but  to  obtain  butter  In  these  caaaa 
*  ""uT™11™ '"  "quired,  and  the  cbornranj 

Jr  Wug  kneaded  out  and  rolled  up  several 
'■■a  on  the  bottom  of  the  kit  amongst  tha 
2J-    Uaapaof  it  are  then  taken  in  the 
£■*•»*  on  tea  with  the  palms  alternately, 
■  araer  to  extract  (very  particle  of  the 
Talis,  the  leaat  portion  of  which  would 
**■  reaarr  the  batter  rancid.    The  milky 

leae  than  three  houra.  and  often  as  much  aa 
flee.  Tha  batter  obtained  from  this  source 
la  xery  good,  and  It  has  the  advantage 
of  poaaeating  a  uniform  charaeterm 
all  aaaeone.  the  temperature  of  the  milk 
being  more  nun,  obtained  than  that  of  the 
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disturbed  I; 

purpose  varies  ft  little  according  to  the  heat 
or  the  weather,  mid  the  temperature  of  the 
milk- home.     The  point  in  asoertalned  by 


iters  it  lint,  ud  from  them 

iuto  rata  suffldently  targe; 

un  ••■*  arvuen  pat  by,  to  suad  totally  up- 

dlitarbed  till  the  whole  acquires  a  sufficient 
degree  of  acidity. 


be  churned  on  the  Thursday  morning  i  that 
of  Tuesday,  Wednesday,  and  Thursday 
morning,  on  the  Saturday  evening;  and 
that  of  Thursday  evening,  Friday,  and  Satur- 
day, on  the  Monday  morning.  Ifthebntter 
la  intended  to  be  aid tedlt  Is  specially  treated. 
After  being  washed  clean  as  above  described, 
it  is  weighed  In  the  scales,  the  aalt  weighed, 
and  Immediately  applied  to  the  lamp,  Prac- 
tice varies  considerably  In  the  quantity  of 
■alt  given  to  butter;  but  hair  an  ounce  of 
line  pure  salt  to  a  pound  of  butter  la  suffi- 
cient, if  to  be  kept ;  or  half  an  ounce  1 
pounds.  If  for  immediate  use-  In  tb 
oeei  of  salting,  the  butter  Is  spread  i 
the  tub,  after  the  washing,  and  thi 
ground  One.  Is  sprinkled  over  it  Uti 

flttle;  the  butterlatben  rolled  op  and  1-1 

down  with  the  lower  part  of  the  palm  of 
the  hand,  until  the  whole  mass  appears  uni- 
formly incorporated  with  the  aalt.  To  en- 
anre  uniform  aaltlng,  only  half  the  salt 
should  be  applied  at  once,  and  the  butter 
lumped  and  set  aside  until  next  duy.     " 

whatever  of  brine  or  milk  may  bate  ei 

In  the  meantime,  should  be  poured  off.  The 
other  half  or  the  salt  should  then  be  rubbed 
In  in  like  manner,  and  the  salted  lump  put 
into  the  Jar  or  firkin  on  the  second  day. 


preaerred  arm  and  clean  ;  it  has  also  a  more 
delicate  appearance  when  thus  sent  to  table 
than  when  exposed  on  aplate.  Bolter  dlabea 
may  be  made  or  either  china- wire  or  glass, 
the  latter,  howerer.  Is  preferable.  They  also 
appear  In  •  great  variety  of  designs,  that 
shown  In  the  engraving  being  one  of  the 
most  chaste  and  elegant. 
BUTTER,  MELTED.-Fntintoabaainn 

then  mfi  with  them  very  gradually    snd 
Terv, smoothly,  a  quartar  of  a  plot  of  cold 


batter  est  small ;  keep  the  sauce  stirring 
until  this  la  entirely  dissolved. 

BUTTER.  RANCID,  to  mpmov*.  Waah 
11.  melt  It  gradually,  skim  it,  and  put  to  It  a 
SUM  of  charred  toast  or  some  piece*  of  char 

BUTTER.  SALT,  TO  TalSHEM.  Churn 
It  afresh  with  new  milk.  In  the  proportion 
of  a  pound  of  batter  to  a  quart  of  milk. 

BUTTER,  to  d-AniTT.— Cut  the  butter 
In  siloes ;  pot  It  into  1  jar,  which  set  In  a 

rof  boiling  water  until  It  melts.  81dm 
take  It  out,  and  when  It  has  cooled  a 
little,  puur  it  gently  or,  keeping  back  the 
curdy  sediment. 

BUTTER,  TO  Preserve.  —  Dry  salt 
thoroughly  before  the  Are ;  pound  it  aa 
line  as  possible;  spres  " 
bottom  of  a  Jar,  then 


lick  layer 


the  top  with  a 

pletely  protect  thebmter™  "  *"*" 
111! ITER.  Uses  and  Properties 
As  an  article  of  food  In  Its  natural 
and  In  cookery,  for  sauces.  Ao,  la  a 
Indispensable.  When  fresh.  It  for 
nutritious  and  Instinctive  addition  ti 
naoeous  food  i  and  when  nv  '     '  ' 

that  an  deficient  in  oily  nutter.  "Butter" 

however,  must  be  need  with  moderation .  aa 

wben  eaten  in  excess  It  relaxes  and  deblli- 

the  stomach,  and  gives  rise  to  biliary 


perament  should  be  especially  careful  In  the 
use  of  butter,  eating  it  but  seldom  and  then 
only  in  small  quantities.    When  butter  has 

, j    ...... lone  or  eomblned 

_.  to  a  high  tempe- 
rature, such  as  of  sn  oven,  it  becomes  ex- 
twdlnolv  unwholesome,  and  irritates  weak 
such  a  degree  that  it  may  be 


pound  of  butter  In  ball 
illk.  and  with  four  noun 
up  a  "tiff"  but  smooth  ps 

with  a  fork,  and  bake  U 


la  a  deUSi 

were  the  purpose 
fruit,  whan  miaeJ  wit 

BUTTERMILK  CAKES.— Tc 


.ter.     Wben  fresh,  it  Is  a 
and  if  made  of  sweet 
s  and  wholesome  food, 
eat  with 


hile  foaming.  Beat  art  well  together,  add- 
..ig  flour  enoueli  to  make  a  smooth  dough. 
Roll  It  oat,  divide  It  into  cake  with  a  pasts 
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owtter,  and  bake  It  In  ■  quick  oven  for  BtUtn 

C*T  "our.  1  quirt;  bnttennllk,  1  plat; 
■mil,  1  teatpoonfnl  -,  soda,  1  dessertspoonful i 
■poonrnl;  water, sufficient. 

BUTTERMILK  l'UDDTNG.  —  Mix  • 
qimrt  of  new  milk  withe  pint  of  buttermilk; 
drain  off  the  whey,  and  mix  with  the  curd 
Hie  crumb  of  a  French  roll  grated,  half  a 
Loon  peel  grated,  quarter  of  a  pint  of  cream. 
three  annoes  of  oold  melted  butter,  taeyolki 

the  whole  to  taste,  and  bake  with  pair  pule 
for  half  an  hour. 

0-  Milk.  1  quart ;    hullermlllc.  1  pint ; 

i  pint ;  batter  melted,  Soil, ;  egga,  s  yolk*, 

BUYING   AND   SELLING,   Law  Bi- 

propert  y  from  one  person  to  another  in  oon- 

for  the  tale  of  goods  to  the  Tilue  of  £\a  or 
npwnrdi  la  rfJid.  unless  the  buyer  actually 
receive  and  accept  part  of  the  good*  sold,  or 
— "i*  be  ijlie  eomethlng  by  way  of  earnest 
....  .!,..  „„.., >n  part  of  payment, 


ic  time  of  the  bargain  to  that  of  payment. 
The  property  In  horia  la  not  easily  altered 
j  sale  without  the  express  consent  of  the 
owner;  for  a  purchaser  gains  do  property 
In  a  horse  that  haa  been  stolen,  unless  It 
It  haa  been  bought  In  a  fair  or  open  market. 
"■ ' iperty  In  (he  r ■-'—  '- 


The  owuer'a 


to  bind  the  bargain,  o 


hia  agent  i 


:  charged  with  thi 


contract     With  regard 

--'-•  -*  "'".  no  contract  or  agreement  la 

ss  the  goods  are  to  Be  delivered 


within  a  year,  or  unless  the  contract  be 
made  In  writing  signed  by  the  party  or 
U*  agent    The  delivery  or  a  penny  or  a 

glove  Is  snfBdent  fonts*  wf**-'-      '" 

the  acceptance  of  the  key 

in  which  the  goods  are  del 

ment  of  warehouse  rent ;  the  directing 

to  be  conveyed  by  a  particular  carrle 

the  ra-aale  of  them  to  a  third  per 

an  aanaian  of  the  bargain.    I. 

memorandum  of  a  bargain  for  Ibe  price  of 
£io  or  npwarda,  must  Mate  the  pnee  for 

which  the  goods  were  — "     «"■ ' 

remains  to  be  done  by  ■ 


ffiffi 


[(In 

entitled  to  hi*  money,  though  no  actual 
change  of  property  baa  taken  place. 

As  a  general  principle,  the  law  afiurdi 
no  redreas  fur  mriobi  ooramltted  in  thi 
furdtmn  if  atata,  which  might  kit  been 
avoided  by  ordinary  Judgment  and  rigl- 
bncc.  But  If  the  vendor  knowingly  conceal 
(starfde/tett,  either  »*  regtr"- "-  ■-'-*■  — 
lie  title,  be  cannot  compel 
the  contract,  though  the  « 

measly  subject   to   all  Its -- 

nilsely  aaaerted  that  a  Taluatlon  haa  been 
made  of  an  estate  at  a  higher  price  thai 
really  wa*  the  case,  the  purchaaer  li  no 
bound  to  complete  the  purchase.  So  If  th 
partknlar*  or  the  sale  of  a  hoaie  describe  I . 
to  good  repair  when  It  Is  hot  so,  the  pnr 


■e  the  purchaser.    From  the  i 


by  sale 


■  stolen  la 


openly  ridden,  led.  walked,  or  kept  standing 
for  one  honr  at  least,  and  baa  been  regi*. 
tered,  for  which  the  buyer  para  one  penny. 
-  filers  or  horse*  In  fairs  or  markets  must  be 
■own  to  the  person  who  takes  toll  there, 
id  who  la  bound  by  the  statute  to  keep  a 
ace  for  that  purpose  from  ten  In  Ibe  fore- 
lon  till  sunset;  tales  made  otherwise  are 
lid.  The  owner  of  a  horse  stolen,  not- 
withstanding the  Srgal  «''.  may  redeem  the 
same  on  the  payment  or  tender  of  the  price 
within  all  inontha  after  It  is  stolen.— See 
"    rmACT,   Deposit,    ExchakOe,   Sale 
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CAB  FARES,  AND  REGULATIONS.— 
Cabt  may  be  hired  either  by  distance  or 
■  io.  The  fares  are  s— within  and  not  ai- 
ding one  mile,  sixpence ;  and  at  the 
._.e  of  alxpence  for  every  additional  mile  or 
part  of  a  mile.  For  any  time  not  exceeding 
one  hour,  two  shillings.  Where  a  fare  la 
calculated  aceordln"  to  distance,  and  the 
r  la  required  to  stop  on  the  way,  a 
;r  anm  uf  alxpence  it  to  be  paid  for 
quarter  of  an  hour  be  shall  hare  ao 
been  stopped.  No  back  fare  to  be  taken  or 
demanded.  Fares  are  to  be  paid  according 
to  distance  or  time— at  the  option  of  the 
hirer— to  be  expressed  at  the  oomnieuoe- 


prcaaed,  the  fare  to  be  paid  according 
dlatance.  For  a  fare  to  be  paid  accordlni 
time,  no  driver  will  be  compellable  to  I 
his  carriage  after  eight  o'clock  In  the  a 
ing  or  before  six  o'clock  in  the  moral 
Cabs  are   licensed  to   carry  two  perac 


ried,  but  if  do  notice  be  taken  of  the  e: 

number  of  persona  by  the  cabman  at  the 

tlmeofhlrlng.hr " ' '*■— 

hla  1<—'  •— 


ie  cannot  dem 


be  carried  Inside  a  cah.  with  more 
luggage  than  can  be  taken  inside,  a  further 
sum  of  twopence  for  erery  package  carried 
outside  la  to  be  paid  by  the  hirer.  In  addition 
to  the  fare;  but  all  luggage  that  nan  be 
irried  Inside  la  not  to  be  charged  f 
-    -  "-      " —  to  dlatai 


distance 
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and  Una  which  may  be  legally  demanded, 
ll  to  be  distinctly  painted  Into  on  the  In- 
tide  and  the  outside  of  the  carriage.    The 


to  driVe  it 

of  hiring, 
ahnll  be 


■  book  of  nn 
can  be  compelled 


hired  by  time,  no  driver 
mil  be  required  to  drive  it  *  falter  rate 

isn  fonr  miles  an  Hour,  unless  be  is  paid  an 
additional  alxpen.ce  for  every  mile  or  part 
thereof  exceeding  fonr  miles.  A  ticket  on 
which  l>  printed  the  number  of  the  carriage, 
it  to  be  delivered  by  the  driver  to  the  hirer 
at  the  lime  of  hiring,  whether  he  be  asked 
for  It  or  not  Driven  reflulug  to  go,  or  ex- 
acting; more  than  the  legal  fare,  or  not 
travelling  with  proper  expedition,  subject 
themtelvee  to  a  penalty  of  forty  shillings. 
Agreements  to  pay  more  thin  the  legal  fire 
are  not  binding:  In  inch  caaet  the  exceea 

CI  may  be  recovered,  and  the  driver  floed 
y  shillings  for  hit  extortion.  For  a 
ttatcd  mm  the  driver  may  agree  to  drive 
any  distance  at  ditoretlon,  and  It  liable  to  a 
penalty  ol'  forty  shilling!  for  demanding 
more  than  the  turn  agreed  upon,  though 
fare.  Deposit  may  be 
waiting  ;  refuting  to 
•  the  deposit,  or  goln? 
le  hat  expired  for  which 
:le.  Incur*  a  penalty  of 

--  -  --  held  by"-- 


;";k 


the  deposit  i 

forty  shillings.  Ctrrl -u™vi  ar 
Tided,  and  while  driving  to  be 
driver,  under  a  penally  of  twei 
Driven  not  to  permit  any  per 
in,  upon,  or  about  any  carriage, 

tame,  under  a  penalty  oftwraty  shillings. 
Endangering   any   person    by   iafnririhia, 

and  Intuiting  language,  o'r  being  guilty  of 
other  rude  behaviour,  subjects  any  pro- 
K..I*.-,-...  -q_j —  —waterman,  to  a  penalty  of 
ire  may  be  revoked.  1'ro- 
-rlage  It  to  be  deposited  by 
'  police  office  within  fonr 
i.  or  In  default  a  penalty  of 

property  found  by  a  passenger  It  to  be  given 

■p   to  the  driver   or  conduntor.   under  a 

penalty  of  Xio   rroperty 

a  twelvemonth  to  be  db 

proceeds  pah]  to   the  n 

Inland  Iterenne.    When  dlsputt 

hirer*  may "-    ■'■•<-'-•■■  - 


prletor.  dm 
«.  and  *- 

the  driv 


disposed  of,  a: 


>er.  without  pay- 


nate  of  dlapate 

It  (hall  be  by  ai 

of  measuring  mult  be  paid  beiorcnana  o; 

either  of  the  pertlea  or  In  equal  portlont  b 

"    "'    to  be  retained  or  refnndedaccording  fc 


Toe  beat  method  of 

cab,  lttonndoB_ .... 

prietor  in  your  fDiraediate  neighbourhood, 
with  whom  you  will  beableiomafceaatlalao- 
tory  arrangement*  and  tarau.  Alwayapro- 
vlde  vmiraeir  with  the  amount  of  the  tare 
iterting;  cab  driven  seldom 


6 tt  'land  him  yi 
a    remedy.     Do 


ian  reaped  lug  his  tare 
■hat  you  consider  to  be 


_    either  by  wordt   or 

■low.,  pnt  the  law  in  force,  or  walk  elltatry 
way.  at  best  tulti  your  ieeilaga  and  am- 
enlenoe.  When  aooonpanled  by  ladies  ar 
•  par.  the  fare  till  they  are 

ibarraaaed  position  to 

name  remark  bold. 

good  fbr  luggage.  At     Whea  you  require  < 

—  "■  to  be  early  al '     -  "-  -  '-"--  —  ■ 

dng^peaki 

before  sugjreatcu. 

CABBAGE.  BOILED.  Wash  and  pink 
It  carefully,  and  If  very  large,  quarter  lb 
Put  it  Into  a  aancepan  with  plenty  of  boll, 
ingwaterand  a  tablespoon  fli  I  of  ult  " 
toum  arises,  Uke  It  off ;  boll  till  the 
tender.  Keep  the  vegetable  well  mnno 
with  water  alT  the  time  of  boiling,  and  that 
out  any  smoke  or  dirt  arising  from  atirrlaal 
the  lire.  The  flavour  of  an  old  cabbage  may 
be  much  Improved  by  taking  It  up  whan 
half  dona,  and  putting  It  directly  Into  an- 
other senoepau  ol freshbol ling  water.  When 
taken  up,  drain  it  In  a  onlleuder.  It  aaarr 
either  be  arrved  plain,  or  chopped  up  sod 
teaeoned  with  butter,  pepper,  and  talt. 

CAHBAliK,  (  cltdbe  or-Olthlavega- 
table  there  are  many  varietiea,  but  aonMara 
better  adapted  tor  growing  in  gardaaj 
than  others,  the   teed  of  which    may  be 


talk  Is 


To  obtain  cabbage  early  In  spring,  pro- 
cure half  an  ounce  of  "A taint's  Haieh- 
lese."  and  the  tame  quantity  of  the  eariy 
"Nonpareil."  both  being  dwarf  and  early  \ 
or  buy  moro  or  lest,  in  proportion  to 
the  tlie  of  the  ground  yon  Intend  planting- 
Between  the  first  and  the  twelfth  of  Angnat 
select  an  open  piece  of  ground,  and,  having 
dug  It  well,  tow  the  teed,  scattering  ii 
regalariy  over  the   apeoe  a"        " 

take  the  tpade,  and  tb 

the  aide*  of  the  be' 


press  the  bed  dotn 
take  the  rake  and  i 


asms 

tie  soil  from 
nary  over  the  turraee ; 


the  seed  Into  maatea  over  the  bed.  Water 
plentifully  during  dry  weather,  aad  watdh 
careful  ly  that  the  birds  do  not  rootest  the 
shoots  when  they  are  breaking  through  the 
ground.     Sowalioat"- ■■•■•- ■■ 


»  M  tbw  m»Ub*>  an  tag 
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«It  spring  sowing 
u  have  progT**»ed 


mm  la.     If  the  pli 

&*o»«biy.  they  wirt  i 

that  early  part  of  Septi 
nan  ban  grown 

would  1m  advltabL  _  ,._...  _.„[i,  ... 

that  piece  0/  groaad  after  the  onions  in 


bng   generally  th*   bent  li 


to  mark  out  the  plot  for 
eighteen  Inch**  from  row  hi  row  i  uum- 
ama  plantluc,  putting  th*  plant)  on*  Toot 
apart  tn  their  reapeollre  rows,  and  llfletn 
tncri—  ftna  auh  other.  Attn-  planting, 
waMr  molt  be  given,  unless  II  be  rainy 
weather.     Watch  for  slugs,  and  Sll  Dp  any 


Ively.    Aa  EH 


tbeearl      .__  

of  two  Inane*,  which  will  accelerate  vege- 
tation. A*  the  plants  advance,  draw  the 
earth  about  them  with  the  hoe,  in  order  to 
steady  them  egaln*t       " 

'""""""infill 


r    in 


cabbage' 

sterna  of   the 


h  much  or  oonne  must  depend 
n.    For  a  sneseejuon,  sow  early 

tba  large  sorl a,  and  strain  Iror 
•  the  end  of  May ;  and  shoul 

ffiS!" 

5  YLY.- 


?*toew 


through 


/  ^aaF"     »»       roudT    |„     lb, 

*  *    ««•   «*   r°<>*>i 

plant*,  Is  aa  aooa 
utlmf  aiaaaiui  appear,  to  pull  up  the  planta 
sod  ban  them,  by  which  meana  ■  riddance  Is 


a  would  stianly   weaken  the 
'    xiarmtantnjr  the  peat. 
'  ~ .— Iftheur 


attoat      ,  _ 

CABBAGE  I.BAVKS.— Irthe  upper  aide 
'•eappliedtoa  wound,  tbe 

and  quickly  heal*,  while 


*  la  pi-oteoted  a 
i  under  aide  drtri  il,  mim  j 
at  (Uaeharm.     The  Innei 
mage  should  be  applied  u 


len  pat  It  Into  a  saucepan  with  a 

„  I'icile.  ~  Choow 

two  middling- sired,  well  coloured,  and  nrm 
cabbages,  tared  them  very  flnely,  n>st  pul- 
ling off  the  outside  leaves  i  mis  with  them 
hair  a  pound  of  salt,  tie  them  Dp  In  a  thin 
u!oth,  aad  let  them  hang  for  twelve  hours, 
then  boll  a  quart  of  vinegar  with  an  onnee 
of  ginger,  half  an  ounce  ol  Mask  and  Jamaica 
pepper,  and  a  quarter  of  an  ounce  ui  clove*, 
tbbag*  into  tan,  and  war  the) 
-  "  -*■—  cold. 


~  m.-. 


bps.'. 

vinegar  over  it  whr 

tHf-  Cabbages,  a  . 

quart;  finger.  I  ounce;  pepper, (or. ;  uloves. 

CABBAGE  SALAD.— Select  a  flrm,  and 
fresh  white  cabbage,  trim  off  the  outside 
leaves,  and  cut  down  tbe  centre  of  Hi  take 
out  tbe  large  part  of  (ha  tula:-;  lay  the  flat 
side  of  th*  cabbage  downward*,  and  cat  It 
right  through  Into  stripe  of  about  a  quarter 
of  an  men  thick;  atrcw  It  In  the  aajad  howl, 
season  with  pepper  aad  salt,  and  add  five 
Utile*  noon  nil*  of  oil  and  three  ol  vinegar. 
It  )■  then  ready  to  serve,  and  may  be  eaten 
with  cither  hot  or  sold  meat. 

CABBAIiESAUCE-KEADTFABlrrOlT. 
—  Shred  eighteen  or  twenty  firm  white- 
hearted  cabbage*.    Fumigate  a  tight  clean 

cask,  or  butter  tub,  by  burr' >.--■><..■  ■-' 

green  wood  In  it  Eub  tl 
dough  made  of  vinegar  and 
andatrewln  a  handful  of 

layer*  of  sliced  cabbage,  and  salt  and  a 


»  with  a 


.    layer  firmly  rtc     _     . 

part  of  the  liquor  which  wlll  collect  on  tbe 
top  whan  the  cabbage  la  pressed  down. 
Cover,  and  plan  tbe  vessel  in  a  rather  want 
temperature,  when  the  cabbage  wlll  quickly 
ferment  After  fermenting  for  a  fortnight, 
taka  off  the  seum  ;  throw  a  piece  of  cloth 
over  the  cabbage,  and  put  on  the  head  of 


with  a  heavy  weight,  at  the  same  tfrne  keep- 

.__  .. itnble  always  covered  with  fhe 

itfke  '    ■ 


._„  the  vegetabTe  -...„,     ...^ 

pickle  llqior.  TTiia  will  keep  in  a  cool  dry 
cellar  for  year*.  When  wanted  for  uae,  boll 
it  In  water  for  three  or  fsar  hours  ;  drain 
and  stew  in  broth,  or  with  a  piece  of  coarse 
beef  or  a  knock!*  of  ham.  It  Is  served  with, 
or  over  dry  bathes,  beef-steak  pie,  goose,  or 


for  twenty  minute*,  then  take  them  out  and 

ofthe  centre  of  each  cabbage,  and  flllitwtth 

salt,  pepper,  and  other  apices,  and  make  into 
aatnfflng  with  eight  yolksofeiurai  then  tl* 
the  cabbages  aecorely,  so  ttrat  they  may 


In  the  it 
etHUKot 
i.  onion*,  and  r 


■a  of  bacon,  chopped  car- 
Jt  herbs  i  over  which 


place  the  cabbages,  moistening  them  from 
time  to  time  with  end  stuck.  Slew  the 
whole  over  a  alow  tire  for  an  hoar  and  a 
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CABBAGE  SOUP.— Cat  ■  cabbage  lnt 


stew-pan.  lay  tbe  cabbage  it 
chopped  currota,  oelerr,  a.-  ■*  - 
with  etock,  and  lei  it  »t 


Sause 
CAT 


sippets  Id  tb 

the  soup,  iMer  skimming  It  clem 
a  mar  be  added.  If  approved. 
I  a  G  E.  BTE  W  Kit— Choose  two  largi 
nrm  cabbegea,  ont  them  Into  strips,  and  en 
lirely  mniiTt  the  stalk  |  after  well  washin 
and  draining,  put  than  Into  a  large  pan  < 
boiling  waterready  salted  and  skimmed,  en 
whan  tender,  which  will  be  la  from  ten  1 
fifteen  mlnntes,  pour  Uiejn  Into  a  ilete  < 


them,  and  cnoi , 

It  It  dissolved,  add  the  calibige.  with  suffl- 

over  a  clear  Ore  until  It  appears  tolerably 
dry;  then  shake  lightly  In  a  lableapoonful 
of  flour,  turn  the  whole  well,  and  eddby  slow 
dagreefi  a  cup  of  thick  cream :  veal-gravy  or 

this,  when  preferred  to  It, 
CABBAGE.  TO  I'seseeve.—  Cut  them 

stalk  remaining  below  the  leavea,  scoop  out 
the  pith  for  aome  distance  down,  and  im- 
pend the  cabbage  by  meant  of  a  cord  In  a 
perpendicular  and  inverted  position.  Fill 
up  the  hollow  part  of  the  item  dally  with 
ulean  cold  water.     Cabbages  may  alio  be 

S  reserved  by  be  lug  buried  in  the  ground 
nrlng  winter,  and  they  will  be  nrm  and 
freeli  In  spring. 

CABBAGET  Uses  and  PBorEKTiu  or. 
—The  wAili  cabbage  la  generally  dressed  for 
food.  The  red  cabbage  is  chiefly  employed 
for  pickling.  The  bluish  Juice  eitrsoted 
from  the  latter  affords  an  excellent  teat  for 
both  acids  and  alkalies ;  for  It  turns  red 
with  the  former,  and  green  by  the  latter. 
from  the  extreme  liability  of  this  vegetable 
to  put  Into  a  state  of  putrefaction,  it  should 
always  be  dressed  and  eaten  as  soon  after 
It  Is  cut  a.  possible.  As  an  article  of  diet, 
cabbage  Is  wholesome  and  nutritions,  and 
supplies  a  valuable  mixture  with  animal 
food.  With  some  oonstltu lions,  " 
particularly  thoae  — *■ ' 

of  flatulency.     Ur  _.. 

they  should  only  be  e* 

and  well  seasoned  with  pepper  and  salt. 

few  drops   of  vinegar  also  Improve  tl 

flavour,  and  render  them  leu  likely  to  i 


iil  for  an  hour  and  a  half,  and  wl 


fcT  Jtalsius 
bread  grated, 

CABINET  VubblNG,  Fbzbobl— Boll  a 
pint  of  cream  with  half  a  lemon  peel  and  s 
quarter  of  a  pound  of  sugar  ;  pour  It  bot 
over  half  a  pound  of  newly  baked  Savoy 
biscuits,  and  when  the  cream  is  soaked  up 
cover  the  dish.  Add  the  yolks  and  whites 
of  eight  eggs  well  beaten  separately.  Bake 
In  a  moderate  oven,  and  serve  with  sweet 
sauce;  date*,  currants,  or  raisins  may  be 
added,  and  also  minted  marrow,  almonds, 
and  grated  citron. 

6T  Cn*™.  1  plol  I  lemon  peel,  1  of  1; 
sugar,  ,lh. ;  Savoy  biscuits,  (lb. ;  eggs,  B. 

CACTUS.— A  beauiirul  succulent  peren- 
nial plant,  indigenous  to   South  America. 


The  soil  beat  adapted  for  it  Is  a  light  one 

grows  most  advantageous]*  in  pots. '  When 

potted  till  tbe  folio  wing 'spring ;  and  when 
raised  from  seed.  It  should  be  sown  In  silver 

plaAUd  abwld  itotDe watered  for  several 
days.  It  may  also  be  propagated  by  cut- 
tings.   When  each  cutting  has  been  laid  by 


frame.  It  usually  blooms  In  Jane,  but 
bruising  tbe  end  of  each  fleshy  leaf  will  force 
It  into  flower  at  an  earlier  period 
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CAGE.— See  * 


also,     BO.UIRREL, 


terlala  which  are  to  cater  into  their  mm- 
position  undergo  a  certain  amount  of  pre- 
paration -,  for  tbli  purpose  every  article 
should  be  In  readiness  about  IU1  hour  pre- 
usly  to  ita  being  wanted,   ud   placed 


before  the  Hz 
become  fl- 
an tlOo  a  1 


Cake.  TheurraWf  shouldbe  carefully  plekeJ 
ud  washed,  and  dried  in  a  cloth  get  orfbi 
the  Ore.  The/dor  should  be  well  beaten—  th 

C' is  and  white*  separately.  A  large  tl 
In  answers  beat  for  this  purpose,  as  the 
yolka  or  the  butter  can  be  heated  in  thin, 
occasionally  over  the  fire  or  In  """"  " 
while  the  whiskinp;  is  going  on.  a 
rfally  aaalsta  the  process.  Jtli_„  —  ..... 
of  beaten  eggs,  when  they  are  flufnciriilly 

(hick  to  curry  the  drop  that  falls  ' •*•- 

whisk.     Ifegrsarenot  properly  in: 

Brat,  it  la  djfficult  to  raise  them  tc  _  

afterwardi.  After  being  beaten  they  should 
always  beatrained.  It  the  cogs  are  pot  Inl- 
cold  water  some  time  before  breaking  then 


ter  to  beat  them  In  a  cool  place  i 
hot  room.  Sugar  should  be  crushed  w 
rolling  pin  to  a  powder  on  a  clean 

board,  and  lifted  through  a  One  hair 

Ftoar  should  be  of  good  quality,  dry,  and 
sifted.  BmOtr  sboukl  be  cat  In  small  pieces, 
well  waahed,  and  drained  before  using  It, 
this  will  conduce  to  the  lightness  of  the  cake ; 
after  it  Is  melted  It  must  be  beaten  up  with 
a  little  warm  milk.  Itmo*  n»l  should  bo 
thinly  pared  and,  with  a  little  sugar,  beaten 
la  a  mortar  toapaste,  then  mlaedwl"--"1-- 
wine,  cream,  or  a  little  milk,  so  aa : 
easily  among  the  other  Ingredients. 


to  divid. 


It    I    '■ 


pant  one  after  another  In  the  proper  order, 
and  well  beaten  together;    this  should  be 

of  the  cake  principally  depending?  upm  the 
ingredients  being  thoroughly  lutertnlnjrled. 

variola,  ■  MIUi  taait  may  he  added  after  the 
batter,  the  mass  allowed  to  rise  a  little,  sad 
then  again  well  kneaded. 

The  Seal  of  1*1  ohi  Is  of  great  Importance  in 
baking  cakea.  especially  those  that  are  large. 
It  should  haye  rather  a  quick  temperature. 
or  the  caka  will  not  rt—  irmn^rv  .nil  will 


a1  oven  dear  ■] 


niottafthanakaand  cjaankrf  ortthdrawm.  If 
taaWanuWll  tfcaaaslfe  will  come  out  as  clean 
as  tt  went  In;  if  not  done  enough  soma  of 
tat  cake  will  be  lound  adhering  to  the  blad* 
»"  'be  latter  ease  the  sake  moat  be  ImnM- 
".    Toe,  heat  of 


th  e  oven  out-  ht  to  be  kept  up  equally  through  - 
out,  by  adding  freah  fuel  occasionally  till  the 
eakeiedrawni  but.  aboTeall.  attention  must 
be  given  till  it  Is  properly  raised.  Cakea 
should  be  kept  In  a  dry  place,  wrapped  ap 
and  set  In  a  close  pan.  to  prevent  theni  from 
hardening,  if  made  without  yeaat  they  will 
keep  a  Tory  long  time.    They  may  be  heated 

when  to  be  used.  In  mixing  cake  the  hands 
should  be  brought  Into  contact  with  the 
materials  as  little  as  possible,  particularly 

wooden  spatula  or  spoon.  Sec  Almond, 
Apple,  Apricot.  Banbury.  IUth,  Beef. 
Bordeaux.  Bread,  Kbide,  11  mo  chic, 
Butterhilb,  Caraway  -  seed,  CnEEaE, 
Cbeah.  Currant.  Dutch.  Trench.  Ueh- 


Lemoh,  Madeira,  Mablborolqu.  Hont- 

Okahoe  -  Flo  we*.  Plum,  Portuouese, 
Pound,  Queen.  Kaspbebbt.  Ratafia. 
Kice.  Hock.  Bout,  Rye,  8at™»,  Savoy, 
Scotch.    Shrewsbury.     Soda.    Sponoe, 

in,  Wioq.'whobtle- 
■ofebtiei  of. —Cakea 


t,  Yorkshire. 


bat  when  rich  they  are 


digestible,  espe- 
ierable  quantity. 


isy  be  no  Immediate  symp- 

lOleaomeness.  the  pro  babi  I  Ity 

of  this  kind  Is  that 

.■eat  Injury  " 

Tood  long  without 
Coder  any  clroum- 
cblldren  should  be 


thoughthere  may  be  no  Immediate  symp- 

it  will  ultimately  do  great  Injury  to  the 
system,  snd  it  is  cert-'-  **•■'  '-"  -'-—-'- 

Injury  to  the  dlgesllc 

of  the  plainest  kind. 
CALCULATION, 


;Sbjl  ' 


I  short 


partly  or  wholly  by  the  mind, 
eolation  depends  simply  on 

called  Into  eserclse  to  a  certain 
figures  are  put  down  upon  pat 
be  employed  In  a  degree  sufllclen 
to  dispense  with  writing  mi 
tjetber.    The  principal  «*»"« 


;r.  so  may  it 

ly  extended, 


d,  be  determined  in 


from  the  Incorrect  working  of 
the  question,  aa  In  writing  down  or  carrying 
the  wrong  figures,  and  placing  them  in  an 
Irrelevant  position.  It  Is  also  a  wall  known 
fact  that  there  is  no  art  In  which  practice  so 
soon  renders  a  person  proficient;  so  much  so. 
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tatelltjrence.  after  ■  reasonable  •____ 
praetloe.  to  furnish  correct  answers  to  the 

awel  drfflm  It  erl  throe 

■huuilaneoiwly  with  t 

Theklodofqiie#ti.in»i 

rf-'g  art  emputaUona  of  the  aggregate  value 
of  a  oertsln  number  of  articles  at  a  certain 
prise,  and  the  adding  the  whole  together  k 
find  the  torn  total.  Ona  of  the  method! 
■family  adapted  Is  to  e-lculat*  U<e  value  01 
any  number  of  articles  by  the  nearest  round 
inn.  and  then  to  apply  the  direreace.  Foi 
Instance,  a  person  bu  in  30  Tarda  of  a  material 
at  l|d.,  and  the  aaleaman  telle  him  instantly 
that  it  ™».«  to  13*  td     He  kno»ii  It  le  ■ 

aeaylng  Internally  to  hlmseli— s»  yardt  1 
would  bam.;  then  If  ItakaNhaS-pca* 
.that  la  la.  3d  .  from  the  Its..  I  And  that  IS 
M.  will  remain  Another  principle  followe 
In  this  practical  arithmetic  te  to  wort  b 
aHqunt  parts.  By  remembering  that  a  penn 
(s  (be  19th  of  a  shilling,  or  the  340th  of 
aonnd;  that  3s.  Id.  It  the  *th  of  a  poonr 
and  so  on,  moch  of  the  ordinary  ilguring'  I 
■Bred.  As  an  Illustration,  let  II  be  require 
to  And  the  value  of  I7M  artteleit  at  3a  tc 
euh.  By  the  uinalrtiles  of  arithmetic  thl_ 
emeatlon  would  be  performed  by  multiplying 
the  IT'S  by  *n  (there  behiE  *•  penct-  In  3a  id. ) 
and  th™dl.ldlnL' by  iitobragmto  shillings. 
and  by  M  to  bring  it  into  pounds.  The 
practical  method  b) 
Mug  the  8th  or  a  pou 


The  fsllowinr  rules  and  example*  mi . 
taken  *•  (he  general  groundwork  for  mental 
taioulaU.iQ,  and  will  be  found  to  prorlde  It 


In  the  price,  reckon  a  shilling;  for  erery 
halfpenny,  ■  Ixpenca;  and  lor  every  farthing, 
threepence.  Kn.tnpi.E- What  alll  lajardV. 
•f  cloth  cn.tat  2a.  i|d.  per  yard?  la.  Ho-  ■ 
M|d..  which,  taken  as  shillings.  gl<re  XI  m. 


£3  14     Hi— Ana. 
M  hat  It  the  price  of  1 1  yard!  at  aid-  per  yard 


arbea  lie  enmUnj  u  set  *u<>r  rwMMi  I 


nawr,  at  M  at*    i»|,  I 
rtletei  as  prate,  and  m 


Ex ample— Wha t  la  the  ri 


Example -What  is  the  value  of  1  gross 

which,  being  taken  again,  give  Ma.  = 

To  find  tin  ralm  of  iO  ariltla,   Ancoy 
pna  of  I  oirm.    KuLE-Far  every  Jr.  fill 

6d;  is.  for  3d.;  1»  ?d.  for  Id.  -,  lod  for  |i 
.mrt  id  inr  1,1.  Eiahi-li;- \VI,»[  a  1 
price  of  20  yards  of  cloth  at  3s.  ltd.  1 


lu^,-n.  Hill  If  lln;  price  be  an  »li(H 
part  of  a  penny,  shilling,  or  pound,  diii 
the  quantity  thereby,  and  the  answer 
shown  in  pence,  shillings,  or  pounds,  [ft 
price  be  notan  sliquol  part,  for  every  i>Tl 
line  )u  the  price  reekon  £3,  to  which  a 
Itlpiied   by    Ihe    nance    lor  I 


number  of  a  Milt 


/  1MO  of  mMf  prill  ftr  I 
taper  hundred  will  bet 
eiirhevXdtileVk^" 
earning  hjb" 


la  rthlnga,  pence,  a 


IA1, KIM  INI  AXCKLAJI-atuxeatah 
pounful  uf  orange  marmalade:  add  10 
qnart  of  Bream,  a  ubieglaealUl  ol  brsni 
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CAI.BIXWIAT*  QUADBILLES.  fir. 
fajan. — Tlu  first  ud  opposite  couples  handi 
IB  m ■,  round  the  contra,  ud  buck  to  place 
1  eat  ud  torn  partners.  Ladien'  chain- 
enade.     Half  right  and  left,  ro 


half  promeuai 
pealed  by  thai 
The   first  geuiler 

into  the  Mit  lady' 


ouple. 


hold  of  band*,  i 


advance  and  rctir 
nera,  each  lad;  puriut 
s  plaoa  on  the  right 
repeated  by  the  othe 
Fvjyre.  —  The  first  lady  am 
man    advance    and   retire 

o  pua  rognd  each  other  n 

nannie  cross   over,    lia.m, 

e  the  oppoaite  coup] 


saris 


ncit  lady's  place,  and  slop.    The 
entleman's  place,  and  stop.    The 


partners,  repeated  by  the   other   couples. 
>V»»  r«i*rt.— The  first  couple  promenade  or 


tadleaadva 


s.  join 


.    Chain  flgur. 


"in 

•alia,  join  riiibt  hand,  at  corner,  and  set- 
back again  to  plsoea.    Finish  with  grand 
promenade.  —  Set   Uaj-opade.   Lahcebb. 
<)rAi>aiLLr.  etc. 
CAU'S  liRAINS.  To  Drebi. -Strip off 


ro  blanch  them  in  boiling  water, 

ha  which  has  been  put  a  handful  of  salt,  and 
a  tablespoon fu I  of  vinegar i  take  them  oat, 
and  pal  them  again  In  cold  water;  tnenaMw 
■teen  for  an  boar  with  a  slice  or  two  of 
streaked  tnteon.  a  bunch  of  sweet  herbs,  a 
stulot,  a  Mule  parsley,  two  bay  leaves,  three 
enjvee.  andagillofwhlMwIde;  when  done, 

■mar  from  white  wins,  chopped  mushrooms, 
and  a  bunch  of  fine  herbs. 

CALF'S  CH1TTEKLIMG8,  To  Dsmi- 
ftaan  lume  nf  the  largest,  and  cut  them  Into 
pudding. ;    tying  one  of 


CALF'S    F.ARS,   To   Onus.— Cat  four 

that  they  may  stand ;    elean  and  wash  them 
well,  and  boil  them  till  tender  in  milk  and 

«itb  thread,  and  stew  (hem  In  a  portion  of 
the  liquor  they  wen  boiled  in ;  season  with 
pejiper.salt,  mace,  and  a  small  onion  minced. 
Belore  (erring,  thicken  the  sauce  with  the 
yodkofnn  egg beaunupln  a  little eream. 
CALF'S  FEET  BROTH  —Take  two  calfw 


r-s;  <:* 


ilitUesalt,  bollin 


leg  grated,  i 

i  strain  and  skim  on*  the  fat. 

.. flt  i  mace,  3  or  3  blades  ;  nutmeg, 

i  of  1 ;  salt,  sufficient :  water,  3  qnarts. 

CALF'S  FEET  JELLY.— Boil  two  calf's 
feet  with  one  ounce  of  l.inglaM,  io  tiring  it 
to  a  stiff  Jelly.    Add  two  or  three  shreds  of 

peppercorns,  six  cloves,  a  blade  of  mace,  hah" 
whellThe'.idk  nVnVsVa'ii  u  "add  to  It 
lemon- juice  and  sherry  to  taste,  boll  It  op, 
und  pulp  it  through  a  sieve  till  fine, 
rt*  Calf' ■  leet,  » ;  Isinglass,  log. :  lemon 

peppercorns.  M;  cloves.*;  mace'.  1  blade! 
uutineg.  ,  of  1;   salt,  j  Df  I  saltspoondU  j 

f'AI.K-i  Fr.KT  l'(ITi'r.L).'  Boil  file  left 
as  for  Jelly,  pick  all  the  meat  from  the  bones, 
udd  to  it  half  a  pint  of  gravy,  und  a  season- 
ing ill  PEilr.  p^ppev.  iimIiiii-^-.   i^irllc.   Tbnlct, 

meat,  then  some  pickled  beet-root,  and  some 
boiled  minced  parsley,  upon  this,  a  layer  of 
meat,  and  so  on.  till  ths  mould  be  filled; 
ulienc.iki.  turn  it  oo t. 
CALF 


i  half  «  pound  of  freak  beef  suet ; 

mb  of  a  penny  loaf;  shred  an 
uuuceui  uiiuigt-peel,  and  an  ounce  ol  citron  i 
beat  sin  eggs  intoo  Irotb;  mix 
ill™  In  thoroughly  together,  anil  i.  . 
glassful  of  brandy,  and  half  of  a  nutmeg 
grated;    boll  in  a  cloth  tor  f* ' 

rJ9"  Calf's  reet.  3;  heefouct,  )ll 
1  penny  loaf;  oran»e-peel.  1m  ;  cit 
egss.s;  brandy,  1  wlueglaasiul ; 


leiringTe- 
hiee  boors. 


nds  securely.     «. 

it  that  oomes  off  I 
into  a  stew  pan, 


CALF'S    FEET 


iB  ohltterlinga ;   put  I 

villi  a  seasoning  or  t 

t  of  milk,  let%h1s  t 

ic  pan  and  thicken  ( 

JaaaaTnaTatu  i' nil'lnii  rlilTrii  iiiii'i  i  ■  1 1 1 1  Una  i 

.— :_. at  be ke;it warm, and  make  • 

'a  podding* ;  before  i  hey  i 

•r*  must  be  boiled  over  a  i 

I  left  to  cool  in  their  own  I 


and  onnu  sliced,  a 


-Divide    a 
if  pepper 


CAL 
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CALF'S  HEAD  BOILED. -Tie  ths  head 
op  In  ■  cloth,  mid  boll  It  for  two  hour*  and 
■  half  In  pit  n  t y  or  water.  Tie  the  brains  up 
111  a  separate  cloth,  with  a  little  parsley,  and 
aleafortwoofssge.  ik.ll  them  one  hour; 
chop  them  email;  warm  them  up  in  a  sauce- 
pan, with  a  little  butler,  pepper,  and  salt; 
la?  the  tongue,  which  haa  Wen  boiled  at  the 
line  time,  peeled.  Id  the  middle  of  a  small 
dish,  i  place  the  brain*  round  II ;  iem  with 
bacon  or  pickled  pork  in  another  dish. 

CALF'S  HEAD  HASHED.— Cut  the 
head,  after  It  ba*  been  boiled.  Into  allee*, 
flour  them,  and  put  ihem  into  a  stew-pan, 
with  aome  of  tile  liquor  the  head  haa  been 
boiled  In,  two  blades  of  mace,  a  saitspoootul 
of  Mil,  four  artichoke-bottoms  parboiled, 
all  oystera,  an  egg  beat  up  In  half  a  pint  of 
■lifc.ua  a  little  Hour  to  thicken;  atir  alto- 
s-ether til]  dose,  and  servo  in  a  tuub-dltu. 

CALF'S  HEAD  I'lC-Well  soak  half  a 
ealf.  bead,  and  boll  for  half  an  hour,  the 
tongue  forty  mlnutea;  cut  the  meat  Into 
piece*.  •  tew  the  booea  with  mace  and  pepper ; 
plaoe  at  the  bottom  of  a  pie  dish  aome  par- 
sley, ham,  tongue,  and  pieces  of  boiled  egg ; 
then  pnt  In  tome  slice*  of  the  brain*,  a  salt- 
apoonfnl  of  sal  t,  and  a  wlnetlitilul  ol  water ; 
cover  the  whole  with  a  crust  The  liquor  in 
which  the  boaea  an  boiled  should  be  reduced 
till  it  la  slrongendofanlcc  flavour;  it  rain 
It.  and  while  the  pie  Is  hot  poor  a*  much  ol 
the  liquor  into  the  dish  aa  if  will  hold.  Let 
It  stand  for  twelve  hour*,  and  when  wanted. 


defeat 
t  with  01 


cairs  head;  make  a 
»und  or  beef  aaet,  una 

anciiovloa  boned  and 
t  grated,  two  or  three 
peel  of  one  lemon,  and 


CALK'S      HEAD     BOASTED. 


Talk  ., 

ivlnjr  thoroughly  marred  aoalf 'ahead. dry 

Make  a  seasoning  or  mace,  pepper,  salt, 
nutmeg*,  cloves,  and  gratud  bread;  put  thla 
inside  the  head  where  the  bonea  came  from ; 
roll  It  up.  run  two  or  three  akewera  through 
it.  and  tic  it  round  with  Up*,  lloait  it  for 
two  hours,  baatlng  It  with  butter.  Then 
prepare  a  sauce  from  a  quart  of  stock  gravy. 
■  doicu  oyalers.  and  a  thickening  of  flour. 
Cut  the  tape,  remove  the  akewera,  place  the 
head  on  a  dish,  and  pour  the  sauce  over  It ; 
garnish  with  sliced  lemon  and  fried  parsley. 
CALF'S  UK  AD  MUUP.-Parbolln  rail's 
head,  lake  off  the  skin  and  cut  it  lulu  piece* 
or  about  an  Inch  and  a  half  square;  loiuoe 
the  fleshi  part  Into  smaller  pieces ;  takeout 
the  black  part  of  the  eyes,  and  cut  the  re- 
mainder Into  rings;  skin  the  tongue,  and 
cut  it  Into  ■11,-c*  |  turn  the  whole  into  three 
uuiu-ta  or  good  slock,  and  season  with 
cayenne  pepper,  two  or  three  bladea  of  mace. 
and  salt;  add  the  peel  of  haira  lemon,  hail' 
a  plot  of  white  wine,  and  a  dosen  forcemeat 
balls;  stcwlhe  whole  for  an  hour  and  a  halt 
Sub  down  two  lablespoonfhla  of  flour  with 
a  little  cold  water,  mix  It  well  with  half  n 
pint  of  the  son  p.  and  then  stir  It  into  the  not; 
add  the  Juice  of  half  a  lemon,  and  the  yolks 
ol  eight  ecg",  hard  boiled ;  let  It  simmer  for 

CST  Calf*  bead.  I;  stock.  3  quarts; 
cayenne  pepper  and  salt,  sufficient;  mace,  1 
or  3  blades  nemon- peel.  ,  of  1 ;  white  wine. 
i  plnl ;  flour.  9  tableapoonrula ;  water.  suffi- 
cient ;  lemon  -juice,  f  of  1 :  eggs,  a  yolks. 


cleaned,  oi 

together  with  aome  stale  bread  grated. 
With  a  portion  of  thla  forcemeat,  stuff  that 
part  of  the  bead  where  the  bones  have  been 
taken  out.  Tie  it  up  In  a  cloth;  put  It  Into 
three  quarts  or  stock  gravy.  Keep  It  closely 
covered,  and  let  It  slew  gently  for  two 
hours:  while  it  la  stewing,  chop  op  the 
brains  with  some  lemon-thyme,  parsley, 
and  grated  nutmeg;  mix  with  it  the  yolk 
of  au  egK,  make  the  mixture  into  bulla,  and 
fry  them  In  boiling  fat.  When  the  head 
Is  done,  keep  it  hot  before  the  Are;  strain 
ofl"  the  liquor  in  which  the  head  haa  been 
stewed,  add  a  gill  of  sherry,  and  warm  it  in 
a  eaurepan.  Put  the  head  into  ■  hot  dish, 
poor  the  sauce  over  U,  and  lay  the  forcemeat 
Usui  around. 

CALF'S  HEAD,  to  CAnvt-Cut  thin 
slices  from  the  snout  to  the  back  of  thn 
head.  passim;  the  knife  down  to  the  bone. 
The  pari  moat  esteemed  la  the  throat  sweet- 
bread, which  is  situated  at  the  thick  part  of 
the  neck ;  thla  should  be  carved  in  slices, 
aud  helped  with  the  other  part  If  the  eye 
la  wished  for.  force  Ihe  point  of  the  carrlni- 
knlfe  down  on  one  aide  lo  the  bottom  of  the 
socket,  and  cut  it  clean  out.  Ihe  palate  or 
roof  of  the  month  Is  also  considered  a  gnat 
delicacy.     The  lean  parte  will  be  found  on 

CALF*  HEAKT  RAKED.-Clean'end 

bake  Instead  of  rousting  and  serve  with 
a  rich  gravy. 

CALF'S  LITEB  AND  BACON.-Cut, 
the  liver  Into  slice*,  and  fry  It  in  good  beef 
dripping  or  butter;  halt  Oil  the  pan,  and 
put  the  liver  in  when  it  boila.  Lav  toasted 
rashers  of  bacon  round  It.  with  some  fried 
parsley ;  serve  with  a  aauce  made  of  veal- 
stock,  ketohup.  pepper,  salt,  butter,  and  a 
little  flour  to  thicken ;  pour  a  portion  over 


nc,  take  it  off  and  drain 

it;  dish  it  up  with  a  ragout  of  sweetbreads, 

CALF'S  HVEK  SCOLLOPS— Parboil 

a  call's  liver,  and  cut  It  Into  slices.  Stew 
some  line  herbs,  parsley,  siialot,  and  onions; 
then  add  the  calf's  liver,  and  let  it  stew 

thru'  lake  out  the  liver,  dredge  In  a  little 
flour  over  the  herbs,  and  add  soma  mora 

CALF'S   TAILS.   TO    Dwt-e*.  —  Clean, 

them  in  butter  or  soft  kidney 'fat.  Drain. 
and  stew  them  in  ifood  a  Lock  seasoned  with 
paraley,  onions,  and  a  bay  leaf.     Add  green 


DAILY  WANTS. 


CAL 


ic  cloth.  la  m  very  regular  mad< 


■■  oiled  pub*!  iviw.-  toe 
twisted  than  in  common  i 

■mute  for  linen,  and'  prcft 
in  colli  weather,  fritted  canai 
frUui,  are   manufactured  in 

SrwjinK-a  preparation  of 


inanity  of 
y  so  full  of 
i  put  In  by 

dilHcult    lo 

11  ii  bust,  therefore. 


are  straight  and  evenly  nave. 

CALICO  FURNITLRli  TO  Cleas— 
When  curtains  or  bed  furniture  of  this  de- 
scription are  to  be  taken  down  for  the  sum- 

thein  light  I  j  with  a  small  long-haired  farm- 
tore  brush-  Wipe  them  nfterwsrds  with 
clean  nannela.  and  rub  thein  with  dry  bread. 
If  properly  done,  they  will  look  nearly  as 
well  aa  when  new;  and  if  the  colour  be  not 
Terr  light  they  will  not  require  walking 
for  yearn.  Fold  them  up  In  large  parcele. 
and  pot  tbem  by  carefully.  While  the  fur- 
niture remains  up  It  should  be  preserved  ai 

M  the  dust  collects  It  maybe  blown  off  with 
the  bellows.    Curtalna  may  lima  be  kept 

they  have  been  washed  and  newly  dipped. 

CALICO  FUUNiTTJltE,  to  Wash.— 
Remove  aa  much  uf  tlie  dirt  ua  possible  by 
bmshlnz  and  abating.  On  no  account  use 
f  nxla,  pearlaah,  or  anything 


the  kind.    Allow 
dBdent  roon 
■diet  it  bene 


waahlng  of  calico  furniture,  provided  no 
aoda  or  anything  else  of  Hie  kind  ha.  been 
uaL  When  the  tint  washing  is  completed, 
hare  randy  another  tub  with  water  of  tbe 
same  degree  of  warmth.  Into  which  put 
each  piece  after  wringing  it  out  ol  the  Orst 
lienor.  Kepeat  the  process  of  washing  In 
tbe  second  water,  carefully  observing  that 
.......  „„,  - -'"-^On  wSnjrJda; *■■- 

ing.    On  uk> 

of  the  rinsing-water, 

'  '  '  lidl7." 


teJyh 


Immediately  hang  it  out.  and  let  it  dry  as 
quickly  as  possibFe.  In  hanging  tbe  article* 
up.  pot  any  thick  double  parti  *■- 

line. letting  the  thinner  part  bam 


hung  down  ward*.  If.  thr 
weather,  or  any  other 
drying  cannot  proceed  a 
had  better  remain  all  ni, 
water,  rather  than  lie  ul 
U  they  are  half  dry  ou 


bUrfthe'rlnslBg- 
mt  in  the  damp, 
of  doors,  when 


taken  in  for  the  night  let  them  be  bang  or 

tread  lu  a  room,  and  again  hung  out  early 
e  neat  day.  If  there  la  no  chance  of 
favourable  drying  In  the  open  air,  they 
should  be  quietly  dried  before  a  Ore  or 
>nnd  a  store,  If  starching  be  required, 
sufficient  quantity  of  made  starch  may  be 
birred  into  the  rinsing- water. 
('Al.l.STIILNIca.  (he  name  given  to  that 


!  by  means  ofthc  fori 


ought  to 


e  body— 


roportion 


lolly   dlspra- 

body  may  be  rendered  ci 
dioary  fatigues  or  laboui 
out  with  the  gradual  c 
member  and  faculty  lit  i 

complete  when  all  the  dement (Tof  bodily 
strength  and  grace  are  immediately  obe- 
dient to  the  will.  This  Is  the  theory  ot 
Calisthenics  i  practically  It  includes  the  apt 
aud  ready  adoption  of  graceful  attitude*  and 
gestures  at  the  command  of  a  toucher.  The 
imp    ' 


»K»i»! 


Ig  tHL    _ 

cation.  A  good  teacher . 

unite  temper  with  Crmneas.  The  lessons 
should  be  given  regularly— at  least  once  a 
day— at  drat  during  II  short  space  and 
gradually  lengthening;  but  ahoufd  always 
cease  with  the  •Ugh teat  sign  of  fatigue  la 
the  pupils.  A  new  position  ought  not  to  be 
gone  Into  until  tbe  previous  one  has  been 
successfully  performed.  The  pupils  should 
be  made  to  realise  the  rule  that  action  on 
'  io  follow  Immediately  upon  the 
laudof  the  teacher.    Ot  course 

may  be  extended  to  any  length 

y  stop  at  a  certain  point,  according  to 


'ord  of  co 


clrcu 


Illsui 


S toe,  gives  tbe  first  word  orcommand  t— "  A 
us,''  when  the  jmpils  fonn  a  strcial,t  Hue 
befurelifm.  Atllieword  "  Frepare,"  each 
pupil,  except  the  one  to  tbe  extreme  right, 
luya  his  left  baud  on  bis  neighbour's  right 
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CAL 


At  Dm  word  or 

tunc*,"  the  lln*  formed  by  the  paplli 

trad*  from  the  left  to  i  lie  right,  In  th 


363S 


other  laxative,  u  extract  of  eabMrrath  or 
rhubarb,  aad  should  be  followed  on   tin 

„— ,  MMritai  Baornlna  by  bob*  saline  laxative 

Th«   flmt   pupil   at   the    combined  with  a  bluer,  ai  Epsom  suite,  and 
-tgbt  it maini  Id  his  piece,  whilst    infusion  of  gentian  or  camomile.    Calomel, 
—  pupil   mora   away  from  hli  '  like  all  other  active  preparations,  partiea- 
ibe  left,  ontll  hli  own  left  arm    larry  mercurials,  is  frequently  abused,  being 
freely  stretcbtd  oat  «o  that  I  prescribed  by  persona  Ignorant  of  Its  ou. 
'"      °                 '      "       ••  hi,    titles ;  and  whim  given  In  small  dosee, fre- 
quently repeated,  it  prodncee  violent  nil 
vutlon.     Care  should  be  taken,  therefore, 
... ,.  ...  0ftwli  o,  quickly,  aa  that 


to  attain  this  pnaltion  soonest.  Is.  by  ordi 
log  the  laat  pupil  at  the  left  of  the  teacher 

hie  distance ;  then  he  must  still  mt. 

with  his  neighbour  at  the  left  until  he  hu 

on  to  the  left  of  the  teacher  must  continue. 
--■-■--„  )akfB 


it  be  produced. 


effect  m    „  —  ,.._... — 

CALUkllA.— The  root  of  the  ».._.. 
In  dried  In  slier*  of  a  yellowish  gray  * 


It 


1  is  generally  worm 
ter  end  slight ly  pnngent  taste,  and  la  eery 
Biiellaclnone.  Calnmbercot  Is  an  excellent 
tonic  median*  especially™,  debility  of  th* 
stomach  and  intestine s  i  nbouttrn  grain*  of 
the  powder  may  be  taken  twloe  or  thrice 
a  day. 

CAT.VES,  Be*  RIKan  *.—("*]  res  ere  cither 
Buckled  by  the  mother  or  brought  tip  on 

milk  by  hind     When  they  are  suckled,  if 

taken  !  the  byre  be  roomy  enough,  (tails  are  erected 
ve  on  I  for  them  aealnsl  the  wall  behind  the  cow*, 


re  loose  boxen  at  the  end*  of 


hli  dlstauc 


i  first  pupil,  whi 


ill,  who  must    are  pi 
imand  "Close  ■  mo  tin 


luckled.    When  brought  up  by  hand,  they 
put  Into  a  separate  apartment  from  theft 


a  heel*;"  "  Hand*  d 


pupil  frot 

Thc\»nd.'anT*™  "are'  l'n"tl«  ■* 
Hon*  a*  In  "Prepare."  The  tnov 
effect  the  contraction  of  the  line,  be 

theeecond  at  the  teacher'*  right 

tinnea  to  thelaat  at  hlslrft ;  each  taking  his 
distance  by  hl»  neighbour 
preparatory  poa1"""- r 

"Head  no  £  "Took  bl 

ftc  If  care  be  talrtn  to  avoid  every  awkward 
Or  ungainly  grature.  these  preliminary  poses 
may  be  made  auxiliary  to  the  teaching  of 
deportment     The  huad  Is  neit  placed  in 

arms,  hands,  wrists,  thumbs.  Angers,  the 
chest  leg*,  toe*,  feet,  and  the  whiue  trunk 
■re  then  taken  In  the  order  In  which  they 
are  here  enumerated;  and  the  popil  is  led 
by  eaay  gradations  from  the  simplest  to  the 


indple*,  by  Stnrjf  di 

.SBT.  DRILLING,  to. 

CALOMEL.— The  submurlate 

"         mry.    Its  oonstltu. 

oxygen.  Bl;  mun 

irlate.'  Thereis! 


chloride  of: 
qnlckjUver.  ._  .  .. 
11*1  or  chlorine. 


no  mcdlolne  that  la  so  extensively  employed 
a*  calomel ;  it  Is  chiefly  regarded,  however. 
as  an  alterative,  and  in  larger  done*  pur- 

E'lve.     It  I*  prreoribed  In  doses  of  Irorn 
fa  grain  up  to  a  scruple  ;  when  given  a* 
-  purgative.  It  la  beat  combined  with  some 


"    "  ■  each 

.Id  be 

should  also 

«,  and  a  high  rack  lor  hay.  the  top  of 
nhouldbe  as  much  elevated  above  the 
to  preclude  the  possibility  ol  the  calf 


In  height.    Abundance  of  light  shouli 
°k^llgti.s'iuthe"r*>f-  "•<■— -■■'"■   ■'--•'- 


ex; 


.  lie  first  feed  by  the  1 
tay  either  be  raised  to 
>  lie  Mill.  In  whichever 
i  taken.lt  should  be  ar 

and  support  its  low 


ttoeaf" 


le  liqiiii 


fill,  ll 


Let  It  take  I 


y  It  should  be  fed  as  often  a*  th* 

silked,  which  la  at  Aral  three  time*  a 

least.    After  the  first  two  or  three 

ie  following  method  of  feeding  may 

.    . .  lituted  ■.  put  a  Anger  or  two  of  the 

right  hand  Into  the  calf  a  mouth,  and  hold- 

tho  dish  or  pall  of  milk  wttb  the  left 
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•nder  Ha  head,  bring  ttai  head  gradually 
Ism  talc  tfce  pelL  and  braid  of  riVnngere 
MM  It  M  lake  ■  few  draughts  of  tbemiik  i 
wirfleKU  doing  thi*.  gantry  withdraw  the 


4  to  ■  few 

mdi  swert  milk  warn  irons  Dili  ooir  at  It 
an  drink.  It  will  be  able  to  take  three 
»■>)■  a  day .  and  nearly  tkrceaaam  at  each 
Hal  After  tbe  Unit  month,  to  the  cud  of 
the  tanrd.  the  qoonttfy  of  milk  is  divided 
hatwaen  tws  meals,  morning  aad  main*. 
la  nw  one*  half  sweet  and  half-skimmed 
milk  at*  jrl ten  to  the  earns,  and  In  other* 
a  ■abatttaM  for  milk  Is  provided,  by  making 
fstaOM  of  boned  Unseed  or  (ago.  The 
Baai ill  telly  Is easily  msde  by  botlhw  good 
Unseed  In  water,  aad  while  It  It  in  a  hot 
stale  to  poor  it  Into  a  Teasel  to  cool,  when 
It  soon  becomes  n  ttnn  Jelly;  a  portion  of 
(Us  1*  taken  for  every  meal,  and  tneorpo- 
roted  with  a  little  warm  milk  Sago  maybe 
prepared  In  the  Fame  manner ;  bat  B  larger 
proportion  of  milk  Is  required  to  be  given 
wttii  It  A  third  snbstonoe  Is  made  Irom 
pee-meaL     For  this  pnrpose  poor  hot  water 


thnt  the  calf  can  easily  drink.    I 
Tided  tbe  calf  bas  free  aoeess  to 


np  by  hand  la  preferalj'i 

months,  they  should  hare 
air  daring  the  day:  — 


about  aslbs.  per  quarter,  and  la  tl 


tenth  day.    Fotoen- 
d,  in  order  to  dispense 

._ three  doses  of  castor- 

oil  given,  made  Into  an  emulsion  by  mixing 
It  with  egg.  If  when  the  Inflammation 
abates,  extreme  weakness  should  eosne, 
gentian  and  laudanum,  with  a  small  quan- 
tity of  port  wine  mar  be  administered.  For 

mUkthatcomee  from  the  cow  for  the  first 
days  after  earring.     But  In  confirmed 

ion  of  two  or  I  brae  nances  of  Epsom 
.  should  be  frequently  administered, 

Ansa  Is  a  disease  to  which  calves  art 

peculiarly  liable.  They  are  most  subject  to 
'•  when  put  out  to  (tana  at  too  carl*  an  act. 
he  first  application  of  a  remedy  should  be 
mild  purgative,  to  remove.  If  possible,  tbe 
motion  of  the  bowels ,  this  should  be  tol- 
iwed  by  anodynes,  astringents,  and  sJkn- 
cs,  with  carminatives,  the  withdrawal  of 
rery  sort  of  green  food,  and  the  admlnla- 
-atloB  of  flour  or  pen-meal  gruel,  'fhc  fnl- 
iwing  mixlure  Is  extremely  serviceable  Id 

tageouely  be  kept  always  ready  at  hand  :— 

Bark,  powdered,    loz. 


Iir  as« 


of  two 


crib.     AC  I 


'sheltered  at  night  under 
i  of  being  again  pat  to  tbe 
line  sweet  hay  should  be  put 
iu  umr  r*wp.  and  the  manners  In  the  shed 
provided  with  Swedish  turnip*.  At  three 
or  four  months  oJsl.  according  to  tbs  supply 
of  milk,  and  the  ready  state  of  the  grass  to 
receive  loam,  the  calves  should  be  weaned 
to  the  order  of  seniority,  due  regard 
being  paid  to   their   Individual   strength. 

snosly  of  ralik  should  not  be  wlUtdroivn  all 
al  onoe,  but  leaaened  dally,  and  Hven  at 
longer  intervals.  At  tlie  nunc  time  lliat 
the  soaply  of  milk  Is  diminished,  the  calf 
should  be  enticed  to  take  other  food,  such  a 
new  bundles  of  tlw  most  aldvcrly  portion 

Ueponnded  ail  cake,  and  pure  water  at  wil 
A  small  sheltered  paddock,  near  tbe  stead 

before  turning  them  out  Into  n  pasture  flak 
Wham  ealvea  are  reared  for  r™Z  they  ar 


day.     They  am  placed  In  1> 
fnajr  feat  hash,  oadinst  large 

so  admit  osf the  call  turning. 


four  daya,  and  then  twio 
-   ■■'■—-  '-  *-iarded  boj 


ee  tablospoonful4 


to  the  age  and  condition  of  the  01 

""(  ASlisRlD&E  DRINK.— Tiiis  Is  merely 
s  mixture  of  equal  quantities  of  good  ale 

and  of  a  very  agreeable  flavour. 

CAKBKltMifc  MILK  l'UJiCH.- To  two 
quarts  of  new  milk  add  the  thinly  pared 
rind  of  a  lemon,  and  half  a  pound  of  loaf 

KrL  draw  Ihe  liquor  from  the  fire,  and  stir 
quickly  a  couple  of  •bilked  eggs  ohlck 
bare  been  mixed  with  half  a  pint  of  cold 
milk  and  strained  thrmich  a  sieve;  allot 


pint  of  brandy;  stir  the 

■oth,  and  aair-  "  ' 


uflcred  to  boll. 


fig-  New  milk,  1  quarts;  lemon  peel.  1; 
eggs.  2;  cold  milk,  i  pinti  ruin,  1  pint! 
brandy,  1  plot. 

CAlltUA.  —  A  genus  of  ornamental 

during  winter  than  protection  from  frost. 
The  camelin  la  propagated  by  cuttings, 
layers,  and  seeds  for  stocks ;  and  with  these 


or  graltad.     The  cull 
■anna  shoots  of  the 


a  formed  of  ripened  shoots  of 


pre- 
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ceding   summer. 

bad.  two  or  tbrr 
taken  air.  ud  it 


thly  across  Ml  I  joint  or 
i  cuttings  then  pleated. 


.  off.  The  hardier  sorts, 
ilueli  peony -flowered,  fcc, 
■lien  planted  In  ■  bed  or 


bettor  grown  In  portable  utensils,  which 
admit  0?  theroota  being  examined,  end  the 
plants  being  pieced  in  the  open  sir.  or  under 
shelter  at  pleasure.  The  slugle  and  double- 
red  csmelfa  will  endure  the  open  lir  when 
trained  egelnat  *  south  wall. 

CAMEKA  LUCIDA.— An  Invention  de- 
signed to  facilitate  the  delineation  of  distant 
objects,  by  producing  a  reflected  picture  or 
them  upon  the  paper,  and  also  copying  or 
reducing  drawings.  It  consists  0-  - 
prismatic  piece  of  glass,  mountec 
brass  frame.    The  prism  baa  ita  t 


a  solid 
upon  a 
ngles  so 


g  through 
rough  the 


and  made  firm  ' 


glass,  and  a  direct  view  of  bn  pencil 
tricing  point.  The  operation  of  thle  Instr 
ment  will  be  made  more  Intelligible  by  t 


and  and  Ion 


a  this  engraving  r  la  Um 


it  shaded  during  powerful 

ill  begin  to  push,  when  they 
in  a  trentle  beat.  In  Sep- 
>ber   following   the  rooted 


of  a  atagr.  so  contrived   that  It  may  be 
lowered  In  proportion  as  Ihe  plants  Increase 

should  be  between  filty  and  sixty  degrees  . 

during  the  growing  season ;  but  when  the  ray  of  light  falling  upon  the  quadrangular 

■Ower-bnds  ere  (brand  It  may  be  lower,  till  glass  prPsm  o,  It  ft  bent  by  two  reflections 

the  beginning  of  winter,  when  the  buds  c  and  d.  and  thrown  upwards  where  It  may 

bngtn  to  IW*n.    To  grow  the  eamelm  lo  a  be  received  by  the  eye,  to  which  it  will 

high  decree  or  perfection,  considerable  care  appear  described  on  the  table  or  sheet  of 

Isr^iii.ilc.    Tbr  root*  arc  apt  togetmatted  piper  /  placed  to  receive  It.     The    Image 

in  thepot,  anil,  tat  the  ranathn  oetnW.iO  mBy  be  magnified  or  lessened  by  planing 

to  compress  the  ball  of  mould  as  after  a  a  lens,  so  as  either  to  intercept  the  r»ys 

time   to   render  It   Impervious   to   water,  before  they  strike  ihe  prism,  or  before  they 

to  sec  that  the  water  poured  on  the  pots  enabled  readily  to  set  np  this  Inst 

praetrotessll  the  earth,  ami  that  it  does  not  CAMERA    OBSCUKA. 
escape  by  the  sides  of  the 
onlythcwebofHbres.    For 


"^•""Sjfiras. 


An   apparatus 

. „ ,  In  which  the 

Images  of  external  objects,  received  through 
-  double  convex  glass,  are  exhibited  d&- 
Inctly.  and  in  their  native  colours,  on  a 


»i»te  they  require  to  be  liberally  the  glass.  The  simplest  form  of  this  ta- 
rn form  handsome  plants,  they  strnment  consists  of  a  darkened  chamber, 
rained  with  single  stems  lo  rods,  into  whirfi  no  light  is  permitted  to  enter, 
t,  so  as  to  make  them  throw  ont-  except  by  a  small  hole  In  the  window 
>*-.  from  even-  part  of  the  stem.  Bhutlcr.  A  picture  of  the  ohjeeta  opposite 
thi-vmsybesetoutof  doors,  in  the  hole  will  then  be  seen  on  ths  wall,  or 
but  open  situation,  or  the  glass  'a  white  screen  placed  so  as  to  reoahra  Um 


DAILY  WAMTS. 


lrni  may  be  Hied  la  the  hole  ■ 


Irntftl  with  the  pencil 
matt   dlatinctly  r— ■ 
formed  on  the  bai 
CAMOMILE, 


Sttie  bend  the  figures  may  i 
e  pencil;  but  the  picture 
teen  when  1he  Image 
Ick  of  a  silYeriied  mirror. 


stogie  andthe  double  flowering.  Tbeyresuln; 
■  poor  dry  nil,  to  check  tfieu-  redundant 
growth,  and  to  economise  Ihetr  medicinal 

Sialitlee-  They  will  grow  in  almost  any 
tuition,  but  Ihe  more  open  the  bettor. 
They  are  generally  propagated  by  parting 
the  roots,  and  by  offset*,  which  may  be 
planted  from  the  close  or  Febniary  until  the 
end  of  May ;  the  earlier,  bower  er.  It  Is  per- 
formed the  better.  Camomile  may  be  also 
rated  from  aeed.Ibe  proper  time  for  sowing 
being  the  early  spring  months.  It  i«  sdvls- 
ableto  ralae  freah  pTauts  by  this  method, 
alter  the  lapeeofaeveral  years,  daring  which 
ttrnu  the  old  plant  will  hare  degenerated. 
Camajnlleesuuulii  be  planted  eighteen  Inches 
■part,  and  watered  moderately  if  It  be  dry 


dried,  ex. 

CAMOMILE,  i'BOFEHTTT.S  Ahu  u.enur. 

Camomile  flowers,  either  freah  or  dried,  art 
eaerredly  claeaed  among  the  must  useful, 
afe,  and  generally  employed  domestic  re- 
jedlea.  Theeo  flowers  possess  a  fragrant 
Dd  gratefhl  odour,  and  a  warm  bitter  taste, 
bey  abound  with  a  pungent  aromatio  oil, 
nd  act  both  as  a  tonic  bitter,  and  a  safe 
metro;  externally  they  are  alao  employed 
s  a  mi  Id  dl  acutlen  l  and  emo II  lent.  The  forma 
i  which  the  flowers  are  used,  are.  In  powder, 
"  with  other  bitters 


1.  Hie  inftufon  1*  made  Ijy  macenillDj; 
nan  an  ounce  of  the  flowers,  for  half  an  hour 
In  ■  pint  of  boiling  water;  this  la  what  la 

be  taken  alone,  or  Id  combination,  in  doaei 
of  a  wlneglasaful  twice  or  thrice  a-day.  In 
cap<<flol'«iiiiV'>'ii«,af*<rrla,«iif*(rMw4(MW|i. 
Thia,  too,  is  the  heat  form  In  which  It  can  be 


:e 

tligiVUm,  the 
(tcraaor  ilo\ 
log  water  ani 


enulK.  a  cupful  being  taken 

and  with  a  view  of  promoting 
mi  quantity  of  bruised  gin- 
■s,  may  be  added  to  the  boil- 
eft tolnfoseforan hour.  The 
r  Jtmmtutlmi  ml  mwu.  Is 
'  an  oniice  or  the  flowers  in 
n  or  twenty  minntea.    The 


adapted  for  outward  application  to  parti 
require  soothing  by  the  agency  of  we! 
The  reediest  mode  of  applying  the  ti 
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(br  thai  porpoae  la  to  have  two  flannel  bags 

of  the  euourrea  else.  Id  which  the  flowers  in 
to  b*  put,  ud  baud  either  by  having  boll- 
rein"  covered  ","  few  minutes,  or  by 
beliiir  held  before  the  fire.  Too  reason  for 
:■>  ban  is,  tint  oiio  any  be  heated 
application  Immediately  the  other 
■d.  Toe  oil  of  camomile  pueaeeaea 
i  of  the  flower  with  ■  pungent  taste. 


theodo 


modlc-  It  Is  used  alone  In  doM  of  from  Ave 
to  eight  drops  cm  a  lump  of  tutu,  In  colics 
ud  crampa  of  the  stomach,  uidui  oorrec,. 
tive  of  purgative  pills.  In  mil  MH  ol  liittr- 
e.  the  single  fluwers  art  to  be  preferred 
-—"-  " When  applied  u  fo- 


ouble  Hon 


CAMPANULA— A  spcclei  of  herbaeroi 
plants,  perennial,  biennial,  and  annus].  *•»'' 
of  the  hardy  perennials  are  dwarf  plan! 
producing  a  profusion  of  flowers,  more  col 

theni  particularly  adaptid  for  rock  work,  r 
growing  in  pots.— See  lJEU.-Vl.awEB,  (At 
teuuky  Bell,  Ac 

CAMPHINE.  The  name  given  in  con 
mere*  to  rectlfled  oil  of  turprntlna  whe 
_..  j  ,....  l.  — : , ie,inorder  totliHgul* 


the 


ibarocterof  tbeliould- 
applied  by  chemists 

lypoilii'l  if*i  substance,  nlilchi*  suppoa.  ..  ... 

xist  in  the  artificial  camphor  prepared  by 


term  csmpblnels  at 


substance,  «  rilcli  is  supposed 
_.  -irtlllcial  camphor  prepared  I, 
i  of  hydrochloric  add  on  oil  of  tur 


ws'  wool,  or  sersped  lint.  It  given  «l- 
htPHOHATED  LINIMENT.-  - 


rate,  rolatlle.   am 

e,  obtained  by  ills 


highly  ndoroi 
tt&Lwnlrao 

Japan.  II  is  also  Muid  lis  several  other 
numbers  of  toe  vegetable  kingdom,  and 
exist*  In  a  (renter  or  lea*  qnantlly  in  tile 
roots,  branches,  and  leases  of  many  plant*. 

Of  marjoram,  sage,  and  lavender.  What  is 
called  em*  or  ™o*  cam  phot  Is  in  email  irray 
plesea  and  crystals,  il  »  purified  by  sublima- 
tion and  Is  found  In  commerce  fn  cheu  sr 
cakes  weighing  alxiut  albe.  each.  Camphor 
la  of  use  10  put  with  clothes  for  the  purpose 
of  keeping  away  moth-,  to.,  for  its  vapour, 
when  dirfuaul  tUronuti  the  air,  h>  poisonous 

narcotic  and  anodyne.  It  ia  not  a  very  re- 
liable stimulant,  as  its  eflcct  Ii  transitory. 
In  moderate  doles  It  acts  as  a  diaphoretic 


the  body. 

1*  aaatf  (zaraKaV.aaa  liniment  when  dissolved 
In  oil.  sleohol,  or  Beetle  add.  belngemploved 
to  allay  rhenautlc  pains;  it  la  also  nseiiil  as 


powder,  by  ttwadditlon  of  a  little  spirit  of 
whsaandfriolkin.lt  Is  very  uaelul  as  a  local 
sassnesnal  to  brfstw  •*»■».  When  dissolved 
In  oil  ul  torpentlne.  and  a  few  drops  are 
nlaoafllua  hollow  tooth  and  covered  with 


-Mix  half  an  01 
viiisH  ounce  i 


ciered  by  moistening  11  with  a  little  spirit  oS 


CAS1F  FUDDIMiS,— Pot  into  a  sauce- 

Can  half  a  pound  of  hulter.  two  tablcspoon- 
ileorbrownaugar.oquartcrofaleiii,.npeel. 
and  ■  pint  of  water:  when  Just  on  ihc  point 
orbolhnt;.  take  it  off,  and  sttr  in  half  a  pound 
of  well-dried  flour,  taking  care  that  it  does 


t-ASir  fiToni.._A  kind  of  chair  or  o to 

xmliivctJ  bin  to  occupy  a  limited  space  at 
portable.     These  articles  a 


has  the  peculiar  advantage  of  folding  into 

CAN  AltY.  -  Tbif  ifdHtnowo  "catbird 

Inacag*.  The  best  carisries  are  ol  a'bright 
yellow,  with  a  lew  Jet-blarlt  spots.  Beuaa- 
Othdisalljjftpa^n  warm  climate,  they  an 

agreeable  temperature i  if  exposed  to  oold 
*"ddi  tad!  °'  t,lehopeo  *'''■  ,bTT  Bftl 
oag*  atwuld  be  fauna;  In  the  open  air!  or  at 
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CAH 


sesat  In  toe  sunshine.  If  tbe  apartment  it 
kept  too  bat  they  will  moult  St  an  improper 
•won,  ud  this  mnetbeai-olded.  Only  one 
uU  should  be  allowed  Id  ■  age.  Females 
far  breeding:  ue  the  better  lor  havi  but  a  laive 
cage,  u  It  affords  tbwn  space  for  exercise. 
An  cleanliness  ifi  the  most  effectual  preven- 
taiim  of  many  diseases  to  which  Ihii  bird 
is  Mkftat,  the  bottom  of  the  in  itnald  be 
■■■  ■  *-  -Iruw  oat.  and    should   be 


Crushed  hempeeed  may  be  given  ooca- 
alcnally.  tint  not  too  often.  « lien  the  put* 
la  given  to  them  it  should  be  nude  ircoh 
every  other  day.  When  tbift  la  not  con- 
venient, a  substitute  may  be  found  by  taking 

drying It  Jd  an  oven,  pDUndlog  11  In  a  mor- 
tar. Toe  powder  formed  In  this  manner 
will  keep  good  fur  several  niuntha,  and  a 
teaapounluf  mar  be  given  every  day  to  each 
bird,  with  a*  much  cold  or  lukewarm  milk 
as  will  form  It  Into  a  stiff  paste.  In  sum- 
— •._.  ....... ..      —  .  .  — ;.  . — .ground- 

ii.ju- 


l     1-O..J     (B'uJI-  l.-[-     ft'O. 


proprinte  delicacies  i 

tutUt  of  giving  to  l 

rious;  a  bird  In  lull  sons  may  be 
rendered  mute  by  parte ,    —  ■' 
food  of  this  sort.    The  e 
requires  a 
this  purpo 


sous  may  be 


partakiui?  of  Improper 
The  bretilivg  of  canaries 
accommodations.     Kor 

—  ,.  -  ,       „-'  cage  must  be  provided. 

_  id  the  pair  of  birds  put  Into  it  about  tbe 
middle  of  April.  Tbe  female  ordinarily  Inyo 
six  era,  one  every  day.  Each  ejnr  should 
be  taken  away  as  laid,  and  an  ivory  out 
iglsflnisbed, 


origiual  eggs  may  be  n 
ofluoubnllon  is  thlrtee 


ng- trough,  ti 
■  suitable  foot 


mules.      The  < 
scab.     Wben 


.-__ —  is  thirteen  days. 
ra  batched,  finely  mlnoed 
ould  he  placed  near  tbe 


feathers  of  Ihe  lower  r .. 

blown  aside,  the  body  will  be  I 
swollen,  and  covered  with  lltth 
Thebrst  remedy  ia  to  mix  oalmt_ 

saffron  In  the  water.  11  the  leathers  on  the 
head  fall  off.  and  any  watery  eruption* 
should  appear,  the  bead  should  be  washed 
every  day  with  aprlng  water,  in  which  a 
little  salt  has  been  dissolved,  wiping  the 
head  afterward*  q'lite  dry.  and  anolutinp 

Bqnurlce.  The  jieUow  i,-<ii  which  attacks  tbe 
by  anointing  the  part  with  fresh  gutter  or 

id  be  kept  war  in,  the  o 


sat  In  the  sun  when  it  shines  powerfully, 
'    In.  shielded  from  oolfl  winds. 

....,..--    s,  bread,  and  the  yolks  ot 

bard  ■  boiled  sgg"  chopped  small.    Canaries) 
may  be  taught  to  sit  upon  the  band  or  the 

-    — '  Id  fly  about  theroom.    The 

Ing  requires  great  patience): 
age  door  is  fell  open  when 

_ In  theroom,andn  little  hemp 

seed  scattered  on  Jibe  table,  the  water  being 

.... jt  of  the  bird 

The  day  tallowing  the  master 
-"■--  "-■  —y  be  seated  at  the 


"  kept 


a :  and.  '     ' 

-  —  """-llHy.       TVUIUB      IUH      HI.  1H      BUM 

._   ._]  bird  leas  timid,  until  at  lengtb  he 
will  peroh  upon  any  part  of  the  body,  even 
when  In  mo  thin.     Canaries  may  bo  ana 
brought  to  fetch  and  carry,  and  to  whistle 
tunes;  the  latter  It  taught  by  playing  the 
tunes  over  repeatedly  on  a  bird-organ  or 
flute.    They  will  also  Imitate  the  singing  of 
e  nightingale  and  other  birds,  if  kept  in 
e  same  room.     Canaries    may  also   be 
n_),i  ■:;  at  night  by  keeping  the  cage* 

vered  all  day,  but  In  tills  case  the  advan- 
ce gained  Is  scarcely  warranted  by  the 
int.Timent  Inflicted. 


1  by  this  disease  are  t 
Of  nil  these,  the  un-:ul 


Mud  the 


life,  seldom  occurrimj  under  U  vtnrs  of  age, 
frequently  from  3u  to  40,  and  most  tre. 
nnvntly  between  so  and  «    Age  has  ■  re- 

uurkaUe  tTeut  in  delermlning  Ihe  career  of 

;■*;!<>...  ic-r  the  yuuncer  the  patient  is  the 
more  rapid  Is  its  progress;  and  acanoer  in 

while  in  old  age  It  will  remain  in  a  semi- 


ent'chdioV  itt*uu«r*'l*h  on'ugh  a.nl  Ihe 
usual  sympton.sofau  Impaired  null  liion, 

many  theories'  and  schemes  of  treatment; 

oan  more  than  effect  a  temporary  relief 
from  pain  in  this  truly  formidable  disease, 
(or  will  oh  there  baa  been  discovered  but 
one,  and  uot  always  permaneut  cure,  and 
Uiat  Is.  excision  by  the  knife.    Smal.er  enn- 

posaihly  he' cured  by  means  of  posjnli 

™»prodBCeTmucn^trealM  thiin  that  by 


CAN 


THB  DICTIONARY  01? 


CANDIED    FRUIT.  —  Fruit   MM    In 
strong  syrnp  and  thn  dried.  When  finished 

in  the  syrup,  pnt  a layer  of  fruit  Into  a  new 
lie™,  and  dip  it  suddenly  Into  hot  water,  to 
take  aW  the  syrup  that  hanga  about  ft ;  then 
nut  It  on  a  nankin  before  the  Or*  to  drain, 
and  do  some  more  in  the  sieve.  Hare  ready 
lifted  double-  refined  sugar,  which  strew  over 
the  fruit  on  all  aides  till  quite  white.    Set  It 

. — ._  . < 1  in  a  lightly  warm 

«■  three  times.     It 


.  and  drip. 


.and  n 


ilngle  layer  on  sieves  i 


CANDIED  PEEL.— Take  out  the  pulp* 
of  lemons  or  orange*.  took  the  rlndi  lix 
days  la  salt  and  water,  and  afterward*  boll 
them  till  tender  in  tpring  water.  Drain  them 
on  a  alere.  make  a  thin  syrup  of  loaf  sugar 
and  water,  and  boil  the  peels  In  It  till  the 
syrup  begin*  to  candy  about  them.  Then 
take  them  out,  grate  * "■"" 


ddrytl 


i]  bcioi 


a  contained  In 

a  hollow  jtem  wltli 
a  spiral  spring,  which 
keen*  it  always  at  the 
same  height ;  and  the 
k  it  efeval    " 


\?L 


te  paper 
e  lighting!  tortf  aiJ"U* 


be  candlesticks  wrap  a  pleoe  of* 
oond  the  lower  end.  notjttowliM 

aearly  cloe*  before  __ 

Is  too  long.  It  will  be  .cry  dlffleult  to  Ignite, 
bealdei  which  it  will  cause  the  candle  to 
gutter.  (Jlaia  receivers  for  the  dropping* 
of  candlea  are  convenient  and  ornamental. 
The  pieces  of  candle  that  are  left  each  even 
■-uj  should  be  placed  In  a  tin  box  kept  ft 
ml  purpose,  and  need  Tor  chamber  light*. 
CANDLESTICKS— Of  these  there  at 
great  variety  of  forms,  according  to  ■* 


in  inconven 

ticka  In  »n 
ockct  not  11 


quired. 


ly  tiled  candle,  and  tl 


.    which    becomes    mon 
n  the  oandle  burn*  dow 


c  candle  to  be  wasted.  To  remedy  tt 
_ndlestlcks  are  constructed  with  a  eylin 
drleal  plate  of  metal  within,  titled  with 


.ndlestl'ok    ii       .      ,__ 

&A&  (US 


CANDLES-From  their  porUblllty  a 


lining  artificial  11*1. t 

■various  substances,  wax.  spermaceti,  tallow. 
atearine.  Ac    Candlea  Improve  by  keeping 

the  best.  The'  most  economical,  as  well  M 
the  most  convenient  plan,  la  to  purchase 
them  by  ihe  box,  keeping  them  always  In  a 


Sti*  liinMntty.  if.  when  preparing  then 
(ho  evening,  the  tops  are  dipped  li 
spirits  of  wine  fmt  before  they  arc  wanted 
Light  them  always  with  a  match,  and  d< 


be  more  easily  washed  and  cleaned 
.hout  injury ;  the  soldered  parts  of  the 
.ndlealick.  as  usually  made,  being  apt  to 

ire  the  lire. 
CANDLESTICKS,   to    C  LEAK  .—Before 
omtnenclng  this  operation,  lay  a  sheet  of 
"own  paper  upon  the  place  where  the  can- 


of  Rrewoo. 
,,,   ,.,   . 


"rom  the  Are,  so 
and  drain  Into 
<1  then  he  wiped 
for  the 


perfectly  clean  wllh  a  soft  rag  kept  for  the 
purpose.  Polish  with  a  little  dry  rotten- 
si  one  or  whiting  put  on  a  leather. 

CANDYTUFT. -The  seeds  of  thl*  flower 
should  be  sown  In  a  rich  light  soil  lu  auiumn, 
where  they  are  to  remain,  and  be  kept  rather 
dry  daring  winter.  In  spring  they  should 
be  repeatedly  thinned  out  and  watered  with 
liquid  manure,  taking  care  not  to  let  the 
liquor  touch  the  plant*.  When  the  plants 
■re  about  to  flower,  those  of  the  common 
kind  should  be  six  or  eight  Inches  apart 
every  way:  the  rocket  candytuft  should 
be  from  one  to  two  feet  apart:  thua  treated, 
the  flowers  will  be  very  large  and  fine 
When  II  1*  not  thought  advisable  to  follow 
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very  thin  either  In  autumn  or  early  in 
epnng.  alone,  or  mixed  with  mignonette 
In  both  (ski  they  will  hire  ■  pretty  ap- 


CAHTBR611BT    KELT.  —  A    beautiful 
ith  large  drooping  bells,  pat"' 
— '—  - 'borders  ends! 


IT  very  dirty.    Set  them 

CHS 

larlv  adapted  for  broad  borders  and"  shrub- 
beries. The  toll  change*  the  oolonr  of  the 
(lowers.  In  rieh  ■round  they  are  a  deep 
end  breatrlul  blue.  In  poor  soils,  thcyv.HI 
become  reddish  white  or  very  pale  blue.  It 
h)  propagated  by  «eed  and  by  parting  the 
root.  The  seed  Ihould  be  town  In  sprlnjr, 
and  covered  withe  hand-glassr  transplant 
the  need  lings  Into  ■  nurserv  bed  to  remain 
til]  the  following  spring  t  'then  plant  out. 
CM  off  the  Oowera  as  ther  dear,  and  others 
will  arise,  weaker,  necessarily,  but  con- 
tinuing later  In  flower. 

CA.NTHARIDE8  — A  species  of  fly  em- 
ployed In  medial  practice,  the  effects  of 
which  are  stimulant,  diuretic,  and  blistering. 

chiefly  applied  as  an  external  appliatlon 

•  the  growth  of  the  hair.    The 

autlnn  required  In  administering 

It  unfit  for  ■  domestic 

—  A    vegetable    gum, 

whleta,  when  tint  taken  from  the  tree  In 
a  liiiuld  state,  reaembles  In  appearance  and 
conaiatenee  buttermilk  or  cream ;  In  this 
state  It  will  keep  for  two  or  Hiree  months  if 
not  exposed  to  the  air:  at  the  end  of  which 
time  It  coagulates  and  becomes  thick  and 
•olid.  Thoiigh  warmth  softens  solid  caon- 
tohoae  a  little,  and  beat  causes  It  to  melt, 
yet  after  being  rendered  liquid  In  this  man- 
ner It  does  not  return  to  its  former  condi- 
tion, but  remains  always  clammy.  It  may 
be  dissolved,  however,  by  boiling  In  spirits 


tn  the  form 


tlila  agent  i 
medicine. 


till  it  forms  a  solution 


.    If  half  th 

„.-„  be  add  ■ 

a  together  for  half  an  li 
be  made.  Impenetrable  U.  «». 
a  of  this  subetanoe  the  varnis 
ma  Is  made,  Caoutchouo  tube 
us  purposes  are  now  made,  which 
srfeef  flexibility  o-:''  ' 


It  la  also  o 
"CAPER.  -. 


n  and  bottles. 
.  .  _  _— A  trailing  shrub,  producing  a 
berry  used  for  culinary  purposes.  It  may 
be  raised  either  from  seed.  cuttings,  or  nieces 
of  the  root  Propagation  by  cuttings  is  the 
preferable  mod*;  they  should  be  a  fool  loon 
and  planted  In  autumn.  The  autumn  fol- 
lowing  they  will  be  111  to  remove  to  a  general 


CAPER  8AUCK— Stir  Into  a  third  of  a 
plat  of  good  melted  butter  four  deasert- 
spoonfuls  of  capers,  one  spoonful  minoed. 
and  the  remainder  divided  In  half;  add  * 
little  of  the  vinegar  In  which  they  are  pre- 


'fortify^iiestoi 


Keep  It  stirred  after  the  berries  are  added. 
Nasturtiums  may  be  substituted  for  cspcrs, 

CAPER  SAUCK.  tor  f"iel-To  half  a 
pint  of  rich  melted  butter  add  six  table- 
spoonfuls  of  strong  veal  gravy  or  Jelly,  a 
tsblrspoonfal  of  essence  of  anchoTles.  a 
deascrtspooiifnl  of  chili  vinegar,  three  table- 
spooniU  Is  of  capers,  and  a  wlnegbuwfal  of 

1ST  Melted  butter.  J  pint ;  venl  gravy  or 
jelly.  «  tablespoonfuls ;  essence  of  anchovies, 
1  tablespoon  I  ul  |  chill  vinegar.  I  dessert- 
spoonful^  apers.  3  tsb!c*noonfuls ;  mush- 
room ketchup,  1  wtneglsisIuL 

CAPERS,  to  Fn.MKB.VB.-.  Put  them  u 
they  arc  gathered  into  a  Jar  with  strong 
vinegar  and  salt,  and  repeat  this  dally  until 
all  are  gathered,  leaving  two  Inches  ot  vine- 

wltheakln;  and  if  the  capersarekept  ina 
cool  place,  and  a  little  fresh  strong  vinegar 
added  from  time  to  time  they  win  remain 
good  for  four  or  flr*  years, 
CAJ'KKH.  Tsrfl  and  PnoFF.irnr.s  or.~ 

Italy™*!"  the "Jledlterr 
principally  used  In  sauces 
medicine,  having  aperient  properties.    They 

provoke  the  appr*" " -  ■'•--• '• 

They  agree   wel r_.._ _   

phlegmatic  temperament  If  used  Immode- 
rately, they  heat  and  ratify  the  fluids  too 

...  . ,....:  of  the  writ  under 

the  authority  of  which  the  sheriff  of  a  coun- 
ty, by  bis  officer,  arrests  or  takes  in  execu- 
tion the  person  of  a  debtor,  and  keeps  him  at 
the  debtors'  prison  for  the  county  In  which 
'  i  is  arretted  until  he  has  given  ball  or 
sde  deposit  with  him.  or  paid  the  debt, 

by  other  lawful  means  rhall  be  discharged 
from  his  custody.  This  Is  the  highest  exe- 
intion  which  an  be  had  against  a  defen- 

igainst  his  lands  or  goods,  unless  he  die  In 

'  CAPILLAIBE— Take  fourteen  ponndaof 
[ood  moist  sugar,  three  of  coarse  sugar,  and 

lix   ents  beaten  well  In  with  (tie  fiic-ll*.  boll 

■klm  It  carefully.    Then  add  a  quarter  of  a 

jrat  it  ?nto  bottles.  When 'Isold,  mix  a 
spoonful  or  two  of  this  syrup  with  sny  liquor 
that  requires  sweetening  and  flavouring. 

CAPITAL  LETTERS.— The  proper  use 
of  capital  letters  is  ae  follows :— 1.  The  first 
-vord  of  every  book,  chapter,  letter,  note,  or 
in  y  other  piece  of  writing.  1  The  first  word 
after  a  period,  and.  if  the  two  sentences  are 

gatlon  or  exclamation.  3.  The  appellations 
-'"•-Deity;  as.  God.  Jehovah,  Almighty. 
.....m  Being,  Lord,  Providence.  Messiah, 
Holy  Spirit     *.  Proper  names  of  per* 

■.   York 

Grecian.  Roman,  English,  1 
6.  The  first  word  of  a  quota' 
after  a  colon,  or  when  It  1*  in 


THE  DICTIOHABT  OF 


u,  "Always  remember  this  ancient  maxim : 
■Know  thyself.™  The  Brat  word  of  *D  ex- 
ample may  also  very  proper)/  brain  with  a 
capital.  1.  Every  substantive  "id  principal 
won)  In  Hit  titles  of  book*;  as.  Fhllp's 
History  of  Progress ;  the  Useful  Grammar, 
e.  The  first  word  In  every  line  of  poetry. 

uIkhvo  written  In  eapllalg.  Other  words 
besides  the  preceding,  may  be  dtstiuKulslied 
by  capital*,  when  they  are  remarkably  em- 
phatic, or  the  principal  subject  of  the  mm- 


afterwards  with  it*  own 
CAPON  WITH  RIC 


with  slices  of  bacon, 
h  oloTea,  a  bay 


around  the  capon.     See  Chicked,  Fowl*. 

CAPSICUM.  Culture  or.— Of  this  plant 
there  are  three  species,  the  Guinea  pepper. 
onerry  pepper,  mid  bell  pepper]  tbey  are  all 
rained  from  seed,  the  prodoce  of  two  pods 
being  a  sufficient  niinntftv  or  any  one 
Tnriety  for  an  ordinary  supply.  Sow 
all  the  ntiHKii  sorts  at  the  end  ol  Aarch.  or 
bnjrlnnina  or  middle  ol  April.  Id  a  moderate 
hotbed  undernlramu.  Cover  the  seed  a 
quarter  ol  on  Inch  deep.  When  the  plant* 
are  two  or  three  Inches  In  growth,  prick 
■one  into  a  new  slender  hotbed,  to  forward 


thick,  taking  care  that  there  !■  no  dry  luar 

rpotly;  mould  them  into  proper  shspes  aal 
■Ilea,  and  dock  them  on  both  sides,  or  if  *■ 
one  side  only,  let  the  hole*  penetrate 
through.  Bake  In  a  quick  oren  lor  ten  « 
twelve  mlno tea.  When  they  areof  alight 
hrown  colour  take  them  not      Put  them  ■ 

escape,  or  lliey  will  become  soft. 

CARAGEEN    MOSS.- An    Irish    most 
Irequeu  11  y  prescribed  as  a  food  hy  the  melt- 

strengthening  1 

(ugly  simple.  1 

cold  water,  and  to  be  put  over  a  alow  Are 
two  quarts  of  cold  water,  to  simmer  un 
reduced  to  half  the  quantity;  it  Is  then  to 
strained.  A  large  breakfast  cupful 
this  should  be  taken  every  morning  on  rid: 


soothing,   and    by  thai 
the  patient  I*  afforded  I 


readily,  in  which  cat*  ai 
ol  boiled  milk  may  bense 
palatable  without  sugar 


together. 


nelhr   ■ 


V  IIbIiI™11 


i  [chocolate  would  be  too  heavyTa  cup  c 
I  ■  this  decoct  Ion  Is  exceedingly  beneficial-  aw 

I  taken  two  or  three  1  mora  afterwards  witboc 
.  I  Injury.  A  eup  or thessme beverage  may  t 
t  !  taken  with  advantage  at  night  by  wapept 
I  '  patients.  with  the  additinn  of  a  small  purlin 
t  '  of  sherry  or  brandy,  j-J  —  -   ■    ■      ■   --■■ 


will  r 


tup;  find  nirWijljent  j;rinvth.  AL  the  Ij'-cm- 
Dlngof  June,  when  the  weather  becomes 
settled,  transplant  I  hem  into  the  open  nar- 
dca,  In  bedaot  'light,  rich  earth,  from  is  to 
IK  inches  apsrt,  giving  water.  They  will 
then  advance  freely,  flower  In  July  or 
August,  and  produce  an  abundance  of  pods 
until  the  end  nf  Htptembcr.     To  isw  ihi  m.l 

lo  ripen  In  autumn  and  after  being  gatliervd 
hang  up  In  a  dry  place;  not  taking  out  (be 

ikhI  fill  wa>,l,.l  f„r  B„ninfl  in  spring. 
CAPMCUMB  TO   PICK Lli-Flaee  the.    

salt  In  a  quart  of  vinegar,  and  pour  It  while    degree 
hot  upon  the  peppers  i  when  cold  place  a    a  little 


id  or  It  agreeable  ; 


is  agTeeable,      Of  this 


portion  may  be  taken  at 
CARAMKI.  SUGAR— Sugar  wbe 


nil  is  chiefly  employed  la  m 
cry.     In  boiling  eusrar  thrca 


The  pickle  will  be  fit  for  use  in 

fcw  weeks. 

CAPTAINS'  BISCUITS.  —To  sive- 
poaada  of  flue  floor  add  half  a  pound  i 
bntto-  and  a  quart  of  milk;  mix  the*  tc 
gather  wall  with  the  hands  till  tbey  make  a 
fiard,«»n,  tough  doiujta.  cut  it  Into  pieces  and 


theendofapieeeoi  wond  and  d 

snaps  with  a  loud  noise,  and  is  of  a  brv 
I  yellow  colour,  it  is  done.  The  pan  shon 
then  be  Immediately  taken  off  I  ate  Bre.  sj 
the  bottom  of  It  placed  In  a  tc*s«I  et  « 
I  water,  lest  the  heat  which  la  In  it  emtio 
I  so  long  »■  W  make  It  darker  tbu  It  oaga  I 
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CARAWAY  SBED  BISCUITS. -To  two 
Hand*  of  Soar.  arid  two  ounce*  or  boiler 
rabbed  la,  halt  a  pound  or  augur,  one  ounce 


•  *tlf  past*  with  warm  mSk,  eat  Into  thin 
sake*,  mod  prick  over  with  ■  fork;  bake 

jjyty. 

tfy  Flour,  3IbB.  i  butter.  Mis. ;  caraway 
needa,  lor.  ;  coriander  seed,  toz.  ;  unrbonale 
of  •odK.  i  teupoonlul ;  arrowroot,  1  Uftle- 

CARAWAT  SEED  CAKE.— Mia  half  ■ 

Sarin  ■  large  bowl  or  pu.    Hakeahnlein 

n  milk. 


rm  place  for  an  hour  or 


Hit  in* 

flUnlii.litTJji,--.-^-       -_  .....^ 
■MensT.      Hit  It  thoroughly,  but  Mr  ui 
naif  an  hour  at  the  mouth  of  the  oven  t 


s*rsw«y  flecd,  lor.  ;  all.-ploe,  hiiiklt,  nutini 
I  UMpaanlul  mixed  ;  milk.  sufficient 

CAKAWAT  SEEDS  are  the  fruit  of 
nnrbeillieroiis  plant.     They  are  a  good  a 


to  the  skin,  ud  named,  from  tl 
bnmlnir  pala  that  atuoda  Its  nn 
carbuncle  In  general  a 


a  gangrenous  (lough,  in- 

:  ol  the  boJi;  a  carbons!* 
t  Indicated  by  great  red- 
u  anil  violent  pals,  excessive  itching,  and  a 

Carbuncle)  are  more  Irequent  mad vanned 
tin  than  In  the  Young;  and  are  gene- 
rally indication*  of  a  luw,  putrescent  or 
typhoid  slate  ol'tb*  system;  and  not  unlrs- 
quentrr  the  reaalt  or  it    The  uxtant  of  a 

body  In  which  It  appear*,  and  varies,  from 
the  file  of  a  walnut,  to  the  dimension!  of  a 
plate;  the  parts  of  the  body  most  mb}eot  to 
tbelr  attack  an  tba  neck,  aboaldar,  arm-pit 
and  hip. 

Tnatmml.— The  local  remedies,  from  Brat 
tolut.arewannaniolnentpoaltlcea;  which 
are  to  be  applied  directly  the  tumour  show* 


to  be  freely  opened.  Tna 
i  la  either  bread  and  water 
(u  meet  the  wnatitutUiaal 
d  altsrallre  pill  of  equal 


Mflali  of  the  following  ml 


onratalline  form. 

two  proportion i,  forming  ourboilii 


carbon la  oxide. 


IS  grain*, 
ron  .     .    .    3  drachm*, 
n  there  Is  much  pain  and 

or  give  the  patient  is  drops 
■needed.  Wlieo  the  abase** 


part*  ire.  carbon  »■,  oxygen  52.    ItH  speci 
gravity  la  much  greater  than  atrnosphei ...    , 
air,  and  It  1*  unfit  for  respiration.     It  is  this 

■a*  which  i*  sopeeuli»rly  noxious  lo hi 

Hfe.  it  I*  generated  by  charcoal  or  wood  1 
tn  111- ventilated  rooms.  I*  extracted  in  . 

vegetable  Juices,  and 

"  toftS*"Mii" """ 

'flDir-ition  ol  aiiim 
Ic  acid  Is  give 


chm*— bruited, 
ind  add  diluleii 


■  likewise  given  oi 


Cuiuplior  w*ter 
burk,  ditto  of 


Impregnated  with  the  ga*.     In  m 

the*«iionofearbonlc*cid.  given  it 

ha*  *  beneficial  effect  upon  Ihe  SK 

CARBUNCLE,  Is  a  turd,  circ 

menotn*  In  the  nellulir  tissue  and 


tmiorlbed    and  II  required,  brudy. 

itcr.oom-  I      CARI>AMOM&-Bmnllbrown*e»dsof»n 

extending    nrnnwtla  grateful  tut*  and  •  msli.   Thej  *» 


CAB 


TUB  DICTIONARY  OJ? 


brought  from  the  East  India,  and  are  car- 
minative ud  stomachic    They  are  chiefly 

CAttDOON.—  A  hardy  perennial  plant, 

It  produces  (lowers  like  thoae  of  the  artichoke 
'■■  ■- — it  and  September.  Though  a  peren- 

mn'seed 


nml.Tfrequec 


My   A 


t  (or  a  bed  four  feet  by  etglu 
le  a  light  deep  one.  not  tou  m 
I  sowings  are  nude  in  spring,  for  a 
irly  crop  in  tlie  nut  tortnlgbt  Id 
and  for  the  main  crop  In  the  first  ot 
'  of  April  i  fBr     ••■-■• 


i.pliin 


the  end  of  Ji 

obooae  a  bed  of  light  common  ei 
ratdy  thin,  and  rake  In  the  M 
When  the  plant!  hare  risen.  Ihl 
three  or  four  Inches  distance,  and 
haTe  been  ralaed  about  eight  wi 
plant  them;  alloltlngaoopenooi 
ji  well-dug  ground.    Plant  then 

, — , j  —  <n  dri]ll(  „  ...... 

ilve  "iter 

ad  mo  oin  g  growth,  1  we  and  loosen  the  ground 
about  the  plants,  cutting  down  ell  the  weeds. 
When  the  crops  are  to  remain,  sow  In  email 
hollow  patches,  two  or  three  seeds  in  each 
patch.  When  the  plants  have  advanced  In 
large  growth  In  August,  September,  and 


lug     Find 


elhel 


w  bands,  tlien  dlgglug 

irehigu.  Astuestema 

earthlug  In  October, 
ip  aa  wanted  through- 

"CAJtlKIONS,  To  Drkbi. -The  chief  use 

times,  however,  they  are  fried  and  buttered 
as  follows:  cut  them  about  two  Inches  long, 
string  and  tic  them  in  bundles  like  aspara- 
gus, and  cut  them  Into  di-* .  hull  Mn  «••• . 
add  butter,  pepper  and 


each  plan  t,atoo1 
risehlgher.  tleai 

fiSm     tbSjo 

CARDOO 

of  eerdoons 


Or.  ot 


•  them  In  p 


Ith  floured  Eut- 
ser ;  pour  into  a  ami,  aaa  the  Juice  of  an 
orange,  and  scrape  Cheshire  Cheese  all  over 

CAKIM'I.AYIKG.  F.thjuf.tte  or. — 
When  card -playing  Is  propused  In  private 
circles  no  one  hhould  refuse  to  take  a  hand. 
IT  requested,  unless  the  objection  Is  founded 
upon  principle  When  Indies  are  about  10 
play  they  should  be  allowed  to  name  the 

■  lake  to  be  played  for.    It  is  customary  for 

■  gentleman  to  offer  to  deal  or  shuffle  the 
cards  for  a  lady,  or  to  perform  any  other 

player  should  not  endeavour  lo  look  over 

guard  his  cards  as  though  he  suspected  Ills 
adversary.  Honey  should  be  won  and  lost 
with  equanimity;  exuberance  of  Joy  at  good 


,  .  possibly  be, 

and  therefore  an  unfair  advantage  Is  esta- 
blished. In  ali  disputes  and  differences  of 
opinion  persons  should  avoid  being  noisy 
and  imperative ;  it  Is  always  easy  to  ex  press 
one's  self  with  nrmness,  and  yet  calmly, 
without  any  detriment  to  I  he  cause  espoused. 
Honey  lost  at  cards  should  be  paid  Imme- 
diately, and  as  qulelly  and  unosteutatlnualy 
as  possible  1'ersons  should  not  be  eager  to 
continue  playing  against  the  general  wish, 

of  rvtrievujg  ill- lortune  may  be  delusive,  and 
it  Is  certainly  more  sgreeable  to  all  parties 

All  antics,  grimaces,  or  covert  words,  which 
are  supposed  to  convey  some  special  Intelli- 
gence to  a  partner  or  adversary,  are  tricks 

10  be  guilty  of  In  dealing  cards  the  head 
and  body  should  net  be  thrown  Into  a 
variety  uf  violent  contortions,  the  only 
motion  necessary  may  be  confined  to  the 
arms  and  hands.  While  the  cards  are  being 
dealt  they  should  not  be  touched,  such  an 
Interruption  frequently  causing  a  mis-deal. 

11  a  person  has  the  misfortune  to  be  asso- 

bad  player  should  not  be  continually  up- 
braided for  his  want  of  skill,  but  quietly 
reminded  of  any  error  committed,  ao  that  it 
may  be  avoided  for  the  future.  These  and 
mauy  other   rules  of  conduct  which  good 

calculated  to  render  card-playing  an  elegant 

CAKDS  OF  ADD  HESS.— With  persona 

who  mix  in  rapcctable  society  cards  of  ad- 

persou  calls  upon  another  to  whom  he  la 
wholly  or  partially  unknown,  the  card  of 
addi  ess  It  si  once  the  medium  of  Introduc- 
tion. II  a  person  maka  a  call  upon  another 
who  Is  from  home  or  engaged,  the  leaving  > 
card  is  Mic  brst  method  ufnutlfy 111*  lhe  fact. 
In  the  higher  walks  of  society  card-leaving 


he  arrival  of  persons  In  the  particular 
icality.  and  to  remind  each  other,  aa  It 
Fere,  of  their  existence.    When  a  person  la 

bout  quilting  IiIh  or  her  place  of  residence, 
I  is  usual  to  pay  a  farewell  visit  to  friends 
nd  acquaintance:  and  If  the  lady  of  the 
ouse  is  absent,  a  card  Is  left  with  I'.  P.  C. 
pour  pfrvoYr  atugf)  written  In  the  corner. 
Chen  the  lady  making  a  call  Is  married  to 
gentleman  so  engaged  as  to  preclude  his 
,JW  with  her.  ll  h  considered  sufficient  if 
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e  are  daughter* 


('ftr^sactaofUie*1* 
If  they  a-«  personally  known  Co  the  caller, 
or  the  end  01  that  one  designed  lor  the  mll- 
treas  of  tic  house  may  be  Burned  up.  A  card 
Li  generally  left  on  the  day  after  a  parly,  or 
within  a  oaj  or  two  of  that  time.  The, 
turning  dp  one  comer  of  a  card  La  usually 
understood  to  mean  that  the  owner  left  It 
peraoually.  Independently  of  the  etiquette 
In    connection    with    cards  ol  address,  ft 


bilKy.  Every  person  removed  above  the 
lower  make  is  supposed  to  hare  lit!  card 
about  him,  failing  which  any  representation 
made  would   be  regarded  with  a  certain 

CaEMIa'aViveIl— Med%™«  that  allay 
■atnlency  *•><■  •paaiDodlc  pain*.  See  Asi- 
bebd.    Cabawat,   Cahdakom*.  Cassia. 

ClHHAKOM.    QlHDEB,  PEFI'EB,    *C 

CARMINE.— A  colouring  substance,  and 
the  only  one  that  can  Impart  a  lite- like  rud- 
diness to  the  portrait,  or  the  bloom  of  nature 
to  the  artificial  ilower.  The  preparation!  ol 
carmine  are  varloua;  the  French,  which  la 
followa :— Cochineal. 


the  calyx  < 
<•— - -Tonne 

petal"  As'tb 


opals  With  a  pin 
tally  swelled;  otbi 
ard  hoard,  with  a 


before  It  opssa  on 

..ug   the  shape  of  the 

torn  gently  divide  the 

:  noon  aa  the  hndaare 

■  allp  a  round  piece  of 

ale  in  the  centre,  oTer 

yet  quite   a  mall,  and 

caly x.  so  aa  to  loree  it 

This  piece  ot  paate- 

la  kept  on  alter  the  expansion  of  the 

r,  and  series  to  retalu  the  petal*  In 

proper  position.    June  and  July  are 

lontiia  lor  making  layers.     For  this 

the  outer,  strongest,  and   loweat 

if  the  plantsbouldUc  preferred  ;  and 


u  eSeetireaa  any.  is  aa  follow 
on*  pound  boiled  for  fifteen  m 

tartar  (in  powder)  Is  thei 
farther  oon  tinned  for  ten 
and  a  half  of  alum  thros 
boil  of  two  minutes  rivo 
withdrawn,  and  In  fire  01 

Teeaeja,  which  are  set  ask 


the  boiling 


three w ..,  .... 

with   broad    band*   _ „  ,    ... 

Baarre,  striped  with  three  colour* :  and  th 

,. ,  _...  _  __  m^ 


Piootee,  bordered  with  a 

should  be  grown  in  a  rich  Wm,  um™  .vim 
•end,  or  peat,  and  moderately  manured. 
They  grow  nest  in  pots,  in  which  the  earth 
should  be  pressed  as  firmly  as  possible. 
The  plants  raised  from  layers  should  be 
separated  from,  the  parent  in  August,  and 
potted  by  threes  In  a  hve-lucti pot.  Thepots 
mould  be  well  drained,  and  the  plants  fre- 
quently watered  until  the  middle  ol  October, 
when  the  watering  should  be  gradually  de- 
creased. The  lsyen,  when  flrnt  potted,  may 
be  kept  ha  the  open  air.  shading  them  from 
the  son  for  the  drat  few  daya,  and  protecting 
item  with  hand-glasses  at  night  If  froat  or 
luting  winds  are  apprehended.  lu  the  mid- 
dle of  November  remove  the  plants  to  a 
Ereeubousa  or  shed,  and  keep  tbem  entirely 
m  the  shade  and  protected  from  (he  frost 
Let  them  remain  here  till  March  or  April, 
according  to  the  season;  andafler  exposing 
them  for  a  few  day*  to  the  open  air.  repot 
them.  In  Hay  tbey  may  be  either  planted 
oat  in  bed*,  or  removed  to  larger  put*  for 
towering,  which  they  will  do  in  Jnneand 
July.  When  the  bud*  have  formed,  water 
the  plant*  well  morning  and  arentog.  The 
principal  points  of  beauty  In  a  carnation  a™. 


the  out  stem  In  It.  fasten  it  down  with  *> 
piece  of  hooked  twig  10  as  to  completely 
cover  the  wounded  part,  the  end  of  the  layer 
standing  upright  ar  ' — L  -■■  -■'  "'- 

keep  It  shaded. 
C  A  UV  Is  of  three  kinds,  the  river  carp,  the 

carp  as  It  is  sometime*  called ;  the  first- 
named  ia  the  most  prised  by  epicures,  and 
in  this  country  crew*  to  the  weight  of  from 


r  moderately,  i 


six  to  eight  o 


ti»;  bill  in  Holland, Ucri 

s  of  the  world,  they  will  even 

i  weight  of  thirty  or  forty 

'        "   •  pMca, 


w»ioutbt«t"hdbutd; 


1  the  chub  and  barbel) 

Unctions.  The  haunt* 

it  quiet  parts  of  the 
>■««■  •HkiHiwmia  they  He  In  deep  holes, 
nooks,  and  reaches,  near  some  scour,  and 
under  roots  of  treea.  hollow  hanks,  amongst 
or  near  beda  of  weeds.  Bags,  &o.  Carp  de- 
posit their  spawn  In  M«y.1n  shallow  retired 
waler  amongst  weeds.  There  is,  however, 
some  difference  of  opinion  bp  tothe  breeding 
time  of  the  carp.  The  best  months  for 
hsbing  for  earn  are  — — — ■  -   "---'■ 

April,  when  the  wo . 

and  again  in  July,  August, ,.-■ 

although  in  the  latter  month,  if  the  wi. 

became*  sharp  and  sold,  the  angler  will 
obtain  bnt  little  success, 
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The  tackls  suitable  for  Hiking  Top  onrp  li 

except  that  the  running-line  uid  the  gut 
should  be  somewliat  Una-.  and  tlie  gut 
stained  M  near  10  the  colour  of  the  mur 
to  be  Untied  in  as  possi bin  -.  the  hook  (hould 
be.  for  worms.  No.  ;  or  8.  and  lor  pule. 
No.  9.  witli  ■  short  shank.  The  baits  fur 
an/pare— malt,  ivbeat.  pastes,  grearea,  bul- 
lock's pith,  gentles,  caddis,  woap  grub*,  lob 

ground  baits  ere  the  same  ■■  the  baits. 

iseak    Walton    write**,    "The    carp    bites 
either  at  worms  or  at  pute ;  and  ol  wornu 

Is  best ;  but  possibly  another  worm  not  too 

gentle;  and  H  for  paatea (here  .real mot t  as 
many  torts  as  there  are  medicines  for  the 
toothache  bat  doubtless  sweet  pacts*  are 
beat;  I  mean  pastes  made  with  honey  or  with 
ougar.  which,  that  yon  may  the  better 
beguile  this  crane  fish,  should  be  thrown  In 
the  pnnd  or  place  in  which  you  hsb  for  him. 
some  hours,  or  longer,  before  yoa  undertake 
your  I  rial  of  skill  »llh  tlie  anrla  rod:  and 
doubtless.  II  ii  lie  thrown  into  the  water  a 

nail  pellet*,  run  are  Ibe  likelier  to  obtain 

iuf  desired  sport.    Or  in  a  large  pond,  to 

"n  place,  either  grains 


garniei 
ii.iuid. 


i  dish  oorered  with  a  cirth 


CARP  STEWED.— Be 


an  hour.  Have  ready  some  rood  brown 
crary.  mixed  with  tiro  ilaasluls  of  port 
wine,  add  a  squene  of  lemon  Juice;  dtah 
the  carp  very  carefully,  pour  the  sauce  ornr. 


h  oa  regards  fsbrle  and 


p  and  woof  of  stro 

9 ted   threads   Inte 

woven.    Whan, 

durable.     They, 

latterVy" 

i,  per  yard,  hut 

lug  a  long  pll. 

the  odv 

'■cage  of  fang  e 

MUtad  in.uj 

r hoot  of  stroll  a  1 

wonted 

Introduced.      A'l.A 

en  webs  whir* 

■.'finite  figures.    They  are  mode  la 

rum   la.   XL  to 

and  cheap  material.   It  Is  a 

yaraw^intoS 

staa 

rd,  all  wool,  and  i 

iperlor  to  Kid- 

which  you  propose  to  angle,  and  these  in: 
pellets  belTi(,-atewor  them  also  thrown 
sj  vou  are  aiii-iing,  will  be  the  better." 

fr.  Wright,  la  AUm  and  jTawssn,  a 
riu-a  the  use  of  honey  paste,  and  KB) 
'-To    make    tills    Mate     vnnr    hipil'  mDit 

■lid  .ji(uv«.',  mid  work  il  iiji  hi  ii.  muni  pruitr  to  be  studied,  utirticular  regard  should  tit 
with  honey  ;  u-r.  ru.iu  the  dvptliol  ihe  spot  paid  lo  the  suitability  of  the  carpet  tor  the 
when  you  utupuse  lu  angle  the  day  before,  :  room  "lure  it  is  to  be  plaoed.  and  also  to 
and  make  a  mark  so  that  you  may  know  .  the  harmony  of  ooutnut  which  should  be 
whether  the  water  have  risen  or  lalleu  ;  ■  c.tahlinlied  between  It  and  the  hanging* 
ground- bait  Hit  |>l»ee  »lih  bread  made  into    and  furniture  of  the  apartment.      For  a 

■  paste,  mixed  with  a  Utile  liarley  meal  and  :  oerpet  to  produoe  the  bei 

■  small  quantity  ol  honey.  Die  night  or  even  I  it  is  not  enough  that  it  ha 
two  nights  before  you  allele;  your  hook  <  mauiier.  that  Ibe  pattern 

most   bo  short   In   tlie  shank,  and  the  hunk     Ihe  distribution  of "' 

staiuld  be  hidden  by  the  paste;  the  whole 

bait  should  be  about  the  alie  of  a  innrrow- 
lat  pea.  When  f-hiui  throw  in,  one  at  a 
time,   very  quietly,    little    pellets   of    plaiu 

Ke,  about  the  size  or  pea*."     S.«  also 
'y'J  Iiutrucivt-  and  Ephejurra't  »ultvn  and 

CAKP  BB.0II.ED,  with  Cater  Saijcb. 

digh  v.ilh  cbonixMl  ppri.l,  y.  Halt,  pvpiier.  and 
oil  i  when  it  lias  lain  in  this  for  about  an 
hour,  broil  it  over  a  brisk  Ore,  serve  it  up 

CABP  rKIKU.— lMrlda  a  carp  by  the 
bock,  flour  It,  and  fry  It  quickly  In  good  hud 

CAIir  SOUSED.— Pot  the  carp  into  a 
flab  kettle,  and  pour  over  It  boiling  vinegar 
—•Odent  to  cover  it;  lot  the  lis h  bod  lor  an 
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It  woa'ri  be  bud  U 


or  with  the  crimson  to  hive  scarlet, 
these  colours  do  cot  euoid.    A  greet 

■•T  ban  block,  nil.  or  — — — 

green  borders  ud  muuoiM  a  j,:,,..- 
eurpet  may  have  black  curtains  and  ■  dark 
gray  paper,  Willi  yellow  bonier*  and  orna- 
menu.  These  and  other  ootitrat;f  depeod 
upon  the  simplest  rules  of  art.  and  the  eye 
Moo  Inform*  the  sense  of  that  which  offends 
and  pleases.  Id  addition  to  these  considera- 
tion*, the  following  general  suggestions  will 
be  (band  worth  attending  to  lu  selecting  a 
carpet.  Light  coloured  carpets  are  mure 
serviceable  than  dark  ones,  because,  In  wear- 
ing, the  gradual  disappearance  of  the  dyes 
from  the  threads  la  leas  discernible.  It;  l|hl 
coloured  oarpern  are  moat  suitable  for  nua- 
cunu  apartments,  because  the  amount  or 
space  covered  tends  to  soften  and  harmo- 
nize tints,  which  In  a  small  room  would  be 
too  glaring.  TIN  brightest  colours  of  o 
carpet  should  always  be  In  the  centre,  so 
that  the  gradual  softening  off  towards  the 


■  oner  in  which 
'  ist  la  suffered 
length  of  time. 


whole. 

Carpets  of  brilliant 

■wet  are  beat  ■ 

yellow  wood*.  • 

fight   oak,  whll 

1   for 

B.,1,''    ".'" 

orniln™ 

:™"x' 

drawing- 

e™er,,ii, 

rooms  the  bes 

speaking,  is  on 

r  light  f(.;, 

urs.     Fur 

i  parlours  a  somea 

d  rich 

design  I  he  bet 

l)«iro 

ins  the  simpler  Mm 

■be  colours  ibn 

1.1  be  [ 

out  being 

CARPET'S.  L 

AYINO 

Dow*  OF— 

The  most 

SXtBihS 

a  carpel  to 

"lesTtmt 

and  an  oblong  one  (bur  tinea ;  whereas  a 
Sited  carpet  cannot  be  altered  lu  Its  position 
except  tin-  apartment  hare  no  recesses, 
which  ia  very  seldom  the  ease.  When  It 
is  decided  upon  bating  a  carpet  fitted  to 
a  room,  an  upholsterer's  services  ahould  be. 
engaged  In  preference  to  an  Inexperienced 
person,  aa  there  are  few  uncounected  with 
the  trade  who  can  lay  down  a  carpet  without 
wauling  the  material,  or  causing  it  to  HI 

QAKPETtL 

they  are  kept  clean ;  i 

they  require  to  be  be 

which  haalhs  effect  ol  breaking  the  threads. 
It  Is  Important  lo  the  preset  ration  of  car- 
pets that  tbc  boards  are  wall  laid  i  it  there 
exist  large  crenloes  between  them,  the  por- 
tion of  the  carpet  that  covers  the  crevices 
"  "  *™  worn  out  In  a  dlsproport innately 
_., us  uruillL    Wh« 

of  very  thick 
over  the  floo 


e.    It  will  alio 
«^ofdrug««« 


the  carpet  may  be  square  or  ublonj;  accord 
Ing  to  the  shape  uf  the  room,  but  nut  Uttei 
Into  the  recesses;  these  must  be  covered,  ii 
the  beet  manner  possible  by  turnUnre,  oil 
doth,  baise,  drugget,  si,  or  if  left  bare 
painted  in  nil.      A  still   more  econoinlca 


part  covered  with  a  suitable  drugget,  wblcli 

will  look  us  ttmsigh  thiT(«li  large  cilrpfl 

bedrooms  especially,  this  has  the  advantage 
of  allowing  the  carpels  to  be  easily  taken  up, 
to  be  shaken  and  cleaned.  Carpels,  also, 
that  are  not  Bit"]  to  rooms,  can  hare  the 
wrong  side  uppermost  for  a  time,  to  save 
the  other  side,  which  cannot  well  be  done 


t*  equal  lie  their  wear.    Thus  a  square  carpe 
may  hare  Its  position  changed  eight  timet 


afterwards  with  a  carpel  broom  ns  they  Jlc 

should  bo  1  ho  roughly  scrubbed  and  dried, 
or  where  It  in  covered  with  paper  aa  pro- 
be carci'ully  cleaned  wilh  a  damp  nanueL. 
aud  rubbed  with  a  dry  cloth.    If.  however, 

Jut  of  clean  cold  water,  and  nut  into  It  three 
gills  of  ox-gall.    Have  ready  another  pull 

aUaI>ft  hcj  uuoiug  brush  sorne'Vihe  ox-gall 

duced.  When  a  conveniently  sired  portion 
Is  done,  waeli  Ihe  lather  off  with  a  linen 
cloth  dipped  in  Ihe  clean  water.  1ft  tola 
water  be  changed  frequently.  When  all  til* 
lather  has  disappeared,  rub  tbc  part  with 
iloth.     When  the  whole  Is  fln- 


riill  mode  Of  oleunlug  v 


.  and  dirt,  Imt  will  aj&i  relru'lieu  the 
ulours.  KldOerminsier  carpets  will  aotrce- 
y  bear  the  ahote  treatment  without  being 
endured  so  suit  as  speedily  to  become  dirty 


a  little  alum  has  been  added.  Spots  e/ 
In  carpeting  should  be  covered  with 
oap  dissolved  in  bulling  water,  and 
1  with  a  brush  until  the  stains  are 


CAR 
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removed,  and  tbe  parti  washed  with  wirm 
water.  The  addition  of  a  little  gall  to  the 
■oap  renders  it  more  efficacious.  To  rrrirt 
On  coAmtt  of  Turkey  carpet  beat  It  well  with 

Juice  of  I. 


cold  w 


and 


Wain  t 


■hike 


5W5i 


weather  bt  very  line,  let  the  carpet  remain 
In  the  open  air  for  a  night  or  two.  To  (win 
carprt  properly,  hang  It  npon  a  stout  line, 
and  let  three  or  four  persons,  each  having  a 
pliable  Bttch.  beat  It  with  moderate  force 
on  the  irrtwn  ndr:  the  sticks  used  should 
hive  c'oth  tint  a!  the  ends  In  a  knot.  In 
order  to  prevent  the  carpel  from  being  torn, 
or  the  tea  mi  split  by  the  sharp  end  of  the 
•tick.  When  thoroughly  beaten  on  the 
wrong  side,  the  carpet  should  be  turned  and 
.tenon  the  right  side. 


then  it  maybe  mac 
irruit*  ■ 


kMpHin  r.  . 
excepted :  tbe  : 

vantage  as  wit 
When  the  term 


rate;  hot  great  judgment  Is  necessary  In 
the  purchase.  Carriages  may  likewise  be 
hlreef  for  various  limited  periods,  as  by  the 
week,  month,  or  year. 

CARRIAGE,  i-hesfrtation  or.-The 
coach-house  should  hare  a  boarded  Boor, 
laid  hollow  for  the  circulation  of  air  beneath, 
and  be  extremely  dry  and  well  ventilated. 
It  shonld  not  adjoin  iheslables,  as  the  gases 
disengaged  by  the  dnnghraps.  cesspools,  or 
drains,  nave  a  very  Injurious  effect  opnn  the 

rlage  should  not  be  exposed  either  to  a  too 


.... 


..  •  .. 


IB  Oil. 


tightened;  : 
i -ill  .Otoe 

._.     __.  ... ailngnoln 

often  make,  may  be  alienee 
application  ofa  little  oil. 
CARKtAGUS  FOR  INVALIDS— Theao 


of  leather  properly  adj  us  tec 
.  .top  this,    the  shrill  creaking 
carriages  often  make,  may  be  silenced 
e  application  ofalittle  oil. 

RtFlAGES  FOR  INVALID. 

are  made  on  a  variety  of  principles,  to  adapt 
themselves  to  particular  complaints  and 
'•* — 'ties.  Thecarriege  shown  in  the  en- 
Is  calculated  fur  Invalids  generally. 


if  Invalid  la 


who  can  take  the  air  In  a  recumbent  posi- 
tion only.     This  carriage  may  be  mid*  to 

partake  of  the  character  of  a  bed  or ■■ 

and  being  drawn  by  the!      _ 
subject  to  as  little  mot 

CAIUIIaCL  WAKMKrT— AvlaseTniane 
of  liu.  with  an  aperture  In  one  corner  fitting 
with  a  screw.  Into  which  the  hot  water  & 
poured.    The  carriage  warmer  la  placed  at 


r 


wetted  to  prevent  shrinking,  i 

be  rubbed  every  day  to  preri 
Dishing  The  leathern  parti 
Japanned  or  blacked,  require  f 
to  preserve  their  tenacity,  T 
linings  of  the  Inside  ibould 


to  shrink  or,  Ihe  bottom  of  the  earrings  In  front  In 

e  frequently    manner  that"""  '- '  " 

rticiifurly  In     furiably,  ami 
work  should    Imparted.  Til 


should   be   earn  i. 
cleaned,  ir  possib 

prevent   any  aan 


'ore  the  dirt  hanlr 
th  plenty  of  water, 
nafnlng  that   roig 

reninreefby8-'"-- 


e  retained  for  three 

_ j  Journeys  a  fresh 

supply  of  hot  water  may  be  easily  obtained 

CARRIES.— A  common  carrier  la  one 

place  to  place  Ihe  good*  or  such  as  choose 
to  employ  him.     A  railway  company  Is  a 

goods  of  all  persons  offering  to  pay  hishlre, 
to  take  proper  care  of  them  In  their  passage, 
and  to  make  a  safe  and  right  delivery  of 


Is  liable  for  damage  done  by  accidental  Are 
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the  time  of  the  j 


the  losui  of,  or  injury  to,  gold  or  silver, 
ami  stones,  jewellery,  watches,  elo 
time-pieces,  trinkets,  bills,  bank-nt 
order*,  notes  or  securities  Tor  pay  men 
money,  stamps,  maps,  writing!,  title  de 
pain  tinga,  engravings,  pictures,  gold  or  ii 
plate,  or  plated  article*,  glass,  china,  si 
mannfactnrcd  or  Dnmanufactored,  wrou 


tan  or  lace, « 


ought  up  with  other  material!, 


paid ;  and  persona  Bending  such 
bound  by  a  notice  to  that  effect  b 


Itunp  dutjr.  Partlra  entitled  ti 
tor  parcels  lost  or  damaged,  in 
the  eitra  charge  for  Insurance     1 

br  the  ralne  declared  \  the  persot 

the  good*  an  sent  is  the  proper  person  t 

me  the  carrier  ' *  ■ 

■manly   cultivated,  are   t 

id  or  ■ 

betas  when  the  leaves  become  yellow,  and 
are  diminished-    For  this  operation  choose 

and  let  them  be  exposed  to  t he  sun  and  wind 
previously  to  being  stowed  away.  To  pre- 
vent the  attack*  or  insects  and  worms,  to 
which,  carrots  are  subject,  the  best  remedy 
is  a  liberal  supply  of  chalk,  lime,  or  lime- 
ashes,  spread  on  The  Land  and  dug  In  pre- 
viously to,  or  at  the  time  of  sowing  and 
manuring  in  the  preceding  autumn.  The 
ground  being  ready  about  the  middle  or 
lurch,  mark  It  out  In  drill!  one  loot  apart 
and  one  Inch  deep.  Take  an  ounce  of  the 
early  horn  kind,  and  as  the  seeds  adhere 
very  much  together,  mix  them  with  more 
than  two-thirds  of  their  bulk  of  dry  ssnd, 
and  separate  tbem  by  rubbing  through  the 
bands  i  then  sow  the  seed  and  sand  equally 
together  through  the  drills.  The  quantity 
mentioned  will  sow  about  a  perch  of  fifteen 
feet  square ;  cover  In  the  drills,  and  rake 
the  whole  earth  over  smoothly.  This  ope- 
ration should  be  performed  when  the  surface 
Is  dry.  For  a  late  or  winter  crop,  use  (he 
Ions  orange  kind,  sowing  about  the  middle 
of  April ;  this  sort  requires  deeper  ground 
than  the  former.  As  soon  aa  they  appear 
above  grownd,  the  hoe  mutt  be  applied  and 
all  weeds  removed.  Should  they  appear  in 
bunches,  thin  them  vrith  the  hand  when 
sufficiently  large  to  take  hold  of,  and  repeat 
Una  process  nn til  they  stand  at  from  two  to 
fire  inches  apart.  As  they  advance  In 
growth  the  hoe  must  be  used  vigorously, 


all  weeds  exterminated,  and  nothing  more 
than  this  will  be  required  until  they  attain 
their  final  grow  in. 

CARROT  JAM.  — Boil  some  arrets  tilt 
quite  tender,  and  rob  them  through  a  sieve, 
io  one  pound  or  the  pulp  add  three  quarters 
ofapound  of  loaf  sugar;  boll  it  to  a  jam, 
and  when  nearly  coldTadd  the  Juice  and  the 
grated  rinds  of  two  lemons,  and  haifa  tea- 
spoonful  of  essence  of  cloves. 

tJJ*  Carrot  palp,  lib.  j  sugar,  fib.  i  lemons. 
2  j  essence  of  cloves,  i  of  1  teaspoonlhL 

"r^l 

uem  into  a  pan  with  as  much 
_  will  prevent  the  bcttomof  the 

•  j  close,  and  let  lliem  stew  over  a  moderate 

hair  sieve  j  prepare  and  clarify  a  syrup, 
'  using,  for  every  pound  of  pulp,  a  pound  of 
1  sifted  sugar  and  half  a  pint  of  water  j  olarl- 
1  (y  it  end  boll  It  up  until  it  Ddbcres  to  tba 
spoon  i  put  in  the  pulp,  boll  it  up  until  it 
forms  a  fitting  marmalade;   then  put  it  into 


CARROT    H  ASH  ED.  —  Boll   till    quite 
tender  some  fine,  highly  flavoured  carrots, 

through  a  Una  hair  sieve  i  pat  them  Into* 
a  clean  saucepan  or  stewpan,  and  dry  them 
thoroughly  over  *  gentle  fire  s  then  for  a 

two  or  three  ounces  of  good  butter,  cut  into 
small  bits,  keeping  them  well  stirred.    Add 

them  very  hot,  garnished  or  not  at  pleasure. 


ounces  of  sugar,  a  tableepoonful  of  marma- 

and  four  well  beaten   eggs,  mix  all    well 
together  ;  bake  it  In  a  dish  lined  with  puff 


,SE? 


:red  parti  of) ;  brea 


;g.°haif 


CAHBOT  RAGOUT.  —  Cut 


stewpan  with  some  good  gravy,  a  little 
white  wine,  a  bunch  of  sweet  herbs,  and  ■ 
seasoning  of  salt  and  pepper.    Thicken  the 

CAIfKOT  BOOT.— Put  some  beef  bone* 
into  a  saucepan,  wllh  four  quarts  of  the 
liquor  In  which  beef  or  mutton  has  been 
boiled ;  add  two  large  onions,  a  turnip  and 
a  seasoning  of  pepper  and  salti  boll  the 
whole  for  three  hour*.  Have  rendy  the  red 
part  of  sin  large  carrots  seraped  and  sliced, 
strain  the  soup  on  them,  snd  stew  them  till 
soft  enough  to  pulp  through  a  hair  sieve  or 
coarse  cloth.  I*olpln  emortarhalf  a  pound 
of  cold  roast  beef  or  bee  is  teak,  add  all  to  the 
soap,  and  serve  it  very  hot. 


CAR 
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CAB 


id  after  blanch  ii 

rnohltD  with  milk,  an 
yolke  of  three  or  four  t-j 

A   lew  slices  of  bacon 


■ ;  Uwy  lessen  the  dnuht,  and,  by 
iting  Jolting  and  stinking,  add  to  the 
lirv  of  the  vehicle. 

tl'II. AGE. -The  oli  of  the  boor*  at 
lute  are  supped  by  a  smooth  white 
nee,  •nroewhntioller  than  tnemaelvBei, 
with   the  sauce.  '  upon  which  ihey  moraand  tarn  ;  this  is  ear- 
ly be  added  and  j  tiJagc.     It  consists  of  coagulated  albumen 
■o™  -«»  "■  wltS  a  very  little  gelatine,  and  therefore  la 

CAUHers  HO  I  LED-  Scrape,  wash,  and  not  aolnblein  boiling  water,  except  by  long- 
dlaan  them ;  If  large,  cut  then  Into  two  or  continued  boiling  under  pressure.  In  very 
foar  pieces,  act  them  over  the  Are  la  boiling  young  animals  I  lie  bonea  consist  almost  en- 
water  with  some  salt  In  It.  and  ball  then  for  .  tlrely  of  cartilage;  as  age  advances,  the 
two  or  three  hour*.  Very  yonng  carrota  bono  become  harder  and  mare  brittle,  bnr- 
nrUI  only  require  one  hour.  ■  lug  more  albumen  and  earthy  matter,  and 

CARROTS.  r"«i;SKBVATioK  or.— To  pre-  less  of  gelatine.  In  some  Sites,  a*  In  the 
perve  oarrnts  durln-r  the  winter  they  should  skaie,  tat  bonea  are  entirely  eartilaglnowa. 
betaken  from  the  ground  a  short  time  pre-  j     CAtH.'ill      One  nf  the' moat  Important 

m  a  dry.  convenient  place  under  cover,  and    know  how  lo  carte  well.   Every  peraon  who 

■ome  sand  or  flneooel  ashes  ;  commence  by    Bailed  upon  at  any  moment  to  perform  thla 

feet  wide  at  the  bottom,  with  a  layer  of  nature  and  selfishness;  and  to  perform  it  In 
aand  and  ashes  alternately  until  about  an  awkward  and  nunglingmanner.lspaialBl 
three  feet  tiluh,  placing  them  in  auch  a  man-  and  unpleasant  for  loukers-on  and  exceed- 
nar  thatlhe  rklge  shall  oome  narrow  at  the  ingly  hnmlliallng  [o  Ihe  operator.  Thebeat 
topi  then  cover  tlic  whole  a  Tew  inches  think  ,  method  of  becoming  an  adept  to  carving; 
with  sand  or  ashes.  ,  neatly  and  expeditiously  ra  to  dine  at  hotel 

_CAHHOT*.  Ul EI  and  PROPEBTIFa  or.—  |  and  taverns,  where  Bicrc  i*  a  itNt  iTMte  or 
iniinary.  and  dally  assist  in  cutting  np  the 


1   by    - 


r  this  reason    they  |  ' 
a  considerable  por-  I 


ro  be  considered  alone  aa  an 
t  to  be  displayed  at  the  tablet 

.n  facta  very  requisite  branch 

- ^Y'eu-    of  domestic  management,  and  highly  laa- 

matlcnll,  which  Invests  Ibem  with  anM-aoor-     portant  In  an  economical  point  o(  view;  (or 
bnllc  pranertiaa.  r"or  oulinary  nnrTjoaea  they    It  is  notorious  that  a  joint  of  meet  lll-enrred, 

areemphiyrd  In  a  variety  of  forms,  but  chiefly  '  — *™  —  '• 

-'-'-  -oups.stewa.fco, a- J"- ' 


saliva 


:chlefly    will  not  serve  nearly 
•arral-     would  If  it  wer 


are  usul  fbragrionlteral  purposes  more  than 
any  other,  and  they  possess  distinctive 
feature*  according  to  the  branch  of  agricul- 
tural i 'Derations  'hey  are  employed  in.  Oin 
of  the  moat  recent  improvements  In  thlsdl- 


wly,  mid 


dish  nufficienti; 


ndjudg- 

"'ln"the"'llrst   plane, 
ft/iiraltigitiriiteV 


thoplates  Inecurvhigknilesbonld  be  light, 
sharp,  well- tempered,  and  of  a  slie  propor- 
tioned to  the  jnlnL  strength  being  less  re- 


and  fork,  splasu- 

II-  the  firavy.  anri  overti 

ci'i.iencM  <if  ««  knurtiie- 
i'<!  on  the  part  of  the 

and  nnrraoeiul- 

standing  is  considered  vulgar,  and  to  obviate 

liquid  he  raised  to 

Jie  requisite  height  In  earring,  tbeeyemnat 

le  employed  aa  well  aa  the 

.and ;  there  is  an 

a  peraon  "a  plate 

needs  replenishing,  witho 
oo  aoUeitovs,  and  there  la 

rtappearlngtobe 

icary    in    recommending 

ion  to  ill  Ink  wHJ 

DAILY  WANTS. 


te  birk  of  mXw.  d«i- 


tm  to  thirty  grains  ia  ibe  form  of  powdsr, 
safusion,  or  tincture;  In  diarrhoea,  dysen- 
tery, dyspepsia,  low  lever,  it 

CASE  INK.-  A  hernial  1  element  dlatlu- 
gaisbed  from  fibrins  tad  ilbuiuen  by  it>  •01 
ciasWarWs',  either  aponuneously  or  by  Iteet. 
and  by  forming  m  skin  when  Its  solution  is 
rvapaniled-  II  is  found  in  Irgetaiblee, 
chiefly  in  seeds,  and  in  largest  proportion  iu 
leguminous  seeds.  In  the  animal  kingdom 
■,*  chiefly  found  dissolved  In  milk,  and  It 
I*  also  present  in  Konie  vegetable  julots.  It 
la  that  principle  in  milk  which  Ii  coagulated 
by  an  Kid,  Mil  which  forms  cheese.  Cheese 
nude  from  skim-milk,  and  well  pre.otd,  is 
hearlj  par*  MMbft 

CASH  ASH  CttKniT.—  The  ooneldera- 
Horn  of  thus  two  mode*  of  payment,  mutt 
be  uderatood  hen  to  apply  chiefly  lo 
domestic  and  personal  expenditure.  Erery 
person,  be  he  married  or  single,  be  bis  wants 
few  or  many,  la  compelled  to  expend  money 
for  ine  purchase  of  Aw  oomfurts  and  m«i- 
■aria,  of  lite.  In  proaurintf  these,  the  qnes- 
Imt  which  suggests  itaelf  la,  which  system 

Satisfactory  ;  cash  or  credit  TO  solve  thl« 
problem  correctly,  the  first  principle  upon 
which  the  question  hang*  need  only  be  In- 


pr&Bt ;  those  gold  for  credit  ore  set  dawn  i 

caprices  ud  necessities  ;  as  ■  general  rul< 
the  difference  between  caah  and  credit  pricx 
may  be  fairly  estimated  at  twenty  per  ram' 
Al  this  rate.  supposing  a  pernor,  makes  pm 
chapes  during  the  year  to  the  extent  < 
._!..  1|c  ,b.olnteIy  deprives  hirr 


i  take*  credit  la  perfectly  wel 
t  the  articles  vended  to  falu  ai 


The  iallecy  of  dealing  gyBien 

credit  may  be  readily  lUmtrstb. ..  -.,,< 

posiue  a  person  In  the  receipt  of  an  income 
or^liUfroio  the  age  of  twenty-five  to  flltv- 


hia  bill, 
illynpoa 


Is  family  of  .fc 


expenda  only 


log  for  oa ah.  receiving  the  articles 

jf  payment, ' 

that  he  haa  everythii 


the  time  of  payment,  isprelt;  n-eiluiuiuri 
._at  he  haa  everything  he  pays  for;  ■" 
where  article*  are  "  booked."  It  may  at 


delivered  ;  and  in  disputed  Item*  traileamen 
generally  obtain  (.he  advantage  over  the 
aastnsner.  Finally,  the  peraou  who  pays 
cash  may  deal  with  any  tradesman  be  thinks 
proper,  bit  only  objeot  beinir  to  obtain  the 

who  takes  credit  ia.  to  a  certain   extent. 

with  a  nval  shopkeeper  without  croitluN 


num.     This  amou 


handa.  Now.  it  the  lorefcoini:  calculation  la 
taken  a  a  I  lie  basin  of  a  man's  income  and 
ex  pendllure,  the  result    '  ...... 


pf  1*14  life,  la,  at  the  end  of  that  lim< 
«'"">  °-  a  comfortable  ludepeudei 

ives  noon  r. red i I  finds  himself  in  till 


MS 


.,    unremittingly    a 
Nor  arc  pecuniary  e. 


In  every  kui.ck;  nor  is  he  humiliated  in  tha 
i.|.ini.iii  oj  the  world  abroad,  and  in  the  eyes 

CASH-BOOK.— See  Book-  KbehM, 

IhreeorlwOi  the  points  contUt  ol    eleven, 
and  the  lurch  is  six.     The  point: 
calculated:— Great  casino  ii'ii  .>f  c 
•l  points ,  little  casino,  idence  ol  spades 
polnti    each  ace,  1  point;  Ihe  majority  10 
spades,  1  point;  the  majority  ol  cards,  3 
points;  sweep  before  the  end  of  Ihe  game, 

so  happen  thatnelther  party  wins  anything, 

larger,  both  in  orris  mid  points,  and  if 
they  both  prove  equal,  the  pune  is  played 
over  again,  and  the  deal  %mt  on  iu  rotation. 
When  Ihree  persons  pluy,  the  two  lowest 
add  their  points  together,  and  subtract 
from  the  highest:  bum  hen  their  t«o  num- 
bers together  either  amount  or  exceed  tha 

Laws..— The  deal  and  partners  are  deter- 
mined by  culling,      the  dealer  girts  four 


CAS 
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upwards  on  the  board.    After 
•re  played,  four  others  are  t 

It  la  In  the  dm!  deafonly  that  any  at.(i  ate 

dealer.tuileaelt  b*  In  the  Brat  round 
myu    l  if  uui  ar  8 are    uxn^  j» 


'15 

at  After  all  the  pick  la  dealt,  the  player 
who  oh  taint  the  last  trick  aweeps  all  the 
cards  then  remaining  unmatched  upon  the 


olaar the  hand" of  emirt'cardal  which  cannot 
be  combined,  and  which  areonly  of  service 
In  pairing-,  or  in  gaining  the  Anal  sweep ;  but 
If  no  court  cards  are  frit.  It  is  beet  to  play 


I  nations  are  oft. 

houM  be  givT 
lejo.ity  of  Ih. 


nr  obtaining  a 
It  cannot  then  pair,  bnt  when 


board   whe 


o  paired  or  combined,  whereae 
An  only  be  paired.     Sweep  the 

aklug  up  the  card  laid  down  by 

irlng  likewise 


caalno  la  In.  avoid  playing  r 


r    littli 


1  plavi 

deuce.    When  you  hold  _  ,_ 

of  them,  unless  when  there  Ik  a  similar  card 
on  the  table,  and  the  lourth  not  yet  out 
•  '«icore,  and.  if  jxis- 


llhle.  prevent  th.-m  from  aavlut  their  lurch 
even  though  you  otherwise  apparently  gei 
leu  yourself :  particularly  If  you  can  hlucici 


carefully  avoid  losing  opportuultlea  of  raak- 

CASK.— A  veaael  of  capufty  for  contain- 
ing beer,  wtne,  and  other  liquids.     The  can 


affair  In  aTarge 
that  they  last  1 
a  dry  aituatioi 
moist.    Con  tin 

bunged  down  quite  air-tight,  with  a!  t 
care  ma  If  they  were  full,  by  which  mnuB 
they  will  be  preserved  both  aweet  and  sound. 
Should  any  of  the  hoopa  become  looee,  (her 
should  be  Immediately  driven  up  tight  which 


Ith  qulck-ltme,ortltey  m 
ill  ol  vitriol  diluted  with 
When  casks  are  n. 

ifnediea  they  abonli. 

ile  and  effectual  method  of 


lea.  Tills  contrivance  la  nttraf 
»blch  eupporta  the  mil  cask 
iner  that  It  stands  perfectly 
the  liquid  Is  withdrawn  the 

if  ease,  by  de 


ieli.,,.l< 


neither 


on  the  tope!  liqi 


a  cask  Is  tilted  In  the  ordinary 

ill  OLE.  ■  -Having  cleaned  and 
lit  a  pound  of  rice,  moisten  It  In  ■ 
which  gathers 

broth  or 


it  with  the  rice  to  make  It  swell 
otslble;  atlr  It  frequently  a»i 
to  keep  it  fromitiokli 
In  It  through  a  entle 


lid  being- 
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■elected  for  the  eaaaerole,  raid 

eve  iy  part  of  thi 
imitd,  then  co 


it  with  rice,  and  place  a 

it  with  rice  also;  presail  In  equally 
Willi  a  spoon,  and  let  It  cool  When  the  rice 
has  become  firm  dip  tbe  outside  of  the  mould 
into  boiling  water;  add  a  oorerlns  of  paste 
■aade  with  floor  and  water;,  flatten  it  all 
round  with  a  spoon,  and  nuke  an  opening 
in  the  top  with  a  knife,  then  pnt  It  Into  a 


'ell    shaken, 
I  unallowed 


n,  baalelt  with  II 


colour,  take 


bread ;  next  dlaplna 
the  inside,  leaving  : 
weight  or  w  hater  er 


n  that  a  piece  of  orange 

1 .  ,....!_      |„ 


CASTOR  OIL  POMADE.  — Caator  oil. 
our  ouncea ;  prepared  lard,  two  onnoea  j 
rhlte  wax,  two  drachma;  bergamot,  two 
lrachmi;oll  of  lavender,  twenty  drops, 
lelt  the  fat  with  the  oil.  and  on  ooollag  add 
he  icenti,  and  Mir  till  cold. 

CASTS.— In  preparing  cuts  and  mould* 
dth  ttlalini.  Mm.  fuxbU  im!at,  and  similar 
ubatanoea,  it  la  Important  to  use  them  at 


lieh  tlicc 


rebatltnted  for  it.  The  cauila  bark 
distinguished  from  olnnamon  by  III  being 
considerably  thicker  and  coaraer,  having  ■ 
ihort  fracture  and  a  smooth  edge ;  tbe  taslt 
leaves)  a  bitMr  astringent  upon  the  tongue. 

CASTILE  SOAP.  —  A  mixture  com 
pounded  of  aoda  and  olive-oil ;  used  In 
medicine  for  making  pills,  plaaters.  est  It 
Is  sold  both  white  and  mottled  ;  the  former 
ia  preferable. 

CASTOS  OIL.— A  well  known  aperient 
obtained  from  tbe  aeeda  of  the  riniu  oun- 
■wii.  The  beat  kind  of  caator  oil  is  Hint 
known  aa  cold-drawn,  which  Is  prepared  by 
preening  the  seeds  withont  (be  aid  of  heat, 
and  ia  brought  to  thin  country  from  tbe  East 
Indiea  In  tin  canisters.  Castor  oil  la  one  of 
tbe  safest  and  moat  certain  aperients.  It  acts 
quickly  withont  producing  pain  or  constitu- 
tional disturbance  and  instead  or  Inducing 
costiveness.  leavea  a  greater  tendency  to 
reiaiattwi  than  previously  existed;  another 
advantage  ia  that  where  repeated  doses  are 

niabed  Instead  of  being  increased.  From 
early  infancy  to  old  age,  castor  oil  may,  aa 
a  general  rale,  be  given  with  perfect  lately  , 
the  doee  for  Infanta  and  children  being  from 
half  a  teaanoonfui  to  two  or  more  tenspoon- 
fals.  aocoidlng  to  the  age.  For  grown-up 
~™ona  the  does  la  one,  tiro,  or  three  tsble- 
mrula.  The  great  objection  to  castor 
tbe  nausea  which  la  caused  by  it.  so 
i  so  that  tome  stomachs  cannot  possloly 

meeof  It  will  prevent  persons  taking 
iny  methods  are  employed  for  dia- 
ls* taste  of  castor  oil.  one  of  tbe 
to  beat  it  op  with  the  volk  of  au  egg. 
and  tnen  add  gradually  a  little  cinnamon  or 
peppermint- water,  or  a  little  plain  water 
with  two  tcaapoonfula  of  the  tincture  ol 
cardamoms.  A  common  mode  I*  to  mil  the 
castor  oil  with  brandy,  whisky,  rum,  or 
gin.  but  the  oil  being  heavier  than  the 


offuthi 


id  produces  bubbles.   

may  be  allowed  to  cool  in  a  teacup  uutlljuat 
ready  to  set  at  the  edges,  and  then  poured 
into  the  moulds.  When  taking  Impressions 
from  gems,  seals.  Ac,  the  fused  alloy  should 
be  placed  on  paper  or  pasteboard,  and  stirred 
about  till  it  becomes  of  the  consistence  of 
cream,  from  incipient  cooling,  at  which 
moment  the  die  or  seal  should Tm  suddenly 
stamped  on  It,  and  a  perfect  Impression  will 


e  of  glossy  black,  and 
"• ars^sjmmlhr 


para  lively 


irked  with  black.    Catt 


•  'i.fromtt 


SSI 


j>  another,  even  though  it  be  blindfolded 
ind  carried  in  a  bag.  it  will  And  its  nay 


accustomed  to  thai' 
more  attached  to 

a  certain  spot  and  « 


n  thing  for  them 


in  spot  and  occupy  It  erery  day  for 
They  are  also  fond  of  warmth,  and 

sills,  to.    Another  peculiarity  of  the  est  is 
the  extreme  cauilon  and  dellcuev  wlih  which 

one  end  to  th*  other  of  a  narrow  ohimney- 
pleoe,  crowded   with  ornaments,    withont 
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Wgh  place,  they  almost  iurarlebly  alight  on 
(heir  feet  ■.  thlt  la  amounted  for  as  follows! 
when  they  And  themselves  falling  with  the 
haul  dorrawarde  they  curve  up  their  Ion;: 

arch,  while  the  lege  remain  extended.  Tbli 
■Item  the  course  oi'  the  centre  or  gravity  so 
■nab  that  the  body  of  the  oat  make*  a  hair- 
tarn  In  the  air,  and  the  feet  become  lowwt 
Ibll  kMa]  manoeriTTe  alio  break*  the  roroe 
of  the  rail,  no  that  a  cat  la  namely  ere* 
killed,  and  acldomhurt  throuvh  Inllin;:  from 
■  height  Call  are  remarkably  healthy 
animals  ;  If  thrysre  affected  by  therfictempej 


it  la  : 


Chilly,   ««1 

ntaten:  L_     .  . 

frequently    die*.      The 


irayls   I 


be  given  i  Ihe  > 
nnduUnrbed  for 


r  wiili  light  biscuit  aprend 


CATARACT— 


d  gradually  apreadlng  over  lh« 
•□  that  total  blmduess  dwi  not 
e  opacity  la  entire,  the  patient 

itr  oT  the  eye,  after  the  portion 
ol  viaiun  la  rendered  whit*  «c 


-It     I; 


if. 


■Bhealth 


oured,     A  good  plan 


onalr.  to  put  tiilpl 
hat  they  drink. 


e  la  a 


sleep,  and  other!  preter- 
naturally  exalted.  The  patient  remiiua  ex- 
actly In  tlie  p-wilton  and  attitude  in  which 
be  wamvheii  taken  In  Ihe  lit  for  Irom  two  or 

"I'liettiiel  r;li.iriicli'i-i-l !,-  of  !l]ii(ti*. ■;!„.■  jj  [lie 
rigidity  of  the  nnaolei  and  entirv  b..dyi 
xihI  ilionK-h  111.1  Inn!.-  may  be  moved  into 


n  the  earller-t  stage  or  the  dlseaacand  by  a 
one  course  of  steady  and  rnirge Lla  practice. 
CATAItRII  Is  a  falling  down  or  now  of 
.nmonr!  from  the  head ;  that  running  fram 


parta  of  li_ . 

and  Internally.  11  i>  >u 
canicDi  ami  very  powerful  astringent,  and 
it  freo,nenlly  employed  (or  The  porpua*  to 
restrain  purginir,  when  unamended  by  In- 
flammatory action.  A  little  of  It  put  Into 
the  month  and  sucked  slowly  Is  the  best 
remedy  for  relaxation  of  the  urula  or  pap 
ol  the  throat,  when  It  liana*  down  aula 
ennaes  Irritation,  court),  and  difficulty  of 
swallowing.  It  Is  used  In  the  name  manner 
as  a  remedy  for  sponginess  of  the  raws 
when  lliey  bleed  from  trivial  cause* ;  nod 
aim  for  slight  nleerationa  of  the  month. 
One  of  the  moat  valuable  external  appHon- 
Uima  of  mterha  Is  In  the  aore  and  chapped 
■  ■•  ;  It  must  I*  ased  la  the 


form  of  tinetur' 


penda  upon  aoine  of  Thiine   half   ren'iilnl 

affncliui;    I  he    brain    and     Hpiiiiil    inarmw: 

Strung  emutiona  of  the  mlnnVor  inordinate 

BMrVSr*""™'""' 


mi-ana  or  a  small  paint  bmah  or  leal 
and  wlpcil  off  with  the  damped  garner  i 
Imral  before  the  infant  it  again  potto 

breast      Tlie    inflrsia-    -*    -->•--    '"   - 

as  follows:- Kstriu? 
six    drachma ;    card 


.,     brXed'    one 
e  pint  I  let  that 

i    veaMl    lightly 


IWSL. 


IlKKI'ILLVRa.-Tues*   i 
i.  which  dartre  their  enter 


At  the  aame  time  '  } 


ringing  hi 
resorted   t< 


Ui  attack  bo  attended  aril 
suffuilon  uf  the  eyes, 
blood -letting  must  I 
blister  applied  on  toe  nape  or  the 
before  adopting-  the  course  of  systei 
tonka  already  mentioned.— Set)  Efilei 
CATAPLASM.- Baa  Pocuncz. 


*!'''l' ?,  winds  prevail     Va 
the  art  !  ncvlwd   for  their   . 


ion  Uk  repa- 
id   SepHmber 

t  their  ravages 

«*havnta£ 


' .  UTeot.     Mix  and  heat  U 


it  vinegar,  pat  In  a  Baud  of 
•o-X.  and  atlr  the  whwte  well  till  Oiurougnly 
incorporated.  Sprinkle  the  plants  with  tana 
preparation  erary  morning  awl  arming,  and 
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he    noxious 


liiUori  will  disappear. 
deposited  they  ne>er  t 

una  iwBmwi  ud  1.  ._  - 

mi  liny  will  sicken,  die,  and  fall  off. 
Cwtiyra  Old  l-rxlpt  may  be  especially  pro- 
Beta]  by  lowing  with  hemp  all  the  burden 


far 


caterpllla 


In  them  during  the  nl 

iag  lar^c  numbers  o.    

Oxen  Uld  destroyed.  If  thij.  Jon 
BlectBalry.  dissolve  in  ounce  of 
jMrt  of  tobacco  liquor  i  and  as  » 

furreded,  sprinkle  the  mixture  < 
brush.  Tbe  (mm  or  plana  miy  t 
lEy  dasted  with  Bntphur  put  Into 

oitcs  the  health  of  the  plant. 
*t*  ire  Attacked  by  caterplllara.  they  may 
be  destroyed  by  a  strong  decoction  ol  equal 
riantltleB  of  me,  wormwood,  and  tobacco, 
•prinklod  on  the  learea  and  tranche*  while 
»>■  fruit  la  ripening.  On  placing  a  chafing- 
dl-b  of  burning  charcoal,  with  a  little  briiu- 
... „„  lt>  nnjer  .>...  v. ,....  ,.,- 


•  not  only 


tained  in  examining  an  ox  la  ita  purity  of 

ral  indications.  In  a  pure  breed,  the  colour 
ofthe  bald  skin  on  the  nose  and  round  (he 
eyre  le  always  definite,  and  without  spota. 
Wben  horna  ealat  they  should  be  small, 
]g,  and  sharp  pointed,  long  or  abort, 

tipped  with 


according  to  tbe  breed,  and  of 


.    The 


1    poln, 


n  of  the 


tical.  tranaTeraely  xert .._ 

approaches  to  the  figure  of  a  parullelugrui 
the  greater  quantity  of  flesh  trill  It  can 


dothuTft 

ig  Bonflgiirailon : 
gnt  from  [he  top 
of  theahonlder  to  the  lail.  The  tall  should 
fall  perpend Ieularly  from  the  line  of  the 
back.  The  buttock,  and  twlat  should  be  well 
tilled  out.    The  brisket  should  project  to  a 


ItJflnthe 

sbonld  possess  the  fiillovlnic  ' 
-The  back  should  be  straight 


,    tbe  a 


;nding  t 


will   I 


only  destroy  all  insects,  but  prevent 
trtei  from  being  Infested  with  Ihem 

the  household 

has.    The  bee 


d  clothes. 


wormwood,  la< 

catgW-' 

from  tbe  newly- killed 


oughly  the  t 


oak  (ben 


,  of  a 


a  tbei 


ribs  should  be  round,  projecting  horizon- 
tally, and  at  right  angles  to  the  back.    The 

trom  the  tall  to  the  hock*  shunld  be  wefi 
filled.  The  loin  bonce  sbonld  belong,  broad, 
flat,  and  well  filled  ;  but  the  space  b  twees 
the  hocks  and  the  short  ribs  should  be  rather 
short  and  well  arched  over,  with  a  thlcknesa 
of  beef  between  the  hocks.     A  lone  hullow 


m  the  hi 


le  short 


mnit  be  perfectly  smooth  and  Incapable  of 
catling,  wash  them;  lay  them  In  clean 
water  (HI  the  neat  day.  when  they  are  again 
to  be  scraped.  Let  them  soak  Id  water 
again  for  one  night ;  and  two  or  three  houra 
before  they  are  taken  out,  add  to  each  gal  Ion 
of  water  two  ouneea  of  pearlaah.  Finally 
icrape  them  quite  clean  from  their  Inner 
luneooa  coat  Wipe  them  dry,  twtsl  Ihem 
'le«-bUy,  and  pats  them  throuirh  a  hole  In 
i  piece  of  brass  to  equalize  their  alaa ;  as 
they  dry  'bey  roust  be  paaaed  erery  two 
or  three  hoar*  Ihrongh  other  bolra,  each 

thoroughly  dry  they  will  han  attained  a 
round  and  wall  polished  surface,  and  being 

., ,._.  .•. •.>..! illate  use. 

rhich.  taken 
effect 

_  Jalap,   u.— . 
glaubcr,  Epsom 


I  taper  a  II 
.    The  neel 


breadth,  and  froi 


ilade  should 


CATHAJtTfCS-Medlclnea  which, 
internally,  produce  a  purgative  effect 
thirties    an  commonly  divided  into  Br 


Sea  PuaOATTTEa. 


d  foiglora- 


:i'.': 

projection  of 

constitute  the 

principal  points  that  a 
the  first  of  the  point. 
Is  the  nature  of  the 

lal  to  a, 'of  or. 

In  Judgl 

bone.    A  round  thick 

bone  Indicate*  both  a 

ferior  description  of  1 
seen  on  a  aide  view,  at 

sh.  A 

at  bona,  when 

•  when  viewed 

either  from  behind 

r    bcio 

indicates  the  oppoalt 

rs  of  a  round 

bone.  The  whole  bones  In  the 

bear  a  small  proporti 
to  the  flesh,  the  bones 

n  In  hi 
bciu;-  u 

'    Teau£anlM 

a  support  to  the  Ileal 

The 

esturt'o"  l.i!c 

grained 

and  hard.  The 

bones  of  the  head  she 

lid  If: 

ne  and  clean. 

and  only  covered  wit 

d  muscle,  and 

not  with  lumps  of  fa! 
give  a  heavy-headed 

andfies 

which  alivnyo 

dull  appearance  to  an 

ox.    The  fore-arm  an 

dhock 

hould  be  clean 

re   Ira. tiling, 
ers.    The  neck 

large  Joints  Indicate 

should  be  small  from 

die  to  the  head. 

A  foil,  clear,  and  prominent  eye.  is  a  nice  In- 
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dication  of  good  breeding,  nod  nn  excellent 
Index  of  many  properties  In  the  ox.  A  dull 
heavy  eye  unmlstakeably  indicates  a  slow 
feeder.  A  railing  eye.  showing  much  white, 
is  expressive  of  i  restless  capricious  die- 
poaitlon,  which  Is  incompatible,  with  quiet 
feeding.    A  chcerlul  clear  eye  accompanies 

Sod  health;  a  dull  one  Indicates  the  pra- 
ttle existence  of  Dome  Internal  lingering 

Irom  internal  disease  liofatotallrdifferent 

phlegmatic  dulaou.  Hie  next  point  to  be 
ascertained  la  the  ilatt  ef  u>,  itu.  A  thick 
firm  skin,  which  la  Rene 


the  lerel  k 
level  top  of  IM  H 

Erpendieular  line 

square  forma  wht 


rcT*} 


■roes  the  hock-bonaa. 


*  papery  ll> 


y»    f«l= 
i  a  bad 

.'■  Indicativeo'  weak- 

tliuii>'h  of  load  feeding 

_  ,.  ."ret   akin  ft  thick  ami 

floating,  si  It  were,  on  a  layer  of  soft 

like  a  piece 


to  the  finger. 


tat.    yielding    . 
springing  back 

aoft,  thick,  clmn 

with   thick  glL_,    _ .... 

greatest  pa  hits  arc  that  the  head  sti 
amall  and  act  on  the  neck,  aa  If  eat 

Hedby  the  animal.     The  face  lung  ' 


St 


The   otl 
..5.  c. 


in 


Of  the  shoulder 
a  of  the  rlbi.  to 

;5Si  by  others 


along  the  outmost 


above  them. tint  tapering  considerably  below 
them  to  the  nose.     The  uuxiui  flue  and 

large,  slightly  erect,  andtransperent  ;   the 

neck  short  and  light.    A  drc —  -*" '- 

" "ib  top  Of  the  ahoahl 


tUi 
w< 
'ebaek,ai 

entedby  flg.  V  "  - 


pon  the  back,  as  renro- 
o>y  be  pretty  aeeunleljt 


asserted,  that  the  carcass  of  a  (oil-red, 
symmetrical,  short,  horn  ox,  included  within 
the  rectangle.  Is  In  length  double  Its  depth, 
■ud  in  depth  equal  to  its  breadth;  hence, 
-■----■-  —  squares,  and  Am.  l  and  t 
squares  placed  tn  Jnxta- 


r"r.tci-n.i:.r 


. m stone  powdered, 

._  of  cumin    seed   powdered,  one 
diapente.    Boll  these  together  for 


a  halt  an  ounce  of  laud 


■T  powdered  catechu. 


straight  level  back  from  behind  the  hor 
thetopof  the  tail,  fnl I  buttocks,  and  a,.. 
Jetting  brisket:  in  short,  the  rectangular 
ttjrure represented  by  tig,  1.    Thereisslsoi 


ESS 


Bleed;  ud  then  give 
little  gruel.     - 
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with  common  sa. 


er  dally.  If  needed.    1 

11  supplied    : 


it  feeding  upon  rank  erase 
.  Halt  ft  pound  of  bltok 
i"  of  ft  pint  of  turpentine. 
i»  pint  of  trmln  oil.  Mm  tliem  together, 
ud  rab  the  mixture  well  la  over  the  affected 
parti.     MM  Flttr.  Twoouuces  of  brimstone, 


.  ...  ■  good  eolonr, 
eight  Inches  In  diameter, 
de  leaves,  ud  trim  away  tho 
lava;  out  off  The  (talk  at 


of  powdered  nitre. 


at**!  powdered,  one  01 

Give  tola  In  ■  little  g>u».  >■»  i™.  mu  u» 
odder  with  roose  grease.  J/urroin.  Hftlf  ft 
pound  of  salts,  two  ounces  of  bruised  cori- 
ander aeed.  one  ounce  of  -entian  powder. 
Give  theee  In  a  little-  water.  Pouw.  •  wal- 
lowed by  cattle  are  commonly  the  yew,  the 
water  dropwort,  and  the  common  and  water 
hemlock.  One  pint  andnhelfof  linseedoli 
u  the  beat  remedy.  Purgt  <■  juuddnu. 
Either  on*  pound  of  salts.  In  ft  quart  of 
water  or  gruel,  or  from  a  plot  to  a  pint  and 
a  half  of  Unseed  oil.  AnVofrr.  Bleed;  ami 
then  (ttve  a  doae  of  ode  pound  of  Epsom 
salts,  and  hftlf  pound  dma  repeated  every 
eight  boon  until  the  bowels  arc  acted  upon. 
gpraau.  Embrocation  ;  Eight  ounces  of  sweet 
oQ,  four  ouoocs  of  spirits  of  hartshorn,  half 
an  ounce  of  oil  of  thyme.     CJ- —  -'  ■'--  .-.'-. 


apply  chr 
two  oon< 


jt  of  reouETe 

Boil  these  lor  ten  minutes  I 
water,  and  give  daily  In  a  littl 
CAUDLE  BROWN—  Mil 
spoonfuls  of  finely  granni* 
■weet  small  beer  two  h 
using  It;  strain  It  from  i 


ly  to  the  par 
m  salts,  will 

k  powdered 


M! 


CAUDLE,  n 


:'"'*''? 


.  Plum 


r   to   taste. 


tablespoonfuls 
pounded  sugar 

coed  melted  fresh  butler;  grate  a  little 
nut  meg  on  the  top. 

CAUDLE  WHITE.  -Hade  In  the    same 
■ay  as  brown  caudle,  substituting  water  for 

CAULIFLOWER,  A  la  Fhakcaiie.- 

Strip  off  all  the  green  leaves,  and  divide  each 
canliftnwer  into  three  or  four  parts,  trim- 
ming the  stalks  quite  close;  put  them  with 
the  heads  downwards  Into  a  stewpan.  which 
will  jest  hold  them,  half  filled  with  boiling 
■rater,  Into  which  an  ounce  of  butter  and 


7^.^L" 


ft  dish  Ol 


asid  turn  it  gently  upside  down;  arrange 
the  vegetables  nrmtly  In  ihelorm  of  one  large 
oudlnower,  and  cover  It  with  melted  butter 
Into    which    some    lemon-Juk»    has   been 


and  salt,  which  will  draw  out 
Boil  them  open  on  a  dralnc 
boiling  water. 


.  ....  While 
boiling,  skim  the  witer  well.  If  tbe  headi 
vary  in  slie,  put  In  tbe  larger  ones  Hut, 
Serve  with  or  without  melted!) utter. 

CAULIFLOWER.  CuurnmE  of. -This 
vegetable  Is  propagated  by  seed,  of  which 
half  on  ounce  Is  sufficient  for  a  bed  four  feet 
and  a  half  wide,   by  ten  r>«    i„  i„-.„,k 

s,  for  tbe  i 


lullflon 


or  growth 
..  lingcropt 

d  the  large,  for  Ibe  open  ground  plan  ta- 
in. Thejtni  toning  should  teat  the  dose 
01  January,  or  early  In  February,  under  a 
frame.  The  plants  will  bo  tit  to  prick  out  in 
March,  and  may  be  Hually  removed  during 
April  and  May;  a  portion  to  be  placed  un- 
der hand  glasses  lor  more  immediately  suc- 
ceeding winter- st ending  crops.  At  the 
beginning  of  March  end  April  a  «n»aig«li 


broadcast,  and  covered  half  an  Inch  thick 
with  line  mould.  The  seedlings  are  of 
sufficient  slie  for  pricking  out  when  they 
have  lour  or  fire  leaves  of  about  an  Inch  In 
breadth  i  they  must  be  set  three  or  four 
indies  apart  each  way.  The  mould  must  be 
frequently  loosened  by  the  hoe.  and  drawn 

diirinjt  dimmer,  a  cup-like  hollow  nhonld  be  " 
formed  round  each  plant  and  filled  twice  a 
week  with  water ;  and  as  soon  as  the  flower 
appears,  it  most  be  applied  every  other 
day.  As  the  head  appears  exposed,  it  la 
advantageous  to  break  some  of  the  leaves, 
and  turn  Lheni  over  It  as  a  shelter  from  the 

a  yellow  hue,  and  alio  retards  their  advau- 

dugloseed.  Fortheni  '-    '      ' 

seed  should  be  sown  ii 

August,  In  1  warm  bun 

with  the  protection  Of  a 

The  seed  bed.  If  not  . 


e  third  week  of 
*  an  old  hotbed. 


dungft 


lies  thick  of  d 


i  a  perfectly 
J,  firmly  trod- 
n  equal  depth 


rt  of  the  day  with  m 
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CAY 


■bont  »  week,  and 

nt  be  shaded  and 

watered  in  like  mi 

Hie  plants  srefit 

fcr  pricking  out 

ewe  or  September, 

when  their  leaves 

are  rather  more  than   iin 

KTwm'irhHSn 

lu  nil  ud  situs 

they  have  been 

emorc 

pert  of  Ootober,  or 

November,  they 

moil  be  removed 

nd  plai- 

ted In  eloatera  of 

three  feel  apart 

«uih  wsy,   and  sheltered 

will.  bwdirlUK* 

MS 


as 


March,  part  of  the  prints  msv  be 
from  under  thehandVlassea,  twostt 
being  left  under  each  glass,  and  setoulln 
the  open  ground;  the  soil  and  sheltered 
litoatlon  resembling  as  nearly  M  posslbti 
that  fromwhlchtheyare  removed.  Care  must 
betoken  to  remove  tlieplsntswitbaccnsMe- 
rable  portion  of  earlli  adhering  to  (he  root* 
Those  continued  under  the  glasses  should 
have  air  freely  admitted  to  them.  Earth 
should  be  drawn  carefully  about  their 
item*,  without  any  being  allowed  to  fall 
Into  tli-lr  hart,.  In  mild  weather,  hut 
and  during  penial  showers,  tin 

It  the  end  of'  April,  or  early  in 
ijee  mar  be  entirely  disiwnsed 
a.e*  to  be  broken  down  over  tin 

u»Iy  directed.   F  r  the .. to  '..t 


With!   Th' 


perfectly  dry;  when  sold  place  them  la 
paper  bags,   and  hang  them  op  until  ra- 

CAULlrLOWEE.Pioramuw.- 
AHboneh  this  vegetable  doaa  not  of  Uaelf 
afford  a  Jarre  amount  of  nourishment,  yet 
It  la  a  taluable  adjunct  to  animal  food ;  and 
possesses  antlsoorbutlo  properties.  Persona 
with  weak  stomaeh*  should  refrain  from 
eating  melted  butter  with  oanllBowere. 

CAULIFLOWER  RAGOUT.— 
Wash  them  thoroughly,  ant  etew  them  In 
urownsiavj  with  a  seasoning  of  pepper  and 
suit,  illl  they  ire  lender.  Berts  them  Id  a 
dish  wiih  ifravy  ponied  over  them. 

CAULKIKtl.— A  proeeas  which  conat.ta 
of  stuBhig  the  crevices  betweea  bosrdsw  th 
oakum,  which  Is  rope  untwisted  into  Its 
original  state  of  fibre.  The  oakum  Is  forced 
In  by  a  blunt  chisel  and  a  mallet.  When  the 
crevices  are  caulked,  melted  pitch  la  poured 
on  them ;    or  laid  on  with  a  pitch  mop. 


CAL.-l-ION6.-See  Ace  inner*  CwAw. 
(hi..  Hi  nlcnre.  Poisons.  StCK  noon.**. 
CAVIAILK.  —  The    pi-inured    roe    of  the 


CAULIFLOWER  FRIED.-Select  a  iln. 
large  cauliflower,  and  lay  it  In  cold  wste 
tor  an  hour.  Boll  It  for  twenty-five  minute 
in  a  duii-epsm  of  hot  water  «l'iKlul7  united. 
then  divide  Into  small  portions,  and  spread 
It  on  a  dish  Co  cool.  Prepare  a  baiter  —•■- 
In  the  proportion  of  one  taWespoo 
Hour,  and  two  of  milk,  to  each  egg. 

hotter  In  it  Wheu'lt  comes  to  a  b 
each  piece  of  cauliflower  twice  In 
batter,  nnd  fry  them  a  light  brown 

.     Uiv 
lay  ih 
ram  enough 


them  for'ten'>or  Oft" 

emtlTell  luTmoisTi 
them  Into  Jars  and 
pickle  of  vlnc-prar  In 

aJu'nSx^i^hMu* 
down  olose,  and  adt 

CAULIFLOWER 

tacts,  and  put  them' 


ore  Is  evaporated.    r"ul 
which  mace,  long  pep- 


SA\ 


>prlukled  with  he h-  oil. 


pressed  fur  rvpor 

OH»     OF 

■  when  exposed  t 

i-brtK 

ur  It  at  first  posses 

chaser;  in  order  to  remedy  tills  aqaanttty 
ui  red  lead  la  added,  which  not  only  oauaei 
it  lo  keep  its  colour  for  a  length  of  lime,  but 
also  adds  to  its  weight,  and  consequently  to 
the  profit  of  the  vendor.  Cayenne  pepper  is 
nl,.:..  artiiHer.iMl  v.  ill]  common  aait.  ami  uitlj 
finely  puivr ritrd  brick-dust  and  oabre.  Rett 
Icatl  may  be  eaally  detected  by  the  rapidity 
with  which  It  sinks  In  water,  through  which 
Hie  pepper  Is  diffused ;  or  by  digesting  it  In 
dilute  ii  u  He,  or  U.  acetic  acid,  and  Ibeu  apply. 
iui:  to  th"  Hi  Hired  red  solntlou  the  usual  tests 
for  (he  detection  oricad.  such  a»  sulphurated. 
hydrogen  and  sulphate  of  soda-the  former 

pitate.  The  preseneeolbrlek-dustandochrc 

may  be  ascertained,  by  in  due™ tin"  the  por- 
tion which  could  not  be  dissolved  by  the 
acid,  when  the  above  Inorganic  Impurities 
will  be  let!  behind.  Thendulteretkm  of  salt 
may  be  detected  by  exposing  s  portion  of 
the  suspected  compound  to  the  action  of  the 
air,  on  paper,  snd  If  the  eolosr  becomes 
deeper,  and  the  paper  is  stained  and  wetted. 


final  ly  to  produce  symptoms  ot  a  very  Berk 
nature.    Thus  it  Is  that  however  small  1 
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en  of  the  prison  and  to  bum  ae 


CAYENNE  ESSENCE,— Weep  half  an 
oonof  oi  good  cayenne  in  half  ■  plot  of  tlnmn 
■piriu  for  ■  fortnight,  MmlB  ud  bottle  It 

CAYENNE    GARGLE.—  In    Uw  arty 

stage  of  Mi  throat,  the  bestgargle  lis  wine 
gkaaafalof  hall  vinegar  ud  half  water,  and 
at  >anab  cayenne  pepper  H  will  lit  on  ■  six- 
pence If  this  bo  UHd  u  10011  as  the  flrnt 
symptoms  of  (on  throat  mike  themsetiEi 
frit,  the  remedy  la  al»o>t  sure  to  be  efTeo- 


rer.  the  symptoms 

Ml  It  win  Id  be  be 

CAYENNE.    PsEFMAtlOH  OT.—A  poil- 

imeni  produced  from  capsicums  and  ehl- 
Thie  pepper  li  preftrablu  when  home 
A  for  there  Is  no  other  vray  of  ensurinr; 


rtor  to  that  of  capsfcraM.    Strip  off 
stalks  from  a  hundred  large  chtltes.  pat  the 
pods  into  a  cullender,  and  set  them  before 
the  Are  to  dry  for  twelve  hours.    Then  pat 
then  lata  a  mortar  with  01      "" 


powder  Into  a  well- stopped  bottle;  about 
two  Bonces  of  cayenne  will  be  produced. 
Capsicums  and  obillet  are  ripe  and  In  good 
condition  daring  the  months  of  September 
and  October 

CAYENNE,  L'bei  and  Phoffbtifs  or. 
— Cayenne  need  aa  a  condiment  to  food  pro- 
mote* digestion  and  proven  hi  flatulence; 
and  when  not  immoderately  need  is  un- 
danbtedly  Bervlernble  to  persona  of  languid 
digestion  ;  In  too  large  quantity  It  will  prove 
an  Irritant  poison.  It  mar  be  employed 
medicinally  with  advantage  In  the  form  of  a 

ar  ptTfr™  trim  to 
if  which  may  ba  taken  twenty 

days  000  secu  lively,  by  persona  of  feeble 
habit  of  body  vcilh  tendency  to  constipation. 
CAYENNE  VINEGAR— Put  half  an 

oiare  of  Cayenne  pepper  into 


intended  as  reeeptaclt . 
CELERY  BOILED. 

lira ely  good  when  dre 


S3.' 


irptng  and  - 

wtsufdrswi 


-  This  vegetable  Is  ex. 


equal  length,  tie  them  hi  hunch™,  and  tr 
then  in  plenty  of  water  with  the  usual  pr 
portion  of  MM,  for  twenty  or  Ave  and  twen 

CELERY,  Cdxti-be  of.— Of  thla  «onX 
there  are  several  varletlea.  The  Italian 
preferable   for  general    culture.     The  r 


la  lit  for  nee  In  September  and  Orto- 
ud  may  be  preserved  throughout  the 
r.     All  the  sorts  are  propacated  frmn 


t  sown  In  the  spring  tn 
it  two  or  three  different 
it  of  March  to  Ihe  7th  or 
aeipal  sowing  should  be 
arly  part  of  April.    For 


t  hotbed.    When  the  ; 


ig  plant* 

When  the  leaves  are  six  Inches  hlghTtn 
May  or  Jane,  transplant  them  into  trenches 

the  trenches  from  eight  inches  tn  twelve, 
hegln  to  earth  them  up  several  indies  mi 
both  sides  of  each  row:  continue  earthing 
up  by  degrees  as  they  rise  higher,  till  they 


able  sowing  at  the  commencement  of 
1.  Sow  In  beds  of  light  mellow  earth, 
rake  in  the  seed  lightly  and  regularly, 
■ry  dry  weather  (rive  moderate  waierliur 
before  and  after  the  plants  come  up. 
n  Mtarnrt)  three  or  four  inches  bujh 


tbttrenchesequalirfnllsIidstrBight;  loosen 
the  bottom  moderately  In  a  h-veT  order,  and 
dig  In  aom*  rotten  Sung  to  a  moderate 
depth.    Then,  having  lifted  the  plants,  trim 

DbfM  ot  the  roots,  aadsHp  off  aide  shoots. 


CEL 
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limit  a  t logic  raw  along  tha  bottom  of  •■eh 
trench  four  or  Hie  Inch**  apart  Giro  an 
immediate  watering,  and  occasionally  after- 
wards. If  the  weather  be  dry.  till  the  plants 
take  root  and  show  a  renewed  trrowtb 
Con tl one  planting  out  a  monthly  aueeeailon 
In  June,  July,  August,  and  September, 
thus  providing  for  ■  supjily  from  July  anil 
August  of  the  present  summer  throughout 

In  the  following  spring.  An  the  planta 
from  the  trendies  rise  From  ten  to  Bfteen 
inches  blgb  besin  to  la-ul  up  fur  Wdacsjae. 
trimming  Id  the  earth  gently,  when  nnt 
railed  to  the  menu  with  a  hoe  or  spade. 


fortnight  till 

blanch  them 
Continue  (hi 
crop"    from 


by  ilpgrri 


vssiai 

indstrength  of  I 

they  are  landed 
wo  feet.  In  order 


™gth. 


i.iing   up   the   dl 

.. ._ Jo  winter  crop*   attain 

growth,  jive  them  a  Ad  a]  landing  u[ 
the  topa.  which  will  Increase  the  ex- 
...     .,  ......  pi)rtta .    .  .    . 


ofMayVn'fhu'auffl 


ally  dnr 


throe  Inches  aaundi 

ber  or  October  i  tin.- 

moderately  capacious  trend 


!  aprlng. 


□  till  Septcm 

■■■   them  int.. 


done,  take  out  the  oelerr.  and  soak  it  for 
some  time  Id  brandy  and  sugar,  then  dip  It 
Into  thick  butter,  and  fry.  covering  It  with 
sugar,  and  candying  as  in  (be  preceding. 

CELERY,  in  Imitation  or  1'heiebved 
Guana,—  Cut  the  blanched  part  of  the 
celery  Id  pieces,  and  boil  it  in  water  with  a 
large  quantity  of  ginger  until  It  la  quite  ten- 
tire  in  good  syrup,  with  aome  pieces  of  gia- 
fer.  and  let  It  remain  simmering  tor  an  hour, 
ool  It  again,  and  in  the  meantime  thicken 
the  syrup  by  further  evaporation.    I'm  the 


a  to  keep  the  ayrup  thick,  put  (1 

ELERY.  1'BiiEBVATioii  or.- 
a  cool  dry  place  with  the  root! 

-Keep  It 

ELERY  8AUCB.-CU. 

heads  of  "  h.te  celery 

all  piece  of  butler,  ami 

witli  two  email 
atewpao  with  a 

up  slightly  in 

In  order  to  afford  «m- 

approach  of  frost,  take 

op  a  part  of  the  crop,  and  lay  It  by  under  dry 

left  in  the  bed.  lay  aome  dry  litter  over  the 

taps  ;  wiiirh  remuve  during  every  interval  of 
mild  weather.  Tu  tail  lit  trap,  it  la  bat  to 
begin  at  one  end  of  a  row.  and  dig  clean  down 
to  the  root",  which  then  loosen  with  a  spade, 
that  they  may  be  drawn  np  entire  without 
breaking  the  Haiku.  Celery  i>  liable  to  be 
setenby  ama^got  which  breeds  in  the  leaves, 
and  to  the  attacks  of  a  parasitical  fungus. 
When  either  of  llieae  cvila  occur,  there  Is 
nothing  left  but  to  destroy  the  plants,  or  to 
remove  them  altogether  from  the  garden, 
and  make  a  new  plantation  In  a  fresh  soil 

CELEHY  eSskkcE.  -  Soak  half  an 
ounce  of  celery-seed  In  a  gill  of  brandy.  A 
few  drops  will  flavour  a  pint  of  soup  or  broth, 
equal  to  a  head  orcclery. 

CELERY  FRIED.— Ulanch  the  oelery  In 

stew  gently  In  a  Tittle  strong  stock     lake 

then  fry  it  In' boiling  dripping.  When  it  is 
don*  It  la  to  be  piwdered  with  auger,  and 


FRITTERS. -Cook  tl 


Borer  the  whole  with  a 


quite  tender.  Addtwo  spoonful* 
rapint  of  broth,  a  wlneglasiful  of 

SSlTt  for™  quarter  of  en  hour,  end  peas  it 
through  a  fine  hair  sieve.  When  oelei-y  i« 
not  In  season,  aquarterof  a  drachm  of  celery 
seed,  or  a  few  drops  of  the  eascnee,  will  Im- 
pregnate half  aplnt  of  sauce  with  a  percep- 
tible navourof  the  vegetable  Thisssuoeia 
Intended  for  boiled  turkey,  real,  or  fowl. 

CELERY  SOUP.-Cut  six  heeds  of  celer, 
Into  pieces  about  two  inches  long,  wash 
them  well,  drain  them  on  a  hair  sieve,  nod 
put  them  into  a  soup  saucepan,  with  three 
quarts  of  clear  gravy.  Stew  it  gently  by  the 
sldooi  theEiefor  about  as  hour,   till  the 

it'  rises?  an?  season  the  liquor  with  unit! 
When  celery  cannot  be  procured,  half  a 
drachm  of  the  seed,  pounded  line,  wlllgive 
a  flavour  to  the  soup,  if  put  In  a  quarter  of 
an  hour  beibrc  It  la  done.     A  little  of  the 


the  dish  In  which  they 

"cELERY,  Uses.  awdVuopebtie*  or  — 
In  addition  to  the  culinary  uaea  to  which 

salad,  and  is  generally  Introduced  at  the 
oonoJueion  of  n   dinner   with   tbe  cheese. 

When  cooked  it  la  a  wholesome  Tuctable, 
although  not  affording  much  nourishment, 
but  when  eaten  raw.  it  la  frequently  digested, 
with  difficulty,  and  on  weak  stomachs  es- 
pecially. It  site  In  a  cold  heavy  mass,  and 
materially  Interferes  with  the  assimilation 


...  jaTthewi 

lower  than  tbe  surface  of  the  oo 
tbe  soil  be  naturally  wet,  the  no 
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doubli 


ought  to  be  catted  over  with  cement  on  the 
iuide.  In  very  cold,  or  extremely  bat 
situations,  cellars  should  be  fitted  with 
double  abort  and  doable  wlndowa.  end  the 
wlndowi  In  ill  such  own  ought  to  flt 
tightly.  The  space  between  the  d< 
window!  need  not  be  nor*  than  Trot  .  . 
inches  to  e  foot;  bat  the  apace  between 
the  Arable  doom  ought  to  be  it  leant  three 
feet,  so  llut  oae  door  nay  always  be  ahnt 
beton  the  other  la  opened.  Cellare  need 
not  exceed  aeren  feet  In  height.  In  general 
they  nr*  better  under  ground  and  arched 

mar  be  obtained  above  ground  by  doable 
walla.  eery  small  and  double  wlndowa, 
doable  or  thickly  thatched  roots,  and  double 
doors.  Articles  that  are  not  frequently 
wanted  are  better  kept  In  a  dry  cellar  than 
ia  any  other  place,  became  they  are  there 
less  subject  to  atmospheric  changes.  II 
cellar*,  however,  are  damp,  they  are  unlit 
for    storing    anything    except   liquors  In 

e*.  or  in  earthen  vessels.      See   Beer 
LAO.    FRCIT  CELLAX,    WINE  CELLAR. 

CELLARET.  — A  capacious  kind  of 
drawer,  usually  forming  part  or  a  sideboard 
or  cheffonler.  constructed  with  partitions, 
h,  so  that  decanters  and  wine  bottles  may 
be  plnoed  In  an  upright  position  within  It, 
and  drawn  to  and  fin  without  disturbing 
the  liquors,  or  breaking  the  vessels  that 


e  gentle: 
thills  rl 


la~ 

a 
as 


CELLARIUa  WALTZ. 
takes  the  lady's  left  hant 
moving  one  bar  to  the  Lei 
two  hop*  on  but  left  foot 

does  the  same  to  the  right,  on  her  right 
foot ;  at  the  second  bar  they  bath  repeat  [he 
suae  with  the  other  foot;  this  Is  repeated 
for  sixteen  bars:  they  then  wait!  fifteen 
ban.  fliitadt.  and  two  hops,  taking  care  to 
occupy  the  time  of  two  bars,  to  get  quite 
round.  The  gentleman  then  takes  tot" 
hands  of  the  lady,  and  mikes  the  gran 
square,  moving  three  ban  to  his  left,  at  tl 
fourth  bar  making  two  beat*  while  tarnln„ 
the  angle;  the  same  repeated  for  sixteen 
bars  j  the  lady  having  tier  right  foot  for- 
ward, when  the  gentleman  has  his  left  foot 
forward  i  the  nuts  la  again  repented ;  after 
-"-'-■-  — — '  other  steps  are  •-■—•--■■■■ 

at 

,  .,._    —    —i   purpose   of 

anting  the  adhesion  of  two  or  more  bodter 
whether  originally  separate,  or  divided  by 
fracture  Aa  the  substances  that  are  rt 
qnlred  to  be  Joined  together  are  exceed 
logly  Tarkras.  and  differ  very  much  In  tbd 
properties,  torture.  fco.,avartejy  of  cement 


„_„.—  - , j  Ghosh  Cestl 

fir  essssss—rs.  *a— Grated  cheese,  1  par  .  . 
quicklime  (ha  Baa  powder).  1  part  i  white  of 
egg.  someient  |  beat  to  a  put*.  Ccnri  Ce- 
M  est.  far  plan  and  lariAfittroru— Obtain  ourd 
by  adding  vinegar  or  rennet  to  milk ;  add  a 


little  white  of  egg  at 

beat  the  whole  Into  a  pasta    uhihese  ut- 

MEZTT.  for  plan,  cAfea,  /oner  iforr,  JflfeMert, 
dv  — Finest  pale  onnge  shell-Iao  (broken 
small),  one  parti  rectified  spirit  (strongest) 
two  parts:  digested  together  In  a  norked  Dot-, 
tleln  a  warm  place  no  ill  dissolved.  It  should 


rectified  spirit  of  wine 
It  liquid;  and  In  another  retsel  dissolve  as 
much  loin nl ass,  previously  softened  a  little 
In  water  (though  none  of  the  water  moat  be 
cued)  in  as  much  French  brandy  or  good 
mm  U  will  make  a  two  ounce  nhlalful  of 
strong  cement,  adding  two  small  pieces  of 
gum  galhanum  or  ammanlaenm,  which  most 
be  rubbed  or  ground  till  they  are  dissolved. 
Then  mix  the  whole  with  a  sufficient  heat 
Keep  the  glue  in  a  phial  closely  ■  tc 
when  It  Is  to  be  need,  let  the  phial 
water.    Boo  CwKBn.Jtrmr"— 


Whlteofegg  thickened  with  flnely  powdered 
quicklime.  Parabolic  Ceheht.  far  plait 
(arMnwart,  dr.— Curdle  skim  milk  with  ren- 
net or  vinegar,  press  out  the  whey  and  dry 
the  curd  by  a  very  gentle  beat  but  as  quickly 
as  possible.  When  it  has  become  quite  dry, 
grind  It  in  a  coffee  or  pepper  mill,  and  after- 
wards triturate  It  In  a  mortar  until  reduced 
to  a  very  Una  powder.  Mix  this  powder 
with  one-tenth  of  It*  r1-1"  ~* '— 


quicklime,  also  In  a  very  fine  powder,  and  to 

ice  of  the  mixture  add  six  grsinsot 

I  camphor,  trltun 

.ndfee,  ■" 


together, 

phials.  v« 


if  Ihefractur- 


required  for  use 

In  the  application  of  cement  many  prion  I 
entertain  a  misconception  which  ought  to  be 
removed.  Generally  speaking,  persons  Ima- 
gine that  the  thicker  the  cement  is  put  on 
the  edgea  the  firmer  and  readier  thejuoctlon 
will  be;  whereat  the  exact  opposite  Is  the 
fact,  the  thinntr  the  stratum  of  Interposed 
cement  the  stronger  will  be  the  Junction  of 

the  surfaces *-' 

this  purpose 
applied  to  th( 
of  a  leather.    ,_. 
PROor,  Watehfroof.  tic. 

CERATE  SIMPLE.  —  1 
equal  parts  of  yellow  wax  auu  on 
alone  aa  an  emollient  application 


CEREMONIES,  MASTER  OR— A  per- 
son appointed  to  arrange  the  danoei  at  balla 
and  to  attend  to  the  genera!  conduct  or  the 
ball-room.  He  Is  tbe  person  with  whom  all 
complaints  are  lodged,  and  to  whom  the 
wishes  of  the  dancers  Indlridnnlly  and  col- 

'—--■•' made  known.    The  master  ot 

t*  Is  delegated  with  a  certain 

of  authority  for  the  time  being, 
■uiai  i>  la  agreed  on  all  handa  to  respect. 
He  Is  supposed  to  preside  over  the  comfort 
and  hepplnea*  of  the  assembly  generally, 
and  It  Is  a  mark  oflU-natun  and  quest  iou- 


Fibe- 
com position  ot 


THE  DICT10NABT  OF 


of  Ik* -      

"  bo  acquainted  with  the  mm, 

-tain  extant,  the  poeitlon  of  tin; 

id  Ills  through 


rtouely  strangers  to  wti  other  may  bamnde. 
He  In  also  the  proper  person  to  provide 
Dtrtaara  for  dancers  who  are  In  want  of 
Gera.  TteiraaltBcMtaiirorniiiaateroftbe 
earesnonlei  arc,  ■  perfect  knowledge  of 
mtncfng,  a  correct  ear  for  nMUUje,»qn1cleye. 
■nernflo  will,  and  uii/slling  urbanity  end 
goodteniper.  _lle  ran*!  itokktMlI^ 


t   figor*,  neatly   and   appropriately 
J,  ud  ■  gentlemin  In  appenrnnea, 

rjES^OBABI.  —  A  writ  dlreeted  to  e 
ledge  of  en  Inferior  oourt  directing  him  10 

certify  or  to  return  "■ J    '"    ■*- 

nexidmg  before  hi 


Eecnrft) 


ana  spewy  justice;  lurlustanoe,  in  criminal 
suet,  a  certiorari  may  issue  at  en  7  time  be- 
fore trial,  directing  tbe  removal  of  an  Indict- 
ment Into  the  Court  of  QilKn'i  Bench. 

CEB-VELAS-Cbop  up  eomr  fit  streaky 
pork.   v.|th   parsley,  shelota,  and  a   little 

Srlioi  season  well  wtih  pepper,  salt,  and 
tpfoe  1  fill  skins  rather  shorter  and  wider 
than  those  otnd  ordinarily  for  Biuaagea,  and 
boll  slowly  for  two  or  three  hour*. 

CHAD  GE1LL  ED. -After  harlng 
cleaned  the  chad,  put  It  on  a  tilth  with  a  gill 
of  Florence  oil ;  add  aalt  and  pepper,  and 
let  II  remain  In  this  aeuonlug  for  an  hour. 
"       and  aena  with 


Broil  It  ov 

CUAFF  —  A  food  tbrhor 

outt  tif  up  hay  with  Btraw 
that  purpose  Sometimes 
auxiliary  (or  other  food,  ai 
Itnuoetitlegivenalono.  M 
hoTiea.  where  It  It  deslrah 
ahould  be  despatched  a. 


1.  produced  by 


feeding  with  chaff  K 
But  in  private  stables. 
«uch  object  In  view,  cfaa 


[mediately   afterwer' 


.  and  u  this  object  It 


^?EAFPIlICn.-TblB  bird 
■meoftbe] 


m.    The  beak,  w 

begins  to  >ii 


colour  of  (he  head.  neei.  and-  upper  part  . 
the  back.  It  crajish  brown:  on  the  low 
part,  a  light  drab  ;  ta'    ' 


9j_ 

breast  reddlab 


gray.  The  natural  food  of  mil  bird  In  jam- 
mer onnatata  chiefly  of  Insect*,  and  In  winter 
of  seeds  ami  grain.  In coninement It may 
be  fed  upon  rapeseed  soaked  in  water  that 
previous  day.  with  oeoealonally  a  very  little 
bempteed,  green  chtnkwead  and  plantain. 


>t  Into  It* 

:saa 


wall  fed  w 

saffron  or  a  ratty  n 
water.     It  should  It 

wlthalargebathlne-pno.thewaterln 

should  be  changed  everyday.  The  feet  o( 
this  bird  frequently  become  swelled  and  co- 
vered with  scales,  which  ahould  be  removed 
with  a  very  Bharp  knife  i  sndif  the  feet  be- 
come sore,  they  should  be  dressed  with  lard 
or  butter. 
CUAFIKG    nr    Infahts;.— From  * 

K'Kt  0heco°POr  h^ltd'!11 


Infant*  u 


.uidbcbi 


ltl  other 


lusted  with  violet  powder.  In  aggravated 
-xcoriaiion,  a  wa*h  oomposed  of  two  pnrta 
>f  reclined  spirits  and  oue  of  water,  may  bo 
ised.  Great  caution  ahould.  however,  be 
ibserved  lo  drying  up  dlicliargea  behind  the 
?ars  of  Infante,  as  bad  consequences  are  apt 

it  a  gross  habit,  and  particularly  about  the 
Ime  ot  teething,  a  special  ol  etooriatlan 
lometlmes  appears  low  dawn  In  the  nock, 
•faith  at  length  dageneretes  Into  large-  dt 


fomentations 
hould  be  applied,  an  " 
Ltsteredetthesanie 
CHAIR— In  - 

0  be  iludted    ' 


mngrae. 

.    ,n»7Tinrk 

d  aperient*  adml- 


1  adaptability  are  all 
used  In  paTHnii  a 
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and    Of   cap 

drawing-roame.  light  • 
bed-chambers  and  Mm 
plain.    To  pereon*  who 


■honld  be  JubetanUally  a-ada 

Imu    rfimcniiDDi  i    thoH   lor 

ty  i   uul  for 

the  habit  Of 


eilling  for  many  hours ..  ._ 

Brat  imnartaaoe  that  the  ahapa  of  the  ctnlr 
be  men  that  the  weight  of  the  body  mar 
not  pre**  unequally  npon  it  .For  thla  pur- 
pose both  the  aeat  and  bask  of  the  chair 
ahoold  be  of  convenient  depth  aid  breadth. 
Knifn*tlei  of  chain  are  mado  with  thla 
Tim.  and  aereral  Jmprortmeiite  have  lately 
come  Into  rogue.    The  rrchaaif  dnir  la  one 


thia  analr  rook*  toaail  fro  with  an  aw  *nd 
ragular  nut  Ion.  and  will  a  tend  ■UU-wfaactlt 
ia  to  deiinsd.  Tl»  rocking  oharr  la  aapwtalty 
adapted  lbrperaon>ot"»n«Ti ' '— '•-■■*■ 


uienMU  exereUe.     It  la  also  the  toot  that 


thrparpendlcutar.    The  Bertji  c»a-j- poaieaeen 


portable,  aa  It  it  made  to  fold  up  Into  acorn-' 
-pact  form,  radtmy  be  carried  from  place  to 
plane  without  materially  mcmolng  the  hulk 
oftba  mgxmre.    The  ™t*aj  c*nr- hi  ofAme-; 

•—    -—  --—•»  a  delightful 

t  of  the  body 


_,  , jreaKeb 

at  will  after  being  neat* 
deaerlptlor  '""  " 


ibtal&aanpalnioat 
m  b,  chair  of  lb* 


mg-lhe  lalimrrj  of  the  nuraaaa  well  aa  plea 
Ing  the  child.  The  lofant  la  placed  in  I 
chair  at  saen  In  tlie  emrravltuf,  with  Ita  1* 
resting  on  the  board  tu  (root,  and  bail 
protected  by  a  rail  from  falling  onL  Whi 
the  child  ta  aaated  Ihe  weight  > 
acta  upon  eprlnsa  plased  benta 
mond  up  and  down  with  no  et»j  a<-i  .~- 
gular  motion,  and  without  belnK  subjected 
to  those  hazards  which  are  frequently  en- 
tailed by  Mac  toaaetl  about  In  a  paraon-a 


■f  Ita  body 

h,  anil  it  % 
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which  th 


orator,  for  hli  duties,  nlkru  spoiling  l> 

" i.  may  bt  confined  to  *  few  aptly 

— "■    — mptly  aud  clearly  dell- 


ehoeen  words,  prompt 
vend-    He  ought  to  d 

decision,  and  abearlnt; 


impromielng,  H  u  t 

h  u  possible  the  oppi — _  _. . 

which  public  meetings  are  frequen 
posed.  The  chairman  of  a  public, 
has  to  open  the  proceedings  by  rising  ana 
shortly  explaining  th<  motlvss  for  which 
lb*  meeting  haa  Been  convened  ;  he  then 
usually  calTs  upon  come  one  individual  to 
apeak  to  the  question,  and  tin  various 
speakers  follow  one  another  la  succession. 
It  frequent  ly  happens  that  several  rnoluiictu 
have  10  be  proposed,  and  It  li  the  duty  of 
ths  chairman  to  call  upon  Hit  person  to 
propose  the  reaolntlon,  and  after  it  haa  been 
seconded,  to  aak  the  meeting  to  declare  their 
opinloabyto&ftuiniUFii-toiKfr.  if  the  ma- 
jority of  hands  be  held  up  Id  fsvour  of  the 
reaofu tion.  It  la  then  declared  to  be  carried ; 
others  are  snoceaslvelv  dtapoaed  of  In  the 

propoaed  in  opposition  to  the  resolution: 
■ad  aa  tbit  eourae  of  proceeding  frequently 
engender!  disapprobation  and  a  display  of 
acrimonious  feeling.  It  is  Incumbent  on  the 
enalnnaa  to  obtain  a  hearing;  for  the  speaker, 
and  to  claim  for  the  amendment  tbe  same 


Anally  riles,  generally  to  acknowledge  a  vote 
Of  thanks  which  haa  been  previously  pro- 
poaed to  him;  and  that  done,  he  declares 
the  meeting  to  be  ended  or  adjourned,  as  the 
oaae  mar  be,  and  bowing  politely  to  hla  au- 
ditors, vacates  the  ehalrT 

T*t  doorman  of  t  pubir.  diiuitr  Is  chosen  as 
mash  for  bis  social  qualities  and  eloquence 
aa  for  bis  iuflnei.ee  and  position.  A  person 
W  situated,  to  be  ■uooetsfui.m-' -- 


and  a  certain  free 

la  tod  to  impart  u  f 

rtrinlitv  to  the  assembled  guests.  At  large 
public  dinners  a  toast-master  is  genemfly 
provided,  who  stands  behind  the  chairman, 
— '  _ "■  tM  the  toast  that  Is  about  to  be 
whereupon   the  chairman  rises. 


saa 


and  calls. 

■ndspeaks   appropriate]*  to  tbe  subioc 
But  at  festivals  more  limited  and  less  cer< 


tbe  best  or  worst  advantage,  he  has 

pose  the  toasts  himself;  and  upon  i 

culnn  or  hli  rising  the  vice-chairman,  wbo 
noes  him,  or  some  person  who  sits  bvh'- 
■Me,  claim*  the  silence  and  attention  of  tl 
guests  br  rapping  on  the  table  with  a  han 
■Mr  provMedfor  that  purpose.  Independei 
or  the  toasts  Incidental  to  the  psrtleuli. 
■eating,  there  are  usually  a  rouud  of  loyal 

and  patriotic  senttmentr  ■■  ■" 

are  taken  In  their  order 


m  down  on  a  slip  of  paper. 


_..  _„. of.    Aa — 

receives  Intimation  that  all  the 
-     inaJoHtyof'- 


.......  - iMeoTandthe 

table  duly  provisioned,  he  knocks  on  too 
table,  and!  either  says  grace  himself  or  calls 
upon  some  peraon  to  do  so;  the  covers  are 
then  removed,  and  the  chairman's  dntiea 
begin.  At  this  period  of  the  dinner,  he 
ihonid  chiefly  study  those  placed  near  him, 
— *  -rbo  are  generally  supposed  to  be  the 

honoured  gueeu,  assisting  them  or 

seeing  that  they  an  assisted  according  to 

their  wishes.     As  the  repn-  "* *- 

should  take  wine  with  one  a 


a  the  repast  advances,  he 


bring  out  backward 
dii  nor  It  Ions,  and  to  circulate  good  humour 
and  friendly  feeling  generally.    When  the 

the  cloth  removed,  grace 

BT  said  or  song.    Dessert 
upon  the  table,  and  while  this 

interval  to  arrange  any  notes 
that  he  la  likely To  require  In 
he  evening.  As  soon  aa  the 
and  the  wineries*   of  each 


Is   being 

himeelfof  the  Interval  to  arrange 

■      ■      ■     ■    Ukelrio: 


guest  Is  fllled,  the  chairman  rl 
poles  the  health  of  the  Queen,  ■ 
guests  to  respond  to  the  tout  uiwavMu^. 
The  remaining  members  of the  Royal  Family, 
the  Army  and  Navy,  and  other  institutions 
are  propoaed  In  rotation.  When  the  repre- 
sentatives of  any  of  these  are  present  they 
respond  to  tbe  toast  aa  a  matter  of  course, 
and  if  there  ia  any  nice  paint  to  decide,  or 


it  Ql  to 


nun  ahould  avoid  prolixity,  and  dlsmlsa 
them  with  a  few  cordial  wards  and  unmis- 
takable heartiness.  Usually  there  Is  what 
Is  termed  Ms  max  of  tin  reeataf,  and  In  pro- 

Clng   this  the  chairman  Is  expected  to 
■U  somewhat  fully,  and  to  apeak  In  his 
best  and  most  eloquent  manner.    It  would 

of  the  particulars  in  connection  with  the 
toast,  if  so  needed,  preriowly  to  the  dinner 
taking  place,  and  if  he  doea  not  positively 
compose  a  set  speech,  to  weave  the  materials 
together  with  such  apposite  allusions  as  hla 
own  good  sense  and  taste  may  dictate. 
When  the  last  toast  Is  arrived  at,  the  chair- 
man Intimate*  the  fact ;  and  haying  returned 
thanks  for  his  health  being  drunk,  which 
follows  aa  a  matter  of  course,  he  Is  at  liberty 
to  vacate  the  chair,  and  thereby  dissolves 
the  formsl  character  or  tbe  festivities.  The 
duties  of  a  chairman  cannot  be  discharged 
effectually  unless  he  keep  himself  perfectly 
calm  and  collected;  lie  should  therefore  be 
moderate  In  his  libations,  and  notwithatand- 
nutor  temptation!  to  which  he  Is 
tvold  taking  any  more  wine  than  bt 


Ifun 


£3 


ties.    In  short,  the  combined  happiness  sj 
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CHALK. —A  carbonate  of  lima,  which 
exists  In  the  bills  and  cliffs  of  England. 
Chalk  is  extremely  useful  for  many  pur- 
paaen-  Calcined  like  common  lime,  ills  used 
for  manure  and  for  cement.  In  polishing 
metals  and  glass,  alao  as  a  marking  material, 
and  In  painting,  whitewashing,  and  variooa 
other  procmca.  Chalk  haa  alao  medicinal 
properties :  It  is  used  Internal!]'  in  diarrhtrm 
in  the  form  of  mixture,  and  ex  ternslly  as  an 
application  to  boms,  scalds,  and  exooria- 

CifALYBEATES.  —  Medicines  contain- 
ing iron.  Chalybeate  oaten  arc  by  Tlrtne 
or  the  Iran  they  contain,  powerful  tonics, 
and  wall  adapted  as  curative  agent!  In  dis- 
eases of  debility  generally.  Before  baring 
rrconrse  to  them,  however,  medical  advice 
should  always  be  taken.  The  more  generally 
wed  chalybeate  springs  In  this  country  are 
Tnnbride*  Wells.  Cheltenham,  and  Scarbo- 
rough; Leamington  and  Harrogate  also 
possess  chalybeate  waters;  and  Harifsll 
and  Peterhead.  In  Scotland. 

CHAMPAGNE.—  A  wine  made  in  the 
south  of  Vrance,  and  exported  in  targe 
quantities  to  England.  There  are  many 
kinds  of  champagne,  but  the  beet  are  those 
which  froth  slightly.  They  are  Improved  In 
the  drinking  by  lee,  which  tends  to  repress 
the  effervescence.  Though  one  of  the  most 
delicious  wines,  champagne  ongbt  to  be 
Indulged  in  with  great  precaution.  The 
piquancy  ni  flavour  and  the  sparkling  bril- 
liancy, are  mainly  derived  from  the  presence 
of  an  add,  which,  if  not  counteracted,  Is  pro- 


exd ting,  and  stimulate!  the  

"reaieractlonthanlteanwellbear.  Habitual 
Indulgence  In  champagne  baa  a  tendency  to 
produce  gout,  apoplexy,  &c,  wltb  all  the 
accompaniments  of  deranged  digestion.  A 
few  griins  of  carbonate  of  soda  thrown  Into 
the  wineglass  will  obviate  some  of  the  111 
effects,  although  It  somewhat  Interferes  with 
boih  the  taste  and  appearance  of  the  wine. 
To  accomplish  the  same  end,  a  little  magnesia 
may  be  taken  a  few  hours  afterwards  in  a 

CHAMPAGNE  BRITISH,  BED. -Crash 
forty  quarts  of  ripe  green  gooseberries  In  a 
tub.  pour  on  them  ten  gallons  of  soft  water 
that  Jus  been  well  boiled  and  become  cold, 
add  three  punu  rts  of  sliced  beetroots  that  have 
been  boiled  for  twenty  tnlnnlee,  without 
breaking  their  skins,  stir  all  well  together 
and  leave  them  to  steep  forfourdsyi  covered 
p.  stirring  well  three  times  dally;  strain 
ic  liquor  and  Alter  It  through  a  flannel  b*| 


up.  stirring  well  three  time 
the  liquor  and  Alter  It  through  a  flannel  bag 
Into  the  cask,  add  thirty  pounds  of  loaf 
sugar  In  small  lumps,  two  ounces  of  bruised 
ginger,  the  thin  rinds  of  four  lemons,  and 
an  Dune*  of  Isinglass  dissolved  in  a  qnart  or 
liquor;  leave  the  bung  outuntll  the  fermen- 
tation haa  oeaaed,  then  adds  quart  of  brandy. 


and  land.    Keep  it  In  a  cool  cellar  for  twelve 

"--  ""m  put  It  in  champagne  bottles, 

ks  snd  seal  them.   Tt  will  be  in 

. ! —  -,^.  months  mor~ 

Gooseberries.  4 


CHAMPAGNE   BRITISH,  WHITE,— 

Slice  thirty  pound!  of  fresh-gathered  rhu- 
barb stalks  Into  a  clean  vessel,  put  upon 
a  peek  of  the  top*  of  young  spring 
i  bruised  or  shred,  and  two  ounces  of 


until  It  is  perfectly  clear.  Pour  this  liquor 
boiling  hot  upon  the  nettles,  and  covering 
close,  let  them  infuse  for  three  or  four  days, 
stlrrine  it  well  after  the  steam  has  subsided, 
and  twice  each  day.  Then  strain  the  liquor 
Into  a  clean  vessel,  and  filter  It  through  a 
jelly  bag  into  a  ten-gallon  cask  upon  the  thin 
rind  or  four  lemons  snd  four  ounces  of  white 
sugar  candy;  fill  the  cask  completely,  pnt  In 
the  bung  lightly,  or  cover  the  bung-hole  with 
a  tile  and  when  it  has  ceased  fermenting 
add  a  quart  or  pale  brandy,  and  stop  It  up 

the  corki  with 
ix.  It  should  be 
kept  a  year  longer  to  be  In  perfection,  and 
in  a  cool,  dry  cellar. 

r^"  Rhubarb,  aolbs  ;  nettles,  t  peek ;  gin- 
ger, aois  i  water.  10 gallons;  sugar,  30lbi; 
eggs,  13  whites;  lemon  rinds,*;  sugar  candy, 
lib ;  brandy,  pale,  I  quart. 

CHANTILLY  BASKET.  —  Bake  sweet 
biscuits  quite  crisp,  hare  ready  some  sugar 
clarified   and   boiled   to  crackling  height. 

Stick  a  small  skewer  inb "■  <■■—•■■'-  ■— •■ 

dip  Its  edge  In 


a-  into  each  biscuit,  ar 


the  biscuits  instantly  stick.  Three 
... m  will  be  hish  enough.  An  orna- 
mental border  of  coloured  drops  of  anm- 
piite  may  be  liven  to  the  basket.    Any  dry 

*L~> i  _„T  be  ,„v(d    in   tki,  basket, 

iusly  lined   with     tissue  paper. 


THE  DIGTIOKABY  OF 


In*  cugrarWg  Ulutrat**  a  CbanUlij  basket, 
txmitSiv  *  trpaj  Mk»  ""C  nn  with 
CI  I  AfTE  D  HAI" WS. -  Tbii '  tranblcaome 
DonpIiAil  In  esraed  by  the  action  of  ilia 
WW9  ud  frost  on  the  akin.  It  may  be 
wmMed  hi  ■  trral  measure  br  drying  the 

:tuada  thoroughly  after  waahiog  them,  ud 

■tr  never  astag  mm  water  In  mat  with. 
Wfesn  ti»vhsY*.elr«avayaflpt»r«Lliowsver, 
tteMlowbwIMaiiwiabelbDud  utefiil:- 
borax,   two    temple* ;   glvceria*,   half  in 

-ounce;  •mter,  wren  and  ■  half  omnia 

■1*ij  may  be  used  tsrioe  ■  day. 
■CHApFBD  LIFS— Put  into*  Ua  uo«- 


wlUine;  to ' 
qualities   o 

nothing.    ■ 
dluretle 


use  should  beaoocptcd  unlaw 
all  one.  But  even  In  then 
sometimes  practised,  ami  for 
ee  Ibere  are  dll heneat pejnont 
cb  for  the  honesty  aid  good 
■arson*  of  whom  they  Jinoar 
Uhk  matters,  lbcrelor*.  an 
""*-*  exercise  Judgment  and 
there  la  any  cjraiimalajre 
o  auanielon  In  the  moat 
hare  anything 


..  .j  tar  In  the  aStir.  -with  TMu3  to 
airing  of  characters  by  employers.  It  Is 
iBllthed  tf"4  — ' '-  — '  ' * 


established  tbat  an  ample 

to  give  a  servant  a  cnsi 
character  be  given.  It  mm 
In.  If 


be  a  t™  one ; 


-eptarterof  noomrtof  fresh  bntttr,  and  two  prove  that  he  baa  sustained  Injury  by 
aw  of  bttai  nam  -,  Blramer  the  ingredients  '  [else  and  malicious  character  Man  given 
'together  Mil  all  be  diaaotved,  aud  strain  it  ;  htm.  an  action  (Or  ilamagee  will  lie  again 
Ithroitth  Um.    Whan  eotd  melt  it  again,    the  person  to  giving  "      "  "   " 

— - ..,_, ,,_..„  ....._..  , ._,„  „|^c 


ol 


But  if  the  eha- 

(tan  wl" 

„..._  .u™.  .  beat  of  his  knowle^v,  „ 

principal  rwwrt  being  |  It  is  euitoxoery  with  servi 
nw  an  uunler  regions.  Very  fine  been  In  a  particular  employ  . 
svebeen  found  hi  the  lakes  of  West-  dlitaune  of  time  previous!;,  1 
ud.  The  ohar  is  somewhat  like  the  their  former  employer,  and  ask  rum  to  give 
hat  more  slender  and  longer.  The  Ihem  a  character,  the  idea  being  to  Imprest 
-'*•—  >-iok  la  an  olive  green  variegated  persons  Into  whose  servlee  they  wish  to  outer 
a  dusky  white,  and  otheraor  wllb  the  belief  that  they  have  only  recently 
.  lell  the  employer  whose  teellmonlaJa  they 
produce,  Sim,  as  It  Is  possible  that  a  ser- 
--  — behave  hlmsetf  vory  wall  In  one 

aabaequeiit  one.  i 


fiSS 


character  under 

__aled.  clearly  beom ,-■■,-■     -. 

fraud,  ami  renders  h Ijo self  liable  to  very  itia- 

—-Baa:  at  the  same  time 

,  conducted  himself  pro- 
'  parly,  but  owing  to  hla  last  employer! 
a  doll  reUow,  The  belry  is  of  a  pals  rod.  having  left  the  country  or  died,  or  Irom 
aadtn  the  female  armroMbaa  to  white.  The  now  nther  oauac  they  cannot  be  personally 
whole  body  la  oovered  with  very  minute  '  referred  to.  In  such  a  dilemma,  therefore. 
Mala*.  The  manner  af  taking  this  fish  It  It  would  be  unjust  to  withhold  the  teatl- 
wllh  net*,  which  an  furnished  with  bait  to  moniala  asked  ion  and  In  either  ease  the; 
allure  ibefinB,  and  left  for  several  daya,  till  Mrvant  may  be  obltgad.  and  111  osnaequenoea 
the  lab  are  known  to  hate  entered.  averted,  by  simply  atatlng  the  date  when 

CHARACTER  OF  SERVANTS.— It  is    the  servant  left  the  particular  employment, 

„..-, _._..  ,_  --,„,.    laa.ioj.  the  inquirer  to  act  at  ha  may  think 

..-.„   -t  the    St.  wlLh  regard  to  the  aubaequait  interval. 
rd  also  to  give  aer-  :  In  these  transactions  It  behoves  both  the 

_.  . ly  oaan  In  a  person's  ,  master  and  servant  to  apeak  trnthfiilly.  and 

servlos  what  ia  termed  a  BharaetT.     Upon    to  act  in  good  faith,  so  that  noltlicr  party 
this  point  It  Is  Mattery  to  «xerdae  a  great !  ooooerned  may  sustain  wrong  or  Injury, 
deal  of  nation  and  discernment,  in  order  to       Iht  ptntjItlN attaching  to  faint  oharaobsri 
avoid  being  chanted  with  iNthnonltla  that  ]  are,  that  If  any  person  falsely  neiaonat* 

" * ''■'"-     "-      "■■         "  ' •  •■     .—...- •-*—()  Jn  order  to  give  ■ 

or  If  any  master  or 
.ve  In  writing  a  falw 
coaraoier  or  a  tenant,  or  acoooat  of  hit 
former  service;  or  if  any  tenant  bring  a 
false  character,  or  altar  a  nerttnhate  of  cha- 
racter, the  offender  forfciU  mm  ooi'Tlotlnn 
£W.  with  m.  costs. 

CHAKADK.  A  drawing-™ 
tatnmaot  both  amulna  and  intol 
which  any  of  the  gueaia  m 
For  these  performances  iBw.a..j. 
doora  Is  the  most  snltable.  At  the  furthar 
and  of  the  rooaa  something  ilk*  a  ■tttto  It 
latttil  with  tppropriats  soesaty  oontrived 


For  la 


wlsia  that  |  si 
it  ia  not  at    si 


a  who  have  -aacauted 


JaaJwituury  late  employer. 


DAILY  WASTS. 


Otm-    ead'of IHi  *. 


and  dialogue  of  the  play  are  to  ordered  u  to 
Olutrate  the  word  selected  without  ad nail v 

Ottering  it 

By  war  of  DlaitraUou,  rapposc  that  the 
word  selected  l(  Band-atp.  Tor  the  per- 
formance of  title  ire  any  oonceire  the  fol- 
lowing characters :— Sir  Anteek  yeltowleaf. 
m  rich  old  merchant  fram  India;  Llltie  «nd 
OUrfa.  bla  niece* ;  Brown,  Jone*.  ud  Robin- 
too,  their  friend*.  Th*  lint  scene  reprn- 
■ent*  *  drawing -room,  nd  LlUk  and  Oiirt* 

— ■  "" "'     "*-'  at  taNii  they  then 

i,  the  gist  of  which  is 


l*Ji i  or  ttrenntlDg  1b  then  concerted 

le.  tin  young  ladlea  retire,  and-  thi 
ctoaee,  harlot  thna  represented  lot 
Ba*4.  Swarirepreanitaanante-T««n 
a  door  at  the  back  mad*  to  open  and 

ttfn-Sh-Antork  Ytlrawleaf  at  from 

a  bedroom,  attired  la  dressing-gown,  night- 
cap, and  slipper*,  and  cairyfoa;  a  chamher- 
eandleatlek.  r51r  Anteek  appear*  very  url- 
'    "  "    I  note*  )■  so  great 


CoUeetloti  or'tb*' 

"     ■    'ofiUlirrp 


*■  fjapastM  uw  ■ 

dliWIhaa -It  In  ire* 
i  aa  -ttndtow  of  taw  ■ 


SKSffi 

dstoJlhlly 
"  -      their 


it,  and  whim  he  I 


table^  declare*  that  tl 

approach.     aarrAnteek 
I»t**tpfc- again  comw-._.. 
domg-sa  OllTla  and  Llllle 
Aatark  retBtaa  aanun  to  hi* 

out,  faintly  at  first,  and  mrtoallT  loi 
■bereopun  Sir  Anteek  rniam  ontln  a 
puilon,  with  a  water  Jng;  after  tci 
not  of  Mi  spleen,  he  (oca  off  at'ilde 
amah  1*  heard;  the  music  ceases;  IMS! 
Anteek  return!  looking  pale  and  anar) 
Ihsi*  a  ipsa  ailing  Hal  niml  aai     Snmrtno 


romwith- 


pmpertle*.    It  ii 

hn|  and  heao*v -    -. 

to  annound  tube*  and  veasela-wnieWanr  rc- 
qatMd to retalD than- boat.  Ill* not Injumd 


and  pilaa  are  anparnoraU*  cbnrnd  to  pre. 
tern  than.  It  ft  liunaM* ;  and  prwrMaak 
atr  b*  carefully  eielMed,  it  InndcranortM 
cfauuela  moot  Intsnw  hear*.     It  not  only 

abaorb*  alrand  mo.irtarc,  bcewHothMoloop. 
Inaaad  odoriferous  part*  of  imam  t  animal 
and  TerelaW*'sebit*noe*.  mated  fleab 
'-—-'-" — •— ar*tka*»*taUai*il  by*h* 


if  la  obtalaad  by  burnaanr  bona;  or  the 
HphiKaofhld*M«.tn«.»ja.  Omm*m*xtr* 
*  Intended  merely  for  feal-ir  prepared  by 


liMba*  la  diameter,- Into  ierrrth*  of  from  on* 
—  thaw  feet,  fcrnrtngtaem  Into  a  central 

" '— ■" "  -" -b  reooirewe*. 

_ t,  „  tarf  or  earth. 

1 1   oMaiMd-'by-oJatillioB; 

..._ j  free-ffcm  restart   lias-it 

iloyearln  tte-i         - 


tent" 


TKB  DICTIOHART  OF 


repnaenteQ   1b 

using  tliis  mach 
placed  In  tm*U 


CHAHITIES.  — Sto  Ciornma  Clubs, 
Ibdubtiiial  Societies,  Rr.rnaE*  rot 
Diirrnrrn.  fce. 

CHAR  WOK  AN.— An  rjoianhooal  wn«l 
null*  hired  for  •sort  perloda,  •■  the  week, 
day,  or  hoar.  Although among this tlui .of 
women  there  are  1117  who  are  respectable 
ud  troatworthy,  It  U  notorious  that  *  large 
proportion  of  them  are  addicted  to  two  t*tet 
tragalui;  pilfering  and  dronlreonei*,  Tbni 
may  be  partially  eoooonted  for  by  the  (Met. 
that  their  aid  Is  generally allied  la  whan  the 


leatle  calamity,  or  eom* 
anee,  which  (flrea   the 


inwularitli 
woirordern 


id  (he  assistance  of  a  char- 


'■PC 


baker.    The  terms  wnallr  aeked  by 

women  arc  (torn  ona  ehliilnjr  mod  ski. 

and  upwards  par  day,  together  with  thdr 
food  and  drink. 

CHEESE.— The  prooau  of  ohaeae-maUL„ 
In  England  differs  tome  whet  In  particular*, 
hot  the  general  principle*  and  mr'"  -* 
manufacture do  no!  T*ry •'■■"- 


b.    The  mrrf  trwui 

„   ... following  flgore:- 

nuchlue.  the  cord  eat  fit  alio- 


t£R 


tl  coagulated  and  the 

■Tdre'liier'to'  i*™Mro»t  the  tub  while  the 
whey  !•  straining  from  the  eordj  Tate  for 
forming  the  chene;  echeeas  press-,  a  fur. 
naoe  and  pat  for  beating  water  and  milk. 
Prerlouely  to  eommenotng  the  process  of 
making  cheeae,  beside,  the  milk,  two  mate- 
ria)* mint  be  read*  for  ua— the  rennet  lor 
ooegnlaline  the  milk,  and  the  snbetanoa  for 
eolmirinir  the  eheeee,  if  the  latter  is  to  be 
employed.  A  cairn  stomach  la  nauallr  re- 
commended for  rennet;  but  aa  they  are  not 
always  obtainable,  a  pig's  stomach  will  an- 
— —  "-a  purpose.  Let  the  Inside  akin  crl 
— ..     .  *->~n  ,,,(_  My  entrall*  on 


isrw 


IB  akin  wiped  el 
ie  of  aalt  at 


...  ..  _  . arley-water. 

lolnciently  strong  to  float  an  ecg.1i  made, 
•trained  through  a  oloth.  aad  left  to  cool- 
One  -kinks  allowed  to  remain  In  three  plats 
Of  brine  In  a  Jar,  tied  down  for  three  or  four 
data,  when  the  ooagnlannv;  strength  of  the 
brine  Is  tented  •^ ■ 


1  by  pom 
ful  of  lul 


when  oonaMerad  strong  en  on 
taken  not.  bottled,  and  Ugh. 
nee  Half  a  teaonplol  of  1  qn 
coagulate  aa  nraen  Batik  at 

■nt  of  1Mb*,  weight    The 

■en  In  the  engraving.  Is  held  by  cither  not 
orboih  haniU.aed,on  the  Instrnment  bahu 


feed  the  slice*  Into  the  hopper  and  drtre  th 
machine  1  but  the  process  of  curd-otitiing  I 
mneh  expedited  by  one  person  leading  tfa 
hopper  with  allot*,  while  another  drtrea  th 
handle  of  the  machine.  The  cord,  beio 
reduced  small  enough,  la  salted  to  plea! 
the  taste,  wrth  salt  finely  ground.  Afti 
being  Mlud  the  card  It  pot  Into  a  chavai 
oloth.  spread  over  a  ehaeae  Tat.  and  Arm! 
peaked  into  the  nt  abor*  Ita  edge  and  o 
the  curd  being  sorarad  with  the  r*analnd< 


DAILY  WANTS. 


CHE 


doth  pot  In  i  the  cheese 
ilrie  down,  ud  again  in 
pressure  la  the  press. 


replaced  Into  it  up- 
dec ted  to  Increased 
Should  whey  con- 


taken  out  of  the  vat,  *  clean  cloth  iubstl- 
tuted.  sod  frequent];  renewed,  and  Ibe 
pressure  Increased,  u  long  aa  any  whey 
exude*;  bat  lfthe  previous  operations  hsve 
been  properly  poionnrd,  the  exudlty  should 
mk  In  about  twelve  hours,  after  which  the 
mtlnned  on  til  the  press  !■ 
' —  leoonddsy. 


wanted  for  a  new  eheeae  on 


third  and  liel,  one  ton.  The  cheese  ia  then 
pat  into  Ihe  cheese-room,  and  protected 
from  exoaulve  heat,  drought,  or  damp  at 
Brit,  heat  causing  new  cheeses  to  sweat; 
'-ought  dries  them  too  quickly  and  induce* 

d induce*  a  StSartaaU     Ex- 

,- .. )U  rirj,  and  calm  air  DpoD  the 

shelvea,  the  cheeses  will  dry  by  degrees  aud 
Mala  B  firm  akin.  The  cheeses  should  be 
Iped  with  a  dry  doth  to  remove  any 
lOlatnrcand  turned  daily.  Some  cheeaea 
urst  and  throw  out  a  aerooa-Uie  fluid.  In 
HUeqnense  of  whey  fermenting,  which 
ugbt  to  hare  been  pressed  out.  A  eheas* 
Jtat  changes  Its  shape  Indicates  some 
organic  change  going  on  wlthlo ;  but  If  it 

* • >-  ~  ti  to  admit  the  air.  It  will 

-ipe.  and   probably  of  fine 

flavour.  The  attest  Jtmtr  la  an  Invention 
designed  to  save  much  of  the  labour  required 


in  the  aceomnanjtng  Illustration,  the  form 
vary  tag  according  to  that  designed  for  the 
r hilar  It  la  made  of  elm  staves,  hooped 
with  iron,  and  the  bottom  pierced  with 
hole*,  to  allow  the  whey  ei  pressed  to  flow 
away.  A  wooden  cover  to  flt  the  vat  eiacUv 
is  alao  a  part  of  the  ntenalt.     In  Cheshire. 

the  bottom  and  the  side    Of  the  atartt  artu 
the  nrietiee  are  very  numerous,  but  the  old 
stone  preaa,  and  the  combined  lever  p 
are  thoee  moat  eotnmooJy  In  use.    The 


the  dally  taming  of  a  lam* 
cheeses   In   the  drying-room.      A    che*M 
--*~  -instructed  to  stand  alone; 


lurner  may  be  const™ 

-'--'— "-j  the  II .-■■ 

vut-  ,„«,.,.— /head    The  moveable  frame 

or  rack  bj  formed  by  two  Interior  posts,  and 
upon  these,  twelve  shelves  are  framed,  each 


fourteen  inches  broad,  or 


hitch  at  top  and  bottom  by  which  It 
tilted  and  secured  with  either  the  top  01 


innermoat.  The  cclou™? 
B^neral  custom,  but  not  a 
■ration;  annatto  la  chlefiy  em- 


mexed  figure  ;  where  press**  of  this  kind 
r  used,  the  eheeae  la  subject  to  three 
.«reci  of  pressure,  the  first  being  a  quar- 
i  of  a  ton,  the  second  half  a  ton,  and  the 


annexed  fij 
are  aa  *    ' 


neeeuary  open 

ployed  for  this  purpose  The  usual  mode  t 
Iwflieatkm.  is  t^pTmeee of  the reqnlaiU 
watabtln  a  bowl  of  milk,  and  rub  it  on  ■ 
smooth  atone,  nntil  the  milk  aatumM  a  deep- 
red  eolour.  This  Infuiioa  without  the  sedi- 
ment, which  U  separated  by  ■tandlnx  a 
UrtleTi.  to  be  «ldeoTto  the  milk  of  which 
eheeae  la  Intended  to  be  made,  ta  such  quan- 
tliy  aa  will  Impart  to  the  whole  a  bright 


THE  MCTIOKABT   OF 


... 

*vll»lada>rJsa^Ihe'oaiesa«..ab.ai^«w 

tle~»e»yt»t.deee«*,  ttrta-MfeMd-att 

m«t  resToawble  fcreaegoJelionly  ran . 

it  iiWiJMf*"  ***™^j** "^* 
■MtbeWoSt'to*1—  ■• —™-i« 


rrom  eetenty;»TS*o  seTenfy- 
and  alter  it  nxi  settled,  pit 
WiianitluiB  stood  for  suborn 


, _„„_ __. .  '£^?«i«i 

beatitSllthr curd ituiUa of  1  laell    Whra 
aannialCB,  throw  In  B&M  water  to  rednon  the 

Tptntuc,  andqulckly  collect  tbtreurd  to 
tloth,  .gathertna;  '*  —    "'    "■--—--— 


ma  **mmm»t  to?******  SL^Et 

S5MA.»»«lM««*i»  bo  «p^SJ»» 
ndutamkuid  Ureas.  *  *—■«■'<  ■" 
two  ol  nit  addert-am  ioueiy 

{f  well  Mined  tegetnr-  ■-  -"~>™  "''•""-  ^ 

pa  t  on  the  tub,  and  ov .. 

d  thrown.    TbenioHmw/™'-* 

one  to  two  hours,  during  which  tli 

be  frequently '-"'  ■  ""J ""'"' 

the  surface  with 


unilT  examined ;  toe  point  or  oupi- 
may  be  determined  by  no  tly  pretelog 
rfaee  with  the  back  of  the  hand. 


Nut  day  it 


„...„.,  .  . gradually,  Often   (»l 

flrst  about  ever?  lxnw)chtnglr.g  the  wrap- 

KDbltwlua  Hum  a*ut  dally, 

:s.orplunge1C  to  paefcle  for  ■ 

eourd  for  this,  or  My  ottii'l 

— ed  with  ali tils  ■«*frun. 

a  m  tincture  of  catena, 

i  the  milk -when,  to  bt 

•Tin  ■  small    difch 
Add  butter  nnd  pcr> 


Let  it  dry  slowly 
"-it  »b— v 

cheese,  mi  5 

or  annetto.  by-  putt 

extracted  in  mtlk. 

CHKKSE  BRAJSE' 
of  any  rich  mild  the 

aofttoastinabot-wat 


thli  purpoee  it  l»  taken  out  of  the  press, 
and  pieced  nearly  mld-d«P  in  the  saltlng- 
tub  for  three  days,  iti  upper  surface  being 
uniformly  ooTeredoverwltb  Bait;  orinttead 
ofthls,theal<toendedgesorthecbc*«eniay 
be  rubbed  with  duely  powdered  aalt  The 
precise  amount  of  Belling  must  be  regulated 
by  the  ilie  of  the  cheese. 

CHEESE  BOILBD.— Put  a  tubleapoonful 
of  milk  luto  a  aaneepnn.  with  en  ounce  of 
butter,  and  a  quarter  of  ■  pound  pf  prime 
cheese  flnely  crated;  itlr  the  whole  over  a 
.k,-  »™  -utffit  bolls,  then  add  an  egg  well 
beaten  1  itlr  all  thorough]/  tugelhor,  turn  it 
Into  a  dish,  brown  It  with  a  salamander,  and 

wmM 

.(0-  JUifc  : 


CHEESECAKE.  — Beat  eight   eggs 
thoronebly  while  a  quart  of  milk  la  bofl- 

Btfr'  them 


orougblj    .  ..  ,- - 

J,  and  when  ItboUs,  put  In  tl 
them  till  they  cone  to  a 
pour  it  cot.  and  when 


eaenoonibla  of  net 
water,  and  three- qnartera  of  a  pound  of  eol 
eantu  well  washed  :  pat  it  Into  ■  poff  pan 
and  bake  It  If  tin  patties  are  need  fi 
baking.-  they  mutt  be  buttered  |  but  if  they 

trebaked  Inglaaa  or  OT'- "    

crust  will  be  neceanry. 
W  Egge.  B ;  milk,  1 


CHES8KCAHF  BRKill ,— Slioe  a  hal 
qaartern  loaf  aa  tliinas  possible,  pour  on  11 
pant  of  botluBteeamo,  lat.lt  ataadfcrt. 
floewi;  than  take  eight  e#es,u*ll  ajxiiuid 
satWrr.aad  au  Unta  grated,  beat  tlmni  well 
taaajhar.  add  half  anonndjof .  euraaaU.  and 

jBjf  BrsenVSalrqnertern.  loaf ;  ore. 
plat  |.  <«<*■■*  1  batter.  lib. ,  nutmeg.  1 


Inegar.  saryvnae  pepper,  asstt,  .«Jaa«jnuH     o 

-.nebo'lee.  and  any  other  earn    to    lull 
Mix   all   together  LhaBHigtaly  '*o  ja.    tMei 

'(ritBIWISC»KAM.-iVit  «1».^M  rf  « 
-""  »  n»  wiifa   w 

WkmuocMdl 


Ubieapoonfalaof! 

prodneed.  strike  li 
---  iklmmuig-dl>; 


1  spread  a.  chrcBI 


tbecurdat  little  nil1 

_..    r__         to  a  l-at,  with   a.   i« 

potnd  weight  jujod  it.  Let  It  natuH]  (, 
twelve  hours t  tike  it  oat,  and  Mod  at  fin, 
round.    Turn  it  from  one  MM  to  suh>i)i, 

ra 

between 

'  chkiLse  tREilT'Aii 

LlespooofBl  of-butter  In  ._     ... 

Biol" cream:  mil  with  It  a  pound  of  »(, 
,eeae  finelj  grated ;  beat  all  well  toari'tri,, 
id  ponr  it  orer  buttered  Jto*at;     brov 


r"rean  dock  leaycs,  'and  put  it   to  rijil 
etween  two  pewler  plaies.     1ft  he  we.tli. 


-Meat 


;    obeeae,  1  lb.  i 


;loth.  Tie  it  up.  and  hanir  it  hi  at  cool  n'J 
for  seven  or  eight  dayi  Then  take  it  ir.j 
Ihe  cloth  and  put  it  info  a  would  (in  a- 
ther  oloth)  wilK  a  weight  upon  It,  for  ta  «  1 
three  days  longer.  Turn  It  twice  at  4.1  -, 
when  It  will  belt  for  use. 

CllEtSE  EB1TTES6.  —  Ponnd  iro. 
chewa  with  bread cranibe,rawyoAk«o<£'. 
naped  bam,  and  butter,    ataka  tfat*    ,1 


CHE 


DAJIfl?  WANT6. 


inturrrwltartl.i- flatten,  drnln  ttHTbiUUr. 

CREESE  HBLTrTTl  -8ml!  two  ouncei 
■cb  of  rood  Chethtre  ind  of  nniHin 
te«:  add  the  yolks  of  threeegEa  and  root 
dm  of  melted  butter;    nrijr  them  wet! 


HeWit  In.  Mid  bake  tne  w: 

bot  lalffliU. »»  It  will rtieTBT m.™^.  *.... 
when  mite  bot. 

e^- Cbceie.  Cheshire  and  I*«rTTie™T,  son. 
"™  ;  *66»-  3  •  butter,  jib.  j  aeatoning,-  to 
tut*. 

CHEESE  TtJTTXO.— A«  to  «  pound  oi 
grated  Cheihtre  cheete,  Ihiee-otmces  of  frcih 
batter,  half  ■  tableapoooful  of  lifted  maoe, 
ml  *  teaapoonrul  of  imutard.  Jlix  all 
thonMghf  y  fa  ■  marbte  mortar,  put  It 'Into 
rural!  pott,  ccrr  It  with  ctartflrd  butler, 
mil  Kt  the  pot*  Id  *  cold,  dry  place. 

ogrChethlre  cheer*,  lib.;  batter.  Mm. ; 
mace,  i  teaapoouffd ;   nutard,  1  ttaapoon- 

CHBESE.  FRESeBVATION  OF.-Tbe 
poTttotii  of  cheete  in  Immediate  use  aboutd 
be  kept  in  a  cool  or  rather  damp  place,  aad 
depoajted  In  a  cormd  pan.  Tbc  other  pot- 
run  of  the  cueeee  not  la  uae  abonld  be 
wrapped  up  in  battered  pa  par.  with  an  outer 
coreiinK  of  brown  paper.  Dried  pieces, 
•hen  tr^cannotbeprcneniedattabre,mny 
be  grated  dvwii.  and  employed  In  any  of  the 
preparation*  of  lbs  preceding  receipt*. 
Cbeeee  may  be  ripened  and  made  mellow  by 
cm  Una;  a  large  hole  tn  the  centre,  aadnllinr 
it  with  (tood>nt  wine  or  (jenuluc  porter. 


CHEESE   SANDWICHES.—  Take  two: 
■rts    ol    grated     Panneaan   or   Cheahrre 

heeae,  one  of  batter,  and  a  email  proportion 
'  — atard;  pound  them  In  a  mortar; 


»  of  brei 


Smomi 


meati  oorer  with  another  slice  of' 

preaa  them  together,  and  cut  into  mouthfula. 
that  Uiej  may  be  lifted  erlrb  « tort 

CHEESE  SOUP. —Hare  ready  tome  rood 
ftock:  then  take  half  a  pound  of  new 
Gruytre  cheete;  grate  hair,  and  out'  the 
remainder  Into  thin  altcea.  In  an  earthen 
pipkin  pnt  a  thin  layerof  grated  cbeeie  with 
aome  bill  ot  butter;  coyer  thli  with  thin 
iHoet  of  bread;  tbena  layer  oftbecfateubi 
•licet;  then  bread;  next  anted  cheete; 
continue  title  alternately  tuTall  the  cheete 
On  the  last  layer,  which  ougbtto 


(III  it  M 


itOck;  i 


*1  up  -,  then  add  the  remarci  of  the 


Kit  I 


n  artl- 


da  of  feooV 

partaken  or  in  win  o*»amtran,  auu  aocoia- 
panylug  other  diet,  than  whan  eaten  In  Urge 
"laaatlMit  TTnnlr  a«*al  of.  It  It  a  Gene- 
rally received  nution  that  ohaete  eaten  a) 
the  eared  iikvr  of  a  dinner  promoter  dtgea- 


Mad-  that  la,  by  a 


ar  at    a   terapoeary 
lb;    and  event  hull 


CHEESE   PUDDING.— Grata  Chi 

0*  any  rullri  martini  cheete.  In  llieprwpc 
of  ball  a  pound  to  two  beaten  egga,  witbu 
lilt  tootled  butter,  cream,  aad  a  tatrlaapoonflil 
of  nataty  crated  bread.  DafcalaaaDtau?  "-*- 
lined  wit  b  pauT  Malta 

CHEJMElHjr-Fcl -Strata  a»eneah.___ 
m*d- front  ttt*  whey.  »^d  beat  half  »  [,i»t  of 


I*ar-  av  little  of  tatt  patle,  1; 


,."SS',= 


la  popuiariy-krio ..... .  _ 

"--*  BOme  double  orilngle  Olooeeater  chaen 

thin  shaving*,  and  put  Ifwithi  Wt  of 

batter  Into  a  cheete- toaater ;  place  It  beru**' 

-     "        rtll  the  cheete  dtatorrel,  atirrli 

IJT,    Serve  with  at  User  Of  ro 

load  into  four,  and  theeruut 

iff.    It  it  


ITlDJftC. 

touted; 


readiest  principlea  ;  t  ha. cheat*  being  put. 
fa  the  receptacle  IndhmUd,  the  UatUr  I*. 
plaaed  before  the  Art  and  in  new  uuuuua 

CttEMlSTK V. -Th*  ttird 


:irdy.of  rhemlatry 
y-da*  life,  ebould 

proparTy  puiauedlt  will  not. only jpro*t  In-1 
BtroctiTe,  bu  ImiU  tutu  lamina;  and  at  tract- 
ive. Hooka*  Jel*mftm'tX£t9mir-jj</  CumauMi 
l.ij,:  fctjtra't iMrfrjt JBa#jr  «r -fa  i 


form  a-part  of  thieduoalk.n  of  every  per. 

Ibk  in  tbu  taott  ordinary  rpbtrea. 

erly  putauadilt  will  not  only 


»/  Foal,  flatarr'i  U 


THE  DICTIONARY  OP 


•UJor  lAi  l-Muif;  Cart/'t  Cftrauerr  Compared ; 
VtnebUt'  Aphoriimi;  Oriflt/ii'  Olemu/ry  <i/  Ik 
iW  Stoma;  Qrtgtrft  IMndneHen ;  ZuWi 
*  Kopp't  Pngrtu ;  flalrmaKVCTfmtinZaftrar*'; 
bVoaani'j  Caftdiiim;  Rate's  QimiKal  Analjfia ; 
Un't  DkHoitaty. 

C1I  EQI7  E  Is  in  order  d  riwi  n  pou  a  banker 
for  the  payment  ofmoney.  The  receiver  ofn 
cheque  has  till  the  dose  of  the  banking 
boon  on  the  following  day  to  present  ft.  A 
banker) i bound  to  presentacroniied  cheque 
tbBday  he  received  It,  and' v 

belonging  to  his  ■ 

— cheque  ' • ' 

notice  of  ita  dishonour _ 

'"           If  presented  with  doe  diligent 
louldgtven— '—""*■ *—  - 


The  holder  of  a  cheque  li  not  bound  to : 
notioeoflts  dieln *■--  J 

that  he  ahould  gti 
whom  be  receiver 
«heque  should  n01____ 
following  its  receipt. 
--"—  *-   "eroseed  el 


io  received  It    The  presenting  or 
delayed  bey  ond  the  di 


the  words  "  and  compat 
brevlatlon  thereof,  mo 
natarlal  pai 


new  law  In  refe- 

be  leaned  crossed  with  the  name  of 

'  'i  two  transverse  lines  wll 

comoanv."  or  with  any  al 

dng  shall  ) 

_   ,....  ,.   _ie  oheqoe  < 

draft,  and,  axantu  mentioned,  tWI  not  1 
obliterated,  or  added  to,  or  altered  by  at 
person  whomsoever  after  the  iisuina  ther  n 
and  the  banker  open  whom  each  cbeqr 
or  draft  shall  be  drawn  shall  not  pi 
aooh  cheque  or  draft  to  an;  other  than  tl 
banker  with  whose  name  such  cheque  • 
draft  shall  be  crossed,  or  if  the  same  1 
crossed  without  a  banker's  sans,  to  mi 
other  than  a  banker.  Whenever  any  such 
cheque  or  draft  shall  " 

crossed,  or  shall  be  ei 

"and  company."  or  any  at 

lawful  holder  of  any  such  cheque  i 


II  be  crossed  with  the  wordi 


.h  Wis 


or  draft  shall  be  uncn 


same'  of  a  banker 

es_.   : 

words  "  and  company."  or  any  abbreviation 
thereof,  wttb  or  without  the  name  of  a 
hanker,  and  any  such  crossing  shall  be 
deemed  a  material  part  of  the  cheque  or  draft, 
and  .hall  not  be  obliterated,  or  added  to,  or 
person  whomsoever,  after  the 
t;  and  the  hanker  upon  whom 
nan  uui-yue  or  draft  shall  be  drawn  shall 
not  pay  such  cheque  or  draft  to  any  other 
than  a  banker  with  whose  name  the  cheque 
or  draft  shall  be  so  crossed.  Further,  tlia 
Act  declares  that  persons  obliterating  or 
altering  the  crossing  with  intrat  to  defraud 
■hall  be  deemed  guilty  of  felony.  Bankers 
an  not  to  be  responsible  for  paying  a  cheque 


s  not  plainly  i 


CHERRIES  BOTTLED.  —  Gather  tl 
fruit  before  It  becomes  too  ripe,  and  pnt 
Into  bottles,  filling  them  op  quite  doe 
cork  them  tightly  and  seal  the  oorka.  11a 
the  bottles  In  a  bal.-mtait.  and  as  soon  i 
the  water  begins  to  boll,  lessen  the  lire,  ai 
a  quarter  of  an  hour  after  take  the  bottl 

CHERRIES  DRIED.— Stone  eigl 
Pound?  of  cherries,  and  boll  them  Blow 
with  four  pounds  of  sugar,  for  ten  mlnnte 

Cir  them  Into  a  large  bowl  or  pan,  si 
re  them  for  two  days  In  the  syi  op :  tin 
simmer  them  again  for  ten  minutes,  and  i 
them  by  In  it  for  two  or  three  days  j  di  ■ 
them  slightly,  and  dry  them  gradual 
Keep  them  in  Jars  or  tin  canisters  wit 

CHER! 

Morello  cherries,  e 


ES  IN 

syrup  to  cover  tl" 
Ore,  and  lay  Ihei 

then  scald  them      ... 

Jars.    The  syrup  Is  then 


sufficient  quantity 


then  scald  them  again,  and  put  them  bi 
, —      n. „p  j;  the„  j,,  ^  bouen  „ 

id  if  the  quantity  la  not  si 


aentiy; 


nay  be   added  , 
roTbS 


it,.  .„   w.ir.  ...  ..,..».  •  „a,.u,t  .-( r.ru(.,l- 

CHF.RR1ES  I"RE  SERVED. -To  eVI 
pound  of  fruit  add  three  quarters  of  a  pon 
of  powdered  loaf  Bugur;  atone  the  cherrl 
and  as  they  are  done,  strew  part  or  i 
sugar  over  them;  boll  them  fast  with  t 
remainder  of  the  sugar  till  the  fruit  In  cla 
and  the  syrup  thick ;  take  off  the  scum  ai 
rises  i  when  done,  take  them  out,  lay  th 
on  tins  or  plates  to  dry,  and  powder  thi 
with  suiar.    When  dry  pnt  In  boxes. 

CHERRIES.  Uses  and  pBOKBtTn-sj 
—Although  with  many  persons  cherries  ■ 
difficult  of  digestion,  they  are  gnen 
regarded  a*  a  wholesome  and  nntrltli 
'— '  -*■ —  partaken  of  hi  moderation. 


diet,  on  account  of  their  cooling  and  an 
septic  properties.  They  are  exoelletit' 
■curry,  putrid  fevers,  and  dysentery  -  i 
correct  the  blood  when  Inclined  to  pnfj 
oency,  and  resnoTe  obatrwottona  In  the  iafl 
tinea,  Femoua  who  an  troubled  with  ba 
and  vitiated  stomachs,  may  eat  dried  tl 
rles  with  advantage,  especially  early  ir 


ERRT  BRAKDT— Gatheu 
(nil  ripe,  pick  them  dear  fro 
them  In  a  dean  wooden  Tt 
press  out  the  Julee  through  abort 
Let  It  stand  two  boon  to  act 
the  clear  liquor  through  a  I 
t  la  perfectly  fine :  and  to  ei 

ijthe*  put  a  quart  of  Franc_ 

and  three  quartan  of  a  pound  of  w  h  I 
candy,  dissolved  la  as  little  pure  oo 
as  possible.    Mix  them  wafi,  and 

whole  Into  a  clean  Btone  Jar,  In  whl , 

been  previously  put  the  thin  rinds  of  oa 

man  lemons,  according  to  the  q 

put  In  the  cork,  seal  it,  and  let  It  at 


CHE 


DAILY  WANTS. 


tan*]  bu  until  It  li  perfectly 
k It,  sealth*  corks, and  keep 
ra  iweira  bhiui  longer- 

C11EKRY  CAKES.-  Cot  a  pound  of  put*, 
u  for  tarts.  In  heir,  ud  roll  It  out  this, 
chop  pKHrred  eherri**  Into  small  place* 
anddrop  then  on  the  put*.  Erk  them 
round  carefully,  torn  the  peats  over  them, 
ud  ana  tbeo  gently  together.  Cut  them 
hrto  half  circles,  prick  then,  and  wuh  than 
orar  with  egg.  Bake  them  on  a  well 
battered  tin  tn  a  quick  area, 

CHERRY  CHEESE.-  ~ 


cress  through .  _.    ..   __  ._ 

fmm  twenty  minute*  to  half  an  hour. 
Weigh  the  pulp,  and  boll  It  qalekl  y  to  a  dry 
paste,  stir  Into  It  anger  In  the  proportion  of 
all  ounce!  to  one  pound  of  fruit,  and  when 
ibis  la  dissolved  place  (be  pan  over  a  alow 
tn.  and  continue  stirring  the  preserve  until 
itla  so  dry  as  not  to  adhere  to  the  finger 
when  touched;  then  pre**  It  immediately 
into  email  moulds  or  pane,  and  turn  It  oot 
when  wanted  for  table. 

CHEKKY  CORDIAL  —Take  a  clean  dry 
■ten*  jar,  wid*  at  the  month,  meaanre  Ita 
eonteuta  with  water,  and  at  a  bung  to  It 
very  tight.    Pick  ripe  black  cherrlea.  clear 

_  rat  tbebottomofthe 
hr.tbenalayerofthefnilt.andaoonnntlllhe 

vmmI  la  full,  the  laat  layer  being  of  aigar, 
an  inch  thick.    Pat  a  tin  funnel  two  lui 


■ptrita  of  wine,  and  putting  In  the  bang  itn- 

..-.-i_  «..._  u  _»»  _i —  a,  bladder 

that    Bury 

tbinatmulla  until  It  'is  perfectiy  bright 
and  pot  it  Into  half  pint  hot  tie*,  cork  ing.nd 
•ealing  tbem  well.  It  should  be  kept  In  a 
aool  dry  place  for  twelve  months,  and  will 

CHERRY,    Culture    or.  —  There   are 


over  it,  and  poor  hot  pitch 
It  two  f*et  deep  in  dry  earl 
afalx l "■ 


whiA  a 
Duke,  » 

White  r _.., 

and  Ken  tie  li.  Til*  ch*ny  to  manned  by  (rait- 
ing or  budding  on  stock*  of  th*  black  or  wild 
red  eherri  s*.  rkmetliueBitllgrartadon  the 
Morello  for  the  purpose  of  d waiting  the 
tree,  and  rendering  it  mnre  prolific;  but  the 
eaoat  effectual  dwarfing  stock  la  th*  atahaleb. 
/■  —ritba  are  obtained  from  aeed.  Cherry- 

nre  aown  In  light  Bandy  earth  In  aotumn,  or 
arc  preserved  In  sand  till  spring,  and  than 
■own.  They  will  come  np  the  same  season, 
and  should  not  be  removed  till  the  second 
autumn  after  sowing.  They  may  then  be 
planted  oot  In  rows  three  feat  apart,  and  the 
plant*  one  foot  asunder  In  the  row.    The 


■oas,  generally  till  four  year*  old.  They 
arK-oliib*  bonded  or  grafted  about  sis  feet 
from  the  ground ;  th*  usual  way  la  to  bud 


In  summer,  and  graft  those  whloh  do  not 
succeed  the  following  spring.  Th*  cherry 
delights  In  a  warm  aandy  *oil  and  an  ele- 
vated situation  i  but  some  sorts,  aa  the  May- 
Duke,  will  thrive  In  all  aolla  and  aspect*,  and 
all  the  varieties  may  be  planted  In  any  com. 
moo  mellow  garden  or  orchard  ground.  To 
obtain  fruit  easily,  acme  aorta,  ai  the  Hay- 
Duke,  are  planted  against  walla;  but  all  th* 
varieties  will  do  well  as  dwarfs  or  eapeiiere 
In  general  situation*,  and  most  of  them  aa 
standards.  For  final  plan  ting,  (oil  standard* 
should  be  planted  from  twenty  feet  to  thirty 
feet  apart  i  small  standards  fifteen  to 
eighteen  feet  The  proper  season  for  plant- 
ing la  taa  th*  middle  or  end  of  October,  or 
any  time  In  Moramber  or  December,  lropeai 
weather,  tilt  February  or  March.  Forwall- 
•" ?*■«",.  to  oomi - 

leyear.  '  rrtabifl ._ 

■■'-■■"  -' ■"  "-  IT  tb*y 

them  on".  Retain  a  competent  supply  of 
some  of  the  best,  wall-placed,  side,  and  ter- 
minal shoots,  to  remain  for  aeleotlon  at  the 
winter  pruning.  Nail  or  lay  In  the  reserve 
clow  to  the  wall,  at  their  foil  length,  and 
so  as  to  air  them  during  the  summer.  The 
winter  pruning  may  be  performed  at  the  mil 
or  the  leaf,  or  at  any  time  tn  moderate  wea- 
ther, lill  February  or  March.  Carefully  pre- 
serve  the  sound  productive  branch**  and 
bearers  In  lb*tr  full  expansion ;  and  reduce 
orremoreauobaaare  only  regular  In  growth, 
too  crowded,  unfruitful,  decayed,  or  oaukery. 
Any  branches  extending  out  of  bounds, 
prune  Into  acme  good  lateral  shoot  or  fruit 
bud.  The  new  laterals  and  terminals  an  to 
be  trained  In  at  full  length,  at  far  aa  room 
will  permit.  They  will  com*  into  bearing 
the  first  and  second  year.  In  pruning 
cherry- tree*  in  general,  be  careful  to  preserve 
the  small  clustering  frolt  spur*,  except 
where.  In  wall  tires,  any  old  spurs  project 
considerably,  and  present  a  rugged  dis- 
orderly appearance ;  cat  such  clean  off.  In 
pruning  standards,  give  only  occasional 
pruning,  to  reform  or  remove  any  casual  Ir- 
regularity from  cross-placed  or  very  crowded 
branch**,  and  take  away  cankery  or  decayed 
wood.  Aa  cherrlea  in  a  ripening  state  are 
frequently  attacked  by  bin)*.  It  la  advis- 
able to  have  choice  wall-tree*  or  espaliers 
defended  by  large  nets  la  due  tune.  Old 
fishing-nets  may  also  be  spread  over  the 
branches  of  dwarf  standards.  To  protect 
other  standard  treea,  scarecrows  and  clap- 
boards should  be  set  up.  Wall  cherry-tree* 
are  often  Infested  with  the  red  spider,  but 
standards,  generally  speaking,  are  not  moon 
injured  by  insects.  The  most  effectual  re- 
medy Is  a  mixture  of  pitch  with  ane-alx- 
tccnth  part  of  powdered  orplment,  and  one- 
sixteenth  part  of  aulphur,  dissolved  over  a 
alow  lira  In  a  pipkin,  until  th*  ingredients  art 
well  mixed  i  when  cold,  dlrkielt  into  small 
pieces  of  shout  the  else  of  a  lien's  egg,  and 
born  it  under  the  treea  with  damp  straw, 
directing  the  smoke  aa  muoh  aa  possible 
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with  the  garden- engine.  Waebiu  with  to- 
bMt  wader  and  mi  soap,  eaiiy  in  (be 
uwrning,  en  late  Id  the  arcntnc,  will  alto 
deatroy   nvr   I>mM    which    Infesta    lit 

CHE BAY  JAM:  —  trtone  and  bull  three 
uwudarof  flat  oherrlee,  bailee  lb**,  and  tat 
UrtJuJoaruniromtljeee,  thai  had  together 
half  a  plot  of  red  currant  Itrice  and  naif  a 
cam  a  of  loaf  aunr,  pat  the  cbeniee  into 
tbam  while  they  ara  boiling,  and  strew  on 
than  th»es>  quarun  of  apound  oi  allied 
aaaar.  Boil  all  together  Tory  feat  forhaKan 
hoar,  and  put  away  In  pota  covered  witli 
brandtad  paper. 

tf  Cihcrrlni.  alba.;  raaVonrrant  lake, 
leant;  niu  loaf,  lib. ;  sonar  sifted,  lib. 

CHBBftV  JKLlTr.-Take  the  stones  end 
stalks  Iruea  two  poands  or  fine  olear  ripe 
laailm  mix  then  with  a  quarter  of  a 
HatdWred  eauranta  Iron  whioh  the  seeds 
Isrre  been  extracted  ;  preaa  tba  Juice  from 
these  frntta,  Otter  and  mix  It  with  three 
qmrieet'of  •  pound  of  clartOed  sugar,  and 
oneouoaeorislngiasa:  pomr  Into  pou. 


red-current  Juice,  In  the  proportion  of  half  a 
pint  to  three  pounds  of  cherries;  pot  the 
whole  orer  the  Ore,  IttrrlDg  Into  It  three 
quartere-of  a  pound  of  fine  white  nnr  to 
vtaj  ponnd  of  (hilt,  and  boil  it  iintlTit  be- 
comes n  thick  Jelly :  ponr  II  Into  Jan  or 
moulds,  and  when  it  la  oold  ipread  on  the 
top  or  each  Jelly  a  paper  dipped  In  brandy ; 
carer  each  Jar  or  mould  nenirel  y,  and  keep 
Itln  a  cool  and  dry  plane  until  It  li  wanted. 
CilKftRY  I'ASra-  Stone  the  oherrle*  i 
ha*  them  partly  in  their  own  JiUotfor  thirty 
minutes  ■  preaa  the  whole  through  a  sieve ; 
rednoe  It  to  a  very  dry  parte  i   then  take 

If  from  the  Pre  and  —       "     "" * 

proportion  of  s" 

mbc  the  fruit 

without  In  termlsilon 
Until  It  is  JO  dry 

337; 


lie  Pre  and  wwrhlt ;  boll  an  equal 
■  of  rant- to  the  candying  point; 
fruit  with  it,  and  stir  (he  paatt 


rsars 


Urely  i  preaa  it  oulckly  Into  ■mall  m 
and  when  11  !■  ooJa\.tle  it  down  andai 

CHBRBT  PIU-  Line  the  Inttde  of  the 
rde-dlabwith  paste,  and  fill  thedhth  up  with 

milt  preriously  well  picked  and  i *— " 

sweeten  well  with  brown   angari 

email  teacup,  reversed. In  the cenii —  ... 

dish;  ooTerwith  paste,  and  bake  In  a  quick 

CHBHRT  PODDING.  —  Make  a  mate 
with  butter,  or  suet  chopped  small,  rubbed 
Into  Boor  andm " "--  - 


wllb  a  teaspootrfii)  of talt;  «Urtheep( 

float  tone  (her  until  the  whole  la  mois 

with  the  ecjrs.  and  no  Innnw  rmiatn  ;  then 
addrjadiialryonepintofmJIk.  Have"  ' 
a  quirt  of  ripe  cherries,  atoned  and 


put  Id  the  etaerriee,  atlrrhur  them  Ihrhtt*;' 
pour  the  whole  Into  a  ptalaW-eleth,  pte- 
f  loawhraanMad  aad  dredeed  with  flour,  &  it 

— ' J  part  It  into.  nee.rsmotbeJ)- 

i  a  piste  at  the  bottom  of  th 
It  boil  for  oulmr;  ten 

SiySKT-tV    ollrrleV 
amii;  mala,  i  pent;  cherries,. 


julceof  3;    

CHEHHT  WISH,  BLACK.- 

naaarta  of  Roe  ripe  black  obeirteo,  bruiae  them 
— "b  the  •tone*  Id  a  tub,  and  ponr  on.  Ihaen 
aallenanf  oold  aoft  water  that  haa-beeai 
—led,  atlr  them  well,  and  leave  the  Teasel 
closely  oorered  until  the  following  day. 
I*re««th*ftiBituubBir-beK  strain  the  Uuwr 
thronfh  a  floe  sieve,  let  it  settle  for  tiro 
'-ours,  and  repeat  the  rtrulnrnr..;  (hen  rHter- 
1  through  flannel,  and  put  it  into  a  oaak. 
ith  twenty  pounds  of  motet  angar,  stirring 
:  well  lor  twenty  minutes.  Leave  the  btrex 
at  for  Are  or  ill  days,  and  when  It  has 
eaaed  fermenting  pour  In  a  quart  of  Iraaasbi 
randy,  and  bung  it  securely.    *-  "-—  -- 


perfectly  clear  and  bright,  it  may  ha- 

— i  -  —---i.  _rt__, *-..  if.QQt,  rackit 

.  and  retnmaif 
(eenre  the  bun* 
It  Will  be-M  1ft 


bottled  a  month  aflerwarda-,  lf.not,  rack  it 

off.  Alter  the  leea  thoroughly,  wr*  — " 

"    eaai    Set 


that  is  clear  Intothi 
again,  and  In  three 
bottle-,  keep  It  Is 


ontha,  o 


igr- Cherries.  teoTiarta;  wattrri»asiluBBJi 
uiiar.  20lbs- ;  brandy.  1  quart 
E'liEKBYWINF,  BEU.-rrea*  ripe  red 
Jienie*.  brrakiii  g  the  stones  amongst  then* 
until  you  hare  obtained  lea  ealhunof  pore. 
Juice,  to  which  add  tweuty-loiir  poundVof 


dally. 


d  twenty- li 

ree  days  oorered  up,  stlrrnia;  twior 
Preaa  the  fruit  In  a  horsehair  basr. 
Id  the  expressed  i nice,  then  mix  then 

nd  strain  toe  whole  into  a  cask,  add- 
e  plnta  or  French  brandy,  the  rtadi  of 
none  thinly  pared,  and  an  ounce  of 


of einrar- candy.    Securethebt 
keep  the  wine  eighteen  mnnth 
it    Jt  wtllbein  (rood  ot- 
slx  months  In  bottle,  I 
kept  the  better  It  will  be. 

CtT  Cherries,  to  make  10  gallon*  of  JnjM) 
rugar,  i*  lb>  i  brandy,  b  ptnFe  |  lemon  rlnda. 


17-    II  may 

, ,_ir.    Pcrsom 

It  fliToor  of  ihji  plant,  uid  wish 


ilie  n  Lit*  queen  It  plaoedonj  .white  square, 
the  black  queen  on  a  hlaak  squire;  tW»- 
meinlng  square  in  wood  kid  by  the  M»j. 
Thli  method  of  plseing  the  king  and  qneen 
l«  not  nwtlil  to  the  game.  Bat  It  ft  the 
custom  and  law ;  far  It  la  a  part  of  the  eaa- 
stitntlon  of  the  game,  that  the  king's  ami 
queens  shall  be  oiactly  opposite  each  other. 
Xheeljrbt  pawns  are  placed  on  the  aqnaraa 
In  front  of  the  pieces. 


the  salad,  to  that  eteh  gnest  may  help  talm- 
*dT  aooordlai!  to  taste.  The  leaves  of  oher- 
til  dried,  ana  smoked  a*  tobacco,  are  rtoom- 

CHESS  — The  game  of  ehaas  la  played  (by 
twojmoas)  on  aboard  ofM  tour**,  son 
eaeh  aide-    The  squares  are  nmeily  ooloared 
blatk  and -white  atttraaielT,  and  the  board  is 
ao  placed  (hat  nab  player  sua  whit*  eajaar- 
at  hit  rteSi-hawl  corner.    Thla  is  «ot 
natter  of  •eeeetltr.  bat  or  custom.    11 
Usee  oT  squares  from  right  to  left  areaalk_ 
rmmtt,  thoae  from  one  player  to  thesther  are 
called  (Has.  those  run  mag  obliquely  araaa 
iiaonaU.    Eaeh  player  has  eight  pleoee  l. 
«agtt  pawns,  and,  for  thesake  of  dutinsUi 


id  of  piecing  the  pleeaa  prior  to  b 
a  same  19  thus:  on  eaehooraer  square  of  tb 
aide  oeanat  Che  player  is  placed  a  rook ;  o 
the  same  aide,  and  next  to  eaob  rook, 
knight;  naattoaaeh knight, a blahop-leai 
hag  two  .squares  tor -the  king  and  queen. 


Ene.    T 
a-iso, 


that  the  sino'i 


1  before  the 


i.  The  following  ar 


itbera  respective 
ner  attendants.  T 
peculiar  to  each  pi 

in  placed,  straight  forward,  but  one  square 

Is  allowed  to  more  two  squares  ;  'it  is  not 
allowed  to  move  backward.  It  takes  the 
adverse  pieces  diagonally  to  the  right  or 
left,  one  square  forward,  and  continues  on 
the  new  file  until  It  aapture*  another  pieae. 
A.  piwn  lias  also  the  power  of  taking1  m  ■**- 
.■nil  n-liicli  will  best  be  explained  by  an  ox- 
ample:  - 


:;,  COOglC 


CHE 
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BnpjK  te  white  Jui  ■  pawn  at  bit  i 
fifth  squire,  ud  black  ■  pawn  at  bis 

second  square  (at  In  the  above  dlagr ,.  _ 

black  plays   now  hi)    pawn    toe   squares, 
which  lie  maf.  It  being  the  flrit  time  the 

Bwn  li  moved,  white  hat  the  privilege  of 
line  it  m  jKuunt,  that  la,  of  taking  It  M 
If  It  had  onlr  been  moved  one  square ;  he 
therefore  would  take  the  black  pawn  off  the 
hoard,  and  place  bis  own  pawn  on  the  king's 
sixth  square,  precisely  aa  If  black  bad  played 
the  pawn  one  square  only,  ud  white  had 
taken  1L  Taking  tDMUawtapsDea  topawni 
onlr,  not  to  the  other  pieces,  and  cannot 
happen  after  the  pawn  has  once  been  moved, 
became  he  never  afterwards  pews  over  a 
square.  A  pawn  that  in  Its  progress  Ik  not 
liable  to  be  atopped  or  attacked  by  one  of 
the  idvertary'i  pawns,  is  eeld  to  ben  soiled 
awn ,-  It  fallows,  therefore,  that  the  adver- 
sary Eiiiat  not  have  ■  pawn  on  the  same  Die 
<  adjoining  flics.  When  two 
aame  ooloor  are  on  the  same 
e  advanced  pawn  la  called  a 
mniwcu  r™"-  r°  tjvttri  p  pain*  meana,  to 
advance  one  of  the  pawns  to  its  eighth 
square;  when,  at  will  be  Been  in  the  sub- 
sequent laws  of  the  game,  you  are  allowed 
to  call  It  a  qoeen,  a  rook,  fcc,  ]n  abort  any 
piece  yon  choose,  and  It  forthwith  assumes 
all  the  powers  of  the  piece  yon  have  m 
by  no  meana,  however,  can  It  rem 


or  either  ol 

Krai  of  the  ai 


Ms  iwlgU  can  movi 

backwards,  forwards,  u   ,„,  .. 

bines,  therefore,  the  more  of  the  roo) 
bishop,  but  is  limited  to  one  square  of 
There  Is  a  very  great  JjecDlfRrlty  in  bis  : 
of  making  bis  slrpi  It  la  this— hemoi  t 
square  diagonally,  and  the"  ™»  ■"■•" 
wif-J       l>.i..r.  ||„   i.-.i 

of  the  knfftiti— lil_ 

part  of  the  empty  board,  say 
fourth  square,  ooter  the  i_. 

S nam  with  wafers,  the  knl 
ived  to  any  square  adjolnhu 
pied  bv  the  wafers,  and  of  a  dli 


every  way,    either 


:thod  n 


played 


ily  p! 


the  knight 

—  tbewhi__ „  . 

eight   adjoining 

those  oceii 

erentcoloui 

stands;  In  this  In 
n  a  white  square 
black  ones.    Thi 


TlubUAopan  move  any  number  of  square* 

that  are  open,  butonly diagonally,  Hr 

—X  therefor*,  be  removed  from  the 

placed  upon:  for  if  _. 

*  square,  an  Inspection 


backwards,  forwards,  or  sideways,  but  never 
diagonally,  and  can  take  at  any  distance 
where  there  Is  nothing  to  interrupt  It. 

fat  step  can  move  In  any  direction,  but 
only  one  square  at  a  time. 

M.  quen,  being  the  molt  powerful  of  all 
tawpLecca,  can  move  any  number  or  squires 
at  a  time,  provided  the  road  be  clear,  either 
forwards,  Backwards,  sideways,  or  dlago* 
■■■"y.    She  moves,  therefore,  like  a  king. 


All  the  pieces,  except  the  pawns,  captor 
In  the  direction  In  which  they  move'  ti 
method  of  taking  is  not,  as  In  irranaan.  t 
past  over  the  piece,  but  to  take  up  the  place  t 
an  opponent  and  put  down  your  own  In  it 

Kce.  Neither  Is  there  any  obligation  t 
e  a  piece  which  stands  in  the  way- -thi 
It  perfectly  optional  The  object  of  esc 
player  Is  to  eaccisw/rthesdverte  king;  whe 
this  Is  effected,  the  party  whose  king  is  check 
mated  loaea  the  game  It  commonly  ban 
pena  that  the  game  Is  given  up  when  th 
player  flndi  himself  In  ■  very  bad  pceitloi 
or  having  lost  one  or  more  pieces,  it  la  evi 
dently  of  no  use  continuing  the  game. 

We  now  proceed  to  the  iiA™i  ferrate 
the  game.  Oaetnuut  takes  place  when  tli 
king  la  attacked  by  one  of  the  adversary1 

-' —  that  be  cannot  extricate  himte 

taking  the  piece  that  atUckt  bin 
,  Ming  some  piece,  or  moving  to 
square  where  be  is  not  attacked.     In  a 
— the  player  who  It  checkmate 

all  the  pieces  01 

i  to  attack  the  kinjr.  Ther 
of  check.  A  risirVe  cktet  i 
he  king  It  attacked  only  b 
.-,  k-ci-c  *«-*  it  moved.  A  duciKfr/d  cfit^ 
or  atet  or  tiimtrt,  it  when  the  king  is  m 
attacked  by  the  niece  that  la  moved,  but  b 
another,  to  which  the  king  la  exposed  b 


combines  the  former  t 
moved  attacks  the  kin 
la  removed  by  the  r 
equally  attacks  the  kl 

king  only  escapes  on 

checkmate  the  other,  i 
board  may  be  Insumf 


rhlch  may  happen  li 


knight,  or  even  botb  knights,  against  a. 

onnoelta  kin*.  Stamrltf,  when  there  it 
it  the  player  Is  unable  t 
.    The  rulels,  that  lu  sue 


cattle;  with  both  bishops,  or  vrtlL  _ 
id  blahop  ualnata  king;  with  tbi 


hf ;  with  theqnee 
isttwo  knights.*. 


but  only  the  experienced  player  will  be  abl 
to  doitin  comparatively  few  moves.  Third/i 
by  a  perpetual  check.    FetMhlj,  when  bot 

to  att 

force.    Andttrt 


__  the  defensive,  neither  noil 
attack  his  adversary.    Atuu, 

have,  an  equal  bat  uu 

when  one  o(  the  kinge  i 


Btaimatt  it  the  name  given  to  the  terra 
itlun  of  the  game,  when  the  king  of  one  < 
ic  parties  la  so  placed  that,  though  not  1 
— leek,  he  cannot  move  without  fiolna;  int 
check,  and  his  player  has  nothing  rise  t 
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■d  drawn.    The  following  ii 


bishop  with- 


cannot  do  so  without  hla  king  going 
check  of  the  qneen,  or  more  hubfibop  v 

ont  being  exposed  to  the  check  of  the  a 

— ooaueqaeotlr,  he  ii  stalemated. 

dulling  in  ■  combined  more  of  the  Ito 
end  the  rook,  which  It  allowed  to  be  made 
once  In  the  game,  and  which  la  effected  a* 
follows  :— First,  with  the  king'*  rook.  The 
rook  mult  be  placed  at  the  king's  bishop's 
square,  and  the  king  at  the  klng'i  knight's 

"aoondly,  with  Che  queen'a  root 

must  be  placed  or  """ 


ar 

•quart,  and  the 

First,  the  king  niB4t"n(. ...... 

con dl y,  the  space  between  the  king 
rook  moat  be  n nocc u pled.    Thirdly. 


MS 


And  fourthly,  the  squares 
king  has  to  move  must.  <tf 
from  any 


*  of  the  advent 


e.  be  fre 


verse  part,. 

ana,  that  a  plater 
p  or  a  knight,  the 


re  v  alua  b  le  than  either 


former  piece  being 
of  the  latter. 

OarMi  is  a  corrupt  word,  derived  from  the 
Italian  gainbrua.  signifying  to  trip  Dp,  or 
rather  a  tripping  up  of  the  heels.  It  It  a 
peculiar  mode  of  beginning  the  game.  In 
which  a  pawn  Is  sacrificed  by  the  Brat  player 
on  the  aeoond  mote.  There  are  two  kinds 
of  gainbitm  —  the  king's  gambit  and  the 

Ken's  gambit  In  the  Una's  gambit,  each 
yer  begins  by  Playing  hla  king's  pawn 
two  square*,  and  the  ilrsl  player  then  moves 
bis  king's  bishop's  pawn  two  squares,  which 
the  aeoond  player  may  take  with  hla  king's 
pawn  for  nothing.  The  so-called  Jriiiio,  the 
Salna,  Cortow,  and  Cunningham  gambits. 
are  varieties  of  the  king's  gambit  In  all 
these  openings  the  first  player,  after  having 
moved  hie  king's  Mahop  spawn  two  squares 
on  nil  second  move,  plays  his  knight  to 
king's  bishop's  third  on  the  third  move. 
The  so-called  bithop'i  gambit  la.  wben  the 
Brst  player  raovea  his  king's  bishop  to  the 
queen'*  bishop's  funrth  square  at  hla  third 
move.  Instead  of  king's  Inlght  to  king's 
bishop'*  third  square.    The  ou«n'(  gambit  la 


liar  manner,  by  playing,  flr*t. 

awn    two  squares  (on  both 

n  the  queen's  bishop's  pawn 

.  u  the  pert  of  the  first  player). 

ung's  gambit  is  mure  attacking  and 

aining   than   the    queen's,    hot   the 


Utter  la  generally  w 
to  play  than  the  former.  Besides,  there  a.. 
the  Awrt,  the  Ettitt,  and  the  Ufa  gambits. 
In  which  a  pawn  la  excrlflotd  by  the  flrat 
player,  not  on  the  second,  but  on  the  third, 
reapectivelyonthefburthorBfthmove.  The 
following  are  instances  of  those  opening*  -.— 


third. 


Fawn 

I 'awn  to  queen's 

King> 

s/Sf. 

pTUH. 
Pawn  to  king's 
.burth. 
x.  King's  knight  to 
K.  M.  third. 
.  K.  B.  to  queen's 
bishop's  fourth. 

knight's  fourth, 
bishop's  third. 


1  Klng'i  bishop  to 
queen 'a  K  fourth 

3.  «ueen  to  king's 

n  ic?!i£Jb  a 


V.  to  K.  11.  * th. 


K.  litoK.Kt.ld. 


1  Queen's  knight  to 
(J.  B.  third. 

j.  K.  11.  to  queen's 
bishop's       fourth 

i .  Die  hop  takes  pawn 


1,   K.  it  to  queen's 
bishop's       fourth 

third  square. 


].  Q.  to  K.  B.  Sd. 


The  position  of  the  white  pieces  Is  better 
than  that  of  the  black,  tbe  second  player 
having  lost  several  moves  by  playing  hi* 
queen  out  so  early  in  the  game. 
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The  following  la  a  variation  on  the  » 


X  F.  to  K.  a  lib. 
a.  K.  P.  takes  P. 

a.  q  RLtoQ.  »:M. 
».  K   St  to  it.  l). 

3d. 
a.  S.tsK.S.ad. 


t.  P.  to  K.  Hth. 

3.  1'.  Ml}    4[_h 

4.  <i  to  K.  3d. 

i.  p.  takes  P.  (oh.; 

e.  p.totj.  B.JA 


the  bishops  and  knlgl 


ipellatiol 


piece  ilia  I  It 

fSltflSSr! 
mi  your  light 


Ai  to  the  hMh  c*Jd>  ^  (V  »*wt.  It  1 
considered  aa  being;  estimated  at  the  bvgln 
nlng  of  the  garaej  for  It  often  occurs  iha 
their  importance  mayvnry  muth  at  dlneren 
attgea.    Thebeaterllerion  of  valued  thatc 


Changed  for  any  other    piece   the   player 

Etaaet.  The  W«  1b  more  valuable  than 
ree  pawn*,  but  leia  *o  than  four. 
bMop  la.  generally  speaking,  of  the  __. 
value  u  a  knight,  bntlcaa  valuable  dming  the 
progress  of  the  amine,  becauae  the  knhrblcari 

flned  to  hit  own  colour ;  but  at  the  end  ol 
the  game  the  bishop  is  mora  valuable  th*n 

mate."  while    two*  kn^lils  °oannot     Tbi 

valuable  of  all  thepicete,  bulag  worUi 

■MM,  She  attacks  all  the  pleoes  by  which 
She  la  attacked,  except  the  knight,  and  ahe 
dmwa  Ibe  game  by  a  perpetual  cheek,  or  by 
ttatemsie.  more  easily  than  wi  piece  on  the 
board.  'm«*Mf maybeeiitdloheiuveJuable. 
for  he  can  never  be  taken  or  exchanged. 
For  ttiii  reason  there  suit  alwaye  be  one 
square  at  leut  between  the  two  contending 

In  the  beginning 


King*  two  knights 


The  followtag  are  the  moat  Important  laws 
if  the  game  of  chess:— t.  The  cheat- board 
nntt  be  so  placed  that  each  pi  aver  has  ■ 
rulte  corner  square  nearest;  ins  right  hand, 
f  the  board  has  bees  improperly  placed,  it 
nuit  be  adjusted,  provided  four  m 


.  been  played,  bat  not 

.Ti  no  odds  ire  gtveo,  the 


1.  The  player  who  gives 


hat  the  right  of  muring  Bl 
vi  the  klng't  blshop'a  paw 


liar  prlvikgu  of 
of  the  oik  be  ._  .. 
the  conclusion  his  rmportanc 
In  the  UUawlag  we  give  a  summary 


Win  agalntt  the 


Ticrld.ni,  it  may  be  restored 
..  Wb.  H  a  player  holds  the 
Se  his  touched,  be  may  play 
than  the  square  he  took  ft 
rgqnlttedl1.be  cannot  recall 


o  that  effect. 


his  adversary  may  compel  uu  w  u*  *•« 
bat  if  It  can  net  legally  be  taken,  he  mar 
oblige  him  to  more  (ha  king  :  ahould  hla 

.......    i .. lto]  thit  he  „„,. 

penalty  can  Iw  in 


ii.,i  legally 
iliuied.     :, 

option  of 

king  or  p 


IllklUg;    : 


«  piece  or  pawn  remain 
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linUr  tax*  ft,  or  to  more  Ms  own  piece  or 
pawn  whfeti  be  touched.  r.  If  .  player 
iiakua  It  In  urn  ir  1  r  iilsjn  tiaiaca,  ni  pawn 

t«  any  square  to  which  it  cannot  legally 
be  moved,  hit  adTereary  baa  the  choice  of 
three  penalties;  VHL  1.  of' compelling  him  to 
let  the  pteoeor  pawn  remain  on  tbe  aquare 
to  wtawh  he  played  It;  l  to  more  It  cor- 
rectly to  another  square:  3.  to  replace  the 
piece  or  pawn,  and  more  his  ting.  la.  II 
a  player  loach  a  piece  or  pawn  that  cannot 
be  moved  without  tearing  the  king  in  check, 
hennsatrephtee  the  piece  or  pawn,  and  move 
Ida  Mug-,  bat  If  tbe  king  cannot  be  moved. 
no  penal  tj  mo  ba  Indicted.  11.  If  a  plnyr- 
attack   the   adverse  king  wlthoat   savin 


king  wlthoat   say] 
arv  In  not  obliged   ._ 
in  playing 


that  I*  under  check  must  obviate  —    — 
Should  a  player  say  "cheek  "  wlthoat  giving 

It.  and  in*  adversary* 

Ids  knag-,  or  toneb  a  pi 
poae.  ha  mar  retrace  tush  more,  provided 
ma  ndveraerv  bare  not  completed  hii  next 
move,  n  Every  pawn  which  baa  reached 
the  eighth  or  lest  sqnare  of  the  chess-board. 
■mat  be  Immediately  exchu 
or  any  other  piece  the.  play  e 
■raj  though  all  the  placea 


slely  exchanged  for  s 
x  lueplayer  may  tb 


_  two  or  mote  qgeena,  three  or  mi 
a,  btabop*.  or  knight*.  14.  If  a  plat 
e  a  false  more,  castle  Improperly,  & 
adversary  moat  take  noUo*  o*  -- 
ohurtty  before  he  touches  a  p 


lane*  In  Itself  a  dla- 


particular  diaeaaa  that. 

duceli. 
CIIESTXTrr,  Ciiurua 
lay  be  propagated  eith 
Kraft  log.  but  lb*  latter 
The  lice  flour l>hrt  boat  ia  a  shady  loaaiwrthi 
subsoil,  but  It  will  grow  In  any  aall 
1  dry.  Distribute  tbu  plants  toward*' 
orlbern  boundary  of  orcbasdai  and  In. 
r  groups,  over  any  vsoent  traits  la  oa-- 
'e  pi  eeaure  grounds  or  parka,  to  fern 

boundary.  A  great  number  should  not  h* 
placed  close  to  a  residence,  aa  tha  asnell  of 
tbe  flowers  ia  offensive.  Plant  them  at  net' 
baa  from  thirty  to  fifty  feat  distance, 
it  tbe  tre ea  to  branch  out  freely  aoovet 
_.   .   to   form,  large   regular  bead*    aire- 

occasional  pruning  only  t ' 1~~ 

and  croas  branches,  and 
After  tiiey  hare  attained 
braucliy  growth,  they  will  cor. 
tngi  and  when  tbay  bare  n... 
largo  lull  heads,  they  may  be  expected  to> 
yield  considerable  quantities  of  nnte.  Thu- 
nuta  ripen  from  the  end  of  September  to 
tbe  end  of  October.  When  the  outer  cats'  - 
sale  containing  tbe  ants  begins  to  dtvido- 
aud  tho  nuts  appear  of  a  brown  colour,  their 
full  maturity  Is  Indicated,.  They,  may  bar 
gathered  by  band,  or  beaten  down  with  assay 

CHE3TNUT    CUSTARD.  —  Take-  thier 

nounds   of    well    washed    chtBlmitt,   and 
reducetbem  to  a  pulp  with  a  pound  of  " — *■ 


_.      jeeuttlng     from     an    uraam- 

laatory  net!  an.  aa  In  pleurisy  or  disease  of 
Use  smarten*  lanes.  To  afford  relief,  the 
true  cause-  mat  »  first  discovered  ami 
leunrred.  when  the  pain  will  of  ooune  sub- 
side. Palsr*  In  the  chest,  however,  may 
proceed  from  accidents,  falls.  Wows,  or 
broken  rliMi  or  it  may  sometimes  arise  trom 
diseased  Irver.or tbepreaeBwofiruli-jFat'lile 


tlcma,  wtH  pndaceaente  pains  In  therheet. 
In  which  eaae  they  are  utten  attended  with 
colli  ohatta  or  intveriags,  the  pain  being 
either  in  the-frotrtof  the-chest,  or  darting 


fbHowrdiBrB.il 

made  ofaweelemd  gmet. 

will  *«rernUy  be  found  sumniei 

all  Inecnvntcnab    Bnt  when 

ehctiathereeuttoranTollbe; 

the  treatment  muet  be  aougtrt  -for  under  the- 


dd  three  quarters  of  a  pound  of  pawdets 
inf  Hii-'ar,  the  jolksof  twelve  eggs,  aeai..- 
poonfal  of  salt.  >nd  four  tablespoon fbll  ot 
From;  whip  these  well  together  and  bake' 

CW  1'bestinrtj,  albs.;  butter. lib.  i  sugar, 
lb.;  rmri,  12;  salt,  1  Bsiupconfut;  cream, 

tables  poo&iuts. 

CHESTNUT  SAUCE,— This  la- LalafJjj) 
and  for  roast  turkey.    BoaU  a  pound .  ot- 


sgee  Into  iiiecee  ot 
_.  uVanawilhfloW.i 

dish  on  whloh  tbe  turkey  la  to  bo 
and  pour  tha   chestnut*   and  suae 


CHESTNUT  SOUP- St  rlpthe  outer  rind 
from  some  fine  large  chestnuts,  and  thnnr 
begms1!"1-  '"^  ™' ™™ -""'*-'" £- 
and  wetsT 


them 


]  water.     Wipe  u —    .-■ -„ 
7  tnem  Krnily  for -nearly  K 


iroprrttrantltyofstoek;. 


CHE 
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CHESTNUTS  BOILED.- Mike  a  alight 
locution  In  the  outer  akin  only  of  each  chest  - 
not,  to  prevent  It*  bureting.  ud  when  all 
are  done,  throw  them  Into  plenty  of  bulling 
water,  with  a  deeierttpoonfnl  of  utt  to  the 
.If  gallon.  Some  chestnuts*  ill  require  to 
boiled  nearly  aa  hoar.  other*  little  more 
-    n  th.  tim.-   th.  mok  ahould  try 


be  boiled  nearly  en  hi 
thin  hill  the  time: 


jtnipkli.. 

CHESTNUTS  ROASTED,— The  MttlH 
of  preparing  theae  Is  to  rout  them  In  ■ 
ceome- reenter,  ifler  luting  Bret  boiled  them 
from  eeven  to  ten  minutes,  and  wiped  them 
dry.  They  ihonld  not  be  allowed  to  oooU 
nod  will  require  but  ten  or  twelve  minute* 
routing.  They  may,  when  more  conve- 
nient, be  flnlihed  over  the  fire  aa  nsoil.  or 
In  *  Dutch  or  common  oven :  but  in  nil 


Vuibo&TSrS 

paste;  bake  It  one  boor,  and  before 


ofeech  nut  illghtl/beCoreltlB  cooked.  Bene 
the  ehettnnt*  In  a  napkin,  T*ry  hot,  ud 
aend  salt  to  table  with  them. 

CHICKEN  BAKED  IN  RICE.-Cut  ■ 
chicken  Into  joints,  season  It  well  with  pep- 
per and  (alt,  lay  it  into  a  pudding-dish  lined 
with  alien  of  him  or  bacon.  add  n  pint  of 
veal  gravy,  and  in  onion  flncly  mlnr-ii :  All 
np  the  dish  with  boiled  rice  w, 

and  piled  u  high  u 

It  with  a  paate ;  bak 

CHICKEN  BOILED.— 
cleaned  and  trailed,  put  it  in  oomng  water 
and  let  It  boll  genUyfor  half  an  hour.  8erv. 
with  paraley  and  butter,  or  vrt  tli  the  follow- 
ing aauce:— Melt  In  a  teaeupml  or  milk  ■ 
large  tableapoonfal  of  butter  kneeded  ir 
flour,  beat  up  the  yolk  of  an  egg  with  a  littlt 

tlntothehutterandheatltoTB 

atirrii 

;ken 

ehlckena  with  foreemi .._,    _... 

and  any  other  poultry  trimmings  into  n 
atew-pan.  and  the  chickens  on  them.  Put 
to  them  a  few  onion*,  a  bunch  of  berba, 
three  bladea  of  mace,  a  pint  or  stock,  and  a 
glass  or  two  of  sherry.  Cover  the  chickens 
with  slice*  of  baooo,  and  Ihen  while  paper: 
cover  the  whole  eloae,  and  put  them  over  a 
elow  Bre  Tor  two  hour*.  Then  take  them 
op,  strain  the  braise,  and  skim  or  the  fat 
au-efullyj  act  It  on  to  boll  very  quick  to  ■ 
glue,  and  brush  the  chickens  over  with  it 
Serve  with  gravy  and  ketohup. 

CHICKEN  BROILED.  — Boll  a  chicken 
mtty  for  Are  or  ten  minute*,  leave  It  to 
become  cold,  then  divide  it,  and  dip  It  Into 
«ge  u>d  well-aeaaoned  bread-crumbs,  plen- 
tifully sprinkled  with  olirided  butter;  dip 
again  Into  the  crumb*,  and  broil  overaolear 
and  gentle  ere  from  half  to  three -quartera 
of  an  boor.  It  should  be  nerved  very  hot, 
with  mniruvofn-aance  or  with  good  plain 
gravy  thickened  and  flavoured.    It  ahould 

— -.. e*  of  the 

made  a*  flat  aa  poealble,  that  the  nre  may 
penetrate  every  part  equally :   the  Inaub 


being  lint  laid  toward!  It,  The  neck,  feet, 
and  gliaard  may  be  boiled  down  with  > 
amair  quantity  of  onion  and  carrot,  pre- 
viously browned  In  a  m oriel  of  butter  to 
make  the  gravy ;  and  th*  liver,  liter  hiving 
been  simmered  with  them  for  Bre  or  abx 
minutes,  mar  be  uaed  to  thicken  It  after  It 
Is  strained.  A  teaapooalul  or  lemon -Juice, 
some  cayenne  pepper,  and  minted  paraley. 
ahould  be  added  to  it,  and  a  little  arrowroot, 
or  flour  and  butter. 

CHICKEN  BKOTH.— Walk  olean  the 
half  of  a  young  and  tender  chicken,  break 
the  bone*,  nut  it  Into  piece*,  and  put  them 
intna  atew-pan  with  one  quart  or  water ; 
the  stew-pan  closely,  act  It  upon  a 


noderate  Ore,  let 
klm  It  well :  ac* 


'tspoonful  of  But, 
boll  for  twenty 
through  a  cullender 
iroth  la  desired  to  be 
d  a  tubleapooniul  of 
he  liquor  Is  put  oyer 
d  make  the  broth  quite 


add  a  aaltapooi 


CHICKEN  CURRY.- Remove  the  akin 
from  a  chicken,  out  it  np,  and  roll  each  piece 
In  curry-powder  and  flourmlaed  together  (a 
tableapoonful  of  flour  to  half  an  canoe  of 
curry).  Fry  two  or  three  siloed  onions  In 
baiter,  when  of  a  light  brown  put  In  the 
chicken,  and  fry  them  together  till  the 
chicken  becomes  brown;  then  slew  them 
together  in  a  little  water  for  two  or  three 
"- "  — -  — *—  may  be  added  If  too 


remove  the  bones  withe* 
merry  though  ta,  and  thighs,  which  are  to  be 
separated  Irom  lb  a  lege.  Mix  welt  together 
a  teaapoonfnl  of  Ball,  nearly  a  fourth  aa 
much  of  mace,  a  little  grated  nutmeg,  and 
some  cayenne ;  flatten  and  fens  Into  good 
shape  the  boned  Jointa  of  chicken,  and  the 
fleah  of  the  wing* ;  rub  a  little  of  the  sea- 
soning over  them  In  every  part,  dip  them 
Into  beaten  egg,  and  then  into  very  flne 
bread-crumb*,  and  fry  them  gently  in  freak 
until  they  are  of  a  delicate  b: 


and  trimmings  may  ha 


of  lemon-peel,  ai 

make  gravy,  which,  after  being  strained  and 
cleared  from  fit,  may  be  poured  hot  to  aonse 
thickening  made  in  the  pan  with  a  alios  of 
fresh  hotter  end  a  deuerupmnful  of  lOBT. 
Pile  the  outlet*  high  In  the  centre  of  the 
dish,  and  serve  the  nance  nndar  them,  or 
aeparately.  In  a  tureen. 

CHICKEN  FRICASSEB.-ParboJl 
chicken*  In  a  small  quantity  of  water;  let 
them  cool;  out  them  up,  and  simmer  them 
In  a  little  gravy  made  from  the  liquor  they 
were  boiled  la,  together  nith  *  piece  ol  vaal 
or  mutton,  with  onion,  mace,  and  lemon- 
peel,  aome  whltarupper,  nod  a  bunch  of 
aweet  herb*,  When  quite  tender,  keep 
them  hot  while  the  aauee  la  bring  thickened 
In  th*  following  manner:  strain  It  off,  and 
put  It  back  Into  th*  aanerpan  with  a  little 
■alt,  nutmeg,  floor,  and  butter;  give  It  one 
boll,  and  Juat  benjreaerving  beat  op  the  yolk 
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CHI 


d  qs  (n  half  *  pint 
q  over  the  Are  wfthoi 


ig  tbeic 


CHICKEN  PANADA.-Boll  a  chicken 
la  a  quart  of  it  iter  till  nearly  done;  then 
skin  it,  cut  off  the  while  mni,  and  pound 
It  with  a  little  of  the  liquor  It  wu  boUed  la 
to  a  thick  paste ;  seaion  It  with  ealt,  nut- 
meg, and  lemon- peel;  boll  It  up  all  together 
for  a  Aw  minute*. 

CHICKEN  PIE. -Cut  up  two  chickens, 
season  with  white  pepper,  salt,  a  little  mice, 
nutmeg,  and  cayenne  pepper.  Put  Into  a 
dish  In  alternate  layers,  chicken,  alloc*  of 
hum.  forcemeat  bells,  end  hitd-bolled  eges : 
with  a  little  water.  Dj  the  time  it  Is  isten 
from  the  oren.  have  read;  gr»ry  made'from 
knuckle  of  Teal  or  acragoi  mutton,  seasoned 
with  herba,  onion,  mace,  and  white  pepper; 
corer  with  a  ernst,  and  bake  It  thorough!'. 

CHICKEN  POTTED,  with  If  ah.— Sea- 
ion    some  pieces    of  ehlcki 


JfiS 


!h  melted  Mol- 

■mall, moistening  either  w 

ter.  or  the  liquor  they  were 
■Ik  some  ham.  and  put 

lis  with   aome 

chicken  In  alternate  Isyer*. 

the  meat  down  tight,  and 

corer  with  cla- 

rifled  boiler. 

CHICK  EH  FCFFS— Mbr 

alf  an  anchovy 

a  little  parsley,  a  few  shale 

peel  i  Meson  with  pepper,  s 
beaten  mace.     Set  them  o 

i  iBcAratbr ■ 

few  minutes,  in  a  little  fee 

""a  ta*7Jtr£  SSlre  Snme  n 

themwVrMi- 

and  ley  in  the  aqi 

tore;  turn  the  piste  over,  fry  thera  In  boiling 
lard,  and  urn  them  on  fried  parsley. 

CHICKEN  ROASTED.-- Draw  sod  truss 
the  chicken,  and  corer  the  breast  with  a 
■Hoe  of  fat  bacon;  besteit  Bret  with  butler, 
and  afterward*  with  its  own  gravy.  Corer 
the  breast  with  a  sheet  of  buttered  paper ; 

before  the  chicken  Is  done,  that  It  may  be- 
am? oi  a  good  brown  coloar.  A  large 
chicken  will  require  half  an  hour  to  roast,  a 

"Thicken  salad.   Cut  into  niieu  the 

meat  of  cold  roast  chicken  ;  dispose  them 
symmetrically,  with  a  lettuce  cut.  at  the 


mustard,  and  the  yolks  of  hard-boiled  eggs, 
rubbed  smooth. 

CHICKEN  SCOLLOPS.— Mince  the  flesh 
of  chicken  very  small,  and  set  It  over  the 
Are  for  a  few  minute*,  with  a  aeasoning  of 
natmee.  pepper,  and  salt,  and  a  little  cream. 
Pat  It  into  the  scollop  (hells.  All  them  with 

"""   "  "     "~"     "*"'  "     before  the  Are. 


earthen  pot  with  boiling  water  enough  to 
corer  It,  and  ■  little  salt.  After  boiling  the 
chicken  slightly,  put  into  a  stew-pan  a  pinch 


thicken  (his.  put  It  over  the  Are,  and  when 
of  a  proper  consistence  and  nsrour.  lay  the 
chicken  on  a  dish,  and  poor  the  sauce  and 
oysters  over  them. 

CHICKEN,  to  CA*vx.-Se«  Fowl. 

CHICKENS,  TO  llEMtl  TOB  COOK- 
two.— For  Raautra:  pick  the  chickens  care- 
fully, and  since  them  well  to  remove  all  the 
hairs,  fee. ;  then  bruise  the  bone  cloeeto  the 
foot,  and  draw  the  strings  from  the  thigh. 
Cut  a  slit  in  the  back  of  the  neck,  and  take 
oat  the  crap  ;  then  cut  off  the  neck,  leering 
skin  enough  to  fold  orer  the  back.    Cat  off 


ttle  peppej 
n  the  legi 

"other  skewer  in  Ihe  joint  of  one'wlng 

having  washed  ihe  liver  and  giiisrd. 'place 

the  underneath  part  of  the  thigh  must  be 
cnt  and  the  legs  placed  under  the  apron, 
only  letting  the  ends  be  seen.  In  both  cases 
give  the  breast  a  full  and  plump  appearance. 
CHICKENS.  TO  Rxab—  The  mode  of 
rearing  chickens  Is  very  simple,  and  consists 
chiefly  In  bestowing  a  certain  amount  or 
care  and  attention,  according  to  rules  laid 
down.  When  chickens  are  lust  hatched, 
they  may,  if  strong  and  lively,  be  removed 
from  the  nest,  and  placed  with  the  hen  in  a 
coop,  made  to  move  upon  wheels,  and  roofed 
and  floored  with  thin  wood,  having  clean 
straw  laid  at  the  bottom.  Alter  the  lapse  of 
a  couple  of  days,  provided  the  weather  Is 
warm  and  dry,  the  ooop  with  Ihe  hen  and 
chlckena  should  be  carried,  alter  feeding,  to 


-2S^S£^%- 


■  few  hours  with  the  roof  raised  to  admit  n 
freer  passage  of  air.  It  should  not  be  moved, 
however,  before  the  dew  has  thoroughly 
disappeared:  and  most  not  be  placed  on 
gnus,  unless  It  has  been  recently  mown,  and 
Is  also  thoroughly  dry.  A  handful  of  barley 
should  be  given  to  the  hen  while  In  the 
garden,  a  quantity  of  which  she  will  break 
IDr  the  chickens.  Before  sunset  begins  to 
advanee.  the  ooop  should  be  returned  to  the 
house,  and.  as  evening  closes,  the  last  meal 
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of  gray  powder,  tiro  grains  of  rhnbnrb,  and 
live  grains  of  scammojiy ,  fbr  a  child  tTrm  nYc 
to  Mian  years ;  and  nronortiousiely  l«i  to- 
ons younger.  When  Uw  iliseaaela  confluent, 
HWMMMMIT to  usethe  warm  bath  and' 


Wnen 


enV'tr 


night 
n  thU 

or  ■  fortnight,  the  length  of  time, 
mast  be  determined  by  the  atrength 
rood  and  the  state  of  the  weather. 


■boat,  it  If 


or  the  rangr  or  afield,  w! "■ 

flbould    be'  continued    t . 

enough  to  be  taken  into  the  poultry  yn 
and.  led  along-  with  other  fowls.     While  th 

no'-"- "- 

be  bought  at  any  earthen 
thli  meani  tlrfT  are  presented  Irom  wetting 
their  feet  and  featnert.  The  water  shnnla 
be  changed  frequently,  for  If  Buffered  to 
remain  fill  It  become*  font.  It  la  liable  to 
generate  disease.    Chickens   arc  generally 


££.-», 

ordinary  food 

liar  kind  of  nn 

they-'arein.', 
toatli 


belonging:  to  the. 
line  natural  family  of  plant!  u  the  dande- 
llon.  and  resembling  It  very  closely  Id  It* 
properties!  the  extract  obtained  from  it  la 
bitter  and  possesses  diuretic  and.  aperient 
qnnlltlea.  The  nutritive  properties  of  thia 
plant  are  Inconsiderable,  and  !ti  reputed 
wholssomenesa  it  1  milter  of  great  doubt, 
Orieory  ii  chiefly  employed  as  a  mbstitnte 
and  adulterant  of  coffre.  In  the  preparation 
of  chicory  the  older  loots  are  selected;  they 
._«w  >i___j  ij,  Bveryininparftot  man- 
tben  cot  Into  slice*  and 

d  to  ■ 

Dully 

lly  aduile'raUd— 
M-wnrzeL    Hid 


dried  In  a  kiln,  ft  la  then  submitted 
rongh  kind  of  rosatbig  procea*.  and  0_ 
reduced  to  powder.    The  ground  chicory 
ahopa  la  almost  •—'" — fll-  "■■-" — -^ 


all  grouts,  which  they  devour 
ml  it  La  very  Important,  when 
tate  of  confinement,  to  throw 

mr  Inaaeea,  Tlie  coane  (and  , 
Jly  alda  digestion.  . 
*— igtbi  this  may  ji 


.    .    ibnlea  to  ._.  „      .  , 

(ho  be  ualated  by  boiling*  an  egg  hard, 

to  them  occasional  trior  Ibod.    Atelxwecka 
old  they  may  be  fed  upon  corn,  together 


Sly* 

oarrota.   parsnip*,    mangold  - 

beans,  having  aome  affinity  lo  chicory,  are 

all  made   nie  of:   roaated   grain,    biscuit. 

powder,  and  burnt  sngar,  are  alto  eiten. 

nlrelj  employed  In  adulterating  thia  attlcot. 

Pigments  are  added  to  colour  It.  and  est* 

"i«lly  an  earth  known  a*  Venetian  red.  Tho 
illeratlon  of  chicory  may  be  detected  aa 
Iowa:— 1.  Powdered  chicory  thrown  on 
ter  turn*  It  reddiah  brown,  and  rapidly 
Ho.  leaving  llf-ht  imparities  either  float- 


i   from  the  table. 


eczedn-at,  ft 


"reqncntljr 


u  of  email  reddish  pi 


be  mud.  by  putting  a  niece  of  alum  Into  a 
little  boiling  mJa.  ft  It  la  intended  to 
fatten  ch  tokens,  ttiey  cannot  be  too  well  fed, 
and  abould  be  kept  upon  barley  meal  and 

CHICKEN  POX.— A  very  mlWform  of 
tinall  pox.  which  It  so  closely  res ernblee  In 
Its  earHer  features,  aa  hardly  to  be  dis- 
tinguished from  that  more  formidable  dis- 

laaaitn.le,  loaa  ofnppetlte  and  want  of  sleep! 
andlhe  usual  eharacLerla  tics  of  lever,  though 
generally  of  a  very  mild  type.  Oo  "  ' 
big  day  an  eruption  of  small  n  , 
pies  makes  its  appearance  on  the 


Blled  with  a  olear  colourleu  fluid,  or  else  a 
yeHow  ttumpareot  lujnld ;  thefe  increase  in 
else  till  the  third  day,  when  they  bunt  and 
ahebarge,  and  a  thin  scab  or  pellicle  it 
rormed  In  the  centre  of  each  pock,  whleh  in 
tfaeonurseofthenextday.orbytlie  end  of 
the  frfth  day  from  the  fleet  attack,  peel*  on* 
without  leaving  any  scar  or  mark  on  the 
sktn.  Trtatwn!.— All  that  is  necessary,  la 
one  or  two  doses  of  aome  mild  aperient,  snrb. 

^  ;ura  powder,  consisting  of  two  grnint 


*  brown  o 
f  matted   beans,   ry 


:  int. 


TTie  dry  powder,  when  Incinerated,  should! 
not  leave  more  than  4J  or  I  degrees  of  ash, 
which  should  beofagraylghorlkwn  colour; 
the  contrary  Indicates  the  presence  of  reddle. 
red  clay,  ochre,  ur  the  like.  The  adulteration 
of  coffee  with  chicory  Is  visited  with  heavy 
penalties,  unless  such  mirtnre-  la  properly 
labelled  and  sold  according  to  the  exotse 

CHICK  WEED.— A  low  a 


ffiS*  s 


1  has  an  annual,  small, 
erinj-  from  March  to  De- 


and  horses.  This  weed  grow*  -  In  almost 
every  situation.  In  damp  or  even  bogey 
woods,  and  on  the  dryeat  gravel  wunoFut. 


fbr  If  the- flower*  are  ■ 
closed.  It  I*  a  certain  sign  of  rain'.  whh> 
doring  dry  wtalher:  they  are  rogrrlarlr  openr 
from  nine  o'clock  In  ttw  ntoratnsrUBxnjBsL.- 
I'lIlr'rovlER.  —  One  of  the  most  law- 
ful articles  i>f  furniture  In  a  ilttrng-room,  aa' 
a  receptacle  for  tlilnra  In  freqaen  t  i»e.  more 

eepeclally  as   mor*    — ■  — ■     

neltlier  cupboard  a 

obtained  at  alt  prloea  and  ot 
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eeeeed  into  ftuml  reanlaltleii. .  It  ehoald 
Batcher  be  too  .Blender  in:  ita  ilculin,  nor 

oaUsaidSS&m  am  or  iiiui. 
Bon  e>r  tntahln .  oabhi  ta  tb«  andeen 
■nr"— " — '~ "»"  t"i — ' — 7  -■" 

MB  motet  i  Iknn  -ettn.a>d  wit  h  -  redoes*, 
heat,  and  naUtaK.  nd  an  intolerable  d*. 
gee*  of  linking.  liUMafai  when  neglected 
•Tin  bad  habits  olbcdy.  are  very  prone  to 
»  front  their  tlinpja  fan  to  the  breken 
-'— — ' ■*■<->•  '- '-d  byta- 


u  Wltha-part 
Mae>dofl< 

Uwrij  tnc«Bee«l*tiue  the  Barton 
•on  from  lu     Tnoetgh  ehll- 

ittnnfc  ejtyexiieaed  part  of  tin 

body,  the  r-»i«  mil  freejueatJy  to  mid 


karate  aad  teat,  the  leiler  mere  eaaenuujy 
ttawilajnajnaca  freqneurly  attack  the  weal 
aharttherobait;  Toatfhisndagr.r-"— 


aaoft  do  lb,  and  having  well  w 
fold  of  lint  la  Ihc  pete  "  extra*.,,  v>  jc*,,. 
envelope  the  chilblain  entirely  In  It  uutu  lie 
liot  becomes  dry,  let   It   be  re-welled  In 

timee,  or  oftener  If  requielte.  One  or  two 
application!  will  remove  ell  Inflammatory  ac- 
tion, and  cause  the  absorption  of  (be  swell- 
ing In  eaaea  of  almple  chilblain  j  wlille  for 
she  broken  or  ulcerated  form,  after  the  fleet 
application,  a  dressing  of  the  extract  of 
lead  nfcjht  and  morning  will  be  inffldent  to 
ensure  the  contraction  and  cloning  of  Lit 
alser.  The  bat  pterentatlre  for  chilblains 
it  to  aesiutom  tie  part  usually  affected  to 

trader  the  akin  strong  and  hardy  by  fre- 
cruantly  training  It  with  cold  water,  and 
ualag  friction  wfth  the  band ;  avoiding  Hid- 
den changes,  and  being  careful  not  to  ap- 
proach a  fire  after  coming  from  the  cold,  till 
the  circulation  has  become  uniform  through 
the  body. 

Cim-DREX.  Du.cipi.ike  C-r.-Tt  l»  a 
duty  which  pareKti  owe  to  tbemaelvce.  to 
their  offspring,  and  to  aodety  at  large,  to 
train  and  educate  tli-Jr  children  on  rucb 
principles  u  will  baitconduce  to  ttietr  well- 
being  and  well-doing  hereafter.  The  beat 
meant  tor  effecting  into  la  a  system  of  Arm- 
Mai  blended  with  Undoes*,  aid  a  couth  of 
conduct  In r aria bly  trnthlul  and  coinislmt. 
Nothing  Ban  ba  more  Impolitic  and  Improper 
than  the  Irregular  and  capricious  manner  In 
which  many  parcnte  rule  their  children  .  aa 
fur  in*  lance,  allowing  them  to  commit  aonie 
glaring  error  without 


rely   lor   1 


ttMrag  (halt,  which  rabeM  have  beendje. 
ralairrl  with.*  fnn-tmtdi  of  depi  ecatlon  and 
onsuaoa;  orlndul.'iinginjokeiaodpliaaajitiy 
one  asjsnana,  aad  Uuatauddealy,  witbun  t  >ii 
tMrrneUIMe  ant  unamlng  a  alarn  and 
f«fMlabig  demeanour  the  next  Ualmoat 
anwunta  to  a  certainty  that  all  children  who 
diaooaoar  their  parent*  will  be  diereputeW* 
membera  of  eodety  ;  and  it  to  equally  tone 

men  may,  ill  agreatnaaaam,  Ik  traond  to  law 
aegieetaad  malmanagement  they  have**  p*- 


ho  Iotm  fala  paranta  to,  generally  apai 
lautateaa  and  ■aright  la  every  other  rel 
:  life.      Bat  a  child's  Jeve  for  its  pa 


T  parent  ought  CO 


matt  be  founded  o 
maat   be   fonnded  • 

tnwH qualities  waloL .  .... .    .. 

display,  and  ^hlcb  every  ohild  knows  bow 

/■ariaJaiOalW;  Smgii 

1\  hnexr-i  Mmli  for  cmurta;    WUhmmiit 

CH lLDHEN.  biaiASa!  or.— ErrrYsUfta 
f  childhood.  Irani  lnlaa*y  upwards, .  has 
aaaaii  mere  or  leak  appertaining  to  lie  aga.i 
.jus,  thruab,  teething,  remittent  favtr,  and 

dlarrrhcea,  may  be  said  to  apply  — -- 

-' — 'vely  to  thl  Infant,  whll 

__ .  at  fever,  hooping  covg) 
the  progreaalve  itagea  ot  r 
dren,  from  their  delieaU 


sns. 


Injndlcicmi 

aperient,  laugh  and  play  In  perfect  heelt 
Sm   hnnpa    ].r.r,   la  no  less   singular   tl 
what  haa  bean  advpneet 


I  of  the  HI 


.and  the  I. 


Bible  in  childhood,  stimulants  are  equally 
uncalled  for,  the  natural  rlaacity  of  ycuth 

demanded,  they  ibould  rather  partake  of 
tonic  than  atlmnlanl  propcrtiaa,  such  aa 
wine  and  food.  Cases,  of  course,  ncour  In 
which  It  Is  neeeaeary  to  give  small  dueea  of 
brandy  or  other  apiriu,  but  thwo  Inaunoea 

See  Csoi-r,  Mr.AlL.eB,   fiOAaLar   Feveh, 

CUT  I,  DREN.  Matibkal  Mabaotmeiit 
or.  —  The  period  of  »iWa«i  la  generally 
oonaidered  aa  beginning'  with  the  leoond 
year,  and  terminating  »libthe  eighth.    The 
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of  after  Ton.  (or  it  thin  period  the  founda- 
tion Is  laid,  either  for  Irremediable  debility, 
or  for  mental  mod  bodily  rigour,     Conse- 

SienUy  children  require  oniunt  a™,  ud 
flefetlgeole  personal  attention.    The  chief 
li  In  tba  physical  and  moral  training  of 

—     -> — -tam,     clothing,    diet 

exercise,  ■leap,  cduca- 

CLEAMLiWEia.— It  li  of  the  ntmoil  impor- 
tance thai  the  child's  akin  ihoald  be  well  and 
thoroughly  cleanaed  i  and  thli  should  be 
done  by  sponging  the  child  from  bead  to 
foot  In  a  tub  of  wi ' 


-!    partieularty  ■ ... 

ahould  be  wetted  before  the  child  li, 
hi  the  tub,  and  he  ahould  not  be  allowed  to 
remain  in  more  than  Ave  minutes.  After 
wnahlng,  the  ssrlu  should  be  carefully  and 
thoroughly  dried,  and  Anally  well  rubbed 
with  a  flannel  or  by  the  hands,  and  the  surface 
ahould  be  warmed  and  stimulated  by  the 
assiduous  gentle  friction  made  use  of.  It 
la  especially  necessary  to  be  careful  to  dry 
the  arm- pits,  groins.  So.  and  If  Ihe child 
la  lery  fat,  It  would  be  at  well  to  doat  oyer 
those  parta  with  violet  powder  or  starch,  so 
aa  to  prevent  excoriation.  It  should  then 
be  dreaaed  expeditiously,  and  suffered  to  run 

Clothiho.  —  The  clothing    of   children 
ahould  afford  due  warmth,  and  yet  be  light, 

atrlctlon.  Too  little  clothing  is  frequently  pro- 
ductive of  the  most  Hidden  attacks  oracute 
dlaeaae ;  and  In  the  variable  climate  of  Eng- 
land, croup  and  other  dangerous  affections 
of  the  air-passages  and  lungs  are  frequently 
brought  about.  Nothing  can  be  more  cruel 
and  absurd  than  dressing  children  In  the 


te  In  exposure  to  cold. 


cold,  especially  ol  cold 
air  taken    Into  the  'nan.     Bcgolate  the 

the  winter  dress  early;  lay  it  Hide  late ;  for 


It  la  in 


spring  and  autumn 
if    our    cllmaU  ar 


that  the  Tl 


iaM  are    greatest,  am) 

— „ ..jffammatory  complaint* 

moat  common.  With  regard  to  malriml, 
flannel  should  be  worn  next  the  skin  during 
the  day  and  pat  off  at  night.  In  summer 
cotton  may  be  substituted,  and  flannel  re- 
sumed early  Id  tba  autumn.  If  iuuftiel 
ahould  prove  Irritating  to  the  skin,  Ann 
fleecy  hosiery  will  In  general  be  easily 
endured.»nd  will  greatly  conduce  tothepre- 
scrvsHon  of  health.  In  erery  article  of  drew 
the  principle  should  becarrfully  fallowad  of 
placing  no  restraint  upon  the  motions  of 
any  part.  For  the  boy.  tight- waiated  troo 
■en  or  braces,  and  for  the  girl,  stays  and 
corsets  or  all  kinds  mast  be  forbidden  dorlnc 
the  whole  period  of  childhood.  All  the 
muscles  should  bare  full  liberty  to  let.  aa 
their   free   exercise    promotes   both    their 

growth  and: 

regularity  an 


lions  tn  which  these  muscles  are  lubeervicnt. 
Children  should  nor 
other  ligatures  oalon 


at  1 1  m  as  even  oftbesame 


to  Impede  the  cir- 

Tight  boots  and  shoes  should  alao 
i  carefully  avoided,  aa  they  not  only  ooca- 
inoorne,  bunions,  fcc.  but  an  alaoprodno- 
ic  ol  general  derangement  of  the  system. 
Diet  and  Beoiueh.— In  the  early  part 


Sice  pudding  or 
for  a  change.    J 


ed  potato  and 

Uii  old.  if"  the 

Jeotloo  to  his  taking  a  small  slice  of  mut- 
ton, or,  occasionally,  of  roast  beef,  which 
should  be  cut  Into  small  pieces,  and  mixed 

gravy.  Id  the  generaliljof  cases  meat  may 
be  given  for  the  Brat  few  months  every  other 
day.  and  potato  and  gravy,  or  rice  and? 
batter  pudding,  on  the  alternate  daya.  Fruit 
puddings  and  pastry  arc  objectionable.  The 
meala  should  be  given  at  Intervals  of  about 

and  eight  o'clock,  to  consist  of  topa-and- 
bottoms  steeped  In  boiling  water,  a  little 
fresh  milk  added,  a  few  grains  of  salt,  ud 
loai  sugar 


0™?."? 


enough  boiling  water  to  soften  it. 

the  fresh  milk,  salt,  and  sugar. 

out  twelve  o'clock.     The  ffftuws 

t  four  o'clock,  the  same  diet  aa 

ha   breakfast    At  bow,   a  little 

[.and  a  biscuit,  oracrust  of  bread. 

d  grows  older  thequantity  at  each 
Id  lie  Increased,  and  the  quality 

altered.   Pure  milk,  bolledor  not. 

nd  best  to  agree,  may  with  bread 

meat  and  bread,  with  a    small 

f  vegetable,  and  tout-  and-  water 
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rouid 


■nd   nutinla    thoroughly.     The   he 
slate  of  the  child  depend*  greatly  upoi 
obaervaner  ot  this  rule,  nor  ire  lhc  ad 
tun  temporary  only  i  *  aelutury  ' 
estub  1 1  shrJ  -  hlch  will  be  of  1 1  fe-lon  i 
The  following:  articles  of  "  "     ' 
be  given  lot  child:  pork,  ™.m.  »■  ■>•««. 
sweetmeat*.  »«*.  dried  fruit*,  nuts,  and 
batter  In    extent.      Tea,   especially   when 
ittooR.  la  hurtful  to  children.    Wine,  spirits, 
or  btw  Riven  to  *  health?  child  ii  highly 
reprehensible,  they  ought  never  to  be  given 
bat  medicinally.    Tout- and -water,  or  plain 
water  li  the  proper  drink  for  children,  and 
■ate  that  will  came  them  to  relish  then  food 
with  unalloyed  atat 

An  AMD  Kxehcme.— rw-t  air  !■  essen- 
ttal  to  the  health  and  growth  of  children, 

the  temperature  of  the  open  air.  the  more 
bracing  It  will  prove.  It  la  the  temperate 
quality,  not  the  coldness,  which  render*  It 
pure  mod  salubrious  htueh  em  tion.  Indeed. 
U  ■aaaaawiTon  this  head  In  our  unsettled 
climate.  When  ehlldren  are  taken  oat  In 
the  air,  mother*  should  hare  tboae  to  whom 
they  Intrust  ••■-■■- 
medial* 


within 


ad  mini  on  of  light,  and  a 
Circulation   of  ll 


air.  When  children  are 
encouraged  to  play  and 
amuse  themselves  with 
to  promote  the  de- 
velopment and  growth  of  the  body.  When 
the  weather  fa  wet  and  damp,  or  cold  biting 
winds  prevail,  let  the  child  run  about  a  large 
room,  or  the  ball.  On  no  account  siraVrhlm 
to  «  for  any  length  of  time,  as  it  will  indoee 
an  enervated  and  relaxed  ttate  of  the  irame. 
hevnnii  the  reach  of  remedy.  The  air 
on  ihould  alao  be  carefully 
.  .  .1  The  noraery  In  which  children 
generally  paaa  the  flrat  years  of  tlielr  life 
should  b*  laroe.  lofty,  and  thoroughly  venti- 
lated. It  shoold  bare  a  sunVsent  number  of 
id  alio  acblmuey,  to  ensure  free 

*  "-"   — * ■— TTipted 

dilld  Is 

it  of  the  nnraery  the  wtndow*  should  be 
thrown  wide  open,  and  the  temperature  of 
the  apartment  generally  should  not  exceed 
sixty  degree*. 

Sleep.  —  From  the  ascend  year  up  to  the 
third  and  fourth,  the  child  ihould  be  allowed 
to  Bleep  for  an  hoar  or  so  before  dinner; 
after  this  time  It  may  be  gradually  discon- 
tinued. The  child  should  be  put  to  ret  t  every 
evening  between  terra  and  eight;  the  defi- 
nite Dumber  of  hour*  that  a  child  ought  to 
sleep  cannot  precisely  be  stated,  bat  If  It  it 
In  nod  health.  It  will  sleep  on  undisturbed 
naul  ths  following  morning,  and  wake  of  it* 
own  aaoord.  Keeping  children  up  beyond 
their  aaaal  boar*  la  very  injurious.  At 
evening  parties,  ftr  instance.  children  gens. 
ratrr  become  pale.  Jaded,  and  peevish  as  the 
Bint  draw*  on :  andtlufbllowfncmornipg, 
,.— ..  ...  _—.— .  .,.„_.  -id ^T»r/ M Si 


cultomary.  Ifaey  sleep  two  or  the*  houre  be- 
yond their  time,  and  are  even  then  wearied 
and  exhausted.  The  child'*  bed  should  oon- 
slat  of  a  mattrra*  only,  and  the  bed-  clothe* 
should  not  be  ao  heavy  aa  to  cause  perspira- 
tion. The  bed  *bould  beopen  at  the  tup  and 
around,  except  where  violent  current*  of  air 
are  to  be  guarded  against,  Children  should 
not  be  allowed  to  Bleep  with  persons  In  bad 
health,  or  who  are  far  advanced  in  Ufa 

EDtiCATion.  —  Children  should  only  be 
confined  two  or  three  hour*  a  day,  and  what 
little  they  learn  should  be  taught  a*  an 
amusement  rather  than  at  a  tail.  TO  ac- 
complish  thl*  It  la  better  to   Instruct  a 


Is  principle  every  w 


walk  li 


health,  may  alao 

Id  be  enooD- 

sre  brought 
P.     »«Jpping, 

Jure  hJnuelr 

o  not  wholly 

CHILI    VINEGAR  — Put  one  ounce  of 
xl  vinegar, 

igthemlx- 


runnmg,  fcc    A  child  ihon 

a*  green  him  that  he  can 
h,  H  toy -swords,  knives, 


CHILLS.— By  tills  term  I*  meanl 
'   lofooldandsblveringwblchu 


that 


commence  with  chills  ■  and  though  Nature 
frequently  cures  heraelf  by  producing  aleep, 
aadan  action  on  the  skin  during  repose,  these 
symptom*  when  neglected  frequently  merge 

if  unrelieved  or  curtailed,  generally  pea*  Into 
some  form  of  acute  malady.  Verr  often, 
however,  the  duration  of  chills  1*  sunVaenUy 
long  to  constitute  a  stage,  and  allow  time  for 
some  remedial  meana  being  applied  to  bit** 
their  chain  of  symptoms,  and  possibly,  in 
preventing  their  diseased  action  ipreading, 
enact  an  entire  cure.  The  most  effectual 
means  to  ensure  this  desirable  end  la  th» 
immediate  use  of  the  hot  bath,  or  thelmmer- 
elon  of  the  feet  and  leg*  In  warm  water, 
gome  Into  a  heated  bed  and  drinking  either  a 
tumbler  of  cold  water  or  some  warm  sllmn- 
latiug  drink,  snch  aa  half-a-plnt  of  egg-Bin 
with  ■  little  spirit  tn  It.     For  ordinary  cold 


y  be  employed. 


■aught  In  summer  time,  and  the  itronger 
Maflon  la  the  winter.     Should  the  laaal- 


.t  bed  time  In  addition  to 
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CHIMKBI,  SHOKT.  TO  _._ 
iIiIiimiji  renal  t  fin  a  nrlaty  of 
Tb*wimi  nay  be  let  In  too  freely  at 
ttwanaaaettfaedrjelowi  UKwtn 

■  bouse  may  alio  affect  the  chimneys,  eap*- 
eUlly  IT  beaked  by  higher  groerad  or  loftier 
bondings.  In  many  caiw  tba  remedy  for 
amokyehlmnryals  of  tlw  moat  simple  aiuc1 
bat  the  nut  M  It  to  UMta  the  mm  i 
tho  defect  The  follawtag  in  iodi.  amoo 
nu;  othar*!— A  itagtt  otdnucy  l>  mn 
liable  to  smoke  iIiiuhIm  II  rural  put  of 
aalaek  Btfmigbt  fcnntli  M*donilniww*H. 
A  northern  e»|iect  often  predneM  •  imoky 
Alain.  large  Ure-pleaeaara  apt  roaraoke. 
uei  tanilerlj  when  the  aperture of  tint  fonurJ 
doea  not  oorreepond  in  tine  |  for  thla  a  tem- 
porary remedy  may  be  ibond  In  opening  a 
door  or  window  -  a,  permanent  sun  uy  dim] 
.......i...  ,1..  .......  .._».....     «>.„  ltmAj 

rjlresbsirrntottatr-oooi. 

the  beat  mod*  1)  to  introduo*  a  pipe,  one  of 
the  aperfurea  of  which  MaMMMH  wtth 
the  open  air.  aid  the  other  terminal**  im- 
dernealh  the  giute;  or  opening*  nay  be 
made  Dear  the  top  of  the  apartment,  if  lorty. 

•latin  g  atoM  by  t b*  fire.  Where  a  c&mney 
only  amoket  when  a  Are  la  firat  lighted,  the 
derWt  nuy  be  guarded  a«ainsi  by  allowing 
MeOretolttniMirradaallyiorinoRpnHHpiiv 
by  laying  any  Inflammable  anbalaMa,  aaoh 
aa  sharing*,  on  tba  top  of  the  grate-,  the 

an-  ta  the  chimney,  and  clre  It  a  tendency 
upwards  before  aay  smoke  la  produced  frota 
the  Ore  itaelf.  Sometime*  the  fault  Ilea  In 
thetrrata  not  being  paced  rnu  to  (he  month 
of  tt»  chimney :  thla  unooM  be  aaeeruiined, 
uil  the  orate  aet  more  backward  or  forward, 
M  the  cue  may  b*.  The  ahortnrsi  of  the 
fnnnel  or  tin  chimney  may  prodnoe  smote; 
in  thla  eaae  the  lower  ormoe  rnnat  be  con- 
trasted to  aa  smalt  dimensions  a*  nmidMa 
bflneanaoraanprlgtatrttrlawr.  1C  a  kitchen 
— ere  that  of  the  parmnr,  m 
■malthooee*.  apply  ta  eaeb 
im  admwaton  or  air  until  III* 
When  a  chlnmey-U  filled  wtth) 


h  the  two  opening"  an  asperated  a  few 
a.  aadthacold  a&ortbaguetnaf  irrad 

a  fail.  It  wilt  be  generally 


.__  top  of  the  ohtamey  a  bo*,  hi  each  of  Uw 
aide*  of  which  la  a  door  hanging-  on-Ldnoes; 
aad  kept  open  by  a  tain  Iron  rod  manner 
frten  one  to  the  other,  and  faiteaeri  ■  by-  a 
ring  In  each  and  to  a  ttarjle.    Whoa  there 

aaadc  of  forty-  lie  dlgttee,  w 
ed  on  the  windward  aide  in  pro 


•  vmratsojir,  the  door  onpoeanV 

ee  -cloned,  whereby  tlia  onaoatta- 
ed  to  ita  ntmoet -width.    If  tlw 


trifling,  and  the  apparatoa  simple. 

CHINA  WAHJS,  to  (Jliu.ii.— When  cat 
It  rery  dirty  and  stained,  elean  11  with  >n 
darately  wins  water  In  when  finery  prx 

dered  teller's  earth  or  eoftaoep  (a  pat:  rba 


CHINA  WAKE,  to  M 


aa  reqoirea  i-lyetlng.  the  na 
ladrilimaoaofaaaliutrrof 
>  >  handhs,  and  Una  Is  aa 


■titata  may  be  employed ;— Froeare  a  i 

lend  file,  and  harden  It  completely  bw 

:ins  tba  end  red  hot,  and  pFnaginir-lt 
cold  water  -,  then  grind  the  point  qalM 


ahaip  on  a  p      __. 

aa  oHatona    Then  wtth  the  point  o*  

took  peak  repeatedly  on  the  a  not  to  be  bared: 

theoblect  should  break.  In  nehorttlnu* 
piece  about  the  slue  of  a  pia"« 
forced  out,  and  the  hole  may 

.1  widened  by  Introducing  the 

r  . working  the  file  retrod  i  the  wire 

may  be  thea  worked  in,  and  fteauwd  ta  ther 

CHINTZ.  TO  Wash.— BrH!  two  pound,  of 
rfc*  In  two  gallon*  of  water  till  •aft,  end 


ebintiln.  and  wurt  It  (without  whig  aoapj 
until  tneda-tditappeani  thanbolltbeaaaa 
qeaetitj  of  water  aad  rtoe  aa  ■  before,  bat 

•Iraki  otrihe  rtee  and  mix  It  In  ««m  meter; 
thii  tlll-qirita  ef 


DAILY  WANTS. 


-    trituration,  li 


■.heated,  mortar,  with  ei 


taking  oarbenio  acid  from  It  and 
qamtly  leailug  the  chlorine  free  to 
wheoh  It  doeu  very  -slowly ;  the  change  fB 
more  rapid  when  the  air  la  charged  with 
psitrtu  cdluTia.  bacauae  the  carbonic  acid 
than  preeenl  piuuiutee  deeaaspotlUon.  No- 
taiaa;  tacre  la  necessary,  therefore,  than  to 
pat  HQJM  ohleridBof  lime,  with  forty  times 
a*  tarsi  water,  Into  dishes .  and  place  Ltieni 
-in  taemoom  which  il  la  required  to disinfect. 
tojrnard  anaiuat  oontaalnn  or  to  remoye  any 

-j?__. „_     A  .olutlon  of  chloride  of 

Una  In  water  nay  likewise  be  sprinkled 
over  the  apartment,  to  destroy  disagreeable 


ired  into  tin  mauku 

liuile.andleftuqtllcnld.    Jo 

li  called  cake  chocolate,  or 

■■"-—    these  lumps  are  re- 

er,  by  ajrludlnf.  It  la 

The  chocolate  commonly  sold  in  England 
is  prepared  from  the  cake  left  after  the  ex- 

.„..._.< ,  ....  ..i    _..  thta-rt  (reqoentljt 


escape.  ,  duoed  to  coarse  p 


nixed 


potato  Boar.-  to  which  ■ 

treacle  and  mutton  net  In  added  to  make 
tdhere  together.  Ciiocolat*  should  never 
made  For  the  table  before  It  is  wanted, 
ante  lieatlnj;  Ita  second  time  injures  tire 
estroys  the  froth,  and  separates 


trtdity  has  cusnrnenc*d,  will 
••ana  from  being  perceived. 
In  pereeaa  during  pestilential 
disinfected  ay  t*Ej«  wished  In 


event  any  or  even  standalone  by  the. fire,  tan 
jthee  worn  late  top.  Thia  la  oneof  law  prists  pal  re 
■taial  are    why  chocolate  caTende  the  atoaaneh.   J 


.,-_„, ItlatakenolT.    This 

aoiatjan  la  also  found  extremely  useful  as 
ippllaaUau  to  nlaaia  or  putrescent . 

_je  DutnaECTiOH. 

CHLOKOFOttM.— Aeolourless  fluid  with 
snblluajpeaoh 


hfeaasasM      Its  power  of  producing  iusensi- 

billiyto  pain  when  Inhaled,  it  i-' 

i "r. ,..  i -er.  too  potet 

piofcssloual 


bUUylo  pain ._. 

■known.     It  la.  however. 
to  be  in  true  ted  to  j 


of  the  mere  painful  eperatloruUtt  usccon- 
Ja«  a  great  boon  on  the  sintering  patient, 

drawing,  its  employment  ia  hardly  adrt- 
avttlal rTfialal  eaaea  bare  followed  the  lnha- 
'"  form,  although  the,  par 
;    and  oasee  do  occur  in 

.„    graaabJa  effects,  such   an 

,    Ihikaaaii    hysteria,  ka.,  ban 

the  use  of  chloroform.     On  the 

whole,  therefore.  It  ia  better  not  to  employ 
Utii  •gent  without  being  certain  that  no 
orgaak)  disease  exists,  to  reader  lis  nee 
dafluratoaa  and  hurtful.  Chloroform  may  be 
employed  with  perfect  safety  and  tnach 
sdinnlnge  aa  an  external  application  in 
painful  adhetiou  of  the  nerves,  espeeUUy 
■enralgla  and  toothache.  For  this  purpose. 
*  piece  of  linen  or  lint  of  ■  aiaa  proportioned 
to  the  part  affected,  is  to  be  soaked  In  the 
field  and  applied  to  the  skin,  covered  with 
oiled  ailk.  to  prevent  quick  erapontloo.  A 
una  II  portion  of  cotton  wool  soaked  in 
chloroform  will,  ■umetjuaa.  If  placed  In  the 
elected  cavity,  allay  the  pain  of  toothacht 
■" — *-—    *-*— ■  Into  the    


it  well.   .lets  served  up  with  the  froth.   The 

sugar  miy  either  be  put  in  with  1' 

-tooolaie  or  added  afterwards,  at 

CHOCULAEE  ALMONIIB.- 


rJiehfly  coloured 
>i  the. oven,  after  having  been  blanched, 
Koli  them  very  smooth  mi  the  hand,  and 
xvrer  them  with  the  com  tin. 
CHOCOLATE  BISCurt&— Put  a  quarter 
if  a  nound  of  chocolate  J  uto  B  tin  and  make 


crisp  and  firm,  and  when  iiuite  a 
them  from  the  paper. 
rJJT  Choealale,  ifcb. ;  a 


milk,  and  half  a  pint  ol 


third  of  itlaouDxametLend'  when  half 
beat  up  the  polka  of  nix  emja  wlthiti 

strain  the  whole  through  a  sieve,  and.then 
LpB  or  dishes,  m  which  the 

enough  boiling  water  to  nun  .above  hair 
way  up  the  cream  ;  cover  the  pan  end  key 
Are  oa  the  lid.  boll  It  till  done,  and  jirn 

rJeTCaooDlate,  1  aquam;  ju«ir„toa,i 

mlKlpbit;  oreajo,  ,pml<  egae-*  yoUa. 

lUOCOLATE    UufiPB—iThrow  into  a 


It  with  a  warm  nettle  nnL 

amooth  paste  or  very  think  batter;    than 
add  m  final  weight  of  powdered  sugar,  and 
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Iwt  them  nnUl  they  are  thoroughly  blended. 
Boll  the  mixture  into  small  wilt,  lay  thorn 
upon  sheet*  of  writing  paper  or  upon  clean 
di.hcs,  and  take  them  off  when  they  are 
nearly  cold  \  cover  the  top  irllh  Hhite  non- 
pareil ooinnt*.  Mors  or  lest  iuu  omn  be 
worked  Into  the  paste,  eooording  to  the 
fast* 

CHOCOLATE  ICE  CREAM.-  Scrape  ■ 
quarter  of  a  pound  of  the  beat  chocolate, 
place  It  iaisfew-panoTerthellre,wJthJu*t 
— *— ^enough  to  meK  it,  keep  itlrrlng  lt,_ 

_    niv  "■- 

r,  and  add  half  a  , 

a"  egg*   well   beaten,    stir 

her,  and  when  oold  freeze. 

-  Chocolate,    jib.  i  water,    si 

1  quart  i  angar,  (lb. ;  eggs,  «. 

my  maai 

-  _..-_  „. 1,  potato,  or  ol 

•amain*,  lodges  In  the  fauee*.  or  the  bate 
of  the  tongue, If  In  eight,  bat  too  far  for  the 
Angara  to  reach,  It  should  be  1  maiedi*  tt!  y 
grasped  with  a  pair  of  pincers,  or,  what  in 


preoloua,  preti 
angers,  and  ti 


.Mr,  NUlu  Induce ,,  ... 

vomiting.  Nature  by  that  action  orten  get- 
ting rid  of  ite  obstruction.  If.  however, 
none  of  theae  meant  present  a  chance  of 
relief,  ute  the  point  ofth*  ourllng  tongs  ai 
■  probe,  and  puth  the  obstruction  Into  the 
gullet  However  Quickly  theae  operation* 
may  hare  been  earned  on,  the  sufferer  may 
hare  died  before  the  obttaole  ha*  been  die- 
placed,  or  become  to  apparently  lifeless  at 
aeemlngly  to  render  all  further  steps  use- 
less ;  this,  howerer,  la  not  the  cue,  cold 
water  mat  be  daahtd  on  the  face  and  cheat, 
ammonia  applied  to  the  nostrils,  and  the 
hinge  intuited  with  air.  When  the  lodgment 
Las  been  lower  down  and  taken  place  in  the 
gullet  proper— a  fast  that  can  be  ascertained 
by  an  examination  of  the  mouth,  and  alto 
by  the  mute  Indication  of  the  sufferer'a 
nogen<  -the  Impediment  to  Ite  descent  to 
the  stomach  preceedi  from  tome  spasmodic 
action  Into  which  tome  or  the  muscular 
(Hires  are  thrown,  causing  tbem  to  grip  the 
body  In  Its  descent  and  retain  It  In  that 
position,  while  lit  balk  pressing  forward  on 
the  windpipe,  oauiea  the  danger  to  life  that 
results  from  the  accident.  Tiro  or  three 
Bidden  or  sharp  slap*  between  the  shoulders, 
or  water  duhed  abruptly  In  the  face,  will 
often,  by  producing  a  sudden  gasp,  retinae 
tba  spasm  and  cause  the  descent  of  the 
object;  If  not,  a  probe,  flexible  tube,  or  a 
inillL  must  be  employed  and  the  lubatanee 
pithed  paat  the  constriction  i  when,  bow- 
erer, the  bulk  is  too  large  to  be  moral  by 
such  simple  mean*,  and  while  a  measenger 
1*  sent  for  a  surgeon  to  bring  the  proper  In- 
strument, endeavouri  should  be  made  to 
keep  up  a  partial  supply  or  air  In  the  lungs, 
by  mean*  of  the  bellows. 

CHOLERA  comprehend*  two  distinct 
' "   "  "'         ,  the   English 


malignant  c£ 

Eholibb  Cholesa,  or 
■ua.— We  lympanmi  eommi 


extremltiee,  ai 
universal  convulsions,  IQ("  ,_  r" 
hiccough.    The  exciting  < 


ough.  The  excltlug  ea 
ill  flout  from  beat  to  so 
ilar  exertion  In  the 
1  fruits,  melons,  ci 
n  of  noxkrul  Batt- 
le frequency  of  the  t 
on  the  aklo,  and  ai 


a  oold,  great  fatigue 
the  aun,  indigestible 

Inhalation  of  noxious  gases.    The  diminu- 
tion in  the  frequency  of  the  romlilng.  a  toft 


reral  days  of  al 


TrmtmtM. —As  ass  is  tanoe  1*  seldoni  sought 
till  the  most  aetlre  symptoms  hare  act  In, 
the  flrat  and  most  Important  object  to  be 
effected   I*   to  suspend    the  preternatural 

constitution,,  *nd  in  mild  cases,  this  maybe 

id  by  a  farina - 

avoidance   for 

-..,_  - L    But  though 

tills  change  of  diet  mutt  be  adopted  In  all 
cases.  It  will  only  occasionally  act  a*  a 
remedial  agent.  The  vomiting  most  there- 
fore be  checked  by  other  meana,  and  for  titat 

Fy  applied  a)  the  pit  of  the  stomach,  and  an 
effervescing  draught  of  the  following  ingre- 
dients taken  every  quarter  or  half  an  boar: 
—  In  about  the  third  part  of*  tumbler  of  oold 
water  ditsolre  ten  grains  of  carbonate  of  auda 
or  carbonate  of  ammonia,  with,  for  the  first 
two  or  three  draughts,  term  or  eight  drop* 
oflandanum.  To  tulsadd  ten  grains  of  tarta- 
ric acid,  and  let  the  patient  drink  the  whole 
while  offerrescing.  Tue  recumbent  position 
on  a  sofa  or  bed  must  be  preaerred  as  much  as 
possible,  and  the  feet  kept  hot  by  heated 
brick*  or  bottles  of  water.  A*  soon  ■■  the 
■  tomach  has  been  partially  tranquillized,  or 
between   the    second  and  third   draaghta, 

Cthe  patient  a  dessertspoon fu I  of  tlno- 
of  kino,  which  should  he  administered 
In  a  Tery  small  quantity  of  gruel,  and  Dan  be 
repeated  at  the  end  of  one  or  two  hour*.  If 
the  relaxation  ha*  not  been  materially 
checked.  Should  these  meant,  however,  not 
abate  the  action  of  the  bowels,  the  following 
mixture  must  be  employed,  taking  a  tabic 
spoonful  every  hour  till  the  desired  effect 
hat  been  obtained 


a  obtained. 

Carbonate  of  ammonia 
Prepared  chalk 


id  add  ti 


powdered  opium 
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*  grains, 
t  gruiBi, 


Extract  of  henbane 


cramp  or  spasms  >n  subdued.  To  n 
tani  howeis  to  their  natural  action ,  a  day  or  two 
after  Um  choleraic  discharges  have  been  sup- 
press-Id.  the  boat  aperient  ths  t  can  be  taken 
II  a  dot*  of  frotu  sin  to  eight  drachms  ol 
castor  oil.  Iji  mMonseaofEngllsheholeru 
unattended  with  vomiting,  bat  where  the 
palm  In  the  thighs  are  severe,  the  moat  sim- 
-  '  i  half  an  ounce  of  eaator  oil. 
Titer,  with  twenty  drops  of 
.rating  the  aame  dote  with 
■  twenty  dropt  of  landanani  In 
"*.  according  aa  tfaepain  It  sub- 
'-T  unabated.  Whenever  the 
ceofa  hot  bath  can  be  obtained, 

J$  employed. 

iUiioinsT  Cholera,  Asiatic,  spasrao- 
die,  or  epidemic,  aa  thia  disease  is  variously 
denominated,  1*  In  all  It*  general  featurea 
precisely  analogous  to  theeholere  morbus  of 
thia  country,  with  the  (pedal  exceptions  that 
all  the  symptoms  are  infinitely  mare  severe, 
mneh  shorter  in  their  duration,  there  la  a 
d  absence  of  bile  from  the  dejections, 
.  ., n  of  tha  stage  of  liyldltyor 


oa  of  thin  graei  and  althnately 
um  rue  — '  nanWanci  that  ao  remarkably 
denote*  the  disease;  this  la  accompanied 
with  abort  nylng  peine,  and  a  sent*  of 
coldness  In  the  bowels,  th*  countenance 
la  pale  and  anxloua.  and  there  ti  lose  of 
appetite.  Great  agitation,  proatntkn  of 
strength,  atsaaran,  vomiting,  and  cramps  In 
the  Ion  end  anna,  commence  the  symptoms 
otttweecondataaci  these  are  followed  by  in- 
i  iiawilpalnclnfhaliilnann1ii*flTH~  I — " 
feeble  pulse,  sold  CMUemy  skin,  and  great 
taint,  with  Braying  for  cold  water.  The 
symptoms  Indicative  of  a  htal  termination 
are  mienae  llrldltv  of  the  entire  body  and 
nails,  absence  of  pnlae  at  the  wrist  and 
temples,  deUrrnm,  and  a  dark  fur  on  the  lips, 
tongue,  and  teeth.  Those  that  prognoetkat* 
a  favourable  reault  ■,  are  the  cessation  of  the 

Toiea  beeomlug  firmer,  and  the  realora'aV— 
of  all  the  accretions,  caperialty  the  bile. 

rrsiswm  -The  patient  should  be  suppli 
with  frequeait  and  oopioos  draug;hUof wal .. 
containing  phosphate  and  oar bonate  of  sods, 
ii ii tea i  atvirmhTTT-" —  ————■' 

or,  what  la  probably  batter  thai , 

abundant  draughts  of  whey.  The  hot  bath, 
by  promoting  expansion  of  the,  vessels,  and 
•  datarmlnatkia  of  blood  to  the  akin,  iaas  In 
valuable  adjunct  In  every  stage,  and  ahonlt 
ly  frlettoo,  especially  aloni 
*  -■—  — d  electricity  ero 
— t  parttoulariy 


firet-  Opium,  ether,  ammonia,  and 
stimulant!  have  been  employed,  and 
sometimes  with  benefit,  though  of  all  mode* 
of  treatment  the  most  rational  la  that  of  the 
hotbaeh.wheyandaaltnea.wlth  asuppoaltary 
of  opium.  In  s  disease  thatpresents  itself  in 
—  many  forma,  no  regular  oourae  can  at 
,.jseut  be  laid  down,  but  tha  moat  formid- 
able symptoms,  aa  they  present  themselves 
must  be  met  with  energy  and  despatch,  and 
either  the  whole  or  a  part  of  the  shove  mode 
"t  practice  adopted,  according  tothaemer- 

CllOPS—See    Lamb    Chops,    Motto* 
hops.  Pork  Cnors. 

CHOWIIEE-A   BEA  D18H.— Silo*  ot" 

lefkt  part  of  a  belly  piece  of  pork,  and  lay 

at  the  bottom  of  a  kettle ;    slice  tome 

lions,  and  mil  them  with  all  kinds  of  sweet 

true,  and  strew  them  apon  the  pork;  take 

very  fresh  oodflth,  bone,  slice,  and  flour  it, 

Qd  Itrew  over  it  some  pepper  and  salt; 

,ut  a  layer  of  cod  upon  the  pork,  then  a 

thin  layer  of   pork,  then  a  layer  of  ship 

biscuit,  and  M  on  until  the  kettle  la  nearly 

full;    pour  hi  a  pint  and  a  half  of  water, 

tt  the  whole  with  a  paste,  fasten  down 

topof  the  kettle  very  tight,  put  It  on  ■ 

r  Are  for  about  four  hours,  lay  bur  hot 

.Jetton  the  lid  of  the  kettle;  when  done. 

aklm  It  well,  and  turn  it  into  a  dish,  ponr  in 

a  glsss  of  Madeira  wine,  add  stewed  trufflea 

and  oysters,  lay  the  paste  over  it  and  aerve. 

CHRISTENING— This  ceremony  may  be 

'  -med  either   In  accordance  with  the 

of   the    Established    C 


simple  regis  tretimi 

paid  for  christening  vary  with  a  variety  of 
circumstances.  Fartlculara  should  In  each 
case  be  obtained  of  the  clerk  of  the  place  of 
worship  I  tls  usual  to  make  a  christening 
the  occasion  of  festivity,  but  not  in  such  a 

as  to  require  special  remark.    The 

-J of  the  child  appear  at 


being  carried  by  the  Buret.  Tho  drees 
befitting  christenings  is  what  is  termed  ball 
— •-■me.  but  the  infant  should  be  robed  In 
iliolcest  manner  thai  rirenm stances 
How.     It  Is  usual  for  the  aponeon  to 

C sent  the  child  with  a  gift  to  be  preserved 
future  years.  Sliver  spoons,  a  ailver 
knife  and  fork,  a  handsome  bible,  a  silver 
cup.  and  other  such  articles  are  usually 
chosen.  It  la  alao  usual  to  make  a  trifling 
resent  to  the  nurse. 
CHRISTMAS.  -The 


Saviour's  nativity,  on  the  2tth  of  December. 
In  England,  (specially,  this  festival  par  takes 
of  a  universal  Interest.  The  houses  both  of  the 
richest  and  the  poorest  are  usually  decorated 
with  mistletoe,  holly,  and  evergreens  ;  tha 
public  entertainments  are  of  a  lively 
character,  and  the  current  literature  Is 
rendered  congenial  to  the  Beaton. 

CHHIBT3TAS     PARTIES,     Xriqintm 
or.— Chris  I  mas  parties  are  especially  de- 

--' '-'-•Jons  and  InU- 

-uatonutry,  oa 
the  ceremony 


mate  friends  ;  it  it  therefbn  customary,  cat 
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arid  coiutran.it  which  eodetr  ordinarily 
■taepom,  and  for  sell  perxou  to  determine 
upon  berne;  taipw  WwrtC  ""d  to  contribute 
to  the  happlaets  of  th-iec  around  him. 
.Youn£-l*IW,  wpHaaHy.  ehould  not  dlupluT 
.-an  ill-timed  prudery  at  certain  little  free- 
dom* which  this  town  allow*,  inch  ai 
ikiatfae  untfT  the  mlttletoo.  Too  joalh- 
ml  <eho<*l  not   object     to  -regulate    their 

mar  an—Man  hitter  ditdubi  toentarlnto 
Ifcoipiiita  i if  1 1n  J i Mill  flu  good  thine* 
uroeeued  by  the  bolt  and  hotteaa  abooklbe 

E —  v 1.  .■. rti„r  0  „„!,,,  . 

id  henrtlneni  In 

'   Hither 

Mf  be 

„ n  ordl- 

awloaa,    the  good   wiabei  of  tha 

belne    ob    every    t " 

abani.1   he    fiu   otiplayed 
Uk  (aahtouable  parti"  that 
about  the  middle  of  Ji 
the -richer  ; 
of  trinkets 


more  homely  than  upon  other  o. 


■nrlth  a  view  of  contributing  more  oerlaiuTy 
*o  (fee  iioiieral  hnppnueaa  of  the  company 
no  Wed. 


UIIK I  HTM  AH     FIT!) 
tnoghly  eueponwdof  9i 


inofl"  and  prenen tied  totheneata 
n  have  cither  been  limlaail  an- 
Hem.  or  at  the  dleerattoo  of  the 


a  eehool  In  Newgate  Strut,  and  ft™ 

__  dred  la  *  pi ' — *■  -*  =— *- 

foid  (including 
admitted  under  i 

age.  and  noa*  nan  n . 

oept  the  "Klng'i  Bon,"  n 

or  the',Oreol«ni"aud"Der_.J 

who  hate  attained  to  the  highaet  bob 
theachool.  TaeeducaUoarceerredaiGhriat'i 
Hoepital  i«  of  a  flret  dee*,  emhractne  the) 
uutonuury  bruBabee  of  learning,  witn-Iiehui, 
Greek,  French,  German,  nialheraaHna, 
drawing.  Ac.  ao  that  if  a  hay  in— at  to 
avail  hbunelf  of  the  adTUMaea  vrhtah  thai 
uuUUitlou  elerdt.  be  annuo!  fail  to  lay  the 

Adulation  Intojlifaichool  hi  nbwtnitl  by 


loo.    Thinti  ■  i  inmUUeaw 


UNO,  —  Mil  th< 

ly  grated  bread,  oi 

...  laof  ralatauitaaed, 

■mUioed  mall,  one  pound  ofauRnr,  half  a  i  dlmcultr  in  ohtalnl 
ponad  of  Bandied  pee!,  one  nutae*.  half  am    the  applicant  una 
oanea  of  mixed  apice,  and  the  grated  rinde  i  Indirect  with  the  g 
of  two  lomont;  mix  the  whale  with  sixteen  I  plication  It  made. 
Ltne  well  beaten  and  strained,  and  add  four  j  tion  It  eet  doi 
.arnMglnaffali  of  brandy,     These    pr( 
lUewn  will  make  three  pimdraga  of  cood 
hirh  Bh mid  be  boiled  ll>  horn 


.  i  ouminti.  Slba. ; 


3.  lib.; 


enndred  peel,  Jib.;  lemon  rlnda,  1; 

-nnUueg,  1;  mixed  tptce.  joi. ;  Hit,  1  ten- 
auooaful;  twi.  u  ;  brand?,  *  wlnegleaifnla. 
OH. —A  fourth  part  of  the  tnirredleula 
.given  above  will  make  a  pnddliu  of  an  Indent 
.alee  for  a  mull  parly:  to  render  thl.  vert 
rrtoh,  half  the  floor  and  bread  crumbs  may  be 
.omitted,  and  umwepoonfnltof  apricot  mur- 
ium k«tr  well  blended  with  the  remainder  of 
Tthamlntare.  Bather  leu  liquid  will  b 
■  aired  brmomten  the  pudding  when  t 
done,  and   rear  boure  and  a  quartet 


C1IKIHTMAS  TREE.  —  The  eoatom  of 


)  a  ttranger.     l'reaaulaUani  era  haanohup 

enetolly  tn*akln<;,  not  one/  engaajed  m  m- 

but  alao  foe  the  oh  which  at  to  Follow  theee 
rear*  after.  It  la  Iherefere  bovaleea  for  ■ 
perarn  who  poaaoHea  no  lnnuenee  to  upper 

lor  thin  phrilexe,  Ihe  panacea  hataar  ■  thelfr 


CEntOMOLOfrY.— The  art  of  an— uiliig 

time,  dltlingulahJiiR  ita  aneanal  eaaatltBaut 

parte,  inch  an  eentnrtee.  fan,  kc,  bj  up 


~"—  -  *a«CT. 

,      little 

anaznrnatn.  nrnama  are  lighted  J  net  before  thl 
inpilnl  1 1  tilnlllli  Ht  lna|li  t  ll  [  V  ■  Re 
aMuerthntanaranieonlte  burnt  out  taegneata 


CHH 
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artmotynt;  A**Mat  Rtv&rr;  L'Art&riri/tr 

i-Omtf. 

CIIEONOWETKR— A  ttmspteee  of Pm- 

ta-MRtaM — - <-■■- 

■tMK.  ct 


Id  pmbili. 


which.  eiteruati' 
i  of  the  better 
rad  Internally    " 


of  pocket 


only  in  the  construction  of  the 
balance  and  bnir-spring  trt  the  principal 
agents  In  regulating  the  going  of  en  ordinary 
witch,  being  to  this  what  a  pendulum  ts  torn 
common  dock;  and  this  spring  in  the  lor> 
mer,  like  the  pendulum  in  the  litis.  Is  ■ob- 
ject to  expansions  and  contrseclons  under 
dlBeieut "  degrsca  of  heat  end  cold,  which 
aftctthespeedorrateorthemseblnei  and 
the  methods  of  correcting  this  Inaccuracy 
mark  -the  difference-  between  the  watch  and 

emtYSANTirElIUM.  —  A  dower  that 
oantrWrnto  greatly  to  the  beauty  of  the 
garden.  In  the  latter  months  of  the  year. 
when  eenreery  any  other  plant*  arein  bloom, 
and  therefore  doubly  welcome  on  that  ac- 
orant  It  la  eaalhr  propagated  and  eul- 
trrated.  The  root  may  be  divided,  suckers 
taken  off.  or  cuttings  obtained  at  any  sea* 


r _b  thebegfnning  of  April  take 

cuttings  from  the  top  (hoots  of  last  year's 
plants,  plant  thein  In  pots  called  '-small 
rlxtfee.'  BtnmU  made  op,  one  half  of  equal 


heat.-   In  three  weeks  e 

well  rooted,  and  then  „ 

frame  till  the  beginning  o(  Jane,  when  they 
are  shifted  into  4*-alied  pot*,  and  placed  la 
an  open  airy  situation.  Here  they  are 
watered  with  liquid  manure,  In  which  ion. 
suds  has  been  mined.  Hip  off  the  tops  ot 
the  ptanta  about  this  time  to  make  them 
bushy,  but  no  more  side  shoots  are  allowed 
to  remain  for  flow  trinx  than  the  plants  are 
calculated  to  support  For  culture  In  the 
open  ground,  many  of  the  sorts  may  be 
planted  out  hi  warm  borders,  or  compart- 
ments, or  against  walls,  and  will  flower  wall 

protection  through  the  winter,  and  they 
shonld  be  renewed  about 'erery  two  years; 
for  u  they  Increase  ranch  in  sue  by  suckers 
Iron  the  roots,  theplastiifieftfora  longer 
period  become  unsightly,  and  produce 
small  and  Imperfect  flowers.  The  early 
flowering  varieties,  aa  the  pnrple,  change- 
able white,  rose,  and  buff,  ara  the  hardiest 
and  most  suitable  for  borders.  Chrysan- 
themums are  liable  to  become  mildewed,  and 
when  they  are  observed  to  be  In  this  state. 


« Inches 


ng,  at 


three  days  after  the  oper 

should  be  well  syringed,  to  is 
CHUB,  the  scientlno  name 
typrmm  crnAo/w,  mnch  rn 
Its  large  scales  being  of  a 
very  brightness    and  Its 


of  sulphur:  two  01 


pectoral  $ 


head  and  back  are  of  a  deep  shady  green, 
■Idea  silvery,  but  with  a  golden  tinge 
n  In  good  season ;  the  belly  white,  the 
oral  tins  of  a  pale  yellow,  the  ventral 
anal  Am  rad,  the  till  forked,  of  a  brown- 
ish hue  tinged  with  blue  at  the  end.  The 
chub  has  a  large  mouth  without  teeth,  but 
bis  rhroat  Is  provided  with  a  bony  apparatus 
whloh  Brashes  oil  food  and  prepares  It  for 
digestion;  he  is  one  ottho-les ther- mouthed" 

April  until  the  middle  of  Hay,  ons  shallow 

more  quickly  aliei 

from  the  middle  t 

water,  amongst  the  romr  ..i  uh>.< 
on  (he  banks,  enmuget  the  bough: 
wster,  anduudersnds'"nii»sih«!ii 
plants.    Hie  chub  Is 


'tit  then  he  fi.unil  until 
hcendofJunc  in  sharp, 
fterwhlch  time  it  seeks 

"trwei  cvcrhai.ging  the 


four  Boonos  'a'tho8'"! 
Ifords^lrr1!  «nd  in.  (he 

e  baits  for  fishtne  for 
Indeed  there  is  see  roalt 
will  not  take-worms, 

p  grab*,  paste,  cheese. 


CHXJ 
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i.  bullock's  pith,  to.,  at  the 

»s.  small  gudgeon,  roach,  and 

other  flab  In  mid-water;  Bud  cockchafers, 
nockroacl  ice,  bee*,  waapa. jraesboppera,  ■  mill 

moths,  ud  ell  kinds  of  Hl«,  both  mtuial 
and  artificial,  on  the  surface  used  either  by 
outing  or  dipping  or  dapping.  Tba  bat 
time  lor  tithing  for  chub  la  from  November 
to  March,  when  he  li  alio  in  the  beat  condi- 
tion and  bitea  more  freely !  the  beat  balta  at 
""■  " —  — e  greaves  and  bullock's  pith. 


g  at  bottom    ahonld  be  about 

long,  light  and  pliable:    tiune 

made  of  deal  for  the  first  and  second  Joint*, 
and  lance- wood  or  green  heart  for  the  third 

._.,.,, l. — ainebatThereel.a 

.  be  line  of  fine  twie  ted 
■list  i  the  Boat,  a  swan  quill  or  of  cork  made 
long  and  tapering,  according  to  the  depth  of 
water  and  strength  of  stream ;  the  bottom, 
three  or  four  feet  of  fine  round  gut.  and  the 
book  No,  a  or  a.  The  books  cm  angling  treat- 
ing ot  chub  Ashing  are  Blaiit,  OmU,  traanas, 
and  EfH—ura ;  but  the  beat  of  all  is  Battel 


oe  (except 

inTiatnoiic  clergy. _..."'_ ., 

ichera,  barrlater*.  atlorneyi   elerka  In 
.    physicians,   aurgeoni,    apothecaries 

Jdermeu.  who  are  esempt).    They  hare 

the  car*  and  management  of  the  repairs  of 
the  church,  and  the  organ,  belli,  bible,  and 
books,  the  mailing  of  church  rates  to  repair 
the  ohnrch.  If  the  pariah  loners  refuse  to 
make  one:  also  the  ordering  of  sittings  and 
enforcing  good  behaviour  during  divine  ser- 
Tlce.     The j  have  the  care  of  the  benefice 

church  liduly  served  byaeoratei  ind  they 

he  appears  qualified  by  producing  a  license. 
At  the  end  of  the  year  they  are  to  render 

accounts  of  their  receipts  and  eipendlture, 

inde  from  the  'aloe 


varies  in  different 


CHURN. 

CIDER -A  bev 
of  the  apple,  and  fi 
tasted  apples  are  , 

process  of  making  _. 

WcaUtlee,  but  in  every  case  essentially 
slate  of  the  collection  of  the  fruit,  and  thi 
pension  and  fermentation  of  tba  Juice. 
The  alUctiantflHiftvil  should  not  be  com- 
menced before  It  hi*  become  sulflrieutlv 
mature ;  they  should  be  picked  by  the  hand, 
and  any  unsound  fruit,  or  inch  aa  may  have 
laid  on  the  soil,  should  be  rejected:  The 
applea  after  being  gathered,  are  usually  left 
for  fourteen  or  Altera  days  In  a  barn  or  loft 
to  mellow,  during  which  time  the  mucilage 
la  decomposed,  and  alcohol  and  carbonic 
add  developed.     When  this  process  la  com- 

Sated,  the  fruit  should  be  looked  through, 
e  bruised  and  decayed  apples  placed  In  a 
heap  br  themselves  for  an  Inferior  cider. 
from  which  to  nuke  vinegar,  the  remainder 
wiped  perfectly  dry,  and  Gild  ready  for  use 
The  tqa-tietai  <<f  tlujvta  is  the  next  etep  In 


cider  making.  The  applea  an  ground  to  a 
pulp  In  a  mill,  cousin  ting  of  tiro  fluted 
cylinders  of  hard  wood  or  eaet  Iron  workine 

'  '     ■'  -atmlplear 

11  to  equet 


Ir  Juice.    The  Juice  la  pli      " 

large  open  tuba,  and  kept  at  a  heat  of 

alxly  degreea.  They  are  now  constantly 
attended  to.  and  kept  quite  foil,  in  order 
thit  the  yeiit,  aa  It  forms,  may  froth  over 
and  be  carried  off  from  the  surface  of  the 
liquor.  After  two  or  three  days  for  weak 
elder,  and  eight  or  ten  daya  for  tt  ton  a  older. 
or  as  soon  as  the  sediment  baa  subsided^ 
the  liquor  la  "  racked  off"  into  clean  casts. 
The  casks  arc  then  stored  In  a  cellar,  ahaded 
barn,  or  other  cool  place,  where  a  low  and 
regular  temperature  can  be  ensured,  and  arc 
left  to  mature  and  ripen  until  the  following 
spring,  when  it  may  be  re-racked  for  use. 
Thi  preeeed  palp  la  again  eprlnkled  with 
one  third  or  half  Its  weight  of  water,  and  re- 
pressed. Tba  resulting  liquor,  when  fer- 
mented, forms  a  weak  kind  of  older,  which 


Preparatory  to  toaliu  ddn 

examined,  to  Bee  whether  It 

sparkling.  If  DotBO.lt  ahonld  be  clarified, 
and  left  for  a  fortnight.  The  night  pnrlcau 
to  bottling,  the  bung  ahouM  betaken  out  of 
the  cask,  and  left  ao  until  the  Beit  day,  and 
the  filled  bottle*  should  not  be  corked  down 
until  the  day  after ;  as.  If  this  is  done  at 
once,  many  of  the  bottles  will  burat  by  keep- 
ing. The  beat  corks  ahonld  be  need.  Cham- 
pagne bottles  are  the  beat  for  elder.  It  la 
usual  to  wire  down  the  corks  and  to  oover 
them  with  tinfoil,  after  the  manner  of  cham- 
pagne.    A  few  bottles  at  a  time  maybe  kept 

f-a  1 ' "-    -■—       TO»..Zii.-  -j^_ 


irm  place  to  ripen.  When  the  older 
._  iled  for  Immediate  use,  or  for  eon- 
sumption  during  the  cooler  season  of  the 
year,  a  small  piece  of  lump  sugar  may  be 
put  Into  each  bottle  before  corking  it.  When 
intended  for  keeping,  it  should  be  atored  in 
a  cool  cellar  when  the  quality  will  be  greatly 
Improved  by  age.  Cider  for  bottling  should 
be  of  good  quality-,  sound  and  piquant,  and 
at  least  a  twelvemonth  old.  When  ont  of 
condition.  It  la  unfit  for  bottling. 

CIDER  CHAMPAGNE.— Cider,  eighteen 
gallons,  spirit,  three  pints,  anger,  five 
pounds.  Mix  and  let  them  rest  for  a  fort- 
night, then  fine  with  skimmed  milk,  1  plat. 
Bottle  In  champagne  bottlea :  when  opened. 
It  will  be  found  to  approach  very  nearly  to 

*^-nClderm^a*^»llona ;    BpHt,  a  plat*; 
sugar,  alba.  -.  skimmed  milk,  1  plot. 
CIDER,  FBoraarnEB  or.— Cider  Is  ■ 


persons  In  good  hi 

ferlng  from  indigestion,  however.  It  ahonld 
be  carefully  avoided;  nor  ahonld  It  b»  drank 
by  persons  when  they  are  overheated,  aa  It 
is  apt  to  cause  colic  and  other  disagreeable 
symptoms.  Cider  baa  in  some  Instances 
been  found  to  contain  land,  which  It  has 
probably  imbibed  ftom  tba  leaden  raaaali  Is 
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CIS 


__    ...I  degree,  according  to  the 

amonnt  of  lead  taken  up. 

CIGARETTK.-A  species  of  cigar  nude 
by  rolling  InUcco  in  thin  paper ;  toe  Imple- 
ment far  nMUUpar  them,  and  the  suitable 
rwwri  ire  usually  eolfl  Bt  »"" 
Cigarettes  hire  economy  to 
(hem.  u  they  do  not  —  *  - 
firthlng  each,  whereas 
dom  to  be  purchased  ni_  _ .  . 
rbarnense ;  by  many  persons  cigarette*  are 
■rnWrtnJ  to  pipes- 

CIGARS  -A  form  of  manufactured 
tobacco  eiteniiTely  used  for  the  purpuie  of 
■mokin|[.  The  choicest  kinds  of  cigarl  V* 
tbOK  or  foreign  manufacture,  such  u 
Hxtanah.  Cabana,  Sllve,  Lopez.  Jm.  ud  In 
Imitation  of  three,  British  cigars  we  nude 

bearing  the  tame  name.    Generally *■ 

Jag.  dim  are  not  greatly  adulterat —  .... 
fund  It  chieBycontlnedtoMlmliigoirhonie- 
mad*  cigars  u  foreign,  andlu  practising  toll, 
anirmbw  of  petty  artiflces  are  used;  the  white 
■pot,  for  instance,  tadfcatlve  of  •  " 
In  *  genuine  dgar.  Is  produced  by 
agency  In  the  spurious  article ;  the  squire 
ud  sometime!  almost  flat  shape  which  the 
foreign  cigar  attalna  after  undergoing  a  long 
voyag e  In  a  closely  packed  chest.  It  counter- 
felted  In  the  ppurious  dgar  by  praising.  So 
generally  is  trill  practised,  that  not  more 
Sum  one-third  of  the  cigars  sold  are  what 
they  profess  to  be— namely,  foreign  made 

oUrars,    To  a  oertaln  extent,  ' ,K" 

detection  of  this  imposition  ' 


whenever  it  hi  used.    Bat  an 

ImproTeroent  hat  been  Introduced  In  the 
shape  or  an  enclosed  cinder-sifter,  as  shown 
in  Ihe  engraving,  ud  which  may  be  em- 
ployed without  a  particle  of  dust  escaping. 
Toll  lifter  la  agitated  la  the  onitotnory  way. 
the  aahea  fall  to  the  bottom  and  thu  cinders 
remain  in  the  alert,  which  rests  on  a  ledge 
t  a  convenient  depth  la  the  box. 
CIJ.-XAMON.-fho  Inner  bark  of  ■  tree 
which  growe  In  the  West  Indie,  and  in  other 
warm  climates;  much  Died  for  flavouring 
dishes,  pastry,  beverages,  *c  From  the  high 
price  of  this  drag  It  Bat  become  the  general 
practice  to  substitute  the  |bark  of  cauls. 
Cassia  la,  however,  not  only  thicker   and 

-**™l  cinnamon,  bntltt  fracture  It 

ainoiii.  and  Its  flavour  Is  mora 
mt,  whilst  it  lacks  the  peculiar 

.._.    Idom  exceeds  that  of  good  draw- 
ing paper.    In  addition  to  Itsoufmsryuies. 
-■Tinamon  ll  also  very  useful  in  medicine,  aa 
agreeable  aromatlo, 


It  Is  next  to  Impossible  to  deceive  a  person 

who  baa   once  been  accustomed  to  e' 

of  foreign  manufacture    A  "patent 

lighting  cigar"  has  lately  been  introduced, 
which  U  perfectly  lighted  by  simple  friction. 
thereby  obviating  an  Inconvenience  which 
many  persona  experience,  when  they  havi 
omitted  to  provide  themselves  with  matches 
ai  well  as  doing  away  with  the  dangci 
which  carrying  matches  about  the  person  li 
liable  to  entail.  In  order  that  no  unplea 
■ant  flavour  may  be  communicated  to  tin 
cigar  by  this  mode  of  lighting,  a  layer  o: 
pore  tasteless  matter  ll  Interposed  between 
the  dgar  and  the  Igniting  compound. 
CINDEH  SI  FT  KB  -A  domestic  utensil 


of  brandy  or  ram.  roll  oat  to 

lin  paste,  and  bake  In  a  quick  oven. 

rcrT  Flour,  ,lb.t  tugar,  lib.  |  butter,  lib 
dnnamon,  101. ;  brandy  or  run,  I  win' 
-lassraL 

CIXS'AIION  ESSENCE.      Infuse  oil 
..amnion  In  highly  rectified  spirits  of  wir 
in  the  proportion  or  half  a  drachm  ol 
former  to  an  ounce  of  the  latter. 

CINNAMON  TINCTUKE.  -  Put  thro* 
onnoea  of  cinnamon,  broiled,  into  a  quart  of 
the  best  brandy,  and  let  It  infuse  lor  three  or 

Cinnamon  y 


andy,  with  ■ 

non,  and  an  i 


pint  of  water,  the  rind  of  a 
UMM  Of  liquorice  root  ;  alter 
11  uu  mi  uecu  ibr  three  or  four  days,  distil 
It,  and  add  a  pound  of  ingar  dissolved  In  a 
quart  of  water. 

£JT  Cinnamon.  1  oi.  t  brandy.  3  quarts  -, 
lemon,  rind  of  li  liquorice  root,  i  ox.  \  water, 
i  pint ;  sugar,  lib,  i  water,  1  quart. 

CIRCASSIAN  CIBCLE.-A  dance,  aa 
follows  :— The  company  It  arranged  In  cou- 
ple* round  the  room,  the  ladles  being  placed 
on  the  right  of  the  gentlemen ;  after  which 
the  flrat  and  second  coaples  lead  off  the 
due*.  Atari— Bight  and  left  set  end  turn 
partner!  ladles)  chain,  waits.  At  toe  eon- 
cliision.  the  first  oouple  with  the  fourth,  and 
the  tsoond  with  the  third  couple,  recom- 
mence the  figure,  and  so  on  till  they  go  com- 
pletely round  the  circle,  when  the  dance  Is 
concluded. 

CIRCASSIAN  CBEAM.— Half  a  pint  of 


suit,  and  I 
which  any  I 


grains  of  bichloride  of  mer- 

T  a  plot  of  spirits  of  wine,  to 

ly  perfume  may  be  added. 

C I  SITE  kfc  -  A  reoeptade  for  wa  tar,  acting 
upon  tslf-fllllng  principle*,  and  conveying 
water  to  virion"  parti  by  means  of  pints. 
fcc    The  heat  kind  of  cistern  for  the  use.  of 
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*  hawse  k(«  mada  of  ilate.    ' 
aaWMaMd  together  with  a 


■bnldlx  provided  w .  . 

Wli  io  W  the  cistern  clean  and  the 
water  pan.  With  aome  booaeholds  ' 
water  to  kept  Is  butts  and  oasts  i  b 
tiny  an  need  the*  should  be  charred  tu 
»  otlKxwtM  the  water  will  Imbibe  an 
daaWttaat  Tneyabeaudbek*pt< 
folly  eorand  and  frequently  cleaned  ou_ 

CITRIC  ACID.— An  acid  pemllar  to  the 
vegetable  kingdom,  and  found  la  the  Jnleea 
Of  eeveral  ktadj  of  fruit,  especially  tboM  of 
the  gaavB*  CaVaa  It  It  cMeay  prepared  from 
tie  Jutee  of  lemons.  It  hi  oaed  uedfctpalrr 
la  febrile  and  InBammatory  ownphilnta,  and 
added  to  soda  to  form  the  lartunarj  «T 
•aadraT  draawhta. 

CITRON,    CANDIED. —Bee   CArdied 

CITRON  PODDING.— Kbt  together  * 
plot  of  cream  and  the  yolks  of  all  eggs,  add 
a  quarter  of  a  poand  or  powdered  loaf  sugar. 


i  yolks:  > 
iblespoo 


bake  It  to  a  hot  oven,  a 

C-.jT  Cream.  1  pint ;  < 
ilb. ;  citron.  Mia. :  noi 
nutmee.  I  of  1  taaapoouiiu. 

CITRON  RATAFIA.-Pare  seven  or 
eight  citrons  vary  thin;  oat  the  peel  Into 
email  ptaeea,  and  pot  them  Into  a  jar  with 
three  plnta  of  brandy,  and  let  them  Infhse  for 
three  works ;  add  hail  a  pumidnf  sugar  boiled 
In  half  a  pint  of  water  and  well  skimmed; 
let  It  stand  for  a  fortnight,  and  bottle  It. 

CIVET  r"£H»'UttE7-Thls  anbetanoe  Is 
procured  from  the  eivst  eat,  and  was  flrst 
brought  to  this  country  by  the  Dutch. 
In  Its  pore  state,  olret  hat  a  very  dto- 
■gtwiahle  odour,  bat  when  dilated  it  be- 
come* agreeable,  tx&act  of  ™w  to  pre- 
pared or  rnbblmg  In  a  mortar  Ma  ounce  of 
ci ret  with  an  onaoaof  orrla-root  powder,  or 
any  other  daallar  material  that  will  a-srst 
to  break  up  or  dlrMa  the  civet ;  and  then 
placing  the  whole  Into  a  gallon  of  realised 
spirit!  i  after  macenUng  nr  a  menib  H  Is 
it  lo  itraka  oC    rrom  aqnarterof  aplnt  to 


half  a  pint  la  the  ntmott  that  ought  to  be 
mixed  with  a  gallon  of  any  other  perfume. 

CLARET. -One  of  the  moat  wholesome 
of  the  light  winaa.  It  contain*  it-it  per 
cent,  of TloohoL    Claret  to  neeful  ha  many 

plaint*,  when  heavier  and  stronger  wines 
would  be  inadmissible. 
CLARIFICATION.— The  not  of  cleartag 


■naklnfbr,, . .. 

ooeasofclearlnK  liquids  by  chemical  mean* 

1  of  bynltretlon.    The  •abtlaneeaeni- 

In  the  olarlKcatlOB  of  liquid"  operate 


by  tltbi 


many  oues  for  this  purpose  The  flrst  la 
used  under  the  form  of  white  of  era,  for  the 
olariflcetioo  of  tyrupa.  as  it  combines  with 
the  liquid  when  sold,  bnt  on  the  application 
of  heat  rapidly  coagulate!  and  rise*  to  the 
surface,  carrying  tbe  refuse  with  It.  forming 
a  scorn  which  to  easily  removed.  Gelatine, 
under  the  form  of  Isinglass  dissolved  In 
water  or  weak  vinegar,  is  used  to  flue  white 
wine*,  beer,  cider,  nod  similar  liquors.    Sol- 

fihuric  acid  to  frequently  added  to  weak 
Iqnors  for  the  same  purpose.  Bullocks' 
blood  Is  used  In  the  same  way  as  lslnrlsas 
or  white  of  eggs,  for  fining  red  wines,  beer, 

and  porter.  Xime,  alum,  alcohol,  tl **- 

and  neat  act  by  oordll 

feculenelea,  and   thus, 

density,  induce  their  su 

Paris  acta  partly  like  the  abova  and  partly 

like  albumen  or  gelatine,  by  developing  and 

forclns  down  the  suspended  matter. 

CLARIFIED  BROTH. —  Pnt  broth  or 
gravy  Into  a  clean  stew-pan,  break  tbe  white 

id  shell  of  an  egg,  beat  them  together,  and. 

tbebroth.    Stir  ltwilh  a  whisk. 


.       If** - 

CLARIFIED  BUTTER. -See  Ri 
CLARIFIED  SUGAR.  Break  into  large 
lumps  as  much  loaf  sugar  aa  to  required.  Bud 
dissolve  it  In  a  bowl,  allowing  a  pound  of 
sugar  to  half  a  pint  of  water.  Set  it  over 
tbe  Ort,  and  add  the  white  of  an  egg  wall 
whipped.  Let  It  bolt  up,  and  when  aboet  to 
ran  over,  poor  in  a  little  cold  water,  to  check 


Id  them  to  the  br 
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it;  but  when  it  rise*  s  second  time,  take  it 
of  the  On  will  it t  it  by  in  ■  pun  for  a  quarter 
„■._  --■- „  wCi  then  jp=- 


.     TbEn  pour  Hit  ijrup  lery  quiotl j 
..«".  ...-:  sediment  and  selit  by  tiir  u»e. 

CLARIFIED  8VKUP.- Break  two 
pound*  of  double  refined  ingar,  ud  put  It 
into  a  itew-pmn  Hint  it  veil  tinned,  with  a 
pint  of  cold  spring  water.  When  tb*  nurar 
it  dissolved,  set  It  over  ■  moderate  Arc. 
Beat  up  halt  the  whit*  of  an  egg.  pot  it  to 
the  sugar  before  it  gets  warm,  and  r"-" 

well  together.    A«  toon  ai  It  boils  t* 

the  •enm,  and  keep  it  boiling  till  it  i»  per- 
fectly clear.  Boa  it  through  a  cleiin  nankin, 
pat  ft  Into  •  close  •  lopped  bottle,  and  it  will 

CLARY.— A  plant,  the  learn  of  • 


nedkloaL    Clary  l>  n 

sometimes  from  cuttings  and  slip*.  A  small 
bed  will  (apply  most  families,  and  a  quarter 
of  an  ounce  of  seed  will  soffllcs  for  a  seed- 
bed,  to  bo  transplanted  from  two  tt  ' 

two.  Bow.  in  theTelter  part  of  March  l 

beginning  of  April,  in  any  bad  or  border 
thinly,  and  rake  In  the  seed.  In  summer, 
when  the  plants  are  advanced  two  or  three 
inches,  transplant  a  portion  of  the  strongest 
from  twelve  to  eighteen  Inches  apart,  to 
allow  competent  room  for  the  leave*  '- 
•oread  lo  full  growth,  when  they  will  be 
for  use  the  sam*  year,  and  in  continual] 
through  winter  until  the  following  spring 

uleeu  gallons  of 
ids  of  sugar,  and 
..  -.u  pot  allttleto 
a  quarter  of  a  pint  of  yeait,  and  so  by  de- 
grees add  a  little  more.  In  the  course  or  an 
boor  put  the  smaller  to  the  larger  quantity, 
pour  the  liquor  on  three  galloon  of  clary 
lowers,  picked  when  dry.    When  the  liquor 

flower*  are  all  in.  stop  it  up  for  four  months. 
Sack  It  off,  empty  the  barrel  or  the  dregs, 
andaddagalionofthebestbrsndT.  Return 
the  liquor  to  the  cask,  does  it  Bp  for  six  or 
eight  weeks,  and  then  bottle  it  oA 

tff  Water.  16  gallon* ;  augur.  Ulba.! 
Mast  iplnt  to)  pint;  alary  flower*,  3  gal- 
lons :  brandy.  1  gallon. 

CI-EANLTNESS.  Household.  —  There 
cannot  be  *  doubt  bat  that  the  comfort, 
heal  Ih,  and  happiness  of  a  horn*  depend  in  a 
gnat  (Mason  na  the  exercise  of  cleanly  and 
order ly  habits.  The  best  way  to  keep  a  house 

the  proeeaa  of  cleaning  the  several  part*  of 
the  house  to  certain  days  and  hours.    For 

instance,  the  apartments  in  use  every  day 
require  daily  oleeninr,  and  this  should  be 

boor.    Other  apartments  tint  are  lets  oecfl- 

pied  will  require  sellloiner  attending  to.  but 
whether  It  be  once,  twice,  or  thrice  a  week. 
the  days  of  oleanln*  should  be  perfectly 
understood  and  rigidly  adhered  to.  Un- 
cleanly and  disorderly  lioustiiulda  are  often 


regularly.    By  and  by*  day 

cleaning  a  particular  apartment,  when  on 
some  frivolous  pretext  the  process  1*  post- 
poned to  another  day ;  when  Umtday  irtbN, 
Instead  of  being  devoted  to  the  duties  *a- 
aigned  it.  It  is  nrwrfcred  with  by  tb*  back 
work,  and  matter*  become  still  nun  dis- 
arranged, until  at  length  one  day  drive*  sat 
to  another,  and  one  prooese  confounded  with 
others  that  precede  or  follow  it,  all  arranga- 
ment  and  order  an  at  an  end,  and  •yen- 
thing  Is  done  hew  and  when  it  can  be.  la 
addition  to  the  moral  and  physical  *dv*a>- 
tage*  of  a  cleanly  dwelling.  It  also  oonfsn  a 


ever  class  in  the  seal*  of  society  they  may 
belong.  A  dirty-looking  bona*  is  naturally 
associated  with  careless  and  improsldan* 
inmates,  whose  lives  an  misspent  in  the 
iadulganoe  of  Irregular  habit*,  and  vletoa* 
Idleness.  But  a  cleanly  house,  on  the  oon- 
trary.  impresses  the  most  BBp*ra*lalob**rvar 
with  feelings  of  respect  for  the  oocuuaots. 
and  a  conviction  that  their  course  of  Ufa  is 
»ided  by  proper  principle*.  —  Bee  Dust- 
to,  Scnnnamo,  Swebpmo,  Waikdio,  ha. 
CI-KAMLINEKa    PhsMeTAs,  -  Cleanll. 

and  preservation  of  the  body.    Cleanliness 
in  our  garments  and  person*  prevent*  the 

pernicious  effects  of  di '-•' ,1- 

*nd  oontagious  v 

*  free  perspiration,  renews  th 

the  mind.— See  Ablltioh,  BAiEina,  Bno- 
noosi.  Sics  Ciukbis  ho. 
CUEAB   STAJtClima  —  Be*  Siabch- 

CLSKATtS—  A  hardy  climbing  plant, 
eulted  to  trellis-work,  and  propagated  by 
layers.  It  may  be  propagated  by  parting 
Its  roots,  and  from  seed.  It  requires  bat 
"ttle  attention,  and  flourishes  In  any  soil. 

CLERK.— Under  this  bead  an  oompre- 
"     umoTj by 


salary  of  £10  •  year,  a; 

lerohanta'  clerks  are,  1 ,, , 

paid,  and  not  seTsrely  tasked.  *  (alary  of 

from  £1W  to  £300  s  year  la  an  ordinary  on* 

i  young  man  between  the  egeoftwanty- 

and  twenty-live,  and  to  a  person  in 

middle  life  £i»u  or  £so*  1*  commonly  given. 
Warehouse  clerks  rank  next,  their  s*i*ri*i 
"  lug  almost  a*  largeas  those  Joat  stated, 
t  the  duties  are  roofiber  and  haarler.  and 
_s  hoar*  longer.  Lawyers'  clerks  are  111- 
pald  as  regsrds  junior  bands,  but  when 
they  btve  established  a  nosltlon.  the* 
fraquentlyrecelv.Iib, 
qualification*  for  a  el 
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be  should  be  a  good 
tMan,  ante  tolndit 

addreae.  '  Enwil —  

■nnlgM  wttb  French.  Genua,  Italian, 
■id  Spanish ;  the  Ant-named  tannage 
esr*clilly ,  for  our  Increasing  commerce  with 


bub*  establishments.  The 
elerk  Is  generally  c-—  -  •- 
trodnction;  then 


inenaable  In 

sltcu  tk>n  of 
.nesns  of  ta- 
li fcriboy  to 


this  kind  Of  employment  li 
aedeatary  so  <1  mech  an  fcs  I , 
required  to  bend  over  ■  desk 

daily,  nsapked  ta  met  round 

offer  little  or  no  nrlety.    On  than 

persons  of  a  delicate  constitution,  especially 
those  of  a  eoninmpUve  tendency,  should  not 
be  plued  oat  as  clerk*,  u  the  nature  of  the 
emanation  u  Inimical  to  h tilth.  ■neaUrrto 
young  persons,  and  It  calculated  to  foater 


9;  hrpotbon. 

..  „. u  of  nervoui 

disorder*  The  selection  of  ■  temporary 
residence  (br  Invalids  la  a  nutter  of  great 
importance;  for  on*,  an  ■tented  ■'" 
and  a  dry  bracing  air  will  be  moat 
a  abeltered  residence  witb  i  milder 
be  suitable  for  another  i  while  the 
mar  be  the  situation  Indicated  for 
Foremost  among  eligible  allnatj 
patients,  both  as  i  toramer  and  winter 
dence,  la  Madeira;  the  mlldneaa  and  r,_  . 
bllity  of  the  temperature  from  da*  to  day 
throughout  the  year  making  It  excel  every 
other  situation  In  the  sooth  of  Europe. 
Pita  and  Hum  are  the  beat  situations  lr. 
Italy,  and  Pa*  and  Htira  in  the  south  o 
France.  But  In  England  many  lultabk 
aitoaaonieilatlor  the  Invalid  i  among:  theat 
• 'orofthelaleo- 


are  UndercluT.  at 


ic  exterior  of  the  It 


t  plant*  trained  to  ootbt  them  aceordlna; 


Wight, ,_._, 

CHrton,  Hastings.  Brighton.  Itc.    After  (he 
month  of  Marco,  many  part* In  the  interior 


...„.    -.....,,.     .. v;   and  to   these  L 

would  be  advisable  for  the  patient  to  remove 

Ci.IMtirNG  PLANTS  are  those  which 
attach  thnnselTsa  to  supporters  by  their 
nitoral  appenda™,  as  either  by  their 
tendrils  or  by  their  hooka.  There  Is  a  great 
variety  of  than,  and  they  arc  well  adapted 
fbr  covering;  walls,  arbours,  pillars  and 
ratters  of  green-houses,  trellls-work.  ftc 
In  order  to  prtre  i  pteaetag  variety  to  a 
garden,  or  to  render  an  apartment  pletu- 
rasnnc,  trellises  of  varions  designs,  as  seen 
In  the  engraving,  may  be  introduced,  and 


.„ ,.      CtEHATia,    IfOHEVlCCUE. 

JC>I*HIHE.  WOODfllBC  *C 

CLIPPING.— An  operation  performed  m 
horses  lor  the  purpose  of  beautifying;  their 
coats.  For  this  process  three  pairs  of 
scissors  are  required— one  pair  straight,  ona 
crooked  in  (he  shanks,  snd  one  crooked  In 
■  ■■  le;  thin  and  — - 
a-hlcti  can  be 
Ing  them  before 
e  being  required 
Previously  to  clipping, 
well  iweni  ed.  and  then  dr 

dust    The  operation  ma, 

any  part  of  Ihe  horse.     The  operator  will 
find  ft  easiest  towork.fr™  hi-     -"'-"' 


finishing  off.  tiyjrrada1ions.it  the  m 
talL  The  hollows  of  the  head  just  ».=.  ■.■■• 
eyes,  an  very  troublesome,  and  must  be 
dipped  with  Ihe  points  of  the  comb  and 
scissors,  taking  very  few  hairs  at  a  time. 
The  parte  upon  which  tbe  saddle  and  collar 
press  should  be  left  comparatively  thtafc  to 
prevent  chafing ;  the  legs  also  may  be  left 
similarly  protected.  The  coat  should  not  be 
cot  cloaer  than  about  half  in  Inch  In  length, 
or  the  akin  will  appear  through  it-  If  a 
horse  be  extremely  rough.  It  Is  advlaable  to 


horse  should  be  k 


Cl3)CK.  - 
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■  I  tibntorr  clearness  of  tin  sound  produced 

1 '     the  supping  of  the  fold,  the  — J 

•    ■       ^>«]udgeu.  Thegl 


been  Introduced  1: 


marknbly  well.  Witbti 
American  docks  hai. 
o  England.    They  keep 


time  extremely  wall,  hi 

appearance,  and  are  mode 
an  adapted  either  for  the  i 


need  being  wound  np  at  tb 
II  — luillfl  I  oiled  with  tt 
ud  cleaned  once  *  year,  or 
three  years,  according  to  tl 

CLOGS.— A  kind  of  shoe  ...  ,._ 
feet  from  damp  or  dirt.  Clog*  are 
walk  lit  than  pattens,  bat  they  " 
more  dirt.  French  clog*  an  the 
tuning:  both  patten  and  dog;  baring  the 
dcwllneas  of  one,  and  the  firmness  ud 
nexibUfty  of  the  other. 

CLOTH,  Choice  or.- Particular 

tkm  mnl  be  paid  to  the  bMM  of  the  labile 
and  the  eloscaasa  of  the  texture.    If,  on 
g  the  hand  lightly  In  a  direction  con- 
jt  the  nap.  there  be  a  general  illklDaai 


...it  the  cloth  lined*  of  doe 
txtur*  should  not  only  be  oom- 
J  threads,  but  It  should  hare  an 
eney,  produced  Mr  the  operation 
■j  which  the  flum  of  the  wool 
'  -  r   Inoorporated    that    they 

no  of  the  threads,  and  giro 

entire  wah  the  character  of  felt.    The 


loosely  with  both  bands,  press  a  fold  or  It 
between  the  thumb  and  Jbreonger  of  one 
bad.  and  Ktre a  sadden  pall  with  tb*' 
and  according  to  the  peculiar   ' 


by  the  ilipping  of  the  fold,  the  gt.._ 
the  doth  it  ttibe judged.  The  gloaa  on 

should  not  be  too  satiny,  as  this  oat 


tO  Spot  wl 

CLOTH,  Kebovatio.i  or.— Sea  Black 

CLOTH.  Bcoiiuho  or.-If  blank,  blue,  or 
brown,  dry  two  onnoea  of  fuller's    earth. 


solve  it,  and  platter  the  spots  of  grease 
with  Itt  mix  a  pennyworth  of  baUook^mU 

with  half  a  plat  „*— — —  ' *  -  ,B"- 

boillng  water.     

with  a  hard  brash  dl„. 
Immerse  the  ertinl*  in  s  1 


nstreaS 


a  llttl 


JoaAnU 

.      id  a  IHUe 

Iruah  the  spotted  place* 
dipped  la  Una  liquor,  than 
la  In  a  bucket  of  cold  spring 
■'dry.  Jay  the  nap  In  lie 
pass  a  drop  of  oil  of 
1  to  finish  It.  IX  gray, 
yellow  soap  Into  thin 
oponit,  torn  '  ' 


t  little  hotter: 


_—  .._.  , ._..  ..„.    Let  the 

article  dry  *  little  and  tb 

warm  water  repeatlDg,  II 
Bnt.  and  using  the  win: 

finish  as  before. 

CLOTH,  TAiiLK,  Latum.— This  Is  the 
first  preliminary  lor  a  repast,  and  though 
fashion  occaaionally  varies  the  details,  the 
principle]  remain  lbs  same.  Great  can  la 
required  In  opening  the  tablecloth  to  arold 
rumpling  It,  and  for  this  purpose  it  should 
Brit  be  placed  lengthwise  on  the  table, 
opening  it  only  no  far  as  to  be  still  double. 
The  doable  edit  ia  placed  exactly  down  the 

-  die  oftbalable,  and  then  thr *•->■■ 

aoothl*  tuned  over  Die  sill 

portion  of  the  table,  and  gent, 

down  with  the  hand,  but  leaving  the  folds 
apparent,  and  the  middle  one  exactly  oorre- 
sfoadimT  with  the  central  lines  of  the  table 
The  knlrea  and  fork*  should  then  be  ar- 
ranged round  the  table,  the  antra  on  the 
right  and  the  forks  on  the  left  of  each  guest, 
the  drinking  classes  are  set  near  these  upon 
ad'oylry,  and  a  table  napkin  tastily  (bided 
In  the  centre  i  at  eaoh  corner  the  tails  and 
other  condiments  are  placed,  and  the  table- 
spoons near  than  in  an  oblique  dl ' — 

The  mats  are   then   arranged   do 

ies  between  |  at  the 


centre  of  the  table,  the  larger  slse  at  eaoh 

„   ... i  previously,  th _ 

place  what  Is  likely  to  be  wanted  on  the  Ude 
board— ■nab  as  extn  plate,  knives  and  forks, 
gimea,  hu._and  by  way  ol"  nuking  sure 
that  all  Is  done,  the  servant  should  flnsHj 
walk  rouudthe  table  and  satisfy  himself  that 

BAGS.— The  best  material  for 

, — lea  of  soiled  linen,  ia  canvas. 

strong  unbleached  calico.    They  should 
-■ — *  two  yards  long  and  the  same  in 
They  require  to  be  strongly  sawn. 
re  strings  which  will  draw,  ran  in 


furnished  with  ihefres 
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CLO 


iHdiJt  either  dart  or  I— Mi  htm  entsraag. 
CLOTH  KB  LINKS  afaonld  mm-  be  ten 

longer  needed,  they  IkNM  be  mnhllr 
wiped,  and.  If  wet  hangup  to  the  open  air 
to  dry :  after  which  they  abouM  be  p*t 
away  in  a  bag.  Baton  Owin  used  uiin 
they  shoaM Hbo  ba  wiped,  to  prevent  theto 
from  soiling  or  asarkhsg  *•  linen-  CW*« 
fees  aaataws*  pree.  should  be  treated  to 


aaahu  1>  the  imrad,  < 
j  at  the  bottom  and  b 


CLOTH I KG 
■anally  undar  I 
votart  hdhidaala.  Far  tha 

rliuf  a  W—BJ  UTiiiptf  o,   „   ...   .  — 

poorer  causes.     The  system  edupted  with 


sugar :  one  pint  of  red  eordlal  water ;  oae 
■dm  of  proof  spirit  of  wine.  Stop  op  the 
Jar  effectually  and  shake  It  well  dally  far  a 
month )  then  pot  it  aw*;  Id  a  dry  room,  and 
let  It  itand  Ibr  twelTe  month*.  Strata  and 
Biter  It  Into  (mall  bottlea;  cork  and  anal 
them.  The  cordial  will  be  Bt,for  oae  In  two 
own  Iha,  hut  further  age  will  lmprore  It 

IS"  Clares,  lib.  ;  cinnamon,  nntrneg. 
coriander  feeds,  to*,  mob;  red  -currant  Jelly, 
lib. ;  sugar-candy,  looua.;  candied  citron, 
orange,  IcaKin-pud,  lot  each  ;  Ulnglaaa, 
1 ._  .  .  ..  i^  ginger,  Soaa.  i  alnonda, 
audi,  bitter,  loi. ;  sugar. 
pint;  spirit  ol 

_JENCE— Infuse  a  quarter  of 

an  oanoe  of  elores  In  two  onaeee  afprool 

spirit  Ibr  a  fortnight  then  strain.    Tfits  la 

need  for  sweet*  and  mulled  wine. 

CLOVE  PINK,  Cbltcu  or.    Bee  Port:. 

CLOVE  FINK  EXTRACT.— This  Is  used 

for  fiavooring  and    colouring. 


buds  are  carefully  gathered  and  dried,  i 
are thua exported.  Ctoraefurm  one  of 
meat  agreeable  iraose,  and  are  much 
ployed  In  aaToarrag  Tarfcmu  dishes, 

aerrea.  liqoeo™,  ho,    They  contain  a 

stumble  quantity  of  assent**)  oH.  of  a  very 
pungent  quality,  m  which  their  efficiency 
ooaallta.     Chnca  are  ean  ployed  ratlin-  for 


p  them  hi  Star  qaarta  at 


m,' 


Siumtlty  of  spirit  Juatfl 
i,  pot  It  In  small  bottlea 
CLOVER  —  Oa*  of  - 


odes  of  artiflcia]  grass,  and  of  whlob  then 

e  aereral  Tarietlea .    The  red  clorer,  which 

'"  -  lat  four  yean  If  not  allowed  to  seed,  is 

■Oft  rateable-    Clorer  should  nerer  be 

suoept  when  the  land  la  hi  the  beat 

condition,  ft  possible,  with  the  ores)  Imme- 
diately Mtowteuj   the   annumer  tallow,   or 

"and  on  whti'rrala  baa  basa  fawn,  ft* 

imaliimaij  hi  roll  the  ground,  to  assist  In 
oorertan-  the  light  seeds.  The  cases  <-f  wsb 
deranttda  anal  care,  aa  then  era  always 
■uusy  wer&leas  sorts  m  the  market  Sur- 
face application  i  may  ba  tm ployed  for  the 
purpose  of  rendering  the  crop  asm  abun- 
dant Boot  la  a  ruvoarita  ingrsulsnt  and 
baa  uniforaily  the  affect  of  strengthening 
and  tbrwardau  the  crop.  Ba  rtnaara irhrma  an 
iiiimHial  ton  ill  luaaliiu  ibr  anillliig  fissssa 

and  aa*  laatlng  In  their  efleeta.  The  Brat 
rotting  u  ordinary  praetleele  delayed  uata 
the  plant  la  In  full  bloom,  and  eoanetlBaea 
an  HI  after  the  bloom  baa  bogus  to  decay; 
bat  to  ensure  a  good  aeooad  am,  the  Brat 
should  be  oat  before  the  phut  ootnea  to 
Maom.    After  the  dew  «  ont  down.  If  it  Is 


spread  oot  lo  the  son.  the  crop  will  i 
dry  uaaagh  to  Had  home  la  has  as 
Woan  a  hays  rjuantrtj  af  etorar  ia  oaltrratad 
fhr  sued,  the  thjaaalM-aasabvaa  bust  be 
employed  to  separata  the  seed;  tart  ibr  a 
t»l  anaattty  ft  ta  better  la  aaa  the  «a*L 
Should  the  farmer  ralae  alonr  aaad  only  for 
bis  own  oae,  the  seed  may  be  sown  la  the 
hurt;  a  plan  which  prcreuts  the  laail  from 
beeoinlng  clorar- tink.  Iha  quantity  af  seed 
taaaaawnaaartQ^perjdonBbaeooiJitloBof 
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the  land,  tin  presence  or  absence  of  grn 
seeds,  ud  whether  the  land  to  to  be  v 
broken  for  one,  two,  er  more  years. 

C  LD  B.  —  An  association  of  gimtlemf 
formed  for  the  purpose  of  securing  In 
snperior  degree  the  comforts  *nd  pleesur 
of  eoela]  ud  domestic  life,  at  en  economic 
rite,  and  on  exclusive  principle*.  Clubs  a 
eabUiliabed  In  rarlon*  parts  of  the  coaatr 
hut  he  London  the  advantage*  on"«red  1 

superior.  The  olub-beuui  generally  on) 
prince  ■  Unary,  pabllo  ud  private  cllnin 


room.  One  ef  tbi  moat  important  c 
leristic*  of  a  eaab-hoe**  la,  that  the 
supplied  are  of  tha  beat  description. 
Ira tl j  prepared,  and  perfectly  tarred ; 
tb*  prices  charged  are  molt  modern 
person  wishing  to  become  a  membe.  -.  - 
elab  ataat  he  Brat  proposed  by  anne  actual 
nember,  who  thereby  becomes  responsible 
for  hi*  pretention*  and  eligibility  i  after  dae 
notice  (a  given,  the  propceed  member  ha*  to 
andeego  the  ordeal  of  the  ballot-box,  and  I* 

rejected  or  admitted  in  r * ■"■*-  -'  - 

eatnMUr.Htr.le.  of  rtmtl 

etab.  The  en  Dane*  fee  payable  t 


n  guinea*  ap  to 


•ertpitaaa  tall  dae,  and  h*  payment    .   __ 
toad*  wnUn  a  eertaln  time,  the  defaulter' 
name  snaken  off  tb*  books  of  r      "" 
hell  bo  longer  privileged  to  pa 
of  It*  banentl. 
CLUB-FOOT.    6m  Foot, 

CLYSTER  —A  *     . 

body.     Clysters  are  mo*t  ooMmonly  i 

ployed  aa  aperient*,  bat  they  are  alao  need 
aa  anodynes,  or  natlapesmuiiln*,  thr  the  pur- 
pose ef  dlapelHng  wind,  or  aa  Internal  fer- 
mentation*, or  as  styptic*.  The  mechanical 
means  used  tor  the  administration  of  clyi- 


ovenleut  forma 


in  la   simple  and  self- 


explanatory.    Clyster*,  except  in 
-■.-"—•-   — atipattoa.   r       " 
without  tin 


of  constipation,  tepid  water  or  gruel  may  be 
aaed.  Bnt  it  la  extremely  unwise  an  resort 
to  this  means  of  relief  habitually,  or  the 
createst  Jnjurlea  arc  liable  to  result.  They 
•houkt  therefore  be  restricted  to  the  aoconi- 
pliahaient  of  temparary  and  occailonni  pur- 
poeca ;  and  aa  aa  assistant  to  the  aflbrte  of 


a  of  all  reatrahat,  yon 
ahoald  prepare  yoaraelf  for  the  possible 
upset  that  may  follow.     Ki 


yon  are  thrown, 
ttvely  Wising. 


In  the  majority  of 


Si 

rraaathe TatraahTwhUa at  li  raoving~r»pw7/ 
That  ■  franaaMt*  attended  with  lorn  of  lift, 
and  almost  certainly  with  broken  Hrnba  Bad 

C^CH-hVsF.,- A  coach- nous* should 


tm 


carrhutee  which  may  be  desired  ;  It 

inge  Sua  farmer!  It  and  the  harass*  room, 
ao  that  both  may  be  alanaltaneceuty  provided 

COACHMAN,  Dtrnn  or.  — A  coach- 
man, beddea  hla  aklll  in  driving,  require* 
compete  experience  of  the  <■*■•-  "    ■>>»-»■ 

he  has  the  nmnagement.    V 

bora*  or  a  pall  oaw  are  kept,  a  n> 
ussntly  esursasa  to  do  the  entire  wi — ,  „ 
perform  thla  aaliafaetorrly.  be  ahoaU  be 
enargotio  and  in  the  prims  of  life,  aa  the 
'     i  and  pair  of  bene*  ami 

eight  aim  daily,  Inde- 

of  thearivieg.  A  aancaanan  ahoald 
iloiwlviieat aodoleeH  iu  bis  personal 
iee  when  engaged  In  driving;  and 


COAL-  Coal  is  found  In  sereral  districts 

' aHtr.     JfswoaaUi  anal 

jr  Its  superior  value, 

,.   dnst.  and  leering  a  smaller 

realdue  than  any  other.  Yorkshire,  Hlam.rd- 
"—     and    Derbyshire    sopply    what    la 
Wul  c«f,  whloh  ia  lower  In  price 
■  not  throw  out  ao  gnat  a  heat  aa 
-castle.    With  a  little  management, 

jt,  thla  BOB]  will  be  found  to  answer 

ordinary  purposes    sumdently    well,  and 

perhaps  the  best  method  of  burning  It  Is.  to 

mix  Newcastle  coal  with  it  In  the  proportion 

of  about  one  half.    When  coals  are  stored 

in  the  cellar,  the  men  who  brine;  them  should 

be  directed  to  mix  them  properly,  »  that 

all  the  large  coal  doea  not  fie  on  the  top  and 

dual  underneathi  for  when  this  la  the 

theooal  ia  not  aaed  fairly:  that  la  to 

the  large  and  assail  oual  should  be  burnt 

in  equal  portion*  together.    The  moat  eeo- 

nornlcal  method  of  aercAaaag  reel  is  df  re* 

from  the  wharf  i  Iflhey  are  procured  through 

1  agent,"  a  oertaia  per-eentage.  which 

itd  him  aa  commlwion.  Is  charged  to 

laumar.    Nor  should  coal  be  bought 

la  araall  quantities  of  retail  dealers,  for 
Independent  of  the  extra  price  charged,  the 
tan.weajht  la  seldom,  IT  erer  glren.  When 
coals  are  brought  In,  some  one  should  watch 
while  they  are  being  (hot  Into  the  cellar; 
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reason  to  enipect  a  deficiency  of  weight, 
barer  should  li»»e  each  sack  weighed  be 
It  ln*v«*  the  waggon ;  coal  merchants  b 


,_  ..  _«  thrown  nwny.    lie 

arerjerlin  o/caoi  when  homing.  areittDerally 
■peakiag  not  inj  urious  to  the  health,  espe- 
cially when  employed  in  open  fira-plaoea. 
or  In  itoree  where  there  l>  ■  free  egress  Tot 
the  sulphur  uid  ammonia  evolved  ■.  but  If 
the  chimney  or  stove  smokes,  the  head  and 
long!  may  be  seriously  affected  by  Huqnr- 
tKy  of  sulphur  uid  ammonia  confined  In 


paries!  draught*. 

a  consideration  to  the  ooninmer.  the  follow- 
ing will  be  fonnd  an  economical! 

-Take  fifty  pounds  of  Newcastle 

state  of  dull,  ftrt;  paundi  of  dry  i 

pounds  of  powdered  chalk,  and  twenty 


flfty 


a  large  Iron  pan, 
ole* :  when  the  mixture  It  becoming  oool, 
pour  It  Into  1  aorl  of  cake,  and  when  quite 
dry  and  hard,  break  It  into  pieces  of  about 
the  lite  of  ordinary  coal,  and  mo  It  In  the 
naual  way.— 8**  Fibm,  JIanaqemebt  or. 
COAL  CLUMS.- Associations  formed  for 
the  purpose  of  ensuring  member*  a  lupply 
ofooaldurins  thewlnteneaaon.  Theprln- 
clplee  or  management  are,  for  the  member! 
to  pay  a  certain  sum  weekly  proportlonsf 
to  the  quantity  of  coal  they  require;  and  thi 
supply  thni  secured  li  delivered  at  a  spc 
cifled  time.  Tie  simple  recommendation  0 
a  coal-club  Is,  that  It  encourages  persons  b 
make*  provision  for  the  winter,  which,  undo 
other  olronmatancei.  they  would  probably 
neglect.  So  that  by  the  outlay  of*  ■mall 
■  urn  weekly  at  a  fivonrable  seaion  of  the 
year,  an  important  domeitlc  comfort  li 
seeured.  which  In  many  ease*  mult  other- 
wise be  dispensed  with,  or  purehssed  at  an 
.......  _..       .t  th4  IUBf  Unlt  du< 

exercised  in  jolntaif  ■ 
..  ..  themarr  merely  speou- 
i  by  unscrupulous  persons,  loi 
I  disposing  of  Inferior  ooal  ati 


high 


f^KTi 


of  conducting  bullosas,  the  name*  ( 

promoters,  the  length  of  time  It  hit 

sstabllsbed,    and  other  corroborations    of 
soundness  and  fair  dealing. 

•  ■  *.L  -  ITfl  .  -  fo  |M.  |.(, 
u  ten  ill  iereral  recent  improvements 
bean  Introdooed.  The  moat  conve 
form  of  ooattrnctlon  li  thai  wber 
«rattle  may  be  depreiied  obliquely 
required  far  use,  and  swung  back  In 
anginal  position  when  not  wanted  ; 


otherwise  ornamented,  » 


occupy  a  comer  of  the  room  without  appear* 
in^atalliinilghlly. 

rOAT.  —  As  this  article  of  mala  attire 
coven  the  molt  Important  organi  of  the 
body,  It  should  be  fashioned  In  such  a  man- 
ner ai  to  afford  a  due  amount  of  protection, 
without  restraining  the  action  of  the  mem- 
bers, or  Impeding  the  general  organisation. 
The  fitting  of  a  coat  In  connection  with 
health,  requires  that  It  should  be  a*  easy 
when  buttoned  as  when  unbuttoned,  so  that 

chest  it  can  become  closely  b' 
the  chin.    The  power  of  doing 


is  from  heat  tb  cold,  for  1 


onednp 
unpjepi 


any  of  tboie  mischiefs  which  the 
t  climate  of  Kngland  occasion*,  in 


one  from  a  respectable  ti .-    -- 

measured  for  it  expressly.  The  make  or  a 
coat.  Independently  of  the  comfort  or  dli- 
comfort  1 1  Impart!  to  the  wearer,  has  greatly 
to  do  with  the  length  of  time  that  It  will 

made  so  ai  to  adapt  itself  hi  that  parUanlar 
part  of  the  body,  every  portion  of  it  will 

ir — jT.  butlftheooatisawkwardly 

rtlsttcall)'  pnt  together,  I"-  — 


ass 


iiuther. 
kept  up  w. 


one-half  of 


simplcHI 


mr.ei  <•'■ 


be  worn  in  doors  to  lounge  about 
i  i  an  old  coat  should  always  be 

:Z-"K£ 

ble  to  bect>m e  soiled  at  the  collar,  this 

may  be  remedied  by  applying  a  little  gin 
.....v       ..:.._  ..  ,pOBBB  or  f^j.^    Another 


readily  made  without  inoonve 


defect  in  a. 


tthat 


■nforsc 
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at  all  visits  of  ceremony,  ud  In  the  evening 
generally.  Ftvtt  wall  irr  worn  at  weddings, 
breakfasts,  morning- concerts,  pie-  nlca,  when 
walking  or  riding,  and  in  the  morning  gene- 
rally. In  connection  with  thii  subject,  It 
should  tie  generally  known,  that  at thaOpan 
a  penon  is  positively  refused  admission  to 
the  boxes,  pit,  or  stalls,  nnlem  he  ii  attired 
In  a  black  dress  coat.— Sea  Apparel. 

COBWEB. -ThU  well-known  production 
of  the  spider  will  be  found  an  excellent 
styptic  for  arresting  bleeding  Iron  simple 
firsh  wounds,  leech- bites,  (to.  Tlie  web  of 
the  black  spider  baa  been  used  with  much 
success  M  a  medicine  for  ague-  —  See  Aour. 

('(M.'Cl'LI.S  l.VDICUS  -The  fi-ull  of  un 
East  Indian  tree.  It  contains  a  bitter  prin- 
ciple, and  la  frequently  used  In  this  country 
in  the  manufacture  of  beer,  aa  a  substitute 
for  hops,  and  to  increase  the  stupifying 
quality  of  the  beverage-  It  Is  also  used  to 
poison  fishes ;  a  few  hendfuis  of  It  ground 
into  ooarse  powder,  and  thrown  into  a  pond, 
bring  the  fl-h  In  the  course  of  a  few  hours. 


te;  from 


tneir 


HIN  CHINA  FOWLS.— The  largest 
if  all  domestic  fowl.  They  derive 
me  from  Cochin  China,  the  place 
they  are  imported  Into  England, 
ion  ion-grown  Cochin  China  cock  weighs 
from  nine  to  fifteen  pounds,  the  hen  from 
aeventoten.  In  height  themaleblrdgrowt 
from  twenty-two  to  twenty-five  inches,  the 
female  from  eighteen  to  twenty-two  inches. 
Owing  to  the  difficulty  which  this  fowl  has 
of  ascending  from  and  descending  to  the 
ground,  the  perches  should  not  be  raised 
much  more  than  two  feet.  Where  Cochin 
China  fowls  are  kept  In  great  numbers,  a 
range  of  roosts  should  be  erected  -.  the  lint 


I  purposes  of    -     — 

nesa,  the  parches  should  not  be  en 

mediately  one  above  another;  they  should 
be  tolerably  thick,  because  the  great  length 
of  toe  and  weight  of  the  body,  character- 


istics of  this  fowl,  render  It  absolutely  ne- 
cessary that  their  claws  should  retain  a  firm 
clutch,  without  too  great  an  effort  to  main- 
tain their  equilibrium.  Sometimes  they  an 
suffered  to  roost  on  the  ground,  and  In  that 
can  the  litter  must  be  cleansed  away  dally. 


are  used,  a  thorough  cl. 


'ding  to  tbe  number  kept,  will 
The  Cochin  China  hen  Is  able 

■--   -      -  dghteen  eggs,    but 
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r  brctUiw  aay  of  them 
mi  iMltt  leenewhat  sb 
._.  dimension*.  The  ohlekei 
'kably  ■  trong  end  hardy,  thriving 
tin  inoinent  of  their  birth  ontll  thay 
arrive  it  mature  growth.  Blue  Is  their 
uitnral  mil  proper  food  -,  II  should  be  pre- 
pared by  balling  or  steaming  until  the  grain 
is  considerably  swollen,  but  on  no  uoount 
■honld  it  be  nuubed  or  broken  op.  Tbla 
food,  however,  owlnfr  to  1U  binding  proper- 
[lee,  should  be  oooulonally  changed.  Barter, 
well  itnmed  and  soaked  for  Ave  or  etn 
noun,  will  be  found  a  beneflolal  and  nutr 
tinm  food.  Sopped  bread,  bread  and  mil] 
boiled  lint,  and  raw  beef  chopped  floe,  egg* 
balled  about  twenty  minutes  and  cat  small. 
these  may  all  be  given  by  Uu-ni  In  small 
quantities.  Young  Cochin  China  fowls  are 
particularly  fond  of  mangold -wnrael  and 
turnlpe.  When  thaae  are  given,  they  should 
be  cot  ba  half,  and  impended  by  a  piece  of 
string  jnat  above  then-  heads;  the  pecking 
at  Urn  will  afford  tbem  both  anraaenieut 
and  exercise.  The  following  eeaWs  oad  pro- 
pernfl  charaoteriie  the  better cla—  -*"-  '-'- 
China  fowls,  and  abould  be  atl 

the  choice  of  them.    The  beak 

base  ba  very  thick,  short,  sHgbtly  curved, 
and  of  a  deep  yellow  tint.  Theoomb  jhonld 
be  parCJcnlarljr  erect,  without  Inclining  to 
curf  or  droop ;  It  aboald  be  single,  evenly 
serrated,  of  fine  grata  and  teiture,  and  ~T  - 
bright  yennlllion  colour,     Thetr  watt! 

double,  and  of  a  Vermillion  tint  also— n. 

ba  modaratt  In  ataat  front  ton-knot*  they 
should  be  manly  (raa,  The  eye  ahonld  be 
both  bright  and  gentle  i  hot  f  lariat,  but 
atroag.  and  without  a  propaufty  to  bunk ; 
the  colour  of  the  Irra  coireepwdtng  with 
the  prevailing  tint  of  the  entire  Anther. 
The  head  ought  to  be  wall  shaped  and  small, 
and  the  ear  ahonld  betray  no  nan  of  white. 
The  bi       


betray  no  tract  of  white- 
be  oapajoiona,  fall,  and 


The  tail  short  and  firm,  and  well  covered 
with  down.    The  neck  can  scarcely  be  too 

abort  i  the  neek-haofcle  should 

trimmed,  compact,  and  with  a 
upon  the  shoulder.    The  wings. 

ounvei  form,  must  fll  closely  I 

The  body  should  possess  a  somewhat  for- 


a  graceful  fa 
n,  short  and  i 


is  comb;  tin ,         .     . 

uie  whole  anrface  of  the  body,  and  If  not 
remedied,  the  fcathere  will  ultimately  drop 
In  bunches  from  the  bird.  For  thli  com- 
plaint a  teespoooful  of  castor  oil  ahonld  be 
given,  and  green  meat  of  any  kind  In  a 
crude  state  will  be  Ibnnd  beneficial  as  a 
temporary  diet.  Apoplexy  and  pereitala 
are  alio  dlaeaaea  to  which  this  bird  la  very 
liable!  and  the  treatment  of  this  disease 
should  be  similar  to  the  preceding.  R*ptvr, 
of  On  fan  Is  another  disease  which  demand* 
cnpoolal  attention.     Whan  lament*!  betrays 


the  arlatfina  of  thia   disorder,  the   bird 


ahonld  then  be  employed  for  Ave  or  nix 
weeks,  and  thaae  aboald  ba  changed  every 
three  or  four  da**.  Cochin  China  Ibwla  are 
partioularly  enbjeot  to  attache  Of  mitvniixt, 
for,  being  heal  IT  feeder*,  titer  imamaniiaili 
eat  too  flat  and  voraciously,     whew  thin  Is 


of  >  amall  quantity  of  soft  food)  only,  anch 

M  — L  fee.  together  with  green,    meat, 

either  raw  or  boiled :  ahotM  thia  not  awtnaK. 

grains  of  jalap  may  be  ■■«— Max* 

Torm  of  a  pill :  but  thia  latter  r. 
-"  only  be  r*r— '-""  ' — — 


yeara  old  the  hens  are  of  a ..„_,  .....__. 

cooks  an  fWquen tly  three  yeara  arriving  M 
that  stage.  The  average  she  aw  esse*  nay 
be  act  down  at  threepence  ptr  ljair.  inedndiiur 
alloxpenaea.hatohiBgaadanroith.    eThereaa 

Sce^teasaypee-rt-  Itwaea,  CqoMm  China 
rla  will  6a  foand  the  moat  nnnvaaslrmt  to 
of  their  being  better  sibte 


vahae,  a  '•fjlar  *app)y.i*ey  be  relied  on  nrom 

generally  esteemed,  but.  by  ittmtlnei  aund 
fair  and   (tan   feeding,   be  rendered    both 

"■  Bkl  nutrition*.  Oat*  of  the  axectt 
la,  to  btwat  both  the  crop  and  digestive 
I*  to  a  ItaU  of  healthy  vigour,  au  au>  to 
•el  the  loud  to  paaa  through  all  ita 
•hue*  speedily.  To  aoaumpli.'i  thto.  the 
bird  should  ba  fed  chiefly  upon  barley-  mewj, 
mixed  ooauloneJly  with  two  or  threw  enratuaa 

•' w  pepper.    The  quality   and    o«-  i 

the  oeia  will  alao  be  cceuidraaUtl* 
4  If,  pravloatly  to  killing,  the  bird  U 
deprived  of  nod  for  erven  or  eight  hour. 

-'■*  ■■■-"  -*  "■ -  "" —  '-.  a   atate    at 

~CW;HLSEAi.-Jji  Insert  wbicfa  yield* 
the  well-known  colouring  matter,  Caroline 
The  lueet*  am  acranod  from  the  plant*  into 
bags,  killed  by  boiling  water,  and  dried  uT 

.•. CoriilueoJi*   MCDetllBaa    adultc-. 

*  md"u>5»"  •*  •  manufhctttredl  I 
iponed  otootoared  doug-b,      TeJ. 
1 V  the  action  of  boliina;  eater 
.    _      .jolvee  and  dlalaUgratea  the  inal* 
tatlon.  but  ha*  Utile  eatat  vnoai  the    reeng 

COCK-A-LERKIK-Botl  trout  fotsr  ta 
■  pounds  of  good  shin  beef,  well  brokenu 
till  the  Uqnor  la  very  good.  Strain  It,  auad1 
put  to  It  emerge  fowl,  trowed  a*  for  boOlri-, ; 
and,  when  it  bulls,  add  about  a  doaeu  bmB 
blasohed,  and  cat  in  Utah  length*  ;  aOEltm: 
carefully.      In  half  an  hoar  add  ""thr* 
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COC 


doses  of  leeks,  nd  ■  stasonmc:  of 

and  salt;  and,  alter  ■  >Ught  boll  op 

COCKATOO.— This  bird  Is  of  * 
similar  to  the  parrot.  They  in  not 
MUbt  to  spent,  ul  thin  Is  one 
thai  does  not  apeak  at  all  ;  but  thl 


aotj  i 


osttion  affection 


*  parrots  generally,  use  their  Ull  In 
■nmiiil  and  descending,  they  have  not 
their  henry  and  dlMgreoiblc  step,  but,  on 
the  contrary,  an  very  active  "nd  hop  about 

COCKCHAFER.— A  MH-knim    huM 
eartremely  destructive 
female  deposits  her  «£■•   iu    mc 

— * ' — I  short  time,  they  ehs 

Viai  full  ftd. 


o  vegetation.     The 


with  mixed  apJoe.  For  brown  an  put  In 
a  little  port  urine,  garlic  and  an  nnohovy. 
For  white  laaoe,  use  sherry,  lenoB-Jnlee. 
and  white  pepper. 

COCKLES,  YlCKLEl).-BoU  t. 
of  oookles  In  their  own  liquor  for 

hoar.  skimming  them  well;  then  „ 

thenoeklta.  and  strain  the  liquor  through 
a  cloth;  takaaplBtoflt,nnduld  to  it  three 
quarters  or  an  omct  of  man  and  half  an 
ounee  of  nines ;  b«U  these  together  once, 
and  then  add  to  it  the  cookies  and  remain- 
ing liquor  |  itlr  It  wall,  add  a  tabtaepoonfhl 
of  sail,  three  quarters  of  a  pint  of  vinegar, 
and  a  quarter  of  an  ounce)  of  whole  pepper. 
Let  It  Jitand  utU  sold,  then  put  toe  osokloi 
Into  small  barrels  or  jars  as  close  as  the* 
_.:„  ..-    tn,  nauut  OI[r  them,  and  ai 


hi"   u 


unclose,  sad  In  a  few  dap  they  will  be  It 

COCKLES,  t 
be  procured  a  s 
wanted,  that  11 
as  possible  from 

plenty  of  water,  and  stir  them  np  ti 

throe   times   a  day  wttb   1   birch- bi 

duuure  the  water  sash  day.  and  when  they 
are  properly  cleaned,  put  them  Into  a  sauos- 
p*n  ol  hot  water,  and  boll  them.  As  soon 
M  thai  sheila  open  tbey  are  done. 

COCKNEY  DIALECT.— I'srsons  natlre 
to  London,  or  who  hare  lived  in  It  for  some 
yean,  and  hare  rescind  only  an  Imperfect 
education,  oonunlt  a  dais  of  errors  Id  speak- 
ing, which  are  popularly  known  as  Cuttaes- 
fnu.  One  of  the  most  glaring  blunders 
that  Cockneys  an  guilty  of  Is  the  misap- 
plication  of  the  letters  •  and  r.  tb*  word 
Wsfly  being  wed  for  very.  r«Jk  for  wslk, 
•ehct  for  velvet,  eater  for  water,  to.    The 

with  the  latter  S,  which  at  aspirated  when  It 
Id  be  silent,  and  silent  when  It  ought  to 
~w  imjtwce,  "Asdwnrd, 
'  'Elan,  boll  me  a  su  " 
nothar  error  ooasJeM  of  adding  the  lcttn-  r 
tin  end  of  words;  as  Idear  lorldsa,  Mariar 


id  lying  on  their  tides 


be  unrated ,  ; 


tally  ohanged  In  this  way,  wludsr  heinp  nsed 
for  window,  elbsr  for  elbow,  *c  ;  another 
blunder  originates  In  the  very  opposite  ol 
Ibis,  namely,  leaving  out  the  r  entirely,  as 
boo  tor  hone.  Other  errors  occur  In  ssakmsj 
nae  of  (sob  phrases  as  "this  here"  and 
"that ere,"  Insleedof  simply  this  sod  that. 
All  of  these  blunders  mar  be  easily  reme- 
died by  the  utrdse  of  the  most  common 
Intelligence,  and  by  a  determination  to  pro- 
nounce the  words  correctly  whenever  It  Is 
to  use  them.— Sec  Aspiratioh, 

COCKROACH1. -9«e  Beetle. 
COCOA.  Antii-TIRATtOK  or.— The  adul- 
eratlasi  of  this  article  la  not  of  a  xerlons 
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COCOA.    pHPAKATtOK     _.. 

fof  making  tbla  beverage  are 


h  1*  merely  misled  wit 


In  the  proportions  I 
That  which  la  pre] 


mally  sold 

Sialfty  of 
boiling 


quires  gwflll  hours'  boiling 

left  nntll  quite  cold,  thattn*  _      ... 

to  the  ■nrtaoB  Dttr  be  Bleared  Awn  It  before 

It  U  aeain  heated  for  f-"- 

COCOA    - 
bygrindfc 


digestible  beverage  wnen  neither  tea 
coBee  will  agree  with  them. 

COCOA-KUT.-The  fruit  of  one  of  the 
patina  which  crow  wild  In  the  niHn  parti 
of  Aila,  and  the  Islands  of  the  Indian  seaa. 
Th«  fruit  la  covered  externally  In  a  thir 
tocgb  rind,  Immediately  within  which,  la  i 
quantity  of  tough  fibre*,  and  is  tba  midst  I 
SMtoaed  the  nut  itaelf.  which  conalata  of  i 
very  hard  shell,  containing  a  kernel  of  i 
white  substance,  being  Itadf  hollow.  Tb 
kernel  In  lta  fresh  atata  Is  very  nutritive 
containing  a  food  deal  of  lined  oil  i  bu 
when  It  arrives  In  England.  It  W  generally 
dry  and  Indigent  I  ble  While  the  nut  Is 
■Teen,  the  whole  of  the  shell  la  filled  with 
the  Juloe  sailed  the  milk,  which  Is  agreeably 
sweet  and  refreshing.  But  by  the  Time  the 
nnt  reaches  England,  It  will  seldom  yield 

more  than  half  a  pint  of  milk  at  the  i 

The  kernel  or  the  nut,  when  pressed, 
a  moat  excellent  oIL  From  the  out* 
of  the  nut  bowla,  drinking  cup*,  h 
made,  and  from  the  fibre  a  species  o 

COCOA- NET  CAKES.— Hiring  washed 
and  dried  the  nnt,  pare  off  the  rind  ar' 

Kte  It  i  dissolve  a  quarter  of  a  pound 
'  sugar  in  a  little  water,  then  add  t 
not,  an3  atlr  it  till  It  boila;  when  nearly 
cold,   add   the  yolk*  of  three   eon   wall 
beaten.    Hi  thoroughly,  and  bake  In  patty- 
pan b  lined  with  a  puff  paste. 

COCOA-NUT  FIBRE.— Tb  I  ■  material  la  of 
modern  Introduction,  and  la  now  extensively 
aaad  in  the  manufacture  of  mattraaeea,  and 
In  making  matting  for  kitchens,  lobbies,  fca. 
For  both  theae  purposes  It  is  extremely 
well  adapted,  is  readily  cleaned,  and  may  be 
procured  at  a  moderate  cost. 

COCOA-NUT  FUDDINQ.  —  Break  the 
■hall  of  a  moderately- alied  cocoa-nut,  ao 
aa  to  leare  the  nut  aa  whole  ai  possible; 
grate  it,  after  removing  the  brown  skin, 
mix  with  It  three  ounce*  of  powdered  loaf 
auger,  and  hall  an  onnce  of  lemon-peel; 
nux  the  whole  with  milk,  and  put  It  Into  a 
tin  lined  with  paste.      Bake  ft  of  a  light 

COCOA-NUT  SWEETMEAT.— Para  the 

nut  and  throw  It  into  cold  water;  then 
grate  It,  and  boll  It  In  clarified  sugar  (in 
the  proportion  of  a  pound  to  each  pound  of 


cocoa-nut)  nntll  quite  thick;  atlr  It  fre- 
quently to  prevent  it  burning.  Then  pour 
It  on  a  well- buttered  dish  or  marble  slab. 
and  eat  It  Into  any  form  dealred. 

COD  BAKED. -Take  the  middle  piece  oT 
the  fish,  and  skin  It  ;  make  a  stuffing  with 
a  little  of  the  roe  parboiled,  apiece  of  butter, 
the  yolk,  of  two  hard-boiled  eggs,  some 
grated  bread  eramba  and  lemon -peel,  pep 

K,  aall.  and  nutmeg;  land  It  with  the 
ten  white  of  an  egg;  put  It  Into  the  Bah, 
and  lew  it  up.  Place  the  whole  In  a  tin 
dish  with  bits  of  butler  over  the  top  of  it, 
and  hake  It  for  an  boar  In  a  Dutch  oven  ■ 
tum  and  bute  it  frequently. '  Garnish  with 
fried  roe  or  oysters,  and  serve  with  melted 
butter,  or  oyster  or  shrimp  sane*. 

COD  BOILED.— Wain  the  fujb  and 
cleanse  the  inside,  the  back-bone  In  par- 
ticular, with  the  moat  scrupulous  care;  lay 
It  Into  the  Bah-kettle  and  cover  it  well  with 
cold  water,  mixed  with  Are  ounce!  of  Bait 
to  the  gallon,  and  about  a  quarter  of  an 
ounce  of  saltpetre  to  the  whole,  liace  It 
over  a  moderate  Ore,  clear  off  the  acorn  per- 
fectly, and  let  the  nrti  boll  gently  until  It  la 
dona  Drain  it  well,  and  duh  it  carefully 
upon  a  very  hot  napkin  with  the  liver  and 
the  roe  as  a  garnish.  To  these  may  he, 
added  tufts  of  lightly- scraped  horse- radlah 
round  the  edge.  Serve  oyster  lance,  and 
place  melted  butler  with  It,  or  anchovy 
eiuce  when  oyster"  cannot  be  procured. 

CO  I)  BROILED.— Having  well  cleaned 
the  (lab,  nut  It  Into  slices  of  about  an  inch 
thick;  dry  them  well  with  a  dean  cloth, 
then  rub  them  with  thick  melted  butter, 

them  on  a  gridiron  over  a  clear  Ore,  and 
when  one  aide  la  done,  turn  them  carefully 


oiled,  broiled,  or 
D  CUHBI  ED. -Shorn  of  cold  cod  m 


rh lie  gravy  thickened  with  a  dnscrtapoon- 
ixl   of  curry  powder   and  a  teacupfui  of 

COD  FRIED -Cut  the  middle  or  tall  of 
be  Bah  Into  slice"  an  Inch  thick,  season 
them  with  aalt  and  pepper,  and  fry  them  of 

Sht  brown  on  both  sides;  drain  them  on 
ve  before  the  fire,  and  aerre  them  on  a 
ell-heated  napkin  with  plenty  of  criiped 
parsley  round  them.     Serve  with   melted 

-Take  dreased  cod  and  eold 

bottom  of  *  ple-dlth.  then  a  layer  of  flake* 
of  ood,  with  a  little  of  the  li.tr  out  In  (mall 
piece*;  seaeon  with  pepper,  aalt,  and  not- 
meg ;  repeat  the  livers  nntll  the  dish  Is  fall, 
-Tver  It  with  bread  crumbs  and  piece*  of 
aah  bitter  t  bake  for  three  quartan  of  an 
iur,  and  let  the  top  be  quite  brown.  A 
uple  of  Bounds  well  soaked,  boiled  tender, 
id  ant  In  small  piece*,  an  a  great  Improve- 
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COD.  SALT,  BOILED.— Before 


il  It  gently  ui 
eaten  Willi  n 


n  cooking. 


of  the  belly,  and  Is  reckoned  ■  i 


., .  — Jed  unreal  delicacy , 

«  either  boiled,  broiled,  or  fried. 

o  dressing  either  way,  11  should 

mil  soaked,  washed,  ud  parboiled. 


COD  STEWED.-Cnt  ft 


Duzas.— This  Is  considered  the  choice  part 
of  the  tteh.  ud  It  usually  boiled.  It  will 
It  much  liner  If  a  little  skit  Is  nibbed 
own  the  bone,  ud  along  the  think  pert.  If 
.  be  cooked  the  ssma  day.  To  boll  ft,  door 
cloth,  tie  it  up  swurely.  and  pat  It  on  in 
did  water.  Into  which  pat  ■  handful  of  salt 
CODICIL.  — A  supplement  or  addition, 
-"-  to  a  will  by  a  testator.  adding  to, 
„..      pBrt  „s- „, 


Bait,  and  pot  them  Into  a  atew-pan  with 
half  a  pint  of  water,  some  utn*l  par/,  bait  a 
pint  of  wine,  the  juice  of  hair*  lemon.  - 
dozen  oysters,  a  piece  of  batter  rolled  I 
flour,  and  two  or  thro-  blades  of  mace.  Tl 
fish  will  be  sufficiently  stewed  la  about 
quarter  of  an  hour. 

COD,  to  Choosi  —  This  Bib  1*  besi 
when  thick  towards  the  head,  and  the  Bean 
cuta  while  and  Oaky.  The  Bill"  ntiould  be 
very  red.  and  the  eye*  bright;  when  dim 
and  flabby  the  flab  Is  not  (rood.  It  Is  In  its 
prime  during  the  months  of  October  and 
November ;  and  If  the  weather  be  cold,  from 
the  latter  end  of  March  to  Hay. 

COD,  TO  Pickle  —  Cut  the  flsh  Into 
ullcea  and  put  them  Into  Billing  water,  ma- 
son willi  salt,  pepper,  sweet  berbs,  and 
aptoea.  Let  It  /sal  boil,  but  no  more.  Then 
take  the  slleea  oat,  and  when  they  are  o  " 
lay  them  by  closely  m  pairs.  Itoll  half  — 
quantity  of  Tlnegar  that  will  be  necessary 
to  corer  the  flth  with  an  equal  quantity  -' 
brine,  pour  It  over  them,  and  when  oc 
cover  them  well  up. 

COD  WITH  I-OTATOES.— Skin  soaked 
dried  cod.  and  hang  ft  to  dry :  p 

or  more  of  fine  large  potatoes, 

well,  and  put  them  Into  a  sancepan.  Lay  as 
much  cod  as  will  be  required  on  them,  add 
hot  water  enough  to  corer  all.  close  the 
saucepan,  and  let  it  bdl  for  three  quarters 
or  an  hour;  then  mash  the  potatoes  with 
hot  milk  and  butter;  lake  out  the  bones 
from  the  fish,  chop  It  fine,  add  them  toge- 
ther and  season  to  taste  j  lav  tlleee  of  hard 
boiled    eggs   orer.   and   sprigs   of  parsley 

COD'S  HEAD  AND  SHOULDERS,  to 
Cabve.— Take  off  siloes  quite  down  to  the 
bone.  In  the  direction" *-         "'     " 


inlng,  or  altering 
jr  disposition.    It  _ 
nine  paper,  or  affixed 
the  will,  or  It  may  b 

.    Tbout 

one  wilt  he  may  mi 
s,  and  the  li 


i  properlymly 

.  .  _ .  — ,  _ — j  MDiany codicUi 
as  he  please*,  ud  the  last  is  equally  valid 
with  the  first.  If  not  contradictory.  If,  by 
two  codicil*,  the  tun  thing  Is  given  to  two 
Individuals,  the  law  eajoinj  that  they  most 


signature  ud  attestation  are  required — Beg 
Will. 

CODLIN    CREAM. --rare    ud   core   a 
score  of  eodllns;  beat  them  in  a  mortar 


CODLIN  TAUT.  - 


Scald  the  fruit  and 

a  little  of  the  liquor 
sh,  lay  la  the  applet 
iverwlth  fins  sugar. 


the  back-bone  and  lines  It,  and  which  maybe 
found  by  passing  the  elioe  under  the  bone. 
'  few  choke  parts  are  In  and  about  •'■" 
"  taoftn  '    ' 

removed  with  the  iith-shce  or 


le  white  of  an  egg,  and  strew  powdered 

CODLLN8,  to  Par.  ieuve.  -This  fruit  may 
e  kept  for  several  months.  If  gathered  of 
_  middling  alia  at  Midsummer,  and  treated 
as  follows:— Put  them  Into  u  earthen  pan, 
pour  boiling  water  orer  them,  ud  oarer  the 
pan  with  cabbage  leaves.  Keep  them  by 
the  Ore  for  some  time,  then  pour  off  the 
water  ud  leave  them  to  oooL  Then  place 
the  oodlins  iu  a  stone  Jar  with  a  •mall 
mouth,  ud  poor  on  the  water  which  pre- 
viously scalded  thero.  Corer  the  jar  with 
bladder  wetted  and  tied  very  close,  ud  oyer 
that  a  paper  tied  again. 

COD  LIVES  OIL-A  medkune  that  bai 
recently  acquired  nun  '    - 


sumption, 

affections, 


geoersllv  supposed  that  the  fades*  and 
matt  which  are  present  In  — ' — 
In  this  flsh  are  the  subi 
materially  owea  Its  emoao 
Inferred  that  one  of  IU  •» 
■titueots   Is  /p-m  ptasaasnui 


quantities 

™  to  which  It 

It  mar  also  be 

active  oon- 


this  agent  on  .__ 

and  secret  organs  being  perfectly  established. 
The  difficulty  of  bringing  it  Into  a  form  for 
administration  Is  removed  by  the  employ- 
ment of  sod  liver  oil;  ud  nature  provides 
a  remedy  where  art  falls.  The  pale  brawn 
colour  Is  the  best ;  ud  wheugood.lt  has  the 
odour  of  a  boiled  ood's  liver,  ud  I*  far  from 
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COFFEE,  liDLRunm  or—  The  «■> 
toaatTe  Kt.ltn.Um.  or  tMl  artless  of  of 
MUUvi  f>  Mnnd  by  the  fact  that 

BHsfc  laager  OwrifT  Of  a  Substance  COM 

nHhIi  imijIi  tola  than  phm  thnuA 
tha  Matem  asoeaa.  The  sheaf  articles  with 
which  mta  t>  MWiM  in  chicory,  du*- 
fsrant  khade  of  (rata,  potatoes,  uid  beana. 
E  aauUtiaa  to  thaws  attain*  another  tngre- 
tlnat  It  aaed,  known  as  the  ooffe*  eotonrar, 
an*  thai  aaaanate  obJedv  of  burn  t  roanr. 
W>n>  Mflat  It  MBpMHd.  a  ponton  o?  II 
■tan  be  pawed  gentry  on  the  enrfaee  of 
*  water;  the  awtm*  powder wm 
il  h—  llg  on  the  water,  but  the 

-*■  -o  the  bottom.    The 

at  upoa  (be  liquid 
Jtyofcaeentialui! 

„ me  time  repela. 

it  w*U  Bka>  be  obaerred  la  repeating  then 

-^  "Wlh«w»t«r»o  whl*  eofte 

:   added  becomes   scarcely 
M  Wme,  whilst  that  with 


den  brown  tint.  The  presence  of  routed 
grain  may  akw  be  detained  by  the  blue 
aalwr  pndaeed  am  aaaaasarbnaar  a  tohUoa 
at  nanne  to  the  eat)  demotion.    Tbeae  i«- 


■  nuaroaeepa,  by  which  the  difference  In  the 
grain  of  the  coffee  and  other  Ingredient! 
will  be  nattily  detected.  Rarer  007  i™»rf 
coffee  «  oept  of  tradesmen  of  oaqwsatiun  able 
integrity;  aeme  greeara  main  It  a  practise, 
harder  to  glre  then- enstceaers  eonOdeneo, 
to  grtad  the  coffee  while  they  wait  for  it 
In  anon  cues,  cbkwry  la  frequently  left  in 
taw  mtU  to  mingle  with  the  coffee  that  hi 
totrodnacd,  or  a  ban  of  eJnoory  nibs  of  sboet 
the  atie  or  coffee  berries  I*  kept  upon  the 
sntmtsr,  a  handful  or  aoof  whtoh  are  adroitly 
Itoomi  Into  the  mill  daring  the  procesi  of 
grinding.  In  choosing  wm  coffee  care 
■nornMoa  taken  that  Che  berry  la  not  too 
dark;  far, If  sejlhas  been  too  macb  roasted. 
and  some  of  Its  aettia  properties  hare  neees- 
narltp  been  Intend  or  destroyed.  Abort 
all,  the  eoflhe  drinker  ahould  never  hoe  the 
coffee  eoolalnsd  In  cants  ters,  (br  he  way  ba 
—red  that  tt  to  ersn  more  sdnherated 
than  other  coffee  not  so  packed. 
COFFEE   (KEAhf.  —  Hating  dleaorred 


tt  for  ten  minutes,  pat  It  Into  eaitard  oops 
anal  let  them  stand  la  boiling  water  until 

COFFEE  ESSKnCr—Tahe  two  ponida 
of  groond  eoffee ;  hsTaee  one  of  the  pounds 
in  a  quart  of  water,  then  let  It  stand  to 
settle;  whan  dear  poor  It  off,  and  Infuee  the 
atherpooDdofosffeelR  tt;  boll  hall  a  pound 
of  sngar  to  •Mantel  height,  and  pat  In  the 
aoffaato  dlai  nrii;  then  poor  It  Into  a  pipkin 


It,  and  when  sstd,  ponr  it  Into  bottles,  cork 
them  cfoselT.  and  keep  then  Ut  a  cool  place. 
When  It  Is  wanted  for  use  put  some  of  tt 


the  strength  the  coffee  is  desired.    This  win 
he  found  Terr  ua^hl  when  travelling,  or 
oonyenlence  to 
the  asm' 

„„. -Holla. 

of  oodee  In  aboot  a  ; 


;  FOT.— The  reesel  known  gene- 
coffee-pot  has  been  objected  to 
arsons.  SI  not  being  capable  of 

, „  the  beverage  anOrlenth/  Sne  and 

dear,  several  Improvements  hare  therefore 
k~"~  Introduced;  one  of  tbeae  fa"  


ited  tn  the  engrev 
auat  be  regulated  by  tbt 
la  (br  whom  the  coffee  it  .  _ 
r,  if  a  large  quantity  of  the 
sped  Into  an  insuBclent  space. 
t  be  room  for  it  to  swell,  and 
1  not  past  ihrororb.  Put  three 
lee  Into  a  percolator  which  will 
contain  two  plot*  and  a  half;   shake  the 

owder  guile  level  and  press  it  cloiel  j  down ; 

smove  the  pressor,  put  on  the  top  strainer. 

□d  pour  round  and  round,  to  as  to  wet  the 

gffee  equally,  about  the  third  of  a  pint  of 
*-- 'Ms  drain  quite  tfirosujh 

„  ...._.  .__     j   let  it  drain 

entirely  throngh,  then  remove  the  lop  of  the 
H Iter,  pot  the  cover  on  the  part  which  con- 
tain* the  coffee,  and  aerre  It  Immediately. 
Another  species  of  coffee-pot  Is  the  oar*- 
i#i-c,  by  which  the  eoffee  Is  made  nana 
somewhat  the  tune  principles  as  the  perco- 
lator, but  i*  of  a  slightly  dnTerent  oonstroe- 
tlon.    On*  thing  It  essential  with  coffee- 
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pott,  wha**ror  their  Bunion  may  bag  and 
uu  Is,  to  keep  thea  tonpaloMlr  iwM 

u-dcloee.    To  urn  ad  the  .<-.,. 


e  with,  the  lid  taki 


Imiva.  bulling  be  instated  upou,  ths  pro- 
cans  thonld  be  performed  u  follow!  :  Put 
the  necessary  cjuuniity  of  water,  lute  e pot 
which  1|  will  not  All  by  uu  inches ;  when 
It  Wis  Btlr  In  til*  OSffBe;  the  contents  of 
Ut  njt  will  then  gradually  rise  to  the  tap 
Hd  afterward,  fmfli  let  <t  boll  .lowly  If 
three  minutes  longer,  then  poor  out  a  Tart 
cnnfnltariee.bolditlu,- 
sad  ponr  It  In  11(1  D  . 
Mara  for  ten  minute,  longer, 
perfectly  deer  by  this 


■r  lira  coffee- pot. 


i  without  aaj 

Another  method  of  nuking  coffee  It,  tt 
dliid*  the  water  about  to  be  used  into  tw< 
parts,  aad  lo  set  the  coffee  over  the  lire  ii 
E-  i--.ii  nt  tin.  «u  water  until  It  oomei  u 
it  by  the  aide  of  the 
_     ,  It  should  be  poured 
u .dear  us ilt  will  run.    Immediately  the 


*  halt  of  tt 
aboil.  After 
Ira  (or  a 


.haold  be  poured  on  the  ground)  :  the  vaaatl 
ie  to  be  placed  on  the  fire,  and  kept  boiling 
Aw  about  three  minutea.    This  will  extract 


part  la  to  be  poured  oft  aad  Diced  with  the 
former  I  rqnor      'lh  to  mind  liquor  will  coa- 

'" "-*>  oraruas01T  ■» 

perfection,  and 


I  ia  the  roasted  ( 
will  be  M  hot  aa  an 


pies*  of  clean  eel  or  solesUn.  Of 
_.__jlalof  whltoof  «    Another  pom 

oofiie  upon  the  btnrth.  and  to  tprinkla  o» 
lit  surrao*  half  a  oupfui  of  aold  wat 

ami  ^carries  the  foulness  with  tt    . 

coffee,  pot    The  on. 

-ay  both  be  Implored  by 
nsde  (supeoniul  of  part 

COFFE&'Paortmrat  or. -Coffee,  whan 
prat  *rl  y  pri  pared,  and  aaed  In  saadsramnu, 
!■  to  moat  persons  an  anhUaranna;,  gratoM 
bareraam  WHk  aoma  persona,  nowersr.  It 
la  heat Ine,  and  ex troately  diutoul t  of  diges- 
tion. Ifdnink  in  the  noer-ln*  torbreakiaat 
It  ehould  be  of  a  proper  strength,  aad  wall 
dilated  with  either  soM  or  hot  milk.  Coffee 
It  frequent]?  employed  after  dinner  aa  a 
digester;  when  tfaaa  employed  a  annul  cup- 
ful oaly  should  be  taken,  without  milk,  and 
swettmed  wiUi  tTiaar-candy,  InthiaganM 
It  is  atoo  an  excellent  substitute  for  spirits 
or  Kins.  Coffee  taken  at  night  generally 
prarenM  alsep,  oooutona  the  aecalanttkm  of 
the  pulse,  and  produces  liiiaaamil  TlrldnaH 
of  ideas  and  hilarity.  Parsons,  thsrdhre, 
engaged  In  mental  oooopatton  at  night  will 
Hod  this  a  far  mora  sgreeabb)  and  ridable 
resource  than  alt  her  wine  or  spirits.    Dsf- 


of  the  most  w __ 

ten  with  prudence,  and  one  of  the 
rone  If  Indulj    ' 

propertlesof 

ina  who  sufferltom  headache  find  relief 


, lulled  in  to  

The  medicinal  properties  ofeoffs*  are  various : 
peraonswhosufferfror      """  *    '      "* 

from  drinking  coffee. 


-.      tothesto- 

maoh  after  exeses,  corrects  crudities,  and 

remores  oollca  and  flatulencies.  To  both 
the  ner-rnua  and  the  languid  It  is  cheering 
and  exhilarating,  and  repairs  the  injurious 
effects  caused  by  excessive  mental  or  bodily 
labour.  Aa  an  opiate.  It  has  aa  adri-* — 
which  opium  an  d  other  drugs  do  not  po 
for  II  may  be  taken  andt 


for  II  may 

and  in  all  i 
aggravating 


lood,  congeal 
a.  and  not  01 


other  disorders-  Coffee  acts  as  an  aperient 
If  s  glass  of  cold  water  be  drunk  imme- 
diately before  It  is  partaken  o£    In  cases  of 
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prtaanHig  by  opiates,  the  useof  very  strong 
coffee  with  lemoii-)ulue  hu  alio  been  found 
•nrj  hHUtt  The  mixing  of  brandy  with 
coffee  la  very  qnestlonabic  M  the  duniMr 
of  the  neenrage  t*  thereby  entirely  altered. 
Instead  of  beliK  simply  corrected,  as  ir  — 
templMed  by  the  practice. 

COFFEE    RATA  FLA A  llqneur 

ti  follow*:— Beat  Turkey  coffee  ground,  one 


,  s  Utthf 

may  b*  strained  through  ■  flue  sieve,  and 
filtered  on  til  perfectly  clean  pat  It  Into 
■null  bottles.  Meanly  nark  and  ml  them, 
and  In  a  month  the  iUi9>  will  be  tit  for  me. 
ta~  Coffee,  lib.  |  sugar,  wo. ;  cinnamon. 
to*,  i  cloves,  jm. ;  nutmeg,  joa. ;  aw«t 
almonds,  loi  ;  bitter  almonds,  (ot ;  lain  - 
gl*sa.Joi. :  proof  spirit.  1  gallon. 

;COFTEE  ROASTEK.— Persona  who  drink 
coffee  habitually,  and  are  very  partkihur 
•boat Its  flavour and quel Ity.  should  purchase 
the  beat  kind  In  a  raw  state,  keep  ilTor  some 
months,  and  havtltroastedathonie.  Thlscan 
be  cheaply  done  In  small  quantities  by  nun 
of  the  apparatus  seen  In  the  engraving;  tbe 
coat  of  which  does  not  exceed  eight  or  ten 
IhUllnxa,  aad  the  supply  of  charcoal  needed 
for  It  bring  very  trilling  Indeed.  The  cylin- 
der which  contains  the  coffee  ibonld  only  be 
half  filled,  and  It  should  be  turned  rather 
slowly  over  the  fire,  which  ought  to  be  of  a 


quickened,  as  the  grain  is  in  that  case  quite 
heated,  and  it  win  become  too  highly  co- 
loured befbre  it  is  roasted  through,  if  slowly 
finished.  When  it  Is  of  a  line  light  brown. 
spread  It  quick]!-  upon  a  large  dish,  and 


ascertain  whether  It  i*  auncienHy  roasted, 
the  door  of  the  cylinder  must  be  drawn 
back  nnraaarally  towards  tbe  end  of  the> 
prooass.  and  the  progress  of  the  roasting 
noted.  Let  It  remain  on  the  dish  until 
It  Is  quite  cold,  then  pat  It  immediately 
into  canisters  or  bottles,  and  delude  the 
air  carefully  from  IL 


COFFEE, 


le  of  al 


...   _  ibttltates  for 

the  imitation*  have  proved  tolerably  at 

oesafbl    A*  Is  one  of  thee*  article*,  a 

the  following  la  the  process  esipln/ed:-- 
The  rye  must  be  well  cleaned,  and   than 


afterwards  In  the  si 


t  for  us 


It  B 


id  It  la 


... ._jy.    This  beverage  Is  also  greatly 

traproved  by  raising  the  powder  with  halt 
lis  weight  of  genuine  coffee.  Peas,  beans, 
and  almonds  are  also  used.— See  Aeons, 
Chicory,  Ac. 

COIN  DETECTOR.— Asimple Implement 
by  which  the  genuineness  of  coin  la  tested. 
*  -  Improvement  In  this  article  baa  recently 


been  Introduced,  in  the  shapeof  a  small  cap 
Died  in  a  stem  containing  a  strong  add. 
■1  coin  on  being  submitted  to  which,  fl- 
ood, will  not  change  colour,  but  If  base. 
Ill  be  discoloured  immediately. 
COINS.    Iwi'M'ssioHS    raoM.  —  Melt    » 
little  Isinglass  glue  with  brandy,  and  penu- 
lt thinly  over  the  coin,  so  *a  to  oover  Its 
whole  surface;  let  it  remain  for  a  day  or 
•  ro  until  it  has  thoroughly  dried  and  har- 
med, then  take  It  off.  and  a  clear,  firm, 
npresslon  of  the  coin  will  be  produced. 
COKE— Cuke  Is  prepared  from  coal  by 
rtepnrlnif  It  of  Its  hydrogen ;  consequently 
"    -i  yield  neither  flame  nor  smoke.    The 
part  of  thla  combni 
o  purpose*  Is,  that 
....  .ror  retorts  alter  th 
tracted  from  the  coal  for  II 


lible  used  lor  do- 


bright  clear  Are  la  wanted,  as  broiling, 
roasting,  fa...  but  It  It  difficult  to  kindle, 
-nd  does  not  answer  well  in  a  grate  without 
n  admixture  with  coal;  tbe  two  together 
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make  the  beat  of  Area.  Coke,  when  ad  In 
u  ordinary  grate,  should  be  broken  of  the 
■be  of  a  gooee  egg-  ■"■*  uid  on  the  Wn  0( 
the  Ore  when  it  li  already  elsar ;  the  plecca 
will  collect  to*  radiant  heat  thM  would  hate 

aeirea  besom*  r£ub  whkk  state  atone 
they  in  effective.  Cue  ehould  be  taken 
that  the  piece*  of  coke  do  not  fall  Into  the 
front  of  tbfl  Ore  before  they  are  red-hot,  u 
tbey  will  only  obatnwt  the.  rays  of  heat. 
There  la  some  difference  la  the  density,  and 
eooMowatlr  to  Uw  strength  of  the  coke, 
according  to  the  kind  of  ooal  from  which  It 
!a  produced,  or  In  the  mode  of  preparing  It. 
Hie  heaviest,  gives  thi  most  beet,  and  will 
kut  loanat :  Dot  that  whktb  la  shining  and 
light  wifl  barn  meet  readily  Cos*  burned 
by  Itself  ha*  all  the  bad  qualities  of  char- 
coal.  In  girlug  oat  carbonic  acid  iu,  which, 
if  the  current  Of  draught  ap  the  chimney  la 
not  aufcctent,  will  fall  down  Into  the  apart- 
ment. Bnt  wbila  it  1*  burning  in  a  well 
uouali  noted  fireplace  there  In  no  danger  of 
this,  aa  Uw  enrrent  upwards  earriea  the 
carbonic  acid  along  with  it.  Coke,  when 
properly  managed,  ii  an  economical  fuel; 
It  la  sold  it  from  ten  to  twelve  shilling-  per 
chaldron,  and  la  beat  purchased  at  a  gaa 

OuZrjHICDK.— TbU  la  the  well-known 
plant  called  meadow  nitron,  whleh  growl 


pastures.  The  bulb  and  seeds  are  the  prit 
dpal  parti  need  for  medicinal  purposes,  and 
these  are  gathered  in  August,  from  whleh 

all  the  secretions,  espeiaailj  on  those  of  the 
alimentary  canal;  hence  its  remarkable 
efficacy  In  gout  and  rheumatic  (rent,  for 
which  diseases  It  was  long  considered  a 
■pernio.  The  forma  in  which  It  la  mint 
frequently  admlnlatered  are  those  of  the 
powder,  tincture,  vinegar,  and  wine.  The 
ordinary  dose  of  the  powder  ii  from  five  to 
fifteen  grains;  and  of  the  other  prepara- 
tion* from  one  to  two  drachma 

COLD,  Action  or.— The  animated  hum  an 
frame  la  endowed  with  the  power  or  main- 
taining a  certain  average  temperatui 
'except  in  rare  esses,  la  higher  thai 
the  surrounding  medium,  and  thli 
adequate  to  renal  all  ordinary  lmpi 
of  cold:  bnt  when  from  great  later 
long  continuance,  the  di 
of  cold  li  much  angraei 
—      ak.u 

I  Mate  ...  . 

anioated  fa 
mcrpna  nervous  cuniieuiiona,  wmie  cue  sys- 
tem generally  li  esjaanatsd  The  effect  of 
cold,  not  extreme,  bnt  long  continued,  espe- 
cially IT  combined  with  moisture,  la  one  of 
the  moat  fertile  aonreea  of  disease.  The 
MM  and  the  aged  are  more  peculiarly  liable 
to  saner,  and  for  tint  reason  rcqoli-c  especial 
protection,    i  he  partial  application  of  cold. 


to  Meipoaeatogreatoontinnrdoolu  anouia 
provide  abundant  nonrlihmanh  partlou  I  arty 
of  a  fat  oily  character,  and  ahonld  never  bo 
wlihout  a  fink  of  spirit*,  wldeb,  however, 
■honld  only  be  depended  on  aa  a  hut  re- 
sourea. — Bee  Fbost  Bite. 

COLD  CREAK.— An  nngnent  employed 
to  cure  chapped  akin  and  tea  wounds.  It 
may  be  prepared  from  veriona  Ingredlenta 
aa  follows :— L  Take  a  quarter  of  an  ounce 
of  whltewax.andBhredltUitoabaaln,  with 
cue  ounce  of  almond  oil.  Place  Ihe  basin 
by  the  Ore  till  the  wax  la  dissolved;  then 
add  very  slowly  one  ounce  of  roee-weter. 
little  by  little,  and  during  this,  beat  smartly 
with  a  fork  to  make  the  water  incorporate, 
and  continue  beating  till  It  l>  accomplished  I 
then  poor  it  into  Jura  for  use.  %  Lard,  six. 
ounces;  apermacetLoneoonceandadrachm. 
and  a  hall;  white  wax,  three  drachma ;  rose- 
water,  three  ounces ;  carbonate  of  potass, 
fifteea  grains ;  spirit  of  wine,  three  quarter* 
of  an   ounce;   essential   oil  of  bargamot. 


trly  cold,  add  the 

set;  juice  of  cucunibere,  four 
and  apermacetl,  quarter  of  an 

-"  ■- "■-    SUce 


ounce  each  i  oil  of  neroll,  live  drops.    St 
the  cucumber  very  thin,  and  place  the  silt 
In  the  oil  i    after  remaining  together  ' 
twenty-four   hoara,  repeat  the  opera 
using  fresh  fruit  In  the  atralnetf  oil 


,liBht 

- of  coin  In  the  hand  la  generally 

very  simple,  and  If  not  attended  with  shiver- 


very  simple,  and  If  not  attended  with  ahlver- 

Inga  and  headache,  seldom  requires  more 
than  a  hot  bath  for  the  feet,  the  following 

—   ■-        "■' 'joadrinkof 

opted  at  one- 
powder  ten 
four  grains 


the  whole  being  adopted"  at  ansa,  and  "about 
the  usual  hoar  of  bed-time. 
Take  of  Dover's J   "   *—    — 


THB  DICTIONARY  OF 


■AIA    Boosour   or.—* 
*ry  g*M  may  be  made 


lUreuln..  but  I 
to  the  tlletary 

ornate*  nponuun  m 

fsmily,  snil  betrays  an  _ 
•Ad  lndlffsuno*  mi  Um  part  of  (b<  how*- 
wile  perfectly  InexeuMble.  tor  Instruction* 
for  the  aoanrdoa  of  Mild  edibles  l»o> 
savoury  dJMiea.  see  Bur,  ounsui  ajo 
Soueai.  Bur  Got.ii.  Bur  FkicaiUk, 
Beef  Hill.  Bxnr  Miksd.  Bekf  Panics, 

BCET  HUllIMU.  HUTTON  HAMIOOT,  KlII- 


COLD  WATER    CUKE.— Sm   Htdbo- 

COLIC— This  ll  ■  disease  that,  unless 
greatly  neglected,  seldom  prove*  fatal,  *ad  ii 
ceased  entirely  by  some  irritating  substance 
Id  the  stomach  uid  bow*]*,  or  from  the  appu- 
otttou  of  oold  to  the  heated  body.  The 
moat  general  exntlng  oaosss  of  collo  are 
acrid  and  indigestible  fruia,  an  exaees  of 
bile,  powerful  medldne*.  worm*,  wind,  and 
oold  to  the  extremities  Colic  can  alway* 
ha  distil  rutin  cd  from  Inflimmatkm  ot  the 
bowels  by  the  peculiar  twisting  nature  of 
the  pain,  and  by  Iti  being  reliaied  trr  pres- 
sure The  IraMMiU  of  colic  consists  In  re- 
moving  the  cause  and  allaying  the  pain :  to 
effect  the  first  oojset  moat   speedily,  thi 

Cent  should  take  the  two  snbjotned  pill. 
lediately.  and  tare  tableapoonfuls  of  the 
mixture  every  hoar,  till  the  ruin  is  abated, 
using  at  the  same  time  hot  foment*! torn  to 

" — oh.    ShoIlldthep^lUJnotBotf^ee,- 

■o  hours,  they  are  to  be  repeat* 


d  part  or  wholly  from  flatu- 
lence tm  oompound  assafortida  pill  Is  to  bi 
■uhitituUd  for  the  colocynth  ordered  in  the 
presort  ptlon . —PiRi : 

Componnd  extract  of  oolocyath  6  grain*. 

Calomel 

Croton  oil 
Ifixanddtvl 

JHMar*.— Tata  of  thick 


bMnnbdaad. 

The  symptoms  „  , 

from  the  otter  form  of  cello  iu .. 

mar*  slowly,  and  being  attended  who  pun. 
Id  the  limb.,  ihakiaj;  of  the  audi,  sad  i* 
■  ea,  complete  paralysis. 
J. -Toe  hot  lath  or  Ibnealatiou 

tea,  clysters  of  warm  gruel  sad 
s.  and  one  of  the  feUowbu  pUH, 
-  hours,  and  two  Mblaaw**™  ■ 


Camphor  .  again*. 

Powdered  opium      .    1*  grain*. 


i  mncllue  and  c*s- 
i;  mix  thoroughly. 


Spirits  of 

Friar's  bi  . 

Leudaaam  .     It  drachm—. 

COLIC,   PAINT»;KS.-Tlu*  la  a  ■ 
more  serious  disease  than  the  former,  i 

this  eaa*  it  is  the  eonatitntkin  that  Is 

affected;  and  as  it  is  the  result  of  the  ab- 
■orption  of  mineral  pattern,  the  consequent 
It  entail*  an  **rloa*.  The  diaeas*  derii 
It*  sunns  from  tn*  frequency  of  It*  oost 
nsea  shook  painter*,  though  It  may  no 
In  nay  on*  expaaad  t*  the  same  lafluen 
This  dia****  arise*  from  the  absorption  U 
tte  body  of  whit*  lead,  though  It  may  pi 

^ xzsss 


*&£?££: 


ja^^Vp^'c^gs^**  £ 

sanate,the  purgative  pill*  ordered  in  nan* 
COUiWOBT.— Thie  term  is  applied  tc 
-abbtsna  oat  young  or  prsarloanlj  to  ihMi 
heart*  beoomiug  Hrm.  The  varieties  of  cab- 
bage principally  employed  for  Ihu  m»l  o: 


a—  i  ana  in  cases  m  intanaonai    n 
ly  mineral  drngs.it  sitsn  super-  |  b 


fieriy  York,  Ka*  t 


■rat  T*rk,  S«K*r-l*l 
lam.  Bsrtter***.  *.* 

iotlow.     Bo«tr.r»  n ; 
I  th*  middle  *f  Jn 


and  July,  to  be  repeated  mt  intend  of  the 
litter  month  ;  for  transplanting  In  August, 
September,  and  October,  for  ■  contfrniil 
supply  In  September  until  the  close  of 
March.  A  fourth  mat  be  made  tbe  frit 
week  In  August  lor  enoBectthig  tbt  other*  In 
rering;  bot  If  of  sufficient  extent,  then 
nrloen  plantation*  may  be  made  from  the 
feed-beds  otf  lb*  cabbage  creps  made  it 
these  several  psriods,  as  dhecteo.  under  that 
had;  theehlef  objeotof  growing coteworta 
being  to  have  a  tapply  of  greens  sooner 
■ban  can  be  obtained  Irani  tW  plantation* 
of  cabbages  If  left  to  form  hearts.  The 
obavrnUoni  npoa  transplanting,  and  tba 
dkeetloni  Ibr  earttvaltnr  cabbage*,  apply 
wtthsat  *sy  inodrflcatlrm  to  eolevrort* ;  but 
the  dnjntaoe  M  wUab  the  plant*  may  be  aet 
li  much  lass.     The  beat  mode  of  taking 


wort*  la  to  pall  np  o 


.  oat  every  other 
.„ beneAaal  to  tha 

and  tome,  especially  of 
I  plant*  may  be  left,  If 

COLLARING.— A  culinary  arose**  ero- 
|loyed  tar  th*  pnrpoa*  of  p*  nerving  meat, 

•all,  an.,  on  the  lettering  gerieralprinelplov 
Can  mau  be  taken  that  tht  article  n  pro- 
perly rolled  up  and  well  boamd  together ;  It 
should  aKw  60  theroughly  botieo,  and  be 
•arte  eoid  before  betas  pn  into  Ike  pen" 
mwham  it  ahold  lie for  anight,  whan 
etadmr  rn*v  be  tahan  off,  and  the  prepf 
nun  will  be  ready  tor  Ma,  The  ploUa  may 
*t  water.  In  which  at  BUoh  sett  la  dissolved 
-  tbe  water  will  take  np,  to  ererj  plat  of 
"Inch  add  bah*  a  prat  of  vinegar ;  It  shook] 
be  na cunt  to  cover  the  artktn  completely, 
*M  N  WW  be  deawable  to  add  a  freah  pickle 


"■e,  Birrnn,   ro*a,   oh: 
"AUtox,  Veil,  ho. 
COLLEGE  KPUCATIoy.— A  •upertor 

■arreraltiea,  by  which  ynang  tnm  are  pre- 
pay for  tha  various  professions,  and  an 


"»»»•  eolkajea,  althaea*  differing  t 

W.  la  caentmlly  lb.  um*.  Ih*  college 
■aration.  In  a  restricted  sense,  la  nothing 
■We  than  a  preparation  for  the  pobufl  ax- 
aatiiatlBaa  1  lor  it  is  upon  the  result  of  these 


"^•fa^Wtogrnka^tnrea.  t  — 
"*«  ere  giies,  as  often  ei  mar  be  needful. 
H?*l»8  the  mode  of  rn-epar»ng  tor  the** 
J?1"",  ife  book*  to  be  consulted,  method 


COL 

jectmetter" appropriately.  The  u«u»l  rou- 
tine of  attendance  at  the  lectures  is  for 
*  '  "  ■  "  "0  attend  two,  three,  or  even. 
each  Inculcating  a  different 
_  —jrature  or  adenee.  Bnt  the 
dalles  of  the  college  tutor  do  not  terminate 

_i.i.  .1. ■ —  ■setor**.    Hefrom  time  to 

wa  with  bla  poplla  sepa- 
rately, for  the  panrnoe*  of  ascertaining  more 
exactly  the  tndtTldnal'a  atate  of  preparation 
for  his  pnbbo  examination,  eon  salting  with 
most  effectual  methods  of  rs- 

isogliig  hi*  puma  of  ttt 


nomlsated  1*11  um,  whose  DO) 

la  to  mpertntend  *Ba  ■»■*  •**  ■>'- 

-■duals,  without  anpersedlng  or  Inter- 


ires  ;  una  are  occupied  rather  in  secnring 
for  the  atttdent  the  heat  use  of  the  lec- 
tures. In  ao  preparing  hhn  for  attendanee  on 
them  at  to  ruaole  him  readily  to  answer  the 
leoturer'a  questions,  and  follow  blra  In  his 

hapa,  In  those  portion*  of  bis  studies  la 
which  aooMent  may  bar*  precluded  htm 
Ann  reeelThag  the  aiatstanc*  of  a  college 
tator.     These  prirata  tutors,  therefore,  al- 


, jig-hly  nseful  to 

descriptions  of  students.  Il.eeoorae 
of  oolltfe  and  hall  leotares  elosea  at  tbe  end 
of  each  term,  with  the  tormal  exam  ration 
of  each  member  separately  by  the  head  ot 
tba  college  and  tator*.  who  assemble  for 
thla  paruoae.  Each  ttndent  presents  him- 
self in  torn,  with  the  books  In  which  be  ha* 
been  lectured  during  the  term,  eaaays,  *x- 
erdsea,  analyses.  Ac  In  addition  to  three 
mode*  of  direct  Instruction,  other  means  of 
Indirectly  proaaol  log  the  studies  of  the  place 
are  furnished  by  ptnmmms.  in  tht  shape  of 
aMaaUm,  tdnHiFMmt.    and   /rJfeavMBt,    to 

are  attached.  The  ejamlnntion  stent*  re- 
qwjrse  thM  the  candidate  for  the  degree  of 

B.  A the  saVnatam  degree— be  tried  hi  tnuH- 

lating  from  the  original  hmfruag*  of  the 
Goepele.  Hla  aoqatrementa  hi  Latin  and 
Greek  mat  be  proved  by  examination  hi 
at  least  three  different  atithor*.  Ha  I*  also 
examined  In  andenthlstirrr  and  philosophy. 
TU*  anplla*  to  tfaoae  candidates  who  aim  at 
no  more  than  barely  to  tottery  the  reqawl- 
thn*  of  tha  atatate.  But  a  moch  hisher 
standard  of  unaliilcaticn  la  expected  by  a 
portion ;  and  Ibr  these,  honoar*  addlthmal 
tothat  of  a  mere  degree  *™  provided,  it  la 
proTldod.  Ibr  example,  that  the  names  ot 
those  who  are  found  deserving  of  these  extra 
bonoara  should  b*  printed  and  arranged  la 
foar  ija  11  lira,  according  to  a  axed  standard 
of  merit  lor  each  ehuw.  It  will  be  seen  that 
•teexaaxrnatloDfbrtbedwgraeofRA.  is  the 
matn*iirin)(  of  college  education  Tbedearse 
of  Master  of  Arts  Is  obtained  without  any  spe- 
Tnaaa lajhiar  ——*■-»    rhedagreeehi 


tbe  higher  raoul tie. 
In  Divinity,  law.  1 


faeDJUea,  a*  Bachelor  aa 


THE  DICTIOJlABY  OF 


Bar  ba  oonsidsred  In  tbe  Unlit  of  encou- 
ragements ud  Inducements,  which  the  uni- 
versity hold*  out  for  toe  attainment  of  ■ 
eertaiFi  proaoleney  In  the  several  studies  to 
which  they  rein.  The  degrees  In  music  are 
conferred  without  any  reference  to  a  pre- 
cious dcinw.  ud  are  preceded  by  ■  'rial 
in  the  public  schools.     Although  the  ex- 

A.2VU  or  £300  a  Tear,  and  oftentimes  more, 
the  ordinary  college  amount  for  the  year, 
including  university  and  college  fees  of  all 
kinds,  boarding,  lodging,  washing,  mala, 
and  attendance,  oftener  rails  short  of  £80 
or  £KJ  than  It  axoeeda  £100.  But  at  tbe 
—  -""ill  generally   belong 


and  onaonneeof  candied  orange- peeL  Buki 
In  natty- pans,  or  fir  tbemt  serve  will 
podding  sauce  and  aliced  lemon.  X  Boi 
half  a  pint  of  cream,  Mir  In  a  quarter  of  i 
pound  or  natter,  beat  tbe  whiles  of  twi 
egirs  and  the  yolks  of  four,  and  mix  then 

•Ifted  sugar.  When  the'oream  u  allahtlr 
cool,  stir  It  Into  the  flour  and  eggs :  let  ft 
stand  for  a  quarter  of  an  hour  before    " 

Are,  and  then  bake  in  a  quick  oven    

twenty  or  twenty-five  minute*.  3.  Orate 
two  pound!  of  the  srumb  of  bread,  ihred 
half  •  pound  of  suet,  awt  rala 
pound  of  currents,  an  ounce  o 
UD  Ounce  or  orange-peel,  a  quart 

of  sugar,  half  a  nutmeg,  three  .„„_ 

whites  and  yolks  separately.  Ilia  and  make 
into  the  siic  and  shape  of  a  goose  egg.  Put 
half  a  pound  of  butter  into  a  frying- 


gentle  In  It  ewer  a  (tore; 

time*  tUl  thajr  are  of  a 


ns 


it  butter.  * 


eg.  1  of  1 ;  sagar.  to 

.   .t».ilb.i  candled  peel. 

los.    1  Cream,  i  pint:  butter,  lib.;  eggs, 

3.  Bread,  albs.:  suet,  jib.;  currants,  *lb. : 
citron,  loi. ;  orange-peel.  loo.  i  sugar,  lib. ; 
nutmeg.)  of  1 ;  eggs,  3;  butter, lib-:  brandy, 
1  wineulassfuL 

COLLUPS,   A  la  Beceaiei — Soak  I 
•lint  of  nam.  with  a  piece  of  butter,  chopped 


quor  till  ii ul [a  thluk,  and  strain  It  through 
sieve;  out  the  breast  of  roasted  poallry 
ito  small  pleOMi  put  the  meat  Into  tbe 
tuce  wltb  the  yolk  of  an  egg,  and  boll 
d  together;  then  cut  thin  pieces  of  paste  to 
ay  lorm  desired  ;  put  portions  of  tbe 
igout  between  two  pieces,  pinoh  all  round 
i  secure  the  sauce,  and  fry  them  of  a  Ana 

COLLOI'S,"  AO  NiTLBSL.-Mloce  nneJe 
nound  ol  tender  rumpateak.  free  froen  fin 
it  wltb  a  moderate  quantity 


<:OLlJ)l'S.     l 


-Make 


of  nutter  and  a  dessertspoonful  of  Hoar; 
when  it  begins  to  be  coloured,  shake  into  It 
a  taaepocrnful  of  finely  shred  parsley,  or 
mlxed  savoury  her  be,  and  a  seasoning  or  salt 
and  pepper.  Keep  these  stirred  over  a 
gentle  tire  until  the  thickening  Is  of  s  deep 
yellow  brown,  then  add  ■  pound  of  rump- 
steak  finely  minced,  and  keep  It  well  sepa- 
rated with  s  fork  until  It  Is  quite  hot  i  neat 

pour  to  It  gradually* 

water,  and  stir  the.  on!  .,_  , 

minutes.     Before  they  are   s .. 

them  a  little  ketchup,  chill  rlnecsr,  or  lemon- 
Juke  :  a  small  quantity  of  n.inoeil  onion  ot 
ihalot  may  be  added.  If  the  flavour  it  ml 


of  the  fillet  of  any  kind  of  meat : 
then  brown  them  In  fresh  butter 
log-pan.  Hare  a  little  weak  brots 
water  reedy  In  the  stew-pan.  put 
of  veal  Into  It,  let  them  simmer  t. 
and  when  they  are  nearly  done 

Cilon  of  a  letaon.  a  traapoonful  of 
ttls  mace,  pepper,  and  salt :  take  oat 
eoUops,  keep  tnao  hot  hi  the  dish  they 


tbe 

'with 

browned  flour,  poor  It  hot  over  tbe  eoilopa. 
nod  garnish   them  with  curled   shoes  of 

COLOGNE  WATEB.-B**  Eatj  db  Co- 

COLOafBO.— A  plant  growing  on  the 
east  coast  of  South  Africa,  the  root  of  whtoh 


DAILY  WANTS. 


stomachic  baring  no  astringent  quality, 
nd  betng  but  Tory  slightly  ttlnDlut 
Wbm  the  lira-  la  melted  snd  produces  in 
[■iiiiiiIiiiIi  paUti  of  bile.  Colombo  It  mi 
excellent  rsnsuV.  When  there  Is  *  lots  at 
appetite,  attended  by  fiataleoey,  acidity. 
mmw,  ud  the  •mil  train  ni'  njniptomo 
hWdi   from   ■  debtHrited    state  of  the 

md  airn*  wtthtbemuMtdelleateorgulia- 
tlDn.  The  dose  of  Colombo  root  iu  powder 
la  from  fifteen  to  sixty  grains.  The  tino- 
rore  la  given  In  doses  of  two  or  three  tea- 
spoonfuls.  The  dose  of  the  infusion,  which 
hi  made  In  the  following  manner,  li  two  or 
three  mbleepoonfala,  repeated  three  or  four 
time*  a  dST  :— 

Colombo  root  sliced .    .    5  drachms. 
BoHIn  w  water  ....    1  pint 
Macerate  for  two  boon,  and  then  strain 
throogh  a  linen  rag. 

ScU.— Tii  l»  iufnsJou  should  be  kept  closely 
oorked.  a>  It  ipolli  If  kept  long. 

COLOMBO  WATER. -A  speclfle  em- 
ployed to  provoke  appetite  end  promote 
digestion;  It  1*  made  ae  follow* :— Take 
(box  drachma  of  braised  Colombo  root,  one 
drachm  of  bitter  orange-peel,  and  tiro 
drachma  of  liquorice  root;  add  a  quart  of 
cold  soft  water,  and  sunnier  s*  gently  as 
possible  over  a  slow  Ore,  on  til  half  the  water 
is  evaporated,  then  strain  the  liquid  and 
liter  It;  sdd  to  this  about  one- sixth  of  good 
brandy,  and  bottle  It  op  for  me.  An  hoar 
before  dinner  take  of  (hie  mixture  the  third 
of  the  contents  of  a  wine  glass,  filling  up 

COLOUR,  IIamoit  or.— See  Appa- 
uk  Moras  Decoration.  Ac. 

COLOURED  ARTICLES,  to  Wash.— 
Boil  a  quarter  of  a  pound  of  soap  until 
jived,  then  sdd  s  email  piece  of 
oil  with  It    Wash  t— ""-'-'- 

.  bat  do  not  sosp  tb 

require  a  second  water,  pot  a 

water— this  will  preserve  them. 

COLOURING,  It™  Cakes.  Jellies,  fcc 
—For  a  brilliant  red,  boll  fifteen  grain*  of 
cochineal  In  the  finest  powder,  with  a 
drachm  and  a  half  of  cream  of  tartar.  In 
half  a  pint  of  water,  very  clow  ly,  for  half  sn 
hoar.  Add,  In  boiling,  a  piece  ol  alum  the 
sflaeofa  pea;  or  substitute beet- root  sliced, 
and  some  liquor  poured  over.  For  wkUr,  use 
almonds  finely  powdered  with  a  little  drop 

firu     "" " 


steeped  li 


1  the  Juice. 


ar-arf  Jellies  or  of  blanc  mange,  or  cream 
h  Jelly.  Is  mads  by  allowlrur  tb*  lint 
ir  In  the  mould  to  harden  sufficiently  to 


COLOURING,     rox    I 


the  nstnrsl  wllfalness  o: 


..  bat  before  putting  th 
is  [iruueni  u.  boot  the  youur    '" 

Thus  equipped  the  col  t  Is  le 
try,  by  the  breaker  on  fool 
s  steady  heck;  sod  for  a  i 
generally  confined  to  soft 


>n  the  roads,  bat  In  this  great 
iu*t  be  exercised  :  the  shoe* 
.lied  on  Terr  carefully,  and  they 
ry  neat  and  light  in  their  make; 
should  afterwards  be  regularly 
_  id  theihoea  removed  every  three 
weeks.  The  nest  process  le  the  fttna  «p  tn 
iiiiuaii.  To  accomplish  this  effectually,  the 
headstall  should  fit  very  cloaely  and  the 
throat- lash  be  Sufficiently  tight  to  prevent 
the  colt  from  pulllnn  It  off  In  bie  efforts  to 
free  himself.  All  the  ordinary  stable  prac- 
tices may  now  be  gradually  taught,  such  u 
.., ••'--'eet  dressing,  hard  rubbing 


crupper,  Ac,  are  all  put  on,  and  a  long  lead- 
ing rein  la  attached  to  the  ring  Iu  the  noose 
of  the  eavesson.  Bat  instead  of  merely 
leading,  the  colt  It  made  to  walk  round  a 
circle  on  some  piece  of  soft  turf.  As  soon 
as  be  has  gone  round  a  doien  times  in  one 
direction,  he  may  be  turned  and  made  to  re- 
verse It  »o  aa  not  to  cause  rlddln  est  or  an 
undue  strain  on  one  teg.  This  process  Is 
repeated  at  various  times  tbrooghunl  the 
breaking.  The  x*km*t  tt  Ms  all  Jar  M*  jSt,; 
(Mm  requlree  caution;  the  girth*  should  not 
be  drawn  tight  at  first,  end  care  le  required 
that  the  crupper  be  smooth,  and  thst  It  does 
not  press  heavily  on  the  back  or  tail;  nor 
should  the  stirrups  be  left  to  hang  loose 
from  the  saddle  In  early  lessons.  The 
bearing  up  of  the  bridle,  likewise,  must  be 
gradual,  and  reining  bank  by  way  of  rap- 
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pltng  the  stmuMen  ud  grrinr  sensation  to 
the  moolh.  ronut  not  be  roughly  or  pnar 
tartly  pressed  on  him.  The  snmUaf  of  the 
ooH  sbonld  be  proceeded  with  rery  ean- 
ttcmilT,  unci  It  would  be  u  wall  that  It 
should  only  be  attempted  by oe*  wi th  whom 
the  Bolt  la  familiar.  An  assistant  Is  requl- 
■Ite,  ud  the  net  of  mounting  mnit  be 
gradual  and  gentle,  the  assistant  banrluon 
the  stirrup-leather  of  the  off-side  egalnsi 
the  weight  of  the  mounting  rider  on  th, 
near.  During  the  course  of  breaking  It  it 
>l»r>  eeftr  to  keep  the  oolt  rather  under- 
fed with  corn,  and  until  be  It  eble  to  begin 
nil  cantaringuEerelae  be  will  aenroely  beat 
an  increase.  Bad  tempered  bone*  especially, 
require  light  feeding  daring  breaking,  ud 
extra  time  u  well  ne  cue  mult  be  bestowed 
upon  then.  When  all  thnee  point*  are  ao, 
oompllahed,  the  breaking  in  of  the  oolt  may 
be  Mid  to  here  terminated.  These  are  the 
chief  features  which  hare  characterised  the 
tuition  of  young  horse*,  a*  universally  prac- 
tised ap  to  the  present  day  >  it  ll.  howerer, 
a  lubjeot  to  which  the  public  attention  has 
been  specially  dirwted  ol  late,  A  system 
formed  upon  a  totally  distinct  and  norel 
treatment  baa  been  partially  in  Induced  into 
this  country  by  Mr.  Barey,  the  celebrated 
Amerlean  hone-tamer.  Tills  system,  how- 
ever. Is  us  yet  In  it«  iuikney,  and  but  hnper- 
feetr.  de.eioped ;  fall  particulars  will  there- 
fore be  round  hereafter  under  the  bead  of 
Horn  TaJUNO. 

COLTSFOOT.— A  herb  Of  ' ■  —  ' 

tm  qualities,  slightly  ' 
It  1.  mich  mtenmed  a. 
■ens  of  breath,  and  ol 
chest,    llie  leeres  form  the 


fboc  flowers,  (  peek:  I , 

-  tabkHpoonful;  ginger,  to*.;  orange-pea, 
of  1;  brandy,  I  gilL 

COLUMBINE.  —  A  mswoassI.  grown* 
to  or  three  feet  high,  blowing  a  blue.  ret. 


o   quarts  of  Spring 


„„..... Jdmgt 

COLTSJWl'  SYRUP. 
ouasee  ;  maidenhair,  tn 
one  ounce;  llquorloe  n 
these  Ingredient*  la  tw 
water,  Ull  a  fonrth  part  . 
■train  It,  ud  put  to  the  liquor  two  pounds 
of  powdered  leaf  sugar ;  clarify  it  with  the 
whites  of  eggs.  andlxJI  It  till  it  Is  oi the 

'"tJOLTBFOOT  WIHE.  ___ 
of  water  with  two  pounds  and  a  half  ol 
moist  ingar.  and  the  beaten  wh" 
en.  for  three  quarters  of  u  ho 
the  liquor  boiling  upon  u  quarter . 
of  fresh  gathered  coltsfoot  flowers,  and 
a  pound  ol  rulslui  abused  and  cut  ■mall; 
oarer  the  reasel  dose,  and  let  the  ingre- 
dient* infuse  for  thru*  <■ -•<---  •>—— 

dairy.    Then  add  a  tab! 
keep  «  well  mixed  Iti 


erangui  lot  II  urns  In  open,  eoeering  t 
bong  hole  with  a  tile,  until  it  has  aeaa 
brow  Una.    Add  a  Kill  of  Fruush  brant 


k  then  beetle  it,  ai 


ii1 


Vv^e 


or  variegated  Inner  to  Jume  tar  July. 
requires  shade  and  n  stih"  soil  to  grow  I 
and  may  bo  propagated  by  ■esmmting  I 


COMBS.  — Well- It 


shay  are  to  be  pat.    The  sunt 
fastening  the  heir  are  usnsity  ir 

tcaseahril    Tiioee  fbr  likeilugl 


artificial  dark  tmt  to  light  hnlr.  bat  the 
of  these  Is  «-«*rf=red  as  iemneii  i 
rton*  to  the  roots  of  the  hair.  Combe  ; 
he  cleaned  by  eres-Hns:  a  plane  of  cards- 
between  the  teeth,  and  th*w  ruabriti;  t 
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COMMA.  — IB   puaotirsUon,   lh*t  point 

wfainK   though  v«7  oloatiy  ounneotad   in 

Uma  thorn.  &•*  i°a  short  ie'iuV'™^ 
turn  gtmrnUy  regains  no  pokoU  till  the 
end.  Bui  when  the  HiUu  la  ■  long  one. 
■ait  Un  waiBn  out  ii  nnimnanrnl  by 
inseparable  adjuncts,  a  piuia  may  be  ad- 


-The  good  taste  of  the  present  aga,  hat  not 
allowed  ui  to  uf  ajoct  the  GultiTaBoo  of  the 
KafjUsh  language."  «uir  1.  When  (he  coa- 
nectkni  of  the  duTennt  parte  of  a.  alnnle 
'i    Interrupted   "—  -■    ' '  — 


kmabud. 


irted  by  a  oonms;  as,  "The 
rife,  and  children,  ushered  ax- 
ial*." There  ia  an  exception  to  this 
Ahem  two  nouns  are  eaosely  ooaaeoted 
conjunction;  as  "Vinat  sad rtoe form 


quires  not  artificial  eaaerfag."  But  two 
adjectarea  Imam  ilia  lull  connected  bj-  a  oca- 
JbhCM  are  not  K*aj*tedi  (a,  '■'Troth  ia 
fair  an!  artless."  fieic  6.  Two  or  icnre  »«-bo, 
baring  tba  I  IT  nominatf™  cue,  and  im- 

separated  by  commas;  ad,  "La  4  latter wa 
•ay  advise,  exhort,  console,  and  disease." 
Two  verbs  immediately  connected  by  a  oou- 

-  The  study  of  nitanl  history  expands  <md 
ehrritea  the  mind.  '  Anil  a.  Two  or  nan 
adverbs  linn»dla»elT  Bucoeedins.  each  other, 
■at  he  separated  br  ooranas;  at.  '!Wi 
•re  losifully,  wonderfully  framed."  Win 
two  adverb*,  an  fanned  br  a  eonjaBotku 
they  are)  not  parted  by  a  eomma;  u,"Some 
men  ain  dallberatrly  and  nraaaniptraalr- " 
A*  r.  fieiaiiia  prononna  «oernllj  admit 
a.  comma  before  than;  aa,  -He  preaehss 
enhliniely,  who  lives  a  virtuous  Ufa."  Bat 
when  two  maaobem  of  a  aenUnoe  anahMely 
connected  by  ■  raJatlreimaSramJBf  too gann- 

sense,  tlu  comma  should  be  omitted  ;  aa 
-twr-danlal  ia  the  saurifloe  which  virtue 

within  another  or 
_ ___  1  b*  dlfthujon'     " 

>;  aa,  "To  improTe  time  wl 
are  oieised  with  health,  will  anion 
bed  of  stckneei..' 


-KereUMasB  tethi  us  how  we  may  si 
hsnpsaess."    «>*  a.  The  words  swear, 

tatOt,  eeee  mm*,  on  Ux  oiUrarj.  at   Mf   

fists,  and  words  and  phimaea  or  a  similar 
nature,  moat  generally  be  separated 


•SfiSl 

broken  the   r- 
r  thetOM.il 
ia  wrongly  planed. 

as  to  a  motor,  agent,  or  broker,  f 
Iuk  the  boltneaa  of  others.  It  la 
uved  at  so  much  per  cent,  thi 
bripr  ranlatod  either 

usage  of  trade.    A  oon . 

a  higher  ram  amused  la  those 


dealings,  or  in  other  words,  engages  to  ha 

crabls.    Ifca  obarga  lor  cnonalwlon  li 

erablo  br  law,  althouuh   no  written 
agreement  or  loatroctlons  may  exist  to  im- 
port the  claim.    Thus,  If  a  person  lav™ — 
Inatrncted  by  another  to  nuke  a 
aale.  upon  the  completion  of  luch  si 
agent  w  entitled  to    " 


p  ia  yerbafly 


in  auppoaed  tu  hare  benefited  by  the  i 
action,  through,  the  medium  of  the  a, 
exertion  ■  andjadf 


(.  O  1(  M  HTEK.— A  body  of  persona  vo 
tarlly  bound  together  by  certain  laws 
reg  u  Is  lions,  for  the  carrying  ant  of  •< 
specific  object;  these ■  — ■ '-■  ■■ 


which  a  oomnilttee' 

arc  the  goardlaua  of  the  li 
on  whoae  behalf  they  are  a] 
administrators  of  -"■■— 

St.  ' 


V,S 


feanral  principles  upon 
acts,  being  that  tWy 


fbr   the  general 

ly  presided  oier 
i  ted  by  a  seore- 


PAN  ION. —Under 


GROUND.— This  Is  an  li 


COM 
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«,  Um  oairUlaear  porta  of 


atroneat  osed 

by  employing  t , .._-.  r -. 

parterre*  on  be  described  with  perfect 
accuracy.  The  stationary  loot  II  places' 
ana  »llpof  board* few  i»a lies  square,  with i 
phi  beneath  to  retain  It  In  ltd  place,  nn( 
a  leaden   cap  abort  for  the  point  of  thi 

COMPASS.  MARINER'S. -An  Inetru 
mat  contrived  to  Indicate  the  mafrneth 
meridian,  or  the  poaltlon  of  objects  wltl 
reapsot  to  that  meridian.  The  notation  o 
the  nurtner'a  oompaaa  la  aa  folio* 


"J 


the  extremities  of  tt 


..  £..  W.  (north, 

e  several  points  of  bisection 

'-  -ilaolng  (he  two  loiters  at 

f  the  quadrant  In  Juita- 


ao  011.  These  distances  are  again  bisected ; 
then  each  of  the  point*  ao  round  la  ex- 
pressed by  that  one  of  the  preceding  pointa 
already  named  to  which  It  ii  nearest,  fol- 
lowed by  the  name  of  the  cardinal  point 
towarda  which  Its  departure  from  the 
neareat  point  leads  It,  the  two  being  aepa- 
rated  by  the  letter  b  (by).  Thua,  the  point 
half-way  between  >'  and  VN .  E.  If  N".  fiv  E. 
(north  by  east).    The  whole  of  the  thirty  - 

accompanying  Haure. 

COMl' EN'S  ATMS  For  injuries  may  be 
reoo»ered  by  an  action  at  law  by  the  party 
Injured  against  the  pemon  through  whoee 
wrongfnl  act,  neglect,  or  default  the  injury 
la  Buffered,  and  In  esse  of  the  death  of  f 


be  taken  into  con  aider* t 
bo  aatJaOed  that  than  ha 
aen aible  and  appreciable 
which  might  nave  been  n 

can  be  recovered  for  the  I 

of  mourning. 
COM  FLEXION.— Tbo 

plexlon  la  an  I  u  tereetlng 
among  female*.    T< 


-.  specially 
far  better  than  any 


an  unnatural  one.  for  aa  It 
pores  of  the  skin  and  drlrea  tne  numours 
bach  Into  the  blood.  Its  111  effect*  may  be 
readily  Imagined-  It  totally  changes  the 
textare  of  the  akin,  and  produces  pimple* : 
attack*  the  teeth,  destroys  the  enamel,  and 
looaens  them.  It  also  effect"  the  eyes,  and 
renders  them  palnfnl  and  watery.  Lastly, 
it  penetrate*  the  pores  of  the  akin,  acting 
by  degree*  on  the  spongy  *ub*t*noe  of  the 
lungs  and  inducing  disease  Violet  powder 
is  no  farther  Injurious  than  by  stopping  the 
pore*  of  the  ikln ;  but  this  (a  quite  injury 
enough  to  prednda  its  nae.  The  effect  at 
painting  and  powdering  the  faoe  Is  bad 
morally  as  well  aa  physically ;  the  for- 
mer habit  especially  Is  always  associated 
with  Immodesty  eocilax  principle*.    Agali 


thwarted  rather  than 

tamed.     A  female  subjects  her  complexion 

artificial  tints  under  the  impression  that 

■      he  bloom  ofna- 


tlsUken  for  the  hi 


they  will  be 

Inirly.  Hut.  although  to  her  partial  ylew 
the  artlflee  may  be  hidden.  In  the  eye*  of 
others  It  becomes  palpable  enough ;  and.  In- 
stead of  ayoklng  admiration,  only  Inspires 
disgust  and  contempt.  Those  wbo  lire  tein- 
perausly,  keep  regular  honrs,  are  actively 
employed,  and  take  a  due  amount  of  air  and 
eiaretee,  will,  amorally  speaking,  haye  no 
cause  to  be  ashamed  of  their  complexions. 
Hut,  if  some  insuperable  defect  does  e\lst  In 
spite  of  eyery  precaution,  all  the  nostrum* 
that  It  Ii  capable  to  conceive  will  not  (trace 
the  defect ;  and  it  Is  therefore  wiser  and 
better  to  reconcile  one's  aen"  to  the  misfor- 
tune, than  to  struggle  fruitlessly  against 


inventing  or  combining  Ii 
them  with  words,  arranging 
and  committing  them  to  1 


words,  and  poroses  in 
tenoa.  should  be  placed 
to  them  by  certain  de 


_  ._  writing.  To  s. 
with  perspicuity  and  pr 
eeessary  that  to*   lettei 


Ignorance  or  Intclllgenoe,  aomrdlng  a 
obey*  or  tgaores  these  principles 

Book*:  Oahsai's  Art  0/  fMfMSfNM ; 

tilmmU;  Jirtsscn'ifiuoju:  rVrtrr'j 'flier 
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lofthegar- 

J  on  thrtif 

If  thii  be  light,  loose,  or 


ditches,  ind  cleanings  a 
other  band,  heavy,  clayey,  >nu  «. 
wilt,  may  be  assisted  by  light  a 
sandy  earth,  drill,  Bud  se*  send,  I 
lings  of  turnpike  roads,  the  cli 
streets,  ill  kinds  of  BKbes.  rott* 

lenlae  materials  tbal 


light  opening,  — — -.  — — . .- 

conveniently  procured.  C'onynuu  for  par- 
Mar  plant*  n»i  be  reduced  to  light  sandy 
Imib  Dam  old  pastures:  strong  latin,  ap- 
proaching nearly  to  brick  earth.  Iron  the 
•use  source,  pent  earth  from  th 
of  commons  and  heallu;  bos  on 
bop  ud  morasses ;  vegetable  earth  from 
decayed  leave*,  "talks,  cow-dtmg.  fee. ;  m  ' 
elthsr  m  aaod.  drift  lud.  or  powdt 
Mane,  nutoktu  free  u  possible  ft 


The  prtfaralttm  requisite  tor  the  heavy  ud 
light  compost*  for  general  enrichment,  and 
or  the  above  different  earths,  eonilsf"  "- 
collecting  each  aort  in  the  uompoat-n/Tt 
hi  separate  rldgs*  of  three  or  four  feet  t 
and  at  many  high,  and  turning  them  < 
tli  weeks  or  two  month*  for  a  year, 

Jar  ud  *  half  before  they  are  used-    

earth  or  heath  earth,  being  generally  pro- 
ofed in  the  state  of  turfs  lull  of  the  roots 
ud  topa  of  heath,  requires  two  or  three 

it  may  be  sifted,  and  what  peine*  through  a 
•mall  store  -will  be  found  lit  for  Dae.  Thi 
Sswsasl  eiusn.l  may  be  placed  in  any  situation 
concealed  from  the  general  view,  but  at  the 
"me  time  exposed  to  the  free  action  of  the 
mil,  air,  and  rain.  Its  site  will  depend  on 
Uot  of  the  Harden,  and  on  the  aorta  of  cul- 
tire  for  which  the  moulds  are  adapted.  It 
■hnuld  generally  tonn  part  of  the  enclosun 


a,  both  11 


it-bed  ai 


Post  -  ground  should  be  situated  aa  ni 
then  as  possible 
tOMFOTR.  —  A  preparation  In  nanfi_ 

tonery   applicable  &   various     fruits.— See 
Afple,  Aphicot.  CtiuusiT,  Gdoiuuiy 

URAU,fca. 

COhTUSSIOlt  01*  THE  BRAIN.— Thii 


it  that   may  arise.   lrtH 

■king  th«  body  may  pi 
'  shaking  of  the  brain 


JJJ»MhM  Jerking 

nation  may  ooour  with  or  without  Injury  to 
the  head,  or  K  may  edit  with  fracture. 
•™»ttoo,or  oompreailon,  with  which  latter 
Jt  bean  a  Tery  remarkable  reaanblan~ 
oeroa  only  distinguished  from  It  by  th, 
wdUited  popii,  iBd  the  abeenot  of  tfie  ««.. 


H  lawatat— In  the  Irat  stage  few  or  no 
UiTe  measures  «*n  be  adopted;  aa  bleeding, 
so  necessary  In  tht  second  and  third  stage. 
If  practised  in  this  would  destroy  life.  A* 
reaction  lets  In,  bleeding  most  be  resorted 
to,  strong  purgatives  given,  heat  applied  to 
the  fact,  and  a  blister  to  the  nape  of  the 
neck ;  perfect  silence,  a  dark  room,  and  cold 
lotions  or  ice  constantly  retained  cm  the 
head,  and  the  usual  means  or  aa  antlphlo- 
gistlo  system  unremlttlnglv  adopted. 

CONblMKYm -Substances  taken  with 
food,  to  seaaon  or  Improve  Its  flavour,  or  to 
render  It  more  wholesome  and  digestible. 

Moat  of  Ibem,  In  moderation,  pi "  "~ 

appetiMai  

jun  the  l 

Wlt.  Vhtbui.  In.. 
<_:  O  X 1  >'  E  LT I  ON.— Anything-  prepared  wl 


iod  digestion  i  bnt  their  eaoessivi 
to  vitiate  the  gas  trie  )u  be,  audluv 
stomach.— See  GiuOeb,  1*iffib 


-    - -   -,.  —   -  cool,    but  not 

100  dry  situation.  Without  this  precaution 
they  are  apt  to  mould  on  the  top.  if  at  any 
time  the  mass  ferments  and  swells  up,  the 
fermentative  process  may  be  arrested,  by 
placing  the  Jar  In  a  bath  of  boiling  water, 
for  an  hour  or  ttro,  or  until  the  whole 
becomes  pretty  hot ;  when  It  should  be  re- 
moved from  the  heat,  and  stirred  occa- 
sionally nntil  mid.  Should  the  sngar  cits  • 
talliie  out  of  th*  confection,  or  -candy,  at 
It  la  called,  the  same  method  miy  be  fol- 
lowed. Aa  rwtrtft  ssmi,  confections  pos- 
ies* little  value,  and  are  chiefly  useful  u 
vehicles  for  the  administration  of  more 
■ctlve  medicines.  8w  Abomatic.  ObjUIOI 
I'Loins,  Rons,  feu, 

COHI'LLTIONEHY,  Durrnc  RtOPEB- 
ttei  or.— Artlolea  of  confectionery  are  re- 
garded generally  as  unwholesome,  espe- 
cially when  mined  with  much  batter,  made 


the  butter  ud  greaae  are  or  an  acrid  quality, 
bv  the  heat  employed  In  Its  preparation,  ). 
always  liable  to  disagree,  especially  with 
weak  stomaoha.  The  Introduction  Into  con- 
fectionery of  Ingredients  that  an  always 
hurtful,  and  sometimes  positively  poisonous 
render  an  indulgence  In  such  articles  doubly 
haiardous.  Hersral  of  the  navourlDg  In- 
gredient! are  actual  poisons,  such  as  the  oil 


THB  MCTIOSABT  OF 


CON  1'E CT1 ONERY.  P*EVAmATi<ra  or. 
—  The  great  dinVjalty,  In  mm],  in  the 
art  of  confectionery,  arkca  irom  tb*  want 
of  knowledge  In  preparing  ud  boiling 
sigar  ud  syrup*.  The  vartous  processes 
will   ba  found   under   their    HTml    heads. 


'eoskma  given  oaf  tat  to  be  Boat  ecru- 

ptiloatly  alt— Bed  to.  morli  depending  on 
lis  execution  of  then  with  exactness,  u 


wrablj  tost  by  inatientfon.     The  i 

S3  O  ct>  i 


panyiag  engraving  illnttmtca  a  variety  of 
1m/ech**trt  cuden.  suggestive  u  figures  best 
cmleulitsd  to  please  the  e ye  —  s«  T Anmr.n 

VaUIT,    UABAIUU    IXAMIFICATIOS,    Nou- 

CONrlBHATION.  —  A  religious  obser- 
ni«  In  connection  with  the  Kstabllahed 
Church,  by  which  persons  who  have  arrived 
at  years  of  discretion  are  received  into  the 
boaom  ot  the  church,  and  in  thereby  qua- 
Uflad  to  reowv?  the  sacrament,  and  to  become 
partaken  In  other  ordinance*  which  their 
previous  tender  age  debarred  them  from. 
Confirmations  ere  held  periodically  by  the 
biiHoji  of  the  diocese;  ud  consist  chiefly 
of  hit  placing  his  hand  on  the  beads  of 
tat  young  persona  who  are  brought  before 
him:  ana  who  are  thna  ecintraira  aa  mem- 
ben  of  the  church  of  Christ     Preparatory 


imps,  and  for  mules  to  be  attired  aa  mo- 
deatly  and  plainly  at  possible. 

CONG  KNTlt IN.— Any  organ  ii  said  to  be 
congealed  when  it  contains  ■  larger  quan- 


tity oT  blood  than  Is  necessary  for  Ita  heal- 
thy function     The  term  deflnrs  no  actual 

ceas,  or  a  complete  engorgement  The  or- 
eau  moat  frequently  subject  to  congestion 
an  the  lungs,  brain,  and  llrer.  resulting 
either  in  apopleay,  pneumonia,  or  Innam- 
imMcn.  Partial  congestion  often  takes  place 
during  or  after  disease;  in  any  case  it  It  a 
very  formidable  symptom,  sad  requires  to 
be  energetically  treated.  When  occ-irrtng 
in  the  head,  it  is  Indicated  by  flushed  race, 
red  eyes,  ringing  In  the  ears,  sparks  of  Are 
flashing  before  the  vision,  headache,  Inaen- 
siNtlty.  ooma.  and  slertoroui  breathing  t  In 
the  lungs,  by  pain  in  the  chest,  great  anxiety, 
and  oppression  of  breathing,  cold  skin,  a 
•low  Jerking  pnlse,  and  cold  extremities: 
in  the  llrer.  by  acute  pain  through  the  abdo- 
men, a  quick  rail  poise,  and  the  usual  cha- 
racteristics of  Inflammation. 

The  flam— <  of  congestion  [|  lij  Till  I  illnl . 
blisters.  purgatives,  the  hot  bath,  and  what 
Is  called  the  depleting  system;  but  though 
this  is.  at  a  general  rule,  Ihe  practice,  cues 

of  partial  o — -   '—    

which  It  it  r 


oH  age,  when  a  atlmu!atln|-  system  must  be 

CONJUNCTION.— In  grammar,  a  part  of 
speech,  used  to  Join  worts  and  proposition* 
together.  Conjunctions  are  of  two  sorts, 
ntwfimas  and  diriimcrnpc.  The  copnlitive  not 
only  Joins  wordt.  but  indicates  that  the 
objects  arc  to  be  united;  while  It  is  the 
office  or  the  disjunctive  to  unite  the  words, 
but  to  keep  separate  the  objects.  The  dif- 
ference between  the  two  kinds  of  conjunc- 
tion i>  illustrated  In  the  following ;— ■■  Will 
you  have  an  spple  end  an  orange  ?'"  -  WW 
you  bare  an  apple  or  in  orange?"  In  the 
flrst  sase  it  is  aaked  If  you  will  hare  both 
tlieee  things— we  therefore  nae  i  copulative 

objects  is  offered  only— we  therefore  use  a 

'ro'J,\irK01(.-A  eul'inary  utensil  which 
being  compact  and  portable,  becomes  an 
excellent    contrivance,    for    persona    who 


make  long  royages  or  Jonrneys-  By  this 
apparatus  "teaks  or  cutleis  may  be  quickly 
cooked  with  a  small  quantity  of  lighted 
paper  only.  Lift  on*  the  cover  and  Uy  in 
the  meat  properly  seasoned,  with  a  small 
piece  of  batter  under  it.  and   insert  the 


DAILT  WANTS. 


CON 


Ml  sertios  where  Uw  mil  of  no  j  mw^ 
of  the  family  are  Irregular  or  interrupted. 
TOBY.— Anwu  the  nrtoi 

■  "    "       i  desirable   that 


qsidtiy  boiled;  »  thing Kieiitjy  to W*?eir«l 
on  emergens}**.  The  uniduror  may  be  used 
la  a  carriage,  end  Is  excellent  for  salok  room 
01  nursery ,  where  ordinary  cook*  are  not  w 
■•depended  upon  Tor  the  diet  of  Invalids  or 

wb 

CUSaER^ATOti:-. 
■npendnns  which  it  I 

portent  tWa  tfitSuMt ,. -,   

sppropriatelv  placed,  may  be  regarded  u  an 

eatenaioB  of  the  drawing-room ;  or  at  la**t, 
if  it  is  in  the  vicinity  of  the  house,  end  pro 
psrly  connected  with  It,  It  is  admirably 
Ktspun  u  a.  place  for  walking  and  recrea- 
tion in  all  kinds  of  weather.  If  possible,  it 
should  be  made  contiguous  to  none  one  of 
the  pubHe  room*  or  the  corridor,  and  iboald 
te  easily  accessible  by  the  family  without 
their  leaving  the  bouse,  or  at  moat,  passing 
uwg  a  glased  peasagt  or  veranda.  When 
the  conservatory  enlera  into  the  original 
•rrannasenta,  one  or  the  othar  of  theea 
expedient*  may  generally  be  practuable; 
tat  if  it  is  entirely  an  after- thought,  it  aosM- 
hne>  happena  that  a  amiable  site  cannot 
beobtalned.  It  ba*  want*  of  it*  own.  It 
""loires  free  air  and  open  sunshine,  and 
JMD01  stand  on  the  northern  aide  Of  the 
tatu*.  There  li  nothing,  hswerer.  in  itself 
»  prevent  It  occupying  laoh  a  eitc.  or  any 
« Ihe.iasnalnlng  three  Bidet  that  will  har- 
wnir*  with  the  other  brdlnhWI  of  the  house, 
or  will  „u  the  Internal  arrangement*  and 
"Uniankntlnaui.  In  eamparnilvely  humble 
U4  emnamiaal  reaidencei.  the  conservatory 
oay  oonaut  of  a  number  of  rectangular 
***«*.  eonneoted  and  supported  by  means 
'>•  Ught  Iron  rafters,  aa  > ecu  In  the  engraving. 


stages,  whan  introduced,  should  be  kept 
low,  so  that  the  plant*  may  be  conveniently 
situated  for  the  view.  Elaborate  deooraUon 
in  this  department  lie*  a  tendency  to  detract 
from  the  effect  of  the  plant*.  Fin*  mould- 
ing) and  carvings  harbour  insects,  collect 

untidy  appearance  in  a  vary  short  time.  The 
heating  preceaa  la  generally  beet  accom- 
plished by  hot  water  pipe*,  and  the  holler 
may  bepfaocdat  adlstaneeof  mors  than  a 
hundred  feet,  without  any  material  disad- 
vantage, provided  the  pipes  are  hud  nn dor- 
ground  In  a  dry  and  doubla-cased  drain,  to 
prevent  the  eaoape  of  beat  from  the  water  in 
Its  passage  to  the  conservatory.  Wood  and 
iron  are  generally  employed  for  the  frame- 
work of  conservatories.  Stone  pilasters  of 
slender  proportions  miy  b*  Introduced,  to 
give  a  somewhat  architectural  air  to  the 


be  good,  and  ft 

u-itiee  i  It  aho 


o  take  On 


Jo  the  be 


ic  aaabet  may 


ZT1  .■*a»*U  and  appUi 

S*^*"!  by  annul  ampere,  or  by  vines  of 
Jrt»*n«»r-*ja»»d  aorta  The  internal  aj> 
J2HL"*1"  of  a  onauwrntery  should  be 
ffj*  «•  Paaaagaa  of  ample  width,  and  its 
S^Ppaaneea  sooh  aa  to  permit  a  free 
w%"on  of  the  plants  without  the  ckanoe 
.    '*■=«  amahad.    The  shelving  and 


a  multitude  of  ovarian*,  imparting  a  m 
and  oontempllble  appearance  to  the  whui* 

COXaEKVES.  —  Literally,  raomt  vege- 
table matter,  aa  flower*,  herbs,  routs,  fruit, 
and  seed,  beaten  with  powdered  sugar  to  the 
consistence  of  a  atif  paste,  so  as  to  preserve 
them,  aa  nearly  aa  possible.  In  their  natural 
■■,..-1 .■■- ara  ouieny  used  aa  a 


CONSIGNMENT.— An  e 
ployed   to    designate  a 

which  an  individual  in 

or  consigns  goods  toan  individual  in  another 
place,  to  be  at  his  disposal  under  condition* 
expressed  or  implied.  The  tenon  who 
sends  the  goods  ia  called  the  oontlganr,  h* 
who  receives  them  tlM  consignee.  Theme** 
ordinary  description  of  consignment  ia  that 
to  a  factor,  woo  baa  to  traffic  with  the  good! 
for  the  use  of  his  principal,  and  who  may 
deal  with  third  parlies  not  warned  of  naif- 
—  _.._..,. M  jf  he  ,»»„  the  prin- 


debt  of  this  kingdom,  more  correctly  k 
as  the  Three  per  Cent  Cauolmiiiud  Annuiu**. 
This  portion  of  the  debt  originated  under  an 
Act  25  Geo.  a.  whereby  various  perpetual 
and   lottery  annuities    then    outstanding. 


COMSOMKE.—  A  kind  of  oset  rased  in 
cookery ,  made  aa  follows :  -  Take  a  proper 
tinned  pot,  heat  slightly,  and  wipe  it  well ; 
put  In  It  a  piece  of  outlook  or  shin  ef  beef,  a 
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partridge;  add  ■  tittle  ttook,  and  reduce  Ii 
to  *  glue,  or  till  the  meat  coagulate*  :  tin 
111  It  up  with  Mock  or  water;  boll  qulnklj 
and  skim  It;  add  to  It  three  carrot*,  thre. 
turulpa,  three  large  oniona.  each  ituek  «.  Itl 
a  oloia.  and  two  or  three  head*  of  oe!  erj : 
aal  it  by  the  ild*  of  th*  In  to  aluur.tr 
hiring  taken  can  to  pat  to  the  meats  h 
tach  a  manner,  thai  what  Ukea  the  tbortcal 
time  to  eook  may  be  taken  out  flrat,  and  so 
OB,  at  ell  those  meat*  are  to  be  di  naiad  for 
the  table ;  (train  the  ■took  through  a  damp 
napkin.  Tbe  napkin  la  wetted,  to  avoid 
watte  and  to  prerent  tbe  eecane  of  ft  t. — Bee 
Glaze,  Stocpi.  ate. 

COttoTANTIA  JKLLY.-Infut*  In  ... 
of  water,  for  Are  minute*,  th*  rind  of  half  a 
Barilla  orange,  pared  extremely  thin 
an  ounce  of  liinilau  (  and  when  tola  1 
■olvud  throw  ill  row  onnoaa  of  tnaap  eager  ; 
Hb*  well,  and  simmer  the  whole  lor  a  few 
mlnulML  than  mix  with  It  four  winea-laeafula 

wine,  and  errata  the  JrJly 

a  flue  doth  ;  let  It  settle  and  cool. 


Sy  Water,  1  pint;  orange-l 
lalnyUaa,   ion. ;    tegar,  *o*e.i 


■  n  nalnral  sluggish 

_         ..  . .  *  from  tbe  preHom 

relaxing  Inllnenoe  of  powerful  manWnaa.  the 
aoHooof  the  bowel.  It  onheeltMly  scanned. 
This  condition  of  the  body  la  usually  accom- 
panied by  afarred  un  prut  Bracked  Una.  hot 
or  foetid  breath,  headache,  and  a  dry  rougl 

ecaatitutkma,  and  very  freqnently  aa  atten- 
dant of  old  age,  becoming  more  obotlnati 
with  the  Increaae  of  yean.  To  the  liidiri 
(tnal  of  a  uaturally  eoetive  habit,  nothing  U 
■on  injurious  then  the  enatoea  ef  reeartfni 
to  the  aid  of  med"  ' 


In  which  a  large  proportion  of  tbe  chaff  or 
haakof  the  wheat  It  retained,  by  a  more  per- 
fect matttmtlon,  or  bj  taking  a  glue  ofoold 
water  upon  going  to  bed.  For  inecoostipa- 
tiuu  or  old  age  one  of  either  of  the  following 
forms  of  aperient  may  be  taken  early  In  the 
morning,  twio*  or  three  timet  a  week. 

Artrim  POU,  No.  I.— Take  of 

Compound  eolocynth  pUl,  )         ..... 

Ditto  atsilhetidi  pill.  \     . 

Extract  of  byn*cy*mua,     I 
Mix,  and  divide  into  twehf*  pillt. 

iprwU  Nb,  Nt.  a— Tike  of 
Osmpoand  rhubarb  pill,)  _,_ ^  ,  ,,_„,.„. 
KrtloOOhloyuthpUl,         f«en*i  ***■*•*. 
XI*.  and  drride  Into  twelve  pill* 

To  female*  and  peraone  of  delicate  habit 
the  So,  1  pill  will  be  found  highly  beneficial; 
or  where  tiers  la  an  antipathy  to  pllla,  attired 


CONSUMPTION.  —  Th*  penoni  moat 
prone  tocDaamuptJou,  are  tboae  of  a  (anguine 
or  phlegmatic  temperament,  with  long  neck, 
sharp  anonktera,  narrow  cheat,  tleoder  fin- 
ger*, clear  akin,  fair  hair,  and  roay  com- 
pletion. The  dlteatc  anaally  begins  with  a 
abort  dry  cough,  followed,  after  a  certain 
length  of  Uma,  hy  >  gradanl  Iota  of  strength, 
laetnnrla.  and  grant  sallgne  upon  small  exer- 
Uont ;  thecals*  la  qulik  and  email,  while  tbe 
ooogh,  at  Bret  conned  to  the  day.  begbw  to 
extend  Into  and  through  the  night;  the 
breathing  la  hui-rted .  with  a  ten  aeofththtaet* 
at  tht  cheat,  accompanied  with  shooting 
paint  i  the  expectoration,  at  Bret  frothy,  be- 
comee rlietd.  opaque,  often  tinged  with  blood; 
endrery oopleaalD thetnornlng,  Aathedie- 
ea*t  adrancaa,  emaciation  take*  place,  th* 
cough,  pain,  and  dunenlty  of  breathing  in- 
mate, th*  face  la  ■■•hen.  th*  aolea  of  the 
fart  andnalnuoftbebaoda  are  effected  with 
a  dry  burning  bant,  the  tongue,  formerly 
whit*,  now  becomee  dean  and  red,  tbe  put** 
la  smaller  and  quicker,  and  hectic  ferer  tela 
la.  attended  with  profnee  nenptratlon  t 
generally  ooeiarring  twice  a  day.  and,  t>  tbe 
■ymptoaa  grow  aura  formidable,  tbe  appa- 
trtananally  Increase*.  Oiling  the  patient  wfib 
"-■--' — hopae  of  neorery.  Tbe  nnal  aytap- 
id  thooe  that  indicate  ajmroacblna; 

Ion.  are  the  setting  mo/dmrrbosn, 

night  awenta,  prcmlneur  -' — ■■•—■■-    >--■ 

nails.  The  expectoration  1 

Itered  iU  character  with  each  atage  of  the 
laeate;  at  flrat  aaanty  aad  frothy,  It  be- 
ome*  opaqaa  and  praaentt  a  mixture  ol 
mesa  and  put,  eceaakmally  ttreaked  with 
loort.  and  Anally  becomee  all  purulent. 
inking  In  water,  and  often  onmburd  with 

Irregular  pieces  of  green   or  yellow   tub- 

VnUntcn— There  are  thre*  objects  to  br 
and  at.  In  the  treatment  of  consumption : 
it.  to  promote  the  abaorntkm  of  th*  dia- 
led matter;  second,  to  subdue  Inlam- 
tion  .  and.  third  to  Improro  th*  general 
iltb.  For  the  Bret  efTeet.  it  it  tbe  general 
ictlce  to  tUxblly  ealirate  the  ayslnn  by 
all  doaea  ol  calomel  and  kino,  followed 
a  courts  of  Iodine,  either  In  the  form  or 
nt  sponge,  hydrlodate  ofpotaa*,or  tlno- 
e  of  iodine.  Inflammation  la  subdued 
email  bleediaga,  two  or  three  timet  re- 
ited,  leeches  on  the  cant,  hlUtere,  or 
_J  coanter  Irritation  of  the  tartar  emctlo 
ointmtnt.    The  general  health  it  to  be  Im- 

'  Dy  exenlae,  cold  ablation*,  and  frio- 

ary  morning,  by  a  light  and  gwaeiun* 

id  tunic*  with  the  mineral  acids,    la 

eonnrmed  oonanmptlon  aad  where  all  th* 

— — 1  eynptotna  are  in  operation,  lha  trtat- 

mnat  depend  greatly  on  tke  actual 

of  tbe  patient,  though  th*  naoatordl- 

eourec  la  comprleed  la  the  (ollinring 

land  remedies:  counter  Irritation  over 

the  cheat,  by  the  tartar  enutts  ointment ; 


Sme 


CON 


DAILT  WANTS. 


an  opiate  at  bed-tlmi .  ._ ,.._ 

full  of  such  a  mlxtnre  aa  the  following, 
every  foor  or  six  hours.    Take  of 

Tartar  etatUa  .    ao  grains. 

infutlon  of  gentian  a  OUUOea. 

Powdered  ultra    .  .drachm. 

Mil.— Where  the  sweatings  irtnent 
of  there  la  spitting  of  blood  with  the  cm 
from  fifteen  to  thirty  drops  of  the  elixir  _ 
Tltrlol  Is  ■  wineglass  of  water,  la  to  be 
racked  through  ■  quill  every  three  or  four 
boon.    rib  practice  la  so  fatal  as  the  1   ' 
take  of  •ending'  a  consumptive  patient 
warm  climate,  or  even  to  remove  him 

_.. ... OTntrr.w 

lev  el  opes    . 

.  Ton  patient 
■■—j  ,,*,*,—,.-.  lv  vAiDuuptlon.  change  -* 
aeenn  mod  olimaU  la  highly  beneficial,  b.._ 
"itbtbtdi»««eonhim.it  la  suicidal.  The 
Bodeni  practice  of  deluging  the     ' 

with  rancid  flab  oil,  is  a  very  quo. 

procedure,  a*  anv  good  that  oan  retail  from 
it"  ose  moat  depend  apon  the  amount  of 
■Wine  or  nitrogen,  the  rod  liver  oil  mar  pos- 
"»i  remedies  that  can  be  green  In  greater 
jauttttea,  in  a  much  leaa  oojeciloaabTe  war. 
l"eteiy  etuge  of  co=sunrnlon.  but  especially 
■  the  early  part  of  the  dlnw  the  patient 
thould  exercise  the  long)  u  much  aa  possi- 
ble, by  drawing  deep  Inspirations  of  air,  and 
"voting  ihe  organ  to  lit  fullest  extent,  and 
nun  slowly  expiring  what  he  has  Imbibed. 
rrpaaUSf  tho  prooraa  for  ten  minotea  at  a 
"m  I  and  returning  It  foor  or  live  timet  a 
*»»-  go,  thla  purpose  be  can  either  aland 
«  a  window,  on  a  bill,  or  wherever  the  air  la 
POn:  when  the  atmosphere  la  damp,  the  air 
ami  be  drawn  through  a  veil,  folded  three 
*  (bar  times.  Thia  makea  an  Infinitely 
™*r  respirator  than  the  metallic  one  aold 
nibeihopa.  Aa  the  natural  atlmulant  of 
""Mania  air,  no  meant  are  to  likely  to 
taateahiorptionofthetnherniUMii  matter. 
"thai  whieh  expands 
■  rhilehea 


Tbatcoi 


id  while  thlly  exerdalng  the 
ulatea  It  to  trtereaeed  action, 
-jmumptlon  la  cjrablc.lt  a  theory  now 
IW  gaining  ground ;  but  tola  can  only 
»  eteoted  by  converting  the  acuta  into  a 
™wuo  dlaeaee,  and  In  that  form  following 
"*  admonitions  of  nature  aa  a  guide  to  the 
WKUoe;  and  tho  most  important  of  these  la 
aen*atag  the  Innga  themselves. 
J»M4GiON.-a»tBgrOue  diseases  mar 

**jr>  by  artiofaa  of  clothing  or  furniture. 


— -  "i  mo  mnnpncn.  x-ucuuar  atmo 
■T»«rle  conditions  favour  the  propagation  o 
"•J*"  .by.  contagion,   and  thia  especial! 

"Sldandi 


[""Wort  Ind  do  t  hi  ug  an  also  much  m 
!E™»»1«  to  the  reception  of  the  dlie 
~"  *hen  new  and  clean.  Wool,  cott 
S?^™_"»"  texture*  aeem  partkula 
J*"0  attract  and  retain  oonMgioua  cm* 
~™»s  whUat,  on  the  other  hand,  poiial 
"«*■"  »od  bard  tubeta.wt  ate  with  d 
.^JnrwegDJited.  Chambera  In  wh 
j*"«a  aittotsd  with  rxmUgkna  mala. 

»SSBTSCgUZi 


patient  should  be 


t  apron  made  of  oiled  a  Ilk.    ' 
reauoaldoc     ' 

being  crowded  with  furni- 
in,  >ua  mum  ahould  contain  only  such 
artlelea  aa  are  Indispensably  necesaarT- 
When  the  patient  quit*  the  chamber  In 
which  he  baa  lain,  every  article  that  haa 
come  In  contact  with  his  poraon,  ahould  b« 
first  fumigated  with  chlorine  in  a  close 
apartment,  then  exposed  to  the  air,  and 


of  the 

bould 

Until 


undergo  an  appropriate  an 
ng.     The  bed  requlrea  tl 

t  of  cere ;  If  of  wool.  It  la  oener  ae- 

atreyed  altogether ;  if  of  hair  or  (setters, 
these  should  be  exposed  to  a  heat  of  at 
lea*t>iOdegreeabTre-baklng.  With  regard 
totheohBmberltMlf.ItahouldbathoraujhlT 
fumigated  with  the  doors  and  windows  shut, 
and  then  left  open  to  the  Intaenee  of  thr 
atr  for  several  days.  And,  as  a  hut  precau- 
tion, the  walla,  selling,  wainscot,  aa,  -•— •« 
—  —abed,  papered,  and  painted, 
precaution*  have  bean  tai 


.  i   unoccupied.  —  See  Chloiide    or 

CONTRACT.— An  agreement  or  mutual 
bargain  between  two  contracting  parties 
entered  Into,  either  verbally  or  by  writing;, 
....  .  ......     ,,....  — — -  -r.  It  IB  aatttaer  tub- 


ine.  like  all 

aldered  simple  oontraota.     In  support  of  an 
on  almple  oontract,  tin  ortdltor  must- 


simple  oo 

t  if  was 


tract  by  deed,  the  w ,. __ 

■ no  defence  to  the  action.    The  oblige. 

J*  a  deed  can  only  be  avoided  by  a  re- 
tasssr  shL  and  not  by  parol.  And, 
lastly,  a*  a  special  contract  fa  sonsldered  s> 
more  deliberate  and  aotemn  etrgaganent 
than  hy  parol,  the  party  bound  thereby  la. 
not  allowed  to  plead  aaainat  any  stipulation 
"  -tains,  that  It  was  executed  wltna  dif- 
Manf  to  what  the  terms  of  the  deed 


blowa,  and  are  divided  Into  tbote  which 
_jrsly  produce  discoloration  and  swelling; 
of  the  soft  parts,  and  tboso  injuries  where. 
In  addition,  the  cntlew  haa  been  oat,  and  the 
adjacent  muaelea  and  Integuments,  by  the 
force  of  the  aonldant,  been  dlauraaniied.  and 
e  rendered  soft  and   pnlpyi 
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rtoch  compound  lnjurie*  ui  often  attended 
with  uriooe  comeqaeaoee.  latuinpM 
and  aloughlngi  mil  from  tin  danger  of 
er  yaipelae  aupertaalng,  require  omaldartble 
tan  1b  their  treatment.  Coutuaiena  in 
mora  tartan  when  oocurring  our  banee  but 
alighUy  catered  with  matcle,  snob  u  the 
■hill.  bead,  od  toro-arm ;  ud  of  leu  lm- 
pvtuH  when  happening  on  well -defended 
part*.  Contiunona  its  generally  oharao- 
ietiaed  by  dlwolciration,  pain,  and  mora  or 
lau  of  ■wailing,  eauaed  by  the  rupture  of 
•nine  reaeela  beLow  the  cntfele,  and  the  eflu- 
aloD  of  blood  Into  the  cellular  tlaaue;  and 
when  tie  fcroe  or  the  aceidnt  baa  been 
aerere,  by  tbe  partial  or  entire  dealt  of  the 
■arta  lateral. 

h   conditions  of  DC 


CONVERSATION.— The  art  of  conret- 
■ation  iadee*r<tagofoadtitatinB,aB  It  forma 
one  of  tbe  greateat  charma  of  ■aoiety.  Tba 
(olio wine  rale*  ought  to  be  obeorred  by  those 
wbo  wiili  to  acquit  tbemaeleea  oraditably  In 
thla  department  of  etiquette :— Speak  die- 
tinclly.  neither  too  rapktlr  nor  too  alowly. 
Accommodate  the  pitch  of  roar  Totee  to  tba 
hearing  of  tbe  peraon  with  wboea  jm  are 
noneenlng.  Never  apeak  with  jour  mouth 
foil.    Do  not  whiaper  or  talk  la  an  under 

tone  to  u;  one  ] -•• " 

preeent.  It  i«  autre ,  _ 

company  generally,  and 
nam  whoa  you  addreae 

Dlapenaa  with  enperfluoin.  , _. 

or  ejaculations,  aoefa  aa  "Well,  I  ehowld 
think."  "  Don't  you  eee,"  "I  say."  "You 
know."  fce.  Adapt  the  toplos  of  your  dif- 
ooune  to  what  you  conoeWe  to  be  the  taate 

id  oapanitlea  of  tboee  prearnt     Avoid  poli- 


tic, and  aboald  not  betray  Impatlenoa  at. 
or  lignify  dlaaant  to  the  argu.ue.it.  of 
other*,  it  not  pnehaaj  In  aomnlanoa  with  hia 
own.  Th<  iuny  who  wiabaa  bar  conrereaUon 
to  be  agreeable,  will  aroid  ooaoalt  or  affec- 
tation, and  laughter  which  ie  not  natural 
and  apontaneone.  Her  language  will  be  eaaj 
and  anatudied,  marked  by  a  graceful  ear*- 
leeaneaa,  whlob,  at  the  aame  tunc,  nerar 
oieratcpa  Die  limit*  of  propriety.  Her  llpa 
will  readily  yield  to  a  pleasant  emlle  i  an* 
will  not  lore  to  hear  beraelf  talk,  and  her 
tone*  will  bear  the  impreea  of  linearity.     If 


upon,  the: ._  . 

to  render  than-  muva nation  lntarlaUy 
aarceabli  and  then'  aoclety  onuasaaantlj 
alwaya  weloomev 

l.l.l'.  VOLVULUS.  —  Ornamental  nlanti 
with  trumpet-  ehaped  flower*,  which  are 
Kreat  favouritee  in  garden*.  The  beat 
known  are  the  ooutdIiuIu*  major,  and  tbe 
aonrolTulua  minor.  The  ooloura  of  the  con- 
toItuIui  major  are  varied;  deep  purple, 
violet,  light  blue,  white,  pale  roes,  deep  row 


1 

crimson,  and  blue  and  white  itriped.  Thla 
omwnimla.  should  be  aown  in  April,  in 
patohee,  around  a  poat  or  pillar,  at  the  foot 
of  a  tree,  or  In  any  aituatlon  where  It  can  be 
accommodated  with  tall  branch*  atakea  on 
winch  to  twine.  The  plant  win  grow  ten 
feet  In  height,  and  In  aeaaon  be  ooreredwtth 
bloom.  A  eharaoter  title  of  thli  plant  l>  to 
close  1U  ftower*  during  ralna,  or  in  Tery 
cloudy  weather,  and  at  tbe  approach  of 
light  The  rarietlea  need  freely :  but  aa  the 
iceils  aoon  shed  after  ripening,  the  pod* 
nuat  be  watched  narrowly.  It  may  alao  be 
■own  In  pot*  In  March,  and  kept  m  framea 
till  Kay.  tbeoee  to  be  planted  out.    The 

slTiilua   minor  ia  a  aH  table    border- 

,  and,  where  the  bed)  are  large,  It  la  a 

flower  tor  maaaea.    All  of  the  varletiea 

lonld  be  planted  In  a  dry.  well-dnined 

nation,  la  rood  light  garden  aoil    The 

.If  barrty  kinrte  chiefly  need  protectioji  at 


Ftitnatlon,  In  good  light  f 
half  barrty  kinrte  chiefly  n 
tbe  root  agatuat  wet  and  a 
COKVTJLBIOSB  ere  to 

irritation  aflffiig  dfrBotr, 


DAILY  WANTS. 


IVwMMM,— OcniUni  nut  b*  treated 
assorting  to  the  reonlrementt  of  the  ■" 
tint  «IIm  than  Into  akMR      F 
ojmnl«tons  of  fnlancy.  the 


M  beet  and  m 


certain  remedy;  and  when  teething  Is  the 
etoK,  In  addl  thju.  tbe  rinu  should  balanced. 
When  they  proceed  from  wortni,  m  atronir 
aperient  powder  of  Jalap,  teamntony.  and 
calomel  mint  be  gtren.  When  ataaed  by 
indigtettble  frail  or  other  eooroea  of  gastric 
hniaOon,  an  edKneor  anlpbat*  of  die  and 
jpteacaanha  I  and  front  protracted  lat 
uutnunental    delivery ;    bnt  In   all   i 


—  A  tank  who  per- 

i  lure  to  become  a  fa- 

hmistliold,  SheibooM 

d  clean,  orderly  hi 

red,  obliging,  and 

hould  be  kept  tidy 


COOK,  Dorm  o 
tanar  her  duty  well 
nailte  domestic  I  n  Ih 
•e  •erapalonaly  nea 
ber  habile,  good   U 

nmtctfal.  Tbe  kites , . 

•ad  everything  connected  alwayi  awtgnea 
J>  Iti  appointed  plaoe.  Before  proceeding  to 
■er  imrion  opeiallunn.  froj  duty  ahomld  be 
PR-arranged,  and  a  certain  portion  of  time 
•Dotted  toeash.  bo  that  there  can  benoeon- 
f"tOD  or  noodle**  hurry.  Merer  undertake 
n°re  work  than  you  feel  suite  certain  yon 
•an  do  wall ;  If  you  are  ordered  to  prepare  a 
■rrerdtnner  than  you  think  yon  ean  wad 
■P  with  oh.  or  to  drest  any  dlah  that  yon 
•r*  not  acquainted  with,  requesting  your 
•unloyen  to  let  yen  hare  aome  help  rather 
"■•a  rttk  the  tpolline  of  a  dinner,  from  a 
*ar  ofconnrmlnff  Inability.  If  year  mli- 
Jran  profteers  to  undenund  cookery,  follow 
wttirecttoua;  and  allow  her  to  bare  all  the 
praite.  Do  not  llntrutt  any  part  of  yonr 
■wk  toothers  without  overlooking  them,  to 

E"hUc  preparing  adleh,  that  your  produce 
^preaoitlyto  tS  eaten,  relit  hed,  or  oon- 
*=»ned,  (o  yonr  honour  or  to  yonr  dlt- 
<nnlt  Whatayer  can  be  tatted  during  the 
n™ . ,. rt  b,  BnToured  by 


method*  of  doing  thing)  may  claim 

ritofbelngloug-eauabltabed.  there  It 
■--  ' -nentoradt*-* 


*"  "aeon  why  ImproToment  or  advan  tageoue 
*■*«*» should  not  be  made.  Ther — "-- 
J***  and  cnangct  in  cookery  by  ; 


"•"WttMi  Cooke  muic  not  onJypleaie 
PUalt  but  like wlte  the  stomach.  The  cook 
™>  "tend,  to  the  nleetie*  of  the  art  Is  a 
"frior  tenant ;  bnt  If  Ignorant  or  neglect- 
•*  >>  wonhlew. 

-WOKERT,  Viiiom  Piocbisii  in.— 
■"  Bakiku,  BolLiHO,  Bboiliho,  Tuyiso, 
'- "  a.  SnwiMa.  fee. 


■■•"■ii..,   i,..., 


COOKERY    BOOKS;  —  * 


_TT"*  MM— ary  i  "V  •"■  "—  V 
*™»T;  floew'.  MiKltrm,  Rwiifl:  Oofraww'i 
r*™«  cf  CatJuty ;  CoMeB'1  BnaiUK  ifoew- 
B*  i  eafea't  Coat  ami  Uaatwipi  Didin- 
■"»;  Half,  rH  Oottrr*  Scut;  Uodrn  Do 
"•*=  (Wwy  *,  a  Lain  Froth  Omirry  far 


COOKING   CLOCK— Thlt  it  a  timple 
ieoooki.Dfi 


receptacle  for  keeping  w 


THE  MCTIOHAJIT  OF 


cot 


lead.    Another  kind  of  so 


r  made  of  earth 


theyai 
coldwi 


amble  ou.ntii 


*  Ibnu.  with  ft  space  bet 
liter.     When   thene  COO 

id  only,  slitiuld  be  used, 


great  advantage,  and  be  found  to  consider- 
ably heighten  tbeir  beauty. 

COPPER    ARTICLES,    to    Clean.  - 


then  rail  with  soil  mp  id 
line,  nntll  It  it  brought  to 
of  stiff  pntty.    Pint  wuh 

hot  water,  in   order  to  ren „.. 

then  rob  ■  little  of  thejpasto,  mixed 

water,  over  the  metal ;  rmon  it  briskly 
with  ■  dry  clean  rag  or  leather,  and  ■ 
beautiful  polKh  will  be  obtained. 

COPPER  PLATES,  to  Removx  G  bxaie 
rnoH.-  -When  the  plates  are  declined  for 
etching,  being  Brit  finished  with  the  burn- 
iiher,  they  should  be  well  wished  with  clean 
water  and  then  dried  by  the  Ore;  after 
which  thev  ihonld  be  wiped  dry  with  a  lln.n 
cloth,  and  to  ensure  their  freedom  from 
grease,  they  should  be  rubbed  over  with  the 
crumb  of  stale  bread.  Scraping  very  soft 
and  rubbing  -'- —  '--- 


occurred  through  the  Injudicious  we  of 
copper  cooking  utensils.  Fruit  prepersl  in 
copper  stewpane,  coffee- grounda  Inr  in  I 

copper   oones-pot  and        '"   "'"* 

with  fresh  coffee,  and 
cesses,  ire  highly  injuri 


d  other  similar  pro-    I 


coi-Us 


copper  Timh,  they  might  be  ntea  mi 
salety.  It  li  Important,  therefore,  to  ate 
and  dry  copper  vessels  before  they  becoi 


Moisten  a  piece  of  nniiied  paper  lijnll 
with  •  wet  sponge,  and  then  lay  It  in  *0i 

Kper  to  absorb  the  superfluous  motston 
it  the  moistened  paper  on  Uw  wrltlni 
place  both  between  some  soft  paper,  an 

Ci  an  iron  or  other  weight  over  It  three  i 
times,  when  tin  com  will  he  Ina 
dlately  produced. 

COPYING  PRINTS  — 
rith  a  solution  of  i 

Impressions  may  also  be  ti 

ly.      The  "pri 
ft*  face  do- 


67! 

oidlppi 

line  of  the  print  aocuratel' 
should  then  be  turned  w*"- 
wards  on  a  sheet  of  whi__ 
of  the  print  wetted,  another 
it.  and  both  submitted  to  pre 
red  lines  are  completely  trim  el 
COl'YItKiHTUttaexolur'- 
an  author  has  of  publishing 
own  compositions,  and  ever 
life,  and  for  seren  yearr 


'■  rtaMat 
printing 

•iter,  if' 


n  years  shall  expire  before  th< 

'■ *ue  flrat  pnoi 


forty -t> 

copyright  lifts  for  foity-ti 
first  publication.  If  •-- 
copyright  of  a  work,  af 
author,  refuses  to  republish  the  work. 
Judicial  committee  of  her  Hnjeaty't,  Pi 
GoonoU  may  grant  a  llcenoei  to  publisl 
subject  to  such  conditions  as  tlioy  may  t) 
flt.  Copyright  may  be  violated  even  1 
gratuitous  distribution  of  the  work 
copyright  hag  been  violated,  the  BUtbor  r 
commence  legal  proonedlnga  within  t» 
months,  and  may  reenter  dunine  fo 
Infringement,  with  an  aeocauit  of  ttt  * 
and  an  injunction  renUsJnlnar  suay  fi 
sale.  Where  there  are  Impo.-t*a  Dopi™, 
may  bo  seised  by  an  omeer  of  £U| 
Customs.  No  action  or  salt  ou  be 
manead  without  the  previoasi  reqrinti-ati 
the  title  at  Stationer.'  Hsa4lTth<»oit 
affect  the  oopfrMtHsalf.  -eCS'aJijKr 
deed.     No  copyright  can  «zJa>t  a*     a 
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which  is  pnbll >! isl  U  the  work  of  one  wh 


3K 


them  together, 
twin  peeled  and 
wlih  this  miiii 


amino  them  round 
nvered  and  smooth. 


lie  Lot     The  twigs 
11  they  are  perfectly 


A  blsc 


with 


d  braekthor 


t  adapted  for  the 


lapted  fb 
branch™  the 
yoong  shoots  or  the  elm  tree  are  moat 
suitable.  Cinders,  stones,  or  any  other  niste- 
rlali  may  be  dipped  Into  the  mixture,  and 
made  to  assume  the  appearance  of  coral. 

CORDIALS.— Bee  Ajiisr.rii.  Cara»at. 
Cobiajideb.  CtJRACOA.  Clove,  Lovaoe, 
Novau.  Peppebmist,  Kasfdebri.  Rata- 
IU.fte. 

CORIANDER— An  aromatic  plant,  the 
seeds  of  which  are  much  used  In  medicine, 
on  aceonnt  or  the  agreeable  warmth  they 
Input  to  the  stomach-  They  are  also  em- 
ployed In  a  variety  of  culinary  operations. 

CORIANDER  CORDIAL.— To  halt  a 
Katlon  of  spirits  put  halt  a  pound  of  oori- 


:onndof  su„     . 


ropof 


The  coriander  seed  mult  be 
ped  In  the  apt  "  ~ 
...   .  ..5  well  stirred        . 

tiLMsadlT. 

CORKING  LIQUORS.  — When  bottles 
oraiainiog  liquors  are  corked,  ther  should 

•  welling  the  corks  may  render  them  quite 
tight.  The  corks  should  be  driven  by  easy 
JUges.  and  pot  at  one  blow.     If  the  cork  Is 

hottle.  It  is  too  small,  and  a  larger  one 
•hould  be  substituted.  When  a  bottle  of 
lelchup,  anchovy,  or  other  sauce  Is  opened, 
lbs  original  cork  should  be  thrown  away, 
ud  the  bottle  supplied  with  a  new  one. 

CORK  MODELS. -These,  when  leebioned 
WU>  care  and  taste,  form  very  Interesting 
>ud  elegant  ornaments  for  the  household: 
The  cock  used  should  be  of  particularly 
ens  texture,  and  free  from  knots,  holes,  and 
The  oorlc  may  be  out  with  a 
Ing  a  keen  edge,  which  edge 
be  main  turned,  otherwise  the 

taroughand  unsightly 

.       .-ks  should  be  cut  lut" 

™g  narrow  slips,  and  then  subdivided  In  I 
Me  oblong  cubes,  care  being  taken  thi 
"fir  sides  are  perfectly  parallel  to  eac_ 
«h«r.  The  intended  slie  of  the  model  wllL 
*»  s  matter  of  course,  regulate  the  dli 

"«u  of  the  col ■-'  ■■•■■■■■    ■■ 

formed.    Their. 
ton.  ko.,  ma, 

"tfereat  rows   or    moulding  ;   an 

*PBroaehei  its  coropletlon.    The  »i 


pwts  eat  will  pres 
.    The 


hlcU  the  modi 
if  thin  stripe  of 


inn  plants,  may  be  represented  by  moss. 
To  attain  to  skill  In  making  cork  models.  It 


would  he  as  well  to  ma 

copies  of  old  ruins,  In  p 
lug  to  glue  pieces  of  c 
indefinite  purpose. 
CORKS. — It  Is  01  tt 


highest  Importance 


are  used  should  be  of  the  best  quality. 
Buying  low-prioed  corks  for  the  a-1"  ~J 
saving  a  few  shillings  Is  short-Bight. 
nomy,  inasmuch  as  Tt  endangers  the  : 
soaie  valuable  article  intended  to  b.  _, 
served.  The  beat  kind  are  those  called 
"velvet  corks,"  and  are  imported  from 
France.  None  but  these  should  be  used  for 
liquors  destined  to  be  kept  any  length  at 
time.    Corks  may  be  rendered  impervious 

following  method.  Melt  together  two  parts 
of  white  wax  and  one  part  of  beef  suet ; 
dip  the  corks  in  this  mixture,  and  Inune- 
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ly  lirj   (] 


plate ;  npat  this  operation  twioe,  uid  the 
COrk*  will  lb  hi  be  lit  for  uae. 

CORK  WAISTCOAT.  —  A  kind  of  gar- 
ment uaed  aa  a  protecrJoo  against  drowning, 
It  la  composed  of  four  piece*  ol  cork,  two  for 
Utt  breael  and  two  for  the  back,  each  about 
the  same  slxe**  Mm  netlou  ol  ■  walatceeit ; 
oarer  the  whole  with  coarse  oaovas,  leaving 
two  bole*  to  pat  Mm  irmi  through.  There 
■rait  alto  be  ■  apace  left  between  th*  two 
back  piece*,  and  the  »»me  between  i 


Lf  fit  « 


ed.  which  mar  be  held  aa  the  mail 
.  These  an  the  quantities  lo  be  used 
'      tt  sowing;  when  drilling  or  di  b- 


tlDK.larnr 
twrngtnaa 


the  body.  "By  t  lii*  meaaa  the  wa»t< 
open  only  before,  and  maybe  fastened 

anting*;  or  to  re— *—  " 
th  buckles  and  le. 
'BN.-T 

her.    It  w  deitabie'iaTthelioVbV neither 

iowiniis  determined  b>  the  weather ;  but  it 
II  well  to  proceed  aa  auon  after  the  Drtt  of 
October  M  the  laad  la  moist  enough  to  en- 
BurearegulBrgermlnBtlunol  tbeated.  Over 
a  larva  portion  ol  England  oorn  to  theorop 
Blualiy  sown  after  clover  or  one  year*  secdo. 
In  aareB  oases  the  land  It  ploughed  In  theeud 
Of  September,  immediately  biirrswed,  and 
wheat  town  upon  it  by  a  drilling  machine. 
The  land  from  which  potatoes.  Leans,  peas, 
or  vetches  hare  been  rleartd  off  hill  next 

been  carefully  hoed,  all  that  i-  r<-ij';ii«l  i?  tn 
clear  off  the  haulm,  to  plough  ami  sow.  If 
the  land  la  not  clean,  recourse  must  be  had 

wheat.  For  thi*  purpose  the  surlece  I. 
looaened  by  the  grubber,  the  wkiils  bar- 

land  la  pluuabej  and  sown.  Great  care 
eoould  be  taken  to  tuie  the  land  so  cleaned 

Way  iollow  cjmoiy  upon  Die  ploughing,  to 
prevent  tin-si-  upi-i-atioi:*  frciu   heme  Inter- 

trnpa  of  turnip*,  mangold- wurt  id.  or  car- 

moved  to  the  store-heap  or  consumed  by 
■beep  where  Ihej  grow,  aueceative  sowings 
of  wheat  can  be  made  a*  the  ploughing  is 
•coomijliihed.  and  a*  the  weather  permit*. 
It  la  to  be  noted,  however,  that  it  la  only  on 
dry  aolla.  and  which  are  also  clean  and  in  a 
high  state  or  fertility,  that  wheal  sowing  can 
be  continued  with   advantage  during  the 
month!  of  December  and  January.     If  the 
•hole  of  thete  conditions  do  not  extol,  it  * 
wtaerlorelralnuntilFebruaryor  March.  T 
toman  oftpt-Mtn-  wheat  la  only  expedient  on  d 
and  let  tile  milt  with  a  free  exposure.  Unit 
the  whole  condition*  are  favourable,  tb< 
limuoh  risk  o!  apring-sown  wheal  being  I 
late  lo  get  properly  ripened  or  well  harve»< 
The  jiwMuj  nt  srW  empluyed,  dependa  up 
the  method  pursued,  whether  thick  or  It 
aeedlng  be  adupted.    The  best  crops  are  pi 
bap*  securid  by  using  two  bushels  per  acre 
tbr  the  towing,  made  early  In  October,  and 
by  unrmJtui  " ' 
amtf  a  perk  B 


bllng  la  retorted  to,  two- fifths  leu  seed  will 
suffice.    The  *,etAiHi  of  nx-mg,  that  la  to  tav. 
broad- cast,  in  opposition  to  drilling,  to 
to  be  considered.    Generally  speaking, 
crop*  are  secured  by  broad-cast  ton int 

bydrllUDg.    The  latter  model*,  howevi 

be  preferred  wherever  the  land  la  affroted  by 
annual  weed*,  which  cannot  be  got  rid  of  br 
hoelng.    When  clover  and  grass-  seeds  are 

"' -  the  grain  crop,  lt»  believed  that 

^--'ter  from  being  town  In 

that  m  highly 

it»uum    wx»   v    m    «Mn    t~-tUre,  gtaUl  de- 

posited  somewhat  deeply  In  rows  la  lea* 
liable  to  lodge  than  when  sown  broad-cut 
and  glial  lower.  The  roiling  ofic/ieai  is  always 
beneficial  to  the  crop,  einectauy 
i  looaened  by  se- 


lf; to  their  f 
It  la  bellev. 


:ei 


la  what  la  called  dt 


I  ripe 


reaped  bt- 

Wh™  the 


JnowtaT-Sjta! 

greater  difficulty 
il  mowing)*,  that 


in  uie.  The  practice  o! 
created  of  late  year*,  and 
I-lii)  intended  but  Tor  thi 

from  a  drenching  rain.  'Thin  iralet 
from  the  sterna  being  leaa  handled,  and  to 
lormlng  an  open  ilmf.  through  which  the 
wind  penetrates  freely.  Belore  the  oorn  I* 
luil  as  in  teems.  It  Is  of  great  ooniequenoe  to 

'  oo  tightly  bound,  and  tbat  every  sheet 
il  constantly  on  loot.  Rapid  drying  la 
!  aimed  at.  and  for  Ihia  purpose,  the 
•ex  should  be  small  Individually,  and  act 

juror  ill  of  them  together.    It  require* 

no  1 1  ttle  d  Is  crimination  to  know  when  aheavea 
are  dry  enough  to  keep  In  a  stack.  On. 
thrusting  the  hand  Into  a  sheaf  sufficiently 
— — ' ,  there  la  •  llghtnes*  and  klndllnee*  to 
.juoh  not  easily  mistaken  when  once  un- 
derstood. Whenever  this  Id  ascertained,  the 
crop  should  be  carried  with  the  utmost  de- 
spatch. Orrtfay  la  next  accomplished  by 
using  one- hone  carta,  and  by  Building  the- 
theavea  Into  round  stacks  of  ten  or  twelve 
loada  each.  Corn  la  in  a  much  II  tier  state  to 
keep  In  small  atacka  than  in  large  ones,  and 
sooner  gels  Into  condition  for  market!  the 
crop  it  more  accessible  for  thrcahing  In  ten- 
crop  of  different  field*  and  kinds  of  (Tain 
more  easily  kept  separate.  It  is  alwejl  de- 
alrmble  lo  have  the  sucks  built  upon  frames 

from  the  eroond.  Betides  the  security  from 
vermin  Ibu*  attained,  there  ie  a  free  admis- 


it  In  the  whole  suck 
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'     Treatnumr. — After  soaking  the  feet  In  tnrm 


u  i  good  plan  to  measure  ■  few  sacks  very 

artfully,  ascertain  the  average  weight  or 
1  then  nil  every  returning  Buck  to 


repeat  t. 


.ppllcal 


.   BOX— 


.ctly. 


»  air  it  may 
iod  sheep  d 

Mud  self-explanatory. 
CORN   CHE3I".  —  The  mot 

feet  high. 


Willi  hi 


ccompaoled  by  tbe  me 

reify  effected.    Soft  corns  may  be  removed 

by  applying  ivy  leaf,  previously  soaked  Ln 
strong  vinegar,  changing  the  piece  every 
morning;  or  by  placing  i  dressing  of  soap 
cerate,  spread  on  ■  bit  or  lint  or  old  rag, 

CO II MET.  ■  An  article  of  female  drees,  for 
support]  ne  and  tompresstng  tbe  cheat  and 
,  waist.  When  corsets  an  tightly  laoed  or 
;  fastened  tbey  giro  rise  to  many  serious  dls- 
i ■  advantage.  The  proper  development  of  the 
■    cheat  is  prevented  by  the  unnatural  oompres- 


Vm  of 


ie  lid  It 


thrtre  in  any  at 
htaryi  but  the  b 


■Mat  for  couveylu) 

loe granary, and  to -. . — .  ,-. . 

Lighter.  To  ascertain  the  quantity  of  corn  at 
in)  lime  la  the  chest.  Ihe  beet  way  la  to  mark 
lino  on  the  Inside  of  the  cheat  Indicative  of  i 

otrtaln  quantity  of  cum  being  originally  no! , 
in.  lad  a  certain  quantity  allowed  each  day.  I 
aehtekmay  d'us  be  kept  upon  the  current 
omiiunption.  The  key  of  the  corn-cheat 
should  be  sounded  to  the  custody  of  the 

o^hVeor^hTre'no'f.'r  reward H,  fiSt 
CORN™!  LAD— A  species  of  lettuce 
forwtnterand  sprlns  aejada.  H  will 
"  thai  la  not  particularly 
idjr.  moderately 
it  Ion.  Sown  In 
nonius  of  February,  March,  and  April, 

nqneiL  Lastly,  during  August  and  early 
Id  September,  so  that  they  may  be  ready  at 

■nntnr.ifSld.  Three  aowinga  ir"n°irtnt- 
'jL  quite  sufltdeni  for  a  family,  viz.,  one  at 

rut,  and  a  third  early  In  September.  Sow 
m  drills,  six  Inchea  apart.  The  onlyculti- 
I'tloii  required  la  frequent  hiwlmr.  the 
pliota  being  thinned  to  fourloc 
In  summer,  the  whole  plant  may  be  . 
they  soon  advance  to  seed  at  (hit  season; 
bnt  la  spring  and  winter  the  outer  leaves 
onlyiboQldbegatnered.  To oHMM mJ. some 
«  the  spring-raised  plants  must  be  left  un- 
plowed  from.  They  flower  In  June,  and 
ptrfHt  their  seed  during  the  two  following 
umtba. 

lXmire._Horny  indi 
*l»r  —  *-■ 


ranged.     A  newklud  of  cor- 
i  peculiar  advantuges.    Its 


usuurtei 


if  the  akin, 


]»^Md  shorn"  "without  the  latter  precan. 
U«  eorns  will  generally  return,  even  after 
™>  appear  to  hare  been  perfectly  removed 


yields  with  every  inoven 
and  yet  affords  the  require 
port.  Instead  of  lacing  behind,  aa  In  the  or- 
dinary mode  of  stays,  it  fastens  in  Ihe  front 
with  ■  species  of  stud  and  eyelet  boles,  and 
these  are  so  situated  as  to  allow  of  being; 
loose urd  or  tightened  as  required. 

■XirlMEriCW— External  application  s  em  - 
ployed  for  the  purpose  of  preserving  or  re- 
storing personal  beauty.  —  See  Cabling; 
Pearl  whit*;  House;  Violet  Fow- 
der.  (tc. 

COTILLOK.  -  A  dance  which  Is  praotiaed 
general  effect    The!' — «■*-■"■ 


ids  to  the  right. 


,le  then 

e  other  three,  and  Uke 

heir  position  directly  behind  tbe  first,  facing 
he  same  way;  second  couple  promenade 
mind,  and  take  their  place*  next  to  the 
hird  j  fourth  ample  promenade  round  the 
'hole,  and  take  their  position  behind  the 
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of  her  partner.  March. — All  march  forward 
till  they  arrive  at  the  end  of  the  room ;  the 
ladle*  mm  to  the  right  ud  the  gentlemen 
to  the  lift,  ulutu  they  reach  the  place 
where  the  flrtt  couple  turned— the   ladle. 

on  the  other,  till  (her  arrive  at  the  opposite 
end  of  the  room-here  the  ladle*  meet  their 
partoere,  and  taking  arms,  again  tsrn  up 
the  room  to  their  places,  where  they  atop  or 
nana  again  ea  the  loader  of  the  dance  mar 
direct  When  there  are  a  number  of  colli, 
long  on  the  Boor  at  onoe,  after  the  prome- 
nade, and  prevluus  to  the  march,  they  may 
form  a  line,  or  number  of  lines,  reaching  the 
whole  length  of  the  room,  without  deranfc-lug 
the  figure.  When  the  march  la  ended,  the 
two  columns  of  ladles  and  gentlemen  face 
each  other— gentlemen  standing  directly 
opposite  th  elr  partners.  The  figure  gene  rally 
terminates  with  the  following  dance:  The 
couple  at  the  top  of  the  column  balance  to 
each  other,  turn  partners  twice  round,  take 
hinda  ud  promenade  down  between  the 
"ill  having  arrived 


thelem  been  objected  to  on  account  of  thel 
so  accustoming  children  to  the  motion,  tha 
they  cannot  be  Induced  to  sleep  without  it. 
COTTAGK.-A  dwelling  ordl 


lady  takes  up  her  position  on  tl 
side,  and  her  partner  opposite;  a 
bare  begun  thepromenadedowu.t] 


-o  that  ei 


ii  ail  hare 


e  through;    a 


the  couples  may  use  a  promenade,  march, 
dance,  or  walk.  Ihe  dance  being  Bnished, 
both  columns  move  forward  and  back— for- 
ward •Kiln— then  all  turn  partners  to  places. 
In  which  movement,  every  one  should  be 
careful  to  take  the  same  band  or  side  which 
they  occupied  previously  to  the  promenade 
COT,  roa  Children. -A  k  nd  of  cradle 
raised  from  the  ground,  and  made  to  swing 


/eiilng  ordinarily  oc 
■i>uiiu,er  claim  of  nocie.,. 
,  in  general,  more  contracted 
ea  or  the  higher  classes,  the 
nailer  and  lower,  and  the  pas- 


precluded  from  administering  to  the. 
wuv  wants  of  the  Innate*  generally ;  so 
much  so  that  In  England  cottage  life  la  ha- 
bitually associated  with  comfort  and  domes- 
tic enjoyment.  Cottage*  may  be  built  is 
every  variety  of  style  and  capacity,  accord- 
lug  to  the  requirement*  of  the  family.    The 

aooompan ring  engraving  r 

these  buildings,  capable  of 


a  man  and  his  wire.     It  contains  a  kitchen 

for  a  cupboard ;  a  porch ;  a  back  room,  in 
which  there  might  be  a  boiler  and  an  oven 
for  baking,  and  also  for  beating  water:  a 
place  for  fuel,  and  other  conveniences.  The 
wall*  may  be  built  of  stone  or  brick;  and 


gntter.    The  chimney  tops  are  round,  termi- 
nating with  small  capitals.    Then*" 
over  the  entrants  has  a  pinnacle  for 
oak:  *  veranda  between  the  topsoft 
dow»  and  the  eaves  of  the  roof  might 


id  pnxlueUte  of  slumber,  tneyhi 


iced  with  pleasing  elect  Til*  cost  c 
_  rlldlng  a  cottag*  such  a*  this  need  not  ex 
oeed  aUM  or  £ui.    The  next  engraving  re 


h  :  putty,  fi 
The  mill,  u  hlg-li 
may  be  built  of  ator 
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-Ink  and  covered 


, place,  the  amount  of  hat 

abstracted  from  the  body  la  regulated  ac- 
cordingly, ud  a  steady  equilibrium  ta  thns 

COTTON  ABTICI.E3,  to  Cliam.— Thee* 

isy  be  cleaned  by  the  ordinary  washing 
rases),  or  u  follows :— Wub  ud  brash 
>me  potatoes  until  they  are  thoroughly 
«n.  then  reap  them  through  ■  sieve  Into 
mull  quantity  of  ir 


The  windon 
cularly  desired.    The 


lug  tibia 


might  be 

of  cUUraa  might  be  thus  "arranged 
basement  la  ■  porch.  atalrcaaa,  ud  pas- 
sage, kitchen,  closet  under  the  atelre,  back 
Mteheu,  aitUngroom.  w— ■1-~—  "  - 
clumber  Soar  contains 
•eta,  a  second  bed 
lug.     The  extra 


required  may 

ntud-wurk,  plastere 
thatched  with  reedi 


.r  by  el 


brick 


.    Thawuidov 


COTTAGE  PUDDINGS.— Chop  a  pound 
of  snetflnely,  add  to  It  a  pound  of  m  mints, 
well  washed  ud  dried,  the  seme  quantity  of 
lb  OT  bread  grated,  quarter  of  a  nutmeg. 


a  wlneglessful 
fhJa  of  orange- flower  water.  HU  the  whole 
well  together,  and  v  ilh  ten  eggs  well  beaten 
form  a  atitr  paste;  then  rub  the  hands  well 

and  fry  to   a  eood  colour,  keeping  them 
briskly  moved  about  la  the  frying  pu.  to 

with  angar  atrewed  over  them,  and  sweet 

tfg-  Bust,  lib.;  enrruta,  lib. i  bread 
crumbs,  lib.;  noting.  I  »r  1-,  ratafia,  1 
wtnsglassfnl ;  orange- flower  water,  3  ten- 
spoonfuls :  egg*,  in. 

"Vvn-rsnsr  *mrrr»_FjH  mn  earthen  pot 

x.  add  one  pound  of 

mips,  cabbage*,  leeks, 


COTTAG&  SOUP— 

■**  ■U\°n1" 


id  boll  gently  foi 


with  pepper 
excellent  and  economical  rei 
regulable  down  contain* 


After  going  through  va 


ted  In 

wmt 

comparative  cheapnua,  lightness, 
facility  with  which  it 


Prom 


a  ■  a>"at>i-*ut"u"  "'  '"*»  ml 


II  length.  They  are  considered  prefers 
■  sofas,  and  especially  in  small  apartments, 
i  being  less  cumbersome  ud  difficult  of 
moral,  and  occupying  a  more  Hmlted 
■aoe.  Coucbea  may  be  faihloned  of  any 
aterlal.  hut  when  covered  they  should 
atch  with  the  other  Turn' 


i  of  dim. 


»ia». 


n  in  the  engraving,  which  la  cap* 


averted  into  a  settee,  a  couch,  a 


U  has  also  been  invented 


e  the  back  to  any 


vera  by 
dps  ud 
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COUGH.-. ... .._  . 

to  relieve  the  loan  ud  air  passages  from 
Any  obstruction  of  mucus,  phlegm,  pus,  or 
other  sources  of  irritation  In  the  pari". 
There  ire,  consequently,  many  varieties  of 
oough, accordinji  to" —'  -"-  ■'"■■  - 


:biu, 


>r  affection  that  e> 


.t  (torn 


common  cough  of 
this  article  especially  refers  to.  The  or- 
dinary oougli  la.  In  the  first  instance, 
generally  hard  and  dry,  becoming,  ailer  a 
da*  or  two,  more  relaxed,  and  attended 
with  free  expectoration,  which,  after  pass- 
ing through  kbi  changes  or  character,  at 
regard!  quantity,  colour,  and  substance, 
usually  cures  UwX  When  thefehrlle  syrup- 
tome  thai  attend  a  cold  and  couch  are  too 
■light  to  demand  treatment,  the  besteougb- 
mlxturc  that  can  be  taken  !■  one  oompoeed 
of  equal  parte  or  the  ayrup  of  aqullis,  ijrop 
of  tolu,  paregoric,  and  Ipecacuanha  wine. 
of  which  a  dessertspoonful  may  he  given 


«r 


a  cough ib 
and  tTghn 


mixture,  employed  to  pro] 
the  parti !— Take  of  the 

Dover't  powder     ,    .    .    1  drachm 
Mli  In  a  mortar,  and  add 

Oxyrnel  of  squills     .    .    1  ounce. 

Spirits  or  sweat  nitre  I  j„j.,„ 

nndsyrnpoftiHu,        J«»««*i« 

Mix.    One  tablaspoonlul  to  be  given  t 

times  a  day.  and  two  on  going  to  bed. 

COUGH  ELKCTCAUY-ftlofilmo 

drachm*  -, 


t  Of  Ipccaooanh 
i  powder,  one  dr 


COUGH  MAHWALADE.  —  Stone  but 
ouncee  of  the  beat  Malaga  raisins,  and  beat 
them  to  a  fine  paste  with  the  line  quantify 

rote*,  twtnty-flve  drop-  of  oil  nf  vlIvtoL  and 
twenty  drop*  of  oil  of  antphnr.  Mix  the 
whole  well  together  and  take  two  leaspoon- 
fuls  night  and  morning.  For  rJiiMm,  one 
tesspoonful  la  a  sufficient  quantity. 

COUGH  PILLS. -Mix  one  drachm  ol 
componnd  powder  of  Ipecacuanha  with  one 
scruple  of  gum  ammonlacum.  and  dried 
squill  tmlbi  make  It  Into  a  mass  with 
mucilage,  and  divide  into  twenty  pllla.  One 
to  be  taken  three  time*  a  day. 

COUGH  SYRUP—  Boil  one  ounce  of  Un- 
seed in  a  quart  of  water  till  reduced  to  a 
pint;  add  six  ounce*  of  moist  sugar,  two 
ounces  of  sugar- candy,  half  an  ounce  of 
Spanish  liquorice,  and  the  Jnioe  of  a  large 
lemon.  Simmer  slowly  together  Mil  of  a 
ayrupy  consistence,  and  when  cold  put  In 
two  tablespoonful*  of  the  best  old  ram. 
lake  a  tablespoonful  i  " 

COUIJB.  A  Made  ■ 


lit  Into  a 
a  small 


ms.  and  two  cloves.  Place  the  atetr- 
letyonvered.overa  slow  Are.  When 
Is  sufficiently  slewed,  and  of  a  good 


—  First   lady  a 

enade.  turning  rnTU 

..andbeektc-' 

,  at  bottom: 


to  theeSd  ofL.™ 

COUSTY  COURTS  are  ooorts  of  reoord 
having  Juried  let  Ion  for  the  recovery  of  debt* 
not  eaceedtne  £sa.  and  may  order  payment 
by  Instalments.  They  have  also  Jurisdiction 
In  soli*  lor  replevying  a  distress ;  for  the 
recovery  of  the  possession  of  land  or  tene- 


a  debt  under  £K> :  to  settle 


the  production  of  documents  under  the  Joint 
Slock  Companies  Winding-up  Acts  i  to  ar- 

fueh  dutlf*  relating  to  BUrtS  depending  In 
the  Court  of  Chancery  aa  the  Lord  Chan- 
cellor may  direct ;  and  they  also  have  Juris- 
diction In  actions  of  debt  above  £M;  or  in 
which  the  title  to  land  Is  In  question,  if  the 
parties  choose  to  submit  thereto  In  writing. 
A  demand  cxomling  Xn  and  reduced  by  a 
irf-off  below  £M  I."  not  within  their  juvtadla- 
tion.    Where  a  demand  at  above  stsa,  anal 
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the  plaintiff,  for  the  purpose  of  suing  In  the 
comity  court  la  willing  to  abandon  the  excel* 
above  that  lun,  he  must  state  to  In  writing 
noon  the  particulars  of  hit  demand  at  the 
ttroeof  nis  application  Tor  a  anmmona. 
In  esses  ot  debt  ebore  £5  either  party  may 

hnveajuryofavepersoneof  th< 

mgasjr- —-*•■. >— 


taofWestmlns 


gnofthe 

superior  court  ;  or,  II' 
Judgment  In  the  county  court, may  appeal  10 
any  of  the  courts  of  common  law  at  West- 
minster— two  of  the  Judge*  of  which  1 
tide  the  point. 

In  actions  above  £30  and  under  £sa  the 
nmntveonrUandtbeconrtsorWeatssiniter 
Hail  have  concurrent  jurisdiction ,  but  ir  a 
plauithT  anea  la  a  auperlor  epnrt  for  a  debt 


officer  misconducting  himself,  noon  onm- 
plalnt  proved  will  be  fined  by  trie  Jadcej 
and  If  be  exact  any  reward  beyond  tlie  fees 
allowed,  be  is  for  ever  Incapable  of  ben  tag 


not  arise  within  the  Juris  diction  of  tbo  couri 
within  which  tha  defendant  dwells.  All  tin 
Metropolitsiioonnty  courts  are.  for  thli  lilt- 
mentioned  purpose,  an  one  district. 

In  a  cut  of  debt  or  money  demand,  1 
party  complainant  must  go  Into  court  pre- 
pared to  prove  either  an  admission  by  tin 
defendintof.ora  promise  to  pay,  the  amount 
sought  to  be  recovered.  If  that  Is  not  pos- 
sible, then.  In  cue  of  the  isle  of  (roods,  it  Is 
necessary  10  prove  three  things :  first,  that 

dint;  secondly,  that  the  price  charged  for 


of  them ;  and  thirdly,  tl 
to  the  defendant,  or  to  t 


TQ«%her«'t™ 


performed  by  the  complainant  for  the  defen- 
dant, that  the  work  was  done  at  the  request 
of  the  defendant,  and  that  the  atnonut 
charged  Is  *  reaaonable  remuneration  for 
■Bah  work. 

Where  a  party  sue*  for  the  delivery  up  of 
■  particular  article,  be  must  be  prepared  to 
prove  a  demand  for  It  previously  to  taking 
out  the  summons,  and  tha  valna  of  it. 

Where  there  are  any  letters  or  writings 
between  the  parties,  ft  is  always  desirable  to 
be  prepared  to  produce  them. 

Where  the  plain  tiff  recovers  leas  than  the 
amount  he  has  ouumed,  10  as  to  reduce  the 
scale  of  costs,  be  will  hate  to  pay  the  dif. 

d  Jurisdiction    in 
jotlon.  libel,  slan- 

le  lo^Vo  "the 
Hi  or  se  ttlemen  t,  are  brought 

-t  must  sit  at  least  once  In 


black  Bilk,  stretched  smooth.  When  dry, 
brush  It  with  a  solution  made  from  four 
ounces  of  Chisn  turpentine  and  si*  ounces 
of  tincture  of  benzoin. 

COW,    JLWAOEMBHT    OF.— A    mod    COST 

it  a  sourceaf  constant  profit,  provided  It  be 

Soperly  managed.  Cows  Intended  for  the 
iry  should  be  particularly  well  housed  and 
or  tbls  purpose  a  clean  and  warm  cow- 
ls of  the  utmost  Importance,  and  also 
et  pasture.  If  cows  be  kept  at  gram, 
good  plan  to  allow  them  constant  ae- 

a  a  little  hay,  which  prevents  scouring, 

especially  at  an  early  season ;  or.  If  they  be 

' — "  within  doors  and  led  on  succulent  artJ- 

I  grasses,  a  little  hay  may  be  occasionally 

ssarjr,  to  prevent  the  purgative  effects  of 

a  food.    Cows  kept  at  pasture  will  re- 

them  dorlng  the  summer ;  butlf  housed, 
the  produce  of  half  or  three-quarters  of  an 
-        ■"•■—---at     The  /*■•  «wl*  •ffrtd- 
From  the  first  of  Mar  (0 
sber.  cows  should  be  fed 

<varied  the  better.  When  the  various 
grasses  have  been  mown  for  the  last  time 
—- ■  -insnmed.  the  fresh  leaves  of  cattle-beet 
kbbage  (the  latter  in  small  quantities, 
lest  they  should  flavour  the  milk)  will  supply 
them  with  food  until  the  roots  of  msnjrold- 
wurtzel,  fca,  are  ready  lor  use.  These 
ven  with  most  advantage  either 
boiled,  or  at  least  scalded  wish 
nd  chopped  op  and  mixed  wfbh 
"- ■'-  "  — '— 'lag  of  ir'- 


i»9  Is  as  follow 


st  day  of  every  month  m 

irthoue  the  *ppolntm< 
'-     titait  of  the  tu 


If  any  hailuT  or  omeer  of  a  eouatr  court  Is 

Mtander  is  liable  to  a  penalty  of  £4,  and  the 
"JmT  nay  take  him  Into  custody  ;  and  any 


forty-two  pounds  of  1 
pounds  of  Swedish  t\ 
pounds  of  potatoes. 


igold-wunsalatWy 
pi.  or  twenty -eight 
wo  ..hen  roots  are  given 
Ir  raw  itata.  they  shonld  be 
pieces,  to  prevent  choking, 
luoeiu,  and  similar  food  5 


previously,  to  allow  the  Used  air  to  escape); 
and  It  should  also  be  given  In  small  quanti- 
ties at  a  time,  lor  If  these  pm-autiuns  are  net 
observed  the  ubnal  la  likely  to  over-gorre 
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and  cannot  be  too  strongly  recommended, 
especially  Ibr  winter  sustenance.  Ol  ill 
vegetable  productions.  however,  tbe  eoMwi 
li  perhaps  the  most  exuberant,  uartiouiirly 
the  drum- headed  species,  which  will  be 
found  lo  afford  ■  supply  or  milk  superior  to 
U(  other  v  instable,  Any  disssreeuble  fla- 
vour which  the  o.bb^e  is  eometimes  liable 
to  Impart,  may  be  removed  by  dissolving  an 
ounoeof  saltpetre  In  a  quart  or  spring  water. 
and  mixta*  about  a  quarter  of  a  pint  of  It 
with  ten  or  twelve  gallons  of  the  milk  ai  it 
comes  from  the  cow.  A  oow  kept  in  conDne- 
ment  requires  much  hand- rubbing,  to  keep 
her  skin  la  u  healthy  state,  and  prevent  the 
irritation  which  Is  always  the  oonsequence 
of  high  feeding  and  want  or  air  and  exer- 
cise: she  should  therefore  be  recularly  eor- 
ried  and  brushed.  The  labonr  thus  bestowed 
assists  in  circulating  the  blood,  and  to  ex- 
terminate the  old  hair  in  favour  or  the  new. 
IV  ssuri  of  nulrng  should  be  regular,  and 
generally  once  in  twelve  hours,  this  being 

some  cows,  however,  have  such  a  (low  of 
milk  for  tha  first  three  months  aft™  earring, 
•specially  lo  the  months  of  Hay.  Jane,  and 
July,  as  to  require  to  be  milked  three  times 
s  day.  When  a  am  aor  Urn  milttd.lbr  tnrral 
_».  a.,<  bin  u  am  »(rl.  the  most  mdvsn- 
s  to  make  her  dry.    To 

._  ...  a  quart  of  water.    The 

oow  hiring  been  housed,  should  then  be 
bled,  and  afterwards  milked ;  the  above 
mixture  should  then  be  administered,  and 
the  animal  flnilly  turned  into  good  grass. 
8he  Is  then  no  longer  to  be  milked  •  but  to 
be  fattened  on  rich  vegetables.  Vimiimlaidti 
njr  trmiting  should  be  cirotnlly  selected  from 
those  which  give  plenty  of  milk.  During 
three  months  previously  to  calving,  irln  the 
spring,  they  should  be  turned  Into  sweet 
grass:  or  If  It  happen  In  the  winter,  they 
ought  to  be  well  IseT with  the  best  hay.  The 
day  and  night  after  they  have  oalved,  they 
should  be  kept  In  the  house,  lid  their  drink 
confined  to  lukewarm  water  only.  They 
may  be  turned 


ct  thiu, ' 


acklng.  or  to  ken 
owe  thus  housed. 


.  .  .  but  regularly  taken  In 
Ibr  three  or  four  successive  nights :  or  If  the 
•raatherbedsmpandeold.lt  Is  better  to  girt 

thai  r  bodies  round  with-—-- 

"     i  wholly 
■"^kep 

Dull!  be  given  tbrm  previously  to 
u»<  Buiiig  to  the  Held.  If  the  udder  of  a 
milking  sow  becomes  hard  and  painful.  It 
should  be  fomented  with  warm  water,  and 
rnnbad  gently  with  the  hand.  Or  If  the 
teats  are  sore,  they  should  be  soaked  in 

dressed  with  soft  ointment  or  washed  with 
spirits  aad  water.    Whan  any  such  com- 

Klnts  exist,  the  milk  had  beat  be  given  lo 
pig*.  To  prevent  cows  from  sucking 
their  own  milk,  as  some  of  them  are  apt  to 
do,  rub  the  Mats  frequently  with  strong 
renoM  chases,  which  will  prove  aa  effectual 
remedy.— Bee  Cai*  and  CATTLE. 


COWIIAGE  — The  stiff  hairs  on  the  nods 

of  the  rfobcUu  i*  i*in<i.  I  ts  chief  employ- 
ment la  to  cxpei  the  round  worm  peculiar 
to  children.  For  this  purposs  the  puds  are 
dipped  lu  simple  syrup  or  molasses,  and  the 
whole  scraped  off  with  a  knife  until  a  eon- 
fec lion  Is  formed.  A  tesspooufui  or  two  ol 
this  taken  for  three  or  four  roomings  suc- 
cessively will  generally  produce  the  desired 

CO  WHEEL  BOILED.  —Soaps  and  clean 
It  well,  and  boll  It  gently  for  Ave  or  six 
hours  with  two  quarts  of  water  and  a  quart 
of  milk;  together  with  four  or  five  Urge 
onions  and  a  sprinkling  of  salt.    Serve  with 

""WHEEf  ' 


serve  them  hot,  with  the  fried  hsol  laid  upon 

CO  WHEEL  POTTED.  —  Boil  them  la 
fresh  water  till  the  bones  can  be  eaaily  re- 
moved; cut  them  Into  small  pieces,  and  add 
Just  a  sufficient  portion  of  liquor  to  moisten 
It!  mix  with  It  a  tableapoonful  of  vinegar. 

It  Is  usually  eaten  with  vinegar  and 


COWUEEL  EKIED.  —  Cut  them  Into 
■mall  hits;  dip  them  into  the  beaten  yolk 
of  an  egg:  roll  them  In  bread  crumb*,  aea- 


eplale;  put 


mustard 

COWHEEL  SOCP.-Boil 
cut  off  the  meat  lo  to  mod  era  t, 
and  set  them  by  separately 

witb  three  quarts  of  water,  together  with 
an  unboiled  com  b eel  out  luto  quarters ;  add 
to  this,  two  onions  and  two  turnips  pared 
and  sliced,  the  red  part  of  two  large  carrots, 
two  shalote  cut  In  half,  a  bunch  of  lemon" 
thyme,  and  two  bunches  of  parsley  i  sat 
this  by  the  side  or  a  slow  steady  Are.  keep 
it  closely  covered,  and  let  It  simmer  gently 
for  six  or  seven  hours  ■,  during  which,  take 
care  to  remove  the  fit  and  soum.  that  will 
„  tbe  surface.  When 
through  a,  sieve,  and 


from  time  to  time 

twoounces  of  butter  lotos  clean  slew- 
II  by 


degrees  tbi 


S liquor,  g  .. 
a  sieve,  and  put  In  the 
thinly  pared  peel  of  a  lemon,  a  couple  of  bay 
leaves,  and  the  meat  or  the  boiled  heels. 
Let  It  simmer  for  half  an  hour  longer  i  add 
tbe  Juke  of  a  lemon,  a  gill  of  wine,  and  a 
teaspoonrulof  aushroomlumbun,andserTe 

COW-  POX.— The  slight  febrile  symptoms 
that  fallow  vaccination,  and  which  seldom 

fever,  constitute  what  Is  popularly  known  as 
cow-pot  It  is  nothing  more  than  the  arti- 
ficial disease  established  Is.  the  infants  body 
bynodnation.  Cow-pox  usually  takes  from 
seventeen  to  twenty  days  to  ran  Its  course, 
though  at  the  end  of  the  eighth  day  the  dis- 
eaaa,  so  fir  as  tbe  pustule  on  the  arm  Is 
concerned.  Is  at  Its  maturity,  and  the  lymph 
then  taken  from  the  poek  la  In  a  eoadluon  lo 
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for  any  medical  treatment,  and  the  most  that 
li  ever  required  is  a  little  aperient  powder 
before  end  after  the  tucdnaiion ;  and  when 
the  Inflammation  In  the  arm  la  severe,  a 
■mall  poultice  when  the  pustule  has  been 
opened. — See  Vaccisatiok. 
COWSLIP— There  are  several  varieties 

white  to  a  very  deep  yellow  ;  tome  are  sin- 
gle and  others  doable.  For  the  mode  of 
cultivation,  tee  Auricula. 

COWSLIP  WINK—To  every  gallon  of 
water  put  three  pounds  of  loafsugar  ■.  boil 
the  quantity  half  an  hour,  taking  off  the 
•earn  u  it  rises.  When  cool,  pot  to  It  » 
cruet  of  toasted  bread  dipped  In  thick  yeast, 
let  the  Honor  ferment  In  a  tub  for  thirty-six 

gallon,'  the  peel*  or  two  lemon*  and  the  rind 
of  one,  together  with  the  peel  and  rind  of  a 
Serlile  orange,  and  one  gallon  of  cowslip 
pips.  Ponr  the  liquor  on  these,  stir  every 
day,  earefollv,  for  a  week;  then  to  every 
three  cations  pnt  a  pint  of  brandy.  Stop 
the  cask  oloee,  and  leare  It  undisturbed  for 

arhw  may  be  bottled  off. 

CRAB  CURRY. -Remove  the  flesh  from 
a  good-siied  crab  in  a)  large  piece*  a»  pos- 
siOte*  pnt  intosstew-peu  two  onions  illced., 
with  an  ounce  of  batter,  fry  them  of  a  light 
ysilow  colour,  then  mix  In  a  tablespoon* ul 
"*  "nltd  carry  paste: 
:o,and  boll  overt! 


thick,    Put  In  the  crab,  stir  tl 


will  be  gf  m  proper  consistence,  and  the  crab 
Wksttely  tender:  add  the  juice  of  half  a 
Inmon,  and  serve  rice  with  It  in  a  separate 

CRAB  DRESSED.— After  the  crabs  are 
boiled,  break  the  slaws,  and  extract  all  the 
meat  carefully  from  them,  and  also  trom  the 
breast ;  taking  the  red  part  along  with  a 
parUon  of  the  inside.  KeepttweheU  whole; 
nunce  the  meat,  season  It  with  grated  nut- 
meg, pepper,  salt,  a  little  whits  wine,  and 
vinegar;  mix  hi  a  few  bread  crumbs  and 
■boot  two  ounces  of  batter ;  put  It  into  a 

thoroughly  heated  All  the  sheila,  previously 
washed  clean,  with  or  without  puff  paste 
"Mind  the  edge.    Brown  them  in  an  oven, 
sad  serve 
CRAH  MINCED.— En  tract  the  meat  from 

•PMnfitts  of  vinegar.  Stew  It  for  ten  mi- 
nutes, melt  two  ounces  of  butter  with  an 
snehory  and  the  yolks  of  two  eggs  i  nils 
the  whole  well  together,  and  thicken  with 
"ale  bread  crumbs.  Garnish  with  strips  of 
'hiatoaiiaod  (prigs  of  parsley. 

CRAB  POTTEU.-Cutthemeatofacrab. 
parboiled,  Into  small  pieces ;  put  a  layer  of 
"wye  Into  a  potting  can,  or  any  deep  tin 
■"'h;  sprinkle  salt,  pepper,  cayenne,  and 
lounded  mace  over;  adit  a  layer  or  the 
'Pawn  and  coral,  then  a  layer  oi  the  cut 


down,  pour  melte 
stand  for  half  an 


celled  butter  over  It 


aslowoveo.  Take 


ir  clarified  butter  o 


CRAB  SAUCE.— Pick  the  meat  from  the 
arse  and  small  olaws,  and  with  a  little  of 
oil  inside,  when  not  watery,  stir  in  lo  melted 
mtter;  season  with  pepper,  salt,  and 
ayeune ;  and  add  a  tablespoon!*!  of  keteh- 

CRAB,  To  Choose.— When  stair,  a  crab 
rill  be  of  a  dusky  red  colour  i  the  Jointa  of 
he  claws  limber,  and  being  loose  may  be 
*  -By  way  with  the  finger;  tt-om  under 


the  throi 

1mm,  When  frseh  they  ai     , 

CRABS.  SIBERIAN.  Dwshj.- 
rich  syrop  with  auger,  the  Ji ' 
lemons,  a  little  brandy,  and  oiuica. 
this  boils  throw  In  the  Ifuit,  which 
be  perfectly  ripe.    Let  " 


quit*  the  reverse. 
and  rind  oi 


.    Boll  again,  I 


the  Are;  and 


leave _„_.., 

CRABS,  SlliE°ttIA,N,  nc  a  lib.- Gather 
the  applea  while  they  are  still  very  hard. 
Remove  tht  eves,  peel  them,  and  put  them 
into  a  brine  afaalt  and  water  that  will  float 
an  egg.  Let  them  stand  for  six  daya,  then 
change  them  Into  another  brine,  lu  which 
they  most  stud  for  ilk  daya  mora.  Put 
them  into  a  Jar  with  a  little  mam.  Boil 
some  double  distilled  vinegar  with  sliced 

and  a  lew  cloves,  and  pour  It  boiling  hot 
upon  the  apples.  When  quite  cold  put  a 
cork  Into  the  Jar.  Boll  the  vinegar  again 
every  alienate  day  for  ten  daya,  and  pour 
It  each  time  boiling  hot  over  the  apple*. 
When  cold,  cork  the  Jar,  and  tie  it  down  with 
bladder.  The  pickle  will  not  attain  perfec- 
tion till  It  has  Iain  by  for  three  mouths. 

CRACKNELS.  —  Mix  with  a  quart  of 
flour  half  a  nutmeg  grated,  the  beateji  yolks 
of  Tour  eggs,  and  lour  teaspoonfuls  oi  rose 
water,  convert  theae  Into  a  etUf  paste  with 
cold  water*  then  roll Inonepoundof  butter, 
and  cut  the  paste  Into  cracknel  shapes; 
..... . bomng  w,Uf  __.. 


boil  tl 


1  then  take  them 


tln'platea, 
_..     .ILE.-Awell 
infanta    during   the  day-time. 

usually  made  of  wicker-work  sjl .  _ 

times  provided  with  rockers.  The  practice 
of  rocking,  however,  owing  to  adverse 
medical  opinions,  ha*  or  lata  fallen  a  good 
deal  into  disuse.  For,  Independently  of  its 
accustoming  children  to  a  bad  habit,  It  Is 
frequently  an  expedient  resorted  to  by 
nurses  to  get  Infants  off  to  sleep  when  Ihey 
ought  to  be  carried  about  In  the  onen  air. 
Cradles  should  not  be  placed  lc 
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CBAitPS.— Are  an  Irregular  spasmodic 
contraction  of  out  or  mure  muscles.  In  which 
the  fibres  irt  forcibly  irw 


twining  villi  I  he  friction  brandy, 
line,  or  dry  mustard,  though,  when  pw*i- 
abla.  the  matt  Immediate  benelit  will  always 
be  dertred  from  Iht  hot  bath.  To  those 
snhjeet  to  cramp*  Id  ths  leg,  an  embrocation 
raepoeed  of  an  onnoe  or  camphorated  oil, 
half  an  ounce  or  laudanum,  and  two  drachma 
of  aal  volatile,  well  rubbed  along  the  limb, 
nlll  afford  immediate  relief.  The  cramps 
ooaseouent  on  dianhua  and  cholera,  mntt 
be  treated  by  a  dote  of  opium,  either  aa  a 
nuppoaltarji  ore  draught  with  forty  or  fifty 
droit  of  laudanum,  uncording  to  the  urgency 
of  the  pains.  For  th«  cramps  Induced  by 
bathing,  the  hot  bath  or  hot  brick*  to  iht 


while  the  foot  rests  on  the  e 

aud  enveloping  Thrltml.f.M 
begenereJry  iulind  torleid  In 
CRANBERRIF     ' 

1  keep  the  clutters  In  strong  ult  and 


■pace  a  very  large  qnasjtlty  of  etanberriaa 
may  be  gnlhered,  and  they  prove  a  remark- 
ably regular  crap,  without  being  subject  to 

atmospheric  Influences,  or  the  attack*   of 

CHANBEBRY  JELLY.— To  one  quart  of 
cranberries  add  one 


r  half 


-j  almmer  them  together 
Strain  through  a  etna. 

,  1  quart;    angar,  lib.; 


63-   Ct 
rater,  .pint 

CKAN  BERRY  BAVCE.-Piek  and  weal 
me  quart  of  oranbetTlet.  put  tbem  Into  * 
lew-pan  with  three  gills  of  water;  coxa 
he  pan.  and  when  they  have  become  teudei 
..._.., . —  gf  a  pound  of  nogar; 


red;  tben  tale  the  i 


•erred  wl 
CRAffl 

able  artaa  (Jon  for" 
a  pond.    All  r 
a  tew  itakea 


the  depth 
■even  inch' 


requiring  a  moist  ho 

irable  cultivation.    The  most  null 

'    plant  t?  the  mirgin  < 

lor" three  feet  within  th 
ace  some  old  board*  wllbi 

d  from  falling  Into  the  water i  the 
heap  of  small  atonea  or  rubbish  a 
er  It  peat  or  hog  earth,  t 


CltANBKHRY  TART.— Place  the  fruit. 
picked  and  washed.  Into  a  shallow  pie-dbb. 
reielnglthlrbintbtmlddlebylnsertinfnteu- 
cuporimall  gallipot  Put  inanuffldiiitqnau- 
tityof  (agar,  ootbt  with  a  rich  short  paate, 
nod  bake  nf  a  light  brown  oolour. 

CKAKBKHRY  WATER-Foor  boiling 
water  upon  bruised  cranberries,  let  them 
aland  for  a  few  boars ;  strain  off  the  liquor, 
and  sweeten  to  taste.  Thla  forms  an  agree- 
able and  refreshing  beverage  for  Invalid*. 

CRAPE,  BLACK,  to  Re  grout -Make 
scalding  hot  skim-milk  and  water,  with  a 
small  piece  of  glue  In  It.  Immerse  faded 
and  rusty  black   crape  in  this  for  a  few 

clap  it  in  the 

will  look  equal 


id  pall  It  dry.  a 


material  miybewaabadat 
.  and  no  diminution  of  the 
will  be  perceptible.  The 
an :    lisle  a  strung  lather 


inlckly 


nm,  edge  to 

>oy  pail  br.  fo 


averr: 


For  modes  of  dressing,  ace  Chab  and  Lob- 

CRAYON  DRAWINGS,  TO  Fit— Pre- 
pare the  paper  by  washing  it  with  a  itrong 
xoluiion  of  Ism^iui;  when  quite  dry.  the 
drawing  may  be  made  upon  It,  after  which 
It  should  be  inverted,  and  held  horizontally 


CRAYONS  FOB  DRAWING- 
,  of  boiling  water  put  three  ounces 
i    maceti,  one  pound  of  fine  ground 


CHE 
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with  the  colouring  nutter,  a  sufficient  tiunn- 
ti  t j  -,  roll  out  the  paste,  unci  when  half  dry, 
cat  It  Into  pipe*. 

CREAM,  ARTIFICIAL. -Boll  down  a 
quart  or  milk  to  a  pint,  then  rob  a  dessert- 
spoonful of  the  Hncit  rioe-Iour  completely 
down  In  a  little  milk :  strain,  add  by  degrees 
aft*  ipoonfulj  of  the  milk  to  It,  and  pat  It 
Into  a  saucepan,  with  two  or  Three  lumps  ol" 
sugar.  Cutithiue  boiling  till  Uie  flour  is  tho- 
roughly done,  and  has  attained  the  required 
consistence;  the  taste  will  regulate  the  quan- 
tity of  sugar  and  flour,  This  cream  will 
answer  for  the  table  ai  well  as  for  tea  and 
coffee.  A  email  quantity  of  yolk  of  egg  may 
be  added,  when  it  !e  partially  cool,  tolmpert 


CREAM,  BURNT— Boil  a  pint  of™ 


spoonful  of  Hoi 


■e  peel  of  a  lemon ;  awn  ten  It  with 
d  loaf  sugar,  beat  the  yoEke  of  six 
id  the  whites  of  four,  with  one  uble- 

.     .  .. 1  [1)(  Hme  quantity  of 

and  of  nttaoai  —  '- 


with  the  eggs  and  other  lniredlen 
OTtr  the  Are  till  il  attains  the  ooni 
aoutard:  torn  It  Into  a  dish,  at: 

mander ;  serve  It  oold. 
•9"  Cream,  1  pint;  lemon-peel, 

Ht.J  *£«•■*.  *°lk'  •»*  *  wuiU" 

lablespoonful;  orange- flower  wate 
spoonful. 

CREAM  CAKE.— Rub  down  fl 
of  freah  batter  Into  a  pouni 
ix  thoroughly  with  Hi 


ahulfai 


of  lifted  sugar,  a  few  grains  of  tail,  and  two 
ounces  of  candied  orange-peel  sliced  thin  ; 
add  half  a  pint  of  thick  and  rather  sour 
cream  mixed  with  two  eggs  well  whleked : 
beat  thoroughly  with  it  iialf  a  leaspoonfol 
of  tmrbenete  at  soda,  which  has  been  per- 
fectly blended  with  twice  the  quantity  of 
sugar  and  door,  and  reduced  to  the  emuoth- 
neas  of  powder  in  a  mortar.  Butter  the 
mstde  of  the  moulds  thoroughly,  and  all 
them  only  two- thirds  full.  Bake  It  lor 
three-quarters  of  an  hour  In  a  moderate 
oven.    Turn  It  from  the  mould,  and  lay  it 

•poonful ;  "floor,  1  teaspoonfuL 
CREAK  CHEESE.— Put  Are  quarts  of 

the  hut  of  themllkln 
•pooulul  of  re 


«■  Butter. 
•Mta  few  g 


-  When  the  curd  Is 


a  teble- 


*hey  drain  i  break  the  curd  a  little  with  the 
"*od,  and  put  it  Into  a  Tat  with  a  two- pound 
**JKBt  won  It     Let  It  stand  for  twelve 

1  Wet  Torn  it  every  day  from  one  hoard 
•*  another  til]  dry;  oorer  with  nettlee  or 
fr*Q  nock  leaves,  and  place  it  between  two 
Pewter  platee  to  ripen.  If  tbe  weather  be 
*knu.  it  will  be  ready  In  three  weeks. 


CREAM,  CLOUTED.— Season  a  quarter 

i  tablespoon  full  of 


into  a  quart  of  rich  « 

stirring  all  the  while. 

S3"  Mlllc  1  pint;  mace,  s  blades;  rose- 
water,   2   taclOBPoonlula ;    eggs,   a   yolk*; 
cream.  1  quart 
CREAM  JAR— A  vessel  of  stone-ware 
kept  until  it  la  churned, 
en  Inches  In  height  and 


four  days  1 
spilling  !h 


possible,  the  m 

four  inches  deep,  and  the  throwing  up  of 
the  cream  proceed*  with  tbe  greatest  regu- 
larity when  the  temperature  of  the  dairy  is 
from  fifty  to  filty-flve  degrees.  To  prevent 
acidity  It  Is  essential  that  the  milk  should 
be  kept  cool  In  warm  weather)   eiceaalve 

the  temperature  Is  so  low  as  forty  degree*. 
the  cream  form*  with  difficulty.  Cream, 
although  exceedingly  nourishing.  Is  too  rich 
in  oily  matter  to  be  used  to  any  extent  as  an 
article  of  food,  With  peraona  of  delicate 
stomachs  especially.  It  Is  extremely  difficult 
of  digestion ;  it  may,  however,  be  taken  In 
small  quantities  mixed  with  other  arttcks 
of  diet,  suoh  as  arrowroot,  coffee,  tea,  to. ; 
all  of  which  an  rendered  far  more  nalatahie 

well  beater 

spoonful    ruined  of  cinnamon,  nutmeg.  End 

t*T  Erjgs.2;  cream, Iplnt;  sugar,  Mis. ; 
flour,  0UI9  ;  cinnamon,  nutmeg,  aud  mace, 
mixed,  1  teajpoonfnl. 

CREAM  i'tllUING.— Mi*  toother  two 
tableapoouruls  of  flour,  and  one  ounce  ol 
augur  i  add  to  them  a  pint  of  cream,  and 
eight  yolks  of  e/et;  boil  the  whole  In  a 
basin,  tied  over  with  a  cloth,  for  three-qnar- 

C-tT  Flour,  2  tpblespoonfuls ;  lugar,  10*.  -, 

CREAK  RATAFIA.- In  a  teaoupful  of 

peach  leaves  ;   alter   bolting  three  or  four 


poundaii 
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C-lT  Cream.  1  taacapfu 

CREAM  SAUCE.— Put  into  ■  Blew-p>ii 
■  doien  whit*  miuhroami.  two  or  three 
apriga  of  punier,  ■  hit  of  batter,  tod  ■ 


altogether,  i 


ndp... 


to  put  eaallv  between  the  cream  am 
milk,  lad  »t  the  upper  title  »n  indent 
for  the  thumb  of  the  right  hind  to  re 
■nd  ■  mouth  on  the  right  tide  to  pou 


sssiva 


.  eugir,  fib.;  sponge  bir 


tlioroiiiililyln  a  large 
riaee,  take  It  off,  liy  It 


thlnlj  pare 


the  bottom  are  ■  number  o 

mow  the  milk  to  pan  ttar 

the  oreim  pare  si     thick  in 

CRKAaT  SNOW.— Mix  i 


V  TARTAR.— A  « 


F  TAHTAR  WATER.— ro 


thtw: 


f  pounds 


pint  . 


Sl«3» 


f  two  egrgi.  and  ft  tableapooi 

of  orange-flower  water;  whip  the  mlxti 
and  as  the  enow  or  froth  lies,  taste  It  ■ 

may  run  off.    Thia  la  chiefly  u 

. oakea,  puliy,  ko. 

tH"  Crmra,  1  pint;  aug 


the™ul 

■ •  —\  CUKM,  puiry,  M. 

'tftnR 

CREAM  TOAST.— Cot  French  roTJa  lato 

ofequil  part,  of  milk  aim  cream  oVntfiem' 


•■"woughly  Irum  t 
S.  to  Pi 


3d  remote  them 
Have  three  or  I 
the  allcea  Into  1 


mother,  when 
erpropertyjn] 
itslmmedlitei 


'ment.    Tlic 


'tC51 

;  Bompiururtiume.  1 
ohaaed  li  la  uanal  fa 
buyers  to  give  their  "  loeeptaocc  * '  H 
srllera  for  Ihe  imuuiit,  payable  it  ttif  p 
when  the  credit  le  to  eiplre.  This  1 
acceptance  la  paid  away  by  the  wri* 
converted  into  ca*h  by  being  di aeon ntal 
thia  mean!  both  partita  have  [nnaad 

tVeaime'mcllltT  ajTrirhaof^en   Ira] 
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medium  of  cash.    Credit  is  one  of  the 


ptovlalon  for  payment  at  a  stipulated  time. 
And  in  order  to  effect  this  the  more  certainty 
be  should  regulate  hie  payments  In  such  a 

one  and  the  aims  time.  Thus,  for  Instance, 
if  then  be  >  bill  railing  due  on  the  4th  of 

January  for  ■  large  amount,  no  other  bill 
should  be  made  due  apon  that  day,  bot  ■  few 
days'  Interval  allowed  before  the  following 

tlngency,  nnd  to  aim  breathing  time,  aa  It 
were,  between  one  payment  and  the  other. 
On  the  whole,  credit  la  a  material  assistance 
to  persons  In  business,  especially  yonug 
begfanera  :  and  a  person  who  la  In  ecod 
credit  la  regarded  In  aa  favourable  a  light  aa 
though  be  actually  possessed  so  much  cash. 
Bat  when  from  Irregular  payments  or  an 
anoartaln  roods  of  conducting  business,  fur- 
ther credit  la  denied  to  a  trader,  from  any 
one  quarter,  the  circumstance  soou  becomes 
generally  known,  and  causes  other  creditors 
to  withhold  the  aame  privilege,  thereby 
fettering  the  operations  of  tbe  trader  and 
compelling  him  at  hut  to  relinquish  bis 
business  altogether.  Credit  In  connection 
"ith  personal  and  household  expenses  will  be 
found  to  be  treated  of  under  the  head  of  Las". 
CHEOSOTE— A  peculiar  liquid,  manulac- 

tranaparent  fluid,  heavier  than  water,  of  an 
onpleaeant  odour,  and  a  very  pungent  and 
caustic  taste.  It  is  employed  as  a  medicine 
in  several  diseases  of  the  organs  of  digestion 
and  respiration,  and  In  many  other  com- 

Snte,but  with  no  very  satisfactory  results, 
ernally,  it  la  applied  in  various  chronic 
diseases  of  the  skin,  acres  or  different  kimi*. 
acalds,  burns,  and  wounds.    Dissolved  In 

It  Is  also  an  antiseptic.  A  few  dropa  in  a 
earner,  or  on  a  piece  of  spongy  paper.  If 
placed  in  a  larder,  will  effectually  drive  away 
insects,  and  preaerve  tbe  meat  several  days 
longer  than  It  would  otherwise  keep  A 
small  quantity  added  to  brine  or  vinegar  Is 
commonly  employed  tu  impart  a  smoky 
flavour  to  meat  and  Sab, 

CRESS.  Ctii.Tl'BE  of.— This  plant  which 
It  known  both  as  American  and  French 
Crass,  is  a  small  plant  growing  In  almost 
•very  part  of  Qreat  Britain.  It  Is  aromatic 
•nd  pungent,  but  rather  hitter,  and  la  usually 
cultivated  for  winter  and  early  spring  salad. 
A  email  quantity  of  cress  eaten  with  oil  be- 
fcee  dinner,  Is  aald  to  be  an  eawllsut  digex- 
*''*,— flee  Ahkbicah  Chess  and  Wateb 
Cuii. 


j  VINEGAR— Dry  and  pound  half 
of  the  seed  or  cress,  pour  upon  It  a 
tbe  beat  vinegar,  and  let  it  steep  for 
.  shaking  It  np  every  day.  It  will 
suitable  for  salads  and  cold  meats. 
r.— In  heraldry,  the  highest  part  of 
menta  of  a  cost  of  ansa.  Crest* 
'-   -naldcred  great  marks  o" 


in  order  that  they  might  be  the  better  dli 
linguist!  cd  In  an  enngf ~ 


formerly    was     Braced 

upon  the  helmet  wtM- 

up«  the  wreath,  as 
described  In  modem 
times  i  or  night  be 
issuant  from  a  ducal  or 

cnaohapeau;  and.  al- 
though   governed    by 


Itary 
t.  ft 


**  apeot    to     heredll 
i  not  nceesssrlly  have  any 


uallyplao 

lambrequin,      in  social  practice. 


e  may  be.  wlthou 
.,jin.     In  K      • 

6 1  tfn  111  cant  of 


lles.^ut.  generally  speaking,  although  they 

respecting  them  than  any  of  the  essential 
parte  of  armoury.  They  are  looked  upon 
somewhat  In  the  nature  of  device*,  and 
accordingly  are  varied  by  tbe  caprice  of  In- 
dividuals l  so  that  the  aona  of  the  same 


amlly   o 


;  HfcBALDar;  Motto,  Ac. 

CHIBBAGE-— A  game  with  cards  which 
a  not  only  amusing,  out  atao  reckoned  useful 
:o  young  people.  In  advancing  the  soicnoe  of 
alculation.  It  la  played  with  the  whole 
lack  of  cards,  generally  by  two  persons,  and 


tbe  game  Ismarkeii 


:h  always  belongs  to 
and  the  dealer  to  r 


.hlcli.  if  a  knave,  he  Is  to  mark  two  points, 
lie  eldest  band  then  playa  a  card,  which  the 
ther  should  endeavour  to  pair,  or  And  one. 


n  the  non-dealer  most  play 
i  try  to  make  a  pair  or  flf- 
he  cards  already  played  have 
hat  number;   and  If  so  he 
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When  the  party,  whose  turn  It  may  b 
play,  cannot  prvduce  a  curd  that  will  n 
thirty -one.  or  come  under  U»t  number.) 


hand  that  will  make  thirty-one  or  under;  If 
he  etui  make  thirty-one  be  eoorei  two  points, 
bnt  if  any  number  under,  only  one  point 


XK,?"„S 

inds,  the  non-dealt 


Such 

played,  but  each  party, 
play  acored  his  points 
proceed  to  count  their  hi 
Hrit,  and  the  dealer  at 

the  turned- np  card.    The  point 

For  every  ffttan  .    .    .    . 

Falr.ortwoofaaoi*  .  . 
Fair-  royal  or  three  ul  a  sort 
Double  pair-royal  or  tour 


.    The  opposing   parties  en 


of  cards  lo  hand,  the  opponent  may  soon 
four,  and  oall  a  new  deal.    t.  11  anyplayer 

period  of  cutting  it  for  tbe  turn-up  card, 
then  hla  opponent  may  score  two  points.  5 
If  any  player  take  more  than  he  is  entitled 
to.  the  other  party  should  not  only  put  him 
back  at  many  point!  m  are  oyersoored.  bul 
likewise  take  the  tame  extra  number  lor  hi' 
own  game.  a.  If  any  player  neglect  u 
count  what  he  It  entitled  to.  the  adversary 
may  take  the  poinU  no  omitted.  I.  The  non- 
points  aa  an  equivalent.  H.  Pluahca  anc 
sequences  reckon  according  to  the  number.) 
cards  fcrmlng  them. 


generally  lay  out  clone'  cards'  for  his  ow 
nribjWlth  the  hope  of  making  a  sequence,  i. 


.ntigonlst  be  nearly  borne,  when  u  un-\p» 
lient  to  keep  such  cards  aa  will  nreven 
him  from  salnin*  at  play.  A  Method  dl 
rectly  opposed  to  tills,  should  be  pursued  ■ 
-tpaM  to  the  adversary's  crib,  which  eaa 
lyer  should  endeavour  to  baulk,  by  lijinj 
1  those  cards  that  are  likely  to  prove  t 

...,.  i..  td..|  '.a.—  'I  ■  ■ 
__  when  (he  non-dealer  wonid  be  either  « 
by  his  hand,  or  hie  reason  for  Judging  II 
-ik„f  »••'- moment  A  K-eU  u>r  wm. 
..  .  .  l  aa  none  can  form  a  sequeui 
beyond  it  Low  cards  are  generally  u 
most  likely  lo  gain  at  play;  Ihe  nnsha  it 
seqnencea,  particularly  If  the  latter  be  lupin 
aa  well,  are  generally  eligible  hands.  ■ 
thereby  the  player  will  often  be  enaUi 
either  t"  «  si.  t  his  own  or  lb  or  to  baulk  » 

°PTtZ™iZ*d  uO-MHt-M:  Tbe  can 
throwi 


caler 
*rnf 

wlety  o 

wo  similar   cuds. 
IS.    Pab-i>tvial:  Tar 
tens,  or  three  knaii 

otl 

er  combination  by  which  Hit* 
y  be  made.     TV.  /or  M  *nU: 

CRIBBING   MUZZLE.  —  Many  hon 

ther  reuses,  contract  a  bad  habit  of  bid 
nd  eheflngat  the  crib.  This  species  of  i 
ase  not  only  destroys  the  hone's  teeth  1 
nteiliTt"   with   hla  system  generally,  i 


ijurious   propenalt 


inrse  to  swelling  of  the  hea 
he  animals  wind. 
CRIB  FOR  CATTLE,— 


med  half  round,  for  lb 

^-Google 


BU3 
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the  ground  in  an  opposite  dlrre- 


_  rt  of  thy  i ...    _  . 
■other's  bed,  close  to  which  It  ii 
if  night ;   one  aide  being  made  t 


_     & 


T^ 


in  a  groove  In  the  uprights.  Tlie  si. Ins  ire 
frequently  filled  In  with  enne-work.  or  amnll 
balustrade* :  but  ewe  should  be  taken  to 
have  the.  orib  also  lined  inalde.  to  prevent 
the  child's  flngcre  from  being  hurt  by  tiling 
them  In  the  crevices.  They  are  put  on  oss- 
tora,  to  render  them  eaelly  moveable  from 
plana  to  place,  and  may  be  made  to  take  to 
pieces,  bo  as  to  pack  up  easily  for  travelling. 
CRICKET.-A  well-known  out-of-door 

tlal""AnElo.S»K™ln*ltsqori5,n*lll-heUo^ 
Ject  of  the  game  is  to  rain  the  greatest  num- 
ber oT  runt,  and  tills  la  done  by  the  strikers 


The. 


s  "other   Innings  are'plaved. 


itcly   for 


nmnhur  or  rone  wins  the  game  Tl""plnyf 
consist  of  the  '■  In  "  party  and  the  ■■  oui 

"•"led  the  in  parly  seVrf!,Tliekil"m™to  r_. 
*«*R.  and  trieou!  party  lakes  the  IWd  with 
the  bowler  to  0ve  the  balls.  When,  from 
*he  ball  being  ought,  or  from  " 


being  struck  down,  or  from  any  other  cause, 
according'  to  the  rules  of  the  game,  bat* men 
are  In  succession  thrown  out,  those  of  Uu 
opposite  aide  take  their  places  in  exactly 
the  name  manner.    When  each  side  baa  bad 

party  having  the  greatest  number  is  declared 

Cricket  la  played  In  two  distinct  form!  ; 
one  Is  called  tingle  wicket  and  the  other 
double  wicket.  Jfaois  met*  is  played  try 
any  number  of  persons,  butgenernlly  Ova 
are  on  each  party  or  aide.  Three  straight 
roda  or  ilirmpt,  twenty-seven  inches  high, 
.™  ..,.—  !„  ,  ......  ■-  -he  ground;  on  fluj 


top  of  the  stumps 

will  readily  tall  off. 
the    ball.     This  a] 


straight  Ii 

person  is  selected  from 


<  Is  called  the 
me  oistance  of  four  feet  four 
ont  of  tbe  wicket  is  a  mark  on 
called  the  popping  trtttt*     In  a 

called  tbe 


e  party  as  a  bow- 


."  with  his  bat,  la  the  protector  of 

-*  ■  "le  opposing  party  eland  In  the 

■  catch  theball,  and  the  bow- 

!  of  them,  takes  his  place  by 


trtehet,  and  theno 


ir  beating  the  wicket  dowi 


a  with  his 
md  then  rei. 
as  particulars 


throw  off  the 
.  wicket     Ills 
i  ingle  wicket  (bras 


pl-ying 

the  more  general  and  popular  form  of  ptay- 
Itig  this  game,  as  It  admits  or  a  larger  num- 
ber of  persons  partaking  of  the  sport,  and 


two  parties  toes  np  for  Brat  Inninga,  and 
two  players  of  the  winning  party  k"  In.  one 
at  each  wicket  The  out  party  disperse  In 
varloua  directlona  about  the  field,  tn  catch 
or  stop  tbe  hill  when  struck  bv  the  batsman. 


nalckli  um  puulble,  and  throw  It 
ball  be  missed  by  the  baUoian. 
at  his  nickel  and  Hie  ball  ia  rem 
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his  bat,  uid  return  to  the  popping  ci 
before  the  bull  can  touch  the  wicket,  he 

towards  the  game,  ud  for  each  run  tb 

The  folio  wing  are  the  chief  few  e. 
(rami:— If  the  bowler  In  delivering  thi 
raise  bli  bund  above  hit  shoulder,  the  uc 
miutt  call  "  no  ball,"  and  this  is  not  reck 
accordingly.  If  he  toss  the  ball  ore 
head  of  the  striker,  or  so  wide  that  It  ca 
be  played  it,  the  umpire  shall  allow  on. 
to  the  In-party,  and  It  shall  be  pat  dov 


nsldered  dead.    Ifthebow- 


Jh.ll  not' 


e  bail  be  bowled  off; 


icb.il  is 


L*5 


both  his  feet  be  over  the  popping, 
hit  wicket  put  down.  e\w«t  li.s  bu- 
rn down  Us  wicket;  or'l" unae/pret 
of  running,  or  otherwise,  either  of 
strikers  prevent*  >  ball  hdnir  ««hL 

the  striker's  dress  knock  down  the  wl 
or  if  be  touch  or  take  up  the  ball  wbue  in 
play,  unless  at  the  requeet  of  the  opposite 
puny;  or  If,  with  any  part  of  his  person,  he 
utop  a  ball  which.  In  the  opinion  of  the  urn- 
_i_  ..  ....  1 1. ..keL  wouJd  b„B 

r'a  wicket  ud  hit  It. 

roused  each  other,  he 


rifuny  part  of 


ir  thf-W 
that  1-1 


When 


ball"  Is  called,  he  may  omit  all  that  h« 
been  rnu.    After  the  ball  Is  in  the  wick. 

oneddeadi  If,  when  the  bowler  be  about* 
dellvtr  Hit  bill,  the  striker  at  bis  wlcl 
goes  outside  the  popping  crease,  Iba  bow 
inay  put  him  out.    If  the  striker  be  hurt. 


STfXi 


ig  that  Inning;  orsomeother 
ind  out  for  him,  bm  not  go  In, 
la  permitted  to  bowl.Tteeji 

behind  in  any  case.  If  a  deldtman  stop  a 
ball  with  his  hat,  it  shall  be  reckoned  dead, 
and  the  opposite  party  may  add  five  to  their 
■core.  When  the  ball  has  been  hit,  the 
striker  may  guard  his  wicket  with  his  bat, 
or  any  part  of  his  body  except  his  hand. 
The  wicket-keeper  must  not  take  the  ball 
for  the  purpose  or  stumping  out,  until  it  has 
pasted  the  wicket;  If  any  part  of  his  person 
be  over  or  before  the  wicket,  tliould  the  ball 
hit  It,  the  striker  shall  not  be  out    The 


umpire*  must  I 
wickets ;  all  d 


the  striker  to  come  in,  and  fifteen  mlnnta* 
between  each  Inning.  When  the  umpire 
calls  "play,"  the  party  refusing  to  respond 
lost*  the  match.  If  oneof  the  bowler's  Teat 
be  not  entirely  behind  the  bowling  -arcane, 
within  the  mnrn-emte  when  he  delirera 
(he  ball,  the  umpire  must  call  "DO  ball." 
If,  In  running,  either  of  the  striken  fail  to 
ground  his  bat  over  the  popping- orewe, 
the  umpire  (hall  deduct  two  runt  lor  every 
such  failure  When  four  balls  have  been 
delivered,  the  umpire  mult  call  "over,"  bat 
not  until  it  lain  the  wicket-keeper  or  bow- 
ler's hand;  it  shall  then  becontidend  dead. 
The  umpire  mutt  call  "no  ball"  instantly 
upon  delivery;  "wide  ball"  at  soon  aa  ft 
passes  the  striker.    In  playing  the  game  ot 


perton 


k-hole  as  possible,  and  aa 


<ftu 
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ISely  to  rl»e,  and  Judge  whether  It  is  worth 
wUle  to  hit  it  hard,  and  so  get  a  ran,  or  to 
blo-Jt  it.  When  Mocking,  never  .Dow  the 
tip  of  the  but  to  come  before  the  bundle,  u 
in  (hat  cue  the  bell  will  rise  la  the  air. 


caught  ■  Tittle  above 
Ks  centre.  In  a(i-lkinsr 
trenerally.keepthe"  - 
as    nearly    perr- 


pn-fliili'.    by 


to  guard  again  at  the  peculiar  play  of  each 

nickel  unguarded.  In  running;,  It  la  the  espe- 
cial duty  of  the  wicket-keeper,  having  the 
ball  returned  to  catch  It,  and  knock  down. 

B,rds  of  the  wicket-keeper  on  the  right  side. 
Lb  duty  la  to  secure  thebellwhen  ft  passes 
on  one  aide  or  the  wicket-keeper,  and  to  take 
hie  place  when  he  run*  after  the  ball.    Long- 

S  stands  about  twelve  yards  from  the 
:ket,  and  a  little  behind  it.  and  covers 
both  slip  and  point.  He  mu.it  be  extremely 
apt  at  catching  the  ball;  lor,  if  it  passes 

runs  gained.  img-fitUm,  and  fmg-jUd  og. 
These  itan d  opposite  to  each  other  on  dif- 
ferent aides  ol  the  field,  and  auioethnes  vary 
their  places.    They  most  be  able  to  throw 

wicket  -  keeper.  Mid-itictct  should  stand 
about  ten  yards  from  the  bowler's  wicket 
off-side,  but  a  little  in  advance.    This  is  the 

to  be  well  kept;  he  takes  the  bowler's  place 
if  necessary.    Cover-point  iliould  stand  be- 


ta passed  the  wicket- 


le  beyond 


lie  banirr  should  have  a  quick  eye.  a 
MnneerHi,eadadejiterouBhiud.  Theball 
■hoild  be  delivered  with  a  run.  with  one  foot 
In;  and  should  be  held  with  the  seani 
Jcnaa,  so  that  the  ends  of  the  fingers  touch 
It-  The  object  of  the  bowler  being  to  get 
cntlhe  striker  by  lending  the  ball  through 
'be  wicket,  lie  should  from  time  to  lime 
cbatge  hit  style  or  bowling,  now  Bwiit  and 
now  slow,  according  as  his  Judgment  die- 
"in  It  la  best  to  bowl  alowTy  at  first. 
*eu  twisting,  then  straight,  then  quick, 
theu  quick  and  twilling,  then  quick  and 
J">»llht.  and  so  on.  In  slow  bowling,  the 
baU  iiould  be  pitched  about  three  yards  and 
■  Lai- from  the  wicket;  in  quick  bowling, 
•boutate  yards.  The  ■KcM-injwi-  is  placed 
"Mute  yard  and  n  half  behind  the  wicket. 
"J !  iknds  with  his  left  foot  forward,  and 
with  h>  py^jj  Ul]  hands  ever  mtdy  lor 
•«*».  It  Is  the  wicket-keeper's  uffloe  to 


fliteen  yards  : 

de.  from  whatever  direction  tbey  may  be 

Attention  to  the  following  hints  In  con- 

sotion  with  the  principal  operations  ol  the 

game  will  be  lonnd  advantageous:— HMOta.— 

In  striking  the  ball,  (he  hands  should  be 

"y  close  together,  and  yet  Tree  from  each 

■;  the  ball  should   be   jtrurk  about  «il 

4  Irora  the  end  of  the  bat.  and  sent 

ward  over  the  field.  If  possible  beyond 

wicket,  loiiK-neld  on",  or  long-field  on. 

Use  well  the  method  of  hitting  upright. 

rcuftlw  bowkr.     When  be™.'™* 'See 
iincljcn  wide,  croaa  your  left  leg  over 


r  step  (into  strike  it 
..    1  he  best  bulls  to 


fduuBentlcmaulypUy.  «wi«.iw.- 
ic  ball  hhs  been  struck  lu  inch  a 
as  to  appear  probable  to  the  striker 
n  can  be  made,  he  ahould  be  ready 
u mediately—  his  partner  watehlnir. 
ind  Intention  at  the  r,mt  Instant. 
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the  opposite  partner.     Look  towards   the 

returned  hell,  and  ground  yr>ur  bml  by  a  long 

first  time.  and  try  to  get  s  second,  but  In  this 
be  extremely  cautions,  and  do  not  eel  pre- 
cipitately, fur  it  in  better  to  sacrtflee  a  run 
than  endanger  tbe  wicket.  Do  not  be  In  too 
great  a  hurry  to  ran  aa  noon  a*  yon  take 
your  inning,  but  play  a  little  flret.  and  wait 
till  a  ferou  ruble  opportunity  occurs.  OtichiMg 
or  sW/.pi..g.-8tep  well  to  the  ball  In  M toning, 
aad  receive  It  easily,  by  yielding  to  rather 
than  opposing  It  Stop  the  ball,  try  mtetihg 
It  rull ;  Ir  It  be  coming  swiftly  put  down  tbe 
bands  quickly  ;  If  with  a  bound,  wait,  step 
in.  or  draw  back,  as  may  be  necessary. 
Throw  up  the  ball  to  that  wicket  from  which 
the  striker  Is  farthest,  at  about  the  height  or 
the  ball,  ao  that  the  wicket-keeper  may 
catch  It  easily.  It  Is  a  great  loss  of  time  to 
ran  with  the  hall  In  the  hand,  The  Avar  to 
be  worn  when  playing  cricket  Is  a  matter  of 
some  importance,  both  aa  regards  personal 
comfort  and  appropriateness  for  the  sport. 
A  light  cap  will]  a  peak  which  shade*  the 
eyes,  without  Intercepting  (he  sight.  Is  the 
beat  for  the  head.  A  (juemscy  Jacket  may 
be  worn  when  playing,  and  a  flannel  one 
proTlded  to  slip  over  thai  when  the  game  is 
finished,  to  prevent  taking  cold.  A  pair  or 
woollen  trousers,  made  moderately  tight  but 
free  for  running,  and  kept  up  by  a  belt  at 
the  waist.  The  fret  should  be  encased  In 
worsted  eoeki.  and  the  shoes  have  hard 
soles,  with  a  few  spikes  let  In.  to  preyent 
the  feet  from  slipping.  Books  :—  iii/pi/iile'i 
Omttlt,    U    id.  .-     WgSfMMSJU*  rV-KlHI  tiOUl, 

pomoa,  1>.  W  i  Hyrmi  Gaiilr.  la  bd. 

CRICKET!*. -For  destroying  these  well- 
known  and  noisy  vialtuntsol  the  household. 
than  are  several  method.  If  dishes  or 
ssuoert  with  the  grounds  of  tea  or  beer  in 
"*■-■  —  "iptrscd  about  the  floor  where 
—  largei.utnt '■ 


tbey  usually 

whence  they  co'nie  oiitT  wui\lno~b»Te"tbe 
effect  of  driving  them  away. 

CRIMPING  FISH. -This  process  is  per- 
formed  as  follows: -When  the  fish  Is  alive 
Or  newly  caut'ht,  and  before  the  muscles  see 
stiffened  by  the  rigid  contractions  or  death, 
cut  as  many  transverse  sections  across  the 
body  as  are  desirable,  aud  throw  It  Into  cold 

In  about- Ave  minutes,  but  If  the  fish  I*  large 
It  will  take  hall' an  hour  to  complete.  If  the 
fish  Is  newly  caught  and  very  lively.  It 
should  be  stunned  by  a  blow  on  the  head. 


itlng  or  fluting.    This  simple 
rst  ion  ood  >  is  ts  of  placing  the  art  Idea  be 


_k 


the  grooved  rollers  seen  In 

when  by  turning  the  hand's,  the  desired 

rflect  Is  produced  with  great  rapidity  and 

(JRIXGLES.— Bab  n  Quarter  of  I  pound 
of  butter  in  one  pound  of  Bout,  and  two 
ounces  of  sugar ;  set  sponge  with  half  the 
flour,  two  spoonfuls  or  yeast  and  a  quarter 
of  a  pint  of  milk ;  when  risen,  add  the  other 
to  it,  with  two  eggs  and  a  second  quarter  ot 
a  pint  of  milk,  to  bring  It  to  a  light  dough: 
roll  It  ,ili1  the  tlllckness  ofyonr  Auger,  niac- 
in the  shape  of  the  figure  ft.  let  It  rVse  on  toe 
tins  belore  baking;  when  baked,  moletm 
them  over  with  milk  and  sugar  mixed. 

«#■  Bolter, Jib. :  flonr.llb.;  sugar. loss: 
yeast,  1  tableipoonfulei  milk,  I  pu»i 
eggs,  J. 

CRINOLINE-— A  species  of  stiff  petti- 
coat recently  adopted  by  females,  for  tar 
purpose  of  amplifying  tie  skirts  of  tbek 
dress.  The  practice  of  wearing  erinoliae 
has  been  greatly  ridiculed  in  many  qua> 

and  failing  to  add  a  single  grace  to  tbs  per- 
son. Itlscertalnthslthisstyleofeostua* 
does  not  become  all  figures :  short  stoat 
female*,  especially,  appearing  very  ongrna- 
fel  In  II.  ievernf  disease*  are  also  laid  u 
its  charge,  such  as  rhenmattsm.  paralys*. 
cramp.  *c..  induced  by  the  warmth  betig 
kept  away  from  the  lower  pert  of  the  perw. 
and  the  cold  draughts  of  air  arimlttd. 
Seremlscc-ideols  have  also  originated  wth 
I  Is  use.  and  many  lad  Les  wh  1 1  e  passing  t  herrfc 

fully  burned.  M'llh  regard  t'j  Ihe  lat*r. 
ho»ever.  She  rllscOTery  has  Just  been  mids 
that  the  mixing  or  a  little  alum  with  eke 
•  tjuxli  or  other  matwisi  unni  fot  stmoiiag 
the  crinoline,  will  prevent  Its  Ignition. 
C  R  0  C  H  E  T  -  W  O  R  K.  —  Hooks  i  aVJ 

r-.-'l.H    ;>,I.(W-.I.       .     M.:     Umterfl   O**" 

vr,r  (-.  -"V(  h-Vy<rf  Book,  la;  Dtwipu /"<**■ 
,/,,!  Il.-rl.  ,!..;  JtVis  a*d  Elf"  <*'*'?■!*'?, 
£d(fs,  Sf  <>.!.  ;  Hiiy'aCrocAer  AdaLIj.,'  »<rvesi 
iHtmrtimn,    Is    W;    Indirf  Boot  of  CW* 

U    i.J  .    r,.,,,rr-,  CrottjL    II.;  foaiehanltn" 
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bloom  tome  time  In  FebmuT,  and  continue 

AMI;  this  succession  of  bloom  being  ob- 
tained by  earlier  and  later  planting,  nod 
placing  them  in  different  positlona  and 
aspecte.     No  flower,  arc  more  easily  Ml. 

MHI,  and  multiply  abundantly  by  off-set  a. 
The  bulbs  abould  bo  planted  in  October  or 


November,  aboot  two  Inches  below  Ibe  sur- 
face. In  roin  or  patches.  They  are  suitable 
asedginre  lor  Bower-  borders,  or  they  may 
tormbedpbythemaeliea;  tn  Htnareue,  the 
bulbs  should  not  be  Inaerted  singly,  but  are 
far  more  effective  If  pot  in  groups  or  nix, 

portionaily  distant.  'There  Is  anotlrer  spe- 

comprlaing  war  tctt  beautiful  kinda.  They 
bloom  at  the  end  of  October  and  through 
November,  and  are  equally  useful  ai  orna- 
BBtl  with  the  spring  crocuses.  In  con- 
sequence or  their  blooming  when  other 
Jowera  are  closed.  Ther  should  be  planted 
in  June  and  July,  and  In  other  respect* 
require  a  similar  treatment  to  the  ordinary 


acrid  burning  taste,  whtcil  clings  to  the 
«P»  and  gullet  for  many  haura  after.  In 
small  doses,  croton  oil  i>  a  powerful  drastic 
pngathe;  and  In  larger  one.,  an  irritant 
poiaon.  producing  severe  Tomlting  and  lu- 
tatmniuon  of  the  coats  of  the  stomach  and 
hnrela  When  applied  to  the  akin,  beside 
>ta  purgative  action  which  it  produces  by 
"•orptton,  u  uoltea  Irritation,  pustules, 
•uneven  blisters.    The  full  doae  of  croton 


both  from  the  rapidity  with  which  the  dis- 

the  singular  oharaeteriatlo  developed  in  Its 

maladies  to  which  childhood  la  subject. 
Croup,  though  occasionally  attacking  adults. 
may  In  general  be  considered  aa  a  disease 
almost  peculiar  to  early  youth,  and  more 
espedalfy  to  children  between  the  ages  of 
three  and  teuyeera.  though  not  on  frequently 


1,  the  tli  In,  apart. 


Tbisdlaeaa- 


hixh»u.  and  the  veins  ol  the 
thrill,  nod  has  a  peculiar  m 

The  eninih,  at  Hrst  dry.  is  an 


considerable  fever  :  the  disease  almost 
always  proving  fatal  — when  nnreHeved  — 
within  three  days.    The  peculiarity  of  croup 

eoigulable  lymph,  which  gradually  closing 
up,  prevents  all  passage  of  air,  and  the 
chlltl  dies  from  suffocation  ;  the  false 
membrane  hanging  in  the  trachea  like  the 

JV™»jimi|.—  The  symptoms  being  so  urgent 

getlci  this  consists  In  tbe  first  plane  of  the 
hot  bath,  which  la  to  be  repeated  several 


iiijlArd.    fl]ipl 


i,  applied  for  about  Ore 

to  the  throat.    Oneol  the  roliowine 

it  to  be  given  every  hour ;  the 

J  ■■■■*■"■*! 

>g  the  wiSd- 
pe,  and  below  the  blister.    Take  of 

Lump  sugar  .    1  scruple- powder. 

Tartar  emetic    *  grain*. 
!xthorougbly,snd  divide  Into  twelve  pow- 
:rs.  one  to  be  placed  on  the  child's  tongue 

iwelsare  to  be  acted  on  by  nrtoseof  aunnn- 
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kept  opcu  by  a 
utrncnt.  Wher 
It  may  be  ueeesaary  10  i 

repeat  the  bleetline,  whlc 


-  -  -~c  is  byopeulng  the  windpipe  and 

inserting  a  tube,  through  which  the  patient 
on  breathe,  till  nature  hu  an  opporlunlty 
toexdte  absorption,  anil  the  medicines  tinn? 
to  work  »  benelldel  action  on  the  system. 
CROWDED  ASSBM.Br.lES— The  fbnn- 
"  neny  painful  and  fatal  m  ' 
— '-pn  ftotn  attendance 
ibly.    This  Is  putlcn 

cue  with  balli.  which  are  attended  by  I 

thinly  clad,  and  who,  after  overhealiiu; 
themeelTH  by  daudng,  recklessly  eapoa.' 
themselves  to  draughts,  or  go  oat  Into  the 

Xn  air  without  any  other  catering  than 
t  worn  In  the  ueembly.  The  abode 
which  the  system  receive*  under  these  dr- 
«unntanorB.li  frequently  productive  of  those 
Tlolent  soldi  which  are  in  every  cue  diffloolt 
of  remedy,  and  which  In  ionic  Inetanccn 
lay  the  foundation  of  consumption  and 
other  Incurable  complaints.  These  evil  oou- 
aequeuces  may  be  avoided  by  a  little  care 
waul  attention.  Wheu  persons  become  heated 
*■■  ' —■'■-'  "-"-»,  they  should  never  go 


m  windows 

ut  gently  promenade  up  and  down 
_n.  until  the  blood  has  been  restored 

count  should  ladles,  barely  clad  as  they  are, 
walk  even  from  the  duor  of  the  assembly  to 
their    carriage,   without    enveloping  their 

lug  their  heads,  and  holding  a  pocket-hand- 
kerchief  to  their  mouths.  These  simple  pre- 
cautions wilt,  under  ordinary  drcumitancea, 

"CROWDS,  to  PaKvtHT  Accidents  j». 
— The  greatest  danger   to  be  feared  In  a 

ehcat,  which  stops  the  action  of  the  Junes 

aunueatlon.  To  avoid  this  danger,  therefore, 
persons  should  keep   their  arms   straight 

comes  from,  and  by  this  means  the  chest 
will  be  effectively  protected.    It  is  especially 

■esse  of  mind,  and  also  tneir  tempers  ;  and 


t'KlicjlBLE.—  A  conical-shaped  veer 
made  of  day,  employed  to  hold  substances 
while  they  arc  submitted  to  a  strong  beat. 
There  arc  two  ways  of  making  crucible* ; 
on  method  is  by  forcibly  shaping  the ingie- 


eugreviiig;  a  a,  is  the  external  steel  mod) 
0  K  clay  or  composition  for  forming  II 
crucible;  t,  Internal  steel  mould  ido\  wood! 
stand;  r.  cord  or  chain  to  withdrew  the  inie 
nal  mould  or  plug.  Another  crucible  I*  nuu 


^=, 


u . 


by  cither  of  these  methods,  hste  become  per- 
fectly dry,  thev  are  ready  iar  baking.  In  a 
potter's  kiln.  For  the  manufacture  of  cru- 
dbles,  aclay  should  bediosen  which  Is  free, 
or  nearly  so,  from  lime, 

CHTJET  8TAND.-A  receptacle  for  the 
usual  condiment"  of  the  dinner  table,  which 

the  table,  en ti  prevents  the  cruets  from  being 
upset  and  broken.  They  an  made  In  every 
variety,  from  the  simplest  to  the  most  costly. 
When  they  are  plated  or  made  of  silver,  they 
y  be  cleaned  with  a  little  damp  whiting. 

)wl  or  pitcher 


a  (undent  quantity 

little  salt  and  soda, 
a  of  flour;  form  into 

a  covering  put  over 


dirty  or  greasy  particles  from  p 

and  (Oiling  the  fabric    Althongr 

cloth  does  partially  fulfil  the  pui-punes  ■» 

uhldl  It  Is  adopted.  Its  employ  mentis  some 

what  anomalous,  as  It  Is  senseless  to  buy 

handsome  carpet  first,  and  then  cor —  ' 

over  afterwards  so  that  it  should  not  be 

discomfort  ■ — 

Yvboma. 

left  upon  the  table  daring  the  week,  am 
to  three  any  watte  piece*  of  bread, 
them  into  a  basin  with  two  t 
mixed  up  with  them.    Soak 


CllU 


DAILY  WANTS. 


CRUMBS  FltlEU.— I'ut  Into  ■  frylng- 
paii  or  MTiomui  4  plots  at  butter :  oil  and 
■kirn  It,  pour  it  from  the  sediment,  return  It 
to  tile  pu,  thro™  In  two  or  three  Uble- 
enuonfals  of jpmUd  breed,  keep  stirring  them 
mulutlr  till  or  a  deer  yellow,  end  drain 
them  before  the  Are. 

CKUMPET8  TO  JUit-  To  ■pound 
•nd  ■  half  of  Boor,  add  three  plow  of  milk, 
two  tablespooufuls  of  yeast,  and  two  em  i 
mix  the  milk  lutmrn  with  It,  beet  it  Into 
■  butter,  and  lei  It  stand  till  it  rises  In  bled- 
den  on  the  top.  them  beke  them  on  a  polished 
Iron  with  tin  rim*, 

CFU'MI'KTS,  to  Toast.—  Warm  both 
■Idee  firit  then  tout  them  to  a  light  brown 
eolouron  each  aide:  lay  them  In  a  plate,  ud 
spread  batter  over  them  lightly  on  each 
IMe.     When    they  are  served,   too   many 


den  them  more  difficult  of  digestion. 

CHU8T  foh  Pies.  Tahts.  fcc-The  pasta 
with  wblaJi    plot,  tarts.  An,  are  made  or 


Flour,  lib. :  augar,  lib.  i  lard,  son.  i  eggs,  1 
3.  (JUsrr.)  Floor,  lib.;  butter,  *ws.;  sugar. 
*"»■;  eggl,  3,  made  Into  a  stiff  paste.  If 
there  la  not  a  Terr  eool  larder  where  crust 
am  be  made,  particularly  In  summer,  the 
cell"',  or  us»  place  of  equal  temperature, 
should  be  otoosen  i  for  while  ooolnes s  Is 
sbsolutelyneoessary.  ex  Inn  cold  it  equally 
hottftL  Thar«fora,whenthewea.lherishot, 
1st  every  Ingredient  of  which  the  trust  Is  to 
be  nude  be  curried  the  night  before  into  the 
place  assigned  for  the  operation.  A  leather 
brush  ought  to  be  used  In  making  every 
description  of  crust,  aa  It  li  Impossible  to 
•ptfud  flour  over  paste,  either  with  the  sifter 
or  with  the  hand,  aa  delicately  as  It  ought  to 
he  dona.  When  the  Hour  Is  sifted,  dust  It 
slightly  and  nicely  off  with  the  brush  i  and 
if  still  too  much,  pus  a  wet  feather  over  it, 
u  nothing  destroys  the  look  or  desdent  the 

■*"'" -■  *"-— inequal  and  heavy  flour- 

.  .he  oven  should  be  par- 
ended  to.    Almost  every  oven 
rntonoTItt  own.    This  should 
mad.  and  bakings  regulated  aooord- 
D  low  or  too  high  a,  temperature 


The  state  of  the  o< 


ran 

«mst— See    Macauoki    Paste,    Pot* 
PaJtt,  Ptjit  Pastr.  Rich  Paste.  Si 
Past*,  venison  Pastt.  Paste,  ko. 
C8U8TS.   to  G  hill  — At  cause.— I 


e  oven  or  before  the  nre.    Fm 


sprinkle  a  little  salt  orer  them.  They  may 
«  served  separately  or  added  to  the  (onp 

,CRTPTOQEAPHY.-A  Greek  word  alg- 
Plrjhigie.n  wrtttr?.  Cryptographs  are  used 
by  persons  wishing  to  correspond  with  each 
<rther  In  a  language  that  none  but  theuuelyes 
«M  understand.  For  this  purpose  a  form 
^ahaer  Is  devised  by  the  a  tit  oftbc  alphabet 

tt'  Prwwoerted  method  of  toe  parties  oon- 


erned.  One  of  these  methods  may  be 


;  let  them  be  arranged  In 


II  see  figures  i 


1  rsprv 


th  an  Intention  that 
1  shall  convey  the  de- 
-'■  I  shall  feel  obliged 

...  ,   will  send  me  any  one 

the  ten  number*  of  the  DKtKmary  of  Oati) 

■■-■■    "-ie  recipient,  by  the  aid  or  some 

or  elue  previously  agreed  upon. 


you.  at  ruadiui 

m  at  present.  It 

_.  the  ten  numbe. .  . 

Ifoiux,"    The  red  pi  i 

'  *~  it  slue  , 


nveylng  the  meaning,  rejecting 
us  is  considered  an  excellent  mi 
ore.  if  the  senlen; 


ncted  be  really 
<ood  English,  there 

somewhat  similar 
writing  a  letter  or 
agrapn,  conveying  the  secret  informa- 
i,  in  a  narrow  column  of  several  lines, 
I  then  Increasing  the  column  to  double 
width  by  adding  to  each  line  additional 
-de  which,  though  destroying  the  original 
■a,  shall  Impart  a.  newone.  The  following 


rhen  there  is  no 


expose  not  yourself  to  scorn, 
imminent  danger." 
Taking  the  left-hand  pert  oi 
is  the  warning,'-"  Pray  expu«  wt  jwi  nu 
to  Imminent  danger."  An  infinite  number 
of  ciphers,  in  which  figures,  letters,  and 
word*nre  employed  and  transposed,  may  be 
devised.  Hut  It  should  be  known  that  how- 
ever ingenious  the  plan  msy  be,  a  practised 
cryptographer  Dan  solve  these  mysteries  by 
certain  rulee  which  he  has  laid  dosm  for  his 
guidance;  or.  in  other  words,  It  is  impossible 
ibr  human  Ingenuity  to  Invent  a  secret 
which  shall  not  be  discovered  by  another, 
who  poesesssa  the  same  kind  of  talent  In  a 
greater  degree, 

CHVSTAL  PALACE.— This  truly  na- 
tional exhibition  ie  erected  at  Sydenham,  in 
the  county  of  Surrey.  It  may  be  approached 
either  by  the  road  or  by  the  nil.  the  former 
occupying  about  an  hour  and  a  half  from 
London,  the  latter  from  twenty  minutes  to 
half  an  hour.  The  building  is  divided  Into 
the  lower  story,  the  level  of  the  floor  ot 
the  nwlu  building,  and  the  galleries.  In 
the  lower  story  are  la  be  nut  i| — ■ — 


TOE  DICTIONARY  OE 


cue 


inneolion  with  ttH  arts, 
mannlactare*.  agriculture.  &c  Aaoeading 
b  flight  of  steps  (fun  theae.  the  visitor  flnda 
himself  In  tho  main  building.  Hen  in  lo 
be.  aeen  numberless  object*  of  Interest  and 
curiosity,  sculptures,  treee.  ilowera,  and 
birds.  In  Che  centre  la  the  great  trentept. 
where  the  interest  at  the  building  it  chiefly 

large  organ,  and  on  the  otber  the  orchestra. 
Some  thousands  or  seats  are  provided  at 
this  point,  ao  that  the  visitor  mar  admire  at 
leisure  the  beaut/  of  the  building,  and  at 
the  game  time  enjoy  the  music,  tin  either 
aide  of  the  nave  are  situated  the 


...,,,. ..   .... _a  Interior  of  a 

Moorish  palace,  and  la  one  of  the  mott 
gurgeoua  and  enchanting  specimens  of  In- 
terior deooratfon  which  it  la  possible  (or  the 
Imagination  to  conceive,  (la  every  aide 
exqulaltely  wrought  and  enriched  surfeoes 
meet  the  eye;  the  walla  and  celling  are 
ooverad  from  end  to  end  with  rich  arabesque 
work,  tie  floor  la  adorned  withrnoealo 
tain*1 

claims  attention,  and  Is  chiefly  Interesting 
H  a  collection  of  architectural  and  decora- 
tive specimens  which  hare  been  recently 
dugout  of  the  earth,  where  they  have  lain 
burled  for  many  centuries.  The  visitor  next 
proceeda  to  the  Byaantlne  Court,  in  which 

nataudmg  from  the  fourth  to  the  fllteenth 
century.  The  German  Medieval  Court  la 
devoted  to  exam  plea  of  Gothioart  and  archi- 
teoture  In  Germany  during  the  Middle  Ages. 
The  English  at ediarva!  Court,  and  the  French 
and  Italian  Medirval  Coorta  have  a  similar 
object   In  view.     The    Renaissance   Court 


il  of  the  antique  in  Italy  at  the 


t  of  the  fifteenth   e 


"SS 


Tho  Italian  Court  affonla  an  Insight  Into 
the  arohlteclural  speclmena  of  a  emnpura- 
it  period.    The  Pompeian  Court 

"-     ' '-  vlibt  lu  detail. 


enumerated  are  arranged  wllb  a 
of  cam  and  accuracy,  and  at  the 
on  ao  almple  n  plan,  that  the  neai 
oily  cannot  fall  to  comprehend 
and  Intention  of  the  various  ace 


n  ted.     Having  j 


oughth 


\m  gone  thr 

[Eis  of  atal 
into  the  eallery  assigned  to  paintings  a 
photographs.  Many  pictures  of  eaoellti 
are  displayed  along  the  walla,  while  1 
gallery  of  photographs  representing  wiln 
mar  table  Udell  ty  scenes  and  lace*  more 
Ipse  known  and  interesting  to  the  sp 
tatori,  become*  an  especial  point  of  altn 

groups  of  figures,  and  eaquirJte  specim 
of  seal  pture.  are  scattered  about  the  buildi 
The  park  and  gardens,  increasing  in  viid 
and  beau  tyyear  by  year,  will  alone  rei 

try  for  many  mllea  round  may  be  dlilin< 
seen,  la  also  a  favourite  reaort  fiir  Uieyoi 
and  active-  Many  amusement*  and  p 
limes  are  from  time  to  time  de.vited, 
which  the  visitor*  have  the  privilege 
taking  a  part.  Concert*  an  alio  given, 
which  some  of  our  moat  celebrated  rot 


on   a    magnificent  and   picturesque  *e 

stance*  permit  The  ordinary  charge  of 
mission  la  one  shilling,  bnt  by  an  arrsa 
meat  with  the  Kailway  Company,  the  pu 
may  enter  tbe  palace  and  travel  there  i 
back  lor  tbe  rum  of  eighteen  pence.  Sea 
tickets  are  also  Issued  at  moderate  char, 
admitting  the  boUlcra  to  all  tbe  privilege 
tbe  establishment.  Refreshment*  of  n 
kind  and  neacriptioo  ar*  furnished  to  ■ 
the  requirement*  of  the  visitors,  of  s 
a  quality  and  at  such  price*,  ma  to  leave 
room  for  dissatisfaction.  In  n  word, 
llberaliiy  of  the  *— 


with  the  attraction*  ai 

"     place  ol~  universal  r 

it  Is  popularly  knot 


CUCL'MBEK.  Coltc 
titer  plant*,  will  grow    _ 
iot  with  the  same  degree  ol 


ha  any  aoiL  tho 

VrlinrKTlSl* 

protection  from  the  atmosphere.  For 
esculent  it  la  naual  therelore  to  prepai 
compost  mad!:  of  one- third  of  rieb  aa 
one-half  of  vegetable  mould,  and  one-Hi 
of  decomposed  horaa  dong,  mixed  wit 
amall  quantity  of  sand.  The  end  of  Jam 
or  tbe  oommeuoeiuait  of  February  i*  a  g 


i  the  at 


■  both  main 


II  com*  forward  more  tracty. 

should  be  made  up  three  and  a  1 
feet  high  at  the  back,  and  from  two  feci  i 
a  naif  to  three  feet  high  ia  tbe  rront  awl 
a  dry  bottom.  Tb*  frame  should  be  pal 
a*  soon  at  1  he  bed  la  formed,  and  the  • 
should  not  be  sown  until  the  heat  oi 


maybe 


id  by  I  tan 


twin*  dally,  together  with  plent 
r.  and  the  admission   of  a>.     I 

'l 


\  and  tbe  seedlings  to  be  moved, 
lo  three  plant*  In  spot     *' 


wtth  earth,  with  three  seeds  In  each  covered 
balf  an  Inch  deep.  When  (he  plants  come 
■p,  they  may  be  thinned  either  to  one  or 
two  In  each  pot,  ami  u  the  plants  advance 
n  height,  io  the  win  may  be  ailed  Dp  with 
nob  light  earth.  wliKsb  should  be  kept  In 
tie  frame  for  the  purpose ;  a  small  pot  of 
■iter  thou  Id  aim  be  kept  In  the  frame  for 
■ooieteolng  the  earth,  or  sprinkling  the 
pilots  when  required.  The  plant*  should 
be  kept  wtthln  three  or  roar  inches  of  the 
Am.  In  the  winter  months  the  Med  beds 
Humid  be  protected  from  the  winds  by 
matched  hurdles  on  the  north,  wear,  and 
•ait  side*.  When  the  plants  have  been 
nlied  about  Ave  weeks,  B-aai«je  Una  a  a 
arjw  Het-itd.  For  this,  the  dung  after  being 
mil  worked  la  made  np  Into  a  bed  about 
bar  or  Ave  feet  high,  and  tlie  frames  and 
lights  set  upon  it.  It  is  afterwards  suffered 
to  stand  a  taw  days  to  settle,  and  until  Its 
violent  beat  becomes  somewhat  abated, 
when  In  a  nt  state  tor  tbe  plants  to  grow  in. 

mould  laid  In,  just  under  the  middle  or  eaoh 
feat,  and  when  the  mould  eels  warm  the 
Pant*  are-  ridged  out"  in  it.  After  this,  If 
toe  bed  has  become  perfectly  sweet,  and 
there  be  heat  enough  In  it,  and  the  weather 
prove  line,  the  plants  will  soon  arrive  at 
perfeorloii.  Cuoumbertareout andgatbered 
Jrhea  they  are  from  tier  to  twelve  lnehe* 
W  according  to  their  kinds ■     ' 

n-f.  winch  should  be  Ave  or  six-  Inches  In 


men  the  plant 


"«T  win  oo  SB  at 

teem,  perfecting 
Cuaomberri  mi 

niudle  of  April 
l»l.  and  ihn  th 
cat  Into  smell  poll 

keep  them  properly - 

St  to.?  flnt  or  second  pol 
Middle  of  Hay  dig  a  tre 
"tuition  Is  warm  and  the 

with  the  length  proportion* 
of  light*  ah5-  ■-■■—- ■- 
with  good  ' 

*ijb!  to  tli 


rould  rich.  ■ 


'I»m[t 


■  the  giaasea,  give  them 


111  tbe  glasses. 


a  them  oat  horliontalty,  t 


when  they  rt 


nit  to  be  supplied  with 
lerls  dry,  to  atop  them 

>r  branohes  when  they 


sommers  and  favourable  situations  the 
plants  will,  by  this  mode  or  culture,  leave 
plentifully  for  about  two  months,  for  the 
rmakKf fan  o!  seed,  same  fruit  must  be  left  of 
tOe  earliest  furred  sorts.  The  fruit  selected 
for  this  purpose,  should  grow  near  the  root 
and  upon  the  main  stem,  not  more  than  rate 
being  on  a  plant.  They  must  remain  at 
long  as  the  seed  can  obtain  any  nourishment 
from  the  plant,  which  It  continues  to  do 
whilst  th*  lootstalk  remains  green.  When 
this  wither*,  and  the  rind  of  the  encumber 
has  attained  it*  full  yellow  hue,  they  may 
"  reared  In  the  sun  until  they 
The  need  being  then  scraped 
-"iwed  to  remain  lor  eight 


a?s 


or  ten  days,  and  frequi 

pulp   attached    to   It   is   decayed,  may  he 

the  refuse  rise*  to  the  top  and  passes  away 
with  tbe  liquid.  Being  thoroughly  dried  by 
exposure  to  the  air  for  three  or  font  days,  ft 
la  then  fit  for  stii-rioj;.  Seed  three  or  four 
year*  old  la  found  to  be  best  lor  use.  pro- 
ducing lea*  luxvrhtnt   but   more  fruitful 


luxuriant   but   more  : 

-feita  la  often  preferred  tor  the 
s  belngaverv  plentiful  bearer. 
quick  in  coming  to  production,  and  the 
hardiest  of  all  the  varieties.  Tkm  enrir  tono- 
pt-ktlt  la  a  hardy,  abundantly  bearing  va- 
riety, but  tardy  in  coming  Into  production. 
Thi  lau  lema  prtcllf  Is  a  hardy  good  bearer. 
Th*  early  grtei  chutrr  Is  a  hardy  good  bearer. 
and  characterized  by  tbe  fruit  growing  In 

able  and  peculiar  flavour,  and  come*  quickly 


largest  kind 


en  weighing  twelver* 
llameter  of  eight    n 

numerated  are  beet 


CUCUMBER   FRIED.-Pare  and  slice 
rlfli  pepper  iirnl  flour  i  put  them  into  a  pan 


Ci:ci!MllER    KETCHUP  — Pare  some 

and  mash  them ;   add  some  salt,  and  let 

the  liquor,  boil  It  with  lemon-pee),  mace, 
cloves,  horseradish,  ihalots,  white  pepper, 

it  Into  bottles,  with  the  mace,  dotes,  and 
peppercorns.  A  little  of  this  ketchup  will 
impart  an  agreeable  flavour  to  almost  any 
kind  of  gravy  and  aaooe. 


cue 


THE    DICTIOHAKT    OF 


CUCUMBEK,  PICKLED.— Lay  twenty 

on  flit  dishes,  hoying  first  rubbed  the! 
with  salt;  keep  them  covered  for  eight  c 
ten  days,  turning  them  occasionally ;  the: 
carefully  drain  tbem.  put  them  Into  ■  jar  L 

add  more  leave*,  and  keep  them  covered  by 
the  Are.  On  the  (ollo-rlng  day  strain  off 
the  vinegar,  boll  It  up.  and  pour  It  hot  over 
the  cucumbers,  again  putting  fresh  l»iu  to 
them  above  in  d  below.  Whan  the  colour 
Tably  good,  boll  np  the  vlnegar 


Tie  (be  bottle!  duvrn, 

CUCUMBER,  I'ROPEHTna  or— This  es- 
culent is  chiefly  characterised  by  its  cooling 
and  aperient  qualities.  For  persons  with 
strong  stomachs  tbey  are  not  unwholesome : 
bat  where  the  organs  of  digestion  are  at  all 
Impaired,  they  arc  meet  tujurloiie,  u  they 
lie  cold  and  heavy  on  the  stomach,  and 
canie  Irequent  and  violent  eructations  and 
flatulency.  In  any  case  they  should  never 
be  eaten  without  plenty  of  pepper,  and  an 
admix  tore  of  vinegar  and  oil.  When  cooked 
and  stewed  with  gravy,  tbey  are  touch  more 


these  slices  again  Into  shreds,  pour  vinegar 


d  let  them  lie  tor  ju 


-  Pare  ■  small 


put  It  In  a  stew-pan,  with  a  Utile  iinuiir,  End 
hair  an  ounce  of  butter  j  set  It  on  a  slow 
Are,  etirrlng  occasionally  i  add  twelve  table- 
spoonlilll  of  brown  saace,  and  elutat  of 
broth;  let  It  almmer  till  tender,  skini  the 
butter  off,  remove  the  cucumber,  and  serve 
the  sauce  In  n  boat 

CUOJBBBB.    TO    DBEH.-~P.rs  encore,. 


e;  this  Lb  best performed by paining 
Isce  dexterously  over  the  edge  of  a 
knife.  Sprinkle  cayenne  and  salt 
lem,  and  leave  them  to  drain  for  a 


id  pepper. 


in  It;  boll  tbem  till  tender,  drain  tbem 
our  over  them  a  thin  syrup.  Let  then 
o  diya,  bell  the  syrup  sgnin,  and  pu: 
T  Ilia  encumbers;  repeat  this  twloi 
Lhen  add  to  It  some  clarined  sugar 
hu  been  bolted  till  little  bladder* 


fifteen  large  cucumbers,  and  pat  it 

a  stone  Jar,  with  three  pints  of  vinegar 

a  little  garlic,  a  tabletpoonfu!  of  salt,  tars 


ettine  It  stand  I 
aboil;  when  CO 


jlad.  or  with  cold  m 

CULLENDER— A  vessel  i 
nary  operations,  having  the  l* 
full  ofWee,  for  straining  or  a. 
more  liquid  from  the  solid  pai 


stances.  Cullenders  should  be  washed  ese 
time  after  they  are  used,  so  that  the  sabM 
quent  contents   may  not   be   dissgreesW 

CULLIS.— In  cookery  a  gravy  made  > 

»l  as  will  cover  It  a 


pan  as  mach 
Inch  thick,  or 
gammon  of  b 

and  a  few  cloves ;  cover  the  ataw-pi 
let  It  over  a  slow  fire:  when  the  meati»« 
One  brown.  All  the  pan  with  good  beef  tm*l 


'o  blade*  of  mi 


Hour  H  will  bring  It  to 

boll  It  for  half  an  hoiu,  >uu  on 

will  keep  for  a  week. 
CUMUEBLrVKD  PUDDING— 

tlty  of  ouri 

"""""SS; 


ei  finely  shred,  the  u 


loaf  sugar;  add  six  tins,  h 

grated,  *  little  salt,  the  rl .. 

grated,  and  a  tablespounful  each  of  ca: 
citron,  orange,  and  lemon-peel  cut 
Mix  tbem  thoroughly  together,  pu 
whole  mtoabaaui.  oover  It  closely  w 


ots.  i  ecga,  (;  nutmeg,  |  oil;  salt,  a  '■•■ 
grains  nemon- peel,  ti  candled  nitron,  orec? 
and  lemon  pc-I.  I  teblespoonfhl  each. 

CUPBOARD.— An  essential  la  kltrkec 
Store-rooms,aiiilvarlous  otheroBoes.  1'iip 
boards  should  bo  kept  •crupalously  deal 
and  with  the  contents  orderly  arranged,  a 
as  to  prevent  acofdulU  and  lorn  of  um<  1 
looking  lor  erticLea.    In  store- cupboard*  J 


DAILY  WANTS. 


CI- It 


m  wtUoh  to  enter  tbe  artlclH  u  they  ere 


S^~@ 


ZB 


I 

! 

ii 

^ 

! ' 

/ 

new*  of  nllni  from  the  kitchen  to  the 
aVaingroom.  By  tbla  nuut  the  rlnnda  ore 
kept  quite  hat.  ud  the  dinner  1*  served  with 
(war  toafan  wd  eaae. 

CUP  CAriE3.--Mli  together  five  cupfuls 
of  ttoar.  three  of  augar,  one  of  batter,  one  of 
MuX  three,  egg*  well  bcnlen,  one  wtavtaae- 
1*1  of  wine,  one  of  brandy,  and  a  etlok  of 
^"nntni     Beke  In  well  buttered  cupe. 

W  Floor,  s  cupfuls ;  anger,  a  cupfql* ; 
butter.  1  capful,  milk.  1  cupful;  egg",  3; 
»bie,  1  wineglaeafnl  i  brandy,  1  wlnaglUB- 

CUPPUIG.— A  nrrgtoei  prooeM  by  which 
blood  I*  extracted  from  the  skin  by  mama 
*  u  exheuated  reoetver,  and  may  be  em- 
ployed In  any  cue  where  local  blood- letting 
u  bulloated.  The  capping  •pparata*  con- 
Uter  •  eeerrflcator— a  email  Mguare  box 
•raid  with  llom  seven  to  eighteen  lanotU, 
Jrtileh,  npon  tonoUng  a  apring.  when  tbe 
uutmnwat  la  placed  on  the  part,  leap  np. 
•M  naialng  raphUr  om  the  ikro.  Inflict  a 
eorreVpoBdrng  nnntber  of  BUrfare  Data  on 
the  eatfole;  a  few  round  or  leecb-.timprd 
gbieea  to  reoMTe  the  blood,  and  a  email 
•PWt  laaap.  The  mode  of  prooednrele  drat 
to  abaatt  the  ah-  from  one  of  the  glaum, 
by  lnacrthar  urdw  It  the  nana  from  *1 
"pint  heap,  and  Immediately  applying  It  I 
&  body,  who,  the  akin  L  partly  draw 


be  exhausted  receiver,  uu 
the  atmospheric   prenuri 

the  elm  It  removed,  by  Inserting  the  Dell 
under  the  rim.  and  permitting  tbe  air  to 
enter,  when  It  Instantly  drops  off.    The  aca- 


exhausted  from  the  a 
Immedletelyov     " 


auction  exerted  by  tbe 
from  the  external  preaauro  of 

, .ntly  bursta  from  eirery  out.  at 

Br>l  In  drop*,  and  Anally  In  alanauldstreaia. 
— fl  trtckles  down  Into  the  gleet.  A.  aoon 
.._  the  glaae  la  half  full  It  ft  removed,  the 
pert  aarefully  bathed  Witt  -  -  ■ 
fresh  slate  applied,  and  so 


itlnued  till  the 
be  withdrawn 

lint  applied  aa 
e  in  tie  habit 

■  tbe  akin  with 

a.  to  know  how 


acting  blood  to 
bathing  or  form 
__ .  ...iter.  bnTtbla  It  i 
the  gnat  art  In  cupping 
to  graduate  the  depth  of 
by  the  tcarlfleator.  In  other  respeota  th 
proems  la   extremely  almple  and  easy  1 

C Li  II  AC 0 A.— Doll  a  quart  of  "rater  In 
ery  clean  stew-pan ,  add  to  It.  bit  bybl 
pound  of  dark  brown  auger- candy.   Whe 


or  bitter  orange, 
pound  of 


spirit*  of  wine,  1  quart ;  ■ 

CURATE  PUDDING 

mashed  potatoes,  when  hot,  add  foi 

of  suet  and  two  onne**  of  flour,  a  lime  mi, 

and  aa  much  milk  aa  will  give  It  the  constat- 

a  dlab.  or  roll  It  Into  dampQaga,  and  bake 
them  a  line  brown. 

CURD.— One  of  the  oomponent  proximate 
Ingredients  of  milk.  When  milk,  either  de- 
prived or  not  of  It*  cream,  la  mixed  with 
certain  substances,  or  allowed  to  stand  till 
It  becomes  sour,  it  undergo™  a  change  called 
■'coagulation."  dividing;  luelf  Into  a  aoln 
aubetauce  called  curd.  Thla  change  In  milk 
may  be  produced  by  several  agents,  such  aa 
nk.ilinl.  ntlnp,  and  all  aatrlnaent  vege- 
tables i  by  udda  and  many  neutral  salt*,  aa 
oream  of  tartar;  by  gum,  sugar,  and  more 
particularly  by  the  gastric  juice,  or  a  piece 
or  rennet,  or  calf's  stomach ;  the  introduc- 
tion of  a  piece  of  thin  latter,  of  the  size  of 
a  half-crown,  will  coagulate  a  quantity  of 
milk  aumrJent  Cor  making  aixty  pound*  of 

CUBD  CAKES.- Mix  well  together  a 
quart  of  curd*,  the  yolk*  of  eight  eggi  and 
tbe  whites  of  tour,  a  little  augar  and  nutmeg. 
and  aunraent  Hour  to  produce  a  proper  con- 
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CUB 


of  Toot 

ejrji  end  uk  wiutM  ai  an;  drain  off  the 
whey  reatly,  and  mi j  with  the  card  e  tee- 
spooniul  mixed  of  grated  nutmeg  and 
pounded  cinnamon,  three  tables  poonfule  of 
rose-water.  ■  wlneglasslul  of  white  wine, 
four  ounoee  each  of  pounded  loaf  sugar, 
butter  beaten  to  a  cream,  and  pounded 
biscuit.  Mil  ai]  three  ingredients  well 
together,  and  stir  In  a  quarter  of  a  pound 
of  ourrauta.  Bake  It  in  a  large  tin,  or  In 
patty-pant  Hoed  with  pasts;  or  It  may  be 
baked  In  a  dleh  previously  buttered. 

r»"  Cream,  1  quarts ;   egg*.  .    yolkr    - 
whites;   nutmeg  and  cinnamon   mixe- 


gall. 


bLaeuit  pounded,  u 

CUKD  PUDDING— Rnb  theenrdof  t* 

to  it  six  eggs,  a  quarter  of  a  pli 


a  pound  of  raisins.     Let  it 

111    litlli-fcf'OlllHTl    li:,Mri-r 

OS"  Curd,  prodi 
2  table*poitiful); 


d  half 


ce  of  1  cations  of  milk ; 

bread  crumbs,  3  table- 
i.  (lb. ;  ralfle,.  )!b. 
PUFFS.  -Drain  dry  the  eurd  of 
Is  of  new  milk,  add  to  It  the  yolks 
eext  and  the  whites  of  two :  four 
Munar.  two  tnblesponnfula  of  rose 


paate,  ihape  It  Into  any  farms  desired,  fry 
them  In  boillni;  lard,  and  serve  them  with  a 


rsy  Cnrd,  prod  no 
a  tablespoon 


milk: 


CCRDS  AND  CREAM— Torn  two  quarts 
of  milk  fresh  from  the  cow.  with  half  a 

and  nRVmould  with  The  MM)  after  It  baa' 

cream,  mix  grated  nutmeg  with  it.  and  pour 
it  round  the  ourd. 
CURDS   AST)  WHEY.  — Soak  a   small 


appears  separated  from 
CURL  IN'}  FLUID,   I 


i  curd  and  looks 

t    THE     HAIB-  — 


CURLING— A  sport  played  on  the  Ice. 
consisting  of  sliding  from  one  mark  to 
another  maastre  atone*  of  forty  to  aeianty 

Snnd  s  weight,  of  an  Irregular  bemtsutiei  hnU 
■m,  with  an  iron  or  wooden  handle  aflxed 
to  the  top.  The  object  of  the  player  la  to 
Lay  his  stone  aa  near  the  mark  aa  possible, 
to  guard  that  of  his  partner,  which  baa  been 
wet)  laid  before;  or  to  strike  off  that  of  bis 
antagonist  The  game  la  played  by  a  party 
forming  rival  sides,  and  each  player  In  addi- 
tion to  a  stone  Is  armed  with  a  broom  to 
■weep  the  Ice.  and  with  "trempets"  fin- 
fastening  on  his  feet  to  steady  him  when 
taking  his  aim.  A  large  long  open  ipace  of 
Ice.  of  from  thirty  to  forty  yards  In  length, 
and  eight  or  nine  feet  across,  being  cleared 
and  a  murk  being  madtateach  endto  play  to. 
the  con  test  take"  place  bv  each  pc  son  canning 
bis  stone  to  slide  towards  the  and  opposite 
htm.  A  certain  number  coaatltntea  (be 
game,  and  all  play  from  end  to  end  until  it 
if  saoertalned  which  hea  the  greatest  num- 
ber. To  hurl  the  stance  with  precision  in 
thla  species  of  sport  is  exceedingly  difficult; 
much  depending  on  the   kreunees   of  the 

the  stone.     Sometimes  the  beat  and  oldeai 


luring  taken  a  bli 


M5 


,pld  shot  wilt 


OOBBAKT  BLANCMAI 

3 carters  of  e  pint  of  clear  currant  juice, 

Islneless;  add  nine  ounces  of  sugar  broken 
small,  give  the  whole  a  boll,  strain  It.  and 


FMT  Cnrrnntjaine,  i  plat ;  islngleee,  ltos. ; 

"fJlFKRAST  CAKE— Boat  a  pound  of 
butter  to  a  cream,  sift  In  a  pound  of  anger, 
beat  eight  eggi  thoroughly,  yolks  er.d  whites 
separately  -,  add  them,  and  con  tlnne  beatine 
with  the  band  till  smooth;  sift  in  a  pound 
of  (lour,  half  a  pound  of  cerranta,  a  grated 

roughly'  and   pat  it    into  email  bsjttnnsd 

moulds ;  sift  sugar  orer  and  bake  them  in  a 

rST  Ratter,  lib.;    surer,  lib,;    eggs.  8; 

CURRANT  CAKeS  WITH  YEAST.— To 
three- quartan  of  a  pound  of  Hour,  add  two 
otmoee  of  powdered  angar  and  a  cnarter  *f 
an  ounce  of  ewvea.  alananion,  and  nutmeg 
mined;  add  theyolka  of  ten  eggs  and  the 
whins  of  Are;  beat  the  volts  and  whites 
separately,  and  then  mix  both  with  a  gill  of 
orange  flower  water,  and  a  taaonpfal  of 
cream.  In  the  cream  must  be  meltedhelf  a 
pound  of  butter  made  rather  man  than 
blood  warm.  Mli  the  whole  aogattirr  and 
add  to  it  a  gill  of  yeast.  Set  it  to  a  warm 
place  to  ferment,  and  when  it  hat  properly 
risen  mix  It  in  a  ponnd  and  a  half  of  ear- 
enmnta  and  a  quarter  of  a  ponnd  of  candled 


DAILY  WAMTS. 


W  Floor,  fib.)  maw.  iau.i  dor™. 
inoimmL  nutntcg.  mixed,  tor. ;  cans.  10 
role*,  *  whiles ;  orange  flower  wnlsr,  1  rill  I 
ntt,  1  teacupEal;   butter,  tlb. :   yesst.  J 

CngEAMT  COMPOTE.— Maka  ■  strong 


sfrqp.  and  hare  a  pound  of 
sM  drained :  let  them  bail 


lit  with  the  "yip  °*er 


J  BEAM  -  ■  Bquetie   three- 

lurtert  of  a  pint  d(  juic*  from  rip*  red 
mute,  and  let  It  stand  In  ■  pan  ol'  cold 


at  (ram  to  ■  pint  of  Juice,  ud  bent  It  with 
■  whisk  till  thick.    Serre  In  n  deep  Kin* 

.ST  Camnt-Jnloc,  I  pint ;    sugar,  nffl- 


<•«  tolling  jnioe  an  eight  well-beaten  egg* : 
'iKten  the  onstardin  a  jug,  net  into  a  pan  of 
aster.  Mr  It  out,  stir  11  till  nearly  cold. 
*»  Ud  to  It,  curufully.  (Ud  by  gtgTf , 
W»  »  pint  of  rich  cream,  and  hut  or  all  two 
"WnpoonfBIn  ol  n  trained  lemon -juira. 

(*"  Currant- Juice,  1  pint;  sugar,  moss.; 
tn,  a  |  mam,  |  plat ;  lemon- Juice,  i  uble- 

IXRRAXT  DKOrS.— Iflah  half  a  pint 
Ith  a  tablespoonlul  of  waierj 
u  through  a  flanoe'  ' 


To""' 


■"■aBsakdj  of  sifted  tuaar  with  the  juice, 
"•"her  with  tweet,  drape  of  Uw  spirit  of 


a-tbeflrcbL 
■tats  drop  It  fr 
to  paper. 


WCarrants.  j  pint;  wntsr. I taWespooo- 
wjj  soger,  lib.  ■.  spirit  of  rltrlol,  20  drape. 

CIRRaST  DOMf LISG8.  —  For  each 
™Puog  tahe  three  tablespoon  fnls  of  flour, 
"•Minn;  nisoed  met.  ud  three  of  our- 
1,J*»i  a  thyht  pinch  ul  salt,  and  u  mueh 
S*  or  water  u  will  make  a  Terr  tuioh 
'■"«'■  of  the  in  gradients,  netbr  dumplings 
'"""-•oared cloths, and  boll  them  lot  an 
J°"-    They  mar  &"  aerred  plain  or  with 

WRUAHT  FRITTERS.— Thlokon  half  a 
J****  good  milk  with  flour,  to  the  eonsts- 
iP*"fs  stifl1  batter  add  sugar  aad  currant. 
.""H  up  quickly,  beat  son*  lard  In  a  fry- 
Wan,  and  not  In  a  Jarre  spoonful  at  a 
•J* .which  when  done.  reWeand  put  la 
J*™'  "Poonful,  end  so  on  till  the  whale 

"■'WAST  ICE.-1'iek  two  ponnda  of 
™r»«a.  and  a  pound  of  raspberries,  and 
5*»"  «rer  the  Are  In  haila  pint  of  water ; 
2**  IMIed,  (train  through  a  hair  litre; 
""apoaadof  ingar,  ud  prooeed  to  loe  it. 
WJJJ  Currants,  alba.  ;   raspberries,  lib.  i 

™«*AST  jBm^lek  two  ponnda  or 
"™bJ  ud  pat  thtm  Into  a  preserving 


pan  with  a  pound  and  a  half  of  sugar ;  add 
the  sugar  alter  the  Irult  haa  bailed  np  a  few 

with  a  wooden  spoon,  boil  gently  for  half  an 
hour.  sttrruutud  aklssauljag  oontlnnally  the 
whole  of  the  time:  then  poor  Into  Jan.  tte 
them  over  with  bladders,  and  act  them  by  In 

cOrju 


-LY—Fiek  ripe  currents 
m  the  atalka  and  other  impurities. 
■■"*  -'"■  " J'D  apoon  Into  ■ 


prcaerving  pan,  and 
hot.  stirring  them  In 


MS. 


il  pau  It  through  a  nan 
pint  of  tola  juice  add 
good  sugar*   boll  it  aad 


el  bag. 


lapledishllnedwithpute;  spread 

n  lour  tableepoonfula  of  powdered 

loaf  sugar,  dredge  with  flour,  cover  with 
putt,  wet  and  pinch  together  the  edges  of 
I  be  puts,  out  a  slit  In  the  centre  of  the  top 
through  which  the  rapour  may  escape,  and 
bake  for  forty  minutes. 

CURRANT  F-UDD INC. -Boll  out  a  thin 
suet  crust,  line  evenly  with  It  a  quart,  or  any 
other  slaed  basin,  and  rats*  the  crust  from 
an  Inch  and  a  half  to  two  Inches  above  the 
edge:  All  the  basin  with  fruit  piled  np.cr.rer 
It  orer  with  pule,  moisten  the  edges  of  the 
two  pastes,  pros*  them  together  firmly,  and 
fold  them  over.  Tie  it  ap  In  a  cloth,  ud 
drop  it  Into  plenty  of  fast  boiling  water: 
when  It  is  done  lift  it  oat  by  th>  aid  of  a 
fork,  oat  ■  small  hole  in  the  oentraof  the 
top.  and  serre  It  Immediately. 

CURRANT  RATAh'IA.-FutiaaJartwo 
quarts  of  brandy,  with  two  pints  of  currant 
juice,  two  pounds  of  sugar,  a  Btlclc  of  cinna- 
mon, and  six  cloves;    shake  all   together 


3  quarts;    Currant  jnioe,  5 


quite  smooth,  and  *< 
rfcr  Currants,  in. ;  - 

crumbs.  1  teaenpful ;  butt 

OURRAKT  shrur.- 

ourrarjta.  and  prepare  the 
tally.  Strain  thnjnlce.  ui 
It  add  one  gallon  ot  nun. 


n  add  a  teacupfnl  of  bread 
>,  a  glass  of  port  wine,  and 
-     --     Stir  the  whole  til! 


oBtwoJSart.rol 
I  two  ponnda  ot 

Cooglc 


THE  DICTIONARY  OF 


CURRANT  8TKUP— Put  into  ■  ale 

white  eurrenta,  ud  two  pottlee  of  etr»' 
berries  |  crush  them,  and  press  thejuloc  m 

Then  pees  tl 


fitT  Red 

Jibs    1  llnWnim  • 

CUB  RANT  TART. 


B  through*  straining  big. 
of  clarified  sueir,  boll  the 
In  it,  and  take  It  from  the 

its,  slba.  ;  white  em 

a.  1  pottles;  sugar 

--  -  quirt  of  ml 

n  them  well  with 
nor  a  dish with 

cup,  put  in  thermit,  and  rover  It  with  paste. 
CURRANT  VINEGAR.-Take  uy  quan- 
tity of  ripe  fruit  cad  bruise  It  to  m  mesh, 
mil  thoroughly  with  water  whkh  liu  been 
balled  ud  suffered  to  cool,  In  the  proportion 
of  three  gallons  of  water  to  oneof  the  muh; 
let  It  Mud  for  twnntj-fonr  boar*,  then 
•train  tt  through  a  cloth  and  add  brown 
sugar  In  the  proportion  of  one  pound  to 
•BSD  gallon  of  the  attained  Honor:  mil  well 
and  put  It  Into  a  cuk.     It  will  not  be  lit  to 

CURRANT  WATER.— Squees*  a  pound 
of  currants  Into  a  quart  of  water;  put  In 
four  or  Ave  ounesa  of  pounded  sugar.  Mix 
well,  strain,  ud  let  it  stand  UUcooL  Thla 
beveruee,  ■*•»  sat*  ud  aerved  up  In  ■buata, 
affords  a  delloloui  rammer  drink. 

CURRANT  WINE.— To  every  two  gallon! 
of  water  put  fire  quart!  of  currauti  ud  a 

tint  of  raspberries.  Let  them  soak  for 
•reive  houri,  then  squeere  and  math  them 
thorougb.1;.  On  the  following  day  rub  them 
well  on  a  fine  wire  alere  till  all  the  juice  ii 
expressed,  and  waah  the  skin*  again  with 
Home  of  the  liquor.  To  every  gallon  of  Jnloe 
put  four  pound*  of  Lisbon  sugar,  tun  It 
Immediately,  lay  the  bung  lightly  on,  and 


hen  bang  It 

So*e?bnt 

JJT 

the  vent  peg 
In  the  cask  10 

C 

pagatton  for  thla  fruit  la  by 
thla  purpose  young  s hoots  of 

oottlns!. 

e  stralghteet  ud  moat  vigorous  wood  aj 
m  be  preferred.  Shoots  ol  this  description 
should  be  preserved  at  the  early  antunni 
'  ill  the  Immature  portion  at  tht 


the  surface  of  the  ground,  to  prevent  suckers 
springing  up.  Flut  the  cntttnu  In  a  some- 
what shady  iltuatlon.  ud  fasten  them 
tolerably  firm  In  the  soil.  They  should  be 
planted  In  rowa  whkh  are  eighteen  Inches 
ud  the  cuttlnga  about  eight  Incut 

— DinW  "~  *— 


apart  In  the  t 
they  will  prot 


During  the  first  summer 
70  or  three  shoots  1  these 


should  be  pruned  In 

from  whieli  a  Minctlc. 

ing  much  upon  thla 
oniybepreaervedwhl 
as  regards  their  for 
•part.  In  forming  t 
central  shoot  left,  bn 


must  be  made  for  Iht 

ro  of  the  tree  depend- 
Thoee  buda  should 


et  the  whole.  If  poa- 


triugle,  . 
bowl- like  0 


1  attained. 


the  Hrst  step  Is  to  prepare  a  proper  sail. 
which  should  he  freo  from  drought,  and  have 
a  top-  dressing  of  decayed  manure,  or  other 
refuse,  spread  three  inches  thick  otct  the 
roots  uf  the  tree.  Thermit  pointis  to  removo 
all  the  watery  wood,  as  well  as  to  remove  all 
shoots  growing  Into  the  Interior  of  the  bush, 
u  the  exclusion  of  light  ud  air;    these 


nsti  completely  opt 
irmed  about  the  m; 


formed  about  the  middle  olJune.  In  about 
another  Ibrtntgfat  the  watery  or  wild-looking 
breast  spray  all  round  the  exterior  may  be 
pruned  back  to  within  four  indite  of  their 
baae,  leaving  a  tuft  of  foliage  all  around  to 
(hade  the  ripening  fntl  L  Winter  nWfitr*  must 
be  commenced  by  pruning  Immediately  after 
the  leaves  are  (alien.  All  the  side  ahoots 
muatbe  pruned  back  to  within  u  Inch  or 
two  of  the  main  stem.  An  exception,  how- 
ever, must  be  nenaaunally  taken,  when  gaps 
or  blanks  occur,  taking  Bare  that  the  shoots 
left  to  fill  their  space*  are  well  placed,  and 


wood  must  be  est  away,  and  if  there  Is  a 
prtponderanca  of  this,  the  bush  had  better 
be  totally  destroyed  ud  another  planted  In 
Its  stead,  rropaoalte*  ey  and  la  resorted  to 
for  the  purpose  erf  raising  new  varietiea ;  to 
accomplish  thla  successfully,  sow  the  seeds 
in  pots  aa  soon  aa  ripe,  and  In  the  following- 
spring  transplant  Uiem  Into  a  hotbed,  and 
subject  them  to  the  artificial  boat  of  a  forcing 


at  thla. 


nnea  to  maturity  in  July,  and  continue* 

rfeotlon  till  the  end  of  August,  but  tl 

may  be  preaerved  and  continue  goo 

till  September  or  October.  To  effect  thl 
the  frees,  are  enclosed  with  mats  when  tt 
frnit  la  rather  more  than  three  parts  ripe. 
These  mate  must  be  taken  off  at  least  once  a 
week,  on  dry  days,  to  dispel  the  damp  All 
decaying  leaves  and  berries  should  at  sucN 
be  also  carefully  remnyed.  The  ripen - 
.__  ..'the  fruit  Is  also  materially  retarded 
by  training  the  tree*  against  north  walls. 

The  fruit  should  always  be  gathered  when 
la  la  rainy  weather  they  lose  their 

Google 
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CURRANTS,  to  Clisab.— Currants,  be- 
fort  being  used,  should  be  washed  two  01 
tuna  tlmei  In  a  cullender,  thm  wiped  with  ■ 
doth,  and  net  hirers  to*  tin  to  dry.    If  used 

puddings  neasry.  end  jwt  before     ... 
used  It  la  an  excellent  plait  to  dust  dry  flour 

CURRANTS,    to    tanm-  Gather 

earrent*,  either  white  or  red,  in  ■  perfectly 
dry  state.  To  effect  the  object  properlr 
hold  Hide-necked  buttle*  under  tbe  buncl 
of  fruit  selected,  out  each  currant  from  th 

stalk  remaining,  and  let  It  drop  gently  Into 
the  hot  tie.  so  that  the  fruit  la  uol  in  any  way 
bndaad ;  proceed  tbua  till  the  bottles  are 
flUed,  Itop  then  with  corks  which  at  tightly, 
and  resin  them  down.  IRhafMU  be  bought, 
and  not  gathered  far  tbe  purpose,  all  un- 
sound oorranta  must  be  rejected,  and  no 
moist  or  bruised  ones  be  put  Into  tbe  bottle. 
When  the  bottles  are  filled  and  cloned 
properly,  dig  a  trench  in  the  garden,  or  re- 
move a  brick  or  two  In  the  cellar,  and  make 
-  '   '  "  ■     -'-I    the  bottles  with 


II  Is  gently  soldi 
ysnonlly  wbolsaome ;  It 

ployed  to  stimulate  tbe  biliary  secretions, 
and  as  an  antiseptic.  The  Jam  and  Jelly  are 
both  used  as  a  vehicle  for  medicine,  ana  the 
Jelly  Mpectally  la  eaten  with  venison,  hare, 
*c.  to  counteract  the  putrescent  tendencies 
of  the  meat.  Dried  currants  are  extremely 
unwholesome,  and  should  never  bo  partaken 
ofby  peruana  with  weak  digestions  and  dis- 
ordered stomachs. 

CURRY.— A  form  of  cookery  Introduced 
Into  this  errantry  from  India.  Them.  ' 
portent  point  in  making  tola  dlah  Is 
cure  good  -  cam  powder. "  There  are  a  great 
many  receipts  for  Disking  this,  a  selection 
from  the  best  of  which  will  b«  siren  hare- 
after.  Tbe  rice  also  forms  a  very  important 
part  of  a  curry,  and  great  ear*  Is  required  In 
trailing  It-  The  "Pima"  rioels  the  beat  for 
thhnrrnoM  Curries  may  be  made  from  every 
conceivable  kind  of  nib,  flesh,  fowl,  vege- 
tsMea,fco.  Thea^eraJaaTsrilMjfcriTirjBnaa 
•cuniri  a»  follows ;— Take friah  meat,  Ires 
II  entirely  from  bone,  and  out  It  Into  mode- 
rately small  pieces.  To  each  pound  or  meat 
add  a  ublespconful  of  curry  powder,  about 
hair  the  quantity  of  flour,  and  a  little  salt; 
mix  these  together,  and  rnb  a  portion  of  It 
on  the  meat.  Try  the  meat  in  a  little  butter. 
Fry  onloni  a  light  brown;  drain  the  fat 
from  both  the  meat  and  oolona;  put  them 
into  a  stew-pan,  and  ouver  them  with  boiling 

the  remainder  of  tbe  powder  smooth  with  a 
little  eold  water,  add  It.  and  let  It  stew  for 
an  hour,  or  according  to  the  time  necessary 
tor  the  meat  to  bo  well  dona.  IT  no  other 
add  li  used,  stir  In  n  little  lemon-Juice  Jut 
before  seireing:  plaee  tt  In  the  centra  of  the 
dlih,  and  arrange  boiled  nee  around  It.    See 


also  Chick  E!»,  ClAB.  Hahe,  Lamb,  Loh- 

BTEH.    MUTTON,    OlSTin,    1'ORK,     RABBIT. 

Baxiiooi,  Thii-r,  Tvsbot,  Veal,  fcc 

CUKRV  BALLS.  -  These  are  used  for 
soups,  made  dlsbes,  poultry,  real.  kc.  and 
are  made  as  follows  :  Boil  four  eggs  for  ton 
minutes,  and  lay  them  In  cold  water  i  pat 
the  boiled  yolks  Into  a  mortar,  with  the  raw 
yolk  of  one  egg;  i 
a  little  chopped  a  . 
curry-powder ;    mix  all  H 


dried,  pouudsd,  and  silled.  Lemon  Juice  to- 
be  used  with  this  powder  when  used  DilM. 
—Turmeric  so  teaspoonlhiai  cayenne  pepper. 
8  teaspooufuls ;  cumin  seed.  13  lesspounlulB; 
coriander  seed,  13  tcaspuoniula  \  dried  cassia 
leaves.  II  teaspoon fu Is.  ansaraa— Turmeric, 
Jib.;  cumin  seed.  lax*  ;  Borland er  seed,  ■oaaj.i 
caraway  seed.  fjs. ;  cardamom  seed,  |os. ; 
black  pepper.  |oa. ;  cayenne  pepper,  Jos. ; 
feu ugTM*  seed,  ioi.i  cloves.  Jo*. ;  cinnamon. 
toa.  ;  mnoa,  fox.  The  whola  of  the  In- 
gredients to  be  pounded  separately,  then 
thoroughly  Incorporated  and  to  ba  kept  dr- 
«■■//.  f"U««fl-'i— Turmeric  powder,  aoxi 
ginger  powder.  Ilo*.  ;  white  pepper.  lo> 
cardamom  iced.  |ui.  I  coriander  seed,  IJoi 
cumin  seed,  101.  ;    fenugreek.  1  drachm 

cayenne  pepper,  (or.    Mix  well  together  ai 

set  by  in  a  dry  piece-'  Dr.  Htmttr'4. — Mustard 
seed,  IJoi.  i  coriander,  ion.  i  turmeric  root. 
slois-  i  black  pepper.  3oxs. ;  cayenne  pep- 
par.  Hoi.  -.   cardamom  seed,  los.  i  Jamaica, 

fox.  es'oh.  Powder  finely,  mix  thoroughly, 
and  put  by  In  closed  stopped  bottles. 

CORKY*  SAUCE.-Pn[  Into  a  pan  four 
good  Blsed  onions,  sliced,  and  two  peeled 
apples,  with  a  quarter  of  a  pound  of  butter, 
the  same  of  lean  ham.  a  blade  of  mac*,  four 
peppercorns,  two  bay- learn,  and  two  sprigs 
of  thyme.  Stir  them  over  a  moderate  Are 
until  th*  onions  beoome  brown  and  tender. 
then  add  two  tablaspoonfnls  of  ourry-pow- 
dor.  one  of  vinegar,  two  of  flour.  ■  teaapoon- 
fulof  salt,  and  oneof  sugar;  moisten  It  with 
a  quart  of  broth,  or  oven  water,  with  the 
addition  of  a  Utile  glaze;  boil  It  till  it  be- 
oomee  a  pulp  and  adheres  rather  thickly  to 
tbe  back  of  the  spoon ;  pass  all  through  a 
tine  sieve,  give  it  another  boll  for  a  few 
mutate*,  put  It  In  a  Jar.  and  use  when  re- 
quired. Any  kind  of  meat,  poultry,  fish,  or 
game,  are  excellent  warmed  iu  this  saucer 
and  served  with  well-bulled  and  dry  rice.  It 
will  keep  in  a  cool  place  In  the  winter  for  a 


„ Dolling  line 

6ST  Onions,  t;  apples.  1;  butter,  lib.; 
ham.  lib.-,  mace,  l  blade  j  peppercorns.  *; 
bay-leaves,?;  thyme,  1  sprigs ;  ourry-pow- 
* tablcspoonlulB;  vtnegar,  I  tableepoon- 


boila,  rttm  It  clear,  give  I 
lVM*  Ilia  boiling,  fry  tl.f 
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■   fuse 


CUH 


t>le  on  the  fire  |  when  It  boll". 


wmter  and  a  teaepoonful 


«"   Veal    4 

antonXt'ck  ?".",£ 

•tie: 

curry-powder. 

2    tablespoon]  uln  ; 

flour,   3 

Uhleepoonlula  i  salt.  1  teanpuonfu 
CURBYCOHB.— Ait  Imntemen 

Died  In 

grooming  horn 

a.  to  free  them  fro 

n  the  dirt 

adhering  to  th 

dandrllt 

na:  continually  eananted  by 

the  horses  skin:  ir  this  mntl-r  1 

etiflVre-i 

to  aoeiinnilat*, 

interfere 

1  health  of  the  hora 

u-i!  ll.-o 

render!  him  re 

live  and  fretful,  bit 

fiioleiit 

itching  that  1 

Mpi:— Btcfn  at  tli 

niri   ,.| 

IE  the  ten  check  of  the  hea.i- 

still  Id  the  Ir 

(l  bind,  and  curry 

him  all 

11  theeitremHienu- 

reidiod. 

then  change  1 

ands  and  curry  hi 

n  on  hia 

breut  |  then  J 

Id  y™r  right  aide 

>  his  Irfl 

lira  and 

and  then  by  I 

ubbing  them  on  t 

e  COrry- 

<;lf(Tains 

-Window  curtain- 

add  con- 

st™  1" 

]  lteelf  through  the  lower  part  of  the 
(u~Mti  aoold  current latherefort felt  alwaya 

have  entered.  CnrUlna  check  lbJ«.  partly  by 

i-'lasa,  and  partly  by  directing;  the  current 
aldewaya.  Curtains  ItkewlHe  Tilde  the  un- 
sightly appearance  or  the  ahutten  with  their 
laatenlnga  when  closed.  Tbe  simplest  kind 
of  window  curtain  tor  eedrw™.  coaalats  of 
two  piece!  of  dimlly,  printed  calico,  mnalbi. 
or  other  material,  of  the  proper  lenfrlh  and 
width,  nailed  to  the  top  of  a  pleee  of  wood 

graving,  and  kept  bark  In  the  day  by  being; 
looped  op  on  each  aide  by  a  cord  fixed  on 


'e  plal  i 


the  windows,    This  ci 

.  .    : aome  kind  of  btn 

the  top    Another  ilmplem 


rulaed  at  pleasure. 
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11k  imrnl  mode  of  hanging  curtains  In 


the  illustration ; 
fringes,  tassels,  mo  ooroa. 
Tic  Jlalmulifor  uiiufoit  cu 

secure  graceful  folds,  pliability  o 
It  essenljal,  ud  for  this  pnrpose 

materiala  assigned  tliem.    Far  ot 


very  pleasing  effect,  and  may  be  used  m 
only  Id  summer,  bat  it  other  seasons,  i 
addition  to  the  nil  thick  curtains.    Cu 

UUKTAIXa  TO  Pbebeive.— When  en: 
tains  arc  taken  down,  they  must  ba  wt 
shaken  ud  than  carelully  doited ;  if  tb< 
ire  washing  ourtsfns  they  must.  Immediately 
titer  dusting,  be  put  Into  cold  witter  to  aoak 
for  n  day  or  two,  rinslug  them  and  changi 
the  water  occasionally.  They  muat  then  _ . 
■allied  oat  and  rough-dried,  ud  be  put 
iwmy  Tor  re- washing  In  the  spring,  ■  ahor* 
tine  before  they  ire  required  to  be  hung  uj 
He  curtains  should  be  of  chintz  orpnnte 
■re  taken  down  shsk 
id  slightly  brush  thai 
-~  .„,„,,  ulUr.i,  particularly  betwee 
thefolda;  then  wipe  the  curtains  with  ole«_ 
asuneli.  and  rub  them  well  along  the  plaits 
■nd  fold,  with  dry  silrer  sani  ud  dry 
Bannal,  or  with  dry  bru.  particularly  at  the 

Si  parta  of  the  furniture,  which  arcg — 
ll  more  soiled  than  the  other  parti; 
■ell  shake  them  and  wipe  them  again 
a  clean  piece  ot  flannel.     If  theae  dlrec 


calico,  then  a 


slmoit  ai  fresh  u  when  they  were  new, 
jut  lor  years  without  washing.  If  tbe  ■ 
tabu  should  be  of  moreen,  then,  after  hai 
Iwa  shaken  ud  oral  had,  they  muat 
fibbed  on  a  large  table,  with  dry  silver  • 
*pd  a  pleat  of  dry  clean  flannel  or  B  oa 
™"h,  scrubbing  um  thoroughly  with  the 
"I'et  aud  all  oyer,  pwtlcalariy  those  pula 
■here  the  Out  haa  settled,  or  where  they 


dned.    Then  shake  them  ud 


upkln,  (a  H  to  remove  e<ery  panicle  of 
ud;  then  fold  litem  carefully  upudput 
hem  away  enclosed  In  linen  wrappers. 
Damask,  silk,  and  aatin  curtsine  may  be 
ileaned  by  rubbing  the  stale  crumb  of  bread 

tags  are  frequently  made  to  enclose  them, 

CUBTABTV-Tbis  dish  la  usually  partaken 
if  cold,  and  Is  either  poured  oyer  fruit  tarts, 
tonfectlone.  ftc.  or  served  separately  in 
iustard  cups.    The  Sayourlni  may  be  given 


■lib  aU  ounces  of  sugar;  add  a  quarter  of  a 
altspoonfnl  of  salt,  and  pour  the  custard 

in  of  paste;  grate  nutmeg  and  lemon- p< el 
tar  tbe  top.  and  bake  It  in  every  slow  oven 

\  custard,  If  well  made  and  properly  baked, 

dll  be  no  wncy  In  the  dish. 

CtT  Milk,  1  quart;  eggs,  B:  sugar.  Boil.  ; 
lit,  1  aallspounful ;  nutmeg  and  lemon- 
nd  to  flayoor. 

IHJSIAKU,  Moiled.— Boll  a  pint  or  milk 

f  cream  and  the  yolka  of  Ave  egga,  or 
cream  be  not  used,  mure  sjrga  most  bead- 


« 


custard  Is  removed  from  the  Ore.  keep  stir- 
ring It  till  oool,  then  put  into  glasses  oronps. 
Rice  door,  or  arrowroot,  rubbed  to  a  smooth 
paste  In  a  cup  of  cold  milk,  may  be  used  for 
the  thickening.  If  required. 

rj«V  Milk,  1  pint,  lemon  -  peel  and  cinnamon, 
to  ilaf car;  cream,  1  plutj  egga,  o  yolks  ; 

CUSTARD  CREAM— Bull  in  half  a  pint 
of  milk,  a  aUck  of  cinnamon,  the  rind  of  a 
lemon  pared  thin,  and  two  or  three  laurel 


eight  eggs;  sweeten  with  powdered  loaf 
sugar,  put  It  into  a  saucepan,  and  atlr  It 
constantly  till  it  thicken  a  ;  pour  It  Into  a 
■■■-  -■'■  --Jalljltnov/uid^entUIc«ilrL 


St  uW  i 


;   ,  plot;    cinnamon,    1  stick 

pints  i  eggs,  4  yolks  ;  sugar,  to  sweeten. 
CUSTARD  r-TJDDING.-aflx  by  degree, 
pint  of  milk  with  a  tablespoon,  uf  of  noor 
he  yolka  of  flye  eggs,  a  tablespoon  rnl  o 


unred  doth  over  It 
invent  the  egg  from 


TilK  D1CT10NAUL'  oE 


and  boil  it  for  half  a  n 

gonul  Jelly  or  sweet  u 

Tjrlfllk.  i  pint;  floL.,  .  

aggg,  S  yolka  i  orange-lluwer  water,  l  table- 
spoonful  i  cinnamon,  1  stl."_. 

eore  mo(  apples,  mod  Inks  or  stew  them  In 
an  earthen  pan,  with  aa  little  water  as pos- 
sible, and  enough  sugar  to  ewettsn.  When 
the  apple*  are  Allen,  put  them  Into  a  pie 
dish,  and  let  them  atand  tilt  cold,  then  pom 
over  them  an  unbuilal  custard,  and  net  the 


costard  la  Hud.     Thla  i 


... -r  almonda  ;  whencold, 

iwnlen  with  powdered  loaf  nnu :  form  a 
species  of  wall  rou nit  a  glass  dish,  and  pour 
a  balled  austard  In  the  centre. 

CUSTARDS.     TO     OUVAMEWT.  —  Wbilk. 

far  one  hour,  the  whltca  of  two  egg*,  together 
with  two  taWespooniule,  of  raspberry  or 
red  currant  telly  ;  lay  It  hi  any  form  upon 
a  cuatard.  to  Imitate  rook,  Ate,  and  eerve  in 
a  diih  with  cream  round  It. 

(TSTOV*  IiI;TIK:I  -A  outclc*  of  In* 
levied  upon  commodities  exported  ~-  ■— 
\   The '   J —         - 


■abject  miy  be  by  w  . .. 
tale,  or  per-ccntage  on  lne  ™i™  mur. 
The  following  articles  are  prohibited  to  be 
Imported  under  pain  of  furlelture,  and  to  be 
destroyed  or  otherwiae  dlapoaed  of  aa  the 
commissioners  aar  direst  :— 

Booka.  wherein  the  copyright  shall  be 
flrat  lubaiettng.  Brat  oompoaed,  written,  or 
printed  in  the  United  Kingdom,  and  printed 


or  reprinted  In  any  other  eonntry,  aa  to 
which  the  proprietor  of  ancli  copyright  or 
hla  agent  Khali  bare  given  notice  in  writing 
that  inrli  copyright  «ub>i«t*;  such  notice 
alao  arming  when  auch  copyright  will  ea> 

Itatton  of  ooSee,  chicory,  tea.  or  tobacco,  or 
any  admixture  of  the  name.  Snuff  work, 
tobacco- ata  I  it  (tripped  from  the  leaf,  whe- 

flour.    Persona  may  be  searched,  if  ofllcerg 


concealed  upon  them.  Obstructing  ofnoer. 
penalty  Xleo.  Pemna denying  having  con- 
traband gooda  about  them.  If  auch  are  efter- 
warda  found,  are  liable  to  forfeit  treble  their 
ad  in  Importing  pro- 


le  TalucoriEiaa.    Offering  any  bi 


CUTLERY— 


cutlery,  they  should  ba  wrapped 

jii  »uu  iv>h  or  kept  m  Donee  lined  with  jino. 

They  will  thus  remain  spotleee  and  perfect, 

—See  K-iife,  Haior,  Hcisiobb.  Itc 

CUTLET.— See  Lamb,  Muttoh,   Po»a, 

SALJSOX,  VEAk  mo. 

CUTLETS,  a  la  KAurroov. 
of  meat  about  throe  quarters  of 


seasoning  of  bread  crumbs,  parsley,  thyme, 
knotted  marjoram,  pepper,  salt,  and  a  little 
grated  nutmeg;  'lien  put  them  Into  paper* 

with  melted'  hotter  mixed  with  ketchup. 

CUTLETS  EN  SLKr-KISE.— Take  aome 
pute,  roll  it  out  to  a  modenate  thickness. 
and  cat  It  Into  pieces  of  the  form  of  hearts, 
lay  some  aprieot  marmalade  on  them,  turn 
tliem  over,  preaa  the  edgea  together,  place 
them  on  a  tin  and  bake  them.  When  the 
outlet!  aredone.  sprinkle  bruised  mushrooms 
over  them,  and  diah  them  In  consomme. 

CUTLET  PAH.-A  species  of  frying-pan 
made  with  deep  and  upright  sides.  It  should 
be  cunattucled  of  wrought  iron,  of  a  tole- 
rable thlcknesa  at  the  bottom,  and  lined 

CUTS  may  be  either  Jagged  or  even,  u 
those  nude  by  a  knife  or  a  aaw.  For  clean 
cuts  nothing  is  required  beyond  bringing 


and  the  closing;  of  the  wound,  U-  „ , 

and  bandage  3o  not  atop  the  discharge,  a 
little  "  friars  balsam  "  may  be  applied  to 
the  bleeding  surface  to  check  it,  but  In  gene- 
ral auch  a  means,  aa  It  give*  much  pain,  la 

lenalto  vessel  has  been  divided,  when  prea- 
aure  muit  either  be  established  on  the  main 
artery  or  the  month  of  the  vessel  taken  up, 
and  tied  i  but  for  ordinary  cuts,  all  that  la 
necessary  ta  to  place  the  parts  In  close  con- 
nection, and  leave  them  in  that  position  to 
heal.  When  a  piece  or  flesh  has  been  cut 
out,  it  should  be  as  quickly  aa  possible  placed 
exactly  in  Its  place,  strapped  down,  a  pledget 
placed  over  it,  and  a  warm  bran  poultice  laid 

ident,  if  appllsifto  the 

retained  In  their  natural 

it  and  bandage,  with  a 

enveloping  the  whole. 


so  great  Is  the  rcproduc 

within  a  longer  or  ali 
CUTTINGS,  Celt 

""  "  "IffiiJ 


will  be  established 
er  length  of  time. 

mode  of  culture  re- 


quiring some  delicacy  and  dlsorlml nation. 
It  may  be  considered,  as  to  the  choice  of 
cuttings,  their  preparation,  their  insertion 
In  the  soil,  and  their  future  management. 
Th»  cfcact  e/  uflfeoi  should  be  directed  Brut 
. ,.  .,..—  . ....  .... uaA  gnpnb. 


Ulvsnch  i.  .._ ^  _.. 

surface,  aa  these  have  always 


on  the  earth's  surface,  as  these  have  always 
the  greatest  tendency  to  produce  roots.  The 
prvpr  aaw  tor  taking  ontttngs  from  the 
mother  plant  I*  when  the  sap  Is  in  full 

in  order  that  in  returning  by  the 

pro lunuW  ring 


returning  by  the 

bark  It  may  form  a  callus  or  swsjF**--  ■-•■■■■ 
of  granular  substance,  beta-em  tli 
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11  ripened  wood,  tb 


nil j  belt  formed 

Ung.  when  taken .__  ..........  ,. 

should  contain  ■  pert  of  the  former  year ; 
or.  in  plants  which  grow  twice  ■  jeer,  of  the 
*wd  or  the  former  growth ;  or  k  the  nuc 
of  plants  which  in  continually  growing. 
•Mil  wood  aa  has  batga  to  ripen  or  imnn 


■o  called  Join u. 

it  !•.  that  cuttings  _.__ 
i   across    with   the    smoothest   ud 


soundest    ieotlon    possible   it   i 

Mat    It  ie   *  common  practice 

the  whole  or  ■  part  of  the  leai 

"112-n  but  the  former  la    " 

"th  hid  effect*,  M  the   leaven   may   be 

"Id  to  supply  nourishment  to  the  cutting 


la  always  attended 


i  itaelf.  The  amrejea  of 
;— -v  ■"■)■  ■onu  an  easy  matter,  and  none 
«1  ■  practical  coltlrator  would  Imagine  that 
P*W  could  be  an  j  difference  in  the  growth 
between  onttlng i  lnaertad  in  the  middle  of  a 
f?t,  and  thoae  Inserted  at  Its  aides  i  yet 
•oueiort*  of  planta  If  Inserted  in  a  mere 
naai  or  earth,  will  hardly,  If  at  all.  throw 
°«  roots ;  while,  if  they  are  inaerted  is 
•ad,  or  in  each  of  the  sides  of  the  pot*,  so 
■Jto  touch  the  pot  in  their  whole  length, 
™T  seldom  fail  of  beoODimg  rooted  plaata 
*»  art  la  to  place  tbem  to  m  to  touch  the 
Wltom  of  the  pot.  and  afterward*  phine/liur 
«hb  In  a  bark  or  hotbed,  and  keeping  them 
Sjjt  The  lowveAwK  of  eat  tinea  reqiiirn 
gjt they  should  not  be  planted  too  deep, 
™"8a  inch  as  ere  large  ought  to  be  pleated 
S5"  than  anon  at  are  unell.  Too  much 
{'**'.  air.  water,  heat,  or  cold,  are  alike  ln- 
Fr"  To  P"lrd  against  these  extremes 
Jf  ™der  aorta,  they  should  be  nurtured  be- 
"Uhahandor  tmll-glaaa.  Immersing  the 
K™""!!  (If  the  catting* are  la  pota),  baa 
—-""JTO  to  preserve  a  steady  uniform  de- 


>laatlo*the 
*  »te*dy  a: 
**of  oacea. 
a^tat-aaj  t 
.  «iin  afgtaa*  or  mm*,  or  coin,  i 
hrf-P?-  o***  «•  bell-gle*!  will  pi 

"™*    Tola  1*  effected  by  upan 


I,  if  in  the  open  air. 

,   prerenta   the  bad 

„,  --  <•■  usria  of  light.  The  only  method 
Swrnitaag  u„  he**  j,  j__i.i-  '_  -. — i. 
SE^n  ofgleaa  or  mat*. 


ahoot  from  a  part  of  the  stem,  whan  tt  fa 
nearly  or  somewhat  ripened.  The  root  end 
of  the  plant  mint  be  held  between  toe  Safer 
and  thumb  of  one  hand,  balow  a  pah-  ot 
leave*,  and  with  the  other  pulling  the  top 
part  abort  the  pair  of  leavee.  ao  aa  to  eepev- 
rat*  it  from  the  root  part  of  the  item.  Theaa 
pipings,  or  separated  parts,  are  Inserted 
without  any  farther  preparation  in  finely 
alfted  earth  to  the  depth  of  the  flnt  Joint  or 
pipe,  gently  firmed  with  a  email  dibber) 
then  watered,  a  hand-glass  put  over  them, 
and  their  Itatun  management  similar  tothat 
ofeottmga. 

CUTTCE-FISH.-The  bone  of  the  cuttle- 
fish Is  used  to  erase  ink-marks  from  paper 
and  parchment.  Reduced  (o powder  II  forms 
IJ?i"b~.d.P!£M<!?  "\  P°"«ldne  powder. 
"d !»  n^tbr  sorming  tlw  monJdi  fe*  amalt 

CYCLAKtirT .-A  family  of  pints  some- 
times ealied  sowbread,  adaptedfbr  Wtn- 
Jorr  radture.  partionhu-ly  one  sort  known  as 
tie  Persian  cyclamen.  Of  this  there  are 
<W  or  Ore  rarletK*.  all  of  them  gaV  and 

shades  and  marks.  No  plants  are  easier  to 
manage,  and  none  more  free  from  Insects  ■ 
and  oat  of  half-a-doien  plants,  one  might 
always  be  retained  ta  bloom  from  October 
""•T,  •Imply  by  bringing  them  tn  one  at 
attme  Into  a  warm  room  The  form  of  the 
™i...„  ..  »*.,-  „,  .  —.-uroifc  m  ■  - 
..ith  the  1_,„ . 
t  immediately  fr 
'"■""' — y  branch™, 
ie  different 


. ...  tonfhl.   

— of  the  bulb,  without  an 

The  else  of  the  bulbs  varies  in  t 
kind,  from  that  of  a  nntmeg  to  *  Unre  ,pple. 
—  these  plant*  so  as  to  render  them 
e  ornaments  for  the  window,  it  Is 
onlv  necessary  to  pot  them  In  upright  or 
bnlfc  pota,  "»/ng  flood  rich  soil.  Inlanod 
garden  mould  will  answer,  if  a  little  leaf 
mould,  or  rather  dang  In  a  dry  state,  be 
rlrrdaewjarrtwlth  an  oyster-shell,  or  hollow 
P1*™  "J  PoUnerd,  over  the  hole,  and  then 
an  inch  deep  of  email  crocks  over  that  — 
pots  broken  small  with  ■  hammer.    Th* 

irie  reason  for  le*yin?  the  crown  nr  th* 
Mb  ont  of  the  soil.  I.  that  the  leavee  and 
itely  from  that  part. 


tjuent watsrlngs.  Cyclamens  doiiotreonlrs 
m.0C>_*,*,T■  ™*  they_shonld  not  be  suffered 
""•"•"toodry-  They  continue  in  bloom 
SlailSJrff^-J  ,rCTb  *»■»■'•*  (lowerS 
■aa*.  At  each  flower  drone  ofF  thp  flow** 
leeij-pod  In  the  middle,  and  by  (he  time 

"""XiT  rip*-  '"J ,orew  h  h,OQ™  J"-™ 
__™g  the  leaves.  Keep  the  soil  moist  a* 
EH  ™  S*  1~r?  "V^ '  whm  tnev^idet 

plunge  the  not  In  a  border  In  front  of  the 

taSa^J*rlayaiiiia?j!?J**  '"  "*"?•  Pot 
three  or  four  little  stone i  under  the  not 

una  «m  uu  tb.  mtal  IS^S; 
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bnlh  will  be  kept  la  a    wid,  boUoaae,  and   although  It    quickly 
—    "-   — "*--   " —       rumen   itaetc  abonld  nol  be  aon«tit  by 
the   u|Ib  nntil  April    to  fur   edrenoed. 
whan  11  mar  ha  found  In    iharp  nu-canu 
"'     aiwcllT   bottom,  to   whleb   It  bat 
£«  to*™- and  deaaae  itself.  Tberod 

™     *„hW    .h,-^     bC   „fy    light    Ud 

the  line  fins  twitted 


anathar  too  wet  aor  too  dry.    In  September, 

nemd.  rale*  the  pot  All  the  ivSi  at  It  to 
Bag  with  tba  top  of  the  bordar.  tan  water 
at,  and  lane  K  oat  aa  lowaj  u  tba  weather  to 
ntruaawbl*. Ihej  aioat  alao  be  freeh  potted. 

BbaaOp  rawnd  to  ban,  but  be  ponhuad  at 
■atr  aaaoVihap  tor  tfaa  ordinary  prion  of  a 

CYFHD8  WINE,  IttfTATiv*.— To  torn 

gallon  of  tha  Jul™ 

■  — illy  from 


add  twenty  pounds  of  loaf  auger,  three- 
qunrteri  of  an  ouno*  or  alloed  ■banr,  and 
naif  an  ounee  of  alone.  Let  tha  whole  boll 
together  tor  half  an  hoar,  taking  or  tba 
amiia  aa  it  riaea  ;  peer  rt  Into  a  paaortab 
tooooLand  ftratut  It  wit*  ala  yenat  an  ■ 
lout  lor  three  toll  eftarwerda  pet  It  into 
a  calk  which  wOl  j**t  hold  the  quantity, 
end  add  to  it  one  poand  of  nanus,  •toned : 
and  when  the  fermentation  kao  ceased,  add 
toe  plnta  of  Trta-h  brandy.  In  thn>  <*■ 
four  mouth*  It  will  be  Dt  to  bottle. 


Dftheantnan.  It  mny  be  dmaed  either  by 
frying  plain,  or  atewkuT-  It  requires  f— 
■aaae,  and  to   beat   eaten    almply  with 

DACE  or  DAKE,  oa!M  crprtnw  naW>  _ 
tram  tat  alhrery  brightness  of  Its  scale*, 
to   an   entire,    little   f~-     -■—--- 


to  netted  tor  at  the  borton  wit_ 

ties,  worms,  the  caddis  bait  wup  grnba, 
malt,  wheat,  and  various  other  halts,  end  at 
the  top  with  all  Baton  efnatnral  Mrs.  gnu* - 
bopperi,  aad  winged  Inaeou.  and  alao  with 
the  artificial  fly.  Indeed,  whipping  far  dace 
with  the  natural  or  artlSslal  fly  mar  not 
Inaptly  be  termed  the  tnuahaj  aoboot  for  "" 
tyrolnflyflthlng,  Thedaeaap-  ' 
the  and  of  March  In  geatln 


the  bottOB  put  of  one  or  two  yard*  of 
Baeroaadntt  tfaehaok  Ho.  a,  and  the  neat 
n  ewnn  quill,  or  of  thin  Upend  cork,  that 
will  out*  front  tbar  to  aht  BB  ehot,  accord- 
ing to  the  depth  of  water  nod  th*  strength 
of  the  abeam.  The  angler,  whitot  flablnafbr 
■  i.  rHher  at  bottom  or  top.  mnit  fold 
eelf  to  readtnta*  to  apply  hi*  nrt  to  the 
capture  of  mneh  larger  and  More  highly 
prised  dih ;  tor  the  carp,  the  chub,  mid  the 
barbel  both  take  tba  bail*  used  for.  and  fre- 
quent Hi*  place*  retorted  to  by  daot,  and 
the  chub  and  tha  trout  will  frequently  rise  at 
the  By  men  specially  deetfned  for  their 
-nailer  compear.     Books  :  Blaim;   OfUm 

DACE  FRIED-Openthcm  an  the  mid- 
dle, cut  the  009  oloac  off,  acule  them  well 
dry  in  Boar,  fry  a  light  brown,  and  aerre 
with  melted  butler. 

DACE  MAHISADED.—Cutoir  the  heads, 
lean  the  Hah  thoroughly,  and  rub  the  Inside 
rlth  plenty  of  pepper,  salt,  and  ■ltopioti 
plnee  them  in  layen  In  a  baking  dish,  with 
Gay  leave*  between  the  layers,  and  arid  three 
porta  Tlneni'  ud  on*  of  water,  wildcat  a> 
El  the  dish;  add  a  little  whole  pepper,  aad 
n  blade  or  two  of  ataot.  Bake  alowly  tar 
about  *>e  been*.  When  oold.  ihlft  Ihe  flab, 
and  marinade  Into  another  diah. 

l>AFFEY-8Er.fIlE.-A.peciDcloroiilte 
and  apHmodle  afleetto*e.  whieli.  aa  aoldht 
the  ahope  in  the  peewit  day,  aaaaaahtrhmtj 
of  an  inrnnton  of  anineeaa,  Uqoorice,  and 
Jalap,  In  the  euanaat  and  dm!  nary  man 
splrTt,  lowered  with  common  water.  If  £• 
Daffey'a  Bllnlr  wan  mixed  aoeordlna;  to  Ihe 
lollowlnt;  formula.  It  would  be  found  env 
enolaul  M  a  remedy  for  the  campbUnle 
allnded  to.  Mix  Bvo  osanea  of  aniaeed*. 
three  onnena  of  fennel  eeeda.  Kb  oonemof 
111  all  i  amla  all  nanieanf  "litoetoh  "T*-**" 
in  cwncet  of  tenna,  one  onnoe  af  Tarkey 
rhubarb,  alloed.  three  ounora  of  elernwpane- 
root,  elleed,  Rren  oanota  of  Jalap.  »]^jj; 

of  nana*,  two  iMBnda  of  ralalna.  'toned; 
qaarteroranounoeof  oechlneeJ-  »™ 
bfTMUeaU  well  B      ""  '  ' 

beet  C_„__ 

togethnr,  tl 

dnrtnr  a  Cl 
thllttana,Bt 
caarefally  ant  a 

the  elUlr,  wbl 
pint  bottle*. 


the  honor  wbJeb«oo»Ulnt" 
i  niafibenbtpot  inao  balf- 


root,  MM. ,  to'lap.  toaa. ,  anftoaji  drachma  i 
maoae.  eon.  i  ralalna,  alb. ;  oeohlBnat.  tot . 
brandy.  3  rail  on  a. 
DAFFODIL.— See  NabciH  HI- 
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which  light  forms  i 


Fnub  artist,  by  which  t  ho  Images  front  the 
leas  of  a  cimet  obscure  an  fixed  on  metal 
IfetM.  The  pcooeaa  li  divided  Into  Ave  ope- 
rations. The  first  oonslsta  In  oleenlm;  and 
poltotiinBtliepI  -—■'■■■-  ■  '       - 

pasture.    The  second 

sensitive  loduret  of  Mirer  over  tne  lace  or 
the  tablet.  The  third  lathe  adjusting  of  ihe 
plate  In  the  camera  obecura,  Ibr  the  purpose 
ot  receiving  the  inrpreesion.  The  fourth  la 
the  bringing  out  at  the  impression,  whioh  le 
tanitbla  when  the  plate  la  taken  from  the 
camera.  The  fifth  and  latt  operation  la  to 
remove  the  sensitive  coating,  and  thus  pre- 
vent that  euseeptlbllity  of  change  under 
luminous  Influence,  which  would  otherwise 
exist,  and  <iulc*ly  destroy  the  picture. 

FtrH  vptratvm  -A  small  phial  of  ollve-oll 
—some  finely  carded  cotton— a  muslin  bag 
of  finely  levigated  pumice -a  phial  of  nitric 
add.  diluted  in  the  proportion  of  one  part  of 
add  to  sixteen  parts  of  water,  are  required 
for  this  operation.  The  operator  must  also 
provide  himself  with  a  small  spirit-lamp, 
and  an  iron  wire  frame,  upon  which  the 
plate  Is  to  be  placed  while  being  heated  over 
the  lamp.  The  plate  being  first  powdered 
with  pumice,  by  shaking  the  bag,  a  piece  of 

folly  rubf>ed  over  it  with  a  continuous  cir- 
cular motion,  commencing  from  the  centre. 
When  the  plate  Is  well  polished.  It  must  be 
cleaned  by  powdering  It  all  over  with 
pumice,  and  then  rubbing  It  with  dry  cot- 
ton. After  this  the  surface  of  the  plate  Is 
robbed  over  with  a  pledget  of  cotton,  slightly 
welted  with  the  diluted  nitric  add.     Fre- 


plate,  or  toaah  it  with  the  aauran,  tor  tin 

"lightest  stain  upon  the  snrlane  will  be  a 
defect  In  the  drawing.  After  the  first 
polishing,  the  plate  o  la  Hied  cm  a  board  br 
meanaorfourmlet  .... 


ill  of  these  are  soldered  tt 


jectlng  pieoea,  which  be 


t  provided  si 


».  —  This  operation  ll  the 
of  all,  and  requires  a  box  to 
lar  to  ilgs.  3  and  3.  Figure 
section,  snppoeed  to  put 


lown  the  middle  of  tl 


in   fig,  3.  whioh  represents   the 


.  n  from  above.    i_  ..  .. 
;b  accurately  fits  the  interior,  and divides 
Fig.  3. 


hen  the  i 


een  Dnpcrlj 


.perly  dif- 


fused, fr 

equally  spread  over  the  aurfs__.     _ .    .  .    . 

to  he  cleaned  off  with  a  little  pumice  and 

dry  eoUou.    The  plate  la  now  placed  on  the  . 

in™  t h,,  siiVBr   upwards,  and   the, 

held  In  the  hand,  and  moved 

it,  >o  that  the  flame  plays  upon  I 

This   la   continued   for    five 

en  a  white  eoallng  Is  f< 


*«n  withdrawn.  The  plate  la  now  cooled 
?**»•»  by  plaokHt  it  so  a  man  of  metal,  or 
•  ■fwe  door.  Whan  perfectly  cold,  It  Is 
W""  poluhed  with  dry  cotton  and  pumice. 
'*™5«u(t  be  taken  not  to  breathe  upon  the 
Wj 


the  boxes  Into  two  chambers.  It  la  kept 
constantly  In  lie  place  when  the  box  is  not 
louse;  It*  puroose  being  to  concentrate  the 
vapour  of  the  Iodine,  that  It  may  act  more 
readily  upon  the  plate  wben  It  la  eipoeed  to 
It.  D  la  the  little  oapsule  in  which  the 
Iodine  la  placed,  which  L.  covered  with  the 
ring  J.  upon  which  la  stretched  a  place  of 
fine  game,  by  which  the  particles  of  Iodine 
are  prevented  from  neiag  and  staining  the 
plate,  while  the  vapour  paaaee  thrown  It 
e  It  the  board  wftb  the  plate  attached, 
whioh  rests  on  the  four  smaller  project- 
ing pieoea.  o  la  the  open  lid  or  the  box, 
which  la  kept  closed,  except  when  the  plat* 
la  removed  or  inserted,     at  repreeaata  the 


DAG 
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rapport*  f«  the  ol.„. 
■If  round,  terming  ■ 
within.    To  prepare  t) 


ret  tapering  side* 

*  funnel- ahapiid  box 
the  place:— Tub  trnor 
d  I*  charged 
odlne,  broken 
1,110  null  piece*  and  covered  wt t li  to*  game 
1.  The  board  *  la  now.  with  the  plate 
attached,  placed  me*  downwards  la  1U  Dra- 
per position,  and  the  ban  earalolly 


vapoor  ot  theiodii 


85 


1  plate  remain!  until  t 
e  baa  produced  a  delln 
1,  nothing  more  or  le 


depend*  en  tirely  on  the  temperature 
■orroundiiig  air.  It  la  neoeeMi-y.  from  uiic 
to  time,  to  inspect  the  plate,  and  this  should 
be  done  in  a  darkened  room,  to  which  a  faint 
light  li  admitted  In  aoiue  Indirect  way,  as 

*"*  -  J ""'»  open.    When  doing  this, 

be  lifted  from  the  box  with 

..  _  operator  turning  the  plate 

.  _   him   rapidly   and   observing   the 

.    If  too  pale  It  muit  be  returned  to 

IXi   but  If  It  haa  aaaumed  a  violet 


li  of  to*  camera  obacura,  and  placing 
-a  Itself  In  the  rlghtpoalllon  for 

-  -■ J— ■— .     figure  t  la  a 


.     .  ir  section  of  the  camera,     x  Is 

a  ground  glut  by  which  the  ibou*  it  ad- 
justed; It  la  then  removed  and  the  plate 
substituted  al  la  O,  la  a  Bin  mirror  for 
observing  the  effect*  of  objects,  and  selecting 
the  beet  points  of  view.  It  la  Inclined  at  an 
angle  of  ts°.  by  meana  of  the  support  i_  To 
'Jiiat  the  loctu  U»  mirror  ia  lowered,  and 
piece  of  ground  glaaa  A  naed.    Xhofoeua 


il  easily  *dja«ted  by  sliding  the  box 

Whenlhe focus  la  adjusted  It  le  retail 
111  place  by  meana  of  the  screw  el  j 
object  glee*  t  It*  diameter  I*  al 


led  In 


of  light  which  do  not  dome  directly  tt  — 
object  to  which  the  camera  la  directed.    Thl* 
Instrument  reverse*  the  object*,  that  which, 
la  to  the  right  in  — —  ■— —  "  * 
the  impression, 
using  a  mirror  ot 


...  picture  la  produced. 
This  being  aatisfactorlly  arranged,  the  glass 
Is  removed,  and  It*  plate  (applied  by  the 
frame  coiiUlniflg  the  prepared  plate,  and 
the  whole  assured  by  the  screw*.  The  doors 
are  now  opened  by  meana  of  the  half  circle*, 
and  the  plate  exposed  to  receive  the  picture. 
fouitli  openoto*.— The  apparatus  reonlrad 
in  this  operation  I*  represented  by  far.  a. 
a  la  the  lid  of  the  box  1  b,  a  black  board 
with  grooves  to  receive  the  plate:  c  cup 
containing  *  little  memory  ;  d.  spirit-lamp; 
r,  1  hermometer ;  a,  glass  through  which  t» 
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should  be  covered  with  hard  black  vernlah. 
Hh  baud  mad  the  fixed  plate  being  with- 
drawn from  ths  camera,  are  placed  at  in 
angle  of  about  «»•  wltbla  this  box— UN 
WW  with  Che  picture  downwards,  bo  that 
It  mir  be  seen  through  the  glass  a.    The 

box  being  carefully  closed,  tbe  spirit  ' 

Is  to  be  lighted  ud  placed  under  tb_ 
containing  tbe  mercury.  Hat.  ]•  to  be 
applied  until  the  thermometer,  tbe  bnlb  of 
wtnob  is  covered  with  the  merouiy.  Indicates 
,  temperature  of  (0°  Centigrade  (HO-  Fah- 
enlieft).     Ills  lamp  la  then  withdrawn,  and 

'  "■-  "• tar  ha*  risen  rapidly.  It  -"' 

Fig.*. 


continue  to  rise  without  Uw aid  of  tbelamp; 
bat  ths  elevation  ought  Dot  to  be  allowed  to 
exoeed  «•  Cent.  (1ST"  Fahrenheit).  After  a 
"w  aUaatee,  the  Impression  begins  to  ap- 
pear; (be  operator  actum  himself  of  the 
Proereaa  of  this  development  by  •kamlDlu 
™  picture  through  the  glass  o,  by  a  taper, 
taxing  c,  that  (be  ran  do  not  fall  too 
ttrougl y  on  tbe  plate,  and  Injure  tbe  embryo 
hugn.    The  operation  is  continued  till  the 


••«  munienr  sinn*  to  «"  ueut  (iia»  Fahren- 
heit). Alter  each  operation  the  apparatus 
2v,cV.,Djl7  cleaned,  the  strips  of  metal 
which  hold  the  plate  rubbed  with  pumice 
todwatari  and  the  plate  deposited  In  a  box 
extended  from  the  light  until  the  last  fidnej 


haa  for  Its 
l  luainc  from  tbe 
rente  the  further 


¥-77*  «■  "uurr,  wuiua  prevent*  use  inriner 
Sed"   taufi?  P»n»se,  a  eato- 

"»  weak  lolution  of  th«  hyposulphite  of 
J"^  n  the  first  place  the  plate  Sto  be 
MteA  In  a  trough  of  water,  plunging  and 

"Ubdrawbir   >ll.dl...l.'      .1    !..!.._    .. 


To  aaalat  the  effect  of  the  sarnie  washes,  the 

Ci*  must  be  moved  to  and  fro,  which  la 
t  done  hy  passing;  a  win  beneath  the 
plate-  When  the  fellow  colour  ha*  quite 
disappeared,  the  plate  Is  lifted  oat.  great  cere 
being  taken  that  the  Impression  la  not 
torched,  and  it  la  sgai..  plunged  in t«  water. 
A  vessel  of  wan  distilled  water,  or  tot 
pore  rain  water  boiled  and  oooled  being  pro- 
vided, the  plate  Is  fixed  on  an  Inclined  plane, 
and  tbe  water  la  poured  In  a  continuous 
stream  over  the  cloture.  The  drops  of  water 
which  mar  remain  npon  the  plate,  must  be 
removed  by  forcibly  blowing  upon  It,  for 
otherwise  In  dr ring,  they  would  leave  stains 
la  the  drawinga.     ibis  finishes  the  drawing. 


will  not  bear  tbe  slightest  rubbing,  and 
muat  be  preserved  hi  ease*  of  pasteboard, 
with  a  glass  over  them,  and  then  framed  In 
wood.  T"he  same  plate  may  be  employed  for 
many  anoaeastve  trials,  provided  tbe  silver 
be  not  polished  through  to  the  copper.  It 
Is  very  important,  after  each  1  rial,  that  the 
mercury  hi  removed  Immediately  by  ooUah- 
lng  with  pumice-powder  and  oiL  If  this  be 
neglected,  the  mercury  fiually  adheres  to 
the  silver,  and  good  drawings  cannot  In  eon- 
sequence  be  obtained.  Many  Improvement* 
upon  this  discovery  bars  been  Introduced 
from  time  to  time.  — Bee  I'hotoobafh, 
otebexmcope,  Tauhttyfe.  Jtc. 

Hooka :    fUpvo-ra'*  Htttoty  oxd  Proetia  0/ 
PMeftuic  ft-mWnp,  It.  M. ;  i/iuil'i  PhoUgrapltk 


gutrrtotyp'. 

DAHLIA.— This  muoh-  esteemed  flower  ■ 
propagated  by  cuttings,  by  grafting,  and  by 
seed.    The  period  for  lioring  Us  eeshavi  ex- 

--■  J-  * February  to  August  The  young 

1  spring  front  ths  bnlbs  make  toe 

beet  cuttings,  and  are  the  moat  sure  to 
grow;  but  theyoungtope  taken  off  at  a  joint 
will  strike  root  and  form  small  bulbs  even 
'  Tsjag  August,  and  often  are  mors  aura 
)W  in  ths  spring  following.  If  kept  In 

pots,  than  roots  that  have  been  planted 

out  late.    If  the  shoots  on  ths  old  bulbs  are 
la,  or  there  appear  to  be  many  bade 

,  —Start,  the  shoots  that  have  grown 

three  Inches  long  may  be  slipped  off  with 

"""  aogercloseto  the  bulb;  but,  if  tbe  shoots 

few,  or  there  is  only  one,  they  must  be 

off  bob*  to  leave  two  buds  at  Use  base  of 

■hoot  to  grow  again.    The  cuttings  or 

slips  must  be  put  In  pots  filled  with  light 

■*■  with  a  layer  of  pure  whits  sand  on 

-  -  ud  placed  In  a  gentle  hotbed, 
be  plunged  in  ooel- 
,  the  cuttings  will 
strike  (he  sooner:  water  very  moderately 
and  carefully,  and  shade  from  bright  sun. 
Thev  will  strike  root  In  a  fortnight  or  three 
weeks,  and  should  be  Immediately  potted  in 
thrce-and-a- half-Inch  pota  and  kept  close  for 
some  days,  until  they  makea  few  more  roots. 
They  may  then  bs  placed  In  a  cold  ftame, 
-"laded  from  the  bud.  and  protested  from 
..ostand  wet.  Fot  them  aialn  into  four- 
and-a-  half-  inch  pota,  before  the  roots  become 
._-...,    «._  bijjin  to  gjM  ,1,  j&f   and 


the  surface,  and  plaoi 
If  the  pot  of  catlings 
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keep  than  wall  watered.  In  ffaaanaWBa-  fj 
vr.tftt*e,  the  cutting  Intended  for  the  graft 
■homld  be  llroufi  and  «hore.  jointed,  bsrtng 
oe  it  two  or  more  joint*  or  budi;  it  must  be 
nk«o  procured  u  *doh  tii  the  eeeeon  ■*  pce- 

•  Ale :  when  obtained,  teleet  n  good  tuber  of 
1  Brogle  wrf.  UWn«  •tptakd  can  that  It  ou 
no  eyei ;  cat  off  n  iltc*  from  the  upper  pert 
of  the  root,  ouietitetliig  the  bottom  nfthe 
part  bo  cut  a  ledge  whereon  to  rwt  the  rraft 
It  !•  Of  advantage,  though  not  abenlutetj 
neoesfarv.  that  a  Joint  should  be  at  the  end 
of  the  Kkn.  for  the  anion  will  i mil li null) 

a  forth  new  rooH  from  the  lower  Joint ; 
item  It  pruned  freae  the  upper  Joint 
After  the  Joint  he*  been  tied,  a  piece  of  One 
alar,  inch  aa  la  need  for  erannon  grafting, 
mutt  be  placed  round  It,  then  pot  toe  root  Id 
fine  monld.  In  a  pot  of  inch  dimensions  u 
will  burr  the  graft  bah*  way  In  t tit 
place  the  pot  In  a  little  heat  Id  the 

•  onewnber  or  melon  frame,  if  jon  i 
rnrnonelnwarkettbettme.  lamb 
week*  the  root  should  be  shlited  Into*  larger 
pot.  If  it  be  too  Boon  to  plnnltt  to  the  border, 
which  will  probably  be  the  ease.  For  pro- 
Wttun  i-v  Hi  nolleet  the  coeds  in  Sep- 
tember from  the  dwarf  plant*,  wl 

preferenoe  eihrM  on  other  neeonn 
from  semi -double  flower*  when  donblr  i*rle- 
Um  are  ohienr  dedred.  Sow  In  Harsh,  or 
earlier,  In  a  heat  or  flrty-flvE  or  BlTty-llre 
degree*  i  the  young  plant*  to  be  pricked 
out.  If  necessary.  In  pore,  and  kept  I"  -  *■*— 
perntnre  of  nfly  or  flfty-  are  degree 
and  of  April.  Sow  plant  out  wh 
are  to  remain,  oorerlng  each  plant  at  night 
with  an  empty  pot  for  *ome  week*,  to  pre- 
sent Injury  from  Bprtng  iroatl.    If  in.-  — 

feet  wide,  and  nt  two  feet  distant 

row:  If  In  the  Cower  border,  plant  In  the 
back  rowa.  In  either  cue,  they  rear'— 
be  staked.  Seedlings  thus  treated  wl 
duee  fiowen  In  July,  and  continue  ii_ 
taction  till  theantuin.  The  flower*  maybe 
preBerred  nearly  all  the  winter,  by  planting 
the  tuber*  in  large  pot*  and  removing  them 
early  lo  th*  autumn  to  the  greenhooee.  The 
iminUl€T  dahlias  i*  a  Hob  deep  loam,  with 
a  (rood  eoatmg  of  well- decomposed  dong. 
The  iUmBoh  should  be  a  clear  open  one, 
neither  sheltered  by  tree*  nor  wails.  Fftug 
l>  •  very  Important  operation.  Ai  Boon  u 
ths  plants  arc  high  enough,  they  should  be 
•tied  to  the  stakes  with  some  rather  broad 
ahnsm  of  soft  bast  matting ;  and  the  side 
ahoote  mast  also  be  sneered  by  longer  piece* 
of  matting,  to  prevent  the  winds  snd  Wry 


rfest  way,  however,  with  the  valuable 
aorta.  Is  to  dig  up  the  tuber*  with  a,  portion 
of  the  stem  attached,  and  to  plant  or  bed 


w'thaet 


them  hi  pots  .     . 
monld,  and  keep  the 

greenhouse,  or  in  some  dry  a 
from  the  drip  of  water,  or  the  i 

"i*  spring.    The  anew nan , 

■  are,  that  the  Bower*  should 


«.  plant  In  row*  three 


, They  ahoald  be  .. 

and  ebr.  oreevau  ■aetlonirat  least.    No 


rjoular  care  la  reqwerad  after  the  plant*  hi 
been  tied,  Hil  they  hare  been  attacked 
the  frost;  they  shtntM  then  be  cut  doi 


■Tejy  dry  k 
»  done,  they  will  blow 


old  be  Mb 

I  theater**. 


WS3 


kind,  regular  in  I 
■erles  overlapping  the  other  backwards  i 
they  may  be  either  plain  or  quilled,  but 
never  distorted.  Any  irregularity  in  the 
thape  of  the  petals,  such  as  their  being 
notched,  pointed,  4c.,  d-— —  »-**■  *— 
their  beauty  and  their  i 

the  blossom*  erect,  and  cbnsequei 
exposed  to  view,  and  long  enough  tu  *uuw 
tbe  Bower*  free  from  the  teares.    The  plant 
ought  to  flower  early  and  abundantly,  and 

retain  It*  character  O" 

season.     Bright  rM 
■re  most  admired. 

DAISY.— The  proper  o 
management  of  thai  departt. 
and  run)  eeonomy,  form*  a  i 
importance.  The  dairy  should,  if  pouaibht. 
lace  the  north.  The  window  end  door  abcnild 
be  oppoeMe  each  other,  hi  order  to  hare  ■ 
current  of  air  through  tt •-,-.•     -«- 

"ST""""" 

ii,  by  *o  quickly  absorbing  liquid  !•  very 

'  **  'inn  part  of  a  dairy,  plenty  of 
*  dlaBOlred  In  the  water  with 

ashed,  or  it  will  alwaye  retain 

i  disagreeable  smell.     Tin  tray*  and  para 

'-i  preferable  to  wooden  one*. 

■r  far  a  areanh  AimJi  may  be  « 
aorordiag  an  the  plan  st—  - 

'  fixed  in  the^eorner, 
openslnto  a  eorered  place  to  hold  the  ««*> 


n  in  the 
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seoeaelble  without  gorng  Into  any  at  flu 
noma ;  and  ■  room  tor  Seeping  oheeeo  M  ■ 
distance  from  the  butter  may  be  pieced  over 
tbM  for  making  11  Before  and  behind  Ihu 
-room  may  b«  veranda*  effectually  to 
en  flu  wall*  from  the  son,  aa  well  u  for 
neat  One  great  consideration  Inoon- 
o.   with  the  dilry  ud  Id  ■ppnrte- 

B»  la  cleanliness— the  dairy  Itself  mud 

ererjuteneilusfld  ihould  be  kepi  in  a  Mate 


rflnthe ...  _-- 

frmdpal  duty  la,  H  her  name  Implies,  to 
aula  the  aowe,  to  manage  the  milk  to  all  Its 
•tages,  bring  op  the  cnftes,  and  make  Into 
hotter  and  cheese  the  milk  obtained  from 
the  odwi  after  the  weaning  of  the  cairn. 
Should  any  lambs  loee  their  motben,  the 
dairymaid  use  to  bring  them  np  with  rawi' 
ntt  mMB  the  time  of  weaning,  when  they  are 
returned  to  the  Boo*.  The  dairymaid  alio 
Balks  the  twee  after  the  weaning  of  the 
Jamba,  and  makee  oheen  of  the  ewe  milk. 
"he  attends  to  the  poultry,  feeds  them,  sets 
the  brooders,  gathers  the  eggs  dally,  takes 
•barge  of  the  broods  antll  able  to  provide 
lor  taenuelTes,  and  seen  them  lately  lodged 
M  their  reapecUri  apartments,  every 
■•enhig.  and  set*  them  abroad  erery  anorn- 
fig.  Tt  la  generally  tbadalrymald,  when  no 
housekeeper  Is  kept,  who  giTee  ont  the  food 
rar  the  reaper*,  and  tabe  charge  of  their 
•JtlfJee  of  bedding.  The  dairymaid  should 
"Wore  be  an  astlre,  attentive.  Intelligent, 
*■»  lUfeu  person.  Finally,  the  dairymaid 
•iwald  be  sempuloulr  dean  In  her  penon 
yddraaa,  and  enpectslly  when  about  to  per- 
*"™  any  of  the  operetiooe  of  the  dairy,  un 
P™*  occasions  bar  hands  and  arms  should 
J*  ooroaghly  washed  before  they  areallowed 
Jj*»*  ii  contact  with  the  milk,  butter, 


hardy    peren- 

whlie.  otaTers  Brimson,  and  many  variegated. 
A  more  curious  variety  is  the  proliferous  or 
hen  and  ehloken  daisy.  They  will  aU  flou- 
rish In  any  motst  Mil,  and  In  almoat  any 
-*— *■—  They  bloom  from  April  to  Jam 
I  by  divisions ;  thesmallertrrag- 


d  tranqnllllllng 

lis;  and  ltoon- 


lacnesla,    and 

„,.4p.  However  effloadons  this  medicine 
may  he  In  aeoomplUhhig  the  desired  object. 
Its  effect*  on  the  system  generally  are  Inju- 
rious, and  it  should  therefore  never  be  re- 

.— Afabrl 

-    hangings,    chair 

nllar  structure  to  the  silk  fabric 
■.  It  is  very  generally  used  for 
nd  napkin).  Cotton  damasks 
Imitation  of  linen  damask* ; 
the  purpose  pretly  well, 


■  linen,  nor  do  they  preserve  their  whlte- 
ei*  unless  they  are  frequently  bleached. 
DAMP,  under  any  form, shouldbe  avoided. 


Damp  It***  Is  very  Injurious,  and  should  be 
eaueclally  guarded  sgiin  it  When  il  Li  impos- 
sible to  prevent  tbenaeof  damp  linen  aa  arti- 
cles of  dress,  the  beat  way  to  obrlate  any  ill 
affeote  is  to  keep  constantly  In  motion,  aad 
■wrfj  tumajnlng  near  the  Ore.  or  In  a  warm 
men t,  or  In  a  draught  of  cold  air.  until 
time  has  elapsed  to  allow  of  the  es- 
,.__  —  jaolstar*.  The  effect  of  evaporation 
la  the  reduction  of  the  temperature  of  the 
body,  hence  the  decreasing  action  of  damp 
linen.  Damp  miti  an  also  a  cause  of  much 
,.  -— -■ub^aitt.  OneofthebeMre- 
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mediae  foroountoraotlnfrtlie 
thus  occasioned,  la  to  get  t. 
very  thin,  mod  null  it  ova 

using  small  copper    nails,  _.._     .. 

oorrode.  end  then  cover  with  the  piper ;  by 


this  means,  the  ■ 


will  be  effectually  pre- 


vidert  the  brickwork  li  so 


stone  the  damsons,  pour  back  to  them  from 

■  third  to  heirof  their  Juloe,  weigh,  and  then 
boil  them  over  eolear  brisk  Ore,  until  the* 
form  quite  »  dry  paste;  add  six  ounces  of 
pounded  sugar  for  each  pound  of  damsons, 
■tie  them  off  the  Ore  until  this  ii  dissolved, 
uad  boll  the  preserve  again,  stirring  it  in- 
cessantly, until  It  leaves  the  pan  quite  dry. 
and  adheres  lu  a  mui  to  the  spoon.  If  it 
■honld  noi  (tick  to  the  Angers  when  lightly 
touched.  It  will  be  sufficiently  done  to  keep 

■  lone  time ;  press  It  quickly  Into  pins  or 
moulds,  lev  on  it  ■  piper  dipped  in  spirit  i 
when  It  Is  perfectly  cold,  tie  another  fold 
over  IV,  nurt  Dlore  It  In  a  dry  place. 

DAMSON  COMPOTE.— To  one  pound  of 

■  pint  of  water,  end  simmer  them  gently  for 


nisi  or— This  fruit  Is  not 

difficult  of  culture.     It  le  propintcd  by 

suitable,  end  will  succeed  better  than  any 
other.  If  budded  nine  inches  from  the 
■round,  upon  vigorous  stocks,  they  will  grow 
Bve  or  six  feet  high  the  drst  year,  and 
mike  flue  standards  the  Tear  following. 
The  damson  tree  Is  peculiarly  liable  to 
attaoks  from  the  red  spider;  to  gat  rid  of  this 
destructive  insect,  dust  the  trees  with  Bonn 
of  sulphur,  so  shaking;  It  beneath  the  leaves 
that  It  may  ascend  in  a  fine  cloud,  and  lodge 
principally  in  the  back  of  the  leaves.    Or 

phnr  to  each  gallon,  then  sponge  the  trees 
■11  over,  especially  the  under  side  of  the 
leaves.      Under  either  of  these  modes  of 

DAMSON  JAM.-Gilherthc  fruTt  when 
It  Is  quite  ripe  i  split,  stone,  weigh,  and 
boll  It  for  forty  minutes,  then  stir  In  half  Its 
weight  of  good  sugar,  roughly  powdered. 
and  whan  it  Is  dissolved,  aire  the  mixture 
fifteen  minutes'  additional  boiling,  keeping 
It  stirred,  and  thoroughly  skimmed. 

DAMSON  JELLY.— To  four  pounds  of 

halfa  plat  of  water,  boll  them  for^air'an 


nut  be 


boning  nvil  be  continued  till  they  appear  i 


;"«."£". 


re  the  skin 


skim  glasses  or 


■  very  high  colour  in  the  part  where 
is  broken  ;  then  take  them  oh",  set .«_  ■,, 
to  cool,  and  when  they  are  cold,  drain  offthe 
syrup,  and  proceed  to  make  the  jelly  In  the 
following  manner :— Boll  a  good  quantity  ot 
green  apples,  green  gooseberries,  and  quince 
cores  to  a  mash,  and  strain  them  through  a 
hair  sieve.  Take  an  equal  quantity  of  this 
jelly  and  the  former  syrup,  and  bull  them 
over  a  gentle  Are  together,  till  they  Jelly  i 
-<-'-  It  well,  and  while  it  Is  hot,  put  II  Into 

glasses  or  pots. 

.MSO.V  Plk— Stew  the  damsons  Ins 
quantity  of  water  ju«t  sufficient  to  prevent 
their  burning ;  when  tender,  and  while  still 
hot,  sweeten  them  with  sugar,  and  let  them 
stand  until  they  become  cold.  Then  put 
them  Into  a  dish  lined  with   paste,  drop 

pasta,  wet  and  pinch  together  the  edge  of 
pastes,  cut  a  >ln  In  the  centre  of  the  top, 
and  bake  for  twenty  minutes. 

DAMSON  PUDDING.—  Make  a  batter 
with  three  well-beaten  eggs,  a  pint  of  milk, 
four  tablespoon  rule  of  flour,  and  four  of 
brown  sugar,  stone  a  pint  of  damsons,  and 

tered  basin  for  sn  hour  and  a  hair. 

DAMSON"  WATER  ICE.-  noil  Hie  dim- 
sons  whole,  and  when  they  have  all  burst 
open,  put  them  Into  a  linen  bt«;  squeeselt 
well,  mixing  thejuloewith  en  equal  quantity 
of  ayrup  previously  prepared,  then  Ice  It. 

DAMSON  WINK.  —To  every  gallon  of 
water  put  two  pounds  and  a  half  of  sugar, 
which  ooll  for  three-quarters  of  an  hour, 
and  skim.    To  every  gallon  of  this  mixture 

Equor'boll  "till  It  Is  of  a  fine  colour,  then 

■  train  through  ■  hair  slave;  work  It  In 
an  open  vessel  for  three  or  four  days ; 
pour  II  ofi"  from  the  lees  Into  a  oaak  and 
allow  It  to  work  as  long  as  It  will ,  then 
stop  It  close  and  leave  it  undisturbed  fbr  six 
or  eight  months,  when  It  may  be  tattled. 
In  a  year  or  a  year  and  a  half  it  will  be  In 
excellent  oondltlo.i  for  drinking. 

DAMSONS  BOTTLED.— Gather  them  on 

"  -y  day  before  they  are  ripe,  when  they 

'■      "-—led  their  colour.     *"  ■'•—'•■ 

nine  them,  anu  n  any  01  tnein  an 
.  or  spotted,  take  them  out  of  the 
nd  cork  the  rest  close.  Put  the 
sand,  and  they  will  keep  good  till 


ikely  to  yield,  take  them  out,  p 

:ween  each  layer  of  fruit. 
DAMSONS   r RESERVED.  - 


re  Jus 


id  bottles,  cork  them  close  and 


per.  and  put  them 
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somei  a»L  On  the  following  day  strain  oC 
the  ayrup.  and  boll  It  till  itTwoomei  thick 
When  cold,  put  the  damsons  one  by  one  IntI 
small  Jars,  and  pour  over  them  aufllclenl 
lymp  to  cover  them.  Tie  them  over  will 
wet  bladder. 
DAS  CI  KG,  Etmoette  or.— See  Ball- 

DAKCIKQ.  HIAUmtlb  Emcra  or.— 

The  exercise  of  dancing  la  exhilarating  mn< 
healthful,  when  Indulged  In  to  ■  reasonabli 

lnunediiiU  effect*  are  to  cause  the  blood  ti 
circulate  more  freely,  and  to  promote  tht 
Action  of  the  various  ornns  of  the  body 
The  aril 


through  u  Insufficiency  of  clothing,  both 
of  which  may  be  avoided  by  the  simplest 
exercise   of  moral  courage   and  common 


rsr, 

and  chocolate ;  . 
is  prefer  to  the  ■ 


nixed  with 

s  op  h  1st  I  cated  article. 


le  process  of  bleaching,  a 


coctlon.  It  frequently  administered  success- 


latlngabo 
Tenting  tl 


ea  partial 
if  Oh  hair. 


sas 


a  la  most  common  In  persona  of  a  aoro- 
cua  habit,  and  may  he  Induced  by  Inat- 
tlon  to  cleanliness,  wearing  the  hair  too 
g  or  thick,  or  by  any  oauae  that  perma- 
uly  checks  the  Insensible  perspiration  of 

m  cut  and  thinoed.  the  head  well  combed 
1  slightly  stimulated  by  meantufabnish; 
■  roots  of  the  hair  are  then  to  be  washed 
ioa  a  day,  with  ■  tponge,  and  a  lotion 
deby  dissolving  one  drachm  of  carbonate 
tmmon  la- volatile  salts— in  a  pint  of  cold 
ter  -,  or  using  a  wash  composed  of  two 


™g™er,£lLa 


into  the  n 


DARNING— 


aide, 


Jcle,  will  be  found 
m  of  (he  scalp. 

id  of  mending  sock! 

__ __„_  which  should  be  practised  as 

illuwt  :— Turn  the  Blocking  on  the  right  aide 
utwardsi  thread  a  small  tewing  needle 
ith  very  line  cotton;  pas*  the flngtrt aaHkr 
own  the  stocking,  keeping  the  thumb  out- 
■le.  In  order  to  preserve  the  edges  of  the 
n!e  Id  their  place*.  "  Fasten  OD  "  bv  darn- 
tg  backwards  and  forwards  a  few  times  at 
M  end  Of  the  hole  farthest  from  you;  then, 

Iraw  the  thread  through ;  then  take 
e  other  side  of  the  hole,  and  draw 
>;  afterwards  pot  the  needle  back 


into! 


again  put  the  needle  back  Into  the  loop  from 
which  the  thread  Issues,  and  take  another 

Ing  the  edges  dote :  and  If  this  be  done 
akilfully,  which  Ure  minutes'  practice  will 
effect,  the  bole  will  be  imperceptible.  Thla 
1*  a  case  of  simple  dropping  of  stitches ;  a 
gigantic  gap,  however.  ia  considerably  con- 
tracted in  its  dimensions,  and  at  least  one- 
half  of  the  consequent  troable  of  darning 
apared,  by  drawing  the  edgea  together,  or 
so  near  Ba  will  allow  the  Block  to  be  flat  and 
nnpuekered,  with  very  Bneootton.  In  this 
. ....  ...   mjjig  contlderably 

VJlBff'actoaiV 

When'stltehes  dropln  a  stocking,  the'faorio 
will  generally  be  found  very  weak ;  and  by 
the  plan  or  "taking  up  the  stitches."  In- 
stead ot  an  unsightly  darn  appearing:,  and 
a  large  portion  of  time  being  wasted,  nothing 
will  oe  requisite  bat  to  thicken  the  fragile 
part  on  the  wrong  tide,  In  the  usual  manner. 
DATE.-A  fruit  imported  into  Britain  hi 
a  dried  state  from  Barbary*  and  Egypt,  and 
when  In  good  condition  they  are  much 
esteemed.  An  inferior  kind  has  lately  be- 
come common,  which  are  dried  bard,  and 
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Dfii. 


etween  the  [rait  ■ 


with  individual 


('  danghte 


■Stand  is, 
exception*,  mnsatisrsetorT  and 
>n<  branch  of  study,  and  that 
the  mote  Important  or  all,  li  almost  nnl- 
Teraally  neglected,  namely,  dosi 
Mh.  By  domestic  education  I* 
the  sending  daughter!  Into  tbekii 


half-doieo  timea,  to  weary  the  patience  of 
the  cook,  and  to  bout  of  It  the  next  day  In 
Ihs  parlour,  but  two  or  thre*  years  spent 
with  a  mother  assisting  her  In  her  dalles, 
rnitracting  brothen  and  sisters,  and  t  " 

tbiai  happy  wires  and  good  ones ;  lor.  an 
earl;  acquaintance  with  the  duties  of  life 
makea  them  tit  lightly  and  BTuoefcllf  open 
tboH  who  afterward*  practise  them,  but 
ht  the  modem  system  of  female  edoEut' — 
no  time  or  opportunity  la  allowed  for 
(brmation  of  quiet,  domestic  habits.  G 
are  sent  to  school  nntil  they  are  abrtaai 
seventeen,  and  this  preeiom  hrtsrrul  la.  _ 
fbe  majortl y  ol  oases,  spent  hi  acquiring  the 
ttcmenli  of  numeroiu  sciences,  without  being 
thoronghl  y  acquainted  with  any ;  a  smatter- 
ing of  French  and  Italian,  a  eupernelsl  know- 
ledge of  drawing-,  and  the  playing  0/ half  a 
doten  "  show  piece* '"  on  the  piano,  form  the 
sum  total  of  instruction.  Aa  aoon  aa  thej 
BJere  school  they  begin  •  rotmd  of  ball*  and 
parties,  and  a  series  of  Tlslta  to  gay  young 
Blends;  and  in  ihe  midst  of  thm  whirl  of 
BJdtemrnt,  all  nobler  and  higher  attain- 
ments are  lost  sight  of,  and  nntliing  regarded 
M  Of  consequence  bat  parade  and  attraction. 
Thus  three  great  ev  I  Is  are  engendered,  Tanlty, 
(ortrsiagsnce.  and  Idleness;  dispositions 
naturally  good  and  affectionate,  trained 
Into  heartleesness.  and  the  whole  course 
of  life  degraded  and  embittered.  All  this  la 
mainly  attributable  to  the  neglect  and  mls- 

the  beat  poller  to  let  her  daughter  "mfofhir. 
•Kf  all  i/k  ran  vMn  iV  iiti*Qit:"  and  who. 
Instead  of  representing  domestic  hfe  as  Ihe 
gathering  place  of  the  deepest  and  purest 
affections -»s  the  sphere  of  woman's  enjoy- 
ments u  well  h  or  her  duties -teaches  her 
to  regard  nialrlmony  as  desirable  because  a 
-•good  match  "la  a  triumph  of  esnlty,  and 
rtll  denned  respectable  to  be  "wall  settled 
mtheworid."  Marrylngwlth  these  feeling! 
a  woman  considers  herself  aa  ■  saorifloe 
made  st  the  altar  of  freedom  and  gaiety,  and 
thus  the  word  fiome,  Instead  of  being  asso- 
ciated with  all  that  is  happy  and  enjoyable, 
means  to  her  a  species  of  thraldom,  In 
which  she  is  doomed  to  hide  herself  away 
from  the  «rU  The  coarse  thus  pursued 
Is  senseless  and  cruel  from  beginning  to  end. 
Jtrery  woman  expects  In  the  natural  course 
of  events  to  become  a  wife  and  a  mother. 
And  If  her  happiness  or  misery  In  this  state, 
wholly  depends— as  la  truth  ft  does-apon 


hsrOtnessfoTthedutleiuhe  Is  called uptmlo 
perform,  she  sorely  ought  to  be  instructed 
to  those  duties,  by  her  seniors,  who  osunot 
tall  to  be  Impressed  with  their  importance, 
nay.  their  absolute  necessity.  Brery  mother 
who  thus  neglect*  bar  daughter's  education, 
1*  guilty  of  a  B«*t  social  crime,  the  conse- 
quences of  which  will  not  only  fall  upon  her 
own  luauaataoi  oCsprlng,  but  may  be  en- 


mes tic  education  t  or  prevent  her  from  fal- 
nillng  woman's  noblest  and  moat  sacra* 

DAT  BOOK.— Sea  Boou-unrjuio. 
DEAF  AND  OTJMB  ALPHABET  -in 

Invention  by  which  deaf  and  dumb  pexJs 
are  enabled  to  understand  andcommnnsnaW 


by  the  aid  of  the  hai 
letter  being  formed  a* 

id*  and  lingers,  en 

l)]£i 

^     1  in  exproua 
S7bj   tombing  Us 
t-5  top  of  the  thorn! 
S  wT  the  left  bsao 
with  the  fbrsBsga 
of  the  right. 

B.  Jomibelbn 

finger  and  Ibiual 
j?  oT  each  hand,** 
\  place  the  back  t 
J  the  forefinger  nil 

S 

0.  Bend  the! 

Iters  and  thmnti 
the  left  hand. 

point*  of  a  Bird 

D.  Bend  thai 
SaerighthanJl 

.   forerfcigerj 
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4i 


I..  Place  the 
foreflnf!»r  or  the 
right  hand  B 
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^ 


oftiierlerbthand.  This  isrequlslte  toai 
the  oonfmion  which  might  result  from  r 
Qlng  the  sentenot.  into  each  uther.  Jt*>a 
are  deooted  by  holding  np  one  Heiier  to 
Draeat  1,  two  Angers  for  3.  the  open  ft 
lor  0.  bdth  hands  Tor  10,  ud  so  on. 

DBAi"iSEij!i--M»y   prgoswl  iroin   m 

ged  glands  :  sore  throat,  a 

tin,  or  Inflammation  or  thi . 

»d*by   accidental 

■•Won 

9 1  but  u  a  geuii—  •  r— 
ims  la  symptomatic  ol  some  other  aa- 
„~,  and  usually  subside*  on  the  r«""*J 
of  the  patient  from  the  Illness  that  P™£«"j 
It.  In  lerers,  deaJnasa  Is  ilvi^a  opaaUatn 
as  a  favourable  symptom,  and  rarely  AUl*  * 
bHng  a  prognoatlo  of  recovery.  Sometimes, 
without  pain,  or  any  assignable  cause,  t" 
memr^eof  the -»r  will  exude  an  unusual 
quantity  of™,  or  secrete  *««£»»«»»; 
thin,  discoloured  matter,  which,  by  Mo*« 
upthe  passage  to  the  auditory  nerve,  oausei 

partial  or  complete  dealness.  _,,„. 

*JW«*««(.-A1I  I  case*  of  difficult  beulnl 
proceeding  from  general  or  localal™" 
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rnuat  be  trssted  according  to  the  Beat  and 

nature  of  the  affection  that  lndnoes  It 
When,  h™ci€r,  It  results  from  maun  of 
Indurated  wax.'the  paaeage  should  flrstbe 
expanded  by  means  of  ■  hot  poultice  plued 
t  the  ear ;  after  which  It 


*  syringed 
till  the  im 


short  time,  u  In  *  few 
_.    'relsntlnn 

rigidity  of  tl 

of  the  corpse 


■null  collections  of  w 


be  effected  till  tbe  operation  has  been 
peited  neverel  times.    For  this  purpoa 
nod  >l>td  syringe  should  be  UM,  ud  the 
Jets  propelled  quickly.    After  etch  a  k  of  tbe 
■vringe.  which  should  not  be  need  oftener 


_.nntl  blister  ebonld  be  placed 

ear,  and  kept  open  for  some  time  bj  meant  of 
laane  ointment,  and  the  eare  syringed  twice 
ndsr  with  warm  water-,  a  little  alter— - 
medicine  of  blue  pill  and  rhubarb  la 
given  once  a  day,  and  a  aallne  draught ' 
■  week.     When  deafness  ia  attended  

Ca  In  the  head  and  law,  two  or  three 
tea  mil  be  applied  behind  the  ear,  and 
a  email  bllater  placed  on  the  temple.  For 
the  difficulty  of  hearing  that  followa  chronic 
disease,  or  the  absence  of  the  nato 
tfcra  of  the  ear.  deafness  la  often 


relieved  hj 


,11  quantity  of  It 

d~iii 'itTii 

external  ear  and  (he  brain.  The  deafa 
that  proceeds  from  cold  should  be  tree 
with  the  hot  bath,  and  ten  grains  of  Ddti 
powder  in  a  little  gruel  at  bed-time;  l_ 
when  from  acre  throat,  by  mesneof  ajargh 

es  witli  alum. 

DEATH— It  that  ct 
body  when  „-"----■■ 

-'*-ie  me  nave  ocas 

le  up  the  phi 

re  permanontly  1 

....._, m  that  lead  to  a 

oeeaation  of    life  are   extremely   complex 

d  die 


nature  It  la   probable  ma 

free  from  all  disease,  expiring  only  from  the 
gradual  attrition  of  the  organs  and  the 
decadence  of  vital  energy,  yet  from  tlic 
etate  of  polity  In  wbluh  all  aboriginal 
races  are  found,  inch  a  condition,  aa  a  rule, 
ti  nowhere  to  be  met  with ;  and  though  the 
nnrc  may  occasionally  lire  longer  than  "- 
civilized  brother,  the  same  causes  are 
ooeratlnn,  and  pestilence),  famine,  and  v>» 
are  vrith  him.  equally  destructive  of  life,  end 
death,  the  result  of  the  decay  of  nature.  Is 
squally  aa  exceptional  and  unfamiliar  In 
society  we  Investigate  the  subject.  Death  la 
Dhareetertied  by  the ■  universal  coldness  of 


DEATH,  KEanTH*TIOW  of.— A  refrlstrar 
._■  deputy  registrar  of  deaths  le  required  to 
dwell  within  the  district  of  which  he  ts  such 
ifacer,  and  to  put  upon  the  outside  of  hie 
wellingbonae  hie  name,  with  the  addition 
f  registrar  or  deputy  registrar,  as  tbe  case 
nay  be.  He  la  bound  to  inform  himself  of 
rexy  death  In  hit  district,  and  to  register, 
as  soon  after  tbe  event  in  conveniently  may 
be,  the  date  of  tbe  death,  with  the  name, 
-  .me.aex.ace.rnnk.orprafetskmoftba 
led,  with  the  cause  of  the  death  -,  and 
peraon  present  at  the  death  or  In  si- 
nce dnringthe  last  illness,  or  lo  default 
of  such  persons  the  occupier  of  tbe  bouse  In 
which  such  death  has  happened  (or  if  the 
occupier  be  the  peraon  dead,  then  some 
Inmate),  shall  give  the  above  partloulsrs  to 
the  registrar  within  eight  daya  after  the 
death,  upon  being  requested  so  to  do,  and 
sign  the  same  in  toe  registrar's  book.  In 
ease  of  an  Inquest,  such  information  Is  to  be 
conveyed  to  the  registrar  by  the  coroner. 
Any  person  causing  a  false  entry  to  be  made 
In  a  register  of  deatbi  Is  guilty  of  felony. 

within  one  month  after  the  discovery  of  the 
error.  In  the  presence  of  two  persons,  who 
were  present  at  the  death  of  tbe  peraon 
registered.   Searches  for  death*  may  be  made 


system  which  results  from 
energy  and  a  consequent 
_  ._.  forcsof  the  circulation. for 
though  debility  may  be  accompanied  by  an 
accelerated  action  of  the  heart,  that  acces- 
sion la  obtained  at  the  eecriflceof  vital  tone. 
Debility  may  be  either  general  or  local ;  that 
Is,  the  whole  system  may  be  In  a  etate  ol 
greater  or  leas  prostration,  or  the  weakness 
may  appertain  only  to  particular  parte  or 
organa,  aa  illustrated  by  the  oonstitutlonnl 
de-bill  tv  that  retultsfrom  lonelllneas  or  fever 
ortheloaa  of  power  in  the  functions  of  the 
stomach,  liver,  kidneys,  fca,  and  though  In 
all  cases  the  constitution  must,  to  a  certain 
degree,  participate  with  the  local  debility, 
the  loss  of  functional  power  Is  muoh  more 
considerable  than  the  bodily  diminution  ol 
energy.  Beside  these  conditions  of  local 
and  general  weakness,  there  It  that  state 
which  may  be  called  "chronic,"  tbe  debility 
of  age,  or  the  consequence  of  a  permanent 
malformation,  or  accident,  where  the  genera] 
atony  rises  from  the  decadence  of  functional 
action. 

principle  ol 

big  the  droulaUonto  ■  he 
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hmnart  vUswr  to  the  bruin,  ud  aire  tone  tc 
the  nenaiaf  the  autin  body,  liis.  Is  mi) 
lasliaiii  i  wij  be  effected  without  the  Inter - 

*™°o?  (Urt"T  n^'erdaa'anii'  snob™  *"*'" 
sorieaas  prudence  may  dictate-  la  the  first 
nlaou  the  diet  should  1m  nutritious  without 
being  rich,  the  stoiu  sc  h  never  be  tug  left  longer 
thai,  tew  bean  without  food,  daring  the  day. 


paeelble.  and  never  permitted  to  nil  In 
the  stomach  till  mil  ma  alien  ud.  Whatev 
beverage  la  taken  with  luncheon  or  dl 
aer.  aaonid  be  unadulterated  by  wet. 
—  "■  ' It  liqaor  la  preferred,  ft  sbou 


be  the  beet  of  Its  tort,  either  i 


I  bitter   bear.      The 


»Bredatara>Ined  purpose,  T 

taLai.Lf.bj  hone  riding  >l ._ 

•ere  being  always  taken  to  aroM  any  txer- 
tioa  mi  after  digestion  has  taken  place. 
Xhe  beat  aooaseonWt  are  going  to  rem  and 


of  hta  debility  appear. 

■fo.1.  Dried  hope  . 

Braised  canella  alba 

fnfnaeln  a  pint  ul"  boiling  i 

•train. 

Ho.  1.  Gentian  root 

Ginger  (bruised) 
Cardamoms  (do.) 
Valerian  rent     . 


.  .rat  betas  ta 

■oat  HlrnulaElne  j  thi 


Compound  tincture  of  car- 
Compound  tincture  af  hark '.    I  ounce. 
Aromatic,  tincture .  .    I  onsen. 

Bplrlta  of  sal  volatile  .  .  a  drachm*. 
Mix.  Where  much  acidity  euiaU  In  the 
Systran,  and  digestion  la  attended  with 
SitUiiei.ee.  one  of  tn*  following  pills  ahonld 
be  taken  an  hour  before  each  meaL  Take  of 
the  beat 


liastloh         ....     13  grains. 

IJried  auboarbonate  of  anda     t  drachm 

Mix.  and  add  enough  extract  of  gentian  ti 

-Ua.    Is  sains  where  Uie  dehisty  ta  tht 


Joined    I'annt  of  mixture  mar    be  taken 

with  advantage. 

Ko.  L  Distilled  water     .       .    l  pint 

Mnriatlcaeid  .  .    31'drops. 

Kltricadd.     .       .       .    30  drops. 
Mix,  and  take,  through  a  quilL  2  Utiiciipoon- 


edsy. 


oiling  wa. 


'■eppermlnt  water  .        .    I  oi 
Hi;  a  UblespoonTulto  be  taken  ever 

o-  4.  Barley  water    .  1  pi 

>ade  thick,  add 

l(urisirdTinotur.of"iron'     3  drac 
llx.  and  lake  one  tablrspooafnl  tl 


ounces  to  the  pint  t) 


debt*,  flueaau  cmis  are  those  which  are 
incurred  In  obtain  Lug  possession  of  articles 
of  which  a  pront  is  to  be  made.  Theartiolaa 
may  vary  (neatly  In  themselves ;  tbey  ma* 
be  ready- made  goods  ;  they  may  be  materials 
to  be  used  in  any  mani&etare :  tools  which 
are  requisite  for  the  perform  as  or  ot  work; 
or  cash,  aa  the  general  tool  or  Instrument  at 
tbe  trudeof  buying  and  selling.  liny  may. 
indeed,  be  anything:,  the  uae  of  which  shall 
pay  tbe  exprnee  of  the  credit  given,  and 
afford  besides  a  fair  reward  IDr  the  labnar 
undergone,  assd  an  adequate  cooipenaalion 
for  the  risk  and  anxiety  incurred,  liiisinens 
deht.  therefore,  an  Jastiaahle,  ncil  only  cat 
il  principle,  but  as  the  grand  srlianH 


and  ta  many  Instance*,  such  as  when 
a  bays  goods  lust  prerioas  to  taking 
me  appointment  «r  situation,  be  mort- 
ges  aa  it  were  a  portion  of  hit  fntare 
rninjfs  at  *  heavy  rata  of  latenst  i  asxt, 
nerally  speaking,  feela  the  effeats  of  It 
r  man;  year*  after  ward  a.  In  m  far  as 
e  mesne,  which  goes  to  the  personal  aad 
meetkr  support  at  the  nun  of  bnslnase. 
s  proms  of  his  capital  and 
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though  Midi  a  person  ms.y,  for  Uie  inks 
mora  concentrated  eaanagement,  and  hs. 
Hon  In  the  cue  sf  a  tradesman,  for  the 
ndmotUaa  of  bullae**,  mix  up  tdi  do- 
Beetle  dcfau  with  hi*  Dili  one*,  jet  be 
aaooid  Merer  allow  them  to  taite  the  lead. 
If  he  does,  be  Is  apt  to  expose  " 

greater  lunr  than  the  r. 

baaineua.  Bad  consequently  > 

banana*  nuder  on.w  of  liir,  business  credit 
he  la  enabled  to  bbttt  them  to  a    ' 
ruinous  lengths;  and,  a*  In  hii 


n  who  has 


f  It  o 


i.  It  falls  doubly,  and 
eater  number ;  and  If  the  failure 
Area  a  check  to  the  general  con- 
*  effects  of  which  an  often  very 
and  hurt  many  who  are  not  Im- 
— ,  nonnested.  When  an  individual 
ant  onnnaotad  with  business  get*  Into  per- 
sonal debt,  the  question  la  between  him  and 
his  creditor!  only;  but  a  buainca*  Mmra 
baa  always  some  pernicious  effeot  upon  the 
public— See  Cash.  Cut.iht.  Ecohomy,  fro. 
DEBTOli  AND  CKEDITOK  are  two 
persons  between  whom  a  contract  has  been 
entered  Into,  whereby  the  right  to  a  aum  of 
■oner  haa  been  mutually-  lost  and  acquired. 
It  la  the  duty  of  the  debtor  to  tender  pay- 
mant  at  the  proper  time,  that  Is,  generally 
speaking,  before  demand  made,  or  action 
brought  against  hlm.  The  duty  ol  the 
creditor  is,  to  receive  the  payment.  If  ten- 
dered at  the  proper  time,  and  give  a  proper 

to  tender  a  blank  receipt  stamp  at  the  time 
of  payment,  which  a  creditor  is  bound  to 
nil  up,  aod  pay  the  amount  of  the  ttamp, 

anoer  a  penalty  of ' 

"editor  has  twin  Us 
meat,  it  will1 

noniithm.'- -— .  -    .... 

note  ntv  ba  remitted  by  the  poet,  If  It 
Jost  the  foes  will  (all  upon  ' '  " 


taamg  of  w 


s  pointed  out  the  mode  of  pay 
11  be  sufficient  to  follow  hla  dlrec 


11  fall  upon  hlm.     Payment 
ten  mide  by  hill  or  note,  the 


7   debt   or   demand  for 


*•»•*  of  payment,  rei 
gat  the  crWitor  sbonk 
be  can  be  entitled  to  re 


Wmselr  personally  liable  upon  it.  In  that 
•Welt  wDl  not  operate  *a  payment,  if  dis- 
honoured, A  debtor  msy  not  pay  a  creditor 
"This  creditor's  except  m  a  case  of  rent  due 
Jf_ ms  superior  landlord.  If  threatened  with 
J"tre*i  6y  hlm,  or  in  case  money  is  attached 
•.Tproceae  of  b»w  while  ™  Mi  hands.  A 
J**"  Indebted  in  several  wave  to  a  oredi- 
"f^may  at  Me  Hmi  of  futmr«  direct  to  which 
M  the  debts  It  shall  be  applied  in  reduction , 
™  Kl*  neglect  to  do  ao,  the  creditor  may 
JMJT  It  to  which  debt  he  pleases ;  thna  a 
™™ot  has  a  right  to  appropriate  a  pej- 
SEiff">F°«™&>  to  a  .lebt  barred  by  tie 
"^•flimttlfcai.    Where  there  li  an 


absence  of  an  express  agreement,  the  law 

resumes  they  both  Intended  to  apply  the 
at  Item  on  the   credit   aide  to  the'nrst 
Item   on  the  debit  side,   ami »   on—See 

'mXANTEKS.  ™Cl«a'j. -Place  a  fun- 
raw  uDpared  potato,  est  Into  little  square 

flue  shot,  the  first  name/  of  these  bring 
preferable.  Have  ready  In  a  small  tufa  some 
strong  euda  of  white  soap  and  cold  water, 
with  a  little  peariash  dissolved  In  it.  or  a 
few  drops  of  muriatic  acid  mixed  with  the 
water  will  greatly  improve  the  polish  of  the 
gwaa.  Take  oat  some  of  the  suds,  pour  It 
into  the  decanter  through  the  funnel,  and 
shake  It  about  with  the  cut  potato  or  other 
oleanslng  agent,  till  all  the  Impurities  disap- 
pear from  the  laaide  of  the  glass.  Then 
— ipty  It  out  put  In  ac '•  ■■■-* 


tewltfa  a  glass  brush, 
,_>e  Inside  clean  with 
e  Inside  with  a  piece  of 


olean  linen  rag  fixed  tt 

fl.nli.hing  with  a  silk  handkerchief  or 


Tfl 


™^p^- 


■9SHI 

liquids  to  solids,  and  by  It  the  former  may 
be  led  into  the  required  direction.  For 
Instance,  If  a  teaapoon  be  dinned  Into  wine, 
io  as  to  become  wetted  with  It.  and  then 
held  perpendicularly  with  the  bowl  down- 
wards, and  the  point  over,  but  not  touching 


dlly  out 
e  dlstarb 


DECEMBER,    (iABT>rimc( 
Olowbag  are  the  operations 


ne,  having  a  perpen- 

reference  to  trickling 
outer  siirliice  of  the 
cans  a  liquid  may  be 
f  any  similar  vessel, 
ace  as  not  to  agitate 
«y  exist  in  it  —See 


de;  plant  to  force; 
"■■"!"«■    4hh»..  plant     fJrtu, 

In  with  their  head*  to 'the  nortE 

Omlisjnn,  in  Ira  me,  stc.  attend 
earth   up  and   protect   when 

u,  plant    (Vmaora,  pre- 
sHasa;  prepare  lor  hot- 
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Omtmi  RtfHarki.—In  bad  weather  In-door 
work  100111(1  be  attended  to.  lo  dry  mtld 
weather,  alterations,  planting,  and  various 
pruning  work  should  be  done,  and  the 
euttiiigfl  gathend  op  and  stacked  lor  fuel, 
or  burnedl  to  put  the  uhee  on  the  around. 
Manure*  and  aolli  should  be  collected,  and 
the  beeps  turned  over,  to  mix  well.  No 
weeds  should  be  allowed  to  grow  among  the 
com  [wit.    The  principal  Bulls,  so  lo  collect, 

droppings.  sand,  turves,  leavea  of  tree*,  fcc. 
Flour    </anlin.~ArBnaut,   defend   ■-    '-■ ' 
weather:  plant  If  mild.   Jwm  ■ 


.ybe 


planted  If  l__  .._ 
defend  In  fnolement  weather.  Camvotu,  pre- 
pare. Dig  borders,  and  dress  all  quarters 
generally.  Edaingt,  plant.  Orau,  mow  and 
nil  occasional! j,  if  the  winter  be  mild. 
Gravd,  roll  and  keep  orderly.  litdpa.  plant 
and  plash.    flswoiiJa.  defend  in  tuoleinent 


with  common  number*,  care  belns  taken 
pi  act  the  numbers  under  each  other  ao- 
rding  to  their  separate  values ;  m.  tens, 
der  tens,  bnndreds  under  hundreds,  la. 
_  MplkaMa  of  Utttmali  ii  performed  In  pre- 

hers.  merely  pointing  off  aa  many  figures  Id 
the  product  aa  there  are  decimals  ha  the 
multiplier  and  multiplicand  put  together. 
"  ■■■'   m  of  nwssiaJj  is  performed  as  the  pr»- 

„'.  but  pointing  off  as  many  figures  In 

the  quotient  at  the  deolma!  places  in  the 
llndend  exceed  those  of  ths  divisor.  If 
here  are  not  figures  enough,  in  the  quotient 
he  deficiency  must  be  supplied  by  prefixing 
ell-hand  ciphers.  Ciphers  are  also  sddsd 
o  the  right  hand  nf  the  dividend,  or  to  a 
emalnder,  when  there  are  more  flgnrea  to. 
lie  divisor  than  In  the  dividend,  by  whroh 

xtent,  A  vulgar  ftw.tum  Is  reduced  to  a 
ledmal.  by  dividing  the  numerator  by  trie 
lenominalor;thus.i«B.  t-13S.fce,    The 

ound  by  multiplying  it  by  the  number  ot 
arts  In  the  next  less  denomination,  and 
uttlng  off  as  many  places  to  the  tight  hand 
-  *'■— i.., i. ..-i.  ~4  w  on  mjui  the 


•t  fur 


Of  a 


kind 


,  seedlings 
ubs  newly 
support. 


Tulipi.  defend  In  bad  weather.    Turf,  lay, 
the  weatber  be  open. 

DECEMBER.— Thihoi    is    Seasc.* 

/tiA— Carp,  cod,  crabs,  gudgeon,  gnrni 
eels,  halibut,  John  Dory,  lobsters,  oyster 
pike,  skate,  smelts,  soles,  turbot 

Fruit.—  Apples,  dried  Age,  foreign  grapes, 
medlars,  nuts,  oranges,  pears. 

Jfan.— Beef,  bouse  lamb,  i 


hares,  partridges, 

oak. 

asparagus,   beet. 


re  fractions  which  hare  fc 

;  the   number  or  eiphen 

■-  "Hog  alwaya  equal  1 

s   in   the   numerate 


U  JJX.  The  denominator  of  decimals  Is 
never  written,  the  dot  placed  before  the  first 
figure  of  the  numerator  expressing  its  rslr- 
Clphere  pieced  on  the  right  handof  a  deem 


on  the  left  hand  of  a  decimal  dimlni 
value  In  a  tenfold  proportion  j  thus,  ' 
•os,  respectively  ens  wts  to  the  ooinmui 


line,  properly 


T,»dr.,  4,  gr,  (nearly). 

DECLISE.— A  slow  wasting  of  the  body, 
vhleli  gradually  undermining  the   health, 

iratlon  of  the  physical  powers.  This  state 
s  always  the  result  of  organic  disease,  auper- 
nduelng  hectic  fever,  and  proves  lata] 
hrough  tbe  injury  Inflicted 

lue  performance  or  Ufa 

.ipeatlng.  means   that  pu ,     .._ 

called  consumption,  or  some  other  form  at 
or  disguised  scrofula,  though  next  to 
luary  consumption.  The  most  im- 
nt  dbjease  coming  under  the  appal- 
i  of  decline,  is  that  scrofulous  oon- 
1  of  the  glands  of  the  bowels,  called 
enteric;"  which  from  their  cnlarge- 
.  prevents  the  flow  of  chyle-or  Ebfl 
lions  part  of  the  food— to  the  heart; 

reacts  on  tbe  body,  which  gradually 


decline  must  depend  entirely  upon  the  organs 
diseased,  the  strength  of  the  patient,  and 
the  character  or  the  prominent  sy mptonu.— 
See  Co  mux  mo  s  ;  Scrofula,  fcc 

DEi lOCTlOH.c*  boiling,  is  employed  to 
extract  the  mucilaginous  or  gummy  parts  of 
substances,  their  bitter,  ssttingent,  or  other 
qualities,  and  la  nothing  more  than  boiling 
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iron  saucepan  for  astringent  decoctions, 
uchu  oak- bark.  Kali*.  Ac  Ttie  enamelled 
saucepans  ara  vary  useful  for  decoctions, 
bal  an  excellent  plan  Is  to  put  the  ingre- 

of  boiling  water ;  thus  preparing  the  decoc- 
aoii  by  what  it  technically  termed  a  water 
bath. 

DEED.  — A  contract  or  agreement  In 
acknowledged   by  their  severally  affixing 

there  must  be  peraont  able  to  contract,  a 
■object- matter  to  be  contracted  for,  and  a 
«»l         ' 

ee  Intending  to  become  the  tenant  ano 
sine  Itself.    A  deed  must  be  written 

Hie.  boaxaTllnen,  leather,  or  the  like! 

lodeed.     It  must  be  between  persona 

medeby 


DEL  CREDERE  !■  an  Italian  mar 
phrase,  signifying  warranty  or  guai 
thus,  a  factor  or  other  person  whoaelli 
by  commission  In  the  ordinary  cm 


ter  to  lill  principals 


In  which  cane,  for  an  additional  premium 
beyond  the  uaual  commission,  lie  undertake* 
for  tbe  persons  tu  whom  ha  tdla  tbe  goods 
consigned  to  lilm  by  hie  principal ;  thus,  an 
Insurance  broker,  for  an  additional  premium, 
L'narantees  hit  principal  against  the  failure 

._;,.._        I,...    „ _ —    (elling/ 

a  principal  debtor;  therefore 
be  made  to  pay.  It  mutt  be 

cipal  debtor.  — Sea  Aoljt; 

DEI.lRluit— A  symptom,  of  some  form 
of  disease,  aa  of  marines*,  Inflammation  ot 
the  substance  of  the  brain,  or  of  its  coats,  of 
fevers,  erysipelas,  disease  of  tbe  bladder;  or 
It  may  supervene  after  concussion  or  com- 
pression of  the  brain.  Injuries  of  tbe  head, 
■he  result  Of  Surgical  operations,  or  from 
many  vegetable  poisons.    Delirium,  though 


Infants,  married  women,  persons  of  ildsoui 
mind,  and  some  others.  Nointerest  Inlani 
on  be  created,  or  paas,  but  by  deed. 

DKEK -HUNTING. -The  species  nf  thlf 
animal  generally  hunted  in  tbfs  country,  I) 

ployed  hi  the  chase— tbe  hunter  depending  !  symptom  Bller  exhaustion  ;  and  from  ner- 
on  his  gun  and  his  skill  In  approaching  tbe  vous  irritation.  There  are  many  varieties  of 
animal  noiselessly.     This,  woJch  is  called    this  distressing  symptom,  as  the  low  mut- 

•f  tact,  knowledge  of  the  animal's  habit*,  quick  rambling  chatting  of  other  forms  of 
*ad  patience,  aa  whole  days  are  occasionally  I  cerebral  ilssriirbanrri  I  jL-llrinm  lb  gem-rally 
Uken  up  in  stealthily  watch  In  g  an  oppor-  ■  'it  tended  with  a  quick  jerking  pulse,  thefts* 
tnntty  for  a  shot    Such  Is  their  power  of    l>  lushed,  tbe  eyes  red  or  bloodshot,  with 

.1.1..   ....  .^..  .       .._ ,.     11Bln  In  the  head,  rlni;ln(;  In  the  ears,  great 

mtlpathies  to  placet,  persona,  or  things. 


,    --.  _   ih  Is  their  power  of 

Hgbt,  scant,  and  hearing,  that  to  upproach 
kaperceivefl,  on  a  plain  Is  impossible.  They 
taust  be  approached  down  the  wind,  and 
behind  hillocks  and  thickets.    A  telescope 


reputation,  by  scandalous  and  malicious 
■ords  or  actions  ;  as  where  a  man  utters  or 
'■apnea  anything  of  another  which  may 
Wher  endanger  him  in  law,  may  exclude 
hta  from  society,  or  which  may  Impair  or 
f  art  his  trade  or  livelihood,  an  action  may 
«  maintained  without  proving  any  par- 
"llar  damage  to  hare  happened,  but  merely 
in  tbe  probability  that  It  might  happen, 
words  upon  the  face  of  them  do 

JJrtly  he  an  Injury,  tbe  plaintiff  must  proTe 
f™*  particular  damage  to  have  happened 


to  him  i 
»Hhuut 


n  and  borrows  money 
■  repay  It,"  this  is  not 

r — oie  unieaa  mere  be  (pedal  damage  i 

out  If  he  say  so  to  a  person  who  Is  going 
w  lend  money  to  hiiu  or  to  deal  with  him,  tna 
"■[wbeerto  do  tola  consequence,  he  will 


placet,  persoi 

at  tbe  bedclothes,  constant  and  inooherent 
talk,  or  low  indistinct  muttering.  The  body 
is  often  hot  and  dry.  and  the  Let  cold ;  and 
In  cases  of  vegetable  poisoning,  the  pupils 
are  generally  e  ices  lively  diluted. 
TrtatmtHL  —  When  d 


with  a: 


head. 


apply  four  or  six  leeches  to 

welt  temple,  to 
f  the  neck,  and 

iw"flee"ntnel 

se  oloths  con- 

atantly  wetted  In  a 

the  same  time  mus 

ice.i  should  bo 

applied  to  the  leg 

amTieet.  one  drop  of 

tour  by  a  black  drs 

followed  in  an 

gbt.    I 

e  room  Is  to  be 

plat,    When  delii 

eeaPetrrof|ue|u'w 

id   wli? 

n  small" w^ry 

.nodynes,  and  ton 

cs.    The 

feet  are  W  bo 

cut.  ant 

the  head  cool. 

he  cupping  glasse 

Irriutk 

soothed  by  an 

m  roused  by  the  careful 

inch  other  rrmedic 

ue  and 

d  the  or 

of  the  dlaease,  ma 

render  expo- 

dieuL 

Google 
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flraiJiHt  with  kindni 
mm   Injur!. 


be  eifect*d  by  blending 


mint,  indeed,  that  mou- 
lt scarcely,  ii  ever,  called 


■f  !llf 


DELIBIUM     TKEMKJfS.  —  Tranblii 
delirium,  or  lbs  drunkard's  i>elsj.  i>  •  d: 

Stomach  and  bowels,  u  well  as  i 
jnanbranee  or  1b«  brain,  are  It 
of  chronic  inflammation,  resultin 
always  from  Intemperate  habits  u 
live  indulgence  In  ardent  npirl 
disease,  [a  manifested  by  ■  total 
sleep,  and  ■  quivering  of  the  li[ 
Rod  musclea  generally  ;  •»•**  .1 


XlDg     ti 


■  kin  la  cold  ■ 


uiunii",  me  patient  full  or  suapKh 

oppressed  Willi  dreams  aud  frightful 

Trtatmmt— The  first  step  tobe  tit 

by  giving  ntmlo  of  orium  ■■  n  pi 

following  mix  tni 


II  EN  TKi  El  C  K  S.— Bee  Tooth-  po  ■td£«- 
DllI'lLATOKY, -Any  application  for  re- 
moving hair  from  the  human  akin,  without 
injuring  in  Mature,  Depilatories  utdtber 
mecbaiucaiJy  or  chemically.  Tnefcrnaw  ere 
commonly  mere  plasters  of  pilch  W  ""■- 


the  halra. 
"aeveraYkinds .   but  dm 
ie  molt  rfncacioua  is  •* 
■wo  ounces  of  quicklime  with 
of  oipunent  or  realgar  ttol- 
*nlc),7Mli  the  milium  In  » 


ill*  tw, 

ounce  oT  i 

4  or  arsenic). 


Ether7 


.         .     H  ounce.. 

.  ....  J       .     lldrmihm. 
Mix.     Id  iddltloo  to  the  mlifore  and  pills. 
It  li  sometimes  necessary  to  give  brendyaud 

irrail'iiif  in  subdued,  ud  i he  system  tren- 
quIlliiHl.llw-t.jiluv.iiijiiHixturei-t.jtM-tn-en 
in  the  mi  rinse  ind  uunntlty  u  the  former, 
hot  discontlunint;  the  pills. 
Infusion  of  rose  leaves       .    B   ounces. 

Snip  of  red  ponpr     .       .    3   drachms, 
luted  sulphuric  .dd        .  39  drops. 


there  in  much  a 


■11  d< 


to  be  steadily  wb 

,_ it  ••,  possible,  M ._ 

Ud  Interested. 

DENIZATION  differs  from  luWraAaiitoi 
only  In  degree;  the  Utter  conferring  *  Tew 
additional  prlvilegee.  A  denlaen  Is  ■  kind 
of  middle  state  between  *n  alien  ud  a 
natural-born  subject.  He  may  take  lands 
by  purchase  or  devise,  wbloh  an  alien  may 
not;  Imt  he  cannot  tike  by  Inheritance,  for 
his  parent,  through  whom  b(  must  claim, 
baing  an  alien,  had  no  heritable  blood,  and. 
tberelure,  could  convey  none  to  the  arm  ; 


liquid  should  be  used  with,  the  greatest  etf- 
cumsi*ctlon.  beginning  with  ft  """"W 
diluted.  A  iodd  la  sometimes  made,  wit" 
lard,  of  the  above  Ingredients. or  «ofl  soapia 
combined  with  them,  to  make  a  depilatory 
pomade.  Tbecaueticflrof  thii  rru^turenieT 
be  tempered  by  the  addition  or  one-efclittt 
of  starch  or  rye  Bout,  which  being  laid  "P™ 
the  hairy  apot  for  a  few  minutes,  usually 
enrriesawaythehltrawtthlr.  Depilatories 
should  never  be  applied  but  to  a  a™!  sur- 
face at  the  time.  fnr.  1  n depend™ Mr «W 
risk  of  corroding  the  skin,  dangerous  con- 
aeqnencea  might  ensue  from  absorption 
or  the  arsenic  For  ordinary  purposes, 
however,  a  pair  of  tweeaere  Hasafe  and 
C  l™i™i:TMEa*T.—  The  carriage  of  the 
body;  the  propriety  and  gracefulness  *■ 
which  la  worthy  or  being  sedulously  studied 
by  both  sexes.  An  awkward  carriage  m- 
rnrlnbly  gives  aperson  a  clownish  appear- 
ance, and:  an  [11-ored  air,  whether  ft  N  * 
stooping  of  the  shonldera.  a  hanging  of  tM 
heaif.  a  rocking  or  the  body,  a  dragvlnjj  ■ 
the  leg*  . winging  olU» arm.,  orsbul^ 
of  the  teet  Ik  valtmt.  a  person  should  ao" 
the  bead  and  body  erect,  with  the  shon"*? 
well  thrown  bad,  and  the  obeat  sor»njrj 
The  arms  should  hang  easily  by  tbei sMj 
accompanying  Ibe  movements  of  the  body  W 
an  appropriate  action  ;  the  hand  snoald  hj 
partially  closed,  neither  clenched  nor  stae* 
out  straight  The  legs  shouhl  be  ™°«°~ 
a  regnlar  pace,  and  with  a  moderate  »hWj 
the  feet  lilted  well  off  the  ground,  and  lb* 
loea  pointed  outwards.  In  aWaea,  tM  body 
sbouTdbe  held  erect,  without  total  tM  an": 
■trained  an  appearance;  and  Instead ,  « 
leaning  against  tbe  bank*  of  chairs  or  otnar 
supports,  it  shonld  be  suffered  to  ^P*"" 
uponiUelf.  llMbful  parsons. mod  others .a 
T,   ar.ireouas.tlr  «J 


rlinli 
will 
wlrling  tueir  nut  iwii",  iwi,!liiij.   "-  -    . 
Kti tlug  their  pocket- nan okerchJef.  tanpwa 


ir  bat  about,  twistir«  s. 
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tnd  abtin  with  their  angers. 
»r  bud*  together,  putting  thtan 
"  "a. ;  than  again,  they  an 
i  and  feet,   crossing  and 


. n  in*  mnor  the 

iatl»r  «tv«,  and  should  iaere- 
it  to  avoid  the  like  error  him- 
self;, nm  are  alas  affected  gestures  which 
persons  adopt,  with  the  id™  that  It  giveo 


aU  of ...  _-       r ... 

grade  a  man  Is  tka  eyes  of  others, 

lug.  seldom  commit  fulu'ul  this  kiod,"ihsir 
■Mara,  hablu,  and  education  Impressing 
them  tram   the!)   aarBaM  T  -"L 


netted,  a  quarter  ol  a  pound  < 

of  leinou-peel,  Ui«  yolks  of  seven  eggs,  an  . 
(he  whin*  of  three;  when  thoroughly 
mixed,  pour  liito  a  dish,  put  a  paste  round 
the  dish  and  bake  it  j  lay  currant  Jelly  on  tke 


i  milk,  1  pint 
aaenen  natter,  nri.;  ■agar,  ilb.  i  anet 
SDH.  [  lemon-peel,  lea. :  eggs,  1  yolks,  : 
while*:  eurnuit  Jelly,  suffloieriE. 

DE9IQK3,  In  manufactures,  being  ue* 
and  original,  may  be  registered,  and  a  gran 
of  copyright  obuinedlur  periods  of  nine. 
twelve,  and  thirty-six  month!  During 
the  existence  ol  inch  copyright,  mo  pernor 
may  apply  Lhe  design  or  a  fraudulent  imkut 


'e,  or  any  substance  to  wlilol 

design  or  frsudulen  t  Imitation  Ihereol 
bare  t>#en  to  applied,  after  having  re. 
m  the  proprietor  that  his  « 


an  action  try  the  proprlet 

he  may  bate  auatslned  by  the  piracy. 

1>E3SERT--Th«  materlala  lor  this  i 
past  depend  upon  the  Mason ;  they  ihou 
be  selected  with  taste  and  delicacy,   ai 


Alberts,   generally  coi 
of  the  dessert,  sod  t. 


„       .._.  ihonld 

be  of  tbe  choicest  kind  and  of  the  very  best 
quality.  The.  nudr  qf  arrtnginy  Ma  doses 
must  wholly  depend  upon  the  number,  lhe 
principal  dishes  must  always  be  at  tha  bead, 
middle,  and  bottom  of  the  table,  and  the 
others   disposed  In  order  on    either  side. 


When  the  « 


or  ladles  only,  the  win* 

'  bo  placed  before  the  lsdy  who 
head.    jV  tablespoon  should  be 


■hoard  first  be  placed  before  It 


lady  sitting 

. ,   then  himself,  aad 

finally  to  pass  the  decanter  on  -,  the  gentle- 
bsssj  sliuoid  also  eoaialt  the  lady's  chose*  as 
to  what  fnilt  aha  would  liks  to  take,  said 
secure  a  supply  for  her  piste.  After  drink- 
ing two  or  three  glasses  of  wine,  the  ] idles 
severally  retire ;  this  is  done  by  the  lady  of 
the  home  rising,  which  is  a  signal  to  the 
niw  buUn:  the  ladles  then  pass  out,  tfw 
rest  the  door  holding  It  open 
the  fair  guests  as  they  retire, 
-taUensan  standing  until  ill 
mom.  Tba  length  a/  lima 
_  _  usually  remain  ow  tbatr 
dessertontlltheyjointrielsu- '  — 


wis.    Formerly,  the  Interval 


feelings  of  the  ■ 
saseniblid  Burets. 

was  s  lengthened 

sldersMy  shortened,  and  In 
meats,  the  ladies  and  geatlenten  retire  rrm 
the  table  together.  The  signal  tor  retiring 
devolves  upon  the  boot,  who  uks  his  guests 
whether  It  would  be  agreeable  to  Join  the 
ladles,  which  bemg  answered  in  the  aanrma- 
live,  the  whole  ooropany  then 

proceed  to  tba  drawls- 

gentleman  however  b 
tructcd  flitting,  and  00 
be  both  more  prod  — 

SiCVOlfl'OBT.- 


raBrregroorn,     Shuuld  any 


riesEiUof 


which  conslsta  of  a  desk  plac 
pedesUlnlled  with  drawers,  th, 
the  same  width  and  depth  ss  lhe  pedestal, 
hot  la  made  to  slide  forward,  when  to  be 
written  upon,  to  give  roam  for  the  lessen, 
to  the  manner  shown  In  the  engraving.  A 
■lidiug  shelf  may  draw  oat  at  the  side,  ta 
bold  papers  or  other  things  i  and  over  that 
is  an  lahatand  that  tarns  out  and  shots  la 
by  a  hinge  at  one  end.  Tba  desk  la 
covered  with  leather,  and  has  a  fence  round 
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pain,  by  in  opiate  pill,  u 
prescription. 
Prepared  chalk 


''inn  of  chal 
attended  wi'__ 
the  following 


ipoonful  every  boor,  and  a  non-grain 

powdered  opium  pill  every  fonr  or  six  hours, 
till  the  pain  1*  subdued.  When,  bowerer, 
the  tonga*  Is  red  both  on  It*  surlaoe  and 
sides,  tt  indicate!  inaanunatorf  lotion,  and 
■out  be  treated  by  an  opposite  mode  ol  prac- 
-'oeand  the  following  mlatare  ad tnlnliterad; 
ic  opium,  however,  being  employed  wheat 
raln  la  present.  In  the  name  form  and  fre- 
quency Mi  in  the  farmer  state  of  the  bowels. 


perfectly  pure.  It  It  M  traniparent  aa  a  drop 
ofthepureatwaler.lnwhleh  state  It  Is  known 
aa  -adlamond  of  the  Brat  weWr;"  and  lo 
proportion  u  It  fall  s  abort  of  title  perfee- 
Mou  It  la  said  to  be  of  the  seoond,  third,  or 
fourth  w»ter,  till  It  bceonKa  a  coloured  one. 
Coloured  diamonds  are  generally  yellow, 
bine,  green,  and  red  or  rose  colour;  of  those 
the  rose  II  esteemed  the  moat  Tl ' 
the  yellow,  the  least  so, 

DIAMOND  C'EHRNT.— Seel 

DIAMOND,  FACTITIOUS.— A  material 
Is  made  In  Imitation  of  dlsmond*  sa  folio1 
—Manganese,  one  part;  rock -crystal,  i 
thousand  eight  hundred  parti  j  borax, 
thousand  nine  hundred  parts;  white U.    . 
Are  thousand  seran  hundred  parte.    Mix  In 
fine  powder,  then  ftiae  io  a  clean  wudbie; 

Er  it  Into  water,  dry,  powder,  and  repeat 
process  two  or  three  times. 
DIABRHIEA— Annexation  o 
of  the  bowels,  consequent  u 


SYerrhour.  Inallforni»ofdlarrlMsa,tbefae* 
should  be  kept  warm,  and  a  hot  bath.  If  pro- 
curable, will.  In  every  Instance,  be  (band 
beneficial.  The  diet  shomld  always  be  soil 
and  nutritious,  but  not  liquid ;  the  beat 
dietary  oonalst*  of  thick:  arrowroot,  made 
with  milk,  blancmange,  tapioca,  sago,  and 
semolina  puddings,  made  will]  egga.  and 
eaten  moderately  cool ;  and  when  animal 
food  is  Kfven,  It  should  consist  In  the  tlrat 
Instance  of  boiled  meats,  and  the  ttomeehi 
very  cautJoully  brought  back  to  digest  roast 

lilHBLI-VG.— A  mode  of  sowing  mm, 
much  practised  In  some  parts  of  Eng- 
land. It  I*  found  to  answer  best  on  the 
olover  leys  of  the  lighter  description  of 
land,    and    In    rich    loamy    soils     dur1nf 

by  a  man  walking  backwards  with  an  Iron 
dibble  in    each   hand,    with 


tory  condition  of  the  eetnetlssuei  or  it  may 

preeenoeof  indigestible  food,  or  acrid 

stance*  In  the  stomach;  It  may  also  oec 

a  crisis  of  fever,  and  without  any  direct 


Of  the  most  opposite  nature ;  though 
ehleT  are,  sudden  cold  applied  to  the  body, 
nheoked  perspiration,  powerful  etlmulr — 
the  inhalation  of  noxious  gases,  fee. 

Symptoms.— Nausea,  sickness,  and  toi 
lag,  thirst,  dry  stats  of  the  month,  dry  skin, 
frequent    and  copious  evacuations,   ant*  - 
furred  or  red  condition  of  the  tongue. 

Tnatmnu.— The  flrst  etep  in  the  trestiu 
Of  dlarrhce*  la  to  check  the  vomiting;  to 
•fleet  this,  the  feet  are  to  be  plunged  Into 
hot  water  and  kept  constantly  warm,  and  a 
■mall  blister  or  orw  or  two  leeches  applied 
to  the  pit  or  the  stomach.  The  state  of  the 
st  decide  the  nature  of  the  snbts- 


the  iurrow  *lloa. 


rss? 


of  a  box  fired  on  wheel 


n 


dibber,  the  potato- dibber,  a 


nlty,  for  the  purpose  of  carrying   down 
"tMiL*"!^™" — ""'  — ■"'——— 

f  1 

n^fe'ktajidprn. 

1  and  JikBoIuus 


DAILY  WANTS. 


The  anils  try  arttclea  or  dietary  m»y  be 
briefly  Mated  to  comprise  all  animal  meata, 
vegetable  subtuneea,  farinaceous  prepa- 
rations, fruits,  saccharine  compounds,  and 
alcoholic,  rlnoua.  and  acetous  fermented 
beverages.  Tub  healthy  state  of  The  mind 
and  body  depends  mainly  on  the  nature  and 
mode  of  preparing  tlie  varioua  nodi 
v/hleh  we  live  i  and  a  proper  km     '    ' 

these  facts  cor— — —  —*  c 

p«ilea  called 


natltnte  that  branch  o 


ISO    01 


clement!  of  chyme,  and  by  the  other  the 
degree  of  facility  In  which  thri  are  acted 
on  by  the  dlgretlve  power  of  the  stomach  : 
hence  the  necessity  of  a  combination  of 
article*  of  food  at  each  meal,  ai  many 
aliments  which  yield  tbe  largest  amount 
of  nourishment  are,  unaided  by  other  snb- 
•tancea.  the  mo.  1  difficult  of  dignitlon,  while 
the«niQ«te*syordig»tion  frequently  afford 
the  emalleet  percentage  of  chyme.  The 
«n»t  secret  of  a  healthy  dietary  la  a  know- 
ledge how  to  combine  tbe  food  taken  bo  mi  to 
produce  a  perfect  dlgeitlon.  and  a  proper 
aupply  of  nutriment  or  chyme  from  every 
meal ;  and  thla  can  only  be  effected  by  a  due 
mlxtnre  of  rich  and  poor  ailment.  The 
moat  nutrition  of  all  fooda.  or  those  which 
contain  m  greatest  abundance  the  clement* 
of  chyme,  ft  lonj<  perelated  In,  will  act  as  a 

dfllun  of  atrophy,  unless  occasiouelly  com- 
bined with  aona  lesa  nutritive  ailment 
When  due  attention  haa  been  paid  to  the 
nature  and  preparation  of  the  food,  the 
wboleaomeneaa  of  the  meal  will  be  ey  Idenced 
by  the  state  of  tbe  tongue,  which  will  then 
preaent  a  dean  and  healthy  appearance, 
whereas.  If  the  meal  haa  oonalited  of  Im- 
proper or  Ul-eooked  dishes,  an  excess  of 
aridity  will  be  generated  in  tbe  atomaeh. 
and  the  tongue  assume  a  more  or  Leaa  lurred 
or  coated  character. 
The  tnoat  wholeaomamodeof  dressing  anl- 

dlgeetion  'with  tbe  elimination  of  all  lta 
nutritious  properties,  la  either  by  roasting, 
boi.lni.  or  baking ;  broiling  la  probably  equal 
to  the  latter;  and  the  moat  hurtful  01  all 
"  ikary  la  that  by  frying,  for  by 
tbe  surface  of  the  meat  la  ren- 


form*  of  cookery 

this  procesa  the  si 

dered  hud  and   leathery,   _ 

difficult  of  dlgeatlon— a  fact 

better  understood  by  observing  tblt   the 

dijjeatrblllly  of  all  animal  tubatincea  a  lands 

to  each  other  In  the  following  order :— First, 


al  food  ie  dlgeated.  la  shown  by 
the  aeqnenc*  of  the  following  articles:— 
Fork,  multoD.  Teal  (boiled  and  related). 
game,  flab,  cheese,  and  beef.  There  are 
aereral  aabatascea  which,  though  they  con- 
tarn  no  nutritive  properties,  exert  a  powerfnl 
action  on  thestomacii  In  promoting  digestion 
and  tending  to  tbe  health  of  tlie  ijalem  ; 


not  properly  ailments,  yet  i 
sauries  m  ell  ay  a  tenia  of  die  tu 


principally  of  salt,  vinegar,  and  tpkoa-   Ine 


least   exciting 


ie  generally  aa,,— _. 

ta  being  the  most  .timulatlng 
[,  and  boiled  and  atewrd  the 
and  leas  durable  In  their 
enecia.  ine  man  who  live*  moat  frequently 
on  roasted  and  baked  meata  requires  no 
stimulating  beverage  to  keep  up  the  strength 
or  his  tnnie;  while  be  who  diets  often  ou 
tbe  same  meata  boiled  or  stewed,  need*  aa  % 
necessary,  the  ocailonil  use  uf  stimulating 
drinks  (o  keep  Intact  the  rigour  of  the  con- 
•  titutlon.  Variety  of  food  with  our  meals, 
la  a*  requisite  to  the  perfect  health  and 
atreugtb  of  the  body  aa  Tandy  or  oeenpa- 
'"■-  ••'■'  """ " '  "ItfOUr  and  integrity 


tlonlato  thelntellecti 

tables  and  fraJt*  sh* 

'Inn  of  tbe  dietary, 


•rega- 


I,  should  be  largely 

of  each  day  i  and  In 

healthy  dlgeatlon,  vegetables 
Jtnta  not  lass  than  two-third* 
:  bulk  ofthe  dinner,  while  of  the 
follow,  aa  much  should  he  eaten 

— ....lent  with  appetite  and  prudence; 

any  moderate  excess  being  qualified  by  the 


jot  of  the  add,  lu  promoting 
bough  partaking  at  one  meal  of 
ll  dlahea  la  unquestionably  In- 


and  boiled  meata,  Bab,  game,  vegetable!, 
bread,  cheese,  and  frulta  may  oeeaiienally  be 
Indulged  in  by  robust  conatltutlous  without 
much  Injury.  The  vegetable!  containing 
the  largest  amount  of  farina  and  lntham- 
aelvei  moat  strengthening,  and  the  beat 
correctives  to  the  richneea  of  the  animal 
food,  may  be  placed  In  the  following  order ; — 
Bread,  bean j.  cauliflower!,  pone,  potatoes, 
hroooll,  greene,  carrot!,  turnips,  4c.  It 
should  be  remembered  In  connexion  with 
thla  sableet,  that  vegetable*  have  no  effect 
In  exciting  tbe  circulation,  but.  on  the  con- 
trary, animal  food  act*  a*  astlninlantto  the 
heart ;  that  warm  drinks  also  accelerate  to* 
motion  of  the  blood,  while  cold  once  produce 
■Irectly  sedative  effect*  on  tbe  system.  Of 
ie  farinaceous  article*  appertaining  to  tbe 
ablest  of  dietary,  the  number  la  large,  and 
lrlr  usefulness  as  mild  and  wholesome 
_liment»  can  hardly  be  over-  estimated,  espe- 
cially a*  they  admit  of  to  many  mode*  of 
agreeable  preparation,  as  podding*,  pi**, 
and  custards,  while  some  of  them  almply 
"  c*u  lie  uaed  aa  vegetables  with  thn 

the  mott  important  of  the  list  are. 

rice  (whole  and  ground),  sago,  tapioca,  arrow- 
-    semolina,  pease   (split    and  ground), 


society  so  large  a  part  of  every  sj 

dietary,  the  moat— ■••=■■  -  "-• 


ie  moat  Important  in  a  therapeoUo 
indoubtedly  the  fermented  liquor* 
rem  malt,  •■oh  aa  ale,  stout,  and 
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h  of  the  bad}.    It  must  be 


to  both  a  at'   ""**"* 


simple  beverage,  ports'  ii  the  preparation 
that  should  be  employed;  when  tank  pro- 
perties mre  needed,  stout  Is  Uh  article  best 
lulled  lor  tlie  purpose  i  end  when  *  stlmu- 
lntdng  elect  Is  sought.  It  on  be  obtained 
either  fraui  ale  or  in  eijual  laiatnre  of  ale 
and  a  tout.  When  i;h«umatanoet  demv ■  - 
lighter  potation,  cold  mm  or  brandy 
— "r  without   sugar    will   -w~~'    "' 


ably  often  highly  beneficial  to  the  eystea 
bat  H  a  genural  rule,  not  being  noilye  ( 
tbe  climate.  It  ii  unnecessary  aa  an  article  e 


DIKT  of  Ch 


chocolate,  the™  can  be  no  dosbt  that  la 
thssnielvea  they  are  perfectly  innacuoui.  and 
■Diets  taken  In  ulnrntli  strong  prepara- 
ttona,  incapable  of  effecting  tbe  •yatc™  '- 
Jurlously;  and  that  what  stimuletlai 
nutritious  properties  they  poaaeaa  ar 

rived  Id  a  great  degree  from  the  cream 

■ajar  usually  taken  with  them,  and  from 
tbe  heat  imparted  to  the  body  by  the  tem- 
perature at  which  they  ate  Imbibed.  It 
would  be  difficult  to  flud  out  of  the  dietary 
lint  of  tbe  world,  either  ancient  or  modern, 
a  let  of  article*  possessing  aacb  negative 
uutritlie  propertiea,  whose  action  la  to 
beneficial  on  the  system,  or  which,  while 
affording  ao  large  as  amount  ot  comfort, 
have  produced  at  the  aame  tune  ao  moral 
or  social  a  bleaalng  on  tlie  people  aa  the 
'everagea  appertaining  to  ten  and 

—One  of  the  great- 

committed  by  parenta,  1*  tbe 
loan  that  children  require  a  large  amount 
of  animal  food  to  enable  the  ay  item  to  build 
np  the  growing-  frame.  Tliia  Is  a  serious  fal- 
lacy, and  not  only  tanda  to  make  tbe  child 
gross,  bat  to  Impair  the  healthy  function! 
of  the  body;  •ehUdrcqnb-eaqnaDtlty rather 
than  quality,  and  ao  the  food  u  light  and 
wbokwona,  and,  amordlng  to  the  age  and 
activity  of  the  child,  abundant,  It  mattere 
very  little  of  what  It  la  composed;  aa  from 
their  quicker  circulation,  elasticity  or  mind 
and  Incessant  motion,  tlmtr  digestion  It  not 
only  rapid,  but  perfect  It  la  Impossible  to 
separate  the  healthy  dietary  of  childhood 
from  air  and  excrolie,  aa  thaae  are  nearly  aa 
neceaaary  to  thetr  growth  and  well-being,  ai 
the  abundance  ana  wboletomenesa  of  (heir 
food ;  Indeed,  to  large  a  proportion  of  oxy- 
gen do  all  children  coneurn*  in  tha  develop- 
ment of  their  frame,  that  without  much 
extravagance,  they  may  be  aaid  In  a  grant 
measure  to  live  on  air.  Children  should 
have  three  full  meals  a  day,  and  the  stomach 
ihould  never  be  allowed  to  remain  longer 
than  four  boors  at  a  time  without  a  supply 


of  (bad.  Tbe  breakfast  ahomld  onelM  «f 
bread  and  milk,  or  ion.  the  dinner  of  a  large 
proportion  of  vegetable*  and  bread,  with  a 
moderate  proportion  of  mat,  with  ao  ade- 
quate quantity  of  fat;  for,  at  this  substance 
Staid*  more  nitrogen,  than  tbe  fleaby  part.  It 
i  a  gnat  mistake  to  prohibit  tbe  child's 


it  main  portion,  m 


.  the  whole  of  a 


plea  or  puddings,  apple  dumplings,  or  pints 
euet  dumpling*.  The  tea  should  be  a  Tape 
tltkrn  of  the  breakfast,  or  bread  and  batter, 
with  milk  and  water.  The  only  leMriattaa 
that  need  be  pieced  on  a  child's  appetite,  it 
tbe  avoidance  of  unripe  Emit  and  tbe  ob- 
jioiiout  trash  sold  aa  sweetmeats,  Sagar 
is  highly  neosasary,  and  twice  a  day  ahoiM 
forma  pert  oT  each  meal ;  while,  nan  whole- 
some variety,  some  plain  boiled  rice  with 
eager  may  be  substituted  for  pudding  at 
dinner,  and  treacle  or  golden  syrup  eptasal 
en  tbe  bread  Instead  ofbatter.  ut  ten  time. 
Children  require  no  HhsnlaoU,  end  ahould 
neither  be  given  wine  nor  malt  liquor  j  oak* 
tea,  milk  and  water,  or  barley  water,  i*  the) 
only  beverage  that  children  either  require 
or.  unless  coerced,  desire  or  care  for. 

DIET  or  ]rtvA.v.iDS.  —  The  food  of  the) 
sick  and  con vaknauuut  mutt, lu  arrest  maa- 
aure, depend  upon  the  age  of  the  patient, 
end  the  nature  and  seat  of  the  disease  under 
which  be  laboare.  or  from  which  he  baa 
recovered ;  and  also  whether  the  disease 

necessary  when  (be  cause  of  Illness  baa  lain 
in  the  digestive  organ*,  or  when  these  are 
only  symptomatlcally  elected.  In  all  cases, 
however,  one  general  rule  Is  to  be  observed. 
Unit  nothing  &  to  be  pat  into  the  stonteok 
that  by  its  hardness  or  indigeatlblllty  cam 
Dense  pain  or  Inconvenience  to  tha  organ. 
All  foods  ahould  be  aa  light  snd  easy  of 
digestion  aa  possible,  consisting,  for   tha 

eaatardsi  and  when  the  stomach  baa  been 
gradually  restored  to  tone,  animal  fooda  are 
to  be  carefully  and  sparingly  administered, 
selecting  those  substance*  moat  easy  ol 
digestion;  such  at  apiece  of  lean  pork  anal 
boiled  mutton,  rabbit,  fee.,  and  so  on  (ill 
the  power  ol  digesting  nun  nutritive  arti- 
cles la  restored.  Can  moat  be  taken  to 
avoid  all  vegetable  substances,  partioulirly 
those  of  a  flatulent  nature,  bread  or  biscuit 
being  employed  aa  a  corrective  with  tbe 
animal  rood  taken;  at  the  tame  time,  ail 
•loppy  drinks  should  be  strictly  avoided, 
aa  weakening  and  injariou*  to  the  itomach, 
which  ahould  be  sepplled  with  food  every 
three  or  toar  boor*,  and  the  meals  given 
when  the  patient  een  sat  them,  not  nt  con- 
ventional hours.  The  beverage  of  an  Invalid 
must  depend  upon  his  drcnmitannrn.  and 
tbe  disease  alto;  sherry  and  water  la  hi 
general  the  beat  drink  of  thla  character ,  or 
if  unprocurable,  a  tableepoonful  of  brandy 

ttltuted.     Tea,  cocoa,  or  bread  and  milk. 
■  mid  conalllntethe  tea andbnakfast, with 
d  buttered  toast,  or  dry  toast,  if  the  bul- 
ls objectionable.  Bat  M  so  much  depends 
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DIG 


of  debility,  it  ts  Impossible  to  ley  down  utrtn- 
IM  [Dunl  rales  forth*  dietary  of  invalids. 
DIET- BEE  AD  CAKK.— Pat  half  ■  pint 
of  water  into  a  stew-pan,  with  one  pound  of 
■■gar,  *tlr  It  til!  It  comes  to  a  boll.  then 
remove  it  from  tho  Are,  ud  sllr  in  briskly 
the  well-beaten  yolks  of  twelve  egss.  ud 
Cm  well-beaten  whites  at  six  era*,  with 
half  a  traepoouful  ol  nit ;  then  stir  In 
Hebtly  one  pound  of  sifted  floor,  pour  the 

twenty  minutes. 

trsT  Water.  ,  pint ;     sugar,  lib. :    eggs, 
II  yolks,  « whites;  ssJt,iMupooafhli  flour, 

DIGESTER— A  term  applied  to  strong 
tram  hollers  used  for  making  soaps,  fro, 
TOeyhavenlld  that  screws  down  tightly,  so 
ms  ts  eonflue  all  the  stesm ;  snd  by  this 
'   r    rasy  be  bested  severs! 


entered  the  upper  end  of  the  slor 
crushed  and  moistened  food,  qnlts  tt 
extremity  la  the  farm  of  s  cre»"» 
ment,  snd  takes  up  its  piece  It 

its  passage  through  tl 

heart,  secretes,  m  It  diffuses  itself  over  the 
lobes  of  the  lirer,  ■  bitter,  acrid,  heevy- 
smelling  greenish  yellow  fluid   called  the 


object  at  whioh  is  to  correct  or  m , 

acridity  of  the  bile.     Upon  the  eeidnli 
chyme  In  the  small  Intesttaee,  the  eombt 
alkalm  e  secret  Ion  s  of  the  1 1 ver  and  pancreas 
Is  poured  ;  the  effect  of  which  Is  directly  an 
"hmge  snd  separate  the  chyme  hit-  ' — 
■is,  one  a  thm  rich  whin  fluid,  tl 

itrsted  essence  of  all  the  nutriment. 

chyle,  and  the  other,  the  gross  solid  impa- 
rities of  the  food  from  which  all  nutrition 
v  " ' ' '     The  chyle  is  then  ab- 


.  by  which  th< 
re-tulaled.  Meat  may  be  thus  entirely 
'Ml.  and  bones  reduced  to  Jelly. 

ll!  this  term  is  understood 
■bleb  the  food  taken  into 


DIGESTION. 
that  process  by 

the  stomach  is   

and.  Anally,  Into  blood,  to  maintain  lue  cir- 
culation and  snpply  the  wear  and  tear  of 
the  body.  The  Internal  coat  of  the  stomach 
la  dotted  with  numerous  smallgland*,  which 
accrete  a  very  sour  acrid  fluid,  called  the 
gastric  juice,  which. 


acb,  is  poured  out  in  great  quan- 
ia  gastric  Juice— which  Is  composed 
vi  nm,  common  salt,  phosphate  of  soda, 
potash,  and  muriatic  scld -Immediately  sur- 
rounds the  mass  of  pulpy  food,  aod  the  aeid 
of  the  secretion  noting  on  the  alkaline  In- 
gredients of  the  saliva  In  the  food,  com- 
m  ■  gentle  chemical  action,  from  which 


into  cue   mass,  <mi 
cr  In  to  a  soft  t 

U  It  finds  "its  i 

(tt  weight  acting  as  a  stimulant  on  the  onl 
let  or  raire,  the  passage  opens,  and  the  lln 
gush  oi"  digested  food  passes  into  the  due 
dennm,  followed,  at  short  Intervals,  by  fm 


*itb  a  lever  attached  In  the  same  plane,  and 
the  operation  of  digging  consists  in  thruit- 

rvelght  end  motion)  of  the  operator,  which. 


operator,  by  stooping  and  rising  again,  lifts 
np  the  apitful,  or  section  of  earth,  on  the 
blade  or  wedge  of  tbe  spade,  which,  whan 
so  raised.  Is  dropped  In  a  reversed  position, 
and  at  a  short  distance  irom  the  unbroken 
ground.  Tne  separal' 
and  nndug  ground  ■- 

furrow  i  and  when        

ha  dug,  s  furrow  Is  first  opened  a 


spltful,  'so  that  what 
wss  beibre  surface  may  now  be  buried;  to 
break  and  comminute  every  part,  where 
pulverisation  Is  the  leading  object ;  to  pre- 
serve each  spitfhl  as  entire  as  possible,  and 
place  It,  separated  or  isolated  as  much  as 
can  be  effected,  where  aeration  Is  the  object ; 
to  mix  in  manures  regularly,  when  they  an 
added;  to  bury  weeds  not  likely  to  rise  again, 
and  to  remove  others,  snd  all  extraneons 

other  purposes,  a  deep  open  trench  Is  requi- 
site; and,  that  [his  may  not  be  diminished  in 


n,itm 
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ookcd  byirregolai 


even  surface,  which 
Digging  lor  pul- 


leying it  up  In  lumps  or  entire  piece*.    Ine 
(Uiwl  length  of  rhe  blade  of  Ihe  (pule  l« 


erted  Hutibil   obit. 


obliquely,   the 
Ined  by  simple 


breaking- up  Brm  ground 


DINNEK.— This  Is  the  principal  me. 

"     on*,  and  villi  some  person*!  fie  only  __ 

:l]  looii  in  anything  tike  quantity  i!>  Jjurli 


kequ 

ken  uf.    The   lood  and  drii._  ... 

■I  this  meal  vary  materially  according  10 
i  person's  means  and  the  obll^ationi  dI  so- 
del)':  as  »rult  however.  It  Is  bettor  not  to 
Introduce  too  greil  ■  variety  of  thin;;*  into 
the  itoniKh  at  out  and  the  tsme  repast,  a< 
the  different  properties  of  the  ingrnlk-ulu 

great  au  amount  of  labour  lu  the  digs live 
organi.  If  a  person  wishes  to  rue  Itin  lite 
dinner  table  with  pleasurable  aud  gratified 


:    the    i 


o.i  lil  Di 


:iu!]y   u 


-tin,! 


pastry,  sweetmeats,  highly  seasoned  dtshc*. 
ike.  The  same  rule  holds  good  with  regard 
to  drink,  and  the  beverage    first   chosei 

■  houLd  In:  fontiniifd  lliroiigfiout   Ihe  repast 


Vegetables  s honld  he  freely  partaken  of,  M 
they  umi  la  the  sssimilntion  and  diges- 
tion of  stronger  tbodi,  and  areola  pleasant 
and  coollug  nature.  While  dinner  la 
being  oaten,  the  mind  should  fa*  at  ease, 
otherwise  the  digestive  proms  will  be  ma- 
terially interfered  with,  and  the  body 
will  experience  little  or  no  nourishment 
from  the  lood  It  receives.  Persons  en- 
gaged In  business  and  professional  pursuits 
are  Id  the  habit  of  snatching  a  brief  In- 
terval from  their  avocations.,  despatching 
their  diuner  hurriedly,  and  resuming  their 
occupation  the  Instant  It  Is  eaten ;  a  custom 
at  oner  reprehensible  and  highly  Injurious. 
However  much  1  person  maybe  absorbed  In 
his  business  or  profession,  be  should  con- 

'ftfryl 


apart.  In  which  the  dinner  msy  be  eaten 
leisurely  and  with  enjoyment  The  evvpsr 
hour  far  thnatr  depends  In  a  great  measure 
upon  a  person's  avocations  j  the  most  natural 
tune  ti  about  one  or  two  o'clock,   but  when 


lonr  or  Ave  hours.    The  contrary  practice  ot 

or  six  o'clock  In  the  ereninV  and  then  Bit- 
ting down  to  a  hearty  meal.  Is  highly  Inju- 
rious, an  the  lengthened  that  has  tended  to 
enervate  the  powers  of  the  stomach,  and 
the  excessive  quantity  of  food  Introduced' 
Dee  lu  an  undigested  mass  for  some  hours  : 
this  unwholesome  practice,  repeated  daily, 
soon  tells  upon  the  digestive  organs,  and 
at  length  occasions  permanent  disease. 
The  rational  summary,  therefore.  In  connec- 
tion with  this  subject  Is,  that  If  two  hours' 
relaxation  from  business  can  be  obtained 
about  flee  or  six  hours  after  breakfast,  the, 
best  plan,  unquestionably.  Is  to  dine  then. 
But  If  this  be  Im possible,  and  active  exertion 
of  mind  or   body  - -    — 

eat  some  llfiht  refrr 
and  to  postpone  dir 


will  be  far  better  tt 
not  only  till  bnslneai 


fatigue  to  subside,     lly  this  means  the 
sisch    will    enter  upon  Its  duties  with 
our,   and  the  dinner  be  digested  with 
atcr  comfort  and  despatch,  than  when 
lug  down  to  table  the  moment  work  Is 
'Tied.    Another  assistance  to  the  moral 
uymctit  and  physical  benellt  to  be  de- 
:d  from  dinner,  consists  of  partaking  of 
indcr  cluenul  aspect*.    It  would  be  a* 
..!,  tlierriure.  to  eat  this  meal  in  the  midst 
of  pleasant  and  social  companionship,  in- 
stead of.  as  Is  loo  frequently  the  case,  mak- 
ing It  a  solitary  repast  with  the  newspaper 
ir  a  book  for  a  companion. 

DINNER.   Airamhiw    or.  —  Soups 
ihuuld  be  placed  at  the  head  of  the  table; 
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forlts,  and  collect  ill  the  piece*  of  bi  end  Into 
the  brad  basket,  lly  this  time  von  should 
hate  all  the  clean  spoons  and  fork*,  the  salt 
cellars  and  cruel  aland,  removed  to  the  skie- 
idy  tor  future  use.  Then  sweep 
19  from  off  the  table  with  a  brush 

so  as  not  to  crease  it,  that  It  may  be  folded 
and  put  into  toe  jjitna  Tor  using  the  next 
day.  itomefenuUes  leave  the  tabTecorer  on, 
but,  generally  speaklog,  it  ahonld  be  taken 


res  dinnerparty,  auehper- 

agreeabla  to  one  another-,  and  Invitations, 
apeolfying  the  exact  dinner-hour,  ahould  be 
aeut  aeverel  daye  previously.  Whan  the 
hour  arTivea,  the  lady  of  the  house  ahould  bu 


1  regulated  according  to  t 
e  household,  without  occaa 
wdlng  or   dlftcumlort. 


from  right 

time  between  the  serving  01  me  mines  i 
■apply  the  vegetables  and  sauces,  do  to,  bi 

JJrend,  beer,  vegetables,  and  sauces,  uht 
•erred,  should  always  be  held  In  the  lei 

•on  to  whom  they  are  offered. "  When  th. 
plate  of  any  one  or  the  company  la  empty, 
take  it  *— -  * ■"—-^ > -»-i-  _!»*>£..  *,_<■.,' »,* 


Immediately,  with the) 


JS'*! 


plate  ba.fc.et.  If  there  be  one,  but  If  there  la 
not.  put  them  In  piles,  paealng  the  bones 
and  fragment*  (without  nolle]  all  into  one 
plate  aa  you  do  ao.  When  a  peraon  declines 
taking  any  more  meat,  place  a  small  plats, 
amalfknlte  and  fork,  and  deaaertapuon  for 

When  pudding'or  pie  hoi  been  strieJ,  or 
elae  declined,  place  the  cheese  on  the  table. 


table    In    lier™ 
:e  with  the  a 


right,, 


MM  and  then  th 
i  will  take  eltlie 
or  both,  or  decline  them  as  they  plane,  bu 
aerre  both  to  the  left  hand  of  the  company 
Aa  you  change  the  things  at  dinner,  put  ver 
gently  all  the  knives  that  have  been  use 
Into  one  tray,  and  the  spoons  and  alive 
forks  that  have  been  used  into  another ;  am 
aa  the  cheese  la  done  with,  clear  away  th 
remainder  of  the  plates,  and  knives  am 


ic  table.    Onth 


rfKhtPhanil 


highest  rank  1_.     .  ..  

In  rank  will  occupy  the  left  The  two  moat 
distinguished  ladies,  in  like  manner,  alt  on 
either  side  of  the  master  of  the  house,  who* 
or  oourae  taken  the  bottom  of  the  table. 
When  the  guests  are  aeated,  the  lady  begtna 
to  help  the  suup.  which  she  sends  round, 
commencing  with  her  guests  on  the  right 

order.  No  one  should  ssk  tor  fish  or  soup 
twice,  because  by  so  doing,  part  of  the  com- 
pany are  kept  waiting  for  the  second  course. 
Neither  ask  anybody  to  take  wine  until  the 
ttah  or  soup  is  finished.  Wine  ahould  neves 
be  pressed  upon  those  known  to  he  averse. 
to  It,  nor  should  comments  be  offered  upon 
any  established  rule*  adopted  by  individuals 
with  reference  to  meats  or  drinks.  It  ia 
t  mark  of  good  breed- 
wine  aa  that  selected 
ou  the  compliment, 
pertaining   to  the 


the   choice,    of  course,   j 


.... or  age;  ahould,  hoi ,  ,.„ 

wine  be  Is  drinking  be  unpalatable  to  you. 
you  are  at  liberty  to  (elect  your  own  by 
courteously  Buying.  "Will  you  permit  me 
to  take  claret,  or  sherry?"  fcc 

Avoid  all  nn  graceful  habits,  such  as  using 
a  knife  in  eating,  making  a  noise  with  the 
lips  and  mouth,  bringing  the  race  close  down 
to  the  plate,  making  a  rattling  with  the 
knife  and  lork.  &o.  Eatipeaa  withafork.and 
Db  te '  "Th118  "nV"  th°  "'""J?  g™ny  on  ■ 
could  not  possibly  leave  a  drop  of  it     Do 

plate.  If  helping  soap,  one  ladTeiu'in  each 
plate  ia  tnficsmt  Fish  should  always  be 
*steo  with  a  fork  aided  by  a  piece  of  bread. 
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On  no  amount  pick 


ait  plok  toot  tea 
unseemly  habit. 


teeth  af ter  dliuier 


onunue  It 


I  upon  the  carpet  Beat 


loquacious ;  during  the  first  portion  of  the 

limited  to  an  occasional  remark,  but  towards 
tlio  latter  end,  freer  MOpe  msy  be  given  for 
the  disouiskm  of  topic*  of  i  H|;tit  and  pies- 
net  nature.  Alter  you  have  assisted  your- 
self to  condiments,  do  not  keep  them  uppo- 
alte  jon,  but  pats  them  to  your  neat  Bela- 
bours, by  doing  thla  to  spare  persons  the 
awkwardness  of  continually  asking  you  to 
put  this  or  that-  When  you  are  asked  by 
the  »r™  which  part  you  would  like  of  any 
particulsr  dish,  name  at  ones  »M  pari, 
without  appearing  selfish  or  too  dainty.  If 
the  hoot  or  iMHteee  pa*«  a  plate  ex  pressly 
for  you.  do  not  offer  It  to  another  parson,  u 
by  doing  io  you  will  be  questioning  the  boat 
or  hostess's  good  taste.  Whenever  you.  re- 
ceive, an  imitation  to  dinner,  answer  It  lio- 
mediately,  or  at  any  rate  within  the  next 
twenty-tour   hours.     Arrive  at  the  house 

named :  the  absurd  fasl 


Canon  garnished  with  cresses. 
^^       Mince  pica. 
ihad  eggs  on  spinach.  JciLa. 

Fritter  of  oysters. 

Sweetbread!.  Banispi 

Lemon  pudding. 

Tarta  of  preserved  Hint*. 

ill  or  Fare  ?on  March. 

Gravy  Bonn- 

P°°'  Calf*  hau 

Oyster  patties. 


ner- parties   la,  a  black 


D1SSEK    WAQGON. 
article  of  dlnlD| 


furniture,  for   the 


bogany,  and  running  npon  outers.    Bj.'hls 
means.  Joints  of  meat  and  other  large  dishes 
'     easily  transported  from  one  part  at 


found  to  cunionn  with  the  various  se 

of  the  year,  and  if  noted  upon  will  fi 

excellent  dinners,  without  en  tailing  any  very 
eatnvagant  outlay  ■.— 

Bill  OF  Fade  WB  January. 
Aral  fears*. 

White  aoup.  Haricot 


nasbed 

potatoes.  CalTs  head. 

RosMbeei. 

Turkey.  Turtle*  or 


Brocoll. 
Tongue  01 


emangfc  ,  .    ,   J-"1"- 

Kane;  pastry  enrntshed 

ttrabblte.  '    Sweetbread. 


Haiioot  mutton. 


Artichoke*. 


Mushrooms,  boiled. 

Marrow  pudding. 


r  Fabi  fob  Jlsk. 

jrded  fowls, 
tewed  gibleU. 

Loin  Off! 


Haunch  of  venison  * 


hnd 


,t  J-Uy. 


Lamb  outlet*  with  sj 


Saddle  ol  mutton. 
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interest  of  the  moorr  during  the  Interval. 
Consequently,  be  should  only  receive  so 
mash  aa,  put  out  to  Interest  during  the 
period  In  qoettiou,  will  realii*  the  amount 
-,i.t-*..E..  ..  ■«.-  -'-ie  when  It  would  lutTe 


person  when  bo  part*  with  the  bill,  ud 
keying  the  Mine  until  itarrlvesst  msJurily. 
Discounting  bill*  la  e  greet  oonvenlenoe  in 
Is  It  puts  a  person.  In  the  posscs- 
Lediate  funds,  end  yields  a  pi-un t 

"TSisai 

mouth  (_   ___ _ 

nude  of  n  atrip  of  Ittiry  or 

la  eight  inches  In  length,  end  forked  bi  nit 
ad,  Thebrhed  endle  preued  down  upon 
the  bend  of  the  hook  until  the  point  la  re 
moved  (rant  rta  hold ;  the  gat  flip,  or  other 
substance  to  which  the  tools  it  tied  la  then 
tightened,  still  pressing  the  Instrument  ou 
th*  bendof  the  hook,  which  brings  the  point 
of  the  Book  against  the  atem  of  the  diegorger. 
Mid  allows  the  two  to  be  withdrawn  together 
without  the  hook  again  taking  hold  of  the 
throat  or  month  of  the  Bah. 

DISH-COVERS,  to  Ci.KAW.-Ha.Tlng 
washed  the  bleak-tin  article*  quite  clean  la 
wane  water,  rub  th*  inaide  with  soft  rage 
nwaataned  with  Am  wet  whiting ;  than  rub 
the  caUalde  over  with  a  toft  linen  cloth 
dipped  In  sweet  oil.  Neit  rob  it  all  over 
with  One  whiting,  powdered  and  tilted,  and 
Baton  dry;  aftsrwerdt  fluinh  with  a  clean 
Stt  cloth.  DJah  covers  cleaned  la  thla  way 
will  preserve  their  polish,  and  cuntinoe  to 
look  new,  provided  they  are  always  wiped 
dry  aa  aooa  aa  they  are  brought  from,  the 

DISINFECTION.  —  Disinfection,    in  1U 
"-■•-'  ahrnUaation,  most  depend  upon  the 
n  of  the  noxious  aatet  that  liaye  to 


gravity  uud  power  of  siusnsiovi.the  mean* 
to  remedy  tba  one  would  be  inoperative  la 
the  other.  Nats**  has  sapplied  na  with  two 
of  the  beat  dlalatectan  ta  that  we  poeaea*.  alr 
aud  water,  though  In  certain  conditions  of 
the  fornur,  when  too  moiat  or  too  dry.  It 
I*  defective ;  for  then  It  carries  the  poisonous 
elements  more  quickly  into  the  system,  and 
renders  It  more  saaeeptlble  of  absorbing 
the  deleterlona  panlelot.  If  the  eaaae 
of  fool  air  and  noaiona  gaae*  proceed* 
from  faulty  drains,  dhrinfectanta  can  only 
pamate  the  evil  till  the  construction  of  the 
drain  Is  altered ;  the  beet  arthVaal  metal  to 
neatrallM  and  deatroy  the  effluvium  for  the 
time  being  la  the  chloride  of  lime  or  the  chlo- 
ride of  tin,  which,  dissolved  In  water,  and 
poured  down  the  sinks  and  drains,  will,  by 
decomposing  the  gases,  at  once  arrest  the 
offensive  email.  Bat  fur  the  apartments 
hsto  which  the  foul  odours  hare  entered, 
™tla*ttan,  by  lighting  ■  Ore  In  the  grate 
and  opening  the  window,  ao  aa  to  produce  a 
rapid  and  sweeping  oarreot  of  air,  will  bat 
found  the  aaeot  efieotual  eonree.  For  the 
Infection  of  fever,  or  the  close  air  of  a  tick 
room,  chloride  of  lime  aoatteredoccnetoriajhr 
over  the  Boor,  or  the  fumee  of  aromatic 


la  *  heated  shovel;    by  burning 
camphor. 


It  dried 

.  ...,   — .jry  effectual 

Tobacco  amok*  and  the  fumes  of 

Snpowder  are  equally  efficacious  aa  dliln- 
itautagenie;  amoug  pncaatlooBry  mea- 
sures the  carpets  ahoaud  be  removed  from 
the  room  of  fever  patients,  and  the  boarda 
kept  constantly  dry;  the  bedclothes,  and 
everything  that  oomei  from  the  patient 
Immediately  placed  In  tab*  of  water  con- 
taining chloride  of  lima,  and  the  nurse  and 
attendants  should  always  eland  In  incb  a 
position  that  the  breath  and  eifaalatlon  frcra. 
the  patient  shall  blow  from  and  not  to  the 

DISLOCATION.— An  accident  of  very 
frequent  occurrence,  and  generally  tberesuft 
of  rails,  though  In  some  very  weak  and  re- 
ined constitutions,  d  Is  local  Ion  o  fie  u  takes 
place  from  mere  muscular  action.  Some- 
times dialocatlana  are  acoompanied  with 
fracture.  In  which  cue,  when  the  limb  la 
broken  near  the  head  of  the  bone.  It  la  Im- 

Calble  to  reduce  the  dislocation  till  the 
iture  has  been  reunited,  thus  materially 
complicating  the  danger  and  the  suffering. 
The  Joints  moat  liable  to  dislocation  are 
those  which  have  the  greatest  play,  as  tba 
shoulder,  wrist,  ankle,  hip  or  thigh,  fingers. 


tith  dlalgi 


dltagurement 


A   and  more  or  less  of 

otrjaeent  parte,  pain,  im- 

*     '    ifugof themem- 


J!B"L__ 

this  nature,  the  bone  should  b< 
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It  the  prooea*  becomes,  at 


from  ■  Irifllnjc  accident,  to  ba  again  diaplaoed. 

The  general  node  of  ntaimnl  may  be 
expressed  In  ■  few  words,  though  special 
dislocations  demand  uioreoompllcatedmsii- 
wrcQietiL  In  toe  flnl  pleee.  the  body  or  the 
main  member  li  to  be  nude  the  resisting 
■medium,  and  being  held  flrmly  u  m  counter  - 
point  thedlslocated  part  is  to  be  slowly  and 
ateedily  extended  or  drawn  out  till  the 
bead  of  the  bone  reachea  the  outer  rim  of 
ite  cavity,  over  which  It  hi  to  be  aaeteted  by 
thennsertoi  theeurgoonor  aaalatant,  when. 
the  extension  being  relaxed,  the  head  gUuee 
Into  1U  piece  with  a  snap. 

DISLOCATION  or  the    Bbouldeb. 
This  joint  may  be  dialooaUd  in  almost  a_ 
direction.,  exoept  upward.,  though  probably 
'*■-  ~~*  (refluent  poiltioni  are  forward  and 
*  tie  hi    "     " 


a  bone  Into  ite  cavity.    Whan  the 

j  baa  been  reduced,  the  forearm  la 

to  be  bent  on  the  onset  and  kept  In  a  sling, 
and  the  limb  preserved  in  psrftot  rent  lor 
several  days.    Should  the  aboukhr  remain, 

Uting  embrocation. 

DISLOCATION  OF  THE  THina—Thi*  la 
probably  the  moat  if 


the  Joint*,  and,  ft 


and  sharp,  grett  pain,  and  almoat  immovr 
Die  etateof  the  arm,  tbe  elbow  tamed  ftou 
the  body;  the  patient  leans  toward,  the 
affected  aide,  and  reeta  the  forearm  on  hie 

lap,  or  support*  It  in  hii  other  hand.    The 


accompanying  figure  Illustrate,  this  kind  or 
dislocation,  in  which  the  want  of  ronndnaaa 
in  the  (hoiilder  and  the  sharp  end  of  tbe 
ooll.r  bono  Is  clearly  defined. 

rv*jfir^iU.— The  reduction  of  this  boe 
be  effected  by  .eating  the  patient  on  the 
around,  fastening  a  Jack -towel  abort  the 
elbow,  and  throwing  the  fold  otct  bia  neck ; 
tbe  eanraon  plaoaa  the  heel  of  his  foot  la  the 
patient  s  armpit,  make,  the  extension  by 
means  of  the  pull  over  his  neok,  and  the 
la  heel  and  left,  till,  having 
ih  till  the  head  li  brought 
ty,  be  allow*  the  bone  to 
mce  into  it*  place.  Or  it  may  be 
d  by  placing  tbe  patient  in  a  chair, 
.avion  pafl.eu  a  jack-towel  obliquely 
.he  cheat,  and  fastened  tbe  opposite 
a  door  or  norue  fixed  point,  while  one 
i  slowly  extends  tbe  arm,  tbe  aurgaon 
ng  behind  and  keeping  the  blade  bone 
with  bia  Anger  direct*  the  During 


n  Injury, 


it  require*  oonaidi 
able  lure*  to  di*pl*_ 
tbe  bone  from  Ita 
socket,  such  accidents 
being  generally  the 
result  of  heary  fall* 
with  the  legs  apart,  or 


■*  oppoeii 
minted  lnw 


When  tb* 

_  l*fro"on. 
|?  obe*  abort 

the   knee 


foot   and   t 


ays,: 


inwards,  and  resting 
■  limb. 

A  sheet  Is  first  folded  length. 
ised  between  the  Jess,  and  orsr 

i_h     .H_    _.!_.     |T||lg.   „„    fha 

made  nut  to 

1  point ;   Hit. 

polity  Is  axed  to  the  thigh  Jnet 

knee,  exteneion  la  then  to   be 

.....      mwluTj  direction  by 


iun5  side." the  ends 

abort  the 

I  of  the  pulley  till  the  bead  is  _ 
lerel  with  the  socket,  when  the 
by  dexterously  turning  Ibe  limb 
.  and  byjndkuoua  preaaure.  la  eni 
,  .  jh  the  head  Into  Ita  aoeket  Whcs 
patient  is  young  and  mosouler,  or  the  d 
cation  baa  been  some  time  unreduced. 


agreed  upon,  a  partnership  may  be  dissolved 
—  my  time  bj>  either  party  or  by  mutual 
tent.  A  dissolntlon  may  be  ejected  by 
...=  aid  or  the  Court  of  Chanoery.  in  case  of 
tbe  partnership  undertaking  turning  oat 
impracticable,  or  one  of  the  partner*  be- 
coming an  incurable  lunatic  or  being  guilty 
of  gross  misconduct,  such  as  refusing  to 
account  for  hi*  receipts,  or  to  submit  Ida 
dealing*  to  the  examination  of  bia  partner*. 
A  partnership  la  dissolved  by  operation  of 
law  by  the  bankruptcy,  outlawry.  conviction 
rb^iWony^or^deatn  of  any  one  of  the  parl- 

.... ..  __. partnership,  the 

rn tire  Arm  it  dissolved  ;  the  remaining  part- 
if  any  continue  to  oaiTy  on  the  business, 

a  new  partnership.    A  dissolution  of  a 

partnership  should  Invariably  be  published 
In  the  LnAm  tlatau.  and  notice  of  the  dluo- 
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DOG 


rorau.Mil  la  attended  by  a  variety  of  eymp- 
toms.  To  ward  off  this  disease  a*  much  a* 
poaalble,  animals  abould  be  liberally 
nutritiously  fed,  ud  allowed  a  proper 
amount  or  air  and  exerolee.  The  treatment 
of  this  complaint  is  regulated  by  the  actum 
HUM  of  the  disease :  but  the  general  prin- 
ciples ire  based  upon  bloodletting,  and 
the  administering  of  mild  purgatives.— See 

DoOS.   IIOHSt,  Sc. 

DISTEMT-EK  COLOURING. -An 

rtor  kind  of  colouring  uied  for  both  int 

mud  extern*!  walls,  not  principally  for  the 
former,  instead  of  oil  colour,  being  ■  cheap 


mixed  with  size  of  a  coarie  quality,  in  the 
proportion  of  twelve  pounds  of  whiting  to 
■■-'liie.    The  Use  is  boiled  and 


DISTILLATION.  —  The  art  of  drawing 
apirltuoua  and  other  fluids  of  ■  mixed  body, 
and  collecting  and  coDdeuailigtbera  byoold. 
The  process  of  distillation,  ai  carried  cm  at 
distilleries,  li  divided  Into  four  general 
operations,  vis.,  the  imnA6ijr  or  formation  of 
a  saccharin  a  Infusion  from  oertaln  vegetable 
matters,  as  malt,  barley,  oats,  rye,  fcc. ;  the 
tasiMfat  this  wort  or  liquor;  theAniuaMitsa, 
or  process  by  which  the  sugar  of  the  eooled 
"">t  la  converted  into  alcohol ;  and  the 

lor.    The  process  of 
rpna  la  Tery  simple  i 


a  round  or  spherical  top  to  collect  the  Tapotut 
in  ■  larger  body,  a  free  opening  fur  the 
yaponr  to  escape  and  a  connecting  pipe 
which  runa  Into  a  vessel  conlaiDlng  aoV 
water,  and  there  being  formed  Into  what 


a  liquid 
distilled 


water,  and  passes  Into  a  reoelvi 


coolaiDlng  cold 
as  It 

Mi 


place  the  still  or  boile 


the  liquid  to  be  distilled  Is  put  must  fit  Into 
a  boiler  containing  water,  and  the  beat 
which  drives  off  the  vapour  Is  received  from 
the  water  In  a  high  state  of  ebullition,  and 
not  from  tl -^-  *  "      " 

Another  moi 

in  a  bath  of 

from  a  Ore,  and  acta  upon 
thestllL 

DI9TKINOAS  is  a  writ 
the  Conrt  of  Chancery    " 
persons  claiming  to  be 
transferable  at  the  Bank 
lug  In  the  name  or  names  or  any  ouer 
person  or  persons.    The  party  applying  for 
tela  wrltmakei  an  affidavit  that  he  believes 
himself  to  be  benendallT  Interested  In  cer- 
tain etoefc  stating  the  description  of  etook, 
the  amount,  the  names  of  the  parsons  In 
whom  the  same  ia  standing,  and  that  he 
believes  there  Is  danger  of  such  stock  being 

dealt  with  contrary  to  his  interest    T*» 

Bank  of  England,  upon  being  irrred  with    years 


'  distringas,  will  refuse  to  permit 
r  or  withhold  payment  of  the 
a  the  case  may  be.  for  eight  days 
after  an  application  by  any  other  person  to 
deal  with  them,  during  which  time  the  party 
Issuing  the  writ  may  obtain  an  order  from 
the  Court  of  Chancery  declaring  his  rights 
In  respect  thereof.  Una  la  a  very  Inex- 
pensive proceeding,  and  a  great  protection 
to  all  persons  Interested  in  the  principal  of 
bank  funds,  where  the  dividends  are  payable 
to  some  other  person.  It  should  never  be 
omitted  to  be  obtained  under  such  circum- 
stance*, tuaamnehaa  It  prevent*  the  trustees 
selling  out  of  the  funds  without  notice  to 


Intention  to  enclose  the  Held.  They  are. 
mr,  sometimes  meant  as  a  fence,  but 
ich  case*  they  are  made  very  deep  and 

,  and  the  earth  taken  out  of  them  la 

sometimes  formed  Into  a  bank,  the  height 
of  which,  when  added  to  the  depth  of  the 
ditch,  forms  a  tolerable  barrier.  The  form 
or  ditches  la  various,  some  of  them  being 
of  a  uniform  width  at  top  and    bottom  < 

""■- wide  above,  and  have  a  gradual 

. nwarda;   a  third  kind  have  one 

aide  atofring  and  the  other  perpendicular. 

t-„-  -K-' purpose  the  dfteh  la  meant, 

rm  Is  by  far  the  beat,  aa  it 

1 gey  in  the  digging, 

mum  mora  durable. 


Arable 


Indispensably 
'  the  field,  the 


sloping  i 
as  the  a 


preferable  to  every  other,  aa  the  aldea  ai 
not  liable  to  tumble  in.  or  be  undermined  c 

excavated  by  the  current  of  the  water,  wht 
properly  executed.  The  slope  should  I 
considerable,  perhaps  seldom  less  than  thr 


DIUBBTICB  a 
-ie  blood  thr»» 
the  kidneys. 


vegetable,  sou  111  1.  ___.     ..  ...   , 

nightshade,  lettuce,  meadow  saffron,  pomc- 
-ranute.  Juniper,  and  cantharidea. 
DOGS.  M a»  aqbmibt  or.- The  beat  way 
>  keep  a  dog  health*  li  to  let  him  havs 
pleoty  of  extreme,  and  not  to  overfeed  him. 
Let  then  have  at  all  tune*  a  plentiful  eup- 

aof  clean  water,  and  encourage  them  to 
i  to  swimming,  as  it  assists  their  oleaoli- 
Wheu    they   are  washed   no  soap 

J*  used,  aa  It  prevent*  their  licking 

themselves,  and  they  may  thus  become 
habitoally  dirty.  Properly  treated,  dogs 
should  only  be  fed  one*  a  day.  Heat  boiled 
for  dogs,  and  the  liquor  in  which  It  Is  boiled, 
thickened  with  barleynwal  or  oatmeal, 
forms  capital  food.  Ihe  distemper  la  liable 
to  attaek  doga  nam  four  month*  to  lour 


act  dog*  n 


THE  DICTIONARY  OF 


•ell  by  a  dllDHi  of  the  eye,  bulky  uo«n 
ilTcrlnK.  loee  of  appetite  ud  energy,  ai 
■SMlonnl  lu.      During  tils  preyeleao* ■_. 
ill  oompliliit  dogs  *honld  be  allowed  to 
ID  a*  Uk  gnu.  their  diet  ibonld  bo  •] 
id  a  Jttle  lulphDr  putoad  in  their  w 

nly,  upright  on.  hi* 


li  eeoured  from  resllting.  T 
low  forced  opw  by  the  peeu 
finger  and  thumb  upon  the  II 


den.  bring- 
by  which  be 

--rath  being 
f  thelore- 
tli  e  upper 


Jaw,  the  medicine  can  be  conveniently  in 
duced  with  the  other  hand,  and  peaied  in 
cieutly  far  Into  the  throat  to  ensure  its 
being  returned.  The  mouth  should  i 
be  elOMd,  and  kept  eo  until  the  mi 
given  le  lean  to  pau  down.  Chem 
who  dispone  cattle  medicines  can  gi 
rally  adviie  with  suftloient  Misty  on 
diieaiai  of  doge,  and  It  It  beat  Tar  ouki 
pereona  to  abatain  from  preaori  bin g  for  th 
With  proper  management,  ami  Arm 
humane  treatment,  idDgmi    " 


a  dog  may  be  educated  to 
01'  Intelligence,  and  be- 

unton  end*  protector. — 
Haiti  it,  Hew 


Cfeiap rejki  4/  Kurat  .Sport*,  out. ,-  Yottalt  on  Ihr 
Dog.iM.;  /oIwmi  TV  1%,  mi  1m  fa  flrtat 
tarn,  U. ;  iVaMtawi  f  TrtalOt,  7  J. 1  Motoric  «• 
JkifLSf. 

DOMESTIC  ECONOMY.— For  toe  *a- 
rloui  item*  connected  with  this  subject. 
■ee  Bread,   Bniwimj.   IIdttib,   Ch*£8K, 

CDJNISO.     COAIj,     liAUVDHV,      MaUET- 

1BO.  Mil*,  rim  


•OMINOUS.  —  This  game  li  played  by 
two  or  four  per  mug,  with  twenty-eight 
petes*  of  oblong  ivory,  plain  it  the  bask,  but 
on  the  face  divided  by  it  black  line  Id  the 
middle,  ud  indented  with  spots,  from  one 


live-  blank,  Ave- act   OfC-d 
nve-iour,    doubla-fiTe,    ill 

double-iii.       So: 

SET  

their  face*  downwards..  Each  person  dr. 
one,  and  If  four  play,  thoae  who  ebooee 
two  highest  are  iwinemaeaiMtilK*.- 
draw  the  two  loweat  |  drawing  the  It 
alio  servos  to  determine  who  Is  to  lay  * 
the  Brat  piece,  which  li  reckoned  aijce! 
ran  Cage.  Afterwardi  each  pliyer  u 
men  pieces  at  random.  Til*  cidegt  I) 
having  laid  down  one,  the  neit  a 
pair  him  at  either  and  of  the  plow  lie  i 
obooae,  according  So  the  number  ofW 

hut  whenever  any  patty  cannot  mulct 
part,  either  of  the  domino  lut  put  dual 
of  that  unpaired  at  the  other  end  o(  Lh<  i 
then  heiajre  "(»."  and  the  next  ig  it  l* 


(ilny  by  matching  the  piece*  when 
at  either  end,  tlnai  that  party  i 
poaeesees  the  imalleat  n — *— 

iir.ee  wlii.ii  two  persons  play,  i 
joIt  leven  pieces,  and  ape 
plat  or  rjrae,  that  la  when  one  cumin  c 
In  or  pair  the  pleats  on  the  board  »l  th 


DOORS,    DEFECTIVE.  —  Mnch  ui 
nor.  in  eometlmea  experienced  by  thrat 
oe  of  door*.    Tola  may  be  prerer— 
ubblng  a  little  aoap,  or  a  mixture  e: 
ud  blaoklead  on  the  hlngea,  or  by  ap 
3  them  with  a  feather  a  little  iwreto 
r  twke  a  year.     The  tritUu  trosh 
ipenae  will  be  amply  repaid  by  the 
anneal  of  the   doors,    and    their  I 


1IIIKV. 
_.'boate  «*>uneTl  odousb  »aa  inu 
tin  pounds  In  weight,  the  thicker  t 


epuandof  fir 
1  fill  •  Of  BlllDk 

UbieepooofhhYof  freah.  yaait  which 

— ■  r—  one  night,  and  which  *.h« 

i  much  new  raukaa  will  ri 
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eight  parte  of  the  sulphate  of  mtui.    Tm 
mn»  Is  >  full  adult  daw,  which  contains 

nttAINAGfc     Tie  drama  of  ■  bnild&w 
demand  great  attention  from  tbearohltsi* 

Kthry  also  recnura  to  be  kept  la  the  MM 
rfcet  order,  to  nnn  the  safety  of  *• 
llding.  ud  the  oomfort  ud  health/of  thB 
It  would  bo  ■     _ 


- ■■■—»-  with    oil   6 

traps,  ud  sink*  accurately  marted.  torether 
with  the  cesspool,  oo  thai  wfaau  repairs  on 
Deeded,  they  may  be  mode  with  muMe- 
raby  Ini  eapenae  and  trouble  than  they 
ordinarily  are.  Hniill  drains  that  require  to 
beopened  ud  cleaned  on  t  oooul  on  ■]  1  y  ihoald 
be  In  the  form  of  the  eu- 

I  gTOTlOB.     With     OODOOTO     or 

-J  arched  bottoms  and  not  (op*. 

■J  corered  with  flsf-stonea  or 

net  In  dement 

i  bottom  enables 

._.    »  collect  better 

together  and  more  more 
ftwlT  titan  when  the  bottom  I*  flirt,  ft 
li  or  great  Importance  that  drain*  abouht 
be  executed  In  a  workmanlike  manner,  and 
■  proper  current ci'tn  to  carry  oft"  the  water. 
If  they  are  built  In  a  careless  andlnsufflolent 
manner,  the  hoosels  tery  likely  toproTe  per- 
manently damp  and  unhealthy.  Theyaboahf 
be  oonstmctodof  aonnd  bricks  with-  toman 
cement,  and  erery  precaution  should  N 
taken  to  make  them  perform  their  ofSo* 
with  at  little  repairing  a»  poealble.  When 
nothing  prevents  the  foul  air  from  taming 
out  through  the  aperture*  by  which   the 

water  goes  dowa,  t> "~  '" 

•J  dlJiagreeablt 
.  and  to  obrla 

sTlubfetobeiii „ 

by  neglect  or  rough  usage:  and  It  Improper  to 
construe*,  another  klndof  brickwork;  Bome- 
"  "leclraloletth 


a  plane  of  paring -atone  ao  fixed  that  the  top 
may  couch  the  ootct  of  the  drain,  and  Ita 
lower  edge  dip  balow  the  aarraoe  of  the 

principle  as  tbe  bell  trap,  no  air  can  pass 
along  the  drain.  It  being  stopped   by  th* 
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inter  below  the  stone.  A  cheap  trap  ma; 
be  constructed  of  common  red  carthenwart 
to  be  ued  to  planes  when  any  wute  wata 
goes  down  the  drain.  In  the  aooonipenyln, 
engraving,  ate  repreaent  a  piece  of  coara 
pottery,  of  which  tt-  *— ■ —  '  -— '  -  l  '■ 

hole*  i  from  the  under  aid*  of 

prDjeota,  tad  din  Into  the  watt ..— 

always  remain  In  the  eqaare  receptacle  d. 
and  which,  will  fall  down  and  overmow  by*. 
Into  the  drain. 
DKIMNO  LAND.— The  eeceaaity 

tlrnlning  brad.  In  order  to  promoter "■**' 

laobiiooa.    In  undralned  land,! 

canolea  between  the  particle*  of  earth  being 
Iliad  with  water,  air  la  necessarily  absent. 
except  that  small  quantity  which  !•  dlaaolred 
la  the  water.  Under  theae  clrcorostanoee, 
plants  art  deprived  of  the  moat  essential  part 

ofthtu-rood.  But  when  the  wat-' ' 

"oldsln.—, 

e  apon.    The 

D.  depends  lr  " 

sr  knowledge  of 
.      itrnUofwnkn 
Suaed,  of  their  relative  degree*  of 

,    jf  admitting  and  rejecting  the 

n  of  water,  and  ofthe  model  In  which 


imr c  an  iu  allow  water 
1  through  them  with 


and  unlntermpteii  t 


upon  or  Into  th — .  —  . . 
»  quickly  conveyed  away 


deration  .._  .  , 
those  over- proportions  of  moisture  that  may 
Bareoome  upon  them  from  the  higher  and 
more  elevated  grounds,  to  paae  rapidly 
y  and  be  carried  oft",  and  when  the  soils 


away  and  becarrlet 

of  toe  land  are  oomi. 

aa  are  liable  to  Collect  and 
equlre  artificial  drain* 


■posed  of  ouch  materiala 


till  the  i) 


ldbeca 

,  perfectly  perpendicular,  prorldc 
the  tenacity  or  hardness  of  t 
— -  ■* —  "—nigh,  the  aide*  wfl 


what  wider  at 
.light  slope  to 
-  —In.  It   la 


thoboftom.    "in  building   the 

nauel  to  begin  with  small  flat  el 

struct  the  wall  on  each  aide  of  the  bottom  of 
the  drain,  nine  inches  broad  and  all  Inches 
high,  so  as  to  leave  sis  Inches  far  the  conduit 
In  the  middle.  When  the  bottom  Is  wet. 
spongy  clay.  It  li  often  necessary  to  pan 


bottom  of  th 
or  slates. 

U11AU1 


it  with  TI 

on   Doom,  Wihdow 


will  not  eloae  properly,  thi  — , 

rent  of  air  which  tbey  admit  may  be 
by  simple  means.    For  * ■f-1™ 


:7ss 


or  ornamented  leather,  which  n 


la  completely  covered,  and  the  apartment 
thai  kept  warm.  Windows  that  admit 
the  air  through  crevices  In  the  sash  may  be 
rectified  by  aand  bags  made  qf  cloth  or 
moreen  being  laid  over  the  opening.  Sitting 
In  dranghta  la  at  all  tlmea  aluuardoni  pro- 
ceeding, and  etpecaally  when  the  face  and 
body  are  In  a  state  of  Intense  heat;  under  such 
condition  *  disease*  arc  sometime*  con  traded 

betted  a  person  may  be,  therefore,  it  is  bet- 

utea"  cooluoan   at  tba  expenn  of  serious 

DRAUGHTS.— A  game  somewhat  similar 
to  abase,  to  which  It  li  a  food  f  relimmarr. 


twelve  of  a  black  co 
board  should  be  place 
corner  toward*  the  ri, 
select  each  twelve  n 
prefer.  The  piece*,  i 
placed  on  the  board  i 
flni  twelve  white  squ 


(insists  of  ilxty-frmr 
of  a  white  colour,  and 


L    fheplayei 


:he  black  pie™  on  the 
ires,  and  the  white  on 
square*.    When  they 


re  eured  diagonally;  r 
he  playsra  to  take  the 

aklng  the  w 
he  White  mi 

laver,  aaybli 

ie  flrst  white  square, . 


le  player  who  ha 
lie  white,  and  tl 


d  it  I*  the  object  ot 
whole  of  each  other'* 


_  his  pleoa  diagonally 
i,  and  then,  If  nothing 
piece  and  that  of  his 


Mg  each  other' 
When  a  pieoe. 


e  white  can  paaa  his 
apnea  so  anoaeantad 
his  then  withdrawn 
nut  may  be  reputed 
thus  the  players  id 
pieoe.  till  one  or  the 
•  all  the  pieces  are 
however,  arrive*  at 

wowned.  by  another 


DAILY  WAHTS. 


plan  being  placed  on  it  It  may  then 
b*  moled  butmrdi  and  forward!  at 
pleasure,  and  can  take  both  warn.  When  a 
player  negleeta  to  take  a  piece,  lie  la  what  la 
called  togtd,  that  la,  he  loaea  the  piece  that 
ought  to  have  been  moved  The  imti  o/  On 
ffonu  are — I.  The  more*  are  alternate,  the 
tint  more  being  determined  by  lot.  a.  The 
choice  of  men  to  be  alto  decided  by  lot,  but 
tney  abould  be  changed  every  •t—  ——a. 
3.   Whenever*  pieoo  w  tonche  K 

live  mlantea  without  plarini  » 

warned  it  tbeendol"  nvominut  u 

player  nuiat  leave  the  room  w:  s- 

aion  of  hli  adversary.    I.  loo  10 

opponent.  In  Ilea  of  taking  i  h 

i.  Each  party  mut  lit  free,  to 

obatrnotaTtewoftheboanLai  ig 

at  pie«a  1*  allowed,    s.  When  re 

la  made,  the  piece  mnet  be  mc  t- 

crer  square  the  opponent  dl  .11 

dlipute*  between  jrayera  to  be  referred  to  a 
third  party.  10.  Byatandenmtiatiiotinake 
any  remark!  respecting  the  play  during  the 

Although  the  game  °f  draught!  doe!  not 
require  the  same  amount  of  Judgment  and 
skill  a*  chess.  It  requires  airoumipeetlon  and 
caution,  and  etpaclally  demand!  calculation 
of  the  effect*  of  the  different  more!  upon  the 
fortune*  of  tlte  game.  The  more*  ihonld  be 
calculated  mentally,  and  the  men  should  be 
kept  a*  mneh  In  the  ocntr*  of  the  board  a* 
possible  The  following  game*  will  oonvey 
a  good  general  idea  of  draught*,  and  may 
bet  practised  with  advantage  previously  to 
playing  with  an  opponent  ;— 


DRAWERS.— KeoeptaolH  for  clothe*  and 
itber  artlelea  called,  oollectlrely,  a  chest  of 
Irawen.  In  order  to  render  them  more 
xmrenlent  and  serviceable,  each  drawer 
ibould  hare  apportioned  to  It  a  certain  olatl 
)f  article*,  on*  being  oonSaed  to  heavy 
irllolea,  such  a*  sheeti.  towel!,  fcc.  another 
u>  wearing  apparel  another  to  lighter  mate- 
-taJa;  so  that  there  nan  never  beany  dlfflcoity 
In  Hading  any  particular  thing  when  re- 
quired. In  purchasing  thli  artlole  of  (nrni- 
ture,  It  li  alwaya  wiser  economy  to  select 
node  of  the  best  material!  and  of 
n  ;  tlie  purchaser  taking 

.... by  opening  and  abutting 

■  drawers  to  tat  their  fltness,  examining 
'  trying  the  lock!,  tfcc  Thus  selected. 
vera  will  lut  for  many  yean,  and  never 

"DKiWlNa,   Annimc.— Book*:  An') 


i  BaurU'i  Drawia  m  ITalw 
n,  **.;  jL'nsrfs  Imeutm  Orawimg,  pari*, 
id.;  SajmUli'l  IiomrtHcal  Dnminf,  IU-1 
*•*(  Orarmgi  U  PneO  mil  Omit,  li..- 


Da  a 


Tim  UiCriUNAKX  OF 


DEI 


1.  Flour  mixed  with  j 


being     the    i 
lie*,  ana  whit    < 


DBEDGIHG. 

Winced  sweet 
ipeeially  Aw  nr 
id  «nt.     i.  C 

Yalta  of  eggs. 

_...._   DRRSS.-HM 

in  required  la  decanting  ud  furnishing  Coat.  Hat.Twooi  _._. 
It.  The  prevnlHn,.'  tone  should  be  that  oT  DRE8BRS.  —  These  erttelea  of  wearing 
lightness  combined  with  rlchneas.  ud  (he  apparel  an  best  preferred  In  drawers  and 
carpet",  curtains,  hangings,  and  furniture  '  wardrobes,  especially  the  latter,  where  tb«y 
generally  should  beoontraeted  so  as  to  form  '  may  be  pat  »w*y  without  rumpling  and 
a  harmonium  whole.  The  lie*  from  the  |  creasing.  When  the;  are  t 
drawing-room  should  be  pleasing  and  plctu-    should  he  wall  sbthen,  to  ftee 


ordinary  sluing- roon 
ntay  be  termed  the 


wavoagDtb 


i,  Ottomans,  ic,  should  be  arranged 
table  ahonld  < 


round  the  room  In   the  i 


manner.  A  large  round  table  sbonld  occupy 
the  centre  of  the  room,  on  which  boots, 
prints,  tw.,  may  lie,  for  the  amusement  of 
ttetoompeny;  card-table*,  eheas- tables,  dre- 


tadinous  Ihrnlture  and  ornament*  must  he 
left  to  the  taste  of  the  lady  of  the  home. 
The  chief  thing  to  be  molded  In  th*  deposi- 
tion of  the  article*  is  a  vulgar,  crowded 
effect;  everything  should  seem  to  contribute 
to  comfort  or  amusement,  and  there  should 
be  nothing  snperfnou*. 

DKEASIM  may  be  defined  aa  those  trains 
of  Wee*  which  -1         '  "    —  "— " 


. ,   ■  In  which  it  I*  ea- 

gaeed  daring  sleep.  Although  the  eon- 
•Mention  of  the  phnmaren*  in  connexion 
—a  dreams  has  engaged  the  attention  of 
te  of  the  profound***  mind*.  It  baa 


too.  being  established  between 

jt,  andtbe  remainder  wolfing 

Itself  Into  surmise  and  oortfeoture.  One 
thing  la  certain,  which  la  that,  generally 
•peaking,  darlmr  perfect  health  dreams  are 
bat  faintly  r-memWed  IT  at  all,  wnihrt  in 
•aptness  they  becoaaa  IntanaUled.  and  dwell 
upon  the  memory  long  after  Uie  waking 
msms  has  returned.  1 1  la  also  feasible  to 
anppoae  that  dreamt  are,  to  a  certain  extent, 
tsmaenoed  previously  by  the  state  of  the 
mlad  or  the  condition  of  tue  body:  tine.  If 
a  person  retire  to  reat  immediately  after 
quarrelling  with  soma  nvraoa.  hi*  dreams 
•jHI,  In  all  probability,  be  Influenced  by  the 
event  that  Immediately  pmided  sleep  Also. 
If  a  ripmnn  aat  a  hearty  (upper,  and  retire  to 
il  y  aflerwarna,  the  chance*  an 


II  experience 
ul  efl-ebj  Of  t» 


terrible  dreams  both 


toothing  the  mind  sad  nourishing  the  body, 
and  give*  a  paton  npon  waking  that  unre- 
fteshed  and  languid  emssjBoa  which  every 
one  most  have  felt  at  time*.  It  Is  thereto™ 
Important  to  secure,  IT  possible,  pleasant 
dream  a,  Bad  alUKragh  no  atwlata  rampe  can 
lw  given  to  eaciwatHi  boon,  soil  they  may, 
fa  a  great  manure,    be  obtained  by  exer- 


»ed  with  grated 


ipltng  a 

o  otf  tn 

__  __  _m  from  tna 
e  wearing.    Th* 


rn  oat  of  doors  should  be 

older  aid  cantor  garment 

nw  i  a  proceeding  that  will 

conlbrl  but  tend  to 

nlderably  longer  than 

ely. 

DRESSES  FADED,  to  Bleach.— Wash 
he  dress  in  hot  suds,  boil  It  and  rinse  IV 
hen  dry  It  in  the  ann.  Should  It  not  be 
eudered  perfectly  white,  let  it  remain  in 
he  sun  for  several  days. 
DRPASDStJ- arOt'M.-lflla  apartment,  aa 
la  name  Una-lie*,  la  called  into  renuHickn 
then  making;  the  toilet :  It  should  be  far- 
erory  Imaginable 
i  with  the  virion* 

irtable as  possible,  it  should  be  si  mi  ted 

■r  the  bed-room  a*  the  general  arrange- 

of  the  home  will  allow,  and  if  poaalble 

..  .-mid  mmnmBloate  directly  with  the 

sleeping  ipartnunt.  Dreeslng-roomsareiot 
only  conducive  to  corntbrt,  but  to  health,  a* 


coavenienoe  in  or 


.    .    andfrlctloi 

necessarily  be  mora  effectively  performed  in 
an  apartment  where  there  Is  tresh  air  than 
in  one  where  the  attnoephere  It  vitiated  by 
th*  breath  of  the  alecner  during  the  night. 

DKEtUHNGK,  SURGICAL.  -These  con- 
slst  chiefly  of  lint,  baudagee  of  all  aorta 
and  lengths,  some  flue  ootton  or  wool,  adhe- 
sive plaster,  oilskins  to  cover  wounds, 
sponges,  and  a  lew  simple  instrumental 
merely  sufficient  for  the  purpose  of  d  reeling 
the  uloers  or  wounds  that  ma;  call  for 
attention.— See  Hahdaoe. 

DRESS- MAKING.  —  When  dreesee  are 
made  by  the  wearer  herself,  or  under  her 
Immediate  supervision,  they  coat  lea*  than 
when  given  out  to  make;  but  at  the  same 
time  so  good  a  style  and  ft  are  seldom  te- 
nured en  proleeaeddreiis-mikeiB  accomplish. 
Everything  depend*  upon  a  lady's  taste,  and 
if  she  be  very  apt  she  may,  by  the  aid  of 
pattern*,  become  an  Boccmplnbed   nrtiat- 


DRiri'ING.-Chis  well-known  article  of 
culinary  use  nay  be  ooniidtrebly  eoouom  lied 
byjudlnouaaaanamanent.  During  the  nntt 
hour  of  routing,  the  dripping-pan  may  b*> 
emptied  once  or  twice,  nard  abemuanaa  Is-ft 
for  baatu        ~ 


.»!". 


. 


DAILT  WAMTS. 


a  rank  taste, 

betng  expos* 

Dripping  mny 

It  into  *  pan  with  plenty  of  cold 

11  boU  for  •  quarter  of  en  boor, 

together  through* sieve;  tat  day  take  the 
fat  off  the  top  carefully,  and  scrape  the 


1.  Always  keep  to 
r  llde,  except  whsa  passing 
■wm  •  wume.  which  you  do  on  the  right 
or  oJT  aide.  1.  Do  nut  ran  sharply  round 
oornsra,  but  five  a  fall  sweep.  MM  to  allow 
room  lor  any  vehicle  coming  Id  an  opposite 
directton.  3.  When  you  pull  up  or  torn  round, 
fatfamate  year  Intention  by  holding  ap  your 
hand  or  whip,  ao  that  thoaa  behind yea  may 

• .. ^  ........     .    i^rnen—ta. 

_   Htliatwlfi 


le  aware  of  the 

down  hill,  bold  the  reiaa  tdgbthy.  aa  thai' 
tu  on  iDauara  support  the  bona  i  wl 

held  la  the  ' 

ao  that  yon t __  ._. 

slant  when  he  stumbles,  6.  Do  not  erapluy 
the  whip  too  frequently,  or  tug  oapridously 
at  the  reins ;  snob  treatment  not  only  spoils 
a  hone's  tenner,  bat  rendara  Wni  oauooa 
and  Indifferent  to  your  ooiomaod.  (L  A 
horse  will  go  a  greater  dietaries  In  a  ahortar 


derate  peoe  throoghwrt, 

sfgauoplBC  one  moment,  andbeing 
oranpeUedlo  eubsldo  Into*  walk  the  next. 
1,  When  a  horse  has  the  habit  of  shying, 
draw  him  gently  slide  from  any  startling 
object  as  you  approach  It ;  also  hold  the  whip 
en  the  shady  and  not  the  sunny  slda  of 
big  body.  a.  If  a  shoe  gets  loose  or  come! 
off.  hate  It  reottfled  as  soon  aa  noaalble,  in- 
stead of  walking  till  yon  reach  homo ;  both 
the  animal  and  yourself  will  perform  the  re- 
mainder of  the  Journey  with  greater  ease  and 
comfort,  and  an  attack  of  lameness  may  be 
prevented,  ft  If  a  homo  ran*  away,  do  not 
abandon  all  eon  trout  over  him,  but  eonttnge 
tofntdebrnHtrbewareaolagat  an  ordin- 
ary pace  i  generally  speaking,  the  horse  wilt 
yleJfJ  mechanically  to  the  rein,  and  thus 
■anger  may  be  escaped.  1ft  Treat  a  horse 
generally  with  gentleness  and  kindness, 
stroke  his  neck  occasionally  with  tha  whip, 

Khlfback.andBow  aad  (hen  oalt  to  him  by 
name.  Horses  lnrarlably  eapress  their 
mtrncatloo  at  tbeae  little  attentions  by 
their  gesture*,  aad  renew  their  efforts  and 
increase  their  para,  aa  a  aort  of  gratelul 
acknowledgment  to  the  driver. 
DROP  CAKEB.— Beat  to  a  oraam  twelre 


well  together,  and  drop  It  on —  ,.. 

per  la  small  oakes  ;  bake  thorn  for  twenty 

car  Soger,  11  teacarpmls  :  batter ;  l  tea- 
cupful;  eggs.  •  :  salt,  1  salUpoonfuh  floor 


DROPS,  Hf  Con  fiction  «Br.— 
Gnaacm,   Lam 


es»e  or  aw.tr  or  hfgb  faae 

either  ofan  In  fhunmatary  or  febrile  obaraotsr ; 

such  as  disease  of  the  kidneys.  Hver.  orkt- 


ault  from  debility;  the 
appearing  to  reside  In  some  pressure  on  the 
veins  and  absorbents.  The  genera!  symp- 
toms of  dropsy  are.  loss  or  appetite,  red 
tongne,  dry  akin.  dlflloulty  of  breathing, 
sough,  checked  secretions,  and  either  general 


much  thirst  and  the  skin  is  of  an 
unnaturally  pale  colour.  The  treatment  of 
dropay  mutt  depend  upon  the  organ  and  the 
form  of  disease  that  has  given  rise  to  the 
dropsy,  the  two  chief  objects  to  be  aimed  at 
,._■_...  j_..  *_  — iijM  the  circulation,  and 
the  absorption   of    the 


er  should  be  carried,  w 


,  ms  gently  as  possible  to 

the  nodyr--"  "-■-■ 

heated  bed.  with  l 


well  dried  and  placed  In  a 

. bottles  of  hot  water  applied 

groins,  and  arm- pits ;  the  month 


lungs  inflated  wl 

-speeded  "'"■ft"™  |  apply  Imhh  wku 

.     eleolrlnlly  to  the  •pbie.andwhen  HWSliow- 

ing  la  restored,  some  wine  sud  water,  ox 

graei  with  a  little  brandy,  is  to  be  adnlnii- 

tered.    Or  respiration  may  be  attempted  by 

person  with  both  hands  pressing  down 

chest,  while  another  In  like   manner 

tea  up  the  belly,  costinulng  this  aller- 

Ee>  n  long  ae  there  Is  any  reason - 
ol"  benefit  Beaming.    Another  pro- 
l  of  piecing  the  body  well  dried  on 
"-  -,J J  ■•■--•>■-  lungs  by  a  steady 


Jt  II  to  be 

bottles  of 


jot  gentle  pressure  upon  tbi 
rerahtg  the  body  from  side 
along  with  these  means  the  pat 

kept  constantly  not  with  bricks 

water,  giving,  as  In  the  former  Instanca,  too 

capable  of  receiving  it. 
DKUGG  ET.-A  coarse  woollen  doth,  sup- 
a  cheap  carpet.     They  are  chiefly 
-Ire  and  passsgea,  and 

ed  Got- 


DRUGS— • 


well  stoppered  I 

.„    _wdMnsa   lose   tl_... 

Tirtuea  in  the  course  of  a  few  months,  If  not 
carefully  closed  from  the  air,  and  even  in 
'itlea  they  seldom  keep  good  for  a  year. 
a,  therefore,  desirable  to  purchase  then 
mall  quantities  at  a  time,  and  to  renew 
mat  interval* of  twelve  months.  Tine- 
as will  keep  for  a  mush  longer  time  i  but 
n  they,  lutbe  ooarae  of  years.  lose  apec- 
1  of  their  properties ;  though,  at  the 
no  time,  as  the  spirit  evaporate.,  they 
one  mare  concentrated,  and  consequently 
Mger  In   a  given  quantity,  until  their 


THE  DICTIONARY  OF 


DUG 


lo«t  by  keeping.    All  dnifi 
Id  m  reoeptaole  made  enpnea- 

"-  each  Ingreillait  dlaunetlj 


ly  for  them,  wttb  omb  Ingredient 

libelled  on  every  bottle  or  package  |  by  this 
■name  thev  will  ilnn  come  ready  to  bud, 
—  **■-  "-"'"y  to  make  a  mlatake  will  be 


rabiyli 

DHYIKC  CLOSKT.—  A  receptacli.  ... 
drying  clothes  within  doom.  In  connexion 
with  tbt  laundry  mid  waahhouaa  By  this 
mean*  the  beilib  and  comfort  of  those  em- 
ployed are  greatly  promoted,  by  their  being 
aliDoet  esurely  ire*   from    the   peraidoaa 


effect  ol  damp  vapour,  and  In  not  bring 
inconvenienced  wltb  great  heat  in  hot  n° 
ther;  the  linen,  alio,  I*  kept  quite  free  from 
•moke  and  dust.  The  drying  oloeet  mar  be 
eight  feat  by  ilx  feet,  and  may  contain  four 
wooden  bonea,  each  with  Bye  rail*  or  bar*. 
Each  bone  ran*  In  and  out  of  the  aloaet  upon 
two  small  Iron  wheel*,  upon  an  Iron  railway. 
One  such  hone  will  hold  itx  ahlrti,  or  a  pro- 
portionate quantity  of  other  linen,  and  the 
whole  will  dry  off  a*  much  and  a*  speedily 
a*  elk  women  can  waih  In  snucwiton.  Or 
the  drying  closet  may  be  limited  li 
capacity  to  two  horaaa  only,  and  the 

maybe  diffident  to  dry  the  linen  In  an  1 

DR  TINtt  CLOTHES.  -  When  clothe* 
are  hunt-  out  to  dry,  great  care  ebould  be 
taken  to  avoid  palmg*.  or  any  nutertal* 
that  may  communicate  a  atain,  particularly 
Iran,  a*  thlj  will  came  Iron-mould*.  All 
artide*  Intended  to  be  white  should  be  bung 
In  the  inn  aa  much  aa  poeaibl*,  and  when 
they  acquire  ■  bad  Dolour,  and  require 
a  kind  of  bleaching,  they  are  beat  laid  oat 
on  the  grass,  and  prevented  from  blowing 
away  bv  placing  clean  bat  heavy  atone*  on 
them.  Dyed  and  printed  article*  should 
never  ba  hung  In  the  tun,  but  dried  In  the 
•hade;  * shed.  ... 

therefore  be  i  " 
articles  reoii  I 
them  np  to 
unfit*,  waiab 

two  line*  placed  a  i*w  feet  apart,  : 
that  both  aides  may  be  suffloleutly 
to  the  air.  The  *nmmar  month*  an  beat 
for  washing  thick  aid  heavy  article*  of 
furniture,  a*  blanket*,  eoanterpanea,  bed 
cnrtaln*,  *c,  on  account  of  the  greater 
(amity  with  which  they  may  be  driedout  of 


door*  In  that  time  of  the  year,  and  Ihu. 
*1k>.  acquiring  a  better  colour.  Lace*  and 
veil*  require  to  be  (tretched  smooth  and 
tacked  to  a  piece  of  white  oalloo,  before  they 
are  hung  op.     Muilln  and  other   drcasea 

pn-verii  [heir  becoming  wrinkled  In  drying. 
DRY  HOT.— Aproeeelofdereiytluitiin- 
1 —  — dergoe*  through  being  Imperfecilv 
A  or  Improperly  ventilated.  The 
uance  of  this  ventilation   when  the 


—ling  ortl__ 

uppermoat  room  ia  maintained  by  small 
opening*  directly  under  the  eavea,  or  by 
very  amatl  window*,  loophole*,  or  *Uli  In 
the  gable  end*.  A  r&roula lion  la  promoted 
under  the  floor*  of  the  different  itories  of  a 
bouse  by  the  introduction  of  small  Iron 
anting*  In  the  wall*.  communicating  with 

of  the  beat  preventive*  of 
owe  Melt  twelve  omasa  of 

pot ;   add  throe  gallon*  of 

ill  and  three  or  four  rolls  oi  brimstone. 


ny  other 
ith  the 


a*  will  give  the  deaired 
snaaa ;  lay  tola  on  with  a  brush  In  a  hot 
atato  and  aa  thin  a*  poaalble;  *ome  time 
after  the  Brat  coat  la  dried,  put  on  a  aeoond. 
This  preparation  will  preserve  timber  for 
many  year*,  and  prevent  the  weather  from 
penetrating  through  brickwork. 
DEY  8TOVE.-A  stove  need  In  hortionl- 

Mefl,  devoted  to  the  culture  of  euc- 

lu  design.  It  need  not  differ  from 


i  dry  stove 

r  oonserv*iory  aimiiarly  cotutructcd  and 
ituated. 
DUCK  BOILED.— Maka  a  paste,  allow- 
ing half  a  pooDd  of  batter  toa  pound  of  floor. 
Truss  a  dock  a*  for  boiling ;  put  into  the  ln- 
•Ide  a  little  pepper  and  salt,  on*  or  two  aage 
leave*,  and  a  llttleonion  finely  mlnoed;  en- 
close the  dusk  In  the  paste,  with  a  little 
Jellied  gravy.  Boll  it  In  a  cloth,  and  nerve 
It  with  brown  gravv  poured  round  IL 

DUUK  nRAlSED.  —  Lard  two  young 
J — *-  and  place  them  In  a  braising-  pan 
.lice  of  ham,  a  few  onion*,  a  bay  leaf, 
and  *alt,and  a  little  atock:  oloee  the 
pan.  and  let  it  aland  mar  a  gentle  Are  till 
done  i  aerve  them  with  their  own  liquor, 
■ford*,  caper*,  and  artichoke  bottoma  may 
••;  artried. 
DUCK  HASHED.— Cut  np  the  reronina 
'  dock  into  neat  piece*,  and  put  into  a 
ewpan  with  a  tableepoonfuL  of  dour ;  mix 
ell.  moisten  with  a  glaa*  or  two  of  wine, 

well,  add 


a  little  i 


DUC 
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enne  pepper:  let  II 

take  out  the  pieces,  which  dreaa  upon  tout, 

redact  the  sauce,  poor  over  And  serve 

DUCK  FIE — Cutoff  the  wings  end  neck 
of  a  duck,  boll  it  for  a  quarter  of  in  t~ — 
ent  It  op  while  hot,  aire  the  gravy  that 
from  ft:  then  take  the  gibleta,  add  an 
Tie*,  a  little  butter,  a  blade  of  mace,  alx  black 
ions,  a  bit  of  toaated 
)a.aodallttle  cayenne 
111  the  butter  ia  melted. 
'  a  pint  of  boiling  water,  anc* 
*  till  the  giblets  art  tender; 
It  the  gibleta  Into  the 
and  tin  cold,  akim  off 
.  h  what  rani  from  the 
torn  of  the  dlah  i  then  put  la 

and  batter,  and  oorer  with  a  abort  "ornet. 
Bake  in  a  moderate  oven  until  of  a  bright 

DUCK   RAGOUT— Half  roaat  a  duck. 


mixed  spices  and  cayenne 
nqneeie  iemon  Inlce  over 
the  bird  till .tender  In  good 


brown  gravy;  take  I 
add  one  or  two  ntielj 
gravy,  also  a  glass  of : 
gravy  over  the  duck,     who  iowi  and  an; 

at  up.  In  Mod  grarj  boiling  hot  and  thick 
coed  with  bread  crumbs,  seasoned  with  talt 
and  apleea  to  taste. 

DUCK  KOASTSD.— Put  Into  Ita  body  i 
seasoning  of  parboiled  ouiona  mixed  witl 
minced  sage,  salt,  pepper,  and  a  slice  of  but 


Young  ducxs  will  take  about  half  an  hour  to 
roast,  full-sjied  onea  from  three  quartern  to 

DUCK  STEWED,  wrrn  Peas.— Trnaa  a 
dack  with  the  lege  turned  inside,  which  put 
into  a  stewpan  with  two  ounces  or  butter, 
and  a  quarter  of  a  pound  of  au-eaked  bacon, 
out  Into  small  siloes ;  set  the  stewpan  over 
a  moderate  Are.  occasionally  a tlrrlug  Ita  con, 
tenia  until  it  become!  lightly  browned,  then 
add  a  tableepoonful  of  flour,  and  when  well 
mixed  a  pint  of  stock  or  water,  atir  occa- 
sionally until  boiling,  when  add  twenty  of 
the  smallest  alied  onions,  and  a  bunch  of 
paraley.  with  a  bay  leaf,  let  the  whole  aim' 
mer  for  a  quarter  of  >n  hour  longer,  ur  until 
the  peas  are  quite  tender,  when  take  out 
the  duct,  draw  out  the  string,  and  dress  It 
upon  the  diah ;  remove  the  paraley  and  bay 

pepper,  aalt,  and  sugar,  poor  over  the  duck, 

DUCK,  Brut-Tina  for.  -Chop  Terr  final* 
ea  of  onion,  of  green  sage 
•■•-  —wiled),  four 

aboot  the  (lie  of  a  walnut,  the  yolk  and 


DUCK,  to  Caive.— Alter  cutting  a  fei 
slice*  off  the  breast,  the  legs  shoutf  be  n 
moved,  whlsh  la  done  by  catting  ic  **■ 
direction  1,1,  3 1  the-"- ■  '- • 


it  close  to  the  body  ; 


DUCK,  to  Tariis.— Clear  the  skin  entirely 
from  the  110008  of  the  feathers,  cut  off  the 
neck  close  to  the  back,  leaving  the  skin  of 
the  neck  long  enough  to  turn  over  the  back. 
Pull  out  the  throat  and  tie  a  knot  at  the  end. 
Loosen  the  liver  and  other  matters  at  the 
breaat  end  with  the  middle  finger,  and  cut  It 
open  between  the  vent  and  the  adjacent 
parts.    Draw  out  all  the  entrails  except  th 


through  It,  and  wipe  the  01 


rolling  pin,  put  ■  1 
draw  the  legs  close  up;  pnt  the  skewer 
through  the  middle  of  the  fog,  and  through 
the  body,  and  the  same  on  the  other  side. 
Cut  off  the  end  of  the  vent,  and  make  a  large 

1  means  the  seasoning  wDl  Be 

securely.    The  engraving  re- 
.   .__  back  and  breast  oT  the  dack 

DUCKS,  to  CbooIe.— If  ducka  are  fat 
ley  are  hard  and  thick  on  the  belly.  If 
eah  killed  the  legs  are  limber,  If  stale  the 
et  are  dry  andstlff.  The  feet  of  tame 
teka  are  thick,  and  Inclining  to  a  duaky 
yellow  s  wild  docks  have  smaller  feet  than 
tame  ones,  and  of  a  reddish  colour. 

DUCKS.  TO    Rear.  —  There  are   many 
varieties  of  the  tame  duck,  and  many  foreign 
*■*—■-  bare  been  brought  to  this  oonntry. 
oat  In  request  la  the  dark-coloured 

,  originally  from  Franoe,  which  la  vary 

prolific  in  eggs.    The  English  or  Aylesbury 
white  variety  li  also  considered  valuable,  m 
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large  and  profitable.    The  11 

— tn  la  the  manning,  la  ■  i 
"    ger  than  tSe  oont 


wQch  larger  th 
coaiingiilihed   1 


lot  specie*. 
duck,  and 


»  duck  will  lay  from 


to  fifteen  egg*,  *nd  lb*  sits  for  t 
thirty- on e  as vs.  If  the  eggs  are  ai 
duck  s  own  laying,  tbey  should  be  a 


During  local 
pJneerfbesid! 


laying,  tbey - 

ir  as  her  own.  aa  she  hiu  m 
.  out  oT  her  nest  those  of  edlffe 
those  belonging  to  other  duoke. 

•ting-"-''  " ■" 


her,  and  an  opportunity 
.  j  afforded  her  olgnlag  into  in 
abort  period.    Sometlmea  a  dual 

■  --     -  ■—-  -i  Wan  that 

i  unfit  for 
_.     _il  take  the 
at erlng  them  with  bar,  straw, 
-  -"-)  quits  them.    When  the 


Sue-weather.  M  soon  aa  all  are  hawhed,  they 
■nay  be  allowed  to  run  on  the  grass,  toe 

dnei  being  coanhix!  under  a  ( •  ■      ' 

made  of  oatmeal,  or  barleyi 


■p.  with 
fucks  grow  iuve 


ther  may  bo  fed  npo 

which  should  be  brui . 

added  pea-meal,  some  broth,  chopped  vege- 
tables i  such  as  carrots,  turnips,  potatoes, 

tkralariv  fond.  Ducks  are  the  least  expen- 
sive of  any  domestic  (owl  to  keep,  for  if 
allowed  to  have  their  liberty,  they  will  ano- 
eeed  in  finding  food  for  themselves  :  when, 
however,  they  are  intended  for  the  tablet 
tbey  should  be  coiiflneil  some  weeks  pre- 
viously, and  fed  as  before  stated,  a*  tbey 
hare  gross  appetites,  and  feed  upon  any 
garbage  they  meet  with,  which  Imparts  a 
rank  and  disagreeable  flavour  to  their  llesh. 
Dacha  may  also  be  reared  by  placing  the 
emis  under  a  ben.  who  will  tend  them  with 
the  same  cars  as  though  they  formed  part 
tf  her  own  brood. 


every  dwelling  tbere 
:  two  distinct  places  : 
is  for  vegetable  and 
.  ashes,  arc.   which  t 


re  of  no  use,  except  for  the  bo 
r  walks,  or  for  grinding  into 

intertills  thro 


the  decomposing  matter,  prerent  it  : 
giving  out  an  offensive  smell.  la  what 
way  the  dust,  ashes,  bones,  and  vise 
refuse  or  a  house  are  kept,  as  little  moli 
as  possible  ought  to  be  admitted  with  ( 
as  this  promotes  putrefaction.  In  cm 
cottages,  the  dust-hole  and  Uw  dnni:- 
are  most  frequently  combined;   and  • 

link,  la  thro™ 
manure,  la  pr«l 
pit  may  br  ■• 

Mlhlp    ■>  aHna 


,,,,1.11?  1 

hi-  oil. 


l  order  that  tbism 


-  health  as  possible, 

Jn^varra  weather  It  abrade,  bsnmo 
boards,  or  even  with  a  straw/  bardl 
prevent  evaporation,  ud  ute  dmosH 

DU3TJNW.-A  domestic  OMration  i 
follows  sweeping,  after  an  interval 
rnently  long  baa  elapsed  to  allow  the  di 
settle.    Im  window  ourtasoa.  which 


DUT 
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been  lifted  up  from  the  floor  when  the  room 
we*  being  swept,  should  now  be  released, 
opened,  shaken,  brushed  with  the  proper 
brueti,  end  proper!;  arranged  oyer  the  book 
or  bends  for  the  day.  Tables,  r ofes,  chairs, 
4c.  are  then  to  be  carefully  dueled  nod 
arranged.  Ledges  of  waugaeots,  puuli  of 
doom,  and  win  don  -panes  raw  be  ewept 
arith  ■  email  brush.  Speejment  and  picturea 
with  (tided  frames,  moat  be  brushed  with 
feathers  or  silk  duster*.  Cbiinueypiece  or- 
nament* mat  t  be  carefully  rem OTetf.  and  the 
colmneypicce  either  wiped  free  from  dust,  or 
washed  with  cold  soap  snd water;  theorua- 
Ht«oiibe(oieb«lngrepl»oedniuitb«oarefBlly 
wiped  with  a  flue  linen  duster.  Bedrooma 
require  a  thorough  dusting  every  day. 

GUTCH  CAILE.-Mix  Ave  ud  a  half 
pound*  of  flour,  one  pound  of  butter,  one  mil 
■  half  pound t  of  auger,  one  and  a  quarter 
poondtof  raltlo*,  one  pound  of  currant*,  Ore 
eggs,  one  nutmeg,  thlrty-alx  done,  one 
oe  of  cinnamon,  one  tablespeoaful  of  nll- 


0~  Floor,  S|lba. ;    butter,   lib.  ;    eager, 
141BL  1  raisins,  Jilb*. ;  currants,  lib.  |  eggs. 

ejlepiae.  1  tabteapoonfu] ;  brandy,  3  wine- 
■laeefiUsi  roeew*ier,3Uh]e*pooniol»;  milk, 
3  pint*;    eelt,  1  ■alUpoonfuI;    yaest,  auffl- 

DUTCH   OVEN— A  mluiati.ro  roasting 
i^fnMtkegffMwtM  H—ijfwwi  n^ejpeitlHg 

small  thing*,  which  co ul*  not  wall  b«  cooked 


S  means  of  the  apt  t,  or  the  ordinary  oven ; 
rr  are  suspended  to  the  bars  of  the  irate, 
and  the  hooka  with  which  they  are  rurnii tied 
ere  moveable,  so  that  what  Is  being  cooked 
may  be  tamed. 

BUTCH  PL'DDrHG.-Mix  two  pounds  or 
soar  with  a  pound  of  butter,  melted  in  half 
a  plot  of  milk;  add  to  thla  eight  egg*,  with 
the  whKe*  end  yolka  separately  beaten,  half 
a  pound  of  tine  sifted  auger,  a  pound  '' 
clean  currants,  end  thirty  chopped  almoni 


w  dl*h.    When 


lour,  llba,  ;    butter,  lib. ; 


pint;  eggs.  •  ;  sugar,  lib. :  currants, 
almond".  30 ;  yeast,  4  tablespoonfuls. 


DUTCH  B.USK8— Take  three  pound*  of 
flour,  half  a  pound  of  butter,  a  quarter  of  a 
pound  of  eager;  ntixbaJf  a  pintof  new  milk 
with  a  quarter  of  a  pint  .of  yeaat,  rub 
auger,  and  batter  together;  *et 
thlhemllk;  whenriae ' 


sponge  with  them 

the  dough,  and  n 


is  in  a 


terof  an  hour;  next  day  out 
end  dry  than- ~  "- - 


q  for  a  quar- 


1  agar ;  next  any  on 

them  in  the  oven. 

lour.  31b*. ;  hotter,  (lb. ;  sugar,  lib. ; 

II    SAUCE.  -  Mi*   well  together 


of  flour  end  the  yolka  or 
paste  into  a  eauo 


i.inier,  | id.  :  nonr,  *  ranie 
e  yolka  ;  sail,  and  whale 

E1NG.— Thii 


tablespoon  rule ; 
rhole  pepper,  to 

'™Y'KlN7^-lnyB7rooeea«lioidi™er»lly 
ipeeklng,  be  Intruated  toe  person  who  makes 
it  his  profession ;  the  following  hints,  how- 
ever, will  be  found  ueeful :  pour  the  colour 
desired  Into  water  as  hot  as  the  hand 
can  bear  it;  pat*  the  stuff  to  be  dyed 
through  thla  water  aa  often  aa  neoeaaery  for 
it  to  Imbibe  the  colour  perfectly ;  take  oare 
not  to  sqneeie  or  express  It.  Neic,hangtbe 
stuff  up  till  It  Is  quite  cold,  which  will  only 
require  a  tew  minutes,  then  plunge  Jt  Into 
two  pejU'uJe  of  soft  water,  andTefterwards  in 
one  of  bard,  end  before  hinging  It  np  to  dry, 
paasit  through*  little  alum  water;  Ihejiro- 
aeea  Is  terminated  by  pressing  or  Ironing  oat 
the  stuff  before  It  Is  thoroughly  dry.  — See 
Black,  Blue,  Scow*.  Gxeen,  Hzd,  I  el- 

DYSENTERY.-Tbi*  1*  a  disease  mere 
common  In  hot  climates  than  cold  ones,  and 
both  in  Ite  type  and  character  approaches 
much  more  nearly  than  any  other  disease, 
to  gaoler*.  Dysentery  i*  either  the  result 
of  s  congestive  stele  of  the  bowels,  or  it 
proceed*  from  a  chronic  inflammation  ol 
the  lining  membrane  of  the  colon. 


-l>y.c: 


bowels,  frequent  d 

lose  of  appetite,  sickness,  lever,  and 


1/.  a  tfrlpiua  flatulent  state  or  the 
frequent  discharges  of  mucus,  nr 
ind  mucus,  and  often  blood  al 


greet  dt 

TWolmml.  —  When  depending  on  Inflam- 
matory lotion,  it  la  neoeaaery  to  bleed  and 
give  cooling  drink*  with  an  emetic.  In 
ordinary  casee  the  treatment  should  begin 
with  the  warm  bath  or  fomentation*,  with 
three  grains  of  calomel,  one  grain  of  opium. 
and  three  grains  of  aaeafoUlda  pill ;  the 
whole  made  and  divided  luto  two  pills, 
which  are  to  be  taken  every  alx  hours,  sad 
a  starch  Injection  with  aeeefaetid*  tincture 
twice  a  day.     Aa  the  aymptoms  Improve. 

gradually  Increased  in  strength,  and  com- 
bined with  wine  end  e  soft  unexciting  diet. 
I'iJH.U  .*  iewu«<.   1-  u..iiai 

food  I*  only  half  or  imperfectly  digested  1 
prodi*ing  want  of  appetite,  eaenaeof  dlatea- 


THE  DICTIONARY  OF 


EAB 


3™' 

reatorabon 

In  the  mod*  of  diet  li  abablntoly  neoeeaarr, 
■bra  Id  the  habit*  end  narralti  or  the  patient ; 
tta*  itgoHk  most  flrit  be  emptied  and 
•lightly  atlmuaMd  by  ma  ikmOc  or  by  a 
few  nltoratlTe  doeee  oftrfne  pUl  nod  rhubarb, 
lad  the  ijitem  submitted  to  i  regular 
Bonn*  of  such  tool™  aa  Infuakm  of  camo- 
mile with  carbonate  of  nda,  pllui  with 
pniaii,  and,  after  ■  time.  Innuon  ofqaaMht 
with  anw  drop  of  muriatic  Bert.  Ibe  rood 
thoold  be  at  flnt  light  and  simple,  and  com- 
prlM  tb*  moat  eclld  aliments,  and  inch  ai 
wWoompeleloiirinBetlcatioti  brfo™  ml- 
lowing  i  all  itcmi.  or  stimulants  with  the 
meal  neiar  atrietlr  prohibited  till  the  lali- 
rarr  gland*  yield  of  tbenuelTea  enough 
•all™  to "— '     --  '■■■■■  ■— ■ 


the  organ  U  subject  la  partial  or  eom- 
...  to  loM  ortheoartllana  or  shell  of  the  ear, 
a  reaait  that  either  follow*  aabre  out*,  jtoii- 
•bot  wounds,  or  •loubuu  from  blow*  or 
pressure  Inflammation  seldom  attaoki  the 
•sternal  part*,  or.  If  It  doea,  Is  in  general  of 
an  eryaipetatoa*  character.  When  the  carti- 
lage baa  been  lacerated,  or  part  of  In 
anrnctar*  destroyed,  tbt  separated  part*  are 
to  be  placed  aa  near  aa  poealble  In  their 
natural  position,  and  kept  together  br  two 
or  three  etlUaea,  a  wana  moist  poultice  laid 

kfkt  bandage  peaaad 

.  ...     _.„ jp  the  dressing  In  Iti 

plaoa.    Ttie  external  ear  li  alao  fraqnentlr 
the  seat  of  scroluious  aJoara  and  ul-«ra- 


need.  Ear-ad*  is  a  T«ry  painful  affection  ol 
thennditory  passage,  consequent  on  odd  on 
■light  degree  of  inflammation  In  the  mem- 
brane of  the  ear ;  In  all  ■Deh  affection*  the 
■oothlng  system  will  be  found  the  beat  and 
safest  practice,  and  thle  otnulita  of  a  Utile 
cotton  dipped  In  oil  with  a  few  drops  of 

bran  poattka  orar  all,  repeating  the  pooltins 
erery  two  hours ;  when,  however,  the  pahs 
I*  mora  Intents,  apply  a  leech   below  or 


— By  the  Amotion  of 


EAB,  nmvnmnM.    —,  ..- - 

hearing  I*  understood  the  oolleotion  by  the 
external  ear  of  the  wares  of  MODd,  •"- 
eonraranoe  along  the  auditory  paaa 
toe  tympanum  and  Teetlbule,  and  tl 


ratni  of  four 


■jflM  T 


d  tbroogh 

ill  01  ine  aucutcry  nerve,  distributed, 
*•  properly  expanded,  over  the  irem 
ii  lining  of  the  parte,  and  by  tbee* 
mrinl  to  the  brain  (or  appreciation, 
he  thle  more  intelligible,  it  most  be 
lood  that  sotmd  travels  lo  undulating 
or  tremors,  whk*  beiiig  received 
Ueotad  by  the  ehell-like  cartilage  of 
'.  are  transmitted  in  the  tame  undula- 
mst*  to  tbt  drumhead  or  tympanum, 

lie  external  from  the  loternal  ear. 
:lcb  being  struck  by  the  vibration!  of 

'*,  which  In 

10  the  fluid 

___orlabTrlnth, 

the  termination  of  the  auditory  half  Of  the 
seventh  pair  or  nerves  ;  these  HDtUnt  si- 
iranutita  motiving  from  the  agitated  Bold 
the  impression  of  the  sound,  brat  It  along 
the  trunk  of  tin  nerre  to  Its  aeat  of 
origin  in  the  brain,  where  another  function 

Into  a  definite  meaning. 


uidnlgee  in  Marin  bed  late  oan  be  positively 
healthy,  for,  after  the  body  baa  recurred  its 
due  amount  of  nourishment,  every  moment 
it  Ilea  In  the  heated  and  vitiated  atmoephere 
inly  tends  to  relax  the  system  and  enervate 
hefhuna.  If  a  person  be  in  perfect  health, 
ie  ought  not  to  lie  In  bed  later  than  six 
j'cloekinthesuniuisrand  seven  in  the  winter, 
that  Is,  supposing  hegoeetorret  at  a  reaaon- 


dermes  to  aid  the  «nort»  of  the  would-be 
arl*  rlaer,  and  to  counteract  the  effect*  ot 
loth  and  Irreeolnteneaa.  One  person  who 
.«latot  his  experience  In  this  way.  bad  a 
string  attached  to  his  boa-elothea,    com 

'tatlngwith  the  room  ot  some  watch. 

jrvant,  who  at  a  certain  boor  In  the 
lag  denuded  his  mutar,  and  compelled 
o  rise  In  self-defence.    Another  per- 
lad  a  basin  of  cold  water  pot  Imme- 
diately by  the  aide  of,  and  on  a  laral  with 
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K  hour  for  rising,  1 
a  and  immerse  It  i 


ir  thoroughly  «wakln_ „ 

)ne  thing  li  certain,  ud  tint  la,  that  uu 
person  out  be  an  early  riser  unlesi  he  acta 
aptly,  for  If  h*  Ilea  in  bed  ind  keeps 


prompt])',  for 
few  minutes,  n 


will  get  op  In  ■ 
deceive  hlnuet 
ana  ue  uu  a  un  nonr  i  tnerelore  ■  person 
ahonld  step  from  hi*  bed  at  once:  the  shock 
U  but  momentary,  and  moat  be  experienced 
at  whalerer  hour  a  panes  rises.  The  sacri- 
fice which  a  person  makes  both  to  bit 
worldly  prospects,  hla  moral  welfare,  and 
Ilia  health,  by  habitually  lying  In  bed  to  a 


and  pleasures  to  be  derived 

1  ear  It  rising,  mint  be  anfflelantly  ob  • 

rious,  and  are  borne  ont  by  the  fact,  that  all 
persons  who  hare  rlaen  to  wealth  and  emi- 
nence by  their  own  analded  efforts,  and  all 
tboae  wiio  hare  lived  to  a  good  old  age.  re- 
taining their  bodily  and  mental  rigour  to 


been  during  the  who 
blliially  early  risen. 
WAKE-Tha  vtrioi 


___  r _■»  the  Oriental,  Dresden, 

Sevres,  aereral  French  kinds,  and  English 

rarletiea.  made  principally  at  Worcester  and 

In  the  potteries  of  Staffordshire. 

EARTH  ESWASE,  TO  Clbak.— Earth- 

'  id  in  hot  water. 

'  of  a  little  soap. 

__      . .    __ _hey  ahonld  alao 

«  rimed  in  clean  watar  and  dried  with  a 


i    Bbpaib.  —  See 


hot,  on  the  contrary,  by  perforating  the 
ground  in  every  direction,  and  preparing  It 
to  rood  re  air  and  moiaton,  materially  rsoui- 
tata  vegetation.    When,  bowerer.  they  are 


ravages  on  the  surrounding  planta.  they 
maybe  deatroyed  u  followa  :— Dissolve  in 
water  three  parte  of  quick  lime  newly  made. 
;  two  part*  oTaoapboUara'  lye,  orpotaah 
lolveif  in  water ;  poor  thla  into  the  holes 

,..  .t,  , — ,i <-*—*,  when   they 

—  *,and 


(specially  committed  upon  the  petals  of 
rotes,  pinna,  dahlias,  Ac.  They  may  be 
captured  by  driving  atfofca  Into  the  ground, 
and  placing  on  each  an  inverted  flower-pot; 
the  earwigs  will  climb  np  to  find  rclug* 
under  it.  and  may  be  taken  out  and  killed. 


>f  tobacco- pipes  placed  In  111 
■e  tope  of  smaller  stinks  a 
pa ;  or  very  deep  holes  may  1 
found ;  Into  these  they  will  ft) 


made  in  the  ground ;  1 

and  may  be  deatroyed  n?  noijjng  water, 

E  A8KL— A  net  employed  by  artists  for 
the  canvas  they  era  painting  on.    A  portable 


easel,  for  the  use  of  artists  ont  of  door*  has 
recently  been  introduced ;  this  ooDtrtvnno* 
also  combines  s  aeatfbr  the  artist,  and  when 
not  in  use  may  b*  folded  Into  a  compact 
form.  Fig.  1  lepleaents  an  easel  of  thla  hind 
open.    «v.  1  Illustrate*  the  same  Implement 

EAU  DE  BOUQUET.— Take  two  oi 

"■"    "*"    ' peal,  and  nr" 


U  spirits  oi 
IstiU.  and  a. 


add  to  the  produat  the  amber. 

...id  Iris;  Infuse  them  for  sevnl 

day  a.  then  Alter  the  mixture,  and  add  th* 
orange-Rower  water.    When  used  as  a  ooa 

„,...„  .1.1-  -... .  •- greatly  dHatod 

Iris   ol 
__enoa  of 

OttO  Of  roaea,  It  drops;  araberjrris,  1  draoli'n ; 
vanilla.  )  drachm :  splrlta  or  wine,  St  gal- 
lant i  orange-flower  water,  1  quart 
EAU   DE   COLOGNE  —  fnls   fcv 
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iluae  In  4  quart   . 

, jf  benaoln  about  the 

■  Albert,  ud  ■  drachm  ud  ■  half  of 

»um  letd  i    when  these  bare  stood 

forty-eight  hours,  add  half  an  ounce  of 
animal  charcoal,  shaking  ttu  bottle  well, 
and  when  It  has  stood  lor  an  hour  niter  It 
through  blotting  Paper :  whan  altered  add  • 
drachm  and  a  half  of  bergemot.  half  a 
rlraclun  of  oil  of  roaemary,  two  druhmi  of 
essence  of  lemon,  half  a  drachm  of  oil  of 

drops  of  oil  of  clorea  •  shake  these  together, 

EBONY.— A  wood  natnnlly  of  a  deep 
black  colour,  exceedingly  hard,  heavy. 
and  durable.  An  mtUOtm  of  aaow  it 
made  by  steeping  pale  coloured  wood!  li 
a  deoontlan  of  logwood  or  guile,  allowiu, 
tWin  to  dry.  lad  then  weaning  thean  m 
with  a  solution  of  the  aalphatc  or  saatat 
or  turn.    What  dry,  they  an  waahed  wttl 

......    — .  !he  propfj,  npeatad  l 

■e  lastly  polished  or  Tar 


calling  "dub,"  and  playing  *p 
auLL  lsoblleed.il' the  ad*e 
ake  hie  card  and  to  play  1 
oed;   if  he  has  none  saw  at' 


required.    They  ai 


point  in  far  _ 

turning  II  up  or  holding  It. 
of  the  kins;  should  dlatlnotly  i 
"he  has  the  king."  Jnhe  holder  jselaotke 
player,  ha  ought  to  make  Ibis  announcement 
baton  ha  leads  hit  ant  card,  except  when 
he  ]4e;s  king  tint,  and  in  that  ease  It  li 
allowable  to  announce  it  alter  it  Is  on  (hi 
table,  but  odor*  It  I*  covered  by  Ihe  adver 
aary's  hand.  «.  Wben  a  player  la  not  n.tli 
fled  with  Ihe  hand  dealt  bim,  he  proposes  U 
lake  other  cards,  aaylng.  "  1  propose  ■  "  tin 
dealer  aooepta  or  refutes,  according  ti 
wboUmt  be  is  aatlafled  or  not  with  what  he 
holds;  if  ha  accept,  he  gives  «  many  sard i 
aa  his  adversary  requires,  and  then  aervof 
tumaall  with  aa  many  at  he  may  want  7 
Whoever  play*  without  changing  cards,  ui 


1   If  he  n 


e  not  three 

ir  refused,  there 


re  raTonrable  to  him  tit 


c  anil  announced,  bebaa  Uh  right  to  h 
1  being  takes  bank.    II.  Whichever. 


tn 


_„  _, then 

and  haaltnot,  maeooaa  point  Independent 
of  the  result  of  Use  deal,  n  Whra 
player  deal*  out  of  Uatam,  ud  the  error 
perceived  before  tbe  trnrap  la  turned  • 
there  ta  a  fraah  deal  by  the  proper  dull 
If  the  trump  la  toned  op,  the  deal  it  p 


1  trump  la  tuned  up,  the  d 
for  til*  praaent,  bat  holds  go 

t  time:  If  the  error  is  I 
II  after  the  hand  la  played.  ■ 
d.  since  the  fault  Be*  beti 


iedealhol 


fjssnaef  Is  a*  fi>        .  ,     . 

(scrap  rising  the  king  of  trump*)  three  oil 
which  ensure  tbe  point,  ha  ought  always 
"propose"  if  tbe  two  remaining  card  >  srei 
sunVaeutly  strong  to  glee  reasonable  no 
tatKm  of  the  kw  (winning  all  the  trict 
It  It  even  good  play  to  propone,  wore  n  oi 
for  one  card.  In  order  to  heaard  reetiviDi 
refusal,  or  to  make  the  vole  if  the  propou. 
aooeptod :  and  there  should  be  five  eardi 
tbe  marsr  (or  take  in).  Whoa  a  p'*)"  I 
hope*  of  making  the  vole,  and  the  advein 

to  play  a  king  If  single,  taut  in  ennui 
trump*.    When  a  player 

atrongto  begin  ... 
be  careful  to  keep  changing  his  antt,  top 
vent  his  card  betag  taken  by  a  higher  <m 
the  fame  sort,  and  also  to  be  able  to  m. 
a  trump,  whatever  it  may  be.  at  the  fj  a 
card,  alter  having  secured  tbe  point.  W 
a  player  has  made  two  trtokn.  and  nms 
with  the  queen  of  tramp!  and  ran  " 
ones,  knowing  Ihe  king  u  be  in  the  adi 
aary's  hand. be  ought  to  lead  with  ow 
the  araall  trump*,  and  wait  with  the  -it 
guarded  When  there  la  a  fear  let)  the 
versary  should  make  tbe  vole,  and  [hep^i 
has  but  one  trump  and  four  seat  n: 
without  any  hope  of  msking  thi'  point 
must  play  hi"  strongest  single  onrd.  In  ot 
ta  get  a  ohanofl  of  employing  hit  Irani 
ease  tbe  eult  of  hit  (ingle  card  auon-a 
led  up  to  him.  Wben  the  game  u  '< 
against  four,  and  the  player  who  it  at  I 
make*  his  adversary  play,  or  plays  ban 
without  changing,  tbe  one  who  Is  at  ih 
If  be  have  tbe  king,  would  do  well  not 
announce)  It,  In  order  to  draw  Ids  anise* 
Into  the  error  of  leading  tromp*  to  ri'i 


DAILT  WABT8. 


good  cards,  and  be  taken  by  the  king,  which 
he  did  Dot  expect  -,  thus  losing  the  point 
which  he  would  perhaps  hare  won  had  he 
known  that  the  king  was  In  the  adversary's 


j.    A  prudent  housekeeper  w 

regulate  the  ordinary  eipenser  -'  -  *■■--■ 
amordtna;  to  the  annual  ram 


wUlbeunltorinlys 

requisite   to   practi 

occasions  for  the  take  of  meeting 

expense   -"——■      ■ "■■   • 


it  wfll  n 


salutary  check 


weakly ;  Tor  yon  may 
This  practise  la  likewise 

parcels  and  receipt   should  be  demanded, 

paid  at  the  time  of  purchase;  and,  to  amid 
mistakes,  let  the  goods  be  compared  with 
these  when  brought  home;  or.  if  paid  for 
■t  a  future  period,  a  bill  should  be  sent  with 
the  articles,  and  regularly  filed  on  separate 
files  for  each  tradesman.  An  Inventory  of 
furniture.  Hues,  china,  4c,  should  be  kept, 
wed  the  Items  examined  hy  It  twice  a  year, 
nr  oftener,  if  there  be  a  change  of  servant*. 
In  articles  not  In  common  use,  tickets  should 
be  seivn  on  each,  numbering  them,  and 
specifylngtowbnttaeybelong.  Theibllow- 
tng  minor  hints  are  also  worth  observing; 
Preserve  the  back*  of  old  letters  to  write 
upon.  If  you  have  children  who  are  learn- 
ing to  write,  buy  coarse  white  paper  by  the 


half  so  much 


method  tbey  wil 
and  better.  Lint 
snved,  for  they  ar 


writing  books ;  It  does  n< 

'  --  ft  does  to  buy  them 

lot  buy  ready-  made  i 


by  cleaning   sliver,  Ice.  wash  them,  and 
scrape  them  Into  lint.    Do  not  cook  a  fresh 

eaten ;   with  a  little  Judgment  many  ex- 
cellent dishes  may  be  contrived.    Have  all 

bar  is  cut.  and  put  all  the  pieces  left  at 

dings  and  cakes'    Finally,  throw  nothing 


EDGING.— In  horticulture,  the  materials 
■■raployed  for  protecting  and  ornamenting 
outer-beds,  Sc    They  are  of  various  sorts, 


_ -Jto,  fomsL   whn 

_  entire  pieces;  and  when  large,Ti. 

egmeats.    (tomtit  tocnotosedng  spotsor 


.    The  form  seen  li 


graving  Is  ona  of  the  beet  for  this  purpose; 
in  using  It,  no  garden-line  Is  neocsssry.lf  the 
Una  to  be  edged  Is  long  and  straight;  but 


BDUCATIOH.— The  edncatlon  of  children 
a  duty  about  which  every  parent  should 
._.,    -j^  solicitous. 


re  is  a  large  family,  li 


pruviue    a    good 
upon  reasonable 


crHlced  to  cheapness;  for  it  i 
arc  professedly  fed,  lodged,  i 


The  basket- edst,  j. 
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afllnent  clreuuutanc**  only  can  afford  to 
pay  for.    Wnnt  therefore,  It  required  1>  a 

medium   between   these   extremes,  t' 

ohlMran  but  derive  the  advantage 
Hound  education  end  the  oomfort*  of  ■ 
upon   modeiate   terms.     Many 

bllshmenta  nlit1 ■■■ •—-'■  ' 

and  they  wh 

rear,  upwards,  additional  expeni 
oooTie  Incurred  for  instruction  I 


*  found  bj  a  little  Inquiry, 


nun,  moilo,  slnglns;.  dancing,  fcn.  usually 
mine  under  toll  CToepBoojuheerl.  Before 
Incurring  the  expenH  tor  these  Item!,  how- 
ever. It  should  *-- ,J — *  -■■-"—  •■- — 


ents  sre  likely  to  be  of  fDtnn 

!,  and  compatible  with   the  pupil's 
it. .  — i  ..  '.ii  _._  i>  ij  better  that 


perfectly. 


ompllsl 
rather 


ome  parents 

Ir  ohDdrin  educated  abroad,  other*  a 
oppoied  to  this  system,  and  will  insist  < 
keeping  their  children  at  an  English  seboi 
Th*  beat  method  of  all  Is.  to  let  ohlldn 
hire  the  earlier  portion  of  their  adaflath 
In  England,  and  finish  It  at  m 
seminary)  bytnuaplealngtheeb. 
nation  with  another,  the  mind  b 


narrow  prejudices.  Aomin,  by  thus  sending 
children  abroad  for  their  education,  the  lan- 
guage of  the  oonntry,  especially  It 
and  pronunciation,  are  attained 
greater  degree  of  facility  and  pret.lt 
they  uouldbe  In  the  mother  oountr 
the  ablest  of  Instructor*.    Toe  b 


land,   especially  in  the  prorlnelal  * 

Before,  however,  children  are  lutn 
the  can  of  a  foreigner,  the  itric 

qutries  should  be  made  respecting  tl 

Sllsbraent  and  the  proprietor,  owing  to  th  a 
rmoteness  of  the  school;  aa  in  most  in- 
jitanoei  the  care  or  the  child  will  be  toUlly 
transferred  from  the  parent  to  the  temporary 
guardian,  Beapactlng  the  separate  merlti 
of  children  being  educated  at  home  and  at 
school,  there  cannot  baa  question.  At  home 
a  child  It  humoured  and  Indulged,  and  many 
wholesome  rules  and  regulation*  are  re- 
laxed, without  which  a  school  could  not 
exist.  But  at  school,  certain  duties  have  to 
be  performed,  and  the  scholar  well  knowi 
thai  If  he  neglects  them  he  will  meet  with 
merited  punishment  Home  education  ha* 
also  a  had  moral  Influence;  for  children, 
being  too  tenderly  cared  for.  are  onfltted  to 
meet  those  trials  experlenoed  from  borne 
good  humouredly.  and  their  tempers  thus 
become  soared,  and  their  splrii*  crashed.  A 
school,  however.  Is  a  miniature  world,  where 
every  member  Is  urged  onward  by  a  spirit 
of  emulation,  la  Impressed  with  the  neces- 
sity of  subordination,  taught  to 
small  troubles,  and  leaf"  fcmw*n  »i» 
right    By  a  parity  of 


end  his 


again  the  indulgence  of  the  parent  neutra- 
lise* the  authority  of  the  instructor,  and  in 
the  child  is  euu ' 

•ttM'JtL. 

111  plsoedrader 

_  of  education  or 
led.  by  fntJodurtJiji 
r  shoold  be  display 
i  the  pupil  against 
ler.  when  the  former  has  been  nit 


the  bad  taste  to  side  with  the 


-A  dainty  Ash  much  prised  for  the 
Is,  howerer,  not  much  sought  after 
far  sport  by  the  angler,  and  Is  by  many 

Slishud  anglers  considered  scarcely 
ng  of  notice.  The  eel  ia  found  in 
__,  reservoir*,  ponds,  canals,  he.,  being 
very  fond  of  still  water  with  a  muddy  bot- 
tom. Ihose  that  hare  chosen  for  their  babl- 
rirert  having  uninterrupted  oom- 
itlon  with  the  sea  —  unlike  the 
salmon  —  are  supposed  to  migrate  to  the 
sen,  deposit  their  spawn,  and  tb*  young 
to  enter  the  riven,  and  pursue  their  up- 
ward way  In  large  swarms,  until  they 
.    — .  T  wnere|„  [g  „j.,  „p  tjH)r 


the  eel.  and  supported  a 


Of  propagation  of 
theory  which  may 

_ _  .'  mudoy  the  sun's 

heat  when  It  shlse*  upon  the  overflowing  of 
the  Nile,  or  from  the  putrefaction  of  the 
-h,  or  of  a  particular  dew  falling  In  Kay 
une;  and  even  In  the  present  day  there 
difference  of  opinion  as  to  whether  th* 
*  oviparous  or  viviparous. 
u  eel  may  be  taken  by  the  angler  at  the 
on  with  worms,  loach,  gudgeon,  bleak. 
a  small  lamprey,  the  entrails  of 
.  at  fowl,  or.  indeed,  with  almost 
but  it  Is  generally  caught  by  night- 
bich  several  books  are  attached, 
i  are  oast  into  the  water  by  a 
ie.  or  other  weight  bring-  attached 
id  the  other  end  pegged  Into  tha 

-led  to  a  branch  of  a  tree,  or  to  a 

bunch  of  weeds  on  the  wster-sida      8nig- 
ling  Iteplantnccessfcllyadoptedforcaton- 
ig  eels  in  the  day-time,  when  they  creep 
ito  holes  in  the  bank  or  woodwork,  or 
-nder  stones  or  logs  of  wood.     It  is  prac- 
tised by  baiting  a  small  hook  or  stout  needle 
'       d  to  the  Ime  for  half  of  Its  length  only 
a  worm,  and  presenting  It  st  the  en- 
*  of  the  hole,  or  at  the  edge  of  tbi 
■  or  loz  by  the  sfd  of  ■  bent  rod ;  tie 
ike*  the  bait,  and  the  angler  holdsi* 
taut  until  his  prey,  gradually  ralaring 

dboslon  to  Its  shelter,  is  draw*  out! 

Bobbins;  also  li  practised  by  first  s*msrrns> 
a  quantity  of  largo  lob  worm*  nnon'pralea. 
attaching  them  to  a  bell-shape-  plea  of 
lead,  siuncsintly  large  to  readLy,Jnk  them  ; 
the  lead  and  worms  are  «ecu«d  to  a  pole 
of  sumdent  length,  say  twel->.  or  fourteen- 
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gently  but  quickly  lined,  either  o 
witer,  or  be  (offered  to  drop  Intc 

Boating  ready  fur  lta  reception;  t] 

beocune  entangled  In  the  worn  ted,  Horn  wi- 
ther cannot  disengage  themselves.  If  t] 
angler  li  an  adept  at  the  proeesa.  Eel!  a 
pt  in  rivers  In  bi  ■■  ' 


re  been  placed 

wersoftneeldei 
ilargt  " 
_,ie,ntl 


In  baskets  orpots.  ti 
at  retreat  difficult,  t 


a- tree,  and  In  bucks,  which 
an  luge  basket*  made  on  the  same  prtn- 

-._•-  -. — .  -.  .  a rornvand  at  suitable 

t  states  of  the  miter. 


d  passage  to  the  MB,  or 

„  __jw  locality.    Bab  are  alio 

taken  by  apeartng  them  whilst  they  are 
lying  singly  on  the  bottom,  or  Id  olnatera 
Imbedded  In  the  mud.  The  Instrument 
need,  called  an  eel-epear,  la  of  six  or  right 
prongi  or  fattened  Iron,  the  edges  of  each 
prong  being  notched,  and  fastened  to  a  long 
pole.  It  Is  then  violently  plunged  Into  the 
mud  and  quickly  withdrawn  j  the  eels  are 
retained  between  the  prongi  by  their 
serrated  edges. 

EEL  FORCEMEAT.— Taketwo  fine  eela. 
boll  them  till  they  are  nearly  done,  then  pat 
then  Into  cold  water:  broil  a  perch!  when 


also;  season  with  pepper  and  salt,  add 
sweet  herbs,  tome  email  onions  minced, 
acme  scraped  bacon,  a  little  Teal  suet,  a  few 
bread  crumbs,  and  a  piece  of  butter  \  put 
the  whole  Into  a  mortar,  and  beat  It  to  a 
nut*.  It  Is  rued  for  flsb  plea,  and  adds  a 
fine  relish  to  all  made  dishes  of  flab.  It 
also  may  be  rolled  up  Into  bails,  and  fried  or 
■tawed. 
EEL  FIE.— Skin  and  prepare  the  eels, 
"  iweetherba,  boil  the 

is  will  be 

EEL  80CP-— Take'twopoundTi 
id  cut  aels.  two  quart*  of  water. 

read,  two  blades  of  mace,  two 

iw  coma  of  white  pepper,  and  a  handle  of 
— i  i.,-k-.  •.-"•he Sshu ~-"  ""  '•""' 


and  bones,  and  make  I 
*-e  required;  en"  """ 
in  In  a  dish,  a 


it  np  will 

EELS  UAKED.-Skln  and  olean  the  eels. 
not  them  In  lengtHs  according  to  the  capacity 
of  a  shallow  pan  j  stand  them  upright  la  the 
pas,  and  All  It  with  them  i  put  In  a  little 
water,  some  salt,  pepper,  sheloU  cut  small, 
sweet  herbs,  sad  a  little  mlnoed  parsley; 
set  them  In  an  oven  to  bake.  When  they 
are  done,  pour  the  liquor  that  comes  from 
them  Into  a  saucepan,  and  flavour  and 
thicken  It  with  a  piece  of  butter  rolled  In 
Hour,  and  a  tittle  white  wine. 

EELS  BOILED.-For  this  the  smaller 
onea  should  be  chosen.  When  they  are  well 
cleaned  and  skinned,  eat  off  the  heads,  and 
pot  them  Into  bulling  salt  and  water,  adding 
a  little  Tlnegar;  parsley  and  butter  are 
generally  served  with  them. 

EELS  COLLARED.— Clean  and  skin  the 
eela,  take  ont  the  bones,  and  cnt  off  the 


head!  and  tails:  lay  tht 
grated 

marjoram, 

of  water  ana  a  pin 
onion,    three  bay   I 

E"- 

llqno 


ltnced  parsley, 
Irmly  with   tape. 


'little  thyme,  i 

-ill  them  T*rj 


&  little  I 


.    If  the  eel* 
lo  add  a 


are  to  be  kept  Tons.. .. 

boll  np  the  liquor  occasionally,  and  to 

EELS  FBIED.— Clean  and  skin  the  cell, 
cat  off  their  heads,  and  divide  them  Into 
pieces  three  or  Rnr  Inches  long,  and  then 
score  serosa  In  two  or  three  plane*;  seaaon 
them  with  pepper  and  salt,  and  dost  them  In 
fluur.  ur  din  them  Into  an  egg  beaten  up, 
with  finely  grated  bread 
In  fresh  lard  or  dripping ; 
Jet  tnem  drain  and  dry  on  the  back  of  ~ 
sieve  before  the  Ore;  serve  with  m  " 
batter  and  parsley. 

EELS  PlCKLED.— Skin  some  eela 
them  up  the  middle,  take  ont  the  b 


id  sprinkle  th 
umbe.  Fry  tli 


£  of  a 


7  day  i 


lie  three  days  and  torn  them  every  A 
then  take  them  ont  of  the  brine,  wash  th — 
In  water,  and  wipe  them  dry  with  a  olotb  i 
season  them  with  nntmeg.  cloves,  mace,  and 
sbsyleaf;  roll  them  up.and  tie  them  tightly 
ins  cloth;  boll  them  In  an  equnlquentity  oi 
white  wine  and  vinegar ;  when  they  ere  ten- 
der, take  them  ont  of  the  liquor  and  set 
them  to  cool;  when  quite  cold,  put  them 


VS 


iln;  m 


not  sufficient  liqaur,  bojl  some  more  vinegar, 
white  wine,  and  spices.    Put  by  In  Jars. 
EELS  POTTED.— Clean,  skin,  and  bone 

neppiialt. 


them  well  on  both  sides  with. 
"  "  man;  let  them  lie  lor  six 
lem  Into  small  pieces  and 
v»i»  lubui  cbkjj  Into  a  dish ;  onver  them 
with  a  coarse  paste  and  bake  them.  When 
quite  cold,  remove  the  paste,  and  pour  over 
them  clarified  butter. 

EELS,  PnopEBTua  or.— The  qualities  of 
eela  as  an  article  of  diet  differ  materially 
with  their  slie:  the  smaller  sort*  are  nutri- 
tious and  comparatively  easy  of  digestion, 
bat  the  larger  kinds,  from  the  quantity  of 
oil  they  contain,  are  apt  to  disagree  with 
delicate  stomachs.  For  thli  reason,  they 
should  not  be  partaken  of  until  the  greater 
portion  of  the  oil  has  been  previously 
extracted;    this  la  done  by  boiling  them 


it  in  the  form  of  a  ring 

put  skewers  Into  It  of  wood " c,x"~ 

puttae"-1-1-*--  -*— —  - 


psrsley,  chive*. 

and  half- a- pint 

.. , .         ._  j  eel  Is  half  done, 

fix  It  on  a  spit ;  wrap  it  up  In  buttered  paper 


ter,  slices  of  carrot,  spice*,  parsley,  chive*, 
and  onions;  add  some  stock  and  half-a-plnt 
oi  wine,  and  bolL  When  the  eel  Is  half  dcoe. 


EEL 
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EGG 


and  rout  It  by  i  dear  fln  tilldone 
the  piper  Just  before  seerm*.  ie 
brown  the  flan.    Berri 
and  line  bury  sauce. 
EELS   8P1TC  B COCKE D.— Clean   thi 
— *  — b  them  with  Hit  |    - 


irtth"nielted  butter 


BEDS   STEW  ED. - 
eels,  and  est  them  Into  pi 
imehee  tone.    Season  well  two  dooms  ai 

halfwlti  .alt  and  blaoi  pepper;  put  mo, 
ot  butter  Into  a  stewpaa  with  ■  luge  hi 
'il   of  sorrel,  three  or  fonr  sag*  halve. 


■■nil!  onion  mlnoed.  a 
ML  end  an 

(ntbeMls.au 


EELS.   TO   Carve 

did  In i<i  pieces  three 
the  thickest  portion  It 


trentli  for  hill'  an  hour, 
little  united  n'ntning.  and  the 

>   Carve  -If  eels  should  be 

•We  wHole.  the*  mould  be  divi- 
ehee  lone, ; 

>rved  wTth 

The  heads 
'ii  a  block 

least,      To 


b-.'«HinEtt,ie-.ll.  and  thebrletlea  which  run 

KUG  'JiAU.s.  -round  a  sufficient  quan- 
tity of  the  volts  of  hard-boiled  nm  In  a 


ECitf  CI'RBY— Slice ti 


spoonful  or  eurry- 

Kiwder  ;   lei  them  stew  In  a  pint  or  good 
olh  til!  quite  leader;  mis  half  a  pint  of 
cream  and  thicken  with  arrowroot  or  rice- 

hsrd-boili-d  *■_•»*,  out  into  slices ;  beat  them 

thoroughly,  bur.  do  not  let  them  boil. 

*£T  Onion*.  3 ;  butter.  sufficient :  curry- 

-der,  one  tnblespoonlul ;   broth,  i  pint  ■, 

DLtpinti   arrowroot  or  rice  floor,  to 

ken;  eggs,  a. 


EGG  FLIP  -Heat  a  qurt  of  mild  ale. 
and  pour  It  Into  a  Jag  with  a  epout ;  In  a 
similar  Jiij  beat  up  three  em  with  a  quarter 

When  theefcls  quite  hot  but  not  bolllnu-,'  ' 
pour  it  qulcklv  into  the  Jug  that  con  tain*  the 
eggs,  return  It  back  Into  the  other  Jug,  and 
thtu  Seep  pouring-  the  mixture  from  one  Jng 
to  the  other,  till  the  whole  li  thoroughly 
in  corpora  ted  and  perfectly  smooth- 
er Ala,  1  quart;  eggs.3;  sugar,  lib.; 
brandj  or  gin.  I    quartern ;     nutmeg,    to 

EGG  FORCED.— Boll  six  eggs  hard; 
remove  the  shells,  but  leave  the  eg!-s  whole ; 

scraped   ham,  pounded    anchovy 


Mtntherotk 


or  vermicelli ;   fry  them  u  pare  gom  colour, 
hour,  and  serve  them  op  with  gravy  tn  the 

EGG  HOT. -This  it  made  in  the  same 
manner  as  the  preceding,  but  without 
spirits  or  spice ;  eggs,  ale,  and  sugar  being 
the  only  ingredient*. 

V.f.C,  Ml  KM  A  LADE. -Blanch  and  pound 


pounded  loaf  sugar ;  put  it  Into  a  saucepan, 
and  stir  It  till  It  becomes  thick,  then  poor  It 
Into  a  shape.  When  quite  cold,  serve  it, 
turned  out  and  garnished  with  flowers. 

(■IT Almonds.  Ion.;  rose-water,  sufficient; 
marmalade,  a  on.;  citron,  4 ozs.  ;  brandy. 
3  tsbh-spooufhls ;  eggs,  s  yolks,  2  whites; 

EGO  PIE.— Minos  the  yolks  of  twenty- 
fonr  eegs.  two  pounds  of  suet,  half  a 
pound  of  bread-crumbs,  an  ounce  of  candled 


almonds ;  sorer,  bake,  and  serve  with  wine 
CS"  Eggs,  at  yolks,  suet,  1  lbs.  ;  bread. 

3D14. ;  Orange- flower  water,  1  table?) poonful ; 

a!l..j>l.'r\  i-t.  ;  ralsios.  lib.;  currants,  ilb.; 

FJ'.'.  -  I'l.AXT  —  A  tender  jzreenhouse 
plant,  native  of  Africa.  It  duurWscs  l^t  in 
a  light  rich  soil,  and  blows  violet- coloured 
flowers  in  June  and  July,  which  are  euc- 
cecilcd  by  fruit,  shaped  and  coloured  like  an 
egr.     II  is  propagated  by  seed. 

!.<;<;- I'l.A^T.  ToDBRss.-TakcMmany 
ega-plants  as  the  eitent  of  the  family  re- 
quires ;  pare,  quarter,  and  boil  them  till  salt 
enoiidh  to  mash  like  turnips.  In  mashing 
'  soaked  In 


pepper,  > 

the  top  with  (rated  bi 


Into  •  baking  dish,  cover 


im  dish,  cov 
A  bake  for  hi 


EGG 


DAILY  WANTS. 


EGG-PUDDING.-Btnt  nine 
nine  tableepoonfnls  of  floor,  ndc 
■Ulkandeselitpooniulofetlt;  i 


B  quurt  of 

dredged  with  flour  i  put  Into  boi .  .. 

ud  boll  for  nn  boor  nod  ■  halt    Serve  with 

»j3"  Eggs,  9 1  floor.  3  tablcspoonfnlt ; 


EGG  SA  L AD.— Boll  bIz  clove*  of  garUo 
ftr  six  mlnutH.  ud  pouud  them  with  a  f — 
capers  ud  two  uchovlee  -,  mln  them  tt 
roughly  with  all,  *nlt,  pepper,  ud  vineg 
ud  serve  with  hard-boiled  egga,  whole 


EGG- SAUCE.— Boll  >  couple  uf  eggs  hard, 
and  .when  quite  cold  mince  the  yoTks  i 
whites  iepiuTitf ly ;  mix  them  well,  put  11 
Into  •  hot  tureen,  end  pour  to  them  a  qu 
tar  ofs  pfui  of  boiling  molted  batter;  ■ 
nod  aerve  immediately. 

EGG  WINE— For  eneh  half-pint  of  w 
Intended  to  be  made,  take  two  egga,  t 
(htm  up  thoroughly  in  n  email  bum  a 
■B  OBDoe  ami  and  a  half  ol  One  moist  eu[ 


the  meantime,  beat  haU-a-plnt  of  sherry  i 
water,  in  equal  quantities,  or  stronger,  of  the 
ahtrry  If  deelrcd,  nnd  =*—  E3I«S-  -«-<■ 
mtolbies 


EGGS  BOn.ED— The  boiling  of  Ma*  d. 


degree  ol 


If  til 


benight  from  a  cold  plane,  and  uiddenly 
plangad  Into  bailing  water,  they  wilt  fre- 
quently break  and  a  large  portion  will  often 
escape  from  the  shell.  When  thin  accident 
doee  oocur.  a  little  aalt  pat  Into  the  water 

-"' *  "•-  '■■"*■ ■  of  the  egg 

egg*  should 
mfrorn 


from  the  fracture.    In  w 


the  saucepan  before  they  are  laid  in.  When 
they  an  introduced  into  the  aauoepen  they 
should  not  be  dropped  In  from  the  hand,  but 


.._..... _..e  hard.     Egg*  _  . 

frequently  underdreaeed  or  orerdreeaed 
through  forgetfulneae  or  miscalculation.  A 
certain  way  to  avoid  thle  It  to  put  the  eggs 
Into  e*M  usUr,  and  by  the  time  the  water 
bolle.  the  egga-  will  be  cooked  to  a  medium 
degree.  They  may  continue  boiling  beyond 
tble  point  to  any  stage  of  hardness  dealred. 
EG^BBOILED.- Lightly  butter*  small 
oral  (Use,  upon  winch  break  two,  three,  or 
mora  ecgi  without  dtaturMng  the  jnlks, 
•eaaon lightly  with  a  little  white  pepper  ud 
■Ut  Put  a  Tew  email  pleeee  ol  butter  here 
and  there  upon  them  and  then  place  the  dieh 


in  boiling  ■ 

■mod  onion,  fflured. 

ore  for  a  Art 

large  basin  ;  and  a 


i*h  before  I  be  are; 

ten  until  the  egg* 

Seat  op  el*  egg* 

ither  basin  plaoed 
the  egga  and  butter 
ud  salt,  and  a  finely 


then  pour  It  Into  a 
ine  pouring  it  beck- 
forwards  several  limes,  tatting  It 
on  uw  nrt  occasionally,  and  keeping  It  break* 
ly  agitated  till  it  thicken*.  Serve  on  toast 
or  as  an  accompaniment  to  aalt  hsh,  or 
barrlnga. 

EGGS  COOKED  WITHOUT  BOILING. 
—Put  some  bolting  water  Into  a  large  basin. 
and  let  It  remain  for  a  few  seconds ;  then 
tum  It  out,  lay  In  the  egga,  ud  roll  them 
over,  to  take  the  chill  off  the  shell,  and  to 
prevent  t belt  cracking.  Pour  upon  the  egga 
boiling  water  from  the  kettle,  until  they  are 
completely  Uumereed ;  cover  the  bepin  with 
a  Dlate  instantly,  ud  let  it  remain  upon  the 
twelve  miautet;  the  efrgs  will  then 
<ieoT,  free  from 


e  found  to  be  perfectly  oookt 
II  flavour  and  appearance  of  - 

■'  -   -     and  delicately 


yet  ao  lightly  and  delicately  dressed,  that 
persona  will  be  tempted  by  them  who  can- 
not eat  egge  boiled  in  the  usual  way. 

EGGS  FRICASSEED. —Boll  egga  hard, 
take  ont  a  portion  of  the  yolks  whole,  eat 
the  remainder  Into  quarters  with  the  whites. 
Makeeome  good  gravy  boiling  hot.  pat  in 
minced  thyme  and  paiilty.  and  add  It  to  the 

Xwllh  a  little  grated  nutmeg ;  shake  the 
e  up  with  a  piece  of  butter  until  it  la  of 
the  proper  consistence.  -Garalah  with  egga 
boiled  hard  ud  chopped  up  line. 

EGGS  FRIED.-H.Te  ready  a  frying- pan 
containing  hot  fat,  drop  the  eggs  in  sepa- 
rately, let  them  fry  for  one  minute,  then 
J.rop  some  more  hot  fat  over  them ;  three 
linutee  will  cook  them.  They  do  not  require 
0  be  turned. 
EGGS  POACHED. -Have  water  gtntly 
aimmerlng  in  a  s tea-pan,  place  in  carefully 
each  egg,  previously  broken,  with  a  cup, 
without   disturbing   the  yolk;   when    the 

'    coagulated,  wt 

aulas,  the  eggs 


,  attar  Ming  boiled,  must 

into  trianirulsr  pieces  ;  i 

each  of  which  an  egg  mutt  be  pi 
-ith  melted  batter. 

EGGS  POTTED. —  Boll  the 
theli  them,  and  separate  the  will 
■oiks  ;  pound  the  latter  " 


apiee.     Hub  in,  also,  by  degrees. 
of  clarified  batter  cold,  chop  uf 


id   powdered 

k  a .quantity 

chop  up  the  whites 


EGG 


THE  DICTIONABT  OF 


into  pots,  strew  in  the  bits  of  white  with  it. 
•od  pnw  tbcwboli  don  «dL    Cover  with 

EG  CJS, 

besides  this  substance,  contains  gelatin.  OIL 
and  inter.  In  combination  with  yellow 
colouring  matter.  There  )■  also  ■  email 
proportion  of  sulphur  mixed  with  the  alba- 
mea ;  It  Is  to  this  droumstanoe  that  allTer 
apoons  need  In  eating  eggs,  ere  stained  of  a 
dark  colour;  and  the  strong  smell  of  sul- 
phuretted hydrogen,  which  east  emit  when 
la  a  (tola  of  putrefaction,  h  alio  derived 
from  the  tame  prindpin.  A,  an  article  of 
diet,  ages,  when  raw.  hare  a  gently  laxative 
(abet:  when  taken  In  this  stale,  they  are 
deemed  ao-rloeablt  in  Jaundice  and  obstruc- 
tions or  the  Uvtr;  when  boiled  In  the  anal 
»  afford  a  mild  strengthening 
difficult  of  digestion.     Hard 


hnlledeggs 


ft  bowels  t  they  are 


dwith 


- ._WLR_ 

in  ban  and  the  Guinea  hen  are 
ttw  moat  esteemed.     The  egg*  of  dnoka, 

geese,  and  all  the  water  fowls,  oontaln  a 
greater  proportion  of  oil,  and  are  more 
strongly  flavoured ;  they  are  only  edited  for 
powerflU  stomachs.  An  en  boiled  until  the 
greater  part  of  the  white!!  slightly ooagu- 
lated,  without  depriving  the  yolk  or  Hi 
fluidity,  and  taken  with  a  due  proportion  of 
bread,  ia  an  excellent  article  of  diet  for  a 
child,  or  a  peri  on  la  a  state  of  oonraleeoenoe ; 
but  when  the  stomach  la  deranged,  em  In 
whatever  state,  are  apt  to  Increase  the  dli- 
order.    Afresh  cm  contalnaaAou*  the  tame 

he  If  i  f  man  t,  and  an  ounce  of  wbeaMo  bread. 

For  the  officinal  qualities  of  white  of  eggs, 
«ee  Albumen. 

EG  LIS,  to  Choose.— In  choosing  earn, 
hold  tbtm  to  the  light;  If  they  are  dear, 
they  are  fresh ;  ifthey  are  thick  undclouded, 
they  are  stale:  If  they  hare  a  blank  snot  on 
the  shell,  they  are  worthless.     The  most 

light  of  a  candle.  The  "freshness  of  eggs 
may  also  be  proved  by  putting  them  Id  a 
pan  of  cold  s»ater,  Those  that  sink  the 
soonest  are  the  freshest,  and  those  that 
remain  on  the  norlnos,  not  fit  lor  food. 
£ggl  purchased  In  the  ordinary  way  are 
always  to  be  suspected  i  therefore  let  an 
earthen  pan  be  kept  with  charcoal  and  lime- 
water  to  put  them  In.  The  longer  the  tan 
are  kept  In  thlt  Uqnld  the  better  they  will 
be ;  the  charcoal  and  lime  havlag  the  ten- 
dency to  destroy  and  arrest  decay. 

EGGS,  TO  Phmfbve.  —  Eggs  should  be 
new,  or  not  more  than  twenty-four  boare 
old,  when  they  are  stored,  otherwise  their 
flavour  eannot  be  relied  upon.  Eggi  may 
be  preserved  a  abort  time  by  putting  them 
In  a  Jar  of  salt  or  lime-water,  with  the  small 
end  downwards.  They  may  be  preserved 
for  several  months  by  greasing  them  all 
over  with  melted  mutton  suet,  and  wedging 
them  close  together,  the  small  ends  down- 
wards. In  a  box  of  bran.    To  keep  tham  for 


Inter  use,  pour  n  gallon  of  boiling  water 
t  twoquartaof  oulrDtllme.  and  half  a  pound 
'  salt  i  when  eokt.  mix  with  it  an  ounce  of 
earn  of  tartar.  The  day  following  put  In 
e  egg*.  After  the  lime  has  been  stirred 
ell  Into  the  boiling  writer,  a  large  portion 
'  it  will  settle  at  the  bottom  of  the  Tesael 


..  _ .IK 

preserved  for  two  years. 
ELDEB.-OT  this  trt 


llqnor.  and  they  n 


rTSut 

the  white  and  black.  The  scarlet 
berries  may  alto  be  naed  like  the 
.  .  .  and  are  very  ornamental  trees  In  the 
shrubbery.  Aa  the  tree  will  grow  anywhere, 
either  in  open  or  shady  situations.  It  maybe 
planted  la  auy  out-ground  or  watte  spot,  at 
single  standards  or  la  rows,  to  assist  In 
forming  bo  unitary  fences.  Trees  planted  m 
the  hedge  order.  If  suffered  to  grow  op  tui- 
trimmed,  will  prodnee  abundance  of  berries 
for  uae.  The  elder  It  railed  by  the  cutting* 
of  the  laat  year's  shoots  planted  In  the  win- 

'"" "■■  — '"  'n  the  eprlng.  and  by  acJ 

Select  for  cuttings  to 
-    of  the  pi 


Insert   them   from   six  Inches   to  0 

inches  Into  the  ground,  according  to  tbetr 
length;  they  will  soon  strike  root;  and  will 
shoot  strongly  at  top  the  tame  year.  Train 
those  designed  far  standards  with  a  single 
•tent,  from  three  feet  to  are  feet  high ;  and 
those  lor  hedges,  with  branches  out  from  the 


In  mild  weather,  or  soon  in  the  spring, 
either  for  a  hedge  in  drills,  where  the  plants 
art  to  remain,  or  In  a  bad  or  border  for 
planting  out  when  of  one  or  two  yean' 
growth.  The  berries  ripen  in  perfection,  tor 
the  purpose  of  making  wine,  about  the  mid- 
dle and  end  of  September,  and  In  October, 
and  should  then  be  gathered  In  bunch**. 


R— To  six  gallant 

iter,  add  a  quarter 

,  two  ounces  of  ringer, 

BoU  thlt  for  naFan 

_;  It  will  prohs1—  v 

eight  gallons,    i 


with  a  few  doves. „ 

hour,  by  which  time  It  will  probably  b* 

watted  lo  seven  or  of-"  — " —     ■ 

theberrie*  well  throL„ ... 

every  gallon  three  pound*  and  a  lialf  of  moist 
sugar ;  the  quantity  then  will  be  sumctent 
for  a  nine  gallon  cask.  The  near  being 
added,  boil  till  the  liquor  becomes  dear, 

boodT  place,  end  pat  It  Intoth 


■  mall  quantity  of  nine  being  taken  out  at 
made  lo  boll,  and  then  replaced  in  thecal 

will  moat  probably  exalte"-  •*— * '*■ 

piece  of  bread  dipped  ii 
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ELM 


the  cuk.  Hud  bung  It  down  closely  It  wlG 
be  lit  to  drluk  In  (boat  three  months,  but 
will  keep  for  yean. 

ELDER  FlX)WER  OINTMENT  —One 
of  (be  mildest  ud  moil  cooling  of  ill  un- 
guents, end  very  raltable  fori  anointing  the 
nee,  neck,  Ac.  when  bud- burnt.  It  Is  nude 
of  fresh  elder  flowers  stripped  from  the 
(talks,  two  pounds  of  which  are  simmered 
In  sn  equal  quantity  of  bog's  lard  till  they 
become  crisp,  after  which  the  ointment,  in 
Its  Hold  suit,  !■  (trained  through  a  coarse 

ELDEH  FLOWEB  VINEGAR.— To  half 
•  peck  of  elder  flowers  put  one  gallon  of 
Tlnegar.  and  leave  It  for  a  fortnight  In  - 
(tone  bottle  to   ferment ;    then    strain 
through  a  flannel  bag,  pot  hit 
portion  of  dissolved  lsinglau, 

ELDER  FLOWEB   WATER.— To  two 

drachms  and  a  half  of  elder  flowers  add  one 
quart  of  boiling  water.  Infuse  for  an  boar, 
and  strsln.  Tills  Is  used  as  a  wash  or  lotion 
for  the  Ibm.  In  eases  of  (unborn. 

ELDER  FLOWER  WINE.  —  To  every 
gallon  of  water  nut  four  ponnda  of  sugar, 
tialf  a  pint  of  elder,  and  >  tablespoon  till  ol" 
nut.  Mix  these  altogether,  snd  put  them 
in  a  barrel,  stir  It  up  every  morning  for  a 
-■■*--      ]  stop  It  up  close  i  It  will  be  read; 


ence,  by  which  various  bodleJ 
in  Bed  through  the  medium  ot 
repulsion.    If  a  stick  of  sea 


bodies  b. 


of  a  cloth 
boldinc't 


•  and  very  singular  phytic 


rty.  This  property  Is  exhibited  by 
ie  the  body  which  has  been  aubjected 
lion  over  small  and  light  substances, 
is  shreds  ol  paper,  gold  leaf,  leathers, 
•»•>■  cork,  Stc  These  will  be  Instantly 
attracted  to  It,  some  of  them  adhering  to  Its 
surface,  others  falling  back  to  the  place 
whence  they  were  withdrawn-  whilst  others 
are  thrown  off  from  the  body,  as  If  they  were 
repelled  from  It— See  Dictionary  sf  P*r/*J 
sTjsaslsfcj,  article  Electhjcitv. 

ELECTRIC  TELEGRAPH.  — A  well- 
known  Invention  by  which  common Icatious 
are  conveyed  to  a  distance,  and  answers  are 
received.  In  the  spue  of  a  few  minutes.  The 
scale  of  charges  Tor  conveying  messages  by 
electric  telegraph  Is  regulated  by  the  num- 
ber of  words,  and  by  the  distance,  in  send- 
ing a  message,  the  meaning  should  be 
expressed  as  clearly  and  concisely  as  pos- 
sible, not  only  on  the  score  ol  economy,  but 
also  to  prevent  misapprehension.  An  Illus- 
tration of  the  Inconysnlenea  occasioned  by 
using  ambiguous  phrases  In  electric  tele- 
graph messages.  Is  furnished  by  the  following 
inofilent :— A  Loudon  physician  was  engaged 
by  a  lady  residing  In  lb*  country  to  attend 
upon  her  In  her  approaching  aooonohement. 
It  happened  soon  afterwards  that  the  child 
waa  prematurely  born,  and  the  friends  of 
the  lady  telegraphed  the  London  physician. 


the  anticipated  event  had  taken  place,  man 
would  be  no  need  of  hi*  services.  The  phy- 
sician, upon  receiving  the  message,  however, 
read  It  "Don't  come  too  late:"  under- 
standing the  meaning  to  be  that  the  aocouohe- 
ment  waa  momentarily  expected,  and  that 
he  waa  not  to  delay  his  departure.  He 
accordingly  took  the  train  and  hastened  to 
bis  patient,  and  waa.  of  Bourse,  soon  made 
aware  of  the  blunder  and  the  frultlesinesi 
of  his  errand.  In  mattera  of  vital  Import, 
It  would  always  be  as  well  to  request  an 
answer,  so  that  the  sender  of  a  message 
may  be  assured  that  It  baa  been  received 

ELECTRO  PLATE. -B«  OlXDIMO,  6lL- 

Yr.mwa,  ftc 

ELECTUARY.  —  A  medicinal  compound 
formed  of  light  powders,  generally  vege- 
table, mixed  np  with  honey,  syrup,  or  sugar, 
totbs  consistence  of  a  elilf  paste.  The  pre- 
paration of  electuaries  is  similar  to  **-v  -'' 


I  every  portion  _.  —  „___,  -, 
and  laborious  stirring.  The  neglect 
of  tbis  has  often  led  to  disagreeable  conse- 
quences. Tram  some  portion  of  the  electuary 
being  nearly  Inert,  while  another  portion 
ha*  possessed  Increased  activity.— Bee  Lxni- 
Tivn  Electuajit,  Pectoral,  Stimulabt, 


parations  supposed 


formerly  applied  to 
contain  the  qulntea- 

ortuVn 


■nun  in  Great  Britain.     There  a 


everal 


is  Smith,  or  brmd-ISOMd 


Kiln.    The  elm  is  valued  for  the  r  .  __. 
growth.  Its  hardiness,  and  Its  capability 
"   •iriving  in  pr '  -■-"*  *—  •'"—      *~ 


dantly  from  the  old  roots.    : 


unflt  for  Ullage.     It 
i,  which  rise  shun- 
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■■M  by  lun,  nod  often  by  grafting  on 
tnanumnon  Wyci  sua,  especially  when 
wauled  for  dreaaed  ground,  or  for  liana. 
wkn  tt  la  deaind  that  bo  nWkm  atumid  be 
■m  Elm  b.lr  ii  diiacnlt  to  wort,  bat 
not  1  Utile  to  split,  and  btta  Uw  liriTtne  oi 
boils  and  nails  batter  than  any  other  timber. 
II  Is  ued  in  all  works  where  K  it  liable  (o 
be  aoBtudallT  drr  or  wat,  a*  for  ifatat- ptpta. 
pumps,  water-wheels,  ft*.  It  is  aleo  very 
generally  employed  for  weather  ■ " — 


M  obetinate  aHn  dii- 

ee;  and  In  combinellou  with  rlnegur  or 
—     argle  iur  ln- 


/fiirit/L ... 

EMBARK  ABSMttNT.  PECUNIARY.  — 
When  a  person  audi  himself  In  lanb  pecu- 
niary rtifllcul  1  i<*  m  to  bt  unable  to  meat  the 
demands  made  upon  him.  the  wtaaai  coarse 
bo  au  adopt  u  to  meet  the  adverse  oiream- 
atanoe  boldly,  and  not  to  endeavour  (o  con- 
ceal eltber  from  himself  or  others,  a  position 
which  mull  be  divulged  aooncr  or  later,  and 
which  only  becomes  the  more  aggravated 
the  longer  it  is  bidden.  To  aocomplieb  this 
end    effectually,    an    embarrassed    debtor 


other.    This  done,  I 


each  creditor. 


oflTcrt 

"■    i,or 

.ting 


his  inability  tt 
fgture   liquldai 


*'   whSe,  a 


ik«1ji  she  iv»l  state  of  hi*  stairs,  and  ti— 
porarlly  patches  them  up.  by  pi 
,  ..iu  .. -nrUaaBt  n 


'1-ffl 


by  Hight  or  Imprisonment    These 
apply  man  immediately  to   persons 


four  or  Ore  grain*,  is  worth  aa  many  pounda  i 
one  or  ten  grains,  about  £l  per  grain i  one 
of  nfteeo  grain",  £3  or  £i  par  grain ;  and 
ao  on  In  proportion  to  the  Increase  In  sue. 

EMETICS  are  certain  drug*  that,  by  pre- 
dating a  sudden  revulsion  In  the  system. 
and  reranlng  the  peristaltic  or  downward 
motion  of  the  intestines,  eauae  the  itomnoh, 
by  a  scries  of  Irregular  spasmodic  contrac- 
tions, to  discharge  its  contents  upwards. 
This  !•  effected  either  try  an  agent  that  acts 
primarily  and  Immediately  on  the  nervosa 
eystem.  as  by  the  exhibition  of  tobacco 
•  uuke,  or  the  Injection  Into  a  rain  of  tartar 
emetic;  or  bytheemptoyraentof  suota  drags 
as  excite  an  nndue  action  of  a  aub-lnBam- 

the  stomach,  exciting  an  abundant  secretion 
of  gastric  Juloe.  and  throwing  tbe  muteolsr 
coat  of  the  organ  Into  a  slate  of  irregnnu- 
?tlca  are  employed  in  medl- 

or  overloaded 


e.  eltber  as  a  simple  e- 


n  repeated,  lose  their  effect; 

iner.  tartar  emetic,  which 

*t  power (ul  emetic*  in  the  mi 

■""-'cm.  becomes  a  pro- 

iu  eacsllent  tonic  in 


e  at  all.    But  if,  on  It 
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I,  by  giving  •  large 

-.  .. jo  nil,  dissolved  in 

warm  inn,  or  by  twiJIowluic  it  dry.  ud 
drinking  the  water  alter.  In  all  oases  of 
poisoning,  from  nhMcm  means,  toe  first 
duty  is  to  empty  the  stomach,  of  whatever 
■mabaorbed  polnni  may  bo  remaining,  ud 
for  this  purpose,  an  ersetie  ia  an  inunediate 
necessity.  In  selecting  the  Hod  of  emetic 
to  be  used  In  theae  oases,  1 1  mnat  be  borne  in 
mind,  (bat  the  chief  dinner  aaerulng  from 
moat  poisons,  ia  their  absorption  Into  the 
blood  (  the  quicker,  therefore,  the  stomach 
can  be  emptied,  the  better  chance  the  patient 
haw  of  recovery ;  for  tbla  purpose,  the  most 
aetlie  emetics  should  be  employed;  bat  as 
some  of  them  hair  the  power  of  promoting 
aoaorpUon,  discretion  mnat  be  exercised  ir 

,£*r4,lin<T  y,„    th»  Vk^iE    til    h*    „k-*4        fin    Phil 


of  much  benefit,  by  stimulating  the  wcretii 

ante  bsrmorrhaga,  emetics  in  small  I 

tag  done,  repeated  at  frequent  in 

are  idghly  serviceable,  by  diminishing  the 
force  of  the  - — ■— ■—     ■*—-*■  .-.-■■—'■. 


edy.i 

_.J|  benenclsl  rota  Its,  there  are 

of  tba  system  In  which  It  would  b*  Improper 
ordangBrtMtloeniploytben.  l. Thev should 
narer,  or  only  In  exceptional  cases,  he  given 
to  persons  Ma  plethorle  state  of  body.  2.  In 
all  eonreatlre  states  of  the  head,  they  are  in- 
aoanliiibla  ilninnammstionoflhevlsoera 
or  Internsl  organs,  or  where  Inflammation  ia 
to  be  apprehended 

EtfitiHANT  PASSENGERS.— The  llr 
relating  to  emigrant  passengeri  extends  to 
erety  passenger  ship  on  any  voyage  from 
Britain,  Ireland,  or  the  Channel  Islands,  to 
any  place  out  of  Europe  not  within  the 
Mediterranean  Sea,  except  ships  of  war, 
•raneports,  or  mail  steamer*.  No  ship  to 
narry  passenger*  on  more  than  two  decks, 
nor  be  allowed  to  elear  oat  with  a  greater 
number  of  persons  on  board  than  In  the 
proportion  or  one  person  to  every  two  tons 
ofregistered  tonnage.  Two  children  under 
twelve  years  of  age  to  be  reckoned  as  one 
person,  but  children  not  above  one  year  old 

notto  becompuled.   For  light  and  air  tu 

■angers  are  at  all  times  (weather  pert... 
to  bate  free  seen*  to  end  from  beta 
decks  by  tile  hatchway appropr" 

use.    Two  boats  to  be ** 

ship  of  less  " 


for  each  passenger  (exclusive  of  any  pro- 
vldlngs  by  the  passengers  themselves),  of 
water,  at  least  three  quarts  dally  i  of  pro- 
visions, after  the  rate  per  week  of  three  and 
a  half  pounds  of  bread  or  Msctrit,  not  Inferior 
In  quality  to  navy  blsenit ;  one  pound  of 
wbeaten  Bonr;  one  and  a  half  pound  of  oat- 
meal, two  ounce*  of  tea,  one  pound  of  soger, 
and  two  ounees  of  salt  The  water  to  be 
pore,  and  the  provisions  awret  and  whole- 
some. Hush  issue  of  provisions  to  be  made 
daily  before  two  o'clock  In  the  afternoon,  as 
neu-  u  nosslble  In  the  proportion  of  one. 
of  the  weekly  allowance ;  flrst 
isde  on  the  day  of  embarkation 

. sgera  on  board,  and  articles  to 

bain  a  cooked  state.  Other  articles  of  diet 
may  be  substituted  by  the  master  in  a  Used 
proportion,  provided  thesnbstitnted  articles 
be  set  forth  in  the  con  treat-tickets  of  the  pas- 
sengers, lu  every  ship  with  above  too  pas- 
scngera,  a  passenger  steward  to  be  appoint- 
ed to  mess  and  serve  out  provisions,  and  to 
maintain  order  and  cleanliness ;  also  a  cook 
No  passenger  ship 


seventh  part  of 


g  fifty    p 


■hty  days  hy 


all  times  (west  her  permitting! 

provided  for  every 
----    "—•  boats  fr 


ined  with  a  proper  complement  of 

.    Gunpowder,  vitriol,  guano,  green 

iy  other  article  likely  to  endanger 


computed  voyage  exceeding  clgh 
sailing  vessel*  or  forry-BreunyeVrt 
or  having  too  persons  on  board,  wnuiever 
the  length  of  the  voyage,  and  not  bound  to 
North  America,  allowed  to  proceed  oajtu 

practitioner  on    boi 


practitioner  -,  but  no  vessel  to  clear  without 
a  medical  man  if  the  passengers  exceed  boo. 
DUtaMd  ptritni  to  be  re-landed  and  entitled 
to  recover  their  passage  money.  If  paaajt 
noi  pnnvtet  by  owner,  according  to  contract, 
passage  money  to  be  returned  with  com- 
pensation. Sa&titttnw  menrr  at  the  rate  of 
one  shilling  per  day  for  each  passenger,  to 
be  paid  by  the  owners  in  esse  the  time  fixed 
for  sailing  be  deferred.  In  cnir  Bf  a-rsc* 
another  vessel  to  be  provided  for  Die  passage, 
or  compensation  may  be  recovered.  Passen- 
gers to  be  maintained  and  lodged  during  the 
voyage  and  for  forty-eight  hours  after  arrival. 

exact  obedience  to  rules  and  regulations,  and 
persons  obstructing,  liable  toa  penalty.  For 
facilitating  tllB  anipmiai  of  poor  orphans  tmd 
datrud  dnldrn  atvkr  itiutn  pno-i  of  ooe. 
guardians  of  the  poor  are  empowered  to  ex- 
pend money  In  and  about  the  emigration  ol 
such  children  having  no  settlement,  and 
who  are  chargeable;  but  such  emigration 
notto  take  place  without  previous  consent 
of  the  child,  signified  before  justlcts  In  petty 
session,  and  a  aertlAcate  of  such  content 
signed  by  two  of  the  justices  present,  has 
bein  transmitted  to  the  i'oor  Law  Board. 

EMI  ORATION—  Before  a  person  takes 
the  important  step  of  em  (grating  to  a  distant 
lenrt.heehonlrttekerverypossiblepreeautlon 
to  assure  himself  that  he  Is  acting  wisely, 
as  regards  both  his  present  and  fiiture 
circumstances.     Emigration  enterely  altera 

a  person's  position  in  life,  by  dl — *■ ■■- 

currant  -orhla   ' 


I   erery-day     exlstc 


EMI 
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placing  Llm  lo  the  mid*  t  of  new  aspects  and 

influences.  It  slno  creates  ■  wide  gap  In  Iht 
ordinary  routine  of  eommerolsi  duties,  ud 
entails 1  he  positive  sacrifice  of  a  year  or  more, 
which  the  leaving  thn  old  country,  uid  tbi 

settling  down  in  the  r i-" 

lion.  J>Jbre  these  seer 
fore,  an  intending:  em: 
whether  he  la  fltteX  by  i 


M  he  It  mrc  to  meet  With.  AnenUgrsjit 
snould  possess  ■  tolerably  good  constitution. 
ud  a  fund  of  energy  end  animal  spirit*. 
capable  of  8  urmonolimc  obe  tacles  and  breast- 
ing  dangers,  lie  ahould  he  capable  or  adapt- 
ing himself  to  every  variety  of  situation, 
and  turning  hli  baud  to  sny  kind  of  employ- 
ment that  emergencies  mar  demand.  Un- 
let! he  possess  theme ,  he  Willi  If  h*  emigrate* 
under  ordinary  oiranmitanoeB,  experience 
that  dlwppolatDMat  and  chagrin  which  hai 
driven  to  many  emigrant)  back  to  the  mother 
00011117  almost  u  kod  u  tber  bare  landed 
on  the  ■trange  ihora.  Mechanic)  and  sgri- 
—    ant    undoubtedly  beat 


'apamaUy 


_    ...     ,    _J   their  previoui 

habit)   bate   mtdared  them   to  a  certain 
extent  hard*  and  indifferent  to  the  nlos 

obeervenoee  of  aotdety  -,  while  Ibalaj " 

handicraft  they  are  accustomed  to 

■nob.  ai  are  required  In  a  joung  and  unoul tl - 
ruled  country.  But  if  a  person  ordinarily 
removed  above  thin  iphere  hai  determined 
upon  emigrating,  be  should, 
setting  out.  obtain *  practical 
several  branebs*  of  lndnatr 
farming,  grazing  and  ugric  ' 
trade*  of  bricklayer,  earpeai 
The  precise  qnnrter  of  t hi 

a  pereoo  ihonld  bend  hie  tu, 

to    deoide  upon;    each  baa  it*  distinctive 

characteristic*,  and  peculiar  advantage*  and 

disadvantages  1  the  main  consideration  with 

.    emigrants,    however.    Is     the   speedy 

.,>..,:...    _<- --   .... adencT,   and  this 


belaid  tot* 

kinda  of   eupporatlon  or  abscesses.     The 

rrtaiw  aaAwi  are  those  employed  for  the 

swelling  that  succeed)  sprains,  kc.  and  arc 

wUbne  :of  camomile,  .mallow  — nuuah 

iM*.  The  mBMeattao  mmUimu  are  nom- 
td  of  fixed  or  rmtd  oils,  and  are  employed 
•xdle  absorption   by  the   stimulus   ol 


eaperadd  that  of  an  anodyne  or  soother  1 
theae  conalit  of|deeootlonl  of  poppy-beads. 
or  hemlock,  or  tweet  oil  la  combination  with 

EMPLOYMENT.  —  To  persona  seeking 
employment,  various  means  an  available 
br  whkm  it  can  be  obtained.  Tnenrstthlng 
for  aperaon  so  situated  to  do,  le  to  ssakeths 
fact  known  aa  vddslY  and  extensive!*  aa 
possible.  For  tbi)  purpose,  be  should  go 
daily  to  the  various  establishment*  in  hie 
peculiar  line  of  business,  and  make  hi*  want 
known  both  to  the  principals  and  tha  aaais. 
tantat  the  latter  frequently  knowing  of 
vacancies  existing  in  other  establishments, 
then  mar  not  happen  to  be  any  in 
mm.  These  personal  applications  mast 

,ewed  from  day  to  day.  until  the  object 

la  accomplished.  And  altboagh  eeekmg  tor 
employment  Is  frequently  an  Irksome  and 
unsuccessful  task,  the  applicant,  by  calling 
patience  and  prrsoereuoe  to  bis  aid,  will 
spare  himself  from  balag  dlahaarteoad,  and 
ultimately  achieve  success.  In  necking  em- 
ployment, much  depends  upon  the  anpU> 
cant's  manner  and  address:  If  he  Is  rude 


awkward  manner,  an  employer  will  at  oaoo 
conodve  a  prejudice  against  him,  and  curtly 
deollnetbe  proffer  nrbm  services.  But  If, 
on  the  other  band,  he  la  pleasing  In  Ida 
manners  and  address,  he  will  not  only  be 
engaged  to  fill  a  vacancy,  hut  will  some- 
time; be  taken  Into  the  establishment, 
although  do  vacancy  exists.  Applicant. 
lor  employment  should  also  be  FwrupuloMly 
neat  in  their  attire,  and  clean  in  their  per- 
son.,  tor  an  employer  naturally  argues, 
that  a  person  whole  careless  of  himself,  wilt 
be  equally  so  about  his  bullae- s.  Another 
important  faatan  to  be  borne  In  mind  Is 
punctuality,  and  In  every  ease  when  an 
appointment  has  been  made.  It  ihonld  be 
kept  to  the  minute.  The  want  of  obeerrlnx 
this,  not  only  gives  an  employer  a  prejudicial 
impression  of  the  applicant's  general  habits, 
but  so  Irritates  him  for  the  time  bring,  that 
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•age  left  blm,  "  not  to  trouble  himself 


""pier 


these  persons.  _„ ... 

the  public  newspapers  should  be  adopted. 
"Tie  Timet.  »n  having  the  Id-gen t  did  rridest 
"11  of  any  Journal,  is  usually  con- 
he  be»t  medium,  end  on  general 

, ,  11  undoubtedly  li ;  but  when  any 

_, Kg  trade  or  profusion  It  to  be  appealed 

to.  It  la  more  directly  accomplished  thruugh 
the  medium  of  ft  newspaper  In  tbe  interests 
of  the  particular  class.— See  Advebtibe- 

■1IJIT.  APPT)ISTliniT»,  HlTEATTOS. 

EMULSION.— Tbe  vegetable  albumen  of 
almonds.  It  la  white,  soluble  In  cold  water, 
and  coagulated  by  heat  and  alcohol.  Alio  a 
milky  fluid,  formed  by  the  mechanical  mlx- 


r,  by  n 


Mblniui 


ENCYCLOrilDIA.— A  work  conUI 
definitions  or  account!  of  the  principal  . 
jests  In  one  or  all  departments  of  learning, 
Art,  credence.  The  UnporUn  I  feature  In  an 
tncTclop^dla  la.  that  ft  brings  within  certain 
liniita  the  scattered  information  of  many 
volumes,  and  thua  a  ready  reference  to  any 
particular  Item  Bought  for.  A  great  Dumber 
of  thia  olaiB  of  worka  have  been  published 


lenities  i  for  general  purposes,  however,  the 
following  arc  generally  admitted  to  be  the 
moat  useful ■.—BmctdOfcetMt  BrUamiai:  Kacp- 
cfcwaaa  Mirapctiiaxa ;  Paatf  CtUepadia; 
fawmtar  Enc^l^MU;  SoWmrak  *W«- 
-  '  lata  Kdtmmua:  ttr/erd  aSssj- 
Cyi*>p<t<U*;    Wiltt'l   XacfCi> 


Cfclopadim;  PmrnWaft*.  These  are  expenelvi 
works.  If  pmrohaaad  at  the  published  prka 
there  would  be  no  difficulty,  howerer,  b 
obtaining  any  of  them  second-hand  at  i 
considerable  reduction  ;  taking  care  at  tin 
same  tuna  to  procure  a  recent  edition. 

ENDIVE,  Ccircii  OF.  — The  seed  for 
this  plant  must  be  aows  twice,  thinly  aa  ' 
tared ;  the  lint  sowing  about  the  begun! 
of  June,  the  second  In  Julys  woes  !__ 
plants  are  about  three  inches  high,  they 
•boned  be  transplanted  in  rows  a  foot  asun- 
der, ud  a  foot  apart,  taking  oare  to  watt 
them  in  dry  weather.  As  the  transplant* 
aropa  approach  to  full  growth,  sticky,  an 
faliln  tie  heart,  somethould  have  the  lean. 
tied  op  every  week  or  for  a  fortnight,  to 
blench  or  whiten,  and  to  render  them  ten- 


on dry  days ;  and  in  wlut ..„ 

ther  is  dry  without  Croat.  Using  strings  of 
Crash  bast,  or  small  osier  twhfs.Oe  the  learee 
regularly  together  a  little  above  the  middle, 
moderately  close.  If  tbe  Mil  be  light  and 
dry,  earth  them  half  way  up ;  but  If  moist, 
merely  tie  them.     The  blanching;  will  be 


completed  sometimes  in  a  week,  when  tbe 
weather  Is  hot  and  dry:  at  others.  It  may 
take  a  fortnight  or  threeweeke;  alterwhlch 

ENDIVE.  Phopebties  aid  Uses  Of.— 
This  plant  Is  chiefly  need  for  winter  salads, 
as  a  substitute  for  lettuce.  It  contain*  a 
bitter  quality,  which  is  considered  a  good 
■omaclifc. 

ENDIVE,  to  Dnxis.-Chop  endive  very 
w.  boil  It  first,  then  pnt  It  Into  cold  water  i 
sen  drain  the  water  off,  and  squeeze  it  oat 
till  quite  dry.  Take  a  good  tableapoonful  of 
"our,  and  a  piece  of  butter  about  the  size  of 
_  walnut,  mix  them  well  near  tbe  Are,  and 
boil  them  in  a  pipkin.  Put  thia  mixture 
Itb  tbe  vegetable,  and  about  a  teacnplul  ol 
ater.  for  fear  of  burning;  add  a  little  salt 
id  pepper,  and  boll  till  done. 
EMJlNEEKrNe.-Boota:  Enolmmr-i oed 


.  .  ami  Ardiluet,  JUactit',  Driving  Boot, 
40 1 ;  Hntxrfi  xTNyahwdta,  30jl  ;  HannlTl 
~    '      Boot,  a»    Id.  ;  TmplXB*',  /•«!*(  Cess- 


;    Jtpfa'l  Trxi- 

picklea  of  any  or  of  every  kind  at  discretion. 

iprlnkle  them  over  tbe  meat  j  then  add  half 
i  teacupful  or  water  to  a  small  quantity  ol 
lie  vinegar  belonging  to  tbe  pieties,  a  little 
□ushroom,  and  any  gravy  tbat  may  be  set 
ly  for  use:  stir  all  together,  and  pour  It 
iver  tbe  meat    Set  it  Before  the  Are  in  a 

Dntoh  oven,  or  In  the  oven  of  tbe  kitchen 

range,  for  •bout  half  en  boor  before  dinner 

ENGRAVTNGB,  to  Copt.-  Mix  ten 
grains  of  bichromate  of  potash,  and  twenty 
ermine  of  sulphate  of  copper,  in  one  ounoe  of 
distilled  water.    Spread  tins  mixture  over 

writing-paper,  and  let  It  dry;  then 

J  engraving,  face  downwards,  on  the 

prepared  aide  of  the  paper,  cover  tbem  with 
a  piece  ol  plate  glass,  and  •ipoac  to  tbe  sun- 
shine. In  about  half  an  hour,  a  faint  copy 
'   produced  in  yellow.    Tblimustbewashrd 

rer  with  a  solution  of  nitrate  of  silver, 

twenty  grains,  to 

and  when  waahec 


a  beautiful  red  pio- 


n  appear  s  In 
NIGH  A.  — 


In  pur*  water.  If  It  be  desired  to  change 
the  colour  of  the  picture,  soak  It  in  salt  and 
water  till  It  disappears ;  then  hold  It  In  the 
inn  for  Ave  minutes,  and  tbe  same  picture 

Inaflnelllaooolonr. 

A  proposition  put  In  ob- 
nu>vi|uuiii,  and  generally  contradict- 
•nis.  to  prnile  tbe  understanding;,  and 
•e  the  Ingenuity  of  those  to  whom  the 
a  Is  propounded.  Enigmas  may  be 
id  upon  simple  catches,  thua  :— 
"  Though  you  set  me  on  foot, 
I  shall  be  on  my  head." 


ENL 
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the  enigma,  is  that  which  wu  proposed  by 
thtSfffiniuid  wived  by  Jtdipus.  in  [ha  fol- 
lowing terms :— "  What  Is  that  which  goes 
upon  lour  log'  In  (he  morning,  tiro  it  noo- 
aad  three  at  night?"  The  answer  is.  Ma 
For  In  the  morning,  or  infsncy  of  life,  he 
cnurli  upon  his  hands  and  f«t ;  at  noon,  or 
In  manhood,  he  walk*  areot ;  and  at  night, 
or  fa  old  age,  he  require*  the  aaslitsao*  of  ■ 
■tick.  The  enlirnis  may  be  usefslly  applied. 
sad  serve  the  doubl --■■  ■''-— - " 


ible  purpose 

prublems, 


combinations,    and    liter 

Book  :  TV  ranilti  J-animi,  u.  M. 

ENLISTMENT.-.*,  penon  receiving  thi 
one  shilling  mart  flumes  from  a  rwrultiufc 
offloer,  and  being  further  attested  before  a 
magistrate,  and  examined  by  toe  aurgeon 
sooepts  aerviee  In  the  arm*,  and  may  not 
leave  It  without  being  considered  and  pun- 
lahed  as  a  deserter.  Persons  may.  however. 
baAoav*to(T,  the  term*  and  conditions  being 
usually  a  matter  of  arraoganunt  with  the 
commanding  officer  of  the  regiment,  Nc 
I  be  collated  as  a  soldier  fin  a 


mrufe?  t™ 


„  _.  the  and  of  the- 

HTTlce,  may  re-enlist  for  a  further  term  of 
eleven  years,  or  for  twelve  years  In  the 
cavalry  or  artillery.  If  while  on  foreign 
service,  the  soldier's  time  shall  expire,  his 
term  may  be  prolonged  by  the  commanding 
officer  of  the  atatlan  for  the  further  term  of 
two  years,  and  If  any  soldier,  after  the 
completion  of  hla  second  term  of  service, 
■hall  give  notice  to  hla  offloer  of  his  willing- 


enlist, he  shall  become 
convenient  despatch  uole 

shallexplre    after    the 

service  till  after  the  trial  and  during 
punishment,  if  any.  for  the  same,  but  far 
nu  other  purpose.  The  term  of  enlistment 
for  the  royal  marine  fbroea  Is  limited  to 
twelve  years,  with  the  same  limitations 
and  conditions  u  the  preceding  set 
relating  to  the  army  service. 

ESTIIMOLOGY.-Tle  science  which 
treats  of  the  organisation,  habits,  properties, 
and  clisitflcatlon  of  insects.  Books:  auats- 
uwi^jTjf'i  Annual,  published  yearly,  it.  id.: 
AaWfca't  Cassias  ion,  u.:  VaKnaaTt  Trio. 
Scat,  Si.  :  Ktrby  *  Sftnafl  Triatut,  111.  (jj.  ; 
Car-lit'*  flr.iuA,  parti  (a.  6d.  each;  Gstaw's 
Papular.  I0l.6d.-.  Ouftu'r  EaUmologi,  8*  Od  ; 


rally  enclosed.  Hie  beat  Had  of  nralope 
Is  the  "cream laid,"  wlthopsqmaroalaurBU 
interior,  which  prevent"  tin  correspon- 
dence beiug  i*ed  from  without.  Tnestseal 
the  envelope,  etpeoially  tiMMenpinadfor 
commercial  purposes,  should  be  tamdentij 
large  to  admit  the  sheet  written  mi  when 
folded  Into  three.  Envelopaistedfor  social 
intercourse  and  for  ooanplunsatary  nsrnoeae 
may,  without  any  oiroooe  to  propriety,  bear 
upon  them  neat  and  apuopriata  nasajas 
and  mottoes,  with,  caloerwl  aad  fancy  edges. 
It  is  also  castocnury  sowee  the  better 
classes  to  use  envelopes  with  the  crest  Im- 
pressed apon  them.  For  bulnest  purposes, 
the  name  and  address  printed  around  the 
adhesive  portion  of  the  envelope  l<  in  »- 
oeUant  derloe,  a*  it  at  once  indicates  the 
nature  of  the  commsnIostioo.aBU  rosy  thus 
and  answered  by  an  assistant  hi 
*  Us  prlnot—'     *'-  '— "-  -' 

the  hoe,  that  Is  to  say,  * 
lappa!  and  the  supersoipi 
downward*  i  the  contrary jpreettce  betrays 
vulgarity  or  negligence.  Tne  bsoks  of  en- 
velopes have  frequently  a  •oiled  appearance. 
owing  to  the  adhesive  lap  pel  being  presses' 
down  by  a  dirty  or  Inked  linger ;  to  aroii 
this,  a  piece  of  blotting  or  other  pe>pc 
should  be  Interposed  between  the  envelop 
and  the  hand.  Low -priced  envelope*  taonV 
not  be  used,  ss  they  have  a  mean  appear 
anoe,  sad  are  lusscure.  With  Imports*] 
communications  It  is  always  aa  well  to  u 
ssnuug-wai  in  addition  to  the  ordinal 
fastening.  Snvolopes  which  are  Imperviot 
to  inter  are  taade  for  special  purposes,  si 
may  be  advantageously  employed  Cor  ah 
letter*  and  sntnfci  casrraaponaWe*.  —  S 

EPILEPSY.  OB  FALLING  SICKNKS 


cular  exertion,  c 


are  often  inddan.  the  patient 
rsllinz  to  the  ground  i  at  o4 
preceded  by  a  ssnss  of  weic 
drowsiness,   and    languor, 

approach  of  the  fit.    The  can 


g  at  the  montlv  I. 


in  the  be 
■  tela  bendii. 


brain,  or  organic  disease  of  that  twaran 
spinal  marrow:  it  sometimes  results  f 
blows,  yery  frequently  In  obildre-n  f 
worms,  or  other  sonrona  of  IrrlBatiou  in 


tliespauw,  and 


quant  in  the  young,  tlie  srssr 
B  delknta  ergsnlssuVm. 

Br«nteiw.-TlM  flt  uswails- 
exesssive  and  involuntary  mum™  u> 
muscles,  the  body  I*  bent  fua-w/nul,  or  di 
violently  backward  with  emsLt  force. 
eye*  roll  in  B  rapid  Bad  fnrfesi*  majiuri 
lips  are  convulsed,  snd  a  ftnthy  aitUn 
to*  sbnmp  of  a  bone,  oorenr*)  the-  Upr 
teeth  l  the  tongue  Is  rtolfOHtlr  protr 
Bnd  nftao  dreadfully  Isjtircal  by  ttw 
m«Ucolosln«oftlMt*edLtbe.  pals*  Is 
and   irregular,    the   breatlii-np;     hravj 
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The  only  diseases  with  which  epilepsy  could 
I*  confounded  are  hysteria  and  apoplexy; 
from  the  ant.  It  ii  known  by  (he  absence  of 
tori,  sobs,  and  laughter,  and  the  rising  In 
the  throat,  like  a  ball  or  lump,  that  always 
characteriiee  it ;  and  from  apoplexy,  by  the 
attetoroua  breathing  and  the  dilated  puplL 

JVwHBCTi— Where  the  patient  la  young. 
and  It  la  the  flnt  attack,  bleeding  to  ■  sauall 

J-Uabmt  hot  In  general,  beyond 

n  of  stimulating  draught*  of 


paroxysm   beyond  potting   a  ru  In  t 
mouth,  and  resMmlng  It  behind  thehead, 

c  the  Battent'l  tongue;  tLatreat- 

ic  be  left  till  after  the  fit,  and  the 

•a**  with  the  hope  of  preventing 

if  the  attack.    Wheat  epilepsy 

tt— if  the  brain  or  apjnal 

d  should  be  eetabliahed  In 

general   correction   of  the 

a"  coune  of  nunaral  wetart,  a  plain  bat  un- 
-  -IB  of  the  enb- 


Ex  tract  of 

js.  which    " 

of  whioh  gtve 


into  twenty-four  pills, 

_. .  Jiree  timea  a  day.    Sal 

Take  of 

Ammonia  te  of  copper 


J i  well,  and  add 

Extract  of  camomile,  enough  ti 


aperient  medicine*  should  be  adopted,  and 
the  bowels  kept  regularly  open  I  excreta*  by 
walking,  aaa  bathing,  early  honrs,  and  sunn 
pastime*  u  glM  a  healthy  tone  to  the  aalnd 
Maadlly  panbCed  in.  For  the  tremor  that 
aontetlme*  follanra  the  recovery  Iron  the  flt 
the  fbllowlnj  antispasmodic  mixture  will 
be  fond  etaoaekaw,  (bough,  ae  a  general 
rale  for  symptomatic  enuepay.  a  regular 
diet,  change  of  tone  and  air,  exerdaa,  and 
'         mild  action  oa  the  bowela,  will 


be  found  sumeient,  following,  where  worms 

&FK&2*  "*""  "™  "-"  ""* 

Valerian  root  .    -drachma. 

Serpentaria  root  .        .     1  drachm. 

Boiling  water  .    J  pint. 

Infuse  for  six  hours,  strain,  end  arid 

Spirits  of  hartshorn     .    3  drachma. 

Sulphuric  ether  .  .  1  drachm. 
Hlx,and  gtre  one  or  two  tableapoonfula  I  hrea 
times  a  day.  By  adding  half  a  drachm  of 
quassia  to  this  Infusion,  a  tonic  property 
will  be  added  to  the  antlepaemodk)  effeot  of 
the  mixture,— See  Woima. 

EPSOM  SALTS.— A  oomponnd  ayuony- 
moua  with  sulphate  of  magneala.  It  was 
originally  extracted  from  the  saline  epringi 
of  Boaean,  m  Surrey,  and  is  now  exclusively 
prepared  on  the  larger  scale,  and  from  either 
nugneaJao.  limestone,  or  the  residual  liquor 
of  the  sea-salt  work*.  Epsom  salts  la  ex- 
tensively  employed  as  an  active  and  cooling 
purgative.  Laagt  doner  should,  however, 
be  avoided,  especially  ae  it  baa  been  proved. 
that  a  small  quantity  or  Epeom  suite,  largely 
dilated  with  water,  will  usually  purge  aa 
much  as  the  common  doe*.  Epsom  salte  Is 
fraqnently  mixed  with  senna,  to  assist  its 

ERUPTIONS   OK  THE   SKIN  —  The 

aoting  eymr^hetioeUyv/lth  the  ttonweb 
The  raah  called  "surfeit,"  that  ao  oittm 
follows  a  supper  of  shell-tali,  muifaroomi, 
and  other  articles  of  diet,  are  good  Illustra- 
tions of  tbia  kind  of  erupt  loo,  the  oonee- 
quanoe  of  functional  Irritation.  The  treat- 
ment In  all  aBeottoue  ot  this  nature  should 
begin  with  an  emetto,  if  the  oaae  la  saver*. 
or  a  warm  bath ;  a  doe*  of  nmgn**la  and 
soda,  1  o  correct  any  acidity  in  the  stomach, 
and  a  pill  every  four  hours,  of  equal  parts 
of  oolocyutb  and  bine  pill.  A*  soon  at  th* 
bowela  are  relieved,  the  rath  will  disappear, 
especially  ao  if.  in  addition  to  the  warm 
bath,  the  body  has  been  well  tubbed  while 

queue*  of  diseased  action,  tte  BcnorcLA, 


..  traced  to  the  stomaoh.   and  la  excited 
and    kept   allvo     by    bob" 
of  that  organ,    and  rant 


.._  or  without  swelling,  usually  coming 
on  with  loss  of  appetite,  cold  chills,  gnat 
confusion  in  the  head,  nan  sea,  and  TOmltlng ; 
tongue  moist  and  coated  wit  h  white  far,  po  lie 
quick  and  hard,  though  sometimes  small 
and  wiry,  aa  the  fever  varies  la  It*  type, 
from  inflammatory  to  typhoid:  and  whan 
the  symptoms  run  high,  there 


ic  second 


third  day  the  cuticle  on  ac 
body  becomes  Inflamed  of  a  I 

insect  bites,  at  Ural  ctreumearlbed,  but  after 
-    time  spreading  In  one  or  more  brbad 
.-■._     u — ^m„  ,),,  ,w*ning  la  exoea- 
ihs  face,  quickly  pulling  ap 

__.. jatng  the  eyee.    After  a  few 

oaya  tbe  inflammation  ■aoaidea,  either  by  a 
diaqumatlon  or  peeling  off  of  the  ontLola,  ot 


tbe  lid* 
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though  it  often  MlMI 

plethoric  It  u  frequently  nulli  i 
and  emaciated.    It  U  very  general]} 

by  oold.  Indigestible  metiers  In  the _.__ 

mnd  bowela,  by  Intemperance,  unit  by  can 
taglon.   Innetmnatlon,   and  mm1-      ■»■■ 


nonrlng  a  typhoid  character. 

,__■  simoWy  receding- br  livid 

ealclea,  lnereued  coma,  and  ■  email  week 


erysipelatous  action  mostly  tends.  When 
Inflammatory,  the  object  li  to  reduce  the 
arterial  action,  both  In  the  system  end  part! 
when  of  a  typhoid  eharaeter.  to  support  the 
Itrength  and  itimnlate  the  heart.  Beeldea 
these,  the  head  and  other  impartau  t  organs 
in  ust  be  guarded  from  the  danger  of  conges- 
tion. Bleeding,  which  In  other  Inflamma- 
tions would  be  Imperative,  mnst  In  erysi- 
pelas be  adopted  with  great  caution,  and 
then  only  employed  in  the  young  and  rootlet, 
and  never  repeated ;  while  In  advanced  life, 
or  In  the  weak  and  sickly.  It  ii  oontra-tndl- 
oatcd.  Aa  a  general  rule,  the  treatment 
should  begin  with  an  emetic,  composed  of 
ten  grains  oi  ipecacuanha,  and  ana  grain  of 
tartar  emetic,  dissolved  In  water;  and  an 
~      has  subsided,  the 

jiea  of  two  table 

every  four  hoars. 


hour  after  the  vomiting 
following  mixture  In  dr 
spoonfuls. 


AntlmoulaL  wine  .       .    1  drachms. 
Mix.    When  the  bowelsaremucheonBned. 
'"  *  -"(I™  each 


night,  at  bod-lime,  fer  two  or 


should  be  put  on  tl 


:r  kept  constantly  at  the 

:, „ me  the  local  inflammation 

to  be  covered  wilh  violet  powder  or  oom- 

m  flour,  and  where  the  action  has  a  typhoid 

aracter,  the  part  la  to  be  frequently  dinted 

Ih  chalk  and  camphor,  prepared  by  mixing 

-  drachm  of  powdered  camphor  with  two 

-  of  prepared  chalk.    Where  the  de- 

s  great,  and  with  patients  advanced 

aetead  of  the  emetic,  the  treatment 


ture,  and.  If  necessary,  one  or  the  ipH-wiit 
powders ;  and  when  the  bowels  have  been 
properly  excited,  the  patient's  strength  Is 
to  be  supported  by  a  light  and  generous 
diet,  a  small  quantity  of  wiae  or  brand; 
and  water,  and  the  following  mixture  to 
doses  of  one  tableepoonlul,  every  two  bear* 

Carbonate  of  ammonia        .  )  drachm. 

Peppermint  water  .  8  ounces. 

Mix  thoroughly,  and  add 

Compound  tincture  of  bark  i  ounce. 

Mix.  In  inch  a  dleeaee  as  erysipelas,  pre- 
senting a  mixed  character  of  symptom, 
the  trenlment  ia  often  compelled  toembrere 
opposite  modes  of  practice  i  and  though  It 
must  generally  commence  by  the  employ- 
ment or  depleting  agents,  the  tnatnmt 
nearly  always  ends  by  the  employment  <* 
tonka  and  stimulants,  and  aa  soon  a>  the 
vaalclea  begin  to  form,  or  the  antWa  to  peel 
on",  the  above  cordial  tonic  mixture  ■  to  be 
employed. with  the  addition  of  wine,  nrrt** 
and  boiled  meats.  For  the  looal  erysipelas. 
when  the  swelling  ia  considerable,  the  dry 

a .  v.  oimng-j  fg,  -„-  e— 

mile  hemlock,  or 


the  aTte 


hecrJofatcrpopPT- 
s  hoars  i  while  In 


a  with  a  oold   ■ 


miles  and  puppy- heads,  nude  anrong  ssd 
used  hot;  the  feet  throagtcrat  are  to  t* 
kept  warm,  the  stomach  and  bowels  st- 
tended  to,  the  coma  and  pains  In  the  hew 
relieved  by  a  blister  on  the  neck,  or  a  owe* 
of  leeches  on  each  temple,  and  the  strroiu 
supported  by  a  nutritious  diet,  and  the  sre- 
malic  mixture  with  wine  and  Other  tliara 

KSPAI.IER.~A  system  In  hortmttur 
In  connection  with  the  training  of  frai 
trees.  The  espaliers  are  generally  fora 
of  upright  and  crosi-bara  of  wood. 
sometimes  made  of  cast-Iron.  The  best 
of  wood,  and  from  four  to  Ave  feat  In  bei] 
To  these  the  trees  are  trained  aa  on  a  a 
with  this  dlnerenoe,  that  instead  of  be 
nailed,  the  brancbe*  are  naoaily  tied: 
fastenings  are  soft  hemp  can 1  or  atrip 

but;   but  twigs  of  wlflow  una- ™ 

better.  The  situation  of  eapaliere  ,.  __ 
rally  alone  the  side  walka ;  and  if  the  n 
be  carefully  trained,  they  bars  a  neat  et 
Care  mnat  be  taken  that  they  do  not  pre* 


i  following  la  tt 
is  ground  well 


four  feet  from  the  wait  and  twio 

"   "M  another  aa  they  ihoard  afterwi 
hen  full  grown.    The  laamiis  fi 

Banting  are,  that  the  nine  of 
more  than  the  expenae  of  the 


r  various  q 
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best,  by 

worthy-    t" 

necessary,  the  stakes  may  be  placed  two 
feet  apart.  In  which  aue  the  annual  shoot* 
will  require  to  be  conducted  from  one  reeling- 


Elaoe  to  another,  by  pieces  of  bast  or  wild 
rtar,  or  willow  of  two  years'  growth. 
These  conductors  require  m  Arm  and  *  spu- 
rn!* trine,  distioct  from  that  which  fastens 
more  loosely  the  llrlnir  wood ;  they  thus 
filic  strength  to  the  rails,  and  provide  for 
atraighter  mining  Dun  la  commonly  done 


e  represented  in  the 

;s  being  the  beat  adapted  (br  general 
.—See  Am-  •»-•»   '- 


portion  of  a  substance,  or  that  on 


._... ihtti 

e  propertle*   depend.— See 

jsnovi,    Celeblt,    Cihhamoh,    Clove, 

C«FTEE,  GntOKH,  moi-PlIl,  OnABQE- 

Peel,  Pep  perm  iht.  Rotes,  he. 

ESSENCE  OF  FW1WERS,  to  Extract. 
— Procure  n  qnantltj  of  the  petals  of  any 
flowers  which  have  an  agreeable  fragrance, 
card  thin  layers  of  cotton,  which  dip  Into  the 
finest  Florence  or  Lucca  oil ;  sprinkle*  email 
quantity  of  One  aalt  on  the  flowers,  and  lay 
them  alternately,  a  layer  of  cot  Ion  Bndu  layer 
Of  flowers,  until  an  earthen  vessel  or  wide- 
mouthed  glees  bottle  la  fulL  Tie  the  month 
close  with  a  bladder,  then  place  the  bottle  in 
a  southern  aspect  to  the  heat  of  the  ton, 
and  in  fliteen  days,  * 
gran  t  oil  mar  be 

at  perfumer* '  shops. 

EHSKNT1AL  OIL. -The  oil  which  floats 
osi  the  water  In  the  eqneone  distillation  of 
plants,  fruits,  he.  There  la  a  more  simple 
mode  of  obtaining  the  eetantleJ  oil  or  lemon* 
and  oranges  than  by  distillation  i  rasp  the 
rinds,  and  a*  aoon  aa  there  is  enough  to  All 
•  tablsspoonfnl.  pat  It  Into  a  bottle,  and 
carefully  cork  It  apt  continue  theprooees  In 


the  same  way  nntil  the  quantity  required  Is 
obtained,  thus  preventing  the  admission  of 
strand thaoonseqnentloaaof aroma,  When 
the  pulp  la  ready,  pot  It  between  two  thick 
pleoes  of  glass,  and  press  out  the  oil,  wbJob 
most  be  kept  In  a  closely  stopped  bottle. 
Bvdlaeolrlug  these  eateutlal  oils  In  spirit  of 
•run,  tbay  form  an  elegant  perfume  for  the 

ETH  ER  —  A  transparent,  colourless,  and 
perfectly  liquid  Aula*,  highly  volatile,  and 
extremely  Inflammable,  possessed  or  a  sharp 
penetrating  odour,  and  a  hot  pungent  taste. 
Ether  la  one  of  the  moat  subtle  and  diffu- 
sible stlmnlan  ts  we  hare  In  the  pharmaco- 
poeia. It  Is  employed  In  medicine  as  a 
stimulant,  a  narcotic,  and  antispasmodic ; 
and  Is  particularly  beneficial  In  all  cases  of 
prostration  or  oppressed  action  of  the  heart 
and  longs.  In  typhus  or  ferera  of  a  low 
typhoid  character.  Ether  Is  prepared  from 
a  mlitme  of  spirt  te  of  wine,  or  alcohol,  and 
sulphuric  aold,  or  vitriol,  and  immediately 
submitting  the  product  to  a  rapid  distilla- 
tion, the  ether  passing  over  In  the  farm  ot 
vapour,  to  be  condensed  into  liquid  In 
the  refrigerated  reoelver.  Sulphuric  ether 
boils  in  the  air  at  the  temperature  of  ninety- 
six  degrees,  and  In  a  vacuum  at  twelve 
degree*  below  the  fredinc  point  From  i  (a 
rapid  evaporation  It  la  capable  of  producing- 
.n  intense  degree  of  cold  when  poured  or 
o  any  part  of  the  body;  at  the 
-It  la  excessively  inflammable,  and 

.  ,t,_u  --,„  fy.  employed 

the  moat  aerioui 
the  sudden  Ignl- 

le  vapour.     Ether,  being  a  powerful 

Xit,  dissolves  balsams,  wax,  volatile 
.  bitumen,  gnra  -  resins,  and  resins. 
The  dose  of  ether  is  from  twenty  drops  to 
one  drachm,  when  taken  alone;  but  from 
Its  great  Inadmissibility  In  water,  should  be 
shaken  up  with  that  liquid  before  taking. 
Ether  also  dissolves  gun-cotton,  and  forma 
that  syrup-like  liquid  called  oollodlnm,  used 
so  extensively  In  photography.  Besides  the 
ordinary  node  of  employment,  ether  la  oc- 
casionally Inhaled  In  eaes*  of  aatbma  or 
dlfflenlt  breathing,  and  before  the  Introduc- 

ployed  as  an  esthetic  agent,  to  render  the 
system  Insensible  to  pain,  during  surgical 
operation*. 

in'mUETTE-The  art  of  politeness  and 
correct  behaviour,  not  only  In  accordance 
with  kind  feeling  and  natural  Instincts,  but 


d  oft  hear 


regard  of  these  rules  which  tend  ohlefly 


knowledge  of  this  Important  art  is  to  observe 
the  behavlonr  and  gestnrsa  of  personi  moving 
la  the  best  droles.  and  In  similar  exJgeueie* 
to  Imitate,  but  not  ape,  the  cxampFe  that 
ha*  thna  been  let.  Much  Information  may 
also  be  obtain  cri  from  treat  [see  that  have  been 
written  from  time  to  tun*  upon  this  subject. 
Books:  Mimutl  •/  eitqoHii  and  /MCnusr. 
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:&N   HKDmi.-to  prodoo 
i    almost   Impregnable,  pit 


K7ERQREEN    HKlHHi.-'K  p 
hede*  that  ii   almost  1b 


on  It*  ontonle.  and  *  HHr  of  wirpM  prlret 
on  th«  other,  ud  the  hedge  will  soon  rlw. 
EVERGREEN  FLABTS     — 


«■,  the  Wmmm 

favour  of  Peri*. 

zcheufte  b  nude  to  diverge  from  pur 
uj  two  close**  of  drcuniUnoM .  first,  bf 
any  discrepancy  between  the  ocinel  weight 
nr  flneoMi  of  the  calm,  or  Of  the  bullion  for 
which  the  substitute*  need  la  their  place 
will  exchange,  mad  their  weight  or  fluenoM 
ns  fixed  by  miot  regulations ;  sad.  secondly, 
by  nay  sudden  Increase  or  diminution  of  th* 
bill!  drawn  In  one  country  upon  mother. 

EXCHEQUER. -A  mart  of  taw  or 
Jurisdiction  la  matter 


hare  toe  faculty  of  preferring  their  vcrd*. 
through  the  winter,  when  other  plant*  ai 

perishing,  and  doar'  - ' 

new  spring  boa  o 


earth  through  the' 


;h  tan  iru  Idly; 
■op  from  the 


in  London   Indebted 

■peaking  general] y.  there  on  aoooi  en  equal 
number  of  peraoas  in  London  to  whom 
Hamburg  ii  indebted  i  and  henna,  when 
A.  of  London  boa  *  payment  to  make  to  H. 
of  Hamburg,  the  former  done " 

Cofl 

Hamburg,  reqneetlnit  him  to  pay  the 
amount  to  k.  or  Ml  order.  A.,  hating  in- 
dorsed thla  bill  or  order,  aenaa  it  to  B_  who 
reoahrea  payment  from  hi!  neighbour  D. 
The  oodYenJanoe  of  all  parties  la  oonanlMd' 

— ' "-nof  Uilteort;  tbadebtodnrby- 

it  D.  to  C .  belag  eMtngaiahed 
HWrraatton  of  any  money.  Hba 


today  to  the  latter,  bat 

■t  and  buy*  a  Ml  upon- 

J,  he  bayi  an  order  * 


thlle  t 


for  the  time  be 
four  other  ban 
one  of  th*  leodlr 
rarely,  if  ever,  ex 
KXCITr 


ibdirMed  into  a  ODnrtot 
i  oourt  of  equity.  TV 
cellor  of  the  Exchequer 
.  the  Chirr  Baron,  and 
The  Chancellor  batag 
lemben  of  tha  oahsnat. 


authority  of  Parliament,  a: 

In  which  the  floating  or  unfunded  part  of 
the  National  Debt  cluelly  exist*.  Toeoeblll* 
are  circulated  for  nimi  Turying-  from  fine 
to  £]ooo,  and  are  printed  with  ink  of  dif- 
ferent co" '"  ■r'r"'  '■ h  — 


the  rate  of  from  i(ri  to  l)d,  per  diem,  par 
hundred.  A  date  la  fixed  fur  their  payment 
which  is-  announced  by  advertisement,  and 
i)  generally  about  a  year  after  their  being 
tuned,  when  they  ate  either  discharged  or 
renewed  for  other  bills,  at  the  option  of  their 
holdsre  Parlies  neglecting  to  preterit  their 
blUi  on  the  day  appointed,  are  deprived  of 
lutereit  ti  11  the  next  opportunity  of  obtaining 
new  bills,  or  elie  nil  submit  to  the  loaa  of 
whatever  premium  the;  may  ehauce  to  bear 
at  the  time.  During;  the  currency  of  there 
bills  they  may,  after  a  limited  time,  be  paid 
to  the  Gorernmont  at  par  In  discharge  ol 
duties  and  tones  They  ore  transferable 
without  Che  necessity  of  a  formal  eislen- 
id  form  an  eligible  investment  for 

Julre  to  be  suddenly 
eqner  Bills  are  Issued 


capital  that 
mode  aval  tabic 
at  the  Kxeheqi 
Westminster. 
EXCISE.- 11 


'illTmce,  Palace  Yard, 

glrem  to  the  dotia*> 
In  artlolas  prodnoad 
;  bat,  exshunro  ol 

'tty%o!adedbl 

'gl^ir- 
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EXE 


aputtntod  bj  thrm  for  ihe  purpose  i  ' 

th\)iirmtsoflhedu>sofKdinboxghHnrfDub. 

lln.hr  tbe  commissioner  or  assistant  co '- 

" v isnployad  by 

of  the  reepeelii 


a  it  mtammrj  for  the 

..-.  . oomrnoditr  nblleltis 

In  tbfl  import  warehouse,  provided  such  sale 
be  of  doe  less  than  ana  entire  package  or 
auk,  mad*  lo  one  person  or  pnrtBerahlp. 
— See  Licences. 

EXCORIATION. -This  term  implies  an; 
■braaion.  peeling  off,  or  separation  of  the 
entitle,  by  which  the  sensitive  and  true  akin 
li  left  unprotected.  Kan  y  persona  are  sub- 
Ject  to  rxeortatloa  or  chafing  from  the 
slightest  muscular  exertion,  more  particu- 
larly in  such  parta  u  are  ex poeuT  to  fric- 
tion.  In  general,  excoriation  la  the  result  of 

aad  it  frequently  exalted  bj  perspiration 
•aid  dual,  or  arn  partfslea  of  sand  adhering 

to  the  article,  and  helng  robbed  by  tin 
play  of  the  muscles  into  the  lines  and  Ottawa* 
of  the  body.  The  perspiration  accreted  by 
fatiguing  exertion  will,  from  Ita  acridity,  II 
left  on  the  body.  Ten  frequently  act  aa  an 
Irritant  on  the  cutiafe  and  destroy  ita  tex- 
ture. Cleanliness,  trrexefore,  whether  with 
adult    or   Infant,    ia  the    beat   prove   " 

against  this  painful  affection.    The  I 

ment  of  (loorlation,  when  occurring  in  Ihoae 
parta  of  the  body  usually  covered,  thou'  * 
consist  In  first  washing  the  place  with  war 
water.  Hud  when  well  dried  h  j  a  soft  towi 
to  be  freely  dusted  with  violet  powdr 
repeating  the  application  every  two  hanri 


and  covered.  When  the  abrasion  le  deep 
aaatsd.  a  piece  of  lint  wetted  with  the 
liquor  plumbi  [extract  of  lead],  Is,  to  be  laid 

abrulon  dotted  with  violet  powder  or  oom- 


jSsBClTTION— A  legal  proceae  by  which 
the  sentence  of  the  law  la  put  In  force. 
Execution  la  of  divers  kindj.  If  the  plain- 
ly li  rcanl^  w  luro*  a  writ  it  directed  to 
the  sheriff.  commandlDg  him  to  give  actual 
pnnajlloa  to  the  plaintiff;  and  the  sheriff 
may  Inatlfy  breaking  open  doors  ifpoaaea- 
akin  ia  not  peaceably  yielded.    But  if  uuletlv 

een  up.  the  delivery  of  a  twig  or  tart,  or 
ring  of  the  door,  in  the  form  of  patting 
In  nosaesalon,  la  sufficient.  Kieoution  in 
dTU  actions  aim  nouy  u  awardad,  nay  be 
entered  against  the  body  of  tba  defendant, 

all  titree.  Every  writ  of  oxetution  niuit  be 
sued  out  within  a  year  and  a  day  after  the 
iudgmrat  bj  entered.    In  a  verdict  obtained 


oat  of  tana,  exacaUon  may  auna  in  fourteen 
days,  nnleu  the  lodge  order  an  earlier  or 
later  day.  —  Sea  Abbebt,  Dfjbtok  jkb 
Creditor.  Wut,  Ac 

EXECUTOR.— A  person  to  whom  a  man 
cenunita  the  execution  of  hla  laat  will. and 
teetarasDt.  If  the  testator  make  as  Incom- 
plete, will,  without  naming  executors,  or  If 
ha  suae  Incapable  persons,  or  If  the  ex  ecu  - 
tort  named  refuse  to  acl ;  the  Ordinary  mil  it 

to  perform  the  duties  of  ei 

v. ......    ,.y    wpt.CM 

he  knot  obliged  to~«t  anlea.  ha 

ha*  performed  tb*  ofBcee  which  are  proj — 


are  appolnUdby  wIliandODCof  them  prove 
the  will,  InYhe  name  of  both,  without  the 
emaentuf  tb=  other,  thli  will  not  bind  him 
who  refuses  the  executorship,  unless  he  ad- 
minister. If  exeoatora  waste  the  goods  of 
the  testator,  the  Court  of  Chancery  will,  on 
application  of  the  creditors,  appoint  a  re- 
ceiver of  the  teatator'a  effects  In  order  to 
protect  than.  Or.  If  they  retain  money  In 
their  hands,  they  are  chargeable  with  Inter- 
eat  and  coats,  if  any  bar*  been  Incurred; 
bat  they  are  not  liable  for  the  property  of 
the  deceased,  unless  It  has  been  loat  through 
wilful  negligence,  or  without  taking  reason- 
able care  to  prevent  such  defalcation.  Nei- 
ther ia  one  executor  answerable  for  money 
received,  or  detriment  occasioned  by  bis  oo- 

sorao  joint  act  dose  by  them.  If  a  creditor 
make  his  debtor  executor.  It  Is  an  extla- 
■vlahmaitor the  debt;  for  an  executor  can . 
not  sue  himself;  bat  still,  in  equity,  the 
executor's  debt  is  assets  with  respect  to  the 
creditors,  if  the  residue  of  the  testator's 


goiabed,  not  by  v.  ay  of  rrtaue,  bu 
"**■■  daftti  o/  urrufcrj  are,  first. 


or  except  for  thecoffln,  tolling 
bell,  parson,  clerk,  and  bearers'  fees, 

are  assets  sufficient,  the  allowance  Is 

regulated  by  the  rank  and  property  of  the 

to  arvra  tin  a>u7,  which  is  done  upon  oath 

before  the  ordinary  or  his  surrogate-  This 
lust  be  done  within  six  months  after  the 
tath  of  the  testator,  under  a  penalty  of 
to.  After  proving  the  will,  the  original 
iu*t  be  deposited  In  the  registry  of  the 

Ordinary,  and  a  copy  is  made  arJ  J-" ' 

to  the  ax  ecu  tor.  called  the  prol 

obtaining  probate,  an  inventoi., -. 

made  of  all  the  goods  and  chattels  of  the 

testator,  which.  If  required,  must  be  deli 

laryonoalh. 

iMU.--A.11  the  assets  that 
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posed  of  Id  the  following  order--— i,  The 
executor  mint  f*J  all  funeral  charge*,  the 
expense*  of  proving  toe  wlUaxd  other  neces- 
sary outgoing*  Incurred  In  the  execution  of 
w  trust     a.  He  mast  pay  ill  debta  due  to 


ioclety.  4.  Debt*  of  n 
oourtt  of  law.  ud  debi 
1.  Debi*  due  on  special 


!,  he  It  bound  to  ai 


if  hi*  own  esiatr  -See 
Probate,  Will.  fce. 

healthy 

and  mind.  WHbont  . 
Contracted  andenfeebled;  the  internal  Amo- 
tions or  the  body  deranged,  and  the  brain 
lethargic  and  Incapable  or  any  great  menial 
effort.  With  it,  the  machinery  of  life  goea 
on  with  vigour  and  regularity,  and  the  mind 
la  itlmnlatBd  to  healthy  action.  With  per- 
son* whose  occupation  it  aedentary.  the 
taking  of  regular  exerdst  at  stated  periods 
...    ......  1—1-  ... juj  them 


of  painful  disorder*  L_ 
The  precis*  amount  of  i 
pencil  In  a  pa'  - 
strength  and  hi 


Lenta*  required  de- 
«  upon  a  person's 
habit  of  body,  but 


igth  and  his  general 

under  ordinary  clronmal ....,  , 

should  pass  at  lout  two  hour*  dally  in  entire 
open  air  exercise ;  nor  !•  it  wlae  for  persons 
In  neutrally  roboit  health  to  refrain  from 
taking  ont  of  door  eierdae  became  the  wea- 
ther la  Inclement ;  with  proper  preoantlon 
the  frame  may  be  protested  agalnit  the  ex- 
ternal Influences  or  the  element*,  and  under 
this  condition  the  exercise  Imparts  almost 
na  mueb  benefit  as  though  the  weather  were 
*ne  On  soon  occasions  the  delicate  may 
take  excreta*  within  doors,  selecting  a  large 
room  for  the  purpose  with  the  windows  open, 
and  walking  back warda  and  forwards  for  an 
hour  or  mora  Female*,  from  education  and 
inclination.*™  apt  to  neglect  thlalmpoi" 


symptom  0  of  fatigue  are  no  numistskeable. 
that  It  la  Impossible  not  to  know  when  to 

tn  many  cases  be  regulated  by  a  person'* 
avocation* ;  renerelly  speaking,  however, 
especially  in  large  towns,  the  earlier  part  of 
the  day  Is  the  moat  suitable,  at  the  air  is 


that  violent  exercise  either  iron 
for*  or  after  a  hearty  meal. 
Injurious  effects. — See 


hob  in  mi    " 
ledlately  I 


resuscitation  from  drowning,  any 

gnat  bodily  fatigue,  or  long  endr -' 

hunger,  or  there  may  be  a  bodily  ex 
eonsequenton  Ion g-su* tain fd  menu, 
Besides  these  causes,  the  system  It  ot 


length  or  severity  of  dl ,  „_.  „   ,._, 

form  of  physical  prostration  raeaaure*  mnst 
be  Immediately  taken  to  correct  to  serious  a 
state  of  the  function,  which.  If  not  reUevad, 
may  result  In  syncope  and  soma.  The 
treatment  In  all  onset  should  embraca  two 
ibjecta,  to  rouse  the  sinking  powers,  and  glre 
,..     ..     .,._        ,-. atij 


mbsofbi 

whatever  form  th*  restorative  1* 

1,   the  conditions   of  bleu" 

tofaubstana 


blending 
he  liquid 


it  outwards  or  be- 


......      e  they  to  attend  to  it,  not 

only  would  they  derive  considerable  bodily 
and  mental  benent,  but  they  would  he- 
■tow  additional  grace  and  elegance  on  their 
movement*,  and  promote  a  more  perfect  de- 
velopment of  their  figures.  Neither  are  nor 
MX  are  exempt  from  this  talntary  law  of 
nature ;  we  arc  all  formed  with  certain  limbs 
and  muscles  which  obviously  demand  exer- 
cise by  which  they  may  derive  an  amount  of 
nourishment  aumcient  to  enable  them  to 
perform  their  functions  effectively;  and  If 
this  necessity  I)  disregarded.  It  will  entail 
sooner  or  later  a  long  train  of  Ills,  which  are 
the  more  to  be  deplored  because  they  mav 
be  so  eMlly  prevented.  Home  peraoni 
on  the  other  sidr  — ■  -' ■ ' 


necessary  are  very  rai 

In  all  cases  of  exhaustion,  the  be 
be  kept  warm,  and  heat  *™>uit  t. 

EXPOHTS—Good*  M 
yond  the  teas.  The  laws  pertaining  to  ox- 
ports  enact  that  no  goods  can  be  shipped,  ot 
water-borne  to  be  shipped-lu  any  place  in  tbt 
United  Kingdom,  or  ihe  Isle  oTMan,  to  he 
carried  to  parts  beyond  th*  seas,  before  due 
entry  outwards  of  ship,  and  curry  of  good* 
have  been  made,  and  oocket  granted;  nor 
*■  " "m  good*  hay*  been  duly  clear " "  — 


master,  and  of  tbe  place  to  which  the  goods 
are  to  be  exported,  and  of  the  person  ha 
wboae  name  they  are  to  ba  entered:  and  the 
quantities  and  proper  denominations  or  de- 
scriptions of  the  several  aorta,  and  mu*t  pay 
any  duties  due  upon  the  exportation ;  anil 
deliver  at  Ihe  tame  time  one  or  more  dupli- 
cates of  the  hill.  In  which  sums  and  numbers 
may  be  expressed  In  figure*.  The  particu- 
lars In  the  bill  must  be  so  written  and 
arranged,  and  the  number  of  duplicate* 
must  be  inch  aa  the  collector  and  comptroller 
may  require.  Theoollector  and  comptroller 
then  cams  to  be  prepared  and  ilgn  a  cocket 
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:o  tile  person 

for  the  proper  use  of  it  This  prooss*  need 
not  Meossarily  be  performed  by  the  exporter 
himself,  bat  may  be  done  through  the  me- 
dium of  •  custom-house  agent  on  the  pay. 
ment  of  *  email  fee. 

EXPOSURE   TO   WEATHER.  — Under 
this  bend  ire  understood  nil  those  DUuil ties 

The  narcotic 

m  by  long  ex  posure 


from  Tlcuultude*  of  ollmi 


powerful,  ud  come*  on  Bo  insidiously,  tb*t 
the  Tlctlm  forget*  the  tktnl  consequences  or 
yielding  to  the  dnny  flt  In  the  benumbing 
apathy  that  creeps  OTerblru;  for,  If  gntlBed. 


■  of  art.  rniii   Id  _ 

"—  —  "'-.    Bleeping 

r-     — , baeoldenfl 

wet,  T*ry  often  produces  effect*  entirely 
analogous  to  thOM  Induced  by  snow  and 
polar  frosts,   and  required  most  judicious 


all  night  la  the  <>; 


by  a  rub  roniing  of  the 


function*,  may  be  converted  Into  a  oong< 

tlTe  apoplexy  that  render)  nugatory  art 

exertion.    Tie  patient  should,  therefore,  __ 

rery  carefully  treated,  the  funotloni  being 


firadusily  and  slowly  restored  to  their  opera- 
tion, ud  on  no  account  rudely  forced  buck 
Into  action,  as  inch  a  course  can  only  lead 
to  a  reaction  is  fatalii  it  Is  brief.  Thebest 
mode  of  procedure  i>  to  uadreai  the  patient 
quickly,  and  ir  the  body  be  wet.  It  Is  to  be 
•triad  ud  placed  between  bisuketa  Id  bed  -. 
all  but  the  lace  being  olosely  ooTered  up, 

two  bottle*  of  not —  •—-  -  ' 

plied  to  the  feet, 


of  swallowing,  when  longer  In 

dap**;   and  after  >  time  hm.„  1^.0,=. 

— "h  crumbs  oi"  bread  administered,  bet  no 
imal  food  should  be 
enty  hours.    Should 

any  sign  or  excessive  notion,  ■  blister  must 
be  pat  on  tbe  neck,  *ad  when  required, 
mustard  poultices  to  the  feet,  to  subdue 
any  oongeatlfe  symptom*  that  may  arise, 
— Sea    Eihai'btiok,     Fuost-biti,    Soh- 

EXTRACT— The  production  of  a  solution 
of  tbe  soluble  portion  or  the  eubs  tine*  ope- 
rated on ;  and  tbe  reduction  oT  this  solution 
by  evaporation  to  a  certain  eonaistenoa 

EYTl-Moetofr       " 
will    be   foand  tmaer  intir  an 

of     cataract,    ophthalmia,    fro. 

place  the  only  disease  noticed  will  be  that 
-tradition  of  tbe  orgai 


to  the  appendage  01 


the  part ;  tne  upper  lid  Brat  and  then  the 

ly  painful,  attended  with  great  tenderness 
when  pressed,  the  eyeball  Itself  la  blood  - 
ihot,  intolerant  of  light,  and  feels  as  IT  par- 
ticles or  sand  were  between  tbe  ball  and  the 
lid*,  the  sorronndlng  part*  sympathize  In 
the  swelling,  and  there  is  an  abundant  flow 
of  tear*.  The  constitution  at  the  bum  time 
Buffers,  there  la  more  or  less  ferer.  a  quick 
pulse,  and  considerable  pain  In  tbe  bead. 
JVearmeW  —  The  patient  should  either 
e  bird  from  the  arm  or  cupped  oil  the 
mple.  four  or  six  leeches  applied  round  the 
■bit,  tbe  bowel*  at  the  same  time  acted 
1  quickly  by  one  of  the  following  powdera 
'ery  three  hours,  and  a  dose  of  the 
accompanying  mixture  every  four  houra,  till 
they  are  thoroughly  rellerei  the  patient  all 
"■-  " —  being  kept  quiet,  and  lu  a  darkened 


Jalap,  powdered  i  scruple*. 

Mix.  anddlTlde  Into  four  powders. 


Antlmoniells  '. 


Alter  the  leeches  the  eye  should  be  fomented 

heads,  and  should' tbe  skin  remain  dry  and 
hot.  a  sweating  draught  must  be  given  at 


,    Affictiohb   of   thr.  - 
id    must    be    comprehend! 
it  on  cold,  tic- doion 
flections,  erysipelas, 
:her  eruptire  disease 

hi  of  tbe  face  are  ti 

9  disorganisation  of  the  »; 


disease  more  remotely  situated,  su 
elpelis.  tio-dolorrux,  and  toothaunc,  .11™, 
affections  most  be  looked  for  under  their 
reapectlre  headt;  the  present  section  being 
confined  merely  to  those  blotches  and  pim- 
ples that  ao  often  disfigure  tbe  eountenane*.' 

•hen  they  are  distinguished  hy  bwahir 
rod,  or  reddish  brown  patches  on  the  cheeks 
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Ud  DOM,  intended  with  heal  mil  Itching, 
Occasionally  disappearing  and  i^'ain  return- 
ing, alter  the  least  excitement. 

ftMM«*.-Iiki!  of  corrosive  sublimate 
two  grains,  uplrlta  of  wins,  one  ounce  Dis- 
solve ud  inn.  ud  take  five  drops  In  ■ 
wineglass  of  decoction  of  dandelion,  or 
wormwood  tee.  three  times  ■  day.  for  ■ 
week ;  when  II II  to  be  Intermitted  for  ■  few 

as.  nod  again  rammed  In  the  umc  order 
dose.    In  bad  ouee,  a  lotion  nude  by 


fsa 


water,  till  the  wl 

cream,  may  be  applied  every  night,  In  addi- 
tion to  the  medicine,  ud  washed  off  In  the 
morning  with  mm  water. 

Black  splits  ud  freckle*  are  to  be  treated 
by  making  an  emulsion  of  bitter  almonds, 
ud  dissolving  in  every  half  pint  two  grains 
of  corrosive  anbllmate;  ud  after  softening 
the  cuticle  bj  bathing  the  face  for  a  few 
minuter,  with  warm  water,  applying  the 
emulsion  so  prepared  before  going  to  bed, 
letting  the  lotion  dry  into  the  akin   ud 


proceeding  from  functional  disorder  In  the  ■ 
stomach,  liver,  or  other  organ*,  producing 


course  of  wormwood:  and  tl 


..loymentud  witbnot  the 

i  consent  of  his  principal,  occasion 
tbe  principal,  he  Is  answerable  to  the 

jic*  Is  not  snmeient  to  make  n  factor 
it  mnst  be  crou  carelessness,  (rand, 
or  a  breach  of  positive  orders.  If  a  factor 
deals  or  speculates  with  the  effects  of  the 
principal,    whatever    adver' —    —    -— n° 


SEE 


from  the   transaction   la   for   tha 

benefit  of  the  principal  A  (actor  employed 
to  aell  cannot  be  a  purchaser ;  nor  If  em- 
ployed to  purchase  can  he  be  a  seller,  nnlasa 
by  the  express  consent  of  his  employer.  A. 
factor  baa  a  Han  on  the  property  of  his  prin- 
cipal or  on  his  securities,  as  well  fur  lnet- 


lnluston  should,  therefore, 

I    injured,    especially    in 
""  ■  "      id  principal 


females,  be  made  thi 
remedial  agent 

la  long  standing  discoloration  of  the 
face,  proceeding  from  impaired  action  of 
the  liver,  a  steady  course  o:  alterative  medl- 

uy  permanent  benefit  is  to  be  expected  ; 

nier's  pill  must  be  taken  every  night  for 

on*or'w? oSS"  ""^  *  StHfi***  °r "" 

Take  of  blue  pill  .    I  scruple. 

Extractor  colocynth       .    1  scrnple. 
Compound  rhubarb  pill  .     1  scruple. 


body;  and  especially  above  the  region  of 
the  liver,  while  in  the  water,  by  the  fleet!- 
brnab,  or  a  rouuh  irritating  toweL 

FAUTOH.— This  term  Implies  the  agent 
of  a  merchut  or  trader,  constituted  bylet- 
ter  of  attorney,  and  whose  power  and  respon- 
sibility are  generally  limited  by  tbe  com- 
missi™ of  bis  principal.  If  a  factor  buy 
goods  on  account  of  hit  principal,  where  he 
&  used  so  to  do,  the  contract  will  bind  the 
principal  to  aJulnlment_of ( the  bargain. 


"en  at ....... 

._ JratruL  though  st  other 

times,  and  in  those  subject  to  tbese  dis- 
tressing, symptoms,  fainting  Is  preceded  by 
well-denned  sensations,  such  as  a  feeling  of 
distress,  lugnor,  ud  sickness;  the  sight 
becomes  dim,  and  tbe  eyes  appear  covered 
by  a  film  ;  an  areola  or  dark  circle  appears 
round  the  orbits ;  a  bulling,  or  tow  sinping 
noise.  Is  beard  In  the  ears :  tbe  face  ud  lips 
are  pale,  scold  perspiration  breaks  cot  over 
the  skin ;  the  pulse  sinks  to  a  mere  nutter, 
and  finally  ceases ;  the  body  totters,  and 
unless  upheld,  falls  to  the  ground.  The  loss 
of  conscious  u  ess  Is  sometimes  complete;  at 
others,  the  patient  retains  a  partial  amount 
of  recollection  ;  the  pallor,  too.  is  occasion- 
ally more  intense,  and  corpse-like,  the  even 
shut,  mouth  open,  the  limbs  flaccid,  and  the 
extremities  deadly  cold.  This  state  last* 
from  five  minutes  to  half  an  hour ;  a  spasm 
of  the  chest  and  a  Tew  gasping  sobs,  each 
more  prolonged  than  the  but.  Is  the  first 
Indication  of  returning  consciousness.  When 
the  lit  Is  prolonged,  it  may  terminate  in 
epilepsy  or  convulsions.  The  causes  that 
predispose  to  falntlngs.  are  an    Intensely 


the  heart  Youth  Is  more  subject  tbu  are, 
to  fainting;  and  females  more  frequently 
affected  by  It  than  males. 

Trtrtmtiti.— When  fainting  il  the  result  of 
excessive  nervous  sensibility,  or  when  It 
occurs  In  hysterical  women,  there  Is  seldom 
any  danger ;  all  tbat  It  generally  necessary. 
Is  to  lay  the  patient  on  his  back  in  the  horl- 
aontal  position ;  loosen  any  string  that  mar 
compress  the  chest  or  neck,  open  the  win- 
dow, dash  water  in  tbe  tsce,  and  apply  Tota- 
-'—  'b  the  nostrils,  ud  give  a  drsnght 
'     Ipoonful  ("  --=*-■■-  ■*  ' 

,   drop*  of 

wenty  of  ether,  added  ti 

-Tar,   where   the  faint—. 

-Re  in  hysteria,    Shimldlh     ._ 

itinale,  heated  bricks  or  mustard  plMtnrn 
must  beapplled  tothefeetor  thighs.  When 
the  fainting  proceeds  from  organic  disease. 
the  treatment  must  be  guided  by  the  natural 
of  tbe  primary  affection.— See  Disteria. 
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PAIR-— A  greater  sort  of  market  Insti- 
tuted for  the  con'enience  of  tnfllc  go  thai 
trader*  may  be  furnished  with  the  oommo 
(title*  they  want,  at  a  particular  (pot.  with- 
out  the  trouble  and  loan  of  time  whioh  mnal 
neoMsartiy  attend  travelling  from  place  k 
place  i  and  aa  tola  U  a  matter  of  Bnlyeraa] 


whlob  presumes  sash  a  not.  Fslrs  bald 
without  abartar  or  preserlpUon  may  be  eap- 
preased;  but  the  owner  or  oooapter  of  the 
srroand  may  enter  Into  raangntaaoBag  to  try 

the  legality  of  the  fair,  tod  In  that 


the  owner  to  a  penalty  of  Aa ;  and  any  per  - 
•on  nrsssnl  In  aooh  bona*,  room,  boath,  to.. 

mil  1 111111  Ini  Hhii  ii n at  tbareqaeatofa 

annatabU.  tollable  to  a  penalty  at nVty  ahll- 

FALLOW.-8dco  bud  aa  ami  bean  re- 
peatedly ploughed  orer,  for  the  parpose  of 
olaailng  It  of  weed*,  and  exposing  It  to  tbe 
lntuenea  of  toe  atmosphere.  Dsaing  a  fallow 
■  ananttty  of  anunonla  Ii  anUeatsd  tram  tbe 
atmosphere,  potassa  disengaged  from  Ita 
eoinblmiUons,  and  other  abentknl  ejects 
produced,  which  have  a  bcnecaau  i"*™^« 
Im  the  intra  crops. 

fAKE,  BILLS  OF.  — Sea  Bbeaitast. 
Dims  En,  Sdppeb,  Ac 

FARK6,  LOCOMOTIVE.— Sac  Can,  On- 
mnui,  Railway,  SntAimaT,  Ac, 

FARM— A  portion  of  ground  anlb-Tatad 
for  the  purpose  of  proOt,  Tnea«  are  different 
kuda  of  faros.  Where  the  principal  part 
of  tbe  land  la  under  the  plough,  ibey  are 
terraed  arable  farm*  |  but  where  the  fatten  - 


meat  be  bad  to  order  to  reader  a  farm  of 
any  kind  prodaenre,  the  lent  may  probably 
be  eoulderad  aa  the  moat  sdTsnUcepus, 
In  addition  to  these,  In  dlitricta  where 
tbe  hay  In  the  principal  produce,  Ihera  are 


Besldsa  the  health  ftilaeas  of  the  situation, 
Iben,  other  thing*  should  be  partlcnlarly 
attended  to  In  the  eaotea  of  a  farm;  tbeaa 
are,  thealr,  tbewater.and  theaoil.  Thaalr 
thoold  ba  pare  and  temperate,  the  water 
wholesome  and  easily  obtainable,  and  tbe 
•oil  fertile,  la  addition  to  theae  qualifica- 
tions, the  farm  abonld  be  within  a  reason- 
abledlsUnceoi  good  markets,  both  for  tbe 


sale  of  tbe  produce,  and  tbe  purchase  of 
manure.  Hie  nature  of  the  soli  of  a  farm 
may  be  ascertained,  by  observation  of  the 
weed!  which  flourish  upon  It,  and  of  the 
trees  growing  on  tbe  hedgerows.  The  elm 
end  the  oak  are  commonly  tenants  of  good 
(oils;  the  birch,  tbe  hollf,  and  the  ssh.  indi- 
cate those  which  an  poor.  And  again,  the 
productiveness  of  ■  soil  maybe  estimated 
from  the  degrees  of  Its  attraction  for  tbeln- 

the  lubstratum  on  which  It  rest*,  and  by  lta 
Inclination.  A  person  about,  to  take  a  farm, 
should  also  closely  examine  the  state  ol  the 

been  sultlTated,  and  the  course  of  Dropping 


aUf/mti  Bad  tr  «*•  Fwm,  WW.;  ikaiirft 
Aconraf  Moat,  IU.  ;  rtasa'i  ifccfwwry.  Bt ; 
oVoal'./oenifl^lBj.i  rklcMSi  UHatr,  3*.  td. , 
A'aiVi  s-roprtufe  Farattr,  St. ;  Js/aum'i  Ainm- 

Vsat/i 


Afaaiui,     «i.S     AW*     Sarap-Uoel, 


I  Dnylt'i  Cboflor, 
n.  t  afeyac's  Dtiry  Omit,  St. ;  Savoer'j  Eat- 
aesay,  3t  •a".;  A'arroy"!  Fambiii  far  Ludtm, 
»*.;  ZUtle'i  Small  eanrtt,  Ir, ;  Piut't  9maU 
ond  ioiiw,  u.  -,  O'Comur't  Managttnr*.  n  td. 
FABM  BAILIFF.— A  pereoh  ooaupTtns; 
this  position  should  hare  a  tolerable  ednea- 
tlon,  be  acquaint  ol  with  acton  u  u ,  rneaaurlnf 
of  work,  land,  and  timber,  and  capable  ol 
drawing  up  agreement*  for  hiring  servants. 
He  abonld  bare  practised  every  part  of 
farming  himself,  from  tending  poultry, 
swine,  and  shew,  to  stacking  and  sowing. 
When  employed  by  a  gentleman,  or  ose 
who  has  tin  skill  In  farming,  he  should  not 
be  under  twenty-Are  year*  of  age;  but  a 
fanntr't  bmWff  need  not  exceed  twenty-one 

CI,  Is  tu  be  considered  as  a  sort  ufapprai- 
and  will  be  directed  In  all  leading  mat- 
ten  byhla  muter. 
FASTING.— See  AnsrraRHcr.. 
FAT.— Fat  la  formed  In  the  animal  body 
hv  the  separation  of  oxygen  from  the  ele- 
of  tbe  food,  and  whether  it  la  tbe 

■-- ult  ol  decomposition  of  fibrin 

the  chief  constituents  of  tbe 


it  must  be  accompanied  by  the  separation 
of  oxygen  from  the  elements  of  theae  com- 

j.     Fat  forming  In  tht  human  body  to 

i  extent  Is  a  species  of  disease, 
many  lnoonveuienoee,  and  Inter- 
iterlafly  with  the  general  health: 
tendency  In  this  dl! 


feting  materially  with  the  general  he 

— ' er  a  tendency  In  this  direetlon  tiu™, 

earafnl  regimen  and  regular  exercise 


should  be  had  : 

■  llTejJMglnIo 

vigour'oftnediger 

FAtTDirmeno  pmofehttxs  or— A  ear. 
tin  portion  of  tht  is  needed  with  animal 

•od.  to  assimilate  or  assist  the  digesting  of 
be  leaner  part*;  thus  with  meats  that  have 
ttle  or  no  1st,  such  as  Teal  and  fowl,  beeou 


PAT 
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ueeesssry  sdjnnct.  Eating  fat  to  exocu, 
however,  la  extremely  injnrioat,  se  the  oDt 
matter  Into  which  It  Is  camrtn]  slier  It 
has  reached  the  stomach,  interrupts  the 
biliary  functions,  ud  sot  only  ocoulon* 
lntetul  dlaonlui,  bat  trtqnCBtlT  mulfl 
ilself  la  unsightly  eruptions  breaking 
upon    the  bo*  ud  various  parts  of 


The  feathers  are 


To  prevent  the  feathers  U 
which  they  m  apt  to  do, 
time*  rubbed  —•  -  ■ 


tkfcingli 

Willi  bnau  In  the  I , 

vi  win  ■  mixture  of  beMwux  >ud  yellow 
■tap.  This  1»  urhivt  when  the  ticking  li 
thin  ;  but  It  li  better  to  have  the  Uck.nr  H 
oloM  ud  stout  u  not  to  require  It;  ud  to 
prevent  the  leather)  from  penetrating,  thi 
ticking  is  occasionally  made  double,  lea- 
ther bed*,  to  be  kepi  In  rood  Order,  require 


this  baa  happened  Dun  knur  ik  or  neglect, 
to  ihat  the  bed*  ik  onoonifot  labia  to  Uwh 
who  sleep  upon  then.  It  it  necessary  to 
take  the  feathers  out  to  hare  them  dressed. 


feather*  la  usually  performed  by  regular 
maniifactorera.  In  which  case  It  la  necessary 
to  lake  care  that  they  do  not  keep  back  part 
of  the  feathers,  which.  In  tome  cases,  they 
are  apt  to  do.  The  process  may  be  per- 
lormedbyuy  one  in  a  boose  where  there  is 
a  (pare  empty  room.  The  featbera  should  be 
emptied  In  a  sheet,  and  carefhlly  loosened  by 
baud,  picking  out  all  the  quill  parts  from 
the  light  feather*.  The  loosened  or  cleared 
feathers  are  then  to  be  returned  by  hudfula 
hiu>  the  new  licking,  through  i  pan  of  the 
seam  Irfuineloted  for  the  purpose.  While 
truS  process  is  going  on,  the  doors  and  win- 
dows of  the  room  should  be  kept  carefull* 
closed,  lo  prevent  the  feathers  from  flying 


guud  the  abstracted  portion.  For  this  pur- 
pose, the  leathers  of  poultry  should  be  col- 
brown  paper  bags,  and  well  dried  by  keeping 

baking  processes  hate  been  peribrmed.  They 
should  then  be  taken  out,  the  qnlli  parte  cut 
careinllt,  and  the  feathers  cttuned:  then 
restored  to  th*  paper  bags,  and  kept  In 
a  dry  place  for  use.  In  r/m-eftasiao  fmtltr- 
Sufi,  the  purchasers  may  choose  their  fea- 

miich  per  pound;  ud  they  may  see  the 
ticking:  ulled  with  them,  having  the  quantity 
potju  which  they  wish.    If  too  much  Is  put 

are  very  eipenslve  when  bought  new,  it  is 
more  economical  to  await  some  favourable 
opportunity   of  purchasing 
•ud  at  a  genuine  sale  of 


procured  much  cheaper,  bat  if  they  have 
bees  moderately  used,  and  carefully  pre- 
served, will  be  more  advantageous  to  nave 
than  an  entirely  new  bed. 

FEATHER  FLOVTEKS—Pmenr*  th* 
beet  white  sues*  or  swans'  feathers,  have 
thcaa  pksnfcci  at  the  bird  osrefBlly  so  as  not 
to  break  the  web,  and  free  them  from  down. 
except  a* mall  quantity  on  the  shuftoftbt 
feather.  Having  procured  two  good  sperl- 
raen*  of  the  iowers  you  wish  10  lmitste, 
carefully  pull  on"  the  petals  of  one,  ud  with 
■  ulscsi  oftts—  pupur,  cut  oat  the  shape  ot 
each  sise,  taking  r»re  to  leave  the  shaft  or  the 
featberat  leusthnlf  an  Inch  haw  than  the 
petal  of  the  Bower.  Carefully  bend  th* 
feather  with  the  thumb  and  sngw  to  th* 
proper  shape,  being  rsuufnl  not  to  [rsctura 
web.    fliiwi*tijti>SKimHfsewi*/sjSMssr, 


id  It  round,  unt 
centre  of  the  no 


belngmade.  If.  .Jnglrnower.eovei  it"  With 
paste  or  velvet  of  the  proper  colour,  ud 
arrange  the  stsawna  round  it;  tbesr  ~ 
made  of  one  Indiu  silk,  or  feathers  a 


range  thnn  as  nearly  like  the  lowur  you 
have  for  a  copy  u  possible.  Cut  the  stems 
of  the  feathers  evenly,  and  them  nuke  the 
calyx  of  feathers,  cut  like  the  pattern  or 
natural  lower.  For  small  flowers,  the  calyx 
it  mad*  with  paste.  Cover  the  stem*  with 
paper  or  silk  to*  sun*  colour  as  the  ■owur*  j 
th*  paperranttbe  out  In  narrow  strips  shoot 
u  quarter  of  an  inch  wide,  ra  lasts' tteaauat 
If  On  ossyr,  Imrt,  W  ftwf,  „/  jbmrw.  nil 
common  white  starch  with  gum  water  until 
it  1*  the  consistence  of  treacle  i  colour  K 
with  the  dye*  used  for  the  feathers,  and 
keep  It  from  the  air.  TO  ash  sat  ft™... 
use  common  ground  rice,  rolled  into  s  stiff 
paste  with  uy  dye ;  dry  It  before  the  lire, 
and  when  unite  hard,  pound  it  to  a  flne  now- 

the  buds,  leaves,  or  calyx  with  appro- 
priately coloured  pastes  ;  they  will  require 
on*  or  two  coats,  and  may  be  shaded  wltb  ■ 
little  paint,  and  then  gummed  and  left  to 
dry.  Flowers  of  two  or  more  shades  or 
colour*  are  variegated  with  water  colours. 

chrome,  for  blue  ud  gold,  may  also  be  used 
in  powder,  mixed  with  lemon-juice  and  gum 

easy  ud  Inexpensive  u 
piece,  eheaonier,  fcc 
FEATHERS,  to  Cleah.-F« 


r  every  gsllon  of  cl. 


Google 
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when  the  undissolved  II 


it  It  precipitated 
iiuc    Put  the  featheri  to  1m  cleaned  into 


daya,  after  wbtob  the  foul  Honor  . 

aapamted  from  them  by  laying  them  Id 
sieve.  The  fraUiere  ehonld  be  aftannrdi 
wall  waahad  in  oleen  wmtar,  tnd  dried  upon 
sett,  the  meehea  of  which  mi y  be  tbont  the 


1  drying.    Tbt  procees  w 


it  prepared  lb 

Kbalto  toil 


•OBMaat  white  tot 
■ud  tad  t  smell  pi 

tnt  *tter  Is  jut  a 


>urmiJKBhm,  dli 
a  boUlnttoTtv 
of  pearUch.    ' 


I  enough  lor  f  be  band 


when  they  art  nearly  dry, 

i  tnt  ( 

hen  If  I ._.... 

9  the  leaves  of  a  book,  to 


flat  aver  the  edge  of  t  email  Mint  knife, 
turning  It  round  In  the  direction  von  tab 
tnt  earl  to  take  i  then  If  the  feather  la  to  be 


with  water  and  ft 


one  ounce  of  oil  of  vitriol  by 
drachm  of  the  best  Indigo  In 
them  well  together,   an?  ' 
aland  for  a  day  or  tw 
nhakaltwall,  and  pat  a 
Into  a  quart  of  boiling  v 


ri  hi,  and  let  them 
a  lew  minuter ;  then  take  them 
ibtra  by  to  dry.  errata.— Mix 
liquid  with  tarmerlfi,  and  poor  be 
over  it ;  let  the  leathers  11101110  ._ 
until  they  hare  attained  theabade 
Attar.— p-  —  •-  —■■'-  -'■  -■-*•■ 

«a«u— 1 


le  feathere  are  put  li 

aCiriana  ■mall  quantity  1 

oftarlar.    If  a  deep  r-' — >- 

roBrtaneert.  Ltttne 


Be  feathere  re 


In  the 


quart  of  boiling  water  diltolvt  a  teaapoon- 
ful  of  cream  of  tartar,  put  In  ateaapoontbl  of 

muriate  of  tin.  rentes.— Put  a  tableapoonfhl 
of  the  beat  termerlo  into  a  quart  of  boiliog 
water :  when  well  mixed,  put  In  the  feathers. 
More  or  let!  of  the  turmeric  will  give  them 
different  shades,  lighter  or  deeper,  and  a 
•err  email  quantity  of  eoda  will  give  them 


FEBRIFUGE.— a  ttrm  applied  to  medl- 
sbul-egantt  that  mitigate  and  allay  fever. 
Tner  take  the  form  of  powd  we.  ptl  I  a,  oil*,  ealta, 
spirit*,  fcv  Ill  following  le  coruldared  an 
excellent  febrlfugapowder:  —One  drachm  of 
rained  angar  and  tour  grains  of  tartar  eme- 
tic. Intimately  rubbed  together  In  a  mortar; 
to  thle  la  to  ba  put  two  drachma  of  prepared 
chalk  gradually  added  and  rubbed  In  until 
the  whole  is  thoroughly  mixed.  Thin  pow- 
der )■  given  in  doaea  of  from  four  to  six  or 
eight  grains,  every  tbrtt  or  four  ho  urn.  -Sot 

FEHKTJA.BY,  GabdejtuiO  TOR.— KUrkn 
Oardat :-  -AiUctota,  defend  in  froety  weather. 
jsyansem,  sow,  plant,  plant  in  hot-bed.  at 
tend  to  that  in  forcing.  Baku,  plant  /Jams, 
Plant,  draw  earth  to  advancing  plant! ; 
transplant  thoae  ratted  under  frame*.  BttU, 
tow.  plant  for  seed,  dig  up  and  (tore  any 
left  In  the  bed.  fisreceit,  bow.  AweD.  tow. 
OsMaear,  Plant  and  tow,  plant  for  teed, 
CaatytiMari.  attend  to  in  framea.  plant  Into 
banter,  H>,  prick  out  Carroll.  BOW :  tow 
to  draw  young  In  a  hot-bed,  plant  t 

J-»et  and  earth  ap  winter  st 

hot-bed  or  warm  b     * 


SX 


Ourml, 


advancing  crop 

_jw  and  plant. 

tow.     8at«>  plant     IWittai,  bow. 
plant    Jarre?™,  plant     rtjnsc,  pla-i. 

mttr  fflnrdm.  —  February  It  the  first 
spring  month,  and  the  flower*  will  begin  to 
give  Indications  of  Ufa  and  gaiety.  The 
antmonee.  hepetlce*.  to.,  will  now  bud  and 


emeus  aud  snowdrop  fill  bes  Li  to  put  fortfi 
their  bloom.  About  the  emf  of  this  month 
hard;  annuals  may  ba  town,  including 
hnwka-eed,  laiaten.  Venue's  looking- gits*, 
candytuft,  larkapure,  lupine,  oonvolrulua, 
Boa  Adonle,  dwarf  lychnis,  nlgella,  annual 
ji.nflo.ters.  fee.  During  thie  month  ail 
hardy  fibrous- rooted  flowering  perennials 
and  biennials  may  be  planted  and  trene- 

CUd;  tnchMBarfilr*ge,g«Dtinel]a,hepa. 
,  Tiolata,  prlmrotaa  of  all  aorta,  poly- 
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May  be  trantplanUd.  each  u  pblllyroe., 
laurel  a,  Isuruattnn*,  ■raoanthn*.  ourtuaaaa. 
Jar,  la  trauiaentlngletebedofearth  hi 
retained  round  their  not*:  If  box  edging 
be  required.  It  should  be  planted  now.  Dig 
the,  borders  oaiwfully  and  lightly  with  the 
garden  fork ;  make  the  gardes  MM  and 
free  from  wnda ;  altar  away  4ead  leaves  < 
map  the  lam  and  walks,  and  othorw  uk 
prep*™  for  the  advance  of  apriug. 

fEBKUABV,  Tuna   a   B*amo*.  - 

A*-Carp,ood,  eels,  garnet,  oyster*,  patch. 


FEEDING  1IOTTL&--A  substitute  for 
the  brent,  b y  which  emtan»nce  la  admtnla- 
atrad  to  infanta-  The  bottles  are  made  of 
a  mnnnlent  form,  having  Id  the  centre 
an  aperture  through  which  the  food  le 
poared,  while  at  the  mouth  of  tbe  bottle 
the  teat  la  fastened  on  for  the  Infant  to 
.    The  beet  kind  of  teat  !■  that 

aura  teat,  ana*   

,  other*  an  ma 

»  in  not  to  be ... 

taelr  nard  surface  frequently  IrrlEataa  the 
garni  ot  the  hi  fan  I  and  prevents  him  from 
suohing^tbecalTB  teat  U  decidedly  the  belt, 

Grant  tare,  however,  la  necessary  in  using 

.. —  ..,  ... . M, ,  inunedintnly, 

I,  tbe  Icat  should 
'     it  half  tail  of 

, lofalnlr.lt, 

■  wUI  counteract  soy  tendency  to  aauUtr, 
1  the  teat  obould ■    :-  *"-  -' 


bottle  It  aboold  be  slightly  derated  In  the 
dlreetloa  of  the  infant's  moath.  and  the  hole 
In  the  centra  of  the  bottle  ihoald  be  partially 
•ovared  with  a  cork.  In  mob  >  ■— ar  that 
the  Infant  but  not  ■ook  m  the  wind,  and 
yel  not  to  render  itsir-tlzht,sodBOUi  ovent- 
'nghlm  obtaining  any  (bod.    The  (oat  also 


d  be  from  time  to  time  exam 
rifle*  through  which  the  food  la 


1  pa**l*g  at  a  Urn 
indorsed  np  and  n 
o  obtain  rood   I  rot 


These  bottles,  by  their  shape,  are  Tory  well 
adapted  tar  being  placed  open  the  pillow  at 
night  for  this  purpose  warm  food  should 
be  poured  lute  them  Just  previously  to  rs- 
tirfng  to  rest,  both  openings  earned  up,  end 
to*  bottle  rolled  np  iu  flannel  and  placed 
under  the  pillow  or  In  the  bed ;  the  tent 
ahonktalaoDa  placed  by  the  bedside  In  It* 
accustomed  tsnnblsr,  so  that  when  tbe  In- 
foot  awak.es  and  require*  food,  tho  oork  has 
only  to  be  taken  out  the  teat  fastened  on, 
and  tb*  child  ta  at  onae  supplied  with  wnm 

FEEDING  CATTLE.- Food  onght  to  be 
Rtren  to  catUa  at  stated  time*,  la  each 
quantities  na  to  satisfy  but  not  to  glut  tba 
■-»-"»■.  and  varied  In  quality,  to  as  to  keep 
the  appetite,  slive,  Water  aboold  be  ragn- 
Isrly  supplied  according  to  the  kind  of  food. 
u»  stale  of  the  animal,  and  the  aaaaan  ot 
year.  Cattle  (hat  are  fed  In  part  an 
-  '—•  — *  -  -"'  require,  lata  drink 

work  and  perspire, 

, In  sunnier,  oattle 

l  dry  food   obvloesly   reqnlre  more 

""FEES.  MEDICAI — Therelslntliiaotwi!. 

a  no  legal  seal*  of  remuneration  toraudt- 
man  of  any  grade.  Tba  phyftkasn.  by 
the  spirit  of  his  degree,  la  prohibited  from 
making  oar  efaarge  whatever  for  time  or  ser- 
Ttaaa,  and  consequent!  v  eoald  not  rsmreT  by 
law  say  «nm  for  professional  advice  that  he 
niarht  ooaaider  dae  toblm.  The  andaratood 
fee  in  thai  country,  for  one  visit  of  a  phy- 
akaan.  range*  from  one  to  Are  gnjnaaa.  ao- 
cording  to  the  rank  of  the  patient  and  tho 
professional  eminence  of  tba  doctor ;  though 
th*  aTtrnge  may  be  struck,  as  ten  galnena 
for  the  Ant,  and  est  for  all  enbauaatpt  vhnt* 
for  the  on*  illness.  Many  physicians,  whom 
ratio  la  known  to  be  never  leaa  than  two 
galnoaa,  gir*  bean*  consultations,  at  oartatn 
boors  in  the  aaornliur,  whereell  convalescent 
patients  obtain  ad  vine  fin  half  a  two™;  hot 
whatever  a  physician  may  report  to  be  the 
amount  of  Ola  Tet,  no  one  would  refuse  a 
guinea  if  offend,  unless  he  did  ao  fttan 
motive*  of  charity.  Ae  taapeots  operative 
surgeons,  the  soale  of  remmuntlon  for 
minor  or  oapital  operations,  la  equally  vague 
and  indefinite,  ifenerel  practitioners  have 
a  vary  doabtfnl  legal  right  to  charge,  and 
though  modern  oasne  ha*  established  a  pre- 
cedent to  make  their  poarer  so  far  safe,  the 
amount  they  may  charge  for  medkine  and 
attendance  ia  entirely  a  natter  of  ehoioa. 
-._...„_„.,  ._.._     ... — of  two  ptlla  atl,  • 


thantbom  fed  on  hay,  si 
oattle  that  hare  I 

been  Idle  or  at  pa 
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be  effluent  no  Jury  will  allow  u  separate, 
Item  tor  professional  attendance— a  very 

Invalid  lives  beyond  s  mil*  from  his  doctor's 
tiMuie.hcUallovttlttirtorfttliiajiiatmjiiur'if, 
M  la.  For  being  called  op  in  the  night  the 
ooBtomsrr  re*  la  sb..  and  Una  also,  with  tbe 
mileage,  a  Jury  would  allow.  Tbe  only  ex- 
ception il  In  tbe  ease  where  the  atate  of 
the  patient  demanded  frequent  visits  in  tbe 
day,  when,  tf  without  medicine,  theatton- 


tnterrlew  at  Is.  M.  The  fee  usiislly  olisrgtd 
by  a  general  practitioner  for  redBetng  a  dls- 
loeaBvn,  or  letting  a  simple  fracture.  I>  the 
ami,  and  vsrles  from  half  a  saasss  la  (an 
gnAw;  and  thin,  unless  a  fiufflure  of  the 
thigh,  which  requires  frequent  watching, 
snd  readjustment  of  111111114,  should  Include 

rj  demand,  till  the  patient  is  eu.o.1.    For 

rpoaad  fracture*,  the  lee  maid  depend 

n  the  amount  or  mischief  dona,  and  of 

re*  tb*  mesas  of  the  1    - 

..JMtkma,  of  Msrdfa 

to  pert.™  either.  wL 

bednnbeedt  wklMforeappDurthansi 

raurgm  from  7s.  Id.  to  one  guinea. 

FEET.— To  preserve  tbe  feet  la  a  proper 
condition,  they  ihoakl  be  frequently  soaked 
■nil  well  washed  lu  warm  or  tepid  water. 

tay^peraona  ara  »nh>«!t  to  tender  feet. 


•ad  (Hoe*  that  are  either  too  tight  or  stiff. 
or  not  sanUently  porous  to  allow  of  tbe 
aaaape  of  perspiration.  Waterproof  boota 
and  ahoea  are  on  this  account  frequently  the 
sane*  of  tender  feet.  The  beat  remedy  for 
tender  feet  Is  the  Immediate  adoption  of 
wonted  stockings  or  Bocks,  and  light  easy 
shoes  of  buckskin,  goatskin,  or  some  other 
equally  soft  kind  0?  leather.  For  the  pre- 
servation of  health.  It  la  highly  necessary  to 
present  tbe  feet  dry;  persona  who  are 
therefore  exposed  to  tbe  wit,  or  who  hare 
much  walking  In  wet  weather,  should  be 
particular  la  wearing  sound  boots  and 
shoes ;  through  neglecting  this  precaution, 
many  persons  bar*  brought  on  pulmonar* 
aomptslnts,  which  bar*  Orsjuently  had 

■tart™---"--    -  ■•         ■ 


e  subject,  ci 

—--*--«*■ 

g  always  adopted  when 

possible.  Retiring  to  rest  with  cold  feet  is 
especially  to  be  avoldsd,  and  parsons  so  sub- 
ject should  pan  np  end  down  the  room 
Just  previously  to  going  to  bed,  until  their 
fact  hsrs  attained  a  warm  glow.  Where 
this  is  impracticable,  owing  to  weakness,  old 
age,  so.,  warm  woollen  stockings  may  be 
pat  on  with  great  advantage,  or  tbe  hot 
water  bottle  bed  recourse  to.  The  peculiarly 
iBaaari  aaafcta  odour  emitted  by  offensive  (eel 
cay  he  remedied  chicly  by  scrupulous  et- 


depends  upon  tbe  quantity  and  the  vi 


FELLING  TREES.— The  art  of  cutting 
down   trees   for    the   purpose   of  timber. 

"■'--   '--  — -"noting  this  operation 

tity  and  the  value  of 

..lof  the  trunk  of  the 

tree  to  be  ftUsd,  known  by  foresters  and 
carpenters  as  the  sap-wood.  .  As  this  sap  or 
outer  wood  Is  the  only  portion  of  the  trunk 
In  which  the  asp  or  juices  of  the  tne  flow, 
.. .,  ....!.,....  ......  .<. , —  besetnpon  It, 


the  tree  may  be  out  down  at  any  si 
because  the  truly  valuable  pert  of  thetrunl 
the  mature  timber,  la  impermeable  to  tt 


le  part  of  tb 


mtlrsly  young  trees,  the  greater  part  of  the 
trunk  ooaslsts  of  gap-wood,  felling  ought  to 
take  place  when  there,  is  least  sap  In  lbs 

oat  doubt,  midwinter:  tbe  next  boat  Is 
midsummer,  whan  the  sap  la  chiefly  eon- 
lined  to  toe  young  shoots,  the  circumference 
of  the  soft  wood,  and  the  bark.  The  worst 
time  for  felling  Umber  Is  the  spring,  lust 
before  the  development  or  the  buds,  whan 
tin  tree  Is  fullest  of  asp.  sad  receiving  000- 
stantly  flresh  supplies  from  the  root  1  and  la 
sutnmn.  Immediately  before  the  tall  of  the 


general,  all  Ihe  soft  woods,  such  ss  the  Sim, 
lime,  poplar,  willow,  he,  should  be  relied 
during  winter;  hard  woods,  like  the  oat, 
beech,  ash,  *c,  when  the  trunks  are  of  lsrge 
siie,  and  valued  chiefly  for  their  heart 
wood,  may  be  felled  at  any  time.  When 
the  bark,  however,  la  taken  into  considera- 
tion, as  In  the  oak,  the  tree  should  be  fellsd 
in  spring,  as  then  the  bark  contains  four 
times  the  quantity  of  astringent  matter  to 
ttiat  felled  In  winter. 

FELT.  -A  material  formed  of  fur  or  wool 
alone,  or  or  a  mixture  of  these  substances 
with  earners  hair,  which  are  blended  Into  a 
compact  texture,  used  principally  In  the 
manufacture  of  bats.     Esresnd  nhnlt  fnr, 

nsed  i  they  sre  \ 
tlona,  and  tossed 
vibrating  string  1 
doly  matted  toes' 
press  sd  is  now  used  ss 
ad  vantage  ore*  woven 
become  threadbare  by  use. 

FENCE. -In  rural  economy  any  Mod  of 
erection  made  tor  the  purpose  of  enclosing 
ground,  or  a  hedge,  wall,  ditch,  bank,  paliug, 
or  enyoontlnoousltneofobelscle  Interposed 
between  one  norUou  of  th«  stvflwe  ot*  tsnd 

aadecrfturtoa.  Of  these  ooustrnotJon.  there 
sre  various  krode.  according  to  Ow  uses  to 
which  they  are  put  Its  sbRhs  arfoaMi^m 
(fr.  Dlsmadsbydrivinganumbsrofpoles 


mixed  In  proper  propor- 
by  the  strokes  of  a 
r,  till  they  become 
Felt  strongly  coss- 
1  doth.    If  has  one 


of  ujr  of  the  kind*  of  willow  or  pop); 
about  half  tilt  tlilckncH  or  1  mu'l  wrl 
Into  the  eanh  lu  the  direction  of  the  fen. 
■fid  it  the  distance  or  (bout  eighteen  inch 
ftom  cub  other.    They  ire  then  t wilted 
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elegant.    Light 


bound  together  along  the  top  with  small 
twigs  of  willow  or  poplar.  This  kind  of 
fence  bis  some  advents™,  peculiar  to  itself: 
lt  nolonly  forma  a  cheap  and  neat  r"~ 
but  If  It  be  done  either  ibout  tbe  e 
autumn  or  early  In  the  spring,  with  w 
or  poplars  recently  out  down,  the  uj 
puts  or  stakes  will  take  root  gro» 
aend  out  >  number  of  lateral  Twnt 
and  If  pains  ara  taken  In  the  loll 

three  years,    For  the  enclosing  of  at 

pal  lug  will  be  foond  an  excel  lentoontrirince, 
and  the  uie  af  it  will  render  many  enclo- 


poati.  a  chain  Instead  of  a 
to  form  an  effectual  burrli 
description  of  cattle.  Sit 
teriied  fences  may  be  oompoi 


— o  ndeantage.  namely,  that 

when  properly  riecuted.  It  Is  proof  against 

tbe  entrance  of  anlmala  of  my  kind,   Primi- 

Hm/rvai  are  formed  without  nails  or  fasten- 

■  of  any  sort,  by  Inserting  the  piles  or 

'n  the  ground  In  different  directions, 

nd  by  naing  forked  or  booked  itakrs 

ohlefly  desirable  In  forest  or  park 

rmalntatnlng  a  particular  charnc- 

or  separating  lionet,   deer,   &c 


□  rdlee.  which  are  valuable,  and  probablr 
le  cheapest  of  nil  fences  In  dlTMing  rich 
nd  extenslre  pastures.    For  poultry,  or  for 


Wattflnm  are  b 


ofiheeanb'jr  kinds,  are  not  by  ai 
durable,  and  therefore  should  not  I 


FENCING— 
unwed  in  tr 


SC1SQ.— In  the  practice  of  this  art 

"  tbe  body,  which  la  to  be 

...r  :,...  .r,  ..■•  well-known  iwsilion  of  a 
ao Idler  stsnd in g  on  parade,  erect,  with  ova 
heels  close,  upon  a  small  base  Tola  is.  ot 
itself,  *  weak  attitude,  and  unfit  for  defence; 

Into  the  'second  position,  which  la"  wott 
adapted  to  defence  and  a  tuck  {fig.  I).     In 


lege  no  that  Ittnaireit  on  both  or 
and  more  particularly  upon  tbe  h 

as  In  the  first  position,  and  preae 
greater  diameter  of  the  person,  the 


DAILY  WANTS. 

Intlkubefe 

3ed  Job b  II 


II"  your  power* 


the   elbow.     In    the 
■strained  nod  ready 


for  action;  the  ex< , 

will  place  you  In  the  third  position,  with 
yonr  lect  about  three  feet  asunder,  it  right 
males.  This  Ittllude  hi  termed  tht-  nlla-fi. 
The  allonge  !■  to  be  nude  with  ill  poulble 
rapidity:  ltd*  will  be  better  accomplished 

one  after  the  other.    Thus,  ttrit  form  your 
"  n  [Jig.  3)  i  elerite  yonr  right  hud 


and  left 

a  ret  the  thrust,  throw  forward  yourrh;ht 
■t  the  nit  instant,  fifteen  or  sixteen 

thirty-six Inches  asunder  iff.  <).    The  foot 


□,  and  opposing  the  foot  of  the  wi 


fori  and  ftMIt  ire  relative,  and  •< 

mark  the  different  force*  of  the  ™_t... 

parts  of  the  hand-weapon.    That  part  of 

the  powers  of  the  other  parts  of  the  weapon 
vary  In  proportion  to  their  neernett  to,  or 
"'stance  from  fort  Tne  guard,  out  and 
1 V  turning  the 


ire-arm,  wrltt   and  hand  ii 


>  similar  In  principle  to  that  of  quatre,  ii 


iel  your  adversary 
>  not  pre**  It,  a 


in  tierce 
ur  right, 
ntly.bnt 


Br  relinquishing  the 

_jfl   your   band    Into 

pronation  as  roll  project  the  thru*!  alonf 
his  blade.  Oppose  tout  hand  high,  and 
his  blade,  to  yonr  right  blreot 
point  Into  the  cavity  under  his 
arm.  The  plMsade  i*  a  sliding  movement 
along  the  adversary'*  blade.  Intended  to 
draw  him  from  the  line,  and  to  expose  him 
to  a  thrust  or  cnL  The  glissade  is  dan- 
gerous, at  your  adversary  may  hit  yon  on 
the  Ant  movement  by  hi.  simple  thrust, 

mum*  Is  a  throat  directed  to  the  lateral 
part  of  the  stomaeh :  make  use  of  It  u  ■ 
return  from  yonr  round  parade  of  qnatre,  by 
pressing  down  your  adversary's  point  vrlth 
your  fort!  the  resistance  of  hit  point  will 
assist  the  direction  of  your  flanoounade. 
Duarmmg-— The  dexterous  comb  inatlon  of 
le  round  parade*  "111  enable  you  frequently 


C  Is  etlden 


This 


BeM  I*  *tllL  more  nwuieni  ju  ih 
guard*,  termed  the  hanging  guard,  the 
protect*,  and  the  Inside  and  outside  half- 
hanger*.    No  aid  from  the  sword-knot  can 


tj:j 
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prerent  the  Sogers  from  opening  ud  jieW- 
mtr  to  niir  UnpnlM  in  the  **nkat  dlrectMo. 
3m  Hit  sword  in  hold  la  thaw  positions. 
BM  trai  ■  tolanble  swordsman  innj  be 
dissTOedund>rth»follor<tng  circumstances: 
— L  Ifhe  change  from  tierce  topuebquatre, 
trots  hli  foible  from  jonr  left  toward*  jour 
right,  in  the  direction  of  the  opening  of  I 


disarm  ii 


e  jour  hull,  describing  tl 
i  or  font  timos  In  eontliiui 


but  be  thai  disarmed,  a.  The  following 
mode  of  disarming  Ii  safe  and  certain  i— 
Parry  toot  adversary"!  quitrc-oier  with 
Tour  round  pmrnde  of  quatre,  and  before  his 
fort  strikes  the  ground;  dnrai  his  foible, 
and  adhere  to  It  with  jour  fort ;  seise  the 
Ibrt  of  his  sword  with  yuar  left  hand,  and 
he  will  be  Instantly  disarmed :  bat  none  vl 
these  modes  of  disarming  should  he  at- 
templed  before  job  feel  juerneif  complete!  y 
dexterous  in  thi  preceding  operations. 
Books:  /lemndo-i  IMndMUrt  Owsti  Org,- 
bit's  TrtatUe ;    Watitr'i  D>J*%mre  Ererdta. 

FESDEK.— An  article  of  furniture  be- 
longing   


er  It  is,  the  more  heat 

>f  the  fender!  unless 


r  should  be  loi 
the  lower  and  narrowi 
will  be  radiated  from 

front  of  the  fender,  nnless  very  low  Indeed, 
ought  elwiys  to  be  or  open  wort.  In  order  to 
admit  through  It  the  radiation  from  the 
Ire.  The  forma  and  lines,  and  general  style 
of  the  fender,  ought  to  be  the  same  as  those 
of  the  grate,  and  both  should  harmonize 
with  the  chlmnej- piece.  The  best  and  most 
elegant  tender*  are  made  of  polished  steel, 
enriched  with  brass  orbronie,  to  correspond 
with  the  style  of  the  grate,  and  man  j  are 
made  of  cast  Iron,  Terr  highly  ornamented 
and  decorated.  The  cheapest  fenders  are 
made  of  tin  plate  and  wire  painted,  and 
brass  or  iron  tops  and  bottom! ;  and  these 
are  best  adapted  for  bedroom*.  A  more 
dnnUt  kind  are  cat  oat  of  aheet  iron  and 
painted  In  Imitation  of  Iron  wire.  Fenders 
may  be  rendered  the  receptacles  and  eotmo- 
miier*  of  fuel,  bj  hating  a  well- hole  Inside 
Ibroontainlngfnel;  thuserrinr  Instead  of  a 
coal-scuttle,  and  at  the  same  time  diyinp 
the  foei  so  as  to  diminish  tbe  quantity  of 
smoke  produced.  In  this  case  the  fender 
and  its  well  ma  y  be  fitted  Into  1  sunk  place 
In  the  hearth ;  th.  coals  will  thai  he  always 
at  hand,  and  born  readily  when  pat  on  the 


raised  from  seed,  half  "an  wenoe  of  which  Li 
sufficient  !0r  a  seed  bed  (our  feet  bj  six  feat; 
sometimes,  aim,  they  ara  ""'"J  '^-—-■t-** 
from  the  old  plants,  whi 

wanted.    It  should  be  at 

In  lent  earth,  either  m  drills  I 

twelve  in  '  ... 

in.      Whan  ue 

ixeaea  in  height, 

traupumted  Ofte 

roots  of  old  plant!  dirtde  into  aide  of 

those  may  be  slipped  off  In  spring,  saa 

or    autamn,  and    planted  one  loot  a. 

They  will  produce  immediate  leaves  for 
present  supply,  and  In  continuance ;  or  for 
an  Immediate  larger  supply  of  learns, 
established  fall  root*  ahotfld  ha  procured. 
planted  as  above,  and  well  watered.  The 
same  plant!  remain  set  era!  yean  bjthe  root, 

but  aa  fennel  sends  up  showy  s* '' 

seed  in  summer,  thee* ' 

should  be  cut  down  I     

durtion  of  young  ieevei  below.  I: 

FENNEE  PICKLED  -Put  Into  boiling 
spring  water,  bunches  of  fennel  tied;  add 
salt,  simmer  It  antll  it  attains  a  bright 
green  colour,  when  take  It  out  and  drj  It  on 
a  cloth ;  whan  It  is  oold.  put  It  into  jars  with 
nutmeg  and  mace,  Hli  It  with  oold  vinegar, 
and  put  a  sprig  of  green  fennel  on  the  top  j 
carer  the  Jiira  with  bladder,  and  put  by  In 

FENNEL.  PaoraxnE*  mo  Can  or.— - 


a  part  of  th 


FENNEL  SAUCE-Tahe  aa  many  sprigs 
of  green  fennel  as  may  he  required;  pick 
and  waah  it  clean,  chop  it  very  small,  scald, 
and  then  lay  It  m  a  sieve  to  owl ;  put  two 
tsbltspooufuls  of  stock,  and  two  onneea  of 
batter  Into  a  saucepan,  make  them  quite 
hot  |  take  care  to  stir  It  well,  that  they  roar 
be  properly  mined  ;  rub  the  fennel  In  a  little 
butter,  and  then  throw  It  into  tbe  sauce; 
mix  it  thorough!  j.  and  season  It  with  pepper 

FERMENTATION.  —  The  spontaneous 
decomposition  of  the  proximate  principles 
of  organic    subatanoee,    under    the   joint 


da.— See  Dbead,    Dhewiho, 
FERNS.— A  species  of  plant  partaking  of 

""as 


of  heaths.     

producing  side-shoots,  may  be  in 
diyliion.  If  they  are  planted  « 
or  on  rock-work,  they  should  be  taken  no 
and  divided  Into  pieces,  with  a  portion  of 
earth  toeaab,  Thij  may  be  replanted ;  hot 
a  better  method  Is  to  pot  them,  and  plana 
" — i  In  a  oold  frame  kept  close  and  shaded 
they  make   fresh    root*   and    frond*. 
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Searee  kinds  may  be  Inoreeeed  by  Had.  If  I  Its  iletli 
fan*  small  sandstones  be  placed  In  ■  dune  |  sleep,  fti 
a,sndthafern  seed  be  scattered    work  of 


st  be  placed  In  ■  dun) 

npea"  tbem.  end  then 

an,  the  seeds  will  germinate,  mad  the 
■tone!  will  be  corered  with  feral.  For  the 
ww  kind*  a  little  extra  care  will  be  ne- 
Bow  them  an  rough  pieces  or  dead 


Instantly  tkll  Into 


and  uututlT 
i  which  It  will  > 


turf,  place  then  um 
sttnathm  when  they 
moist  atmosphere ;  a« 

Jvm,  us  an;  kind  offers 


dlTliion.  Tnfi  requires  ooaaflenbla  ears. 
Tbeysb^dnotbedirldedtlllthepertstobe 
separated  hare  a  portion  of  roots  to  eneh. 
Torn  theplantaout  of  the  pota,  and  with  a 
aharp  knife,  divide  tne  plants  Into  u  many 
part*  u  hire  rtnti  and  a  small  ball  i  pot 
them  In  pota  only  a  U"k>  larger  than  the 
little  bnlfi  drain  them  well.  Eire  a  gentle 
waterlag,  and  place  them  la  a  shirty  ultna- 
Hon  Hll  they  begin  to  grow  again,  and  lend 
up  fresh  frond*.  Faroe  may  alao  be  prope- 
fjaud  by  aeetL  For  tnjn  oultnre  they 
require  a  oonatantry  hi~       • 

sphere,  and  little,  If  any  i. 

a  wide  earthen  pan,  a  hand  or  beU-glaaa 
that  will  fit  within  It  endreat  r-  "--  *-•■ — 

and  a  thallow  wMo  pot  th—  —   _. 

within  the  glui  and  above  the  rim  of  tne 

Ctwo  or  three  Inches.     Fill  Unit  pot 
full  of  potsherds  and  upon  tbem  a  asfi- 
dant  number  of  small  pieces  of  turfy  peat, 
mixed  with  imnll  plena  of  undgMna  about 
the  slse  of  peai,  to  come  up  to  tils  pot   Then 
take  the  frond  o!  any  fern  that  la  fall  of  seed, 
and  with  the  band,  brash  them  off  anon  the 
prepared  pot  act  In  the  pan  ;  plaee  the  elm 
oTar  the  pot,  and  Oil  the  pan  nearly  with 
water,    Piece  the  whole  in  tne  warmeat  part 
ofthe  store,  shading  It  from  the  ran-  The 
email  plaoae  of  turf  and  atone  ean  ha  snail, 
tenanted,  and  the  seedlings  ou  eacli  put  Into 
small  pota,  without  any  danger  of  destroyin  g 
them  by  the  process  of  po  t  Un  g.    oVaaU«w 
i«nu  may  be  cultivated  by  the  tame  rest '■"*■ 
and  with  the  lame  oompoat      The 
difference  l«  Intbe  temperetnre.  fn  an 
they  may  be  let  oat  of  doors  with  the  n 
the  greenhouse  plante,  and  brought  It 
any  danger  of  froat. 
growing  ferna  I 
7  mi  up  mai 

-ig  else  will  grow. 

r-KKKKT.— Au  animal  of  the  weasel  ai 
polecat  kind,  dMUnfruisbed  by  Ita  red  lit 
eyes.  It  has  a  natural  aversion  to  rats  a 
rabbits,  and  when  either  are  presented  : 


mVtotbe 

._.   ..   "only  (or  Ita 

servlcta,    the  moat  dreadful   havoc.     Ins 

'     e*  hatch  should   be  large  and  roomy ; 

bottom  made  sloping,  to  aa  to  drain  off 

wet,  ami  a  large  sonars  of  wire  work  In 

front  The  Inaid*  should  be  fitted  with  a 
raised  platform  for  sleeping  purposes.  A 
lied  of  Bay  In  winter,  wheat  straw  In  sum- 
mer. Is  the  best  This  bed.  In  ordinary  times, 

■      '" rice  a  weak;  when  the 

_. „  distemper,  as  often  aa 

twin*  a  day.  Their  ordinary  rood  should  he 
new  milk  and  wheaten  bread,  with  oeeaalouai 
birds,  fiuh,  ko.  i  when  In  the  distemper 
-'"-and  bread  alone.    Should  this  plan  01 


Itofedi 


and  thongfe 

vlng  certain. 
at  a  symptom  or  eonaequenec,  moat 
frequently  falls  on  the  ooaetftutlon  aa  a 
substantive  disease,  either  developing  lta 
characteristic  Symplons,  aa  the  disease 
advances,  or  following  the  alow  maturity 
-f  a  chain  of  morbid  aetJont.  Fevers  may, 
i  Lbs  first  Instance,  be  divided  Into  those 
ihioh  proceed  from  some  Indirect  or  seem- 

ngion,  or  amies  the  dhreot  pnenrsors  of 
era,  having  a  definite  rise,  an  understood 
rogTeas,  and  a  well  saoertalntd  termini- 
loo.  In  the  Bret  named  elaaa  offerers,  art 
comprised  those  fsbrlle  symptoms  that  ap- 
pear during  or  alter  a> :-  -"— — 


isoJdenta,  surgical  operatlunn,  or  other 
jaosea  of  physical  anffaring. 

ThcBewort.o.epuntanetnideM,  Is  divided 
Into  two  chief  heads  -nervous  and  mnasn. 
matory  fever*;  under  nervous  fevan  are 
deseed  typhna,  Intermittent,  continued,  anal 
remittent  fever* ;  and  under  that  of  Inflam- 
matory fevera,  «rat,  all  eruptive  fevers,  at 
scarlet  fever,  small  pox  ;  and,  secondly,  the 
fevera  attending  all  inflammatory  action  t  of 


by  sold  sbtveringa,  whloh  gradually  give 
plaee  to  heat,  diffusing  Itaalf  over  the  body 
and  becoming  permanent  ;  ringing  In  the 
ean.  Intolerance  of  light  and  cold  extremi- 
ties ;  the  pedes  la  either  email  and  quick,  or 


ferret  series  and  bites  them  with  enotm- 
trollable  sevesenets.  When  employed  to 
expel  the  rabbit  fiom  It!  burrows  It  meat  be 
muxiled.  aa  otherwise  Kwllliuoktheblaodot 


nliy,  or  even  mitigate  these  symptoms; 
still  thoee  given  are  the  ordinary  ehanoss- 
rUttos  and  sufficient  to  Indicate  the  present 
oflyvertotheleaatamBtOBtedrye. 

The  frentaemt,  on  tbe  s*me  broad  principle, 
resolves  Itself  Into  rellevhu;  the  congested 
organs,  breaking  the  ehaiu  of  morbid  aa- 
tions  on  which  fever  depends.  euiiaJlatng 
tie  oirculitlon,  and  lastly,  by  the  adoption 
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_*  perfect  and  distinct.  In  others, 

mud  imperfect ;  !hn«  flta  following  in 
regular  order,  comprise  a  paroxysm,  which 
may  return  at  certain  hours  or  only  "" 
irregular  period!. 

Ill*  critical  daya  are  regarded  as  tha 
0,  1,  0,  11.  u.  it,  and  20,  eualhenon-ci'ltl 
dara  are  the  intervening  onea, 

Tho  tget  at  wblob  persona  are  moat  11a 
to  fever,  an  from  90  to  30,  and  In  tha  I 
lowing  order,  gradually  declining  from  90 
at,  40  to  id,  and  50  to  60.  As  respects  s 
femalee  are  mora  aabjeot  to  lever  tl: 
males,  but  only  In  a  small  degree.  Allfet" 
are  not  Infection!,  but  those  that  are  so  ■ 
communicated  by  contact.,  exposure  to  1 
atmoaphere  surrounding  a  fever  patle 
and  whatever  depreaaeeUH 
the  body,  predisposes  the 

ikHL     Tha  best  preventa „ _._ 

wont  form  of  fever.  Is  cleanliness,  a  cheer- 
ful disposition,  ind  an  active  body. 

FIBRIN.  —  This  term  ia  applied  to  a 
peculiar  oompoand  organic  lubitance,  ex- 
lstl.Bg  both  la  animals  and  vegetables,  and 
is  eminently  nutrltioue.  It  is  of  a  wbltlth 
colour,  without  taste  or  smell,  tough  and 
elastic  but  when  dried,  bard  and  almost 


m  with  It  : 


n  by  the  weak  and  d 


Idergoes  some  change  by  which  It  acquires 
i*  properties  of  Jellying  and  of  being 
liable  in  hot  water.  Br  innovation  In 
star  It  beooDHa  putrid-,  by  long  boiling  In 
atari!  la  rendered  tough  and  corneous,  and 
.  hen  decomposed  by  heat  or  nitric  acid.  It 
la  found  to  contain  a  Urge  proportion  of 
nitrogen.  It  forma  the  bails  of  muscular 
■bra,  and  Is  contained  In  the  crssaamentum 
" -■  '    end  don  not  aeem  to  diner  in 

property  from  the  gluten  of 
1  be  thus  seen,  that  on  this 
emulating  cither  In  animal 
ibstanoas.  will  their  value  In 
re  aa  an  artloU  of  diet  be  da- 


FIEIll  FACIAS.— A  Juudsl  writ,  when 
lodgment  la  obtained  for  debt  or  Irani, 
by  whloh  the  sberiir  Is  eonusanutd  to  levy 
the  ssme  on  the  goods  sad  ctuvleli  ol  the 
defendant 

FIG.  Culture  or.— Tbli  tree  miy  bt 
propagated  by  cuttings  cbota  In  autumn 
from  the  best  ripened  wood  of  the  sane 
season's  growth,  eclecticr  these  that  are 
from  eight  to  ten  lactase  in  length ;  retaining 
about  an  inch  of  the  older  wood  it  tbt  base, 
and  planting  them  at  once  In  light  sandy 
soil  without  taking  off  their  tops.  They 
should  be  planted  in  pots,  and  these  plunged 
lu  a  dry  warm  sheltered  plus,  and  pro- 
tested from  frost  during  winter.  In  spring 
the*  should  ha  placed  In  a  more  open  asc 
airy  situation,  and  by  the  autumn  loUowini 

they  Kill  be  lit  for  shifting  into  1st — 

or.  if  upon  a  large  sale.  Into  nor 
The  young  plants   require  little 


Height  ofafoot- if  for  d< 


liningasalo 

second  year  I*  necessary.    If  properly  a 

tended  to.  figs  from  cuttings  will  bearln 
produce  fruit  the  second  and  third  yn 
Figs  propagated  by  suckers  an  apt  to  ee 
up  sunken  tnr  after,  and,  besides  this,  tl 
seldom  make  such  short-Jointed  well-forn 
wood  as  those  originated  from  flattings.  1 
fig  may  alao  be  struck  from  single  eyes, 
which  mode  it  Is  probable  that  better  I 
shorter-Joined  wood  might  be  produced. 

FIG  PUDDING.— Take  three-quarter 
apoundofgnted  bread,  half  a  pound  of  i 
six  ounces  of  suet,slxounoesof  moist  su 
a  leaeupfulof  milk,  and  a  little  grated  i 
meg.  Chop  the  figs  snd  suet  very  line, 
the  bread  and  suet  first,  then  the  Bgs,  si 
and  nutmeg,  one  egg  beaten  well,  and  la 
tbe  milk.  Boll  In  a  mould  for  four  hi 
Serve  with  sweet  sauce. 

rST  Bread  grated,  (lb.  ■  figs,  (lb.  s 
ansa  ;  sugar,  floss. ;  milk,  1  tcacuplui  -, 
1 1  nutmeg,  to  flavour. 

FIGS  PRESERVED.— Allow  an 
weight  of  loaf  sugar  and  or  small  green 
wipe  them,  and  out  them  across  the 
lay  them  luto  a  strong  brine  of  anl 
water  [or  ten  days.  Boil  them  in  wat 
the  head  of  a  pin  will  easily  pierce  then 
then  lay  them  into  cold  water  for  four 
ohanging  It  daily.  Clarify  the  lup 
put  In  the  tigs  while  hot ;  beat  thtm 
syrup  three  time*,  and  the  last  tin 
ttaem  till  they  look  green  and  ole&r. 

FIGS  STEWED.— Put  into  an  ens 
or  copper  stewpan,  fonr 


se- 


ts di 

ndpl 


ot  of  cold  wait  or. 


lire,  where  they  may  heat  and  swell 

"  *■' ved  Ibrtwo   1 

When  they  a 

glnssfuln  of  p 

1  Juice  of  tha  lemon, 
dish  and  Mm  them 
*S"  Bugar,  eoas,  j  lemon,  i  rind 
Iplnt;  figs,  lib.:  port  Kino,  a  wl 
fuisi  lemon,  Juloe  of  L 


and  be  very  gently  stewed  Ibrtwo   1 
two  hours  and  a  half     When  the- 
tendereddtothemtwoeiaausxtnta  o 

• oTtheh 
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PIN 


See  Calisthenics,  Cobset, 
derived  from  the  cnl- 


DepORTMiirr,  *o. 
FILBERT.-/ 

tivBliou  of  the „.,   ,.„„ 

improved  varieties  can  only  be  obtained 
from  seed,  and  therefore  null  ol  the  most 
approved  varieties  should  be  hid  In  Octo- 
ber or  November  on  Light  rich.  Mil,  corerln  | 
i  them  to  (he  depth  of  two  inches,  rare 
must  be  taken  that  rat*  and  mice  be 
rented  from  attacking  them,  by 
thenntaat  sowing  with  arsenic,  inhun  -,,.. 
tallow  or  lard.  When  the  plant*  are  ona 
Tear  old.  transplant  Into  nursery  Una*  about 
tiro  feet  apart,  and  one  foot  plant  from 
plant  m  the  line,  stock,  however,  but  be 
better  procured  from  suckers  than  from 
layers,  the  former  producing  tret*  upon  ■ 
atngle  item,  whloh  Is  Important  Seedling* 
or  suckers  afford  uoellent  stocks  for  graft- 
ing approved  and  esteemed  aorta  upon,  but 
these  must  be  trained  to  single  ttenu. 
Whera  around  is  not  to  ipare  In  gsrdena, 
the  Albert  mar  be  successfully  grown  along 
the  sides  of  plan Utiona,  and  In  sunny  places 
In  open  woods  and  copses. 

F'LBERT  BISCUIT.— Take  hah*  a  pound 
of  blanched  Alberts,  on*  ounoe  or  blanched 
flitter  almonds,  the  white  of  six  egga  and 
the  yolk*  of  three,  on*  ounc*  of  flour,  and 
half*  ponnd  of  loaf  sugar ;  pound  the  nl- 
berti  and  aimondn,  adding  a  little  white 
of  n  from  time  to  time,  to  present  their 
turning  tool]-,  whip  up  the  remainder  of 
the  white  of  egg  Into  a  Broth,  and  mix  with 
•"■—  "leyolk*  previously  beaten  up,  wll' 

;  then  add  the  flour  throng 

""      "    I  the  remainder  of  It, 

„      .  h  the  fllberti  and  al- 

monds thoroughly ;  Oil  little  cases  made  of 
writing  paper,  about  four  inches  long  and 
half  an  Inch  high,  leering  them  open  at  the 
top    Bake  In  a  moderate  oven. 

trsT  Filberts  blenched,  ,1b.  i  bitter  al- 
mond* blanched,  loa, ;  eggs,  *  whites,  3 
yolk* ;  floor,  loi. ;  angar.  (lb. 

FILBERTS.  TO  PlESEBTE.  —  The  nut 
should  b* gathered  when  Its  imp  or  corerlng 
tnma  brown,  anil  whea  thsy  begin  to  drop 
of  their  own  accord.  Whan  gathered  with 
the  husks  attached  to  them,  ihcy  may  be 
hid  on  the  abeVros  of  the  fruit-room  Ilk* 
any  other  fruit,  and  will  thus  keep  good  till 


»ckthenu 

.  _       .  whloh  will ,     

air  and  prevent  the  kernels  from  shrivel  ling 
In  a  cool  place  they  will  keep  thus  for  a  year 


FILE,— When  the  edge  of  thla  Implement 
become*  dull  from  age,  dirt,  or  being  mush 
worn,  II  may  be  greatly  improved  by  lm- 
■neremg  It  In  water  for  a  day  ot  two. 

FILLY,— The  new-born  one  la  called  a 

fail,  the  male  being  a  call  foal,  and  tbe  female 
a  (fly.  Jbal  After  being  weaned,  the  foals 
an  simply  called  n*  or  fiBm,  according  to  tho 
■ex.  Forthemeeklns;inoff.lUcs,seeCoi.T- 
~  mo  and  HoasE-TAMmo. 


FILTER-— A  utensil  throngh  which  water 
made  to  pass,  for  the  purpose  of  retal  ulnar 
Impurities,  and  preventing  than  from 
mtagllngtrlth the  fluid 


i  titles  are  to  be 

.  .   „ ineJ  or  linen,  and 

faBtenedtoahoop.areused.  Where uo great 
nioDty  la  required,  a  wooden  frame  support- 
ing a  cloth,  and  placed  oyer  a  tab  or  pan.  It 

A  substitute  for  the  ordinary  liter  may  be 
constructed  as  fol lows :— Put  Into  an  earth eu 
vessel  (euch  as  bakerauss  to  form  the  loaves 
In,  with  a  small  hole  at  the  bottom  or  pointed 
end)  Mm*  plecea  of  iponge,  and  on  them  a 
sufficient  number  of  small  clean  pebbles  to 
qnarter-flll  the  ressel.  Hang  this  (liter,  end 
downward.  In  a  barrel  with  the  head  out. 
leaving  a  space  of  about  two  or  three  Inches 
between  the  end  of  the  Biter  and  the  bottom 
or  the  barrel.  The  npper  part  of  the  Alter 
should  be  kept  a  little  above  the  top  of  the 
barrel,  which  must  always  be  kept  full  ot 
water.  The  sediment  of  the  water  will  re- 
main at  the  bottom  of  the  barrel,  and  the 
pure  water  wUI  rise  through  the  sponge  and 
pebbles  to  the  vacant  part  of  tbe  Biter,     it 

,. .  .. lo  le|((ern  „  anj'jiimn.  u 

The  pebble*  and  sponge 
occasionally.  Ar-"— 
aybemadabytakli 

k,  setting  it  upright,  i 

,  dis  tan  ce  of  sbou  t  on  s-  third  from  the  bo  ttnm 
putting  on  a  shelf  or  partition  pierced  with 
small  hole*  j  thla  shelf  being  covered  with 
pebblee,  upon  which  Is  a  layer  of  fresh  char- 
coal mails  from  boues ;  and  oyer  this  lay  flne 
id.  to  the  depth  of  an  inch,  covered  with 
ither  layer  of  pebbles ,  and  upon  this 
mid  be  placed  another  shelf,  pierced  with 
holes,  to  prevent  the  pebbles,  sand,  and  char- 
coal being  disturbed  by  tbe  water  whloh  la 
poured  or  nmaln  at thetopoftbeoask;  and 
after  passing  throngh  the  Biter,  Is  drawn  off 
by  a  crane,  Placed  at  the  bottom  of  the  cask. 
FINDING.— Tha  law  of  finding,  nftermueh 
discordant  decision  has  been  lately  deter- 
mined as  follows :— I.  If  a  man  Bnd  goods 
that  have  been  actually  lost,  or  an  reason- 
ably supposed  by  him  to  have  been  lost,  ar 


hung  In  a 


TBB  DICnONAKT  OP 


appropriates  them  with  Intent  to  take  the 
entire  property  of  them,  really  bettering 
whem  he  takes  th«n  that  th*  owner  cannot 
be  found.  It  I*  not  theft  a.  fiat  If  he  take* 
them  with  the  like  latent,  though  lost,  or 

reasonably  sappoeed  to  be  lost,  but  re 

ably  bctiemur  Out  the  owner  cu  be  ■ 
it  In  liranit. 

FINGER  HLABSE8.  -Glsssesflllrd  with 
roae  or  orange-water,  aUghtly  wnrm   " 
winter,  or  iced  In  summer,  and  handed  1 
amongst  the  ffueels  at  a  dlnner-purty 

the  repot  It  finished      The  nas  of 

demands  some  Utile  delicacy  ;  the  tip*  of  the 
Angers  only  should  be  Immersed,  or  the 
comer  of  the  table-napkin  slightly  wetted 
and  applied  to  the  Angers.  The  praeuke  of 
gargling  the  month  oat  on  such  occasion* 
though  sometimes  tolerated,  1*  both  Indeli- 
cate and  off  en  si  re. 

FINING, -An  operation  by  which  thick 
and  cloudy  liquors  are  made  to  look 
bright  and  clear.  sWr  jtauaa*  may  be 
nude  and  used  as  follow*;  —  Isinglass 
(finely  •bred),  one  pound;  tome  beer,  wrier, 
or  vinegar,  three  or  four  pints,  nf— 
rate  three  together :  add  more  of  the 

liquor  aa  the  isinglass  dwells,  until  a 

a  gallon  has  been  used:  agitate  with  a  whisk 
or  small  bundle  of  twigs,  to  promote  thr 
solution.  When  the  whole  of  the  lelngteu 
li  dissolved,  reduce  the  mixture  to  the  con 


Duxture  to  a  proper  slate  of 

addlna  raorelkiuor.    A  pint  or  i  . 
a  barrel  of  ale  or 


of  ale  or  porter. 
:  supposing  the 


. ityT be  uftygaUona 

of  rook  alnm  In  a  pint  aad  a  halrof  water  for 
ten  mlnnte*  or  a  quarter  of  an  bonr-.  take  it 
from  the  Are  and  dluolve  by  decreet,  an 
oimoe  of  nit  of  tartar.  When  the  mbctnre 
Is  milk-warm  poor  It  into  the  spirit*.  »tlr  the 
whole  well  together  for  are  minutes  end 
bong  the  auk  down  close. 

Wtm  ran  uj  u  bt  f*td,  draw  off  a  Jugful, 
and  dissolve  lsiuglass  In  It,  in  the  proportion 

Of  halfanounoe  to  ten  gallons,  mntlth 

haok  through  the  bong-hole.  Let  It 
tew  weeks  longer.  Tap  the  ouka  ab 
lees.  When  the  Isinglass  Is  put  h 
task,  stir  It  round  with  s  stick.  taktn„  „ 
Oare  not  to  loach  the  lee*  at  the  bottom.  For 
*****  mitt,  mix  with  the  Jatngtsss  a  quarter 
of  a  pint  of  milk  to  each  gallon  of  wine. 
White  of  eggs  beaten  with  some  of  the  wine, 
in  the  proportion  of  one  white  or  egg  to  fbur 
gallons  of  wine,  makes  an  excellent  lining. 

FI R.— This  tree,  of  whloh  there  are  several 
Wads,  Isooe  or  the  tallest  of  European  treed. 
It  la  peculiarly  valuable  aa  a  nuraa,  from 
being  evergreen  and  closely  covered  with 
brenehee.  By  which  radiating  heat  la  re- 
tained i  from  Its  conical  shape,  and  rigid 
stem,  by  which  It  does  not  snlooate  or  whip 
the  adjoining  trees-,  fn.m  IM  being  valu- 
able at  whatever  age  It  la  thinned  out ; 
and  from  Its  being  an  excellent  shelter 
for  the  moat  valuable  game.  It  la  also 
an  excellent  badge  plant  for  shelter,  but  la 
'efWent  In  point  of  defease  and  durability. 


a  rapidly  on  every 


wood,  exoept  In  a 


or  groves  by  Itself  [ 

- 10  ooaraeand  knotty, 

it  is  hardly  worth  working;     but  if 
planted  thickly  and  In  a  mass,  and  properly 

pruned  and  thinned  a" "    ■* •- 

trained  mull  clean  tl: 


be  pointed  In  « 


d  afterwards.  It  may  M 

FThiTAMS.~C*nTioir'l  hespiotixg.- 
Fiie-amiJt  should  never  be  kept  loaded  In  ■ 
house,  or  If  they  muat  of  necessity  be,  they 
should  be  plaoad  beyond  th  e  reaenof  children. 
and  hare  the  word  "loaded"  conspicuously 
..t—i.~i  ..  ,i —  K-nnn  ihoold  never 
person ;  many  fatal 

-_ , through  loaded  flie 

having batai  aimed  "In  fun,"  under  Out 

Impression  that  they  were  not  loaded.    It  la 

proper  weapons  of  defence  to  have  in  a 
sleeping  spertinen  t ;  parsons  of  an  Irritable 
and  excitable  temperament,  are  liable  to  use 
them  somewhat  too  freely  upon  trivial 
oocussns;  and  pardons  being  suddenly 
awakened  out  of  sleep  by  an  aotidsnlsJ 
Intrusion,  may,  acting  on  the  impulse  of  fear. 

Another  consideration  Is,  that  burglars  may 
find  thee*  weapons  before  the  sleeper  awakes, 
—  ■*  —  ' — i  them  against  him.    In  lonely 

localities,  however,  it  la  as  well 

that  the  knowledge  should  get  abroad  that 
the  occupier  or  a  bouse  ia  always  prepared 
with   these  means  of  defence.— See   Gob, 

[£■   ESCAPE. -The    t 


place  below.  Where  this  1*  wanting,  a  rope- 
ladder  should  he  kept  in  ovary  sleeping 
apartment;  this  ladder  may  be  either  fur- 
nished with  steps,  or  simply  knotted  at 
' *~  hands  and  feet  In 


ipport  til 

A  large 

led  near  the  window,  so  that 
.  of  danger  the  rope-ladder 
might  balnstantlybnng  on  It  without  any  da- 
lay.  Where,  from  aajahauasaaa,  no  Ira-escuna- 
of  this  kind  has  been  provided,  two  or  more 
ieetaor  blankets  taken  from  the  bed  may  bo 
ed  to  each  other  by  the  corners,  and  thus 
rope  may  be  formed.    Public  fire-escapes 


at;   but,  as  the  arrival  Of  tl 


■ays  be  taken.  When  a  person  has  to 
traverse  rooms  or  passages  where  the  Bret 
Is  actually  raging,  ho  should  creep  along  th* 
floor  on  his  hands  and  knees,  and  if  the. 
opportunity  Is   iflbrded   him,    he    should. 


DAILY  WAKTS. 


envelope   hlmaelf  It 


F1KK.  FiTiflorisHiPfO  * 


anket   by 
■  toMCipe 

paratlvely 


d  By  the 


n>  in*  candle*  about  bedrooms  and  holding 
them  carelessly  over  drawers  filled  with  linen 
&A.  is  ■  prolific  cause  of  Urn.      Lighting  gas 


a  abont  Cor  children  to  play  with; 
ivtmiieu  theflre-plsce  with  light 
a  dresses  on,  ire  all  fraught 


lh   the   si 


b  raking  eat  Ire*  oj 

—"-HI  litlnc  soiDttlo 

n  and  lift  to  (D 


*alety  and  economy,  the  latter  consideration 
being  u  inuitoUH  the  former;  for  the 
•mbws  bung  separated  and  scattered,  will 
generally  bum  louder  and  mora  freely 
than  If  left  to  die  out  In  the  grate.  Urea 
might  often  be  readily  extingnuhed  by  the 
timely  application  or  a  lew  bucket!  of  water. 

*"**■ ,»  apartment  It  found  to  be  on  lire, 

r,  chimney,  and  windows  should  be 
itely  eloaed,  IT  possible,  and  only 
opened  for  the  purpose  of  projecting  water 
en  the  Hamas.  By  this  meaaa  the  supply  of 
air  will  be  cat  off.  and  rapid  oombuitlon  pre- 
vented. The  aame  rule  applies  to  the  lower 
doors  and  windows  ol  shouse.whloh  are  often 
Injudiciously  kept  open  or  removed,  with  the 
mistaken  ilew  of  rendering  assistance.  The 
mlitnre  of  eartain  agents  with  the  water 
employed  for  extinguishing  fire  has  also  been 

niac  In  the  proportion  of  Ave  onuoaa  to  the 
gallon,  exerts  this  Influence  la  ■  remarkable 
degree.  .Several  other  article*,  as  common 
■aft,  pearbub,  or  kitchen  sad*.  act  in  tbe 
someway,  though  lees  effectively.  It  must 
also  be  observed  that  all  or  these  remedies 
nut  be  applied  before  tbe  Are  has  reached 

Seat  height,  otherwise  little  or  no  effect  will 
produced.  -  See  Bucks,  Chikmey,  fcc 
FIRE-GUAED.  — Nuraerle*  and  other 
rooms  which  children  are  In  the  habit  of 
occupying  should  always  be  furnished  with 
this  useful  and  necessary  precaution  against 
Ore.  Tbe  coat  is  trifling,  the  application 
of  it  aimple  and  en  tailing  little  trouble. 
Fire-guard*  are  mostly  constructed  of  brass 
or  Iron  wire,  closely   woven  together,    to 


a  little  dry  whiting  nu 
.  and  the  whole  rubbed 


off  Willi 
wuld  be 

-    - ,  Jloer  ofBco  where 

there  Is  usually  a  fli 

that  when   one*  ft 

article*  become  rusty,  they  are  with  great 
difficulty  recoverable,  and  dull  spots,  there- 
fore, which  are  the  first  Indications  of  rust, 
should  be  osrsfully  nibbed  off  Immediately 

FI  EkTi-iohtbio 
of,— Although  this  i 


yet.  from 

thought.  It  very  ft-aqofU.., ... 

used  for  lighting;  *  fire  should  be  of; 


KAirAQEUUtT 

Eoear  a  ■lawk) 

rantol 


He 


length  ai  .        .  , 

piece*,  the  Iron  of  the  grate  abstracts  tl 
beat  10  much  from  tho  aommenetag  nanus, 
that  It  will  not  have  strength  enough  to 
kindle  the  wood :  or,  If  it  doss  take  lire,  ths 
combustion  Is  too  feeble  to  set  light  to  the 
oaale  that  are  heaped  upon  It  Nor  should 
the  paper  be  laid  at  the  bottom  of  the  grata, 
ss  Is  frequently  dona  The  bet  way  la  to 
lay  a  few  pieces  of  inflammable  coal  at  ilrst 
on  the  bottom  bus,  but  without  covering 
them  entirely ;  then  lay  on  the  paper  or 
■havings,  then  tho  •rood,  and  on  that  some 
pieces  of  round  coal  of  the  alia  of  ern.  and 
no  small  ooal:  when  the  whole  Is  kindled, 
let  It  bom  up  before  any  more  is  added.  If 
the  small  coal  be  jnt  on  first  it  la  sure  M 
ottos*  theflre,  by  fllllngnp  the  vacancies,  end 
preventing  tho  air  from  having  ccoets  to  tho 
centre.  To*  ooal  laid  at  tha  bottom  will 
take  tire  by  tbe  time  that  the  wood  Is  nearly 
burnt  oat,  and  will,  by  1U  name,  keep  tha 
lire  alight  If  a  Are  be  thus  prepared  and 
kindled,  there  is  no  reason  why  it  should  go 
oat,  and  It  ought  to  born  up  with  certainty 
when  left  to  Itself.  When  a  Are  Is  lighted  in 
a  stave  with  bright  bars,  tbe  paper,  wood, 
and  coals  should  be  laid  a  little  way  back 
from  the  front  otherwise  the  bars  will  be 
blackened  and  discoloured.  The  mimoimmt 
cfaflrrA*  as  Important  as  the  lighting;  ooal 
should  not  be  thrown  on  In  toolsrgeaquan- 

amoke ;  It  also  suffers  a  gnat  deal  of  tha 
hydrogen  to  be  distilled  ofl/nud.  consequently 

:  , — r  [h#  oj.t  rec- — ■  * 

s  up  the  o 

_— t   entirely   upon    t 

I  haat  proceeding  from  the  centre 

ot  tha  flra  ;  It  is  therefore  Important  to  keep 
'il  front  or  the  grate  in  a  glowing  red  heal, 
Ithout  suffering  the  unburned  coals  to  fall 


■e  wanted  for    the  lire. 


period  a  housemaid  may  be  absent  with  the  dspe 
tamlly  she  Is  serving.  It  is  desirable  to  rub  shod 
them  over  with  a  little  Florence  oil ;  when  It    cake 


promote  this,  brtok  balls  *r*  some- 
put  Into  tha  fir*,  and  when  these  are 
ly  managed,  they  assist  in  throwing 
■at  by  owmlag  red-hot;  hut 
mash  oar*  and  attention,  as 
o  collect  together  and  ohoks  up 
doing  more  harm  than  good, 
■—an*  lad  advantage  of  a  fire 
illtyof  the  coal*;  they 


Is  requisite  to  remove  the  oil  fn 


and  breaking.    The  u 


of  the  poker  is.  Ii> 


THE  DICTIONABT  OF 


FIS 


_J«tt 

It  lighted  ud  lll-regu- 
Sec  Billows,  Coal, 


free'pssaage  of  air  Into  it  or  epportlonatlng 
the  remains  of  ■  half- burned  Br*  nulo 
concentrate  tha  beet,  whilst  tha  puti  still 

iRDitedsreopensdtotf--— 

properly  lighted  end 
will  give  di    "    " 
the  cost,  tl 
lated  Bra 

FIRE-PROOF  BOXES,    

—The  principle  upon  which  these  should  be 
constructed  fa,  that  they  ihould  ba  made  of 
■ooh  m»t*rlal»  u  era  DM  only  incombus- 
tible, but  m  little  aa  poailble  capable  of 
twin*  heated.  Metal*  ait  mat  combustible 
by  ordinary  Are*;  bat,  as  ther  an  sus- 
ceptible of  being  mad*  extremely  hot,  they 
an  not  proper  for  thla  purpose.  If  the 
joints  are  not  perfectly  dote.  wuM  ex- 
clude the  external  air,  papers  and  other 
Inflammable  substance*  will  be  burnt  and 
consumed  In  them  in  enae  of  n  Are ;  and 
•yen  should  the  Joint*  lit  quite  tightly. 
papera  in  them  will  at  leaat  be  charred  and 
rendered  naateaa.  Brink,  noil  stoat,  layers 
'     ""  tr  poroa*  sub- 


togetber.    Air  It   a  good    non-comic . 

therefor*  two  boxea  of  non  conducting 
materials,  with  a  space  of  a  few  inohea  be- 
tween them,  will  ba  far  infer  than  any 
■Ingle  box.  Tha  Inner  box  should  rest  upon 
plena  of  pumice,  and  ahooid  not  touch 
the  external  one  anywhere:  or  the  apaoe 
between  the  two  boxea  should  be  tilled  with 

FIRE-  PROOF  C  LOTH  LNG. -Cloth  made 
of  the  fibre*  of  aabeatoa  by  wearing, 
a  considerable  beat  without   fu 


Cotton  and  linen  fabrics  prepared  wit 
solution  oi  borax,  phosphite  ofaoda,  or 
immonhto,  may  be  placed  ' 

guitad  bodlea  —  ■— •  ■>--'■ 


BR 


__     , with 

lgultad  bodlea  without  their  suffering  active 
combustion  or  banting  Into  a  flame.  These 
aobatanoa*  act  by  forming  a  species  or  glue 
on  tbe  inrface  of  the  fibres,  which  excludes 
them  from  the  air.    The  addition  of  about 

hut  water  asad  to  rinse  a  lady 'a  dress,  or  a 
act  of  bad  fund  tare,  or  ■  leaa  quantity  added 

to  the  st. — -  — •"  -  -"'""  "• '-- 


combustible  that  they  will  not  readily  take 
flm    Chloride  of  ilno  la.  however,  tha  moat 


y  of  the  above 


FIRE-  PROOF  HOUSEB—Tterenderlng 
a  dwelling-house  fire-proof  la  a  matter  of 
great  Importance,  famishing,  aa  it  doea.  the 
oecapaat  with  perfect  oomfort  and  aeonrlty. 


jictry  dwellings,  where  a  boon*  may 
Are  for  a  long  time  before  any  usslat- 


tlngolshlng  It  Tba  chief  means  propoaed 
hare  been  Iron  roofs,  floors  aapported  by 
Iron  or  flat  brisk  arches,  plaster  or  what  fa 
called  flagging  under  the  noorlng-boarda, 
atone  or  Iron  staircase*,  brick  or  at  leant 
bnck-nogged  partitions,  metal  sashes.  Iron 
plating  round  all  timber":  in  short,  using 
metal  or  brick,  and  slate,  wherever  It  Is  pos- 
sible. Instead  of  wood. 

FIREWORKS.— The  three  prtneipaJ 
materials  employed  In  this  maanueture, 
are  charcoal,  nitre,  and  sulphur,  along  with 
filings  of  Iron,  steel,  copper,  or  line,  or  with 
— ■- ■ —   i "■ —   ^  other  mi). 


!  of  Iron,  steel  copper,  o 
camphor,  lycopodlum, 
es  to  Impart  colour,  or 


defect  in  duration  of  ot 

powder  la  used  either  In  grain  hair-crashed, 
or  finely  (round,  for  different  purposes.  Taw 
longer  the  iron  filings  aru,  the  brighter  red 
and  whit*  spots  they  girt  those  beuu  pre- 
ferred which  are  made  with  a  coarse  file  and 
quite  free  from  rust.  Steel-flilngi  and  cast- 
iron  borings  contain  carbon,  and  afford  a 
more  brilliant  lire,  with  wary  radiations. 
Copper  filings  give  a  greenish  tint  to  flame; 
those  of  line  a  fine  blue  colour ;  amber 
sffOrds  a  yellow  colour,  at  also  resin  and 
common  salt,  but  the  Isat  must  be  very  dry. 
Lamp-black  produces  a  very  red  colour  with 
gnupowder.  and  a  pink  one  with  nitre  la 
excess ;  It  serves  for  making  golden  show- 
era.  When  this  substance Ts  Tightly  mlmd 
with  gunpowder  and  put  in  to  rases,  it  thrown 
out  small  etars.  resembling  the  rowels  of  a 
■pur.  The  yellow  sand  or  glistening  mica, 
communicates  to  fireworks  golden  initia- 
tions i  verdigris  Imparts  a  pale  green ;  sul- 
phate of  copper  and  ssJ-ammoulso  pre  a 
palm-tree  green.  Camphor  yields  a  vary 
white  flame  and  aromatic  ftunea.  Benxeen 
andatarax  are  also  used  on  account  of  their 
agreeable  odour,     Lycopodlum  bums  with  a 

"FISH  BAIT.— See  Bait";  Fun,  Um- 
nciAL,** 

FISH  BAKED. -Some  kinds  of  fish  are 
better  baked   than   boiled,  especially  that 

nutrition  i  aa  tba  process  of  baking  tend* 

to  the  retention  ot  the  nutritive  qualities 

of  food  while  it  1*  he!  n*  dressed.    In  nakuu- 

fish,  generally, 

be  of  every  moderate  hetti  tl 

of  so  much  consequence  aa  the 

so  much  so  that  flsh  may  be  I 

oven  for  bourn  without  injury. 

FISH  BOILED.  -Fish  that  ts  to  be  boned 
mnat  he  pot  on  tbe  flreinooid  hard  water; 
wben  It  boils,  skim  with  the  greatest  care, 
throw  in  a  cupful  of  cold  water  to  moderate 
the  heat ;  then  keep  It  simmering  only,  lest 
the  outer  part  break  before  tha  think  and 
Inner  part  be  done;  but  " crimped  null" 
should  be  put  Into  boiling  water  and  sim- 
mered for  a  few  minutes.  A  large  hasdfol 
or  ooarse  salt,  with  a  small  plena  of  salt- 
petre und  a  little  horseradish,  should  b*  not 
into  the  water  In  which  flab  is  boiled ;  It  la 
also  reckoned  finer  by  tl 
or  three  spoonful*  of  v  ii  „ 
be  taken  to  preserve  the  roe,  in 
whole ;  to  let  them  be  suffidei.. ,  _ 

■-  ^-*>~-s 


.ployed  I 
tbe  time  I 


oh  flan  Is  boiled  i  It 
y  th*  addition  of  ti. 
Careaan* 


DAILT  WANTS. 


□  Judge  If  m  large  Hulk  be  sufficiently  boiled. 
raw  up  the  fluh  plate,  and  with  ■  this 
nlfe,  try  if  the  fish  eatliy  divide,  from  the 


knife,  ...  ._  .        _ .„   ._. 

bona  In  the  thick  parti,  which  It  will  when 
done  enough.  Keep  It  hot,  by  laying  *"--  "  -' 
plate  crosswise  on  the  kettle,  and  < 

arith  a  thick  cloth  moistened  with  ho , 

enter  after  It  It  dretted  It  loaea 
i   woolly.     Great 


e  kettle,  and  covering 


boiled _    ._. 

letatned,  or  IU  colour  deteriorated. 
FISH  BEOILED.    When  nth  It 


dryness  may  not  ha 
deteriorated. 

-When  fish  Is  to  be 

ttaonld  be  aenaoncd  and  floured ; 
we  ETHsron  on  whkh  It  la  cooked  should 
be  rubbed  over  with  enet  when  hot,  to  pre- 
vent the  flih  sticking  to  the  ban.  The  Are 
tbottld  always  be  Terr  clear,  to  prevent  the 
flab  being  Impregnated  with  smoke,  and 
great  care  should  be  taken  not  to  toorch  it. 

FISH  CAKE.— Remove  the  bones  and 
skin  from  any  nth  that  it  left  at  dinner, 
and  pat  ICInlo  warm  water  tbr  a  thort  time. 
Then  take  It  out.  cress  It  dry,  and  beat  It  In 
a  mortar   to  a  flat  paste  with   an   equal 

Siantitr  of  maabad  potato  j  season  to  taste, 
ike  the  mail  nu  Into  round  lint  cakea. 
and  fry  them  In  butter  or  lard  till  they 
attain  a  fine  brown  colour. 

FISH  COLD,  to  Dar.ss.-Dlp  a  flat  dlah 
In  hot  water,  to  prerent  cracking ;  emear  It 
with  batter  and  sprinkle  white  pepper  on  it ; 
thenn  thldt  layer  of  anelygruted  stale  bread; 
than  a  layer  ol  Ash  separated  irora  the  hones 
and  broken  smell;  a  little  melted  but — 
poured  over  a  layer  of  bread ;  then  a  la- 
of  flu  with  butter  at  before,  repeated 
often  at  required  fOr  the  quantity  of  I ._ 
and  sire  of  the  dish.    Smooth  the  surface 
with  a  spoon,  and  sprinkle  lightly  grit   " 
bread  and  pepper  on  the  top.    Pine  it  I 
twenty  or  thirty  mlnutea,  according  to  thlck- 
neaa,  before  a  brisk  lire,  with  a  tin  shade  at 
*    ct  the  heat.    Take  it  up 


11  corer  the  fleh 
Mil  a  utile  salt,  two  or  three  cloree  of  gar- 
lic, a  good  deal  of  turmeric  tlnelr  pounded, 
three  oloree,  a  little  ginger,  nutmeg,  and 
black  pepper,  as  moch  u  will  season  It  jmfll- 
clently;  pour  this  over  the  fleh.  Cover  It 
closely,  and  when  It  hat  ttood  for  twenty- 
four  noun.  It  will  be  (It  for  use.  Boiled  rise 
will  be  found  an  eioellent  accompaniment 
for  this  dish. 

FISH  CUTT.ET8.— Chop  a  considerable 
quantity  of  herbs  with  a  small  piece  of 
tkalot  -,  aeatoo  It  with  pepper  and  tait,  and 

E";it  In  to  a  atawpan  wi  th  two  ounces  of  but- 
;  at  the  butter  It  meltlngeddeteutpoon- 
ful  of  eaaence  of  anchovies.  Do  not  inner 
the  butter  to  get  beyond  melting  point,  and 
mix  the  whole  thoroughly  together.  Then 
out  any  kind  of  fltb  dressed  or  raw  Into 
cutlets;  and  when  the  herb  seasoning  It 
nearly  cold,  spread  it  on  the  fltb  thickly 
with  a  knife;  dredge  the  flsh  with  bread 
crumb*,  and  cook  Uieru  on  butter  pant  in 


foregoing; 
prepared   b; 


onion  with  any  green  vegetablea  In  season ; 
out  it  Into  allow  in  a  little  broth;  add  nas- 
turtiums with  a  little  of  the  pickle;  plant 
them  In  the  centre  of  the  dlah,  and  arrange 
the  cutlets  round. 

FISH  FOHCKMEAT.— Chop  and  after- 
wards pound  in  a  mortar,  any  kind  of  flsh , 
adding  one  or  two  anchovies,  or  a  tea- 
spoonJnl  of  the  essence  or  anchovies,  toge- 
ther with  a  hard  boiled  egg,  Pound  the  Tat 
of  bacon  separately,  and  then  mla  with  the 

*■■"" —    add  a  third  portion  of  bread, 

iy  soaking  and   pounding   pro- 
id  mix  the  whole  up  with  raw 

FISH  FRIED. -After  the  nth  bat  bean 
well  cleaned  and  washed,  wrap  It  In  a  clean 
eon  cloth  j  and  when  perfectly  dry,  moisten 
It  with  egg,  and  sprinkle  over  It  finery 
grated  bread  crumb*.  Place  itlnafrylng- 
nan  ooutatnlng  hot  lard  or  dripping,  and  let 
fry  tolerably  quick,  until  it  la  of  a  light 
brown  colour.  If  the  flsh  be  done,  and  mill 
retain!  a  pale  hue,  draw  the  pan  to  the  aide 
ofthelln.taketheflehcarefhilyup,and  plane 
It  either  upon  t  lleve  turned  upwards,  or  on 
«■—-■»—  ildo  of  a  dlah,  and  let  It  then  df*** 


neflrea; 


If  di 


particularly  delicate  appeal- 
er foolscap  paper.  Flah  friediii  oil  obtains 
a  much  Oner  colour  than  when  dreeaed  In 
lard  or  dripping.  Butter  should  never  be 
used,  at  It  imparti  a  bad  colour. 

FISH  Ell  ITTEBS.— Make  u  light  forot- 
meat  with  nth  of  any  kind,  then  put  a 
small  quantity  lo to  pieces  of  pntT  patte; 
fry  them  In  boiling  lard,  and  drain  them 
dry.    Serve  them  with  truffles  or  bechamel 

FISH,  SOLD  AND  SUVEK.-Tnee«  an 


and  should  therefore  be  treated  with  gi 

care  and  delicacy.  The  globe  In  which  they 
are  kept  should  be  rapacious ;  th  It  should 
be  placed  In  a  light  cheerful  tiluatlon,  at  the 
tame  time  avoiding  the  sun,  the  beat  or 
which,  intensified  by  the  gleaa,  would  be 
fatal  to  the  oeoupenta  of  the  globe.  They 
should  hare  a  supply  of  freib  river  water 
every  day,  and  when  they  are  removed  for 
this  purpose,  a  net  should  be  naed.  and  not 
the  bani    While  beingtbut  removed,  they 

■Hih  .  r._  hmi  m,»hi  In  it.  and  after 
placed  In  their 


SftS 

be  taken 


'in- 


englh  01 


rill  become  sour  and  till  the  flsh.  As  they 
ire  arena  to  noise  and  violence,  they  abonld 
lot  be  disturbed  by  loud  shout*  or  wnlil"  - 
lor  ahould  the  vestal  In  which  they  ai 
lb  lira.  Noisome  im  ell  t  are  alaofrcqnu — , 
■  I  to  them.  To  propagate  gold  and  tiller 
they  must  be  put  Into  retervolra  of  oon. 
rente  depth,  In  tome  parts 
—.Jed  here  and  there  with  wa 
and  constantly  supplied  wKhJrwh 


collect  thi     . 

_„_ jrfneeofthewi 

at  otherwise  It  will  be  destroyed  by  the  nth 


.    This  epawn  should  be  put  1' 


easel  and   expoaed   lo 

IbH  GKAV1\-Skln  t. 
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wholesome,  the  flah  tint 


clein  ;  cat  them  Into  rail  piioes,  mud  put 
them  Into  a  stooepan.     Cover  them  with 

brown,  tag  blades  of  nu,  »rac  whole 
pepper,  twee!  herb*,  a  piece  of  lemon- peel. 
aa  anchovy  or  two.  and  a  little  horseradish. 
Cover  clone  and  sunnier;  add  butter  and 
(our.  and  boll  with  the  above. 

FISH  PAT^lS.-Tafa  a  carp,  a  tenth, 
and  an  eel.  boll  tbrm  slightly;  half  atew  all 

asters ;  pick  tut  fleet  Cram  toe  bant*  of 
r.  flali.  add  aome  mace  and  a  little  white 

rich  puff  paste,  line  Una  with  It!  then  put  in 
a  portion  of  the  forcemeat,  with  one  abater 
and  a  bit  of  butter;  rarer  with  peat*,  and 

FISH  PIE.— Boll  two  pounda  of  amall 
tela,  then  having  est  rbe  flat  quite  eloee. 

Ctue  flash  or  and  throw  the  bones  Into 
liquor,  with  a  little  mace,  pepper,  silt, 
and  siloed  onion:  boll  till  quite  rich,  and 
strain  it.  Make  forcemeat  of  the  dean,  lay 
at  the  bottom  of  a  dlab  an  anchovy,  parsley, 
lemon-peel,  aalt,  pepper,  bread  crumbs,  and 
four  ounce*  of  hotter  warmed.  Take  the 
Utah  of  soles,  small  cod.  or  dresaed  turbo t, 

and  lay  on  the  f '       

rubbed  It  with 

Fftll  FOXD— ~  *».~™.... .~.™ 

ployed  for  the  purpose  of  propagating-  and 
leading  flab.  The  qualities  of  a  pond, 
to  make  It  profitable  for  breeding  flih.  differ 
materially  from  those  required  for  the  feed- 
ing of  then,  Inasmuch  aa  some  particular 
ponds  aerve only  for  the  purpoaeflrst  named, 
and  other*  for  the  last  mentioned ;  and  the 
same  pond  Is  scarcely  ever  found  efficient 
for  both  purpoaea.  The  indications  of  a  good 
breeding  pond  are— a  considerable  quantity 
of  rushes  and  graft*  about  Its  sides,  with 

Eravelly  iboals.  inch  aa  horse  ponds  usually 
lie.  The  spawn  of  flab  la  very  proline, 
and  when  the  owner  of  the  pond  wishes  the 


wholesome,  the  flab  that  approach**  nearest 
thermal.    The  oil  of  all  flan  Is  nun  or  lea* 

unwholesome;  generally  speaking,  there- 
fore, the  Hah  which  ia  the  least  oily  la  to  btj 
preferred.  In  cooking  fish  aa  far  aa  health 
ta  concerned,  the  beat  mode  la  boiling— 
broiling  and  frying  not  agreeing  with  aoaaa 
stonuche.    Whenever  fish  ia  used  for  atewa, 

with  It.  to  correct  its  watery  tendency. 

FISH  EA GOUT. -Take carp,  tench,  pit*. 
perch,  and  eels,  clean  and  scale  them  well, 
and  cut  them  Into  piece*  for  serving;  pat 
Into  a  stew-pan  a  good  ataed  piece  of  batter, 
add  some  floor  to  It,  and  let  it  fry  to  a 
pale  brown ;  add  a  quart  or  two  of  good 
bouillon,  with  a  couple  of  glaiffnl*  of  red 
wine  and  a  few  cloves  and  onions.  Whan 
this  boila  up.  put  in  the  fish,  stew  It  tllidone, 
sprinkle  1 


inly  indeed.     1 


until  It  Is  well  widened 

lean,  wash  It   UionKurhlr, 

ilentr  of  cold  water  Into  the 

le  Are,  and  let  It 

-       3   It  ]Ult    Ctl 

.  allowing  it 

loan  hour,  according  to  1U  weight  ;  suonld 
it  be  small  and  thin,  leaa  time  will  be  aoffl 
olentforlt-  From  the  commencement,  while 
the  Hah  ia  boiling,  the  aoum  should  be  eare- 

"  A™SAL'CE.— To  ,bout  r"ar  ouooea  of 
melted  butter,  add  three  tableapooafula  of 
mushroom- ketchup,  a  tablespoonfnl  of  e*- 
aenoe  of  aaohovlea,  a  Ubleapoonrnl  of  whlta 
wine  vinegar,  aome  cayenne,  and  a  tcaapoon- 
futoraoy. 
ST   STelted  butter,   ton 

tablcspoonfola ;  anchovy  e* ,  _   

spoonful;  vinegar.  Itablespoonful;  cayenne, 
aufllclent  l  aoy.  I  tewpoontuL 
FISH  BA.UCB,  ron  PHKaEHVDia.— Chop 


;   ketchup 


h  and  all,  put  ti 


a i  grow  : 


Mr.    Eels  and  perch  are  m 
y,  froroWfirst  hatching 


easy  of  digestion,  but 
the  oily  kind*,  ealmn 
are  moi-e  difficult  of  d 
-,i  hlxhly  eaU 


m  from  tilt  i 
laat  in  poll 
Is  or  lake*. 
:h  faeda  In  r» 


a  la  deep  water* ;  ai 


lemon  cut  In  slices,  half  a  pint  or  anchovy 
liquor,  a  pint  of  red  wine,  twelve  clove*, 
twelve  peppercorns.  Boll  the  whole  toae- 
ther  till  Unreduced  toaquart;  thrnatrein, 
bottle  off,  and  cork  it  aecnrely,  and  pnt  by 
In  a  cool  dry  place.  One  teaspoonful  ofthi* 
aauce  will  be  aufllclent  for  half  a  pound  of 
butter.  Warm  the  aauce  first  and  then  put 
the  batter  hi  to  melt,  with  a  little  Sour. 

&g-  Anchovies.  40:  ehalota,  10:  horae- 
radlah,  1  atlck;  mace,  joi.  ■.  white  wine.  1 

Suart;  water.  1  pint;  lemon,  1;  auobovy 
quor,  i  pint:  red  wine,  lplnt;  cloves,  U; 
peppernorn*.  13. 

FISH  SAUCE,  without  Bcttkr.— 31m- 
me r  <  nniHw  of  a  pint  of  vinegar,  and  half 

. j.  together  with  an  onion, 

atlck  of  horseradish  acraped.  Four 
clove*,  two  blades  of  mace,  and  half  a  tea- 
spoonful  of  black  pepper.  When  tor  onion 
la  quite  tender,  chap  It  email  with  a  couple 
of  anchovies,  and  set  the  whole  to  boll  for  a 
few  minutes  wi  t  h  b  tablespoon  fa  I  of  ketchup ; 


DAILY  WANTS. 


to  the  meantime  hate  ready,  i 
the  yul**  of  three  egga :  atreln 
the  liquor  by  degree*  with  then 
they  an  wall  tnlaed,  set  th<  sa 
■  moderate  fire,  holding  a  buln  I 


♦f  ViMfir,  i  pint  i  10ft  water,  i  pint ; 
onion,  1 1  horaeradlah,  |  stick  ;  sloven,  t ; 
DUX*,  3  blades ;  black  pepper.  |  teaapoonful  \ 

anchovies.  2  I  h|i,  3  Tolkl. 

FISH  HOUR— Tele  *  doxeu  flounders, 
or  any  small  Bat  flab,  and  the  aarae  number 
of  perch  ;  rut  and  clean,  them  carefully; 
put  them  Into  a  Blewpan  with  two  quart*  of 
strong  veal  broth;  add  a  few  illcaa  of  lean 
ham.  two  or   three  carrota,   onions,   and 

tuara*.  MltTud  cayenne,    elm  the  hah  til 
It  will  pas*  through  a  coarse  Have ;  then  re 
tnm  It  Into  the  stewpan,  with  a  good  lump 
of  bolter  and  aome  Dour  to  thicken  K;  add 
two  glassful*  of  white  wine  and  a  tabl 
spoonful  of  garlic  vinegar.    This  stock. 
OHM  reboileo.  will.  In  cold  weather,  fce 
wall  for  ■  month  |  and  when  served  aa  aoi 
the  quantity  may  of  course  be  reduced  a 
cording  to  the  number  of  the  party  Intended 

FISHOTEWED.— Take  tone  good  venl- 
atoek.  chopped  abalots,  anchovies,  horae- 
radlah  scraped,  and  a  few  allcee  of  lemon- 
peel  :  season  with  cayenne  pepper,  salt,  and 
lemon-JalDc.  Bollallihesetogetlierfbr  about 


done  add  a  couple  of  glasses  of  red  wins; 
serve  In  a  deep  dlah  with  tried  bren"  — 
ranged  round  it 

FISH,   TAINTED,  to   Swisteb.— The 
applloatiou  of  strong  vinegar,  or  of  i 
acid,  will  sweeten  Bah  when  the  taint 
alurht.    The  vinegar  ihouid  be  used 
and  one  wtn^lasaful  of  the  add  shot 


*ah  It  afterwards  well, 
isldenbly  tainted,  no 


changlne  t 

remedy  will  render  It  it  for  hi 

It  la  therefore  better  to  reject  it 

FISH,  to  CHOOBt-Thc  il 
freshness  and  (food  i 
nnmlstakeable.  If  fr 
hrljht,  the  gills  of  a  flue  clear  red.  the  body 
stiff,  the  flesh  Inn.  yet  elastic  to  the  touch, 
and  the  smell  not  disagreeable  i  but  If  the 
flab  be  stale,  the  very  reverse  uf  these  eon- 
ditiooa  will  make  themaelyee  apparent 

FI  SB ,  to  C  l  r.  a  n  .—This  opsrat  Ion  requl  rei 
Mrapniuni  delicacy  and  nicety,  to  be  per- 
formed properly.  Waeb  the  fish  well,  but 
do  not  lear*  it  longer  In  water  than  neoea- 
aary,  as  It  lose*  Its  flavour  by  being  soaked. 
Handle  It  lightly,  and  when  the  scales  are 
to  be  removed,  lay  the  flab  flat  upon  its  aide, 
and  hold  It  nrmly  with  the  left  hand,  while 
the  knife  Is  being  uaed  with  the  right :  turn 
it,  and  when  both  aide*  are  done,  pour  or 
psunp  auSeiait  water  on  the  flah  to  remove 
tbeiooae  parttolea;  than  proceed  to  remove 


the  Internal  parts,  and  do  this  without  open- 
ing the  ftsh  more  than  la  necessary  lor  the 
erpoeea  or  cleanliness.  Be  careful  not  to 
,re  the  smallest  portion  of  offensive  matter 
Id  the  Inside  j  wash  out  the  blood  entirely, 
and  scrape  or  brush  It  away.  If  needful,  from 
the  back- bona  In  cases  where  the  males  of 
the  fish  are  left  on,  the  i  '  " 
should  be  well  washed,  and 

wiih  a  coarse  cloth,  drawr.  . 

the  tall.    The  jrllliofall  flah  (with  the  o 

taken  out,  and  the  lira  of  fish  Generally 
ihouid  be  cut  off,  with  the  exception  of 
turbot,  of  which  fish  they  are  considered  a 
great  delicacy.  All  the  articles  employed  In 
this  operation  should  be  carefully  cleaned 
when  they  are  done  with,  and  the  dreeser  or 
other  place  wiped  with  a  damp  flannel. 

F  r  SH.  to  1'b.esehve— Fiahof  the  anuller 
Unda  are  beat  preserved  if  washed  and 
dres«ecl,tbenwipedgentlyssdryaapoasible. 
and  hung  up  separately  by  the  head  lu  some 
cool  place,  and  where  they  may  be  submitted 
•-  the  n~" —  -*  **--  -f-     "■" 


stronc  draught  -. 

Is  the  best  place  to  preserve  them.    Solea 
—"  ■"   -■■ '"  good  for  r 


>d  sprinkling  If  with  p 


pepper.     When  the 


plan  la  to  cook  the  flah  partially  a 
FISHING.— Sea  Awglinq. 


n  strap  to  pass  through,  n  hlch 


.  - If  well  la . 

nleally  carried  when  drawn  up  tightly  ui 
thearm.  Ther*  are  great  varieties  of  flat 
basket*  m  '   *  .  „  , . 


e  are  great  varieties  of  Ashing 
to  suit  varied  fishings     Much 


THE  DICTION  AST  OF 


FLA 


oavlgable,  the  nth  belong*  lo  the  ow 
be  toil  on  each  bunk.    Everyone 


■  liable  to  bo  Don- 


:  the  law  In  thli 


any  flsh  la  any  ■ 

through  or  b*  in  l 
belonging  to  the  ■ 
pawn  being   the   o 


ernon  being  the  owner  01 
r  ham  *  right  to  fishery 
ITeoder  snail  be  guilty  of  a  i 


iler   circle    forma    the 

..  — ,  ..hjch  li  drawn  up  and 

doted  by  meant  of  in  cord.  Thii  cord,  ot 
aoma  yard*'  length  It  attached  to  It,  and  by 
Ite  meant  la  am  lowered  Into  the  water,  and 
■heo  eeoared  either  by  fat  tenlng  it  to  a  boagh, 
fa  tree  or  to  a  Bake  Inserted  to  the  ground. 
n  the  aM  of  thii  net  It  It  to  be  noticed,  that 
'hen  a  ttrong  current  1*  flowing  It  will  be 
rod™ t  either  to  not  a  atone  within  the  net, 

It  loaded  with 

lead.    Ther  


iu,     unug    uonvleted.    thereof,    w« 
inlthed  accordingly;    aod  if  any  pel 
all  nnlawfiill)' and  wilfully  take  or  deatro?. 
attempt  to  take  or  destroy,  any  fish  in 


,e  peace,  shall  forfeit 


nothing  hereinbefore  contained  a  hall  extend 
to  auj  person  angling  In  the  day-time;  but 
If  iny  perton  shall  by  angling  in  the  day- 
time unlawfully  and  wilfully  take  or  deetroy, 
or  attempt  to  take  or  deatroy,  any  nth  in 
but  anch  water  at  drat  menl' — J  '" 
eh  all,  on  conviction  before  a  jut- 
prate,  forfeit  and  pay  any  tun 
seeding  £f;  and  if  any  tueh  we 


i  aide  or 


Hon.  forfeit  and  pay  at 

£t,  aa  to  the  jnatioe  l _.. 

If  the  boundary  in   any  parlth  or 
anipehaU  happen  to  be  In  or  ey- 
eball be  anmeient  to  prove  that 
was  committed  either  In  theparii 
ship  namrdln  thr  indictment  or  in  . 
or  in  nny  pariah   or  township  adjoining 

FISHING  LINES 

anbatancea  according  to  the  Bah  they  are 
Intended  to  capture,  and  are  treated  of  nnd<- 


the  h 


rooted  of  hemp,  (Ilk.  hai 
vegeUble  fibre,  and  silkworm  (fat  twlst< 
or  plaited  either  together  or  aingly.  Thr 
la  the  aea-line  and  the  eel  or  night- Hi 
generally  made  of  twisted  or  plaited  hemp, 
the  trolling  and  iplnnlng  Hoe  of  plaited  tilt, 
either  dressed  or  undressed,  the  OVor  oaatlng 
line  of  tllk  or  hair,  or  ill*  and  hair  united. 
and  the  general  running  lineof  any  or  eitb 
of  the  detcrtptlona  mentioned.  There  _ 
alto  the  bottom  or  foot  line  of  finer  and 
batter  material,  either  silkworm  cut  or  hair, 
alngl  e  or  t  m\  tted .  acoordl  ng  to  etrcumitancea. 
FISH  I  NO-NET. -An  angling  appndaire 
Intended  to  keep  alive  the  Hah  taken.  The 
hoop-net  may  be  or  any  dimensions,  from 
ten  inches  to  a  foot  and  a  taa"  " 
naually  oona  trusted  of  etrcular 
oana,  one  ot  which  forma  the  n 


the  current  It  sometimes  happens  that  tba 
net  will  become  dosed  by  the  buoyaney  ot 
the  cane  and  Una  drown  the  Hah.  In  adrtl- 
appendage,  there  la  what  la 
dine  net.  Intended  to  render 
the  nab  after  It  la  captured. 
There  la   aiao  a  minnow-net.  in  which   the) 


mill  Hah  of  that  ni 


klndaof  wood;  and  the  I 


d  of  rod  to  be 


aught  |  there  is  the  trolling  rod,  the  anlnnlng 
od,  thu  fl v  rod  (for  trout.  As.  I.  either  -Ingle 
-  Jnuble  handed,  the  salmon  rod,  the  roach 


applied  to  all  article* 
affixed  to  land.  Thin 
article  being  1 
'      '       with 


ad,  or  with  some  sabatanea  Dra- 
in eeted  therewith.    Thua.  a  bam 


anything  be  •  fixture  or 
thua  Axed,  become*  by 
freehold;  Itla thereforeon 

this  rale.  « tablbbed  by  < 


SJB 


It  eonaltta  of  two 

itaff  and  the  beater.     The 


t  is  a  rod  about  1 1 
.,  feet  In  length,  whi 
compact  wood,  si 


thorn.   If  [ha  beater  be  not  properly  applied. 
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pmrat  ttala  ll 
upop  the  cd^p. 
side  i  this  it  i 

ejliudrical,  bu 
towards  th' 
•ttaohed  t. 


shonld  be  constructed  to  fal 
instead  of  II."  flat  or  con  ve 
July  accomplished  In  the  for 


untaoued  hide.    When  n 


ud  about  id  inch  at 


(a  embrace  the  side*  uf  It  beyond  thi 

The  ttrep  being  previously  perforated  with 
four  bold  in  each  toll.  itii  bound  by  sthonir 
or  leather  laced  through  the  hole*  mid  round 
III*  neck  of  the  belter ;  the  upper  tarn  oi 
the  lacing  thong  catching  the  ears,  preventr 
the  strap  from  tlippine  on".  The  ttrep  thui 
applied  formi  a  loop  lUndlng  »bout  an  Inch 
beyond  the  edge  uf  the  beater ;  and  through 
that,  and  the  perforation  at  the  end  of  the 
nandelan",  another  and  a  stronger  thong  It 
paaaed several tnrne and lecuredi  thutform- 
bg  a  kind  ul  ionee  awing  Joint  that  allows 
free  aotlou  to  the  beater   In  Its  gyration 

a  X.  ..—j  „f  th,  threaheri  and  '•- 

r  ■■"■■     "   ■       '     - 

mode  or  mounting 

■  plate  of  iron  In  pli 

which  la  fixed  to  __. 

leaving  a  loop  at  before,  which 


by  applying 

__5S 

,   ...indcd  and  smoothed,  to  prevent 

tlie  too  rapid  ehaflng  of  the  thong  by  nhi-L 
It  la  bound  to  taenandatan*.  In  the  sat 

FLAX.— A  tweet  dish  made  as  follows : 
Mix  a  tablespoon  fill  of  Hour  with  ■  tab] 
spoonful  of  brandy  or  orange-flower  wet. 
eight  jolts  of  ejrjj.  and  a  little  salt;  wh. 
well  mixed,  add  •  quarter  of  a  pound  of 
sugar  to  a  pint  of  milk,  which  poor  over  the 
eggs,  silrrlna  all  the  time ;  put  the  mixture 
lu Ei  a  buttered  tart-pan.  and  bake  It  In  a 
moderate  oven  fnr  half  an  hour ;  powder  It 

03"  Floor,  1  tableepoonful  -,  brandy  or 
orange-Bower  water,  1  tables  poonful;  eggs, 
8  yolks  i  salt,  sufficient  i  sugar,  ilb. ;  milk, 

FLAKKEL,  Paopr.nnEB  or.  —  As  an 
article  of  clothing,  flannel  Is  superior  to 
any  other,  both  lor  personal  comfort  and 
the   praerratlon  of  health-     When 


a  underclothing 


.portaat     It  acta  on   the 

skin,   and   exercises    the 

action,  hy  keeping  the  pores 

.    ..... .  E .l,1],  to 


_    .      lust  favonral 

-splrmtiou.    It  baa   also  tha   ad» 
abaorblng  the  perspiration  as  s 


of  absorbing  the  pert] 
emitted,  and  allowing 
to  put  off  Into  the  ■uw.r'~" 
toon  aa  formed.  Thus,  person! 
flannel  next  their  skin,  seldom 
from  changes  of  temperature,  sv 
perspiring  profusely.    In  a  vartal 


!D  though 


it  Of  England  every  perlon  should 


night  upon  going  to 


wet  m« 


1>  ' 


engih  of  time  without 


from  the  repeated  abi 

;lon  which  it  undergo 

mtUtlon  forming  on  lu  tunaoe,  wnjen 

Impedes  rather  than  atslsta  the  operation 
of  the  pores,  and  creates  considerable  Irrita- 
tion ofthe  skin.  Flannels,  therefore,  for  the 
purpose*  uf  health  and  cleanliness,  should 
be  changed  onoe  a  week.  Flannel  It  some- 
timet  objected   to  from  the  irritation    it 

inconvenience  is  often  discarded  after  a  few 
hours  trial.  This  may  In  part  be  obviated 
'  r  turning  the  flannel,  and  wearing  the 
noolh  and  outer  surface  next  the  tkln. 
FLANNEL,  to  Clean  an  r>  Preserve.— 
>  waiti  jlaniuL — Take  half  the  weight  of 
•da  that  there  la  of  soap,  boll  them  with 
water,  allowing  a  gallon  to  every  pound  of 
soap,  and  oat  ft  when  perfectly  cold.  Wet 
the  flannel  In  cold  water,  then  wash  It  In 
~     h  cold  water,  with  some  of  tha  boiled 

iging  lbs  water  till  the  flannel  becomes 

perfectly  clean;  then  rinse  It  well  in  sold 
water,  and  dry  It  In  the  sbade.  To  Ktmr 
jlannth.— Slice  naif  a  pound  of  yellow  soap, 
-nd  dissolve  it  lu  boiling  water,  so  aa  to 
ake  it  of  the  thickness  of  oil ;  cover  the 
innele  with  wan 


ilrd  of  tl 


i  the  occasion  of  th 


Putthem 


before  with  hotter  water,  without 

pailful  of 

onM.  To  jmwTTt  On  colour  o/jfaniKi.—  Mtx 
four  tabiespoonlula  of  flour  with  Tonr  quarts 
_,_.._..  „..  'tit  boll,  stirring  the  who!- 
hat  boiled  thoroughly,  p 


flannel  artlolee  that  era  ti 


__  us 

.....       ._..     .     , erthemhelf 

quantity  of  the  mixture  In  a  boiling 
le.    When  the  water  hat  become  cool 


addition  i 
possible,  pi 


n  rinse  in  three  or  four 


...      ....  boiling  at  . 

and  lay  them  out  to  dry  without  wringing. 


THB  DICTIONABT  OF 


FLATULENCE, 
cues,  such  u  from  ill- Booked  (bod. : 

orvegetable  diet.  Aa,  ii  always  an  1 

of  Impaired  functional  action  of  the  stomach, 
cither  proceeding  from  a  disease  of  that  organ 
or  through  « jmpathy  with  lonu  other  part ; 
bot  by  far  the  greater  number  of  that*  who 
suffer  from  flatulence  owe  It  to  a  weakened 
■  lata  or  the  stomach  itself,  often  hereditary, 
frequently  the  result  of  an  erroneous  dietary, 
and  sometimes  from  the  injudicious  habit  of 

over  stimulating;  >-—■•--  " -  -— 

rmently  proceeds 


households,  la  produced  from  virions  souroea, 
but,  generally  speaking,  owing  to  the  aecu- 
inulatlonofdusteuddlrt.  Carpets,  blankets, 
and  every  article  manufactured  from  wool 


Si 


n  mental  anxiety,  ii 
as  Meat Ion  of  the  food,  and  a  cl< 


■.3k: 


- -o  dietetic  role*,  such  m 

avoiding  for  «  time  all  vegetablea  end  fruits, 
making  the  breakfast  and  tea  on  hard  crnita, 
blscul  is  or  dry  tout,  and  dmii*tr  theaa  for  a 
considerable  time  before  pernuBtig  the  food 
to  pais  Into  the  Btmath;  at  the  aame  time 
taking  »<  smellequanOtyoffluldintheway 
Of  tea.  coffee,  or  cocoa,  at  poeelble,  and  only 
lumdent  to  facilitate  the  neaoent  of  the  eullo 
food  i  meat  and  bread  for  dinner,  with  a 
■paring  draught  of  cold  rln  and  water  atanaH 
constitute  the  mead.  The  tea  nhnnlrl  to  • 
repetition  of  the  breakfast,  and 
biscuit  and  oheeae  with  a  small 
cold  spirits  and  water,  the  aame  as  tnei  iot 
dinner;  a  sjsieni  ilk*  this,  with  exercise, 
repot*  on  ■  sola  for  half  an  hour  after  cash 
meal,  and  using  the  Halt  ores*  night  and 
morning  our  Hi  gM  md  akgeeflsra,  and  espe- 
cially across  the  stomach,  ao  aa  to  excite  the 
organ  to  Increased  at  lion ,  will  be  found  to 
yield  the  fullest  advantage,  and  In  many 
cuee  will  supersede  the  Deoeailty  of  any 
medicine  whatever.  When,  however,  there 
is  much  acidity  In  the  stomach,  II  should  be 
neutralized  by  a  teeansronful  of  magnesia,  or 
half  a  drachm  of  carbonate  of  soda,  a  short 
time  before  any  one  of  the  meals,  and  when 
the  bowels  require  K.  a  compound  essaibr  tidi 
pill  at  bed-time;  the  same  regimenal  lodlet 
being  persevered  In.  aa  that  above.  Where 
the  stomach  baa  beoome  seriously  enfeebled 
by  a  long  continued  state  of  flatulence.  It 
will  be  neoeeaary  In  addition  to  either  of  the 
former  plane,  to  give  the  organ  tone  and 
strength,  by  employing;  one  or  other  of  the 
subjoined  nil1-  -■<--•' —  «■ —  ■-  •»■ ■— 


ii  grain*— powder, 
°0graina. 


Sulphate  of 
Hhuberb.  powc 
Extract  of  gen 


>y  stand.    Take  of 


which  divide  Into  thirty  pills,  one  to  be  i 
three  time*  a  day.    Take  of 

Ultrate   of  silver— 
Lunar  sauatio      .    a  gretns-powu 

QpmuM 4  grains.. 

Ginger e  grain*. 

Mix  well,  and  add  extractor  camomile  — 
Orient  to  make  a  mass,  which  divide  Into 
twenty-four  pills,  one  to  be  taken  three  times 
a  day.  When  flatulence  Is  attended  with  - 
•ease  of  coldness  In  the  stomach,  a  (easpnoi 
fnl  of  "Gregory's  Powder."  with  ten  grains 
of  soda,  may  be  taken  In  a  little  ami — •'- 
water  before  breakfast  each  morning. 


ihould  be  ao  well  attended  to  as  t. 

The  blankets  used  In  the  crlbe'and 

dally  (t 


eettlingta 

id  "fortius  I 
ether  permitting,  bn 
■.that  the  air  may  pi 


has  ordained  for  the  young  of  this  animal, 

and  therefore  the  mother-flea  seeks  to  hay 

eggs,  wherever  tbia  combination  can  bo 

ni    The  vicinity  of  dog-kennels,  pigeon- 

— aa,  fowl-hooaes,  *c,   art  amongst   the 

cense*  of  the  rapid  prodn  ction  of  fleas In  some 

houses.    Although  flea-bites  are  Irritating  to 

persons  of  all  ages,  they  prove  particularly 

—  •-  children.    Hence  particular  care  should 

ken  to  keep  the  nurseries  in  a  state  of 

illness.    Although  many  speuiflei  have 

promulgated  for  the  extermination  of 

this  pest,  when  once  it  has  made  itself  felt 

"■ —  I*  none  that  oan  ba  said  to  be  entire!; 

ssfuL     But  cold,  light  perfumes, 

, cipher,  will  certainly  tend  to  dimuuan 

them;  aadtheyalaobttrayarootedaveretott 

FLESH.— See  Fat,  FlBnm,  Food,  fee. 

FLF.8H  BKUSH.-An  Instrument  which 
-J  exceedingly  advantageous.  In  exciting  A 
healthy  stimulus  to  the  skin,  and  may  be 
adopted  to  any  extent  short  of  actual  Irrita- 
tion i  the  moat  soluble  times  for  using  them 


s 


modi  Acs  lion  i 
dally  adapted  for  tr 
FLIES. -The  o 


of  the  flesh  brush,  and  la 


.  brush,  and  is  eepe- 
and  sensitive  akfns. 

. ..     n  house  fly  censes 

considerable  annoyance  to  the  person,  and 
damage  to  the  furniture  of  a  household.  It 
la  In  vain  to  attempt  to  exclude  them,  and 
the  fly- poison  usually  vended  generally 
attracts  more  flies  Into  a  house,  than  it 
destroys.  A  domestic  remedy  which  Is  par- 
Uelly  auoonsful  will  be  found  in  a  strong 
decoction  of  quassia,  thickened  with  moist 
sugar,  or  by  mixing  together  a  tee-spoonful 
of  black  pepper,  two  of  brown  anger,  and 
four  of  cream.  Itshouldalsobeknown.that 
flits  will  not  peas  through  a  netting  made  of 
One  allk  thread  or  wire,  even  though  the 
meihes  be  en  inch  apart,  provided  there  la 
do  window  behind  It:  tide  aflbrd*  a  ready- 
means  of  excluding  these  insects  from  all 
apartments  which  have  windows  only  on 
one  skin  of  them,  which  may  at  the  same 
time  be  kept  wide  open.  If.  however,  there 
Is  a  window  on  the  other  side  of  the  room. 
the  flics  will  pass  through  the  netting  Imme- 
diately. 

FLIES.  ARTIFICIAL,  are  mede  of  fur, 
wool,  feathers,  mohair,  silk,  gold  and  silver 
twist,  and  similar  materials,  and  are.  as  their 
name  partly  Implies,  Intended  to  he  as  close 
an  Imitation  of  the  living  creature  aa  poser- 


FLI 
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bit,  nulo deceive  the  fish  they  are used  to 
capture.  Any  one  who  hu  once  acquired  ■ 
taiateforfly-ttahlngwillnot  change  It  for  any 
oth  er  of  t  h  e *  port  j  of  th  e  Held,  th  ( loch .  or  the 
moor.  The  species  of  ogr  (Veib-water  ileh 
to  be  taken  with  artificial  flica  are,  salmon, 
trout,  urajllng.  ohub,  dace,  bleat  and  oooa- 
BkmaJlj,  bolb  u  to  locality  and  time,  roach, 
pike,  perch,  and  bream.  Artificial  OJea  are 
not  merely  Imitations  of  fllee  strlrtlyspeak- 
Ing,  for  the  various:  descrlpllons  of  lnaeou 
■xe  Indeed  numerous,  there  being  nine  imlrrt, 
which  are  again  subdivided  into  fatmha. 


ate  your  studies.  But  It  requires  Inge- 
nuity and  penerarance,  observation  and 
judgment,  ay,  travel  loo,  unrt  experience 
to  make  •  good  angler  I  "  Books:  Dtamll; 
Blaixr;  Dnp;  and  KtmoWt  fly  Wib-'i  Bxto- 
owJofl*.  Mb.  edition. 

FLIES.  NATURAL,  as  used  for  angling, 
comprise  almost  every  Insect  that  either 
crawls,  hops,  or  Alee.— See  Flies.  Ahtifi- 

kU  utlele  use-  „  _..„._... 


swan,  goose,  or  porcupine  quills,  reeds,  and 

like  the  rod  and  the  line,  varies,  according-  to* 
the  particular  fish  Intended  to  be  angled  lor. 

FLOATING.— See  Swimna. 

FLOOR.— An  Imprnven 


laying    i 
g  U    pre< 


a    Illicit, 


irplng  ll   prevented, 

,_lk  of  their  being  burned  through 
rnbly  lessened.  Bur  this  pnrpoa 
sometimes  laid  down  three  inuu 
while,  to  prevent  the  warping  ai 
render  the  process  of  cleaning  in,,.-  =.„,, 
when  the.  noon  are  newly  laid!  cover  them 
over  with  a  copious  soaking  of  boiled  and 
hot  linseed  oil.  and  afterwards  paint  them 
with  two  coats  of  good  oil  colour.  Veir 
little  warping  will  take  place  after  this,  and 
a  slight  sponging  with  oold  water  will  at  all 
timea  be  sufficient  to  render  them  clean. 

FLOOR,  to  Clcak.— See  Board*. 

FLOOR-CLOTH.— A  painted  material 
adapted  to  those  floors  that  are  subjected  to 
mnnh  wet  and  dirt,  aa  halls,  pantries, 
kltobena,ka  They  are  made  either  In  tolls  at 
different  widths,  from  five-eighths  of  a  yard 
to  ■  yard  or  mere,  or  In  large  breadtha  fitted 
to  the  room  which  they  are  Intended  to  pro- 
test The  foundation  of  ttasse  cloths  la  ordi- 
narily of  flax,  bat  old  carpeting  will  answer 
the  purpose  extremely  well  A  strong  oil 
paint  composed  orwhite  lead  and  linseed  oil, 
with  a  large  proportion  of  litharge,  is  laid  on 


r  rollers  with  metal  p 

ich  the  cloth  la   *"~ 

hofnjJnt 

which  "u7"weU 
The  durability  of  the 


the  time  It  hu  been  paint 


plentyofalr.  When  tskeo  up  for  tbewlnta 
they  should  be  rolled  round  a  carpet  roller, 
and  carefully  turned,  so  as  to  prevent  the 


'"Ployed-  » 
'Unlikely  Ij 


Id  to  the  feet,  and  in 
time  affects  the  whole  body, 
i,  therefore,  where  floor-cloth 


ig    Dcculoni 

fine  glossy  appearance 
IB  slippery 


ilh;  with  mlft, 
id  dry  rubbing. 
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a  flout,  hook  No. 


FLOTSAM— Goods  found  flailing  011  th 
aaa  :  these  belong  to  the  Crown  or  the  Ion 
of  the  minor.  unless  claimed  by  the  one 
within  ■  fear  and  a  day. 

rLOUJTJEB.  Out  of  the  moat  oommoi 
of  the  flu  flih.  It  is  found  ill  round  th 
English  coast,  partlcolnrly  nut  the  mouth 

They  are  in  season  from  January  to  MurL 
nod  from  July  to  September.  —  For  cooking 
they  should  be  etlff  and  thick,  and  their  eve 
bright  mid  foil  They  should  be  dressed  t, 
freah  m  poeslble,  aa  they  very  aooa  besom 
Hubby  and  tainted.  Flounder  [a  ■  river  flsl 
na  wall  m  ■  Ha  nab.  and  It  caught  In  th 
Trent  ud  afewol  our  other  riven.  It  mug 

9.  or  10,'and  uy  kind  of 


KLOUNDEliM  BOILED.— Set  on  the  Ore 
aatewpau  with*  auffldeut quantity  of  water 
to  cover  the  flounderethataretobedressud. 

the  water  boil*  put  In  ibe  ttah.  having  been 

E-ev  I  oualy  well  cleaned  ud  (heir  flni  cut  off; 
t  them  do* I  alowly,  to  prevent  their  being 
broken,  and  when  they  are  iiifflcirmly  done 
lay  them  on  a  Hah  plate,  with  their  talla  in 
the  middle.    Serve  them  with  paraley  and 

FLOUNDERS  BROILED.— Cli 
waah  a>  many  flounder*  aa  you  mar  require. 

aalt  and  pepper  01 

oapera,  or  any  otb 

FLOUNDERS  FRICASSEED.  — Care- 
fully clean  the  flan,  and  take  off  the  black 
akin,  but  not  the  white  1  cut  the  fleah  from 
the  bonea  in  long  slice*,  and  dip  the: 
of  egg  i  itctw  them  over  with  bread : 
ancTiry  them  in  clarified  butter ;  w 
are  aumctently  done,  lay  them  on  a 

keep  them  hot.    For  anuoe,  take  tL_ 

of  the  flah,  boil  them  In  water;  then  put  In 
an  anchovy,  aome  thyme,  paraley,  a  II"'- 
pepper.  Halt,  cloves,  and  mace;  let  tl 
almmer  till  the  anchovy  la  dissolved :  t 
take  the  butter  in  which  the  flah  were  It 
put  It  Into  a  pan,  eet  it  over  the  Are,  dre 
aome  Sour  into  It,  stirring  in  the  meanwl 


n  hour ;  then  take  them 
Into  a  hot  dlah ;  thicken 
.  .  titer  and  flour;  give  it  a 
ill.  strain  It  on",  ud  pour  it  over  the  flub. 
FLOUR.— The  meal  of  wheat-corn  finely 

Cund  and  lifted.    It  repreaenta  the  fol- 
ing  properties :— 1.  Fecnla,  which  ia  In- 
soluble In  cold  water,  but  soluble  la  hot 


,  and  from  atmospheric 

__  prevent  these  conaeqoeneea. 

It  should  always  be  carefully  and  thoroughly 
dried  before  it  la  atored  away;  the  barrela 
or  other  vessels  In  which  it  la  putafaonld 
alio  be  dried  before  they  are  used ;  and  It 
be  placed  in  a  room  tolerably 

Ft  OUR, '  AdoltebatiOK    of.  —  See 


.8  possible, 
1  aererai  times  into  coin  water,  dredge 
outside  of  the  cloth  with  flour  until  a 

wiling ;  boil 


then  strain  th 
It  be 


theaa 


ie  flab  11 


they  were  fried  In,  a  sufnciei 

dressed ;  to  a  quart  of  water  1 
via",  an  onion  cut  In  slices.  1 
of  ketchup,  and  •  wineglass! 
let  it  almmer  for  a  quarter 


x.  Glut. 


if  Injur 


;er  soaking  Into  it  while  boiling;  boll  It 
a  long  time,  and  when  cold,  divide  it 
>  smalT oblong  cakes.  For  asr,  it  la  re- 
ed  to  powder,  and  la  then  prepared  like 

excellent  diet  for  children  Buffering  from 
diarrhoea,  lie.  II  enjoys  the  advantage  of 
■  elng  easily  prepared,  and  alao  of  being  free 

KLOI.It  CAUDLE.  —  Mix  amoothly  a 
tblespoonful  of  flour  with  a  gill  of  water; 
weeten  a  gill  of  milk,  and  when  it  holla. 
dd  the  flour  and  water;  almmer  and  Btlr 

r'LrirK-MlLL.-Al"]iand'  flonvmll'l  for 
amtly  use  Ib  ahown  In  the  accompanying; 
ngravlnsr.    It  consists  of  one  wheel  and 


pinion,  and  a  fixed  French  b 
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corn  puM>  through  a  hopper  In  tbe  usual 
manner,  and  conn  out  fr™  the  stones  HI 
Tor  tbf  bulling  machine.  This  mill  requires 
two  men  to  work  tt.  unci  the  price  !■  from 
ten  to  sixteen  guineas.  The  employmont  of 
B  mil  I  of  thii  kind  (bre  household.  Iiu  muuy 
advantages  :  by  Its  menus,  security  Is  fur- 
nished against  adulteration,  the  expense 
and  Ineonvenienoe  of  lending  the  grain  to 


the  mill  ere  avoided  i  end 

economized,  end  mora  oertatnly 
by  being  prepared  In  small  quern 
u  It  li  required  for  use. 
FLOUR  PUDDING.— To  fan  onncee  of 

of  ■  pint  of  milk,  one  egg.  end  six  grelns  of 
ginger:  mix  the  Ingredients  thoroughly 
together  ud  boll. 

ejjT  Flour,  M». ;   bow,  loi- 1   milk.   I 

FLOWER  GAKDElf— The  liWaitoi  of 
the  flower  garden  should  be  conveniently 
Dear  to  the  house.  kuIo afford  reedy  access 
nt  all  times,  especially  during  winter  and 
spring.  In  txpnwrt  and  tuprct,  tbe  Dower 
gerden  shoold  be  leld  out  In  such  e  menner 
en  that  It  may  derive  the  greatest  possible 
advantage  from  the  enn  and  air.  It  should 
not  be  naturally  low  Id  surface,  nor  of  a  wet 

».  or  fifty  walkoc 


jndingjbigl 


•tr  garden,  the 
forded  will  be 

_  _. j  of  the  bloom 

..   ir  beyond  what  can  be  obtained 
if  confined  to  a  southern  exposure.    Booth. 


and.  noMctalng  these  varieties  of  exposure, 
the  bloom  of  a  garden  may  be  protracted 

eared  under  a  tingle  aspect.    The  nUni  of 
the  flower  garden  depends  jointly  on  the 
el  scale  of  the  residence,  and  tbe  pur- 


tlcol 


I    ifoploi 

Id  begin  i 

iDcrudatto 
Lne  north. 


robs,  and  one 


n  the  d 


tin  torf  elades,  for  the  purpose  of  shelter 

qualities  Is  highly  Injurious  both  to  the  cul- 
ture of  flowers  and  the  thick  closeness  or 
torf  i  besides  rendering  tbe  garden  uuflt  to 

eons.  Sometimes  an  evercreen  hedge  will 
afford  all  tbe  shelter  requisite,  as  In  small 
aerdeos  composed  of  earth  and  gravel  only, 
but  when  the  scene  Is  large,  and  composed 
of  dag  comrart men  is  placed  on  a  lawn,  the 
■whole  may  ne  anrrounded  by  an  irregular 
border  of  flowers,  shrnbbfry.  "d  trees, 
The  soil  beat  adapted  for  a  flower  garden 
Is    one    of   common    good    qualities,    and 


a* 


Intractable.  The  mr/aci  of  the  Sower  garden 
Is  regulated  by  the  superficial  extent  S  If  that 
be  small,  and  the  plant*  to  be  grown  are 
chiefly  florists'  flowers,  or  other  select  kinds. 
In  beds  separated  by  grave]  walks,  a  lerel  or 
gentle  and  uniform  slope  will  be  found 
moat  suitable :  but  where  the  limits  eie 
more  extensive,  and  turf  and  shrubs  are 
Introduced,  a  wary  surface,  either  naturally 
or  rendered  so  by  an,  will  hate  the  best 

Tin  form  of  a  null  gardm  will  be  found 
moat  pleasing  when  some  regular  figure  li 


great  as  not  readily  to  be  caught  by  a  single 

ra"ly  more  convenient,  and  It  may  Deliver, 
alfled  by  agreeable  flguree,  or  component 
scenes,  by  the  Introduction  of  shrubs,  so  aa 
to  divide  the  space.  A  variety  of  forms  may 
be  indulged  In  without  offending  taste  i  and 
a  simple  parallelogram  divided  into  beds 
running  lengthwise,  or  the  larger  segment 
of  an  oval,  with  beds  running  parallel  to  Its 

Id  be  obsi 

"    lie 

it  in  flower 
garaens.  as  in  orner  oojecis,  tnere  are  dif- 
ferent kinds  of  tastes  i  these  embodied  are 
called  sty  Lee  or  diameters,  and  the  great  art 
of  the  designer  is.  having  fixed  on  a  style,  to 
follow  it  out  unmixed  with  other  atylea.  or 
with  any  deviation  interfering  with  the  kind 
or  taste  or  foijin-slon  which  that  style  Is 
calculated  to  produce. 


.Google 
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..  __.. ,  ___.■*  the  veenlty  flll«i  with 

a  through  ■  small  orifice  In  the  rim,  — 
sft  empty  at  pleasure.  By  thla  met 
IB  are  prevented  from  Buffering 
t  of  mt«r  when  the  vacuity  ii  111 
from  losing  the  heat  which  would 
led  off  by  evaporation  If  the  pot  w 
umtthed  with  hollow  sides.  Yarloi 
'  ebeeoadoptedforobtalnln 
and.  generally  apeaklng. 


srbya  little  cement 

Inches  hljh.  ud  la  made  somewhat  larger 
tana  the  bottome  of  the  pot*.  Ita  ehlef  nae 
la  to  prevent  the  water,  which  escape*  by 
the  bottom  of  the  pot  Inn  proving  Incon- 
venient on  the  shelve*  or  stage*  In  rooma  or 
particular  situations  A  form  of  asuoer  hat 
been  introdgoed  aa  mneh  larger  than  tbe 
pot  to  be  placed  In  it  m  to  admit  of  iiir- 
roundlng  Ita  base  with  water.  In  order  to 
keep  awsy  creeping  insects.  In  the  centre 
of  tbe  ssuoer  la  railed  a  burment  on  whioh 
to  place  the  pot.  to  keep  It  dry. 

FLOWKUT  STAND.    Their  articles  of  me 
and  ornament  may  be  obtained  In  every 


chleflyof  bask 


ly  adapted  i  It  coniiata 
k  made  of  brass  wire. 


lawed  pedestal  eat  on  can  tori,    j 


aaj  pus  through  u 

lo  the  carpet    Tbe  plant* 

moaa.  kept  perfectly  green  and 
he  surface.    For  cut  [lowers  flj.  a 


ft  aaturated 


water- tight  within,  with  tbe  anal  provision 
for  drawing  It  off  every  day  In  order  that 
fresh  water  may  be  aunplled.  The  top  la 
covered  with  a  portable  line  brass  wire 
grating,  the  meshes  being  about  half  aa  inch 
square,  to  support  the  Dowers  and  keep 
them  In  an  upright  position.  All  stands 
with  out  flowers  should  be  provided  with 

glass  shades,  to  be  put  on  at  night  to 

them  from  the  duet  that  must  neof 
lae.    The  moes  and  sand  bring  aa 
ith  water  when  they  are  put  In  win  rend 
j  preserve  the  Bowers  much  longer  than  if 
iced  In  water  alone. 

FLOWERS,  ARTIFICIAL.  —  The  form 
id  combination  of  these  articles  of  personal 
—■coraclon  mainly  depend  on  the  tasle  and 
Ingenuity  of  the  maker.  The  ntaitriali  gene- 
rally employed  are  velvet  kid.  and  flne 
imbrlo  for  the  petals,  and  taffeta  for  the 
eves,  and  very  recently  thin  platea  of 
sashed  whalebone  have  been  successfully 
itmdneed.  The  cotowi  are  ordinarily  pro- 
iced  as  follows  i— Blue,  indigo  dissolved  in 
1  of  vitriol,  and  the  add  partly  neutralised 
lth  salt  of  tartar  or  whiting ;  green,  a 
-jiution  of  distilled  verdigris ;  BhW,  liquid 
archil ;  red.  carmine  dissolved  In  a  solntloo 
ofaalt  of  tartar,  or  in  aplrtta  of  hartshorn  -. 
violet  Hqu'd  aruhlL  railed  with  s  little  salt 
-  -rtar;   yellow,   tlnctnra    of   turmeric. 

_'  colours  are   usually  applied  to   the 

petal*  with  (he  Sogers. 

FLOWERS,  Pbesebvatioh  or.— Flower* 
msy  be  preserved  In  a  freah  state  lor  a  oon- 
-" — ible  time,  by  keeping  them  hi  a  moJat 
inhere.  Another  method,  by  which 
Bowers  may  be  preserved  lor  many 
is.  Is  to  carefully  dip  them,  as  soon  aa 
red.  In  perfectly  limpid  gum  water; 

iter  allowing  them  to  drain  for  two  or 

three  minutes,  to  set  them  upright  or 
arrange  them  In  the  usual  manner  In  an 
empty  vase.  The  gum  gradually  forma  a 
transparent  coating  on  the  laruvoa  of  the 
petals  and  items,  and  preaerrt*  their  colour 
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ifter  they  hare  becom  e  dry 
rd  Jtattrt  may  6e  p«r4& 
fd  by  immersing  tbem  htif- 
ims  In  Terr  hoi  inter,  end 
■Id  Id  it  until  It  eaata 


■t  then  bs  cnt  off.  and 


■ay  op  their  . 

allowing  tbem  to 

the  flowers  pieced  .  . 
tali  wit  ■  grant  number  of  faded  flower* 
may  be  restored,  bat  tbcrt  HI  torn*  of  the 
more  fugacious  kinds,  on  which  It  proves 
useless.  Flowers  mir  be  produced  In  win- 
ter by  taking  Dp  the  plants,  trees,  or  shrubs. 
In  the  spring,  it  the  time  when  they  arc 
■boot  to  bud.  with  some  of  their  own  Boll 
carefully  preserved  •round  the  roots,  snd 
placing  them  upright  In  a  cellar  till  Michuel- 
nuui  when,  with  the  addition  of  fresh  earth, 
they  are  to  be  putlato  proper  tubs  or  vessels, 
and  planed  In  a  stove  or  hot-house,  when 
they  most  be  treated  in  the  usual  manner. 
By  this  method  In  the  month  of  February. 

fruits  or  roses  will  appear.    Fir 

in   pots   about  Michaelmas,  mi 
made  to  bloom  at  Christmas. 

IXUmiEKY.-  Put  finely  ground  oat 
meat  to  steep  In  water  for  three  days.  Pour 
off  the  thin  of  tbi  first  inter,  and  add  more 
water.  Stir  up,  strain,  and  boll  this  with  a 
Utile  salt  till  smooth  and  of  the  thickness 
required,  adding  water  at  first;  If  It  be  In 
danger  of  becoming  too  stiff,  a  piece  of  but- 
ter Is  an  improvement  and  a  little  white 
sugar.    Berre  In  a  basin  with  milk,  wine, 

FOG.— In  meteorology,  i  dense  vapour 
nemrtha  sarnueof  the  landorwater.  Fogs, 
In  general,  are  the  consequence  of  the  noc- 
turnal oooUng  of  the  atmosphere.  The  air 
br  its  rapid  cooling  becomes  surcharged 
with  moisture ;  a  part  of  which  being  pre- 

etplUtedinthaformofaeloud.  -* 

the  ordinary  fog.    During  the  i 
of  the  sun  generally  disperses 


foot  In  walking.    The 
-'-  " — 'ig  op  of  the 


drawn  up,  the  inner  edge  of  tbi 
drawn  outwards,  and  the  whole 
twisted  Inwards,  In  such  a  nun 


edge,  and  sometimi 


i,  may   thus  be 


cause  the  quantity  of  moisture  which  the 
air  is  capable  of  holding  becomes  more  con- 
siderable in  proportion  as  Its  temperature 
is  Increased.  Fogs  are  peculiarly  Injurious 
to  pulmonary  subjects  and  to  persons  whose 
respiratory  organs  are  at  all  affected;  such 
is  should  shun  going  out  Into  a  fog  If 


possible ;  bat  If  they  cannot  avoid  doing  so, 
they  should  take  every  precaution  to  pre- 

vent the  noxious  atmosphere  entering  the 

FOOT,  DEFOKhTITTES  OF— There  are 

many  varieties  of  malformation,  or  defor- 

mity of  the  Teet,  proceeding  either  from  ac- 
cident or  a  congenital  cause,  and  in  some  in- 

stances, arising  from  weakness  either  in  the 

bones,  muscles,  or  ligaments  of  the  part,  de- 

pending originally  on  a  general  debility  or 
want  of  tone  In  the  system.     Deformity  of 

the  foot  la  caused  either  by  an  overlapping 

of  the  bones  of  the  ankle  Joint,  the  con  trie 

Uou  or  paralytic  action  of  the  adjacent 
r-nfr'*r  drawing  one  or  more  bones  from 

their  articulation,  or  from  some  maiforma- 

the  Act,  Is  the  deformity  known  as  club- 
foot, of  which  there  ere  four  varieties,  de- 
acrlbed  under  different  names  by  surgeons, 


i  pressed  fo 

the  leg,  the  patle'n't  walking  upon  the  heel 
only.  The  treatment  of  all  these  deformi- 
ties, when  they  proceed  from  spaam  or 
paralysis,  is  to  remove  the  cause,  by  adopt- 
ing a  course  of  purgatives  and  a  soothing 
srslem  of  fomentations  ;  or  when  rheuma- 
Usmletheei  '"* 


tendons  of  the  contracted   i; 

operation  Is  performed  bypassing  a  narrow- 
blsded  knife  under  the  tendon  or  tendons. 
the  principal  always  being  the  "  Ttndo 
AiMSu,"  and  cutting  outwards,  so  as  to 
divide  the  tendon ;  after  a  time  the  foot  Is 
placed  In  Its  natural  position,  aud  by  a 
props'  apparatus  kept  so  till  the  tendon,  by 
means  of  the  interposition  cf  callia  or  fresh 
nutter,  is  rt- united,  and  as  a  consequence 
elongated  by  the  amount  of  new  deposit 

"• ""-"-  uulun  is  perfect,  the 

ned  by  friction,  salt 


foot  is  to  be  strengthened  b 

water  bathing,  tonics,  and  gi 

FOOTMAS.-The  footman's  root 
business  is,  ha  a  complete  establish m. 


it,  of 


he  assists  In  meaning  the  furniture,  win- 
dows, ftc,  and  preparing  first  and  putting 
by  afterwards,  tbe  articles  used  for  the 
breakfast  table.  He  then  cleans  himself  and 
prepares  to  attend  the  carriage,  to  answer 
belfs,  or  to  obey  any  orders  given  him  by 
his  master  or  mistress.  At  dinner  be  again 
attends,  having  previously  assisted  to  pre- 
psre  the  table  lor  it.  Bit  next  duty  is  to 
clean  and  put  away  the  same  things.  At 
tea  he  again  waits  -,  and. generally  speaking, 
his  daily  avocations  end  alter  this  meal  Is 
finished.  Tht  /annus  in  oaaB  HtaMitmBlU 
his  more  general  and  constant  occupation. 
in  auch  cases  tbe  performance  of  the  various 
duties  are  left  to  be  regulated  In  a  great 

order  to  render  them  lighter  and  more 
agreeable,  he  should  adopt  a  certain  method, 
bv  which  his  daily  work  Is  to  be  ruled. 
He  must  rise  early,  and  endeavour  to  get 
some  of  tbe  roughest  part  of  his  work 
finished  before  breakfast.  In  order  to  pre- 
serve toe  cleanliness  of  his  clothes,  be 
should  be  provided  with  a  complete  overall 
suit,  made  of  materials  that  wilf  easily  brush 
clean  or  bear  washing.  In  th's  drees  he 
cleans  tbe  boots,  knives,  to.  After  this,  he 
cleans  aud  washes  himself,  previously  to  the 
preparation  for  the  faintly  breakfast  table. 
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After  the  footman  tau  himself  breakfeated. 

mud  replaced  nil  the  articles  used,  he * 

dlreot  hit  attention  to  the  cleaning  of  ca 

sticks,  trimming  of  lamps,  ate    The  I 

tore  ho  must  rab  dally,  and  window  cleaning 
he  must  perform  at  opportunity  offer*.  In 
the  after  put  of  the  d  ay  be  mint  nuke  the 
preparations  for  the  dinner-table.  During 
this  pan  of  the  day  be  should  be  it  tired  '-- 


i  or   plain   cloth 


SS.'  _  ... 

Jacket  and  while  linen  apron  are  usually 
worn  by  (ibIoihi  while  thus  engaged. 
When  he  attendi  hit  mistreat 
at  drives,  he  ebould  be  scrupul 
clean.  In  giving  orders  to 
be  should  be  quick  and  aoeui 
altogether  out  of  plane  to  re 

knock  at  the  door,  by  which ..    .  . 

hla  mistress's  visit,  ia  to  be  performed  with 
a  certain  measure  and  degree ;  if  loo  Ion  j 
and  loud  It  disturbs  the  surrounding  neigh- 
bourhood, and  rf  too  Insignificant  It  lavouri 
of  dttrespeot  to  the  visitor. 

FOOTS"  AS— Footpane  are  either  of  wood, 
earthenware,  or  metal,  aa  tin  or  line    Small 

they  remain  by  dry  for  any  time;  earthen- 
ware la  free  from  that  objection,  but  an  the 
Interior  If  clued,  is  unpleasantly  illppery, 
It  at  beat  to  have  a  loo**  piece  of  board  to 
ddt*t  the  bottom,  loaded  with  lead  to  keep 

It  down.    Thoee — •»-«■-< "■"--» 

are  peruana  the  i 

FUOT  WARM  Kit. -TW  i  usually  consists 
containing  a  tin  vessel,  li  — *-—• 
ir  Is  put,  being  carefully 
1 ...  ,.._  , — .     tbe  Uc 


ar  brown  sauce,  fry  th 
FORCEMEATBALLSropl-'isii,  b( 
Ac-— Beat  the  flesh  and  sort  parts  of  a 
dllng  sited  lobster,  hall  an  anchovy.a 
piece  of  boiled  celery,  the  yolk  of  ai 
Sard  boiled,  a  Utile  cayenne,  mice,  aalt 
"  "le  pepper,  with  t\io  tabletpoonlu 


,  and  I, 


FORCEMEAT  COLLOPS.  —  Mince  the 

remains  of  hash  or  any  other  meat,  and  set 
It  over  the  Bra  In  a  stswpan,  with  a  sliw  of 
butter,  a  sprig-  of  parsley,  and  green  onions 
shred  line,  shake  in  a  little  Hour,  and  moisten 
with  stock  -,  add  pepper,  and  reduce  It  to  a 
thick  sauce,  then  leave  it  to  cooL  Make  a 
paste  with  flour  and  water  and  a  little  butler 
and  aalt i  knead  and  roll  it  with  a  rolling- 
pin  as  thin  aa  a  half-crown  i  place  the  meat 
upon  It  In  small  masses,  at  a  distance  of  two 
or  three  inches  from  each  other ;  wet  the 
paste  all  round  the  meat,  pinching  the  paate 
round  the  meat  with  the  Angers.  Cot  the 
collops  separately  and  fry  them  of  a  light 

TuiuiilEAT  RAGOirr.-Pntasllceol 
fresh  batter  Into  a  saucepan  with  same 
sorrel,  lettuce,  chervil,  parsley,  and  green 
onions  i  let  the  whole  be  well  waahed, 
squeezed,  and  chopped  lino ;  shake  the 
saucepan  over  the  fire  till  the  liquor  of  the 
vegetables  la  entirely  consumed,  then  shake 
In  a  little  flour,  moisten  with  some  gravy, 

boll  till  ihe  herb!  are  well  done  and  the 
sauce  wholly  consumed  ;  then  add  the  yolks 
of  three  eggs  beaten  up  with  cream,  and 
thicken  the  ragout  over  the  Ore  without  let- 
ting it  boil. 

FORUING.—  In  horticulture,  the  art  of 
accelerating  the  growth  of  plants,  so  an  to 

arc  not  produced  naturally  In  the  open  air- 
See  CONSERVATOHV,    HOTHED,    HoTHOLSE. 

Que  en  house,  (tc 

FORFEITS.— A  pastime  usually  played 
by  a  number  of  persons  of  both  lexec.  The 
ordinary  mode  is  to  select  some  sentence. 
which  each  person  of  the  party  la  to  repeat 
without  making  a  mistake,  and  In  the  event 
of  his  so  doing  he  has  to  forfeit  to  aome 
person  chosen  lor  the  purpose  any  trifling 
article,  such  as  a  card -case,  smelling-bottle. 


round  of  the  party,  one  of 
to  kneel  with  her  head  I 
person  holding  the  forfeits ;  this  latter  per- 
son holds  up  the  forfeits  one  by  one  In  light 
of  the  whole  company,  and  say*.  "  Here's 
a  pretty  thing,  and  a  very  pretty  thing,  and 
what's  to  be  done  to  the  owner  of  tfale  pretty 
tiling?"  The  person  kneeling  down  has  that 
to  Impose  some  penalty  whluh  involves  acme 
ludicrous  situation,  and  Is  calculated  to  pro- 
duce laughter  and  good  humour  among  Ihe 
company  present.  This  accomplished,  the 
forfeited  article  la  returned  to  the  owner. 


FORGET-ME-NOT.— A  well-known 
owcr  belonging  to  the  species  afgnmfu.  It 
lay  be  propagated  by  seed,  by  dividing  the 
oots  In  spring,  or  by  setting  oottlngs  In  a 
bady  plane  in  summer  under  a  band-lhfht- 


nlanta.  an 


'Si  SI 


'  be  treated  like  alpine 
■m  Ion;  and  well.  This 
t  soil.  In  the  neighbour- 


DAILY  WANTS. 


FORK.— A  domeatkt  Implement  manufac- 
tured of  various  mtnli,  u  allver,  steel,  fcc 
Plated  forks  In  imitation  of  silver  ire  mneh 
utd,  and  miff  t quslly  well  for  general 
purposes.  Forkt  should  be  cleaned  with 
gnat  an  especially  bttmo  the  prongs. 
and  tblt  may  be  don*  with  ■  piece  ofTanther 
tied  to  a  stick,  and  afterwards  wiped  with  a 
doth.  Fork!  tint  have  been  need  for  flth. 
andJuioM.  or  any  other  mixture  likely  to 
Impart  an  nnpleaaant  flavour  or  en  unsightly 
appsaranoa,  ibonld.  Immediately  after  being 
used,  be  plunged  Into  a  aen  of  l»l  ling  water 
and  stuTered  to  remain  there  some  time  until 
the  flavour  or  stain  la  entirely  removed 

FORK.     IH      HUIBAHDBT.  —A    tool    Of 

whloh  there  are  three  principal  species.  The 
first  made  with  three  proura  for  working 
with  Utter,  haulm,  or  stable  refnaei  the 
second,  baling  two  prongs,  (br  stlrrlngthe 

■rata  or  dower- borders,  or  lor  taking  up 
roota;  and  the  third  abort  a  foot  and  a  haft" 
In  length,  the  prongs  of  which  ere  small  and 
ronniC and  should  be  kept  carefully  pollahed. 
for  plunging  pots  In  bark  pita,  or  taking  up 
asparagus  or  other  roota. 
FORM  A  PA  I!  PERIS. -Where  any  per- 

he  can  make  oath  he  la  not  worth  £i 
after  all  fata  debta  are  paid,  and  excepting 
tbe  property  In  qneetiou,  upon  oath  made  of 
of  tola  met,  andaoertlncxtefrom  a  barrlater 
that  he  haa  good  cause  of  action,  tbe  court 
will  penult  him  to  ane  in  /urmi  j/avprrii, 
without  paying  any  fees  to  counsel,  attor- 
neys, or  clerks  la  court.  If  a  caiue  go 
against  a  person  tone  suing,  he  la  liable  to 
Imprisonment  for  theoosls  of  the  defendant 

FOWL  BOILED.— Put  it  on  with  plenty 
of  water  a  little  warmed,  and  m  a  flannel 
cloth;  skim  the  liquor  very  carefully,  and 
let  it  tlmmer  by  the  aide  of  the  Ore  from 
thirty-flve  minute,  to  an  hoar  end  a  half, 
according  to  tbe  lire  and  age  of  the  fowl. 

FOWL  BOILED,  with  Rice.— Boll  a 
pint  of  rice  In  aa  much  water  aa  will  corer  11, 
and  In  It  pot  blank  pepper,  a  few  bladea  of 
maoe,  and  half  a  dozen  clorea,  tied  Dp  In  a 

outtheipice;  sarin  a  pleoe  of  butter  i  boll 
—  andlarthemln 


part  of  thl 
If  a  large  o 
nice  shape, 


t  bone,  and  alio  the  rough 
lor  of  the  bask,  eepeolally 
iwl ;  after  yon  have  It  In 
all  orer  with  a  teaapoonfol 
a  teaipoonfn)  of  pepper  i 

Kit  on  a  gridiron  oyer  a  alow  Are,  taming 
rery  fire  minutes  till  done;  If  a  young 
one,  twenty-Bra  minutes  will  be  ample  time, 
hot  by  trying  It  with  the  finger  on  the  thick 
cart  the  result  may  be  known  ;  If  firm  whan 
it  la  dona,  or  by  pressing  the  wing, 
r  it  is  also  done ;  serve  with  mush- 


Sill 


the  dish  and  upon  the  rice,  hard  eggs,  i.    . 

halves.    Quarters,   and    lengthways,   with 

oo.lons  boiled  first,  and  afterwards  fried. 

FOWL  BRAISED.  — Put  a  little  bacon 
Into  a  atewpan,  tben  a  fowl,  a  large  onion, 
half  a  carrot,  half  a  head  of  celery,  two  bay- 
leaTta,  two  clorea,  a  peppercorn,  one  and 
a  half  tableepoontula  ol  salt,  a  little  pepper, 
and  a  quart  of  inter,  let  It  simmer  till  ten- 
der; dish  Dp.  after  hiring  well  drained  It, 

1  "^oWL  IIrOILKL?— Hare  a  fowl  ready 
plucked  and  drawn,  open  the  back  from  one 
and  to  the  other  with  a  sharp  knife,  havinjr 
previously  cat  OF  the  feet  at  the  second 
Joint  1  make  an  Incision  In  the  skm,  and 
paaa  the  bone  through,  (o  fix  It  Internally  ; 
lay  the  fowl  on  the  table  hreaet  downwards, 
beat  it  as  fiat  aa  possible  with  a  chopper. 


I  put  In  the  fowl,  and  a 

of  carry  powder  j  boll 

*•  *■!•■  u  quite  tender,      r? — '-"~ 

ejnloeof  hall  a  lemon  and  ae 

KUH'L  FIHICED. -Having  boned  a  fowL 
stuff  the  Inalde  with  a  forcemeat  made  aa 
follows :— A  quarter  of  a  pound  of  minced 
real,  two  ounces  of  grated  ham,  two  onneea 
of  chopped  onion  and  snet,  a  tableapoonful 
or  tweet  herbs  shred,  two  hard  yolks  of  egg» 
chopped,  a  teaspoon  (W  of  mixed  lemon-  peel, 
mixed  spices,  and  a  little  cayenne.  Shred 
the  several  ingredients,  and  beat  the  whole 
to  a  paste  la  a  mortar,  adding  two  eggs,  to 
make  them  Incorporate.  Stuff  the  fowl  with 
thll  mixture,  aew  It  up.  and  still  retaining 
the  natnral  shape,  draw  the  lets  inside  and 


the  dish,  and  1 


When  Juat  ready  b 
-earn,  squreae  a  Icmoi 


FOWL  FRICASSEF.D— Dlvid. 
Into  eight  pieces,  and  put  them  bit 
pan,  cover  with  boiling  water,  an 
with  a  teaapoonful  of  salt,  a  little 
bunch  of  parsley,  four  cloves,  and  a 
mace  1  let  it  boll  for  twenty  mtnut 

the  stock  through  a  sieve  Into  a  bat 

oat  tbe  pieces  of  (Owl,  trim  them  neatly 
then  put  Into  another  stewpan  two  ounon 
of  butter,  with  which  mix  a  tablespoon  ful  o 


take 


fowl,  r 


add  a  gill  of  cream,  in  which  the  yolks  of 
two  eggs  hare  been  mixed,  stir  It  quickly 
over  the  fire,  hot  do  not  let  it  boil ;  take  out 
the  pieces,  dress  in  the  form  or  a  pyramid 
upon  a  dish  and  serve.  If  it  is  required  to 
warm  up  the  remainder  of  the  above,  put  rt 
Into  a  baaln,  which  set  In  a  atewpan  baring 
a  little  water  In  it;  put  on  tbe  rarer,  and 
let  it  boll  gently ;  by  these  means  the  eon- 

1  Into  rather 

_..., a  a  baaln  with 

and  pepper,  a  tablespoon  fnl  of 
vh,  >n  ™ ileepooulule  or  vinegar,  and  a 
little  shopped  ahaloti  stir  toe  whole  well 
together,  and  let  it  remain  for  half  aa  hoori 

d      :   Google 


FOW 
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have  reedy  a  quantity  of  baiter,  mod  take  * 
fork  and  dip  seob  pi™  one  after  the  other 
into  It;  then  let  it  drop  Into  ■  frylogpan,  in 

fry  them  til  I  (hey  obtain  on  agreeable  oolour, 
end  serve  In  Um  form  of  ■  pyramid,  with 
fried  pnreley  on  the  top,  ud  any  eauM  pre- 

FOVTL  HASHED,  Take  th<  lean  por- 
tnna  of  Uw  re— bu  of  a  foul  from  ■  pre- 
Tkmi  dinner, 

thai  put  Into 
chopped  -'-,-' 

the  Ire. 


n  a  teaspoonfd!  of 

jibui,  mui  umJ  U    OnnOS  Of  OUt- 

idd  i  teaspoon  lul  of  Hour;  nix 
add  too  fowl  ud  ■  gill  of  white 


•  if  not 
season  with  popper  and  Mil,  ana  serve  wim 

™OwApifcV^aIak«  a  put*  and  foree- 
mot  llum  a  young  fowl  and  ley  It  Oat  on 
a  clean  olotli  breast  downwards  ;  lenaon 
the  interior  with  a  little  pepper, 
"""   "         "~'""U  spread  a  layer  of 


and  the  fame  length  aa  the  fowl,  then  have 
the  same  nnm  bar  of  oleosa  of  fat  baoon;  lay 
lullo!  the  veal  and  beoon  alternately  on  the 
fowl,  well  seasoned  «-■**■  —  -  

tber  layer  or  veal  and 


bird,  do  not  open  It  more  than  la  needful. 
™"  -en  great  preoention  to  avoid  btaauUnsr 
ill^Wadder.  Hold  the  leoa  In  Doulna; 
.  for  two  or  three  nunniea,  that  the 
akin  mi  be  peeled  from  theon  easily ;  cot 
the  olawe.  and  then  with  a  ptsoa  of  lighted 
writing-paper  linfa  of  the  hatra  wlXhowl 
blackening  the  fowl.  Wash  and  wipe  It 
afterwarde  very  dry.  and  let  the  Inter  aad 

.mod  into  the  pinions.  Truss  aad  aptt  It 
firmly;  floor  it  welt  whan  Drat  bud  to  the 
Bre,  baste  It  frequently  with  bitter,  and 
when  It  la  done  draw  oat  the  skewsn ;  dlnh 
It,  poor  a  little  Mod  amy  orer,  aad  aend  It 
to  table  with  l™a,  mnahreom,  egg,  or 
leitnnt  aauoe. 
FOWL  BOASTED,  with  CHMTHtjra.- 
_oaat  tome  chestnuts  Tory  earefhlly,  ao  that 
they  may  not  be  burnt,  then  take  off  the 
-"—  and  peel  them.  Cut  abont  a  doaen  M 
■mall  and  ponad  then  la  a  mortar, 
il  the  lirer  ota  fowl;  bruise  it  with  a 
•r  of  a  pound  of  ham  or  bacon.  Then 
mix  altogether  with  a  quantity  of  chopped 

'-  ind  nutmeg.     When  these  fauradSS 


-wlo> 


lined  both  with  paste  and  forcemeat;  lay  In 
the  fowl,  sprinkle  with  pepper  salt,  aad 
morn  forcemeat  until  a  dome  1>  formed  ; 


a  pat  of  butter  ■ 

—  and  bake  it  In  „  u 

ro  boon.    Gravy  j 


a  ple-dlsl 
eal ;  lay  ' 

;  aalt,  a 

a  fowl. 


black  pepper,  a  few  olovee,  and  a  piece  of 
lemon-peel.  Skim  the  stew,  and  keeping 
the  lid  quite  close,  let  It  simmer  for  three 
quarters  of  an  hour  or  more,  according  to 
the  sge  and  aiie  of  tba  bird.  Strain  orTthe 
gravy,  leaving  the  fowl  In  the  atewp 
keep  hot    Take  off  the  fat  whioh  fori 


ilshed  with  fried 


the  akro.    Take  off  the  head  and  neck 

to  the  body,  but  leer e  sufficient  akin  t_  .. . 

aver  the  part  that  la  cut.    In  drawing-  the 


*  luredMnta 


d  bute  with  batter.     1 


aad  akin  them,  put  them  Into  Man 
good  gravy  with  a  little  white  wine,  and 
thicken  It  with  a  pine  of  butter  railed  m 


t  thirty  pisses. 


the  sauce,  garnish 
FOWL  BA1.AD.— Cut  op  a  ,  _ 
.  jaatad  fowls  Into  twenty  or  thirty  pieces, 
take  off  the  skin  and  trim  them ;  lay  them 


roasted  fowls  Into  twenty  « 

*-      off  the  akin  and  trim  tbant;  lay  them 

deep  dlih,  with  salt,  oil,  and  vinegar  | 

they  bare  soaked  In  tbla  for  a  abort 

place  the  pleoss  of  fowl  on  a  drab, 

which  lay  some  lettuces,  wail  wsohed 

and;  oat  Into  quarters,  hard-boiled  earn  cat 
Into  slices,  quartered  fllleti  of  anoboty, 
gherkins,  and  capers.     Pour  the  dressing 

FOWL  SOU  I*. -Cut  up  a  large  fowl  and 
■11  it  well  in  milk  and  water;  tTileken  with 
-earn,  butler,  and  flour.  Add  vegetables  of 
different  kinds  oat  Into  asnall  pieces.  Hah  aa 
-*a,  turnips,  the  heart  of  cabbage. 
■,  and  cslery.  with  a  seasoning  of  pep- 
per, salt,  and  maoa.  Boll  all  toeeaW.  and 
Just  previously  to  dishing  np,  add  wine  or  a 
little  lemon-) oine, 
FOWL    STEWED. —  Place    four    olaen 

place  the  fowl  upon  them.  Pal  la  a  quart 
of  gravy,  ahead  of  celery  out  small,  and  two 
or  three  blades  or  mace.  Let  It  stew  gently 
until  there  remains  only  Just  saftotent  for 
Mnoe  -.  then  add  a  large  place  of  batter 
rolled  in  flour,  a  wiurirlasafitl  of  red  wine,  a 
tablespoon ful  of  ketchup,  and  a  seasoning  or 
pepper  and  salt     Dish  np  the  fowl  and  serve 

"FOWL  BTEWKD,  with  Oyrrana.— 
Trass  a  fowl  aa  for  bailing,  put  Into  it 
plenty  of  butter,  and  a  seasoning  of  mace 

and  lemon-peel ;  tie  it  at  the  neok  and  vent ; 


DAILY  WANTS, 


FOX 


Ifouvtfc  li>(  ■  thick  oytter  una 
•raf  writ  bitter  and  cream;  diihttn 


j  lb*  .tin,  uke  it  off  w 


*  i*  V>  i,ind  Ihere  separating  ll  from 
»*a-t«l(;  their);  may  then  be  idWtO 


or.  If  small,  lh«  whole  or  It  may  be  taken  off 

the  en  craving.  '  As  the  liver  Is  considered  a 
delicacy.  It  should  be  divided,  and  an  equal 
port  Inn  of  It  tent  with  each  wing. 
FOWLS.  id  Choose.— Tbejnele  bird  la 


eitly  LnHBen 
,e  flesh  af- 


i   fen 


,le     The 


>  IU  tenderness  and  Hi 


coarae.  The  length  of  the  spur  will  give 
___ie  Id™  oT  the  age  of  the  bird;  when 
ynum!.  bit  tpnra  ire  short.  The  beak  also 
furnishes  another  Indication;  If  upon  lifting 
the  deed  bird  by  the  beak  it  will  beer  the 
weight,!  he  fowl  mny  be  considered  en  oldone; 
butvfthebeakbreauteoff,  thebird  Jtayouno; 
one.  The  claws  supply  a  similar  teat ;  that  Is 
to  aay,  they  will  break  on"  readily  If  the  bird 
be  young,  but  If  old  they  will  lever  with 
difficulty.  A  person  purchasing  a  fowl 
■hooJd  not  judge  of  its  weight  by  appear- 
part  a  plump  appearance  which  they  do  not 


a; 


ivolded  i  ll 

rrocke  and  otherwise  "  got  up '  to  repreeem 
country  dealers,  are  In  reality  artful  denizens 
of  London,  who  porch***  tbe  refute  stork 
at  the  large  market!  at  nominal  prices,  and 
thus  palm  them  off  to  the  public  at  enor- 

FOWLS,  to  Reah— See  Podxtsi. 

FOX.— The  wages  committed  by  Ibis 
animal  among  lambs,  poultry,  geese,  and 
other  farm  produce  render  Its  destruction 
In  many  cases,  absolutely  necessary.  To 
achieve  this,  the  farmer 


a  long  stick; 


fox  may  not  scent  Ills  feet  'lie  should  then 
draw  tbe  paunch  after  him  *t  •  trail,  a  mile 
or  more  till  he  gets  near  a  Urge  tree  .  thai 
leave  the  paunch  and  ascend  tbe  tree  with  a 
gnn,  and  as  night  advances,  the  fox  will  be 
perceived  coining  after  the  scent  of  the  t  " 
when  It  may  be  shot  Or  set  a  steel  truL 
tbe  plain  part  of  1  large  field,  distort  t  fr 
paths  and  hedges;  then  open  the  tr 
place  it  on  the  ground,  cat  out  the  ex-.-. 
shape  thereof  In  a  turf,  and  take  on  t  so  ranch 
eartb  to  make  room  tbr  It  to  stand,  and  then 
cover  It  again  very  neatly  with  the  turf  yon 
cot  out.    As  the  Joint  of  the  turf  will  not 

mole-hill  newly  thrown  up.  and  stick  some 
grass  In  It.  as  It  it  grew  there.  Scatter  none 
mould  of  the  mole-hill  very  thinly  thru 
different  ways,  at  the  distance  of  ten  or 
twelve  yard*  from  the  trap ;  let  this  mould 
be  thrown  on  spots  fifteen  or  sixteen  Inches 
square,  and  when  the  trap  It  placed,  lay 
three  or  four  pleeee  of  cheese;   and  then 

„  Google 
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approach  one  of  the  iiiuu  first;  for  then  be 
will  advance  to  the  trap  more  boldly,  mud 


fight  that  It  is  chiefly  to  be  regarded.    The 


or  in  well  closed  tin  canistere.  nnd  kept  In  ■ 
dirk  cupboard;  the  slock  should  also  be 
renewed   yearly,   u   age  oonsidenbly   dl- 

minlobes  its  me_!diisl  activity.     rYixolove 


FRACTURKS.- Under  this  bend  >t 


nd  art  trealerfof  am 
-See  Arm.  Leo.  *>»• 
FRECKLES. 


.»t  are  of 

I  compound  fracture*. 
ler  their  special  bead*. 

__.ULDEH.TH10II.fcc 

Yellow  coloured  spot*, 
developed  on  the  ektn. 
letlea,  aummer  freckles : 


appearing  it  tbe  termination  of  the  hot 
•either ;  and  colti  freckle*  will  appeal  at 
ill  time*  of  the  rear-    Tbe  latter  form  ooin- 


jrlien  in  Dill  dote*,  reduces  the  pnlse  from 

minute.  In  dropay  there  la  no  dluretk 
medicine  10  powerful  eud  certain  In  it!  ao- 
tionas  this,  more  especially  In  dropsy  of  the 

epilepsy  and  insanity  It  is  iiserul  In  repress- 
ing vascular  excitement  The  EreaMat  cau- 
tion ie  requl  red  to  bu  observed  In  the  nieoi 
tbe  fosglove,  as  its  effects  accumulate  In 

frTqueul  (t'Wi,  "ill  produce  KirMiness  ol 
Bight,  nausea,  faintutts   followed  by  vomit- 


reueral  disturbance  of  the  system,  to  which, 
mention  should  be  chiefly  directed.    The 

ipplicatlon  of  any  of  the  lotions  following : 
— 1.   Bichloride  of  mercury,  a  grams:  hy- 


deoant  the  clear.  1  3*1- 
ohm;  aprlng  water,  i  pint  j 
•  ••uuci  ■■»  or  eau  da  Cologne,  (ni. ; 
mix.  The  lotion  mode  choice  orshould  be 
ippllcd  with  tbe  floger*  every  night  and 


ledge  of  this  language  baa  *Ter  be 
a  most  useful  acquisition,  and  a 
In  the  present  da]r,  w1"  "   " 
France,  both  social 

and  moat  perfect  mode  of  acquiring  tbia 
language.  Is.  undoubted!*,  to  reside  for  some 
tlmt  in  France,  by  which  means  the  Idiom 
and  pronunciation  (two  of  the  greateat  dlffl- 


if  a  person  poesesees  quick  Intelligence  and 
la  capable  of  application.  But  If  this  oppor- 
tunity does  not  offer,  tbe  next  beat  plan  la 
of  which  class  are  always  to  be  found  In  our 

W  t*Mfa  -Imeelf  by  the  aid  of  some  oftoe 
.■...„._.,„-   v.„i..  .       ^ *—afl  Ftra   Strp, 


.      __;    ftuewjft'l  Ktnitr,    **.  ; 

'«««■,  la.;  _tne-o_-,i  Word  <uw 
la.  i  CTojijaan'a  IVacli  Talk,  3s. 
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Snona.— Take  of  logwood   chips, 

pound;  gin*,  a  quarter  af  *  pound. „. 

pmmdtd  rery  fine.  ■  quarter  of  an  ouDo* ; 
•oft  Kiip.  a  quarter  of  an  oanea ;  Isinglass 
*  qaartar  of  an  onnoe :  boll  tbaH  ingredient* 
in  two  pints  or  rinegar  and  one  pint  of 
water,  let  It  continue  to  boil  for  ten  minutes 
after  the  first  ebullition,  than  strain  tb* 
liquid ,  when  acrid  It  le  fit  for  use  To 
apply  tbe  polish.  It  muit  be  nibbed  on  the 
leather  with  1  pleo*  of  sponge  i  tbe  booU 
and  shoes  being  prcrkraaly  freed  from  duet 
and  dirt 

FRENCH  POLISH,  ron  riWWnW 
To  one  plot  or  spirit*  of  wine,  add  half  an 
otmoe  of  gum  shallan,  half  an  onnoe  of  gum 
Ian,  and  a  quarter  of  an  onnoe  of  gum  aand- 
nrao ;  submit  the  whole  to  a  gentle  beat, 
frequently  ■hating  It,  till  tbe  rartoainin* 


milk  with  three  well  bente 
tbe  mixture  through  a  fl 
gradually  three  tablMpH 
thin  the  batter  with  ain 


dra' 


__  with  a  pleoe  of  eoft  linen 

.  -ait  be  lightly  touched  with  oold 
teed  OIL  Bob  tbe  wood  In  a  dr- 
otksa,  not  ooTering  loo  large  a 
time,  till  the  pores  of  the  wood 
ratty  filial  up.     After  this,  rob  In 

iuaU^ortkm  of  the  polish  added  to  if.  a 

a  moat  brilliant  aarfaee  wiU  be  produced. 

FEEtTCH    PUDDING.  —  Take   half 

pound  of  floor,  half  nponndofeuetchopp — 
fine,  half  a  pound  of  currants,  a  quarter  of 
a  pound  of  treacle,  and  half  a  pint  of  i-"1-- 
mlz  well,  and  boll  In  a  bis  In  for  thi 

FRENCH  BOUP.-BoUa  sheep  sbeadand 
plnok,  gently  In  a  gallon  of  water  till  red ooed 
to  hair  tlie  qnantlt j,  a  uaall  taaonpfbl  of 
pearl  barley,  alz  large  onions,  one  turnip, 
one  carrot,  a  bnnoh  of  sweet  herba,  and  a 
few  oloTQi  and  papperoornt.    Add  a  little 


bolllng'lard";  when ItehfireoWed 

tide,  torn  them,  drain  than  well  from  the 
lard  M  tbey  are  lifted  out,  and  lerte  them 
rery  quloaly.  Th*y*reeatengancrallywHh 
line  sugar,  and  orange  or  lemon  Jolee.  Bee 
auto  Appi.z,  Bbiad,  Ccbbaut,  ObAHOE, 
Potato.  8r*imm,  fee. 
FB.ONTINIAC,  iMlTATrvt— Boll  etgb- 
*n  ponndi  of  loaf  sugar  In  alz  gallon!  of 
ater,  with  two  white*  of  era  well  beaten. 
8Mb  It,  and  put  In  a  quarter  of  a  peck  of 
elder  flowers:  take  tbe  mlztnre  from  tbe 
fin,  and  when  nearly  oold,  stir  Into  It  elz 
tablespoonfuls  of  lemon-Jutoe,  and  four  ol 

'— irporate  tbe  whole  well  with  the 

__lrltsT*ry  day,  pot  id  ponndi  of 
the  beet  raisin*  stoned  Into  the  cask,  and 
Tie.    Btop  It  doae,  and  bottle  it  at 
six  months.    It  It  a  wine  that 


head  (taking  It  out  for  this  purpose  ae  soon 
ai  It  li  suflleleutly  tender),  ancf  then  dfrld* 
the  illesa  Into  email  aqaaraa,  whlnh  nratt  be 
pot  Into  tbe  *oap  again,  when  II  ll  warmed 
up  for  nee.    Finish  It  with  forcemeat  ai  * 
little  egg  belle,  and  a  rill  of  white  win 
which,  with  tbe  addition  of  a  little  lug* 
will  prodnee  n  loop  trifling  In  oost,  ai 
nearly  equal  to  mock  turtle.     Tbe  noun 
Jnprored  by  boiling  It  the  day  before  ft 
wanted,  and  wnnnde  It  up  the  next  day. 

FKICANDEl—A  dleh  made  ai  follow* : 
Take  three  ponndi  of  tbe  belt  end  of  -  *-"- 
of  Teal,  ohop  both  fit  and  lean  Tiey  h.™j , 
then  soak  a  French  roll  In  tome  milk,  boat 
three  *gg*.  add  pepper,  salt,  nutmeg,  and 
tnaee:  make  the  mixture  np  Into  tne  alie 
and  lomewliat  the  (bap*  of  n  chicken,  rnb  It 
orer  with  egg  and  bread  crumb*,  fry  till 
brown,  poor  off  tbe  fat,  boll  water  In  th* 
pan,  and  itew  frioandeli  In  the  rrarr. 
Thicken  the  gravy  ptertonily  to  sending  to 


egrs.sr. 


if  using  It, 
Drop  it  In 


the  end  of  el 


n.  yet   It  may  at 
Uof  body,  and  of 


l    phlegmatic    temperamc 
ib  itate  of  the  drool* t! 


attack  perioni  of  all 
ofinten 


wt  exposed,    i — 
torpidity  a-  to  be 

Handing  cold,  whk 

unprotected  with  U 

gy.  or  the  warmth  1_ _ 

lltyffMieilttodeatb.  Though  eioesstre  oold 
is  the  «u«  of  death  either  toapert  or  th. 
entire  body,  the  amount  of  oold  the  frame 
can  bear  with  Impunity  li  remarkable;  th* 
actual  danger,  a*  far  a*  frost- bite  1*  oon- 
serned,  resulting  from  the  sodden  noons* 
In  the  pert,  from  the  rl*e  of  temperature,  or 
the  application  of  warmthi  on  this  account, 
the  gnateM  preranlion  must  bo  ubserred.ln 
aToIdlnglll  abrupt  obnm  of  temperature,  a* 
by  forcing  th*  blood  .udden  1  y  baokto  the  part, 
[„*.,,  ,.™„.i™  — ^i._ u^  „„  iiougmng; 


t  follow. 


.bit*  I*  known   by 

i welling  and  discoloration  of  tbe  part 

ided  with  pain,  nnrnon***.  and  a  mom 

the   colour,  at  first  bright, 

"  dull  brown,  which.  If  un- 


becoming' or 

raUered,  deepen*  into  bUu..  in  . 
oonsUta  In  ifiwhr  and  enr  eauUomlr  r 
th*  circulation,  for  If  the  .lightest 
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ran 


plied,  ourtideetion  li  eer- 
ie n* tlen I  should  therefore 
■   -" -id  the  part 


ed  gently  with  mow.  or 
water,  mod  on  no  MteooL.  _ 
1  with  m  Are,  or   u 

After  hulf  4a  hour, 


bathed  witb 


■iter  »  room  with  m 


qoantfty  of  weak  spirits  i 

to  bed  In 'odd  sheets: 

rrost-blte  resolvo   "     " 

jW  rata 

xdMrt, 
_'RUIT.  —  The  class  of  fruit  comprised 
ander  the  heads  of  aclilulona  and  subacid 
frulti  are  antiseptic  aperient.  diuretic,  and 
refrigerant  The;  afford  bat  little  noarieh- 
inent,  and  are  apt  to  promote  dierrhon  and 
flatulency.  They  are,  however,  oooailoaally 
exhibited  medicinally  In  pntrld  affections, 
and  are  often  useful  in  bliiou*  and  dyspeptic 
complaints.  The  saccharine  fruits  arethoee 
abounding  In  sugar,  they  are  nutritious  and 
laxative.  W  are  apt  to  ferment  and  dls- 


Ttif  apt  to  disorder  thaateanaah  and  bowel*. 
An  a  role,  fruit  shonld  never  be  eaten  In 
lam  quantities  at  a  time,  and  only  when 
quite  ripe.  It  then  has  wholesome  pro- 
perties, and  Is  a  suitable  corrective  to  the 
groseaeae  of  animal  food.  It  also  exerdsss 
a  powerful  action  on  the  skin,  and  Is  a 
apeolnd  for  scurvy  la  Its  early  stages.  Many 
J '■-'-- -imored  by 


the  daily  sue  of  a  moderate  q 
fruit. 

FRUIT  BISCUITS.— Take  of  any  kind  of 
fruit,  aa  equal  weight  of  the  pulp  scalded, 
and  of  fine  white  sifted  soger :  beat  them 
together  for  two  hours,  and  make  forms 
of  white  psper,  and  fill  with  the  mixture: 

Sue  them  in  a  cool  oven,  torn  them  each 
y,  »nd  In  three  or  four  days  box  them. 
FRUIT  GATHERING. -Fruit  should  be 


fathered  In  dry  weather,    and   preferably 
about  noon,  becaase  i be  dew  and  moisture 
deposited  on  them  during  the  night  and< 
"  T  part  of  the  morning  hay*  f- 


i  handled 


They  should  be  qnlts  ripe,  whsnsauMt 

but  the  sooner  they  an  removed  from 

tree  after  this  point  I*  Burred  sL  the  tan 

Immature  fruit  never  keeps  so  well  si  t. 

which  has  ripened  on  tfc«  t™  ■  and  <n 

ripe  fruit  is  liable  to  bei 

its  flavour.     The  less 

gathering,  the  better. 

peaches,  nectarine*,  grape*.  . 

quire  to  be  treated  with  spent  delicacy 

Srerent  braising  and  rubbing  off  the  bl a 
o  snoots  pUsh  this  more  ensoneirr  es  «d 
to  ears  (labour  the  i—iiliijiiisiil  of  >  f 
gatherer,  such  is  seen  In  the  engnrioE 
recommended  Tfaenseof  this  Unpfema 
extremely  simple,  the  art  being  held  u 
thefrultdealndUI>es^th*redTsiidt)K< 
being  then  pulled,  the  (Upper*  sent 
fruit  at  the  stem,  and  It  fall  Into  ihe 

FRUIT  PEESEHVTHG.— HipefruiU 
commonly  preserved  in  a  fresh  w*i* 

placing  them  In  a  cool  dry  sHasUeu 
shelv**,  so  that  they  do  not  toceii  < 
other  j  or  by  packing  them  Inoienudrfi. 
iiwduit,  straw,  hran,  or  any  aimiiir  i 
stance,  witb  like  oars  la  preserve  them  i 
the  action  o!  air  and  nsnstara  ax 
sellent  plan,  oommnsdy  adopted  for  ia 
fruit.  Is  to  wrap  each  separately  ro  ■  pin 
clean  dry  paper,  and  *"    ~"    — 


-mini" 

flii«r~pou  s 


if  them. 

Kcked  one  upon 
the  eorravbg.  In  a  dry 
'   place.    The  space  between 
-  may  be  advan  tageoosly 
fa  plaster  of  Paris  m 

'"■  water.     Tt 

ed  aJr-tJghi 

liiiBii.V    "  lie  mooinoFthe  top  Jiri: 

V  M  should  be  taken  one  at  s  t 
^-'  the  store-room  as  wanted 
fruit  exposed  for  a  week  or  ten  ( 
warm  dry  room  before  ttetng  eaten, 
the  flavour  Is  much  Improved. 

FRUIT  STAINS.  TO  Bexovx  - 
portlon  of  the  arttole  stained  li^i 
a  tab  or  pau.  and  roar  boiling  en 


■alt  before  it  has  time  to  dry;  lb* 
will  keep  the  part  damp  fill  the  en 
treated  as  above  For  stahn  thil  *J 
long  islanding,  rob  the  part  on  ■• 
with  yellow  soap,  tfaeu  lay  cm  i  ssttdl 
starch  In  cold  water  very  thick ;  rub  It 
In.  and  expose  the  linen  to  the  w  ■■ 
till  the  stain  comes  oat.  If  Dot  raoon 
two  or  Ibree  days,  rab  that  c*T.  null 
theprocees.    Whin  dry,  Itmaybespm 


n  them;  to  prevent 

9h  It  will  arsdn  ' 
of  a  thick  viscid 


ind  commit*- 
rut  thl.-.lfj 
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I    DfMW    01    CO 

h  1 t  and  taei 


The  melted  substance  will  prore  ■ 
hesl.e,  that  the  Insects  will  be  prei 
■nil  generally  eapntred  in  their  atten 
•mi  orer  it     About  threepenny  wo: 


early  spring,  may  !>«•  IM  effe> 
trained  hy  tba  Allowing  simple 
Hod  ;— Introduce  •  rope  among  the  1 
of  the  tree.  Bod  bring  the  end  of  it 


Ut,  p«k  of  quicklime,  half 
tot!-'-'- * 

■od  i  quarter 
Mix  the  who  .__ 
nnch  ley  end  soap-suds  in  a  boffinn  Mite 
*  will  form  the  Ingredients  into  ■  thick 
paint,  and  lay  It  on  with  a  brash. 

Fmll  tree*  »  frequently  Injured  by  the 
xmtact  of  Iron  nails :  tba  corroding  effeota 
sh  will  not  only  destroy 


._..  .'as  tenia?  in  the  nil  Is,  to  prevent 

them  from  coming  In  contact  with  tba  bark 
of  the  tree ;  perhaps  the  unreal  method  of 
all  to  secure  immunnity  against  thli  mlaobief, 
b  to  dm  copper  Dills  only,  which  ara  not 
affected  by  the  weather,  and  therefore  can- 
not communicate  rust.  The  colour,  alir,  and 
tnata  of  fruit  ara  peculiarly  susceptible  of 
improve  men t  or  deterioration,  aocordinsr  to 
"  -  lutfun  oftiuma  they  occupy.    Thli  la 


eepeetally  the  cue  with  the 
kinds  of  ftntta,  r — '  -■ 
For  instance.  If  i 


i  a»  grapes,  peaches,  kc 
black  Hamburgh  grapes 

anTfr be"p^t*d.°tte  one°ln  a  dryThaaelly 
loan,  and  the  other  tn  a  moist,  black  earth, 
the  trait  of  the  one  will  be  of  *  brown  or 
grinly  colour,  and  the  other  of  a  dark 


r  black;  and  tU,  

more  Juwy  and  of  a  finer  flarour  than  the 
former  grown  In  the  dry  aolL  Tba  Chinese 
hare  an  Ingenlona  mode  of  propagaUng 
fruit  trees,  which  might  be  practised  with 
anoceaa  In  this  country.  They  atrip  a  ring 
or  bark  about  an  Inch  In  width  from  a 
bearing  branch,  aorround  the  plaoa  with  a 
ball  of  rich  loam  bound  mat  to  th*  branch 
with  a  piece  of  matting,  i 
■upend  a  pot  or  horn  Willi  i 

■null  bole  la  the  bottom,    _    ..._ 

nfltaant  water  to  drop  on  the  ball  of  earth 
4*1 


?..: 


tba  place  where  the  ring  of  bark  baa  ban 
stripped  oft".  Tba  operation  la  performed  in 
the  spring,  and  the  branch  la  aawad  off  and 
pat  Alio  the  ground  at  the  fail  of  the  leaf. 
The  following  year  it  will  bear  trait— Baa 

APPUi,  CHZBB.T,  OgCHABP,  l'EACH,  Pill, 


FRYING.— A  very  oonTenlent  mode  of 
cookery  to  those  who  wlah  to  onlte  oosntet 
with  economy.  The  fire  need  for  frying 
should  neither  be  too  alaok  nor  too  derocblff 
maintain  tbxoashovt  the  process  a  steady  and 
uniform  brightness  |  and,  above  all,  amoke 
should  be  partJonmrtv  avoided.  The  trying 
fat,  be  It  lard,  oil,  batter,  or  dripping,  mnaf 
not  be  atale,  much  less  randd.  This  mt,  on 
being  melted  In  the  pan,  maat  be  brought  to 
boiling  point,  or  nearly  so,  bafbre  tb*  mate- 
rial! to  be  fried  ara  pot  In.  The  prop* 
degree  of  heat  may  be  ascertained  by  putting 
into  the  fat  a  lew  spriga  of  parsley  or  a 
pleoe  of  bread,  which,  if  tbey  become  crisp 


inch  in  thickness,  and  slightly  seasoned  with 
salt  and  pepper.    It  la  not  ntosaearj  that 

the  meat  should  be  wholly  Immersed  m  the 
boiling  fat;  If  It  be  Immeraad  In  part  It  wlU 
be  aumclent  Fish  la  more  difflcolt  to  trj 
than  meat,  on  account  of  the  aoftnaaa  of  the 
fibre  i  It  oonseqnentrr  requires  a  greater 
degree  of  attention.  Before  flab  in  pot  Into 
tbe  pan.  It  should  be  wiped  thoroughly  dry  I 
It  should  also  be  brushed  orer  with  egf) 


against  the  bottom  of  tbe  pan.  Fat  tb 
has  fried  real  ontieta,  lamb  steaks,  fee,  m^, 
be  used  afterwards  for  fish.  If  allowed  to 
nettls,  and  ponied  dear  from  tbe  sedi- 
ment; but  what  Is  naed  for  flab  weuld  spoil 
meat,  though  it  will  answer  repeatedly  for 
Bah,  especially  of  tbe  same  sort.  If  strained, 
AH  fries  aerreddry  are  dished  on  a  napkin. 
When  served  with  gravy,  aa  with  ontieta. 

.._,..  i.- «,,  ri_(  (fjjj,  fa  pan,ajkl 

ce  of  butter;  atirtothls 

_....„    ._„, of  floor,  brown  It  gentry, 

and  pour  in  by  degress  a  quarter  of  a  pint 
of  hot  broth  or  water;  shake  the  pan  w  " 
"  and  a  little  ketoni 


e  ketchup, 

F  HYING-  PAN.— The  ordinary  frying  -pan 
-jould  be  thick  at  the  bottom,  and  lined 
throughout  with  enamel    It  should  be  kept 

finlahed. 
la  naed 


and   thoronghly   wiped  b 
again.    It  would  be  aa  wel 
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pan  for  uull  fillets 

It  Ii  more particularly co  nven  len  t  for  to  ssiif 
anything  [bit  is  being  cooked  «i  soon  u  it 
la  affected  by  the  hal,  ud  [or  thli  rexson 
pwlurmi  the  process  of  frTlnir  with  ITSl 
nloety.  A  wire  bukM  of  the  form  Him- 
trated  ii  convenient  for  frying  parsley  and 


other  barb*.  It  mutt  be  plued  In  a  pjiu 
welt  filled  with  fit,  mid  lifted  out  quickly 
when  the  herb*  ue  done;  they  may  like- 
wise be  wushedlnitoTeruolear  fire,  without 
*oy  tat.  A  frying-pan  hu  bees  recently 
Introduced,  filled  with  win  lining!  that 
lift  In  and  out  of  It ;  It  is  excellently 
adapted  to  save  trouble,  and  Tery convenient 
lor  preparing  dishes  or  a  light  and  delical< 
nature.  The  article*  to  be  cooked  an  ar- 
ranged on  the  wire   lining,  and   plunged 

together  Into  the  boiling  fat,   -* — "  ' ' 

on  it  when  the  >  are  lilted  01 

FUCHSIA.— Thin  plant  la  propagated  by 
Bead,  when  new  varieties  are  desired,  and  by 
cutting!  of  the  young  wood  for  general  pur- 
pose*.   To  produce  Improved  vertetlr-   *~ 


fsffeasg  oaWsss  fi  beat  commenced  In  Feb- 
ruary and  Hatch;  and  should  the  plant*  from 
which  tbey  are  to  be  taken  be  not  already 
sufficiently  ezdted.  act  them  in  a  warm  pit 
for  ■  few  daye  to  forward  them.  The  cat- 
ting* ehonld  be  taken  when  about  two 
Inches  long,  cutting  them  off  cloae  to  tha 
old  wood.  Set  them  In  pot*  filled  with  light 
sandy  soil  to  within  an  loch  and  a  half  of 
their  tops,  upon  which  place  an  Inch  of  ton 


Dclal  Impregnation  haa  been  made  to  tak( 
place  between  two  existing  Tarletita,  poa- 
Ktslng  «ome  or  ill  or  the  properties  whlcl 
oons  1 1  tute  perfection  In  the  flower aod  plant 
The  Med  should  not  be  gathered  uotil  it  Ii 
fully  ripe;  the  pulp  must  then  be  clrarec 
iron  II  by  washing,  and  when  thoroughly 
dried  In  the  sun.  kept  In  a  mot  dry  place  till 
March,  which  ii  the  beat  time  for  bob-'-- 
Prepare  shallow  pots  or  pan*  by  di 
,__  ... „    .k._    .,j  &fm  g  wj 


pretty  firmly  f 


Thtn!" 


pots  singly, 
•billing  Hi 


is  hating  good  points  should  be  mad' 

■hould  be  shiited  In  St  or  is- pin 
ODurdloa:  to  their  ilrength.  This  coi 
t  their  Brat  season's  growth.    /Vopo- 


sllver  sand,  in  which  insert  the  cuttingn. 
Settle  the  sand  about  them   by  a  gentle 


rowth  shift  them  Id 


growth _ — „_,..„.     - 

best  salted  for  this  plant  Is  a  rich  sandy 
one  for  very  young  plants;    bnt  II 
attain  strength,  supply  them  with  st 


•oil,  until  thsy  are  planed  in  their  flowering 
pots,  when  a  compost  of  strong  yellow 
loam,  containing  about  one-eighth  of  leaf- 
mould,  and  one-fourth  of  oow-droppluga  In 
a  very  advanoed  stage  of  decomposition 
should  be  used.    Young  plants  will  require 


PUE 
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FUJI 


to  have  their  tops  pinched  off  from  time  to 
time,  to  ensure  ■  sufflolency  of  branches  for 
their  proper  formation.  If  tier  >re  to  be 
grown  espynunids.  which  is  the form,  mostly 
followed  for  (how  plinu.  one  of  the  leading 
shoots  should  be  removed  as  toon  as  tbe 
lower  branches  lure  extended  to  ■  few 
lncb«  la  length,  and  the  other  leader  al- 
lowed to  attain  a  root  or  so  mora  In  height, 
when  It  should  be  topped  also.  Tola  mode 
la  applicable  to  both  old  and  roup*  plants, 
nnifl  the  height  desired  be  attained,  the  aide 
shootnta  the  meantime  being  topped  whom- 
ever they  extend  beyond  the  prescribed 
limit*,  and  also  when  a  thinness  of  branches 
la  observable.  Tbe  fachali  la  often  trained 
aa  n  standard,  having  a  alogle  item  and 
globular  head;  the*  an  also  sometimes 
trained  aa  tall  pyramids,  oorerhag  a  trsllis- 
work  of  that  form,  and  clothed  with  foliage 
and  flowers  from  bottom  to  top ;  and  when 
trained  in  the  manner  of  creepers  over — •- 
of  the  roof,  they  hare  a  Terr  prettj 

The  fnefcsia  la  esully  protected  during 

by  being  placed,  on  the  approach  of  frost  In 

— i kJj,.  th8  greenhouse  stage.  In  a 

r  even  In  a  cellar,  or  anywhere 
oetle  eiolndBd.  It  fs  Important, 
at  nW  ba  kept  dry  and  nrosajht 
v~  n—ual  excitement,  light,  and  air.  In 
spring,  at  which  time  thty  sbonM  be  taken 
cot  of  their  pots,  and  the  old  soil  removed, 
and  bat  re-potted  In  fresh  compost,  to  carry 

tbam  through  tlsa  ensuing  r 

FCBIi— AnysosBbsnrtfblt 


s  disinfecting  ftaralgs 


acid,  hydrochloric 

joor,  ana  vinegar.    Or  all  < 

diseases,  scarlet  rarer  appears  to  be 
moat  requiring  fumigation.    For  tl 

pose  chlorine  n«  or  heatahool'1 '—  — 

The  Infectious  matters  of  oa 

especially  aoarlet  fever,  an  either  dlaatna 

.  --  shest  slightly  at —  -f  ' 

The  fame*  of  stn.__ __ 

heating  the  llq-jldl 

kUngitOD  shot 


where' 


ia  need  for  tbe  production  of  beat  a 
tntes  a  species  of  feel ;  but  the  term  la 


bj  experiment  to  be  thus: 
lib.  of  charcoal  wood  melts  95lb.  of  ton 
n         good  coal  M 


on  a  huge  scale  with  those  provided  by  the 
band  of  nature  read*  for  out  nee.  "— 
Coal,  Coax,  Frana.  fto. 

FULLBR'9  EARTH.— A  species  of  clay 
which,  upon  being  dog  out  of  tbe  earth,  Is 
thoroughly  dried  In  oveus.  and  then  thrown 
into  cold  water,  where  It.  soon  falls  to  pow- 
der, and  la  purified  by  the  process  known  aa 
washing  over.  It  is  eiten«l»ely  Died  to 
extract  oil  and  grease  from  cloth  In  the 
process  of  -foiling!''  It  formi  aa  ear-" — 
altering  powder  for  oils,  and  la  also 
for  domestic purposes,  to  ex  I  raot  green. 
•oors.  be  It  possesses  cooling  and  h 
properties  for  inflammations  and  ex 
bona,  aad  Is  especially  efScaoious  In  rel 

FUltiUATl")!-."-.  Vapour  or  gas 


U  of  the  bod;  with  which  It  la  brought 
ontsct     Among  the  various  substances 


carry  this  about  Its  room  torsi...  

a  powerful  small  will  then  be  perceived, 
which  will  besanVunti  tbm  1st  the  bottle 

■*     air  begins  to  bo 

_........ method  But  bo 

repeated.  This  mtxtarewill  last  for  months. 
"— -'— "— i,  for  too  parpoae  of  obTiatlog 
unpleasant  odours  In  the  skak 

be  employe,!  to  the 

and  ventilation;  for 

of  parifylng  U 

_n  Hi  for  reepli 

praetlos  of  horning  m 
paper,  pwiim-  ■"  —  "  •"  -•"- 
odoriferous    a 


.._  _    The  lafestsaa 

only  onaltand  by  the  diffusion 

of  the  most  powerful  sromatio  vapours,  bat 
Its  deleterious  properties  an  sometimes 
augmented  by  Uwn.  —  8eo  Contauiob, 
DiamrEOnox,  ho. 

F  DM  16  AT  ION,  IN  HosmcDbTcnr.— fha 
fumigation  of  the  leaves  of  trees  sad  plant! 
la  extensively  practised,  for  the  parpoao  of 
destroying  lu  seots.  Whan  this  operation  Is 
performed,  the  leaves  should  be  quit*  dry  i 
For.  whan  wet,  many  of  the  Inseata  will 
secrete  themselves  under  the  leaves,  aid  so 
escape.    Tobacco  Is  mostly  need  for  ftjml- 

nig  trees,  Aa,  and  sometimes  a  littles 
p  hay,  old  dried  potherbs,  or  moss,  are 
added  to  the  tobacco,  to  Increase  the  quan- 
tity and  density  of  the  smoke.  The  fuini- 
gating  Instrument  ordinarily  consists  of  a 
common  hard-burned  llowerpot  of  six  or 
eight  Inches  In  diameter,  lato  which  a  few 
live  ember*  arc  put,  and  over  them  a  hand- 
ful of  damp,  unrolled,  coarse  tobacco.  A 
small  bole  being  out  in  the  aide  of  the  pot, 
near  Its  bottom,  tbe  noxxle  of  a  pair  or 
common  bellows  la  applied,  and  by  blowing 
the  air  In,  slow  combustion  takes  place, 
accompanied  by  a  large  volume  of  smoke. 
Care  must  be  taken  that  names  do  not  pro 
need  from  the  pot,  cite  tbe  foliage  ml^ht  be 
Injured.  Where  the  fumigating  process  Is 
carried  on  In  a  boose  or  pit,  and  it  can  be 
conveniently  covered  during  the  operation 
with  canvas,  and  this  allowed  to  remain  oit 
alInkcbt,fewof  thslnaoots  will  eeoapa  in 
the  morning  the  house  may  be  freely  venti- 
lated, and  tbe  trees  subjected  to  a  copious 
syringing. 
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nteen  to  th*  pubtto  funded  debt, 

Oi™— t     Unite  thla   head  v. 

prlaed  a  rnrlety  of  channel!  for  tba  tnnat- 
meot  of  money,  wbiob  an  known  BBOBBtttaqr 
In  the  n— !■■  i  111  worM  nnder  " 
atoefc    The  prlee  c 

to  Inereeee  or  »neke  Ui*  pnbHo  i ..  . 

the  ■tablnty  of  Goyernment,  tenrfi  at  tat 
aaiat  tbaa  to  mite  or  lower  the  price  of 
•tat  They  ere  eleo  fnlueiiced  by  the  »tat* 
of  the  rennet  and  mora  than  all,  by  the 
faetllty  of  obtaining  rappUea  of  dUpoeeble 
oapttal.  and  tba  fiteaot   wbjab   mar  be 


tba  tend*  aaually  employ  a   — 

finda  a  aalte  of  the  atah  wanted,  end  barbae 
agreed  apan  to*  prioa,  deUrera  tha  partlenkv* 
of  tha  tranafer  to  be  made  to  a  oWk  la  th« 
proper  cnta  of  tba  Sank  of  line-l  and,  and 
nUiap  a  receipt  to  be  bwl  by  tba  acller 

for  tie  money   paid     Tba   ti 

completed  la  a  abort  time,      ' 
trowMo    to   tba "--    - 


half-yearly,  but  it  li  in 

-•— "-Solden   to  tnrett    m  auoa  a 

.  _  draw  their  income  qaarlerlj. 

Ibe  perwonJ  attec  dance  of  the  parohaaer  to 
raoarVa  bla  faadt  la  not  eooapnliory,  and  be 
may  employ  any  partem  to  reeerre  tba  amaay 
on  mm  behalf,  by  as  toatromeot  blown  aa  a 
power  of  attorney.  Baaldai  thia  legitimate 
operation  of  baymg  aad  aelMn*;,  than  If 
the  what  la  termed  oummWiaj  to  <te,T*it. 
which  li  frequently  carried  on  by  paraoaa 
■ho  hare  no  property  In  the  made,  aa  fol- 
low*:—A.  agree*  to  aell  B.  *100»  of  bank 
atock,  to  be  tranatarred  m  twenty  dari  tor 
AMMO.  A.  baa,  In  foot,  no  nub  atock ;  but 
If  tba  prioa  of  the  bank  atock  on  tba  day 
appointed  for  tha  transfer  ahonkt  be  III  per 
sent.  A.  may  jmnbane  u  ameb  aa  win 
enable  fcim  to  lulfll  fan  bargain  for  £ 11*0, 
ud  thaa  gain  *so  by  tlm  traneaeUon.  On 
tha  contrary,  IT  tb*  price  of  bank  atock  be 
in  percent, hewlllfcee^M.  Thetrenaae- 
Uon  U  then  Battled  by  A.  paying  to  K,  or 
reeetrlng  from  him.  the  dmerenee  between 
the  current  prior  of  tb*  itock  on  the  day 
appointed  and  tb*  prioa  bargained  for. 

FraKKALCuiBOeS-Thtcharfenfor 
faneral*  are  atmoat  the  lent  thing  a  person 
thmki  abont,  beoanH  be  haa  no  ooouloa  to 


aad  then  be  u  jr 

err*  order*  for  th ..  ..  __ 

be  performed  with  becoming  decency,  * 

^wlth  economy.  In  in*  o**aa  It  woi 
aa  well  to  prcrall  upon  aome  Mand 
rugementa  will 
haying  at  the  a* 


u  they  are  called,  bat  liable  to  * 
addition  for  extra*  ;  and  In  man; 
where,  for  initanoe.  a  pereon  ha*  die 
and  left  a  large  family,  these  cruet  ti 
foil  upon  a  person  Jnat  at  the  *e**i 
they  are  leant  able  to  be  borne.  F 
are  of  two   Mnda,  weJkukg  and  c 


r*  always  naaoolated  wfth  p 
lew.  Carriage  taenia  are  of 
ranoon  Degree*,  from  a  bearae  and  coach 
wtth  two  boreea  each,  to  *  abr-  honed  btnrae 
and  ten  or  twetre  moornrng  ooachea,  eaoh 
with  fbnr  acraaa.  Within  the  Hut  few  yean 
companlea  hare  been  etortcd  in  London  for 
tbe  burial  of  the  dead.  One  In  particular, 
the  Neeropoui  Ooapany,  carrie*  on  lta  ope- 
raUona  In  oonneotlon  with  a  great  Rational 
Hanaolenm  of  a  thonaand  *erea  at  Woking. 
In  Bnrrey.  Faneral  trahu  leaye  London 
dally,  aad  the  company  undertakes  lit  the 
cipeuti  of  the  faneral  at  J '-- 


undertaker.  The  depree  of  Hill— ailllll  to  be 
worn  nmat  b*  rwlaiad  neeortangto  th*  nan 

monrner.   Thin  will  be  beat  adrtad  upon  by 

going  to  >  faneral,  the  nearer!  relatiree  of 

tag.    Only  the  relatrrea  and  meat  Hi  liana  ■  1  ■ 

how*  after  the  faaaral,  and  their  anrr  aanarM 
beat  abort  u  poealble.  In  walking faaeraJ* 
it  ■  oonalderetl  a  mark  of  reapest  for  frlencu 

yomg  pnraona.  the  pall  should  be  borne  bv 

paid  wIEhln  a  week  or  fortolght  after  th* 
funeral  i  by  frienda  within  tbe  aeoondl  week 

apondeno*  with  famlllaa  hi  monmlag  aa> 
be  noon  black-edged  paper  if  from  meml 
of  the  lamily,  or  npon  ordlmu-  — 

•—  — '  -*  ifttb  bauk,  It  tarn 
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FUNQT.-  A  large  uatursl  tribe  of  plant! 
Of  a  itijliia  n inil mlm  i ii mli I Iiiii  isilsflj 
of  MM  tisne,  soiuetiineoliitermi  aed  with 
flocoolent  matter,  ud  tut  rarely  furnished 
with  spiral  Teasels.    They  form,  as  it 

kingdoms.  They  Intisbil  dead  and  decaying 
organio  bodies.  Hurt  are  also  >  «"—■■■"»  pnl 
to  llTing  plants,  upon  which  th-y  sre  pars- 
•Iten.  ud  pen  In  theatmc  muiitr  u  Terrain 

and  intestinal  mnu  d '"*  " 

artist  °f  «u  Wi  ' 

these  bum  writ*  from 
ediblo  fnn.l.  It  will  ba  H  well  to  point  nut 
tba  characteristic*  of  the  fungi  that  are 
hurtful  and  poisonous.  It  appear*,  then, 
that  moat  fungi  which  have  a  wart;  cap. 
Dure  atpeolally  fragments  of  niembraoe 
adhering  to  then-  upper  surfs.se,  an  poUOD- 
oua.  Hmj  fiutfcf,  which  banw  unpleasant 
odonr,  eepe^UyM' they  emerge  froma««llon 
or  hog.  are  alas  ganaraUy  nartfaL  Thor- 
whioh  grow  In  wood*  and  shady  plane*  ai 
lanlT  esculent,  hut  moat  an  unwholaseDH 


polaonooa.    Tlw  ■Mural  rale*  laid  dowi 
olatu.gal.hlng  wlausaoau  ransl  nn  m .  __ 
weUrondadi  bat  the  most  simple  sud  easy 
node  of  Mating  the  quality  of  field  furl  it 
to  Introduce  a  aUrer  spoon,  or  ooln  of  that 


Of  thorn  out,  tb*y  ai 

dark  dlaooloarad  ap}    .     _  . 

If,  o/tbaothar  hand?'  he  saeteJ 
being  withdrawn  from  the  Uqu 


...  ig  poisoning  by  fungi  are 
;.  romltlng,  and  colic  i  tn 
wiled  with  gnat  i 


to  the  symptoms  In  - 

FUNS  EL. —An  ai 


Tho  upper  and  uneven  end  li  then  round 
off  with  ■  pair  of  scissors,  and  the  paper 
being  opened  and  pot  Into  the  funnel,  wi 


filtered  mnitbe  poured  In  gently  and  a  little 

at  a  time,  so  that  the  sudden  might  may 

not  fracture  the  paper.— Sec  Filtration. 

FUKKITUKE.— In  the  selection  of  be 


srtldes,  proportionately  worth'lau,    Iterard 
ihODJdbepidtoltaraltablUtyfo-"-'- 


paid  to  In 

Itto  to  «__„,...-.  _. ..... 

general  harmony  to  be  produced  by  Inrlrn. 
form,  ooloor,  fco.  Persons  who  are  about  to 
puruhsse  furniture  should  be  caotlout  In 
dealing  with  cheap  advertising  uooiea,  and 
In  every  oaae  they  should  be  gorarnad  by 
their  own  taste,  and  the  knowledge  of  what 


away  by  tha  pi 

depend* in  at 

In  which  It  is 
cleaned,  and  leu  m  ™ 

rarely  lighted  it  will 

'-  appearance  and  value.  Hum 
_io  done  to  furniture  on  oooaitt-. 
moTing,  and  when  this  fakes  place  tt 
of  the  furniture  should  superintend  the  ope- 
ration, and  tee  that  the  srtlele*  an  aanrauy 
packed,  and  seennly  stowed  away.— Sat 
Auction.  Bed  no  oh.  Bedstead,  Caju>bti, 
CHAin,  Couch,  CtaTAim.  Duwan*, 
DBA wisa-  Rook,  SorA,  Taolb,  (to. 

FUBNITURE  C01.13K.-To  produce  a 
.olish  on  furniture  sertral  agents  msy  be 
employed,  aooordjng  to  the  fu  rni  t  u  re  operated 
upon,  and  the  degree  of  brilliancy  required 
'     cd.    A  tWur,  alon  which 

..— a  brilliant  surfaos  in  s   few 

weeks  may  be  nude  as  follows  :  linseed  oil, 
—  pint:  spirits  of  wine,  one  ounce:  Tine- 

i ifautlmooy.hairsn 

for  obliterating  the 

s,  the  stains  oFwet 

compounded  In  the  following 


,  left  byhotdlsl 
s,  lo,  la  oompoL 


■k.  Either  of  these  are  used  by  being 
ed  with  a  piece  of  flannel,  and  then 
id  briskly  with  a  soft  cloth  i  If  the  effect 
id  It  not  produced  by  the  first  applloa- 

,. .  ijj  1taa.\B&  day  after  day  ar*" 

result  Is  attained.      «*rait_. 

"    ited  for  klMhsn  furnitara 

It  Is  made  by  dissolving 


THB  DICTIONABY  OF 


piece  of  belie.  Ud  thlrap;h  it  feela  eomewbat 
illcky,  yet  II  hu  ■  tolerably  firm  face. 

FURS,  PRUE STATION  or.     While  in  nit 
fun  mould  be  ooce<ilonell»  combed.     Wheti 


It  wanted,  dry  I 
ool,  and  nilx  among  uiai 
hi  drnggfcrti.  In  small  n 


alio  bugs,  nwing 


trie  arugguu,  m 

Hum  In  KifnJ  ioioi  ai  linen,  careiunj 
turned  in  it  the  edgea.  mnd  kept  tram  damp. 
Camphor  or  pepper  naed  In  tb«  earn*  manner 

will  ban  a  ifmliar  effect. 

FUH7.E.— A  hardy  eTenrreen  ibnib,  lodi- 
genona  to  moat  parti  of  Great  Britain,  and 

Seat  ha  and 


of  the  animal.    The  ox-warbla 


back  of  to 


i  nx-warble  depoeiti  lu 

ha  animal  and  much  agitation  to 

he  inieet  pioroee  tha  akia  on  the 
oi  and  then  drop*  the  eggi.    At 

inn  of  the  year  when  B»d-Bie*  attack 
.  their  harnnt  ibould  beeoman*£ud 


(J  ALETTE"- A  fiTOUrite  cake  In  France. 
.  maf  be  made  rich  and  oomparatlrrjj 
ellcate,  or  quite  common,  by  uiloj  more  or 
!«■  butter  for  It,  and  by  augmenting  or 
diminiahing  the  aiae,  Work  lightly  three- 
quarLeri  of  a  pound  of  good  butter  Into  a 
pound  of  Hour,  add  a  large  aaltapoonful  of 
■alt.  and  make  then  Into  a  paata  with  the 

Jolki  ol  a  couple  of  eggi  mixed  with  a  teacup- 
•  \  of  iirearu.  or.  Imply  with  water;  roll  thil 
into  a  complete  round,  three- quarter*  of  an 
Inch thlcki  aooraltln email diamond*,  brush 


larnoudibrur"- 
and  bake  it  I 

tolerably  quick  ore. 


Uw"  Flour,  lib.  |  butter.  Ml  ;  aalt,  1  aalt- 
•pmniiil;  ataj,  Syolka;  cream,  l  teaenptuL 

GALI^Nf/h-A  klndOfaanwMaaaa  pro- 
duced by  a  imall  Inaect  which  depoalti  lu 
egga  In  the  tender  ahoot*  of  a  ipectee  of 


GAD-FLI  .—An  Iniect  with  apol  ted  winei 


are  pertLeiilarly 

m  •neb  pari*  uf  1 1 

each  with  hii  tongue.  Tlirj  are  th.ia  lick 
np  and  introduoed  Into  the  ifiniarli,  a 
taeoha 


ultimately,  when  perleeted 
tiuod  gall-nuS  in  of 


a  Minor.  When  the 
feed*  oa  the  morbid 
the  Irrttatloa  of  the 
riding  part*. 

(tilths  a.,.  It 


GAL 
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heavy,  and  breaking  with  a  flinty  Picture. 
Whan  they  are  white,  light,  with  a  hole  Id 
one  fide,  they  an  useless.  Gall-nuts  in 
•tnploynlin  dyeing  and  In  medicine. 

GALLING,  IK  Invalii.8.— Persons  who 
have  ban  long  oouOnad  In  bed  are  liable  - 
this  complaint,  to  remedy  which,  hot  t 
white  of  an  egg  to  a  strong  troth,  then  dr 
In  gradually  whilst  you  are  beating,  t* 
taaspoonfali  of  spirit*  of  win*.  .  Path  Ini 


GALLOS, „  .  , 

dty  containing  firar  quarts.     By  Act  at 
** — " it  the  Imperii]  gallon  is  toi 


Partial 
at  the 


101b.  avoirdupois  oFdla ... ._ 

-•  *>ie  temperature  of  m  deg rrm  of  Fsbren- 
and  the  barometer  standlngat  30  Inches. 
—  !•  equal  to  will*  aabta Inches.  The 
d  English  gallon,  wine  measure,  contained 
I  cable  Inches,  and  held  sib.  avoirdupois, 
'  pure  water ;  ale  aid  beer  measure,  girl 
ifalelnehea,  and  held  1Mb.  ah».  arolrdupoli, 
and  the  gallon  Ibr  corn,  meal,  Ac, 


rater.     Hence  the  imp* 


J  larger  than  the  i 
^  lew  than  the  ol. 


:al  gallon  la 
t  gallon,  and 


■boat 


-1.  Galo- 

Galopade. 


GALOPADE    QUADRILLE. 
Bade,    a.  Bight  and  lett,  ildei  th. 

Bet  and  turn  hands,  all  eight.    4. ..__.. 

a.  Ladles  chain,  aides  the  same.  a.  Set  and 
tarn  partneri,  all  eight,  V.  Galopade.  H. 
Tlroli,  sides  the  same,  e  Set  and  torn 
partner!,  all  eight.  ID.  Galopade.  11.  Top 
lady  and  bottom  gentleman  advance  and 
retire,  the  other  ill  do  the  same.  11.  Set 
and  torn  partners,  all  right  13.  Galopade. 
U.  Four  ladles  ad  ranee  and  retire,  gentle  men 
the  same,  is.  Double  ladies  chain.  ie.  Set 
n  partners,  all  eight.    II.  Galopade. 


Galopade  wait i, 
GALVANISM— A   specie*  «f  electrical 
na,  taking  its  name  from  Gainst, 

T'-    — '■•-    '  -    — -iuoed 


the    dlwoverer.      Ila   aol ._    , 

through  the  medium  or  two  different 
■nob  as  ainc  and  silver,  tin  and  gold,  Ac  By 
this  means  the  muscles  of  the  body  may  be 
subjected  to  Involuntary  motion:  for  In- 
stance, If  an  experiment  be  made  upon  a 
dead  rabbit,  so  that  one  of  the  metals  be  In 
contact  with  the  brain,  and  the  other  with 
Um  muscles  of  the  extremities,  (he  whole 
body  of  the  animal  Is  strangely  agitated. 
Similar  experiments  have  been  made  upon 
the  bodies  of  criminals  shortly  after  execu- 
tion, when  the  galvanic  shock  has  made  the 
leg»,nrnis.*c  move  as  in  life—  See  Dtilionaty 
tf  Bfful  Knotltdti,  article  Oalvakibju. 

GAMBOGE.-  -A  yellow  gum  resin,  orach 
naed  as  a  pigment,  and  In  medicine  is  s  dras- 
tk  and  nauseating  purge.  In  this  latter  ca- 
pacity ounboga  laUghry  uaanrona  when  the 
stomach  1*  In  an  Irritable  anil  Inflammatory 
■tau  i  and.  under  clroamstanoea  when  taken 


It  la  a  violent  poison, 
la  oonitrpaUon,  In  dropelea,  in  »[ 
nd  In  worms  (especially  tape  worn 
lenetal,  either  alone  or  taken  w; 


oade  Into  pills  > 
GAME    HASH.  -Take 


the  skin  IK. „...,  „ 

arrange  the  Joints  evenly  In  a  olesn  stewuaB, 
sndkBsptbeinonreredtlliwanted.  Catlnta 
cubes  mar  ounce*  of  th*  law  of  an  unboiled 
ham,  and  put  It,  with  two  ounces  of  butUr, 
Into  a  thick  well  turned  saucepan  or  stew- 

carrot  siloed,  four  cloves,  two  bay-leave*,  a 
doneo.  ptprmcoi  as,  on*  blade  of  maoe,  a 
small  sprig  of  thyme,  and  two  or  three  of 
parsley.  Blew  tuetn  over  a  gentle  Arc.  stir- 
ring them  fraqusntly.  until  the  sides  of  th* 
aaooepaa  appear  of  a  reddish  brown,  than 
mix  wall  with  them  a  dessertspoonful  of 
"lour.    Kaxt, 


f  sherry  or 

M  hlrdn,  w 


it  and  a  half ;  strain, 
***o*  from  fat  i  poarlton  th* 
cheat  them  In  It  slowly;  and 


dtaUly  with  sippets  of  tout 
nail,  keep 
of  hut  tar 


arranged  round  th*  dill 
GAME  PIB.-Irthe 
them  whole,  if  largadli 
Season  them  highly,  anil  put  plenty  of  but  tar 
into  th*  dish  above  and  below  than,  or  put 

Oover  it  with  good  pun*  past*  and  take  car* 
notai  bake  the  pie  too  much.  A  bnlf.plnt  of 
hot  aauoa  made  of  melted  butter,  thejaica  of 
a  lemon,  and  a  glass  of  aunt  poured  Into 
the  dish  when  to  ha  served  hot,  is  a  great 
Improvement  A  very  savoury  raised  gam* 
pie  is  mad*  of  partridges,  pheasants,  and 
other  kinds  of  gam*,  mixed  i  taking  out  th* 
bonsa,  and  outing  up  th*  flash.  It  la  than 
mixed  with  chopped  liver,  and  placed  undar- 
nsath  the  raised  crust;  after  which,  when 
mid,  th*  top  Is  taken  off.  and  a  strong  Jelly 
made  from  the.  bones,  and  will  spioed,  than, 
alter  gettlnc;  cold,  mixed  among  th*  meat 

GAME  SODP.-Biwk  the  bone*  of  cold 
oooked  game, 
boil  the  bone* 


Mtt 


i  according  to  taste     Car*  d 
not  to  boil  the  soup  atlrr  the  egBB  aro 
mixed  In  it,  or  It  will  ourdla. 

GAMS,  to  Choose.- So*  Habb,  Pamt- 
■itmw,  PtuEAf  aht.  Sutra.  Woodcock,  to. 
GAME,  to  Parir.xvt— With  few ex 


repulsive  to  many.  Game  ma. 
rendered  Ht  for  eating  when  It  Is  apparently 
spoiled,  by  carefully  cleaning  it,  and  washing 
Itwithvmegarandwater.  If  It  be  inspected 
of  any  birds  that  they  will  not  keep,  draw, 


GAM 
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ornp.BadpWttheJU;  then  nth  them  In  two 
or  tint*  nM,  and  rob  than  «"' 
bare  In  readlneei  ■  Urge  saucepan  ■ 
■rater,  an)  prang*  tbera  Into  It,  on 
drawing  them  op  and  down  by  th»  lag*,  *o 
that  the  water  nay  p*n«rnrf»  ™- —  "•- 
roagbly.  Let  them  remain  fat  tl 
for  Btb  or  rlx  minute*,  them  bat 
in  a  MM  phut;  when  they  ere 
drained  apply  salt  end  pepper  toth*  aaaaaaa, 
and  thoroughly  w**h  thorn  baton  thay  an 
dnated.  By  tbii  means  Ota  moat  daUcat* 
bard*  may  ba  pmcrred. 

OAKERtBPER.  -The  well  aptjoaatad 
■amifcaapal  oaght  to  b*  a  naaa  of  rerlad 
agraaaBam.  and  aganare)  afcarwt  ofm 
nature.  Ha  should  ba  wall  Ttned  l< 
habit*  and  baanta  of  trtty  aort  of  « 
daatnutlra  to  iame,  and  ba  iBdefatlgBl 
dertiiur  me*j»  for  eateM*r  and  deatn., 
tbem.  lie  la  not  nqntred  to  ba  a  Srit-rate 
•trot  bit  enffltumlj  (killed  to  protect  the- 
iutereats  of  ma  employer.  " 
petiiaaal  of  mi  ail  aa  I  com 
mined  will,  an  ha  mar.  P*rb 
ally  broerht  Into  oraiUot 

who  are  generally  the  mo» , 

btwIeH  rafflana  lo  til*  anrroDndlw  dteMot. 
Oamekaepen  form  a  aort  of  rural  polin  In 


if  gam»oV«ii 


aort  of  rum!  polio. 

game  lawa.    Tier  m 

II  dog*,  rasa,  net*,  and 


Sri  at  any  poaaher  whatever  i  ho , 

any  poacher  Into  custody,  bat  It  tl  at  hm 

perl)  that  ha  use*  flrr-armt 
GAME  LAWS.— Than 
law*  Id  cumulation  with  but,  the  tallowing 
being  the  moel  Important :  Any  penes  mat 
•hall  kill  or  take  gator,  or  use  any  dog,  gun. 


a  anrn  not  exceeding  .€*. 
oy  prnoii  taklnsr  or  killing  any 
n  the  lit  of  Febmary  to  the 


tti  of  Deeeenber  and  the 
the  ooancfp*  of  8° 
Mew  Poraat):  or  oroa*  Detwret 
December  and  the  1 9th  of  Attgui 


ember,  efaall,  ou  eonriotlon.  forfeit  for 
erery  head  of  game  a  anrn  not  exceeding 
ai«.,  with  co»n 

For  any  person  to  be  entitled  to  kill  game 
dnrtng  the  eporUng  seeaon.  It  la  seeeanur 
he  should  obtain  a  oerUB.CB.te  from  the  clerk 
of  tbepeeoeof  the  county  or  dlatrtet  where 
be  reside*,  otherwise  he  will  be  liable  to  a 
ptaalty  of  £Sa,  over  and  abore  the  lull  duty 


..     ,, .  ..ItYmwUi 

man  paraoaa  together  eommli 
pea*,  each  to  forfeit  a  asm  not 

„  the  game,  or  (be  ooarpjar  of  ON 

land,  or  gamekeeper,  or  other  per»r»  awtfco- 
i1a«dbTettherofmem,m(rf  lanhnafcraati' 
>o  found  tretuaaafng  to  omit  the  laud  forth- 
with, and  to  lei  Ida  name  and  abode ,  anal 


or  return  on  the  land,  the  party  an 
:.  aad  aw  nansn  In  hi*  aid,  may 
id  the  oJender.  and  take  bin  before 
a  jaaaee,  aad  Booh  offender  to  forfeit  a  euna 
not  exceeding  is,  with  coot*;  butihapnity 
■ma bad  unit  be  discharged,  umeaa  brought 
briar*  a  luetic*  within  twelre  boor*,  la 
which  oaae  be  may  ba  proceeded  agnlaat  by 

panoa*  together  m  trerpa  Ming-,  any  of  them 
btfng  armed  with  a  gin,  shall,  by  rlolapo* 

from  approaching  them  for  la*  puipoe*  of 
requiring  them  to  quit  the  land,  or  to  tail 

oicndlng  or  aiding,  to  forfeit  a  aum  not 
exceeding  £s,  tn  addition  to  an*  other 
penalty,  with  costs.  Ar*Nne  to  ba  deemed 
from  one  hoar  before  awnrl**  to  on*  boar 
alter  anna**.  If  "J  perton  be  foand  by 
day  or  night  on  aay  land  In  March  of  aama, 
and  hare  in  hi*  possession  any  gam*  which) 
■hall  appear  to  tare  been  recently  killed, 
the  per*™  baring  the  right  of  killing  the 
game,  or  the  oeeapler,  or  any  gamekeeper, 
or  amil  If  either  or  them,  may  demand 
•nob  gam*  and  aelie  It,  If  not  lmmedlataly 
dellrend  up.  Aa  "  tame ' '  only  la  wen- 
tkmetl.  woodcocks,  anlpea,  qualla.  landrail*, 
or  ooneya,  oanuot  be  ao  *el»ed.  If  aay  pen- 
eon,  not  barlag  the  right  to  kill  game  oa 
any  land!,  nor  parmlarion  from  the  peraon 
baring  **oh  right,  ahall  taka  oat  of  the  neat, 
ordeatroytheeo;--*-— t,'J  ~  - 

ahall  knowtog 
auch  egg*  so  taaru, 

tlon.  ihall  forfeit  a  iuiu  uul  cauruuiv  am., 
with  ooate,  lor  ereryegg.  In  lea***  erutecl 
•uberquently  to  the  Act  of  1  *  1  Win.  IT., 
the  tenant  la  entitled  to  the  gam*  upon  Up- 
land Id  hie  oocupatlon.  unless  restricted  b] 
the  term*  of  bli  ]«*•*.  Under  all  lease* 
however,  granted  previously  to  the™ 


the  eggs  of  any 
o,  wllddnek,  te 


d  or  R*ma,oi 
it  widgeon,  tm 
ounslon  any 


rme,  eioepl  la  the  three 
When  the  right  of  tbi 
piprcMly  granl 


_ __  _._n  paid  upon  the  rianthuror 

rrnewal  of  the  lean  3.  Where,  In  the  oaaej 
r  a  term  for  yean,  the  leu*  ha*  been 
ranted  for  a  term  exceeding  twenty-one 

The  lawi  for  the  tolufgtmu  an  at  follow*  i 
"■tifioated  peraone  may  a*ll  game  to  II- 
icd  dealers,  l£*ery  Homed  peraon  ia- 
B  obtain  a  oarfWoaae,  on  too  payment 
ry  of  £1;  penalty  for  aay  llnnnndl 
dealing  in  ram e  before  he  ba*  oh- 
oertlnoate,  £3*  If  any  lltinml 
convicted  of  an  oAmo*  fj-tnat 


uallytoo 


QAM 
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the  lain,  bli  Unmet  !•  void.  Ad  lincertuV 
oaten  person  idling  or  offering  game  for 
Bale,  or  ■  oertWaetecl  ptirjon  telling  or  offer- 
ing (una  Ibr  ule  to  an  nnliceneed  person, 
■hell  forfeit  for  every  bead  of  game  a  MM 
not  wcepling  £1,  with  nk,  If  any  11- 
eemsed  dealer  shall  buy  or  obtain  asm  Bon 
any  person  not  antborteed  to  aelTlt:  or  Mil 
fame  not  having  a  proper  board  affixed  to 
nh  home  with  snohnotlnontuHilneerlbed  on 
It;  or  fix  i«b  board  to  more  than  one 
■sue;  or  sell  gane  at  any  other  place  than 
where  the  board  le  nxed ;  or  If  any  un- 
licensed person  shell,  by  Axing  a  board  or 
exhibiting  a  malltialii.  pretend  to  be  II- 
onused.  every  aaeh  offender  ihall  forfeit  a 
rein  not « ending  £i  u.  wltli  cost*, 
GAMINO.- Where  any  cards,  dice,  ball*. 

gaming,  wad  In  playing  any  unlawful  gai 
ihall  be  fonad  In  any  house,  room,  or  pi 


hare  been  discovered  ware  'playing  tlicreli 
alttmogb  no  play  waa  actually gotpgon  1 


ll  j  gong  on  In 

le  entering  the 


being  foi ,.._.     —  ..__ _. 

whether  by  parole  or  In  writing,  by  way  of 
gaming  or  wagering,  are  null  and  void, 
and  not  recoverable  In  any  court  of  law  or 
eqnltyi  but  thla  oleaaenot  to  apply  to  any 
nbaorlprloa  or  agreement  toward!  any  plate 
or  arlae  to  be  awarded  to  tho  winner  in  any 
■      "  '  til  lotterlea  are 

v.--. •■  _  »_0e  Ibr  lotterlea. 
aUOO.     nil  private  lolteriea 


lawful  game  1 

■nail  keep  any  1 

he  ihall  forfeit 


mm.  are  problhrted,  under  a  pvj.alty  of . 

try  him  that  areata  aaoh  lotterlea,  and  £ao  a 
tuna  for  the  player.  All  raffia  and  other 
devices  nnder  tha  denomination  of  aulas, 
whlob  are  equivalent  to  lotteries,  an  pro- 
hibited, nnder  a  heavy  penalty  by  a  great 
Tnrlety  of  statute*.  All  persons  playing  or 
betting  In  any  open  or  public  place,  with 
any  table  or  instrument  of  gaming,  at  any 
same  or  protended  game  of  chance,  may  be 
freatBd  a*  vagranta-  Batthig-hoaaee  here 
recently  bean  subjected  to  severe  restrictions 
by  the  law.  Ho  nooaa  or  offtoe  ll  to  bo  kept 
or  need  Ibr  tho  purpose  of  betting,  or  for 

pressed  or  implied,  to  pay  or  give  any  money 
or  valuable  thing  on  the  event  or  any  horse- 
race, fight,  game,  •port,  or  exercise;  every 
house,  onto,  room,  or  other  piano  opened, 
kept,  or  need  for  aaoh  purposes,  to  be  de- 
otared  a  common  nuleenee,  and  common 


or  on  non- payment,  to 

Houa  of  Correction,  w- 

labour,  for  «U  mouth*.    Fenelty  on  any 
Owner  or  0000  pier  cf  aaah  nanaa,  orBaa,  An, 

or  of  any  peraon  having  tha  care  or  manage- 
ment thereof,  or  of  conducting  the  bualneaa 


grsnelislwayalndloatedbyaloei  of  warmth 
in  the  part,  the  diminution  of  pain,  the  dis- 
coloration and  vesication  ot  tha  outkle, 
and  the  tbla  Ichorous  and  fetid  discharge, 
that  directly  afterwards  taken  place.  At 
the  same  time  a  llaa  of  demarcation  ia 
obeerved  between  the  living  and  the  dead 
part,  pointing  out  la  nnmlitakahla  cha- 
racters the  boundaries  of  the  disease. 

Gangrene  never  attack!  a  limb  or  part  of 
tha  body,  while  the  circulation  la  strong  and 
active,  bat  always  prefwa  a  part  where  the 
cu-onlatlon  ia  weak  and  languid,  and  If  In 
tho  lag,  tha  dlieaae  begins  in  the  moat 
remote  part,  tha  toes,  and  extending  up  the 
limb,  klluni  all  to  the  centre  aa  ltadvaneea, 
until  it  reaches  a  part  of  tha  member  where 


of  tha  living  and  the  dead,  and  after  a  tuiaa. 
tha  daad  ifieb  (alia  off.  enacting  a  iiatnral 

nan  la  a  form  of  gangrene  that  often 
ranee  In  hoapitala  and  jails .  and  carries  the 
patients  of  hka  a  plane,  called  eeeswal  jusa- 
(wa,  bnt  of  thla  it  ia  not  requisite  hare  to 


proper  head. 

!.it-  -To  be  of  any  effect  the  treat' 
ment  of  gangrene  must  commence  early, 
and  before  the  ichorous  discharge  takes 
place,  and  consists  mainly  In  supporting  tha 
strength  of  tha  system,  and  rousing  the 
flagging  circulation,  so  aa  to  enable  tha 
blood  m  the  diaeeaed  part  to  realat  tha 
further  progress  of  the  gangrene.  For  thla 
purpose,  the  temperature  of  the  part  must 
be  raised  by  warm  emollient  ponltloti,  and 
thein  ter  n  el  exhibition  of  wine,  bark,  quinine, 

___„ ,  occasional 

tthnnlant  a  doae  of  the  following; 


re  every  three  or  four  bonis.    Take  OS 

..  -f  — ,Bnonul    ,    ,    i  scruple, 

Klon    .    .    .    Idreohm, 


Compound  tincture  of  bark . 

Sulphuric  ether  .    -    ■    ■    1 ,- — 

ktlx.  and  give  one  teluetpoonfttl  every  two, 
three,   or    tour    ho"—     aejwrrt Pub    :,.    .>,, 


0AR 
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keep™  r  tht  part  In  a 
rath.  tUl  rarelton  eels 
"■""  -eturulnK rltallty. 


arcane*  of  the  ea 
■  late  of  emollient 
Id  and  the  attinlc  e 

GARDEN.  —  See  Fiawm  O. 
KiTCiirn  Garjieh. 

GARDEN  ENGINE, 

signed  for propelllnswn.__ 

diatence,  ferine  purposes  of  Irrigation.  Thi 
most  dnlrsblc  Tsrlely  of  this  machine  1l 
But  which  Is  furnished  with  a  aneklng  pipe, 
like  the  Are  engine,  by  which  mom  I?  there 
be  ponds  or  regular  aupplle-  *—  -'■■--  — 
wall!  In  ■  nrden.  the  Iibol 
the  w»t«r  "^ 


of  design  ;  It  le  more  In  keeping  with  Um 
that  they  should   be   u  Tittle    formal    is 

Bff 


mr  of  carrying 


'hat  of  ruitkity. 
_  Flog  la  perhaps 
as  well  adapted  fur  the  purpose  ai  any. 
Covered  seats  are  alao  essential  adjuncts  ; 
they  (re  twoally  constructed  from  boards 

rerally  semi -octagonal,  and  placed  io 
be  open  to  *- —     ""— ■ *■ 

:  portable,  m 


e  bore  of  the  barrels  may  be  formed 
-•■  —m  lathe,  and  consequently  made  per- 
fwtly  true;  the  piston-rods  mart  Biaotly 
in  the  dtrectlon  of  the  aula  or  the  barrels  ; 
and  therefore  operate  with  the  least  poail- 


if  wood  or  Iron,  and  ai 


»«W 


plaord  la  different  poeltlona,  a 
the  boor  or  the  day  or  the  a. 

year,  which.  In  conrlnsd  spots.  Ii 


a  central  plrot,  for  the  tune 
il  they  are  opaque,  bat 


approprlnts  Bents  placed  in  the  moat  ftTour- 

able  poaiUon.    These  wats  arc  made  either    flowers  and  plants  grown  In  the  garden, 
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rosy  b*  nude  of  any  design,  according  to 
finey.  The  one  shown  In  the  pngi-STing  li 
suggestive  of  a  rustic  Had  Inexpensive  kind. 
GARDEN  SYRINGE.— Gardes  syringes 
are  of  different  kinds  | 


d  is  generally  about 
a  feel  in  length  ud 
t>     Inches     In 


lag  a  plu,  be  x  pplled  so 


tor  to  turn  it  Id  any  di- 
rection and  to  >ni  ingle. 
The  pin  by  which  these 
alterations  in  effected, 
I*  worked  by  •  groove 


,  or  n  spreading 
,  or  a  dingle  Jet 
ne  opening,  r— ■ 
fbrtfiet  pleasi 


This  is  sn  elegant  sod 


n  with  It.    Garden  tabies  may  be  ma.de 


depleted 


— inthst  °-  - 

gardener  am  possibly  be.    It  Is  necessary 
that  he  should  neve  bed  ranch  practice  In 

11  puis  of  horticulture,  and  that 

_. possess  a  genius  and  adroitness, 

fitting  hint  Mr  mslflng  experiments,  and  for 
„...,..,„...-  ■.■_  tbroag],  dUcoltkn  that  the 


—  ._._, „ j.    He  should  pounM 

a  spirit  of  inquiry  into  the  nature  of  plants 
ana  vegetation,  sad  be  acquainted  with  the 
rasonrDes  of  art  that  may  be  mads  available. 
11m  mod*  of  growth,  the  pruning,  the  soil, 
the  heat,  and  the  moisture  that  suits  part, 
eular  plants,  are  not  to  be  undarataod 
without  a  native  taste,  and  clone  application 
of  the  mind.  There  arc  few  things  to  be 
done  !n  a  garden  which  do  not  require  a 
dexterity  In  operation,  and  a  nicety  in  selist- 
!ng  the  proper  season  for  doing  It 
gardener  should  be  a  sort  of  prophet  info 
seeing  what  V" 


be  a  sort  of  prophet. 
'"  — pnen   --•■-■ 

!ble™? 


and  Indus  trices ;  possessing  a  superior  de- 
gree of  sobriety  aad  moral  excellence,  as 
well  as  genius,  and  knowledge  adapted  to 
■  He  should  be  modest  In  his 

opinions,  and  erer  ready  to 

avail  himself  of  the  suggestions  of  others, 
when  they  are  founded  on  experience  and 

GARDENING.— As  every  person  who  li 
his  own  gardener  Is  naturally  anxious  that 


secure  these  advantages : — Perform  easri  ope- 
ration at  Vie  proptr  snuan.  The  aetnret,  and 
therefore  the  best  Indications  for  the  opera- 
tion of  sowing,  reaping,  transplanting,  fcc. 
ere  given  by  the  plunts  themselves,  or  by 
the  progress  of  the  season  as  indicated  by 
other  plants.  But  there  are  artlfldal  calen- 
dars or  remembrancers,  which  serve  to  aid 
the  memory,  although  they  will  not  supply 
the  place  of  a  ws.tohfulandTijrtln.nt  eye,  and 
habits  of  attention,  observation,  reflection, 
and  decision.  Pirform  every  optratim  in  Oil 
sen  maniier.  This  Is  to  br  acquired  In  part 
by  practice,  and  partly  also  by  reflection. 
For  example,  In  digging  over  a  piece  of 
ground.  It  Is  a  common  practice  with  slovens 
to  throw  the  weed*  and  stones  on  the  dug 
ground,  or  on  the  adjotelng  alley  or  walk, 
with  the  Intention  of  gathering  them  after- 
wards. A  better  way  Is  to  have  a  wheel- 
barrow, or,  if  that  cannot  be  had,  a  hug* 
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they  ere  taken  out  -of 

the  ground.    CwnplHt  every  part  of  att  optrm- 

frMthenetare 


fcm  up  procttd.    T 

•Infi  be  attended  to,'  partly  SSifl 
of  the  operation,  partly  from  the 
eat,  yet  the  JtHtarani  gardener  *ril 
*■  view  a*  roach ■"-     "- 


Kill  hi 


jjssy 


ksn  U»  ground  stirred  by  the  Dutch  boa, 

the  weed*  ntu  off.  Bid  the*  the  potatoes 
e*rth*d-up  with  the  forked  bos.  Mk  ordinary 
pintle*  would  be.  Brit  loam  over  the  wheat 
of  the  groand,  thn  ton'  '  " 

anil,  leatr.,  to  urn m , 

earthing-up.  If  the  weather  wen  certain 
otf  held***  nod  for  two  flats,  thl*,  on  the 
Iwtndple  of  the  djyhaWn  at  labour,  would 
•ertoMBlT  be  aoawwbM  Ike  moM  eceaoaweal 
■nod*.  Bat  wppmeng  th*  wemttw  dry.  tw> 
part  left  hoed  nd  not  raked  will  for  ■  time 
■Bjpejaaabdaaadi  aadtfrahntaafcH 
to  fall  la  the  night,  the  operation 
defeated  tn  nott  Mil*.  Bettor.thero 
hoe,  rake,  ud  eerth-np  a  10811  part  at  a 
time:  ao  that,  laart off  waarayoa  will,  that 
whir*  Is  dona  w*U  be  rnmpleie.  AoHou 
fob  iffon  tea  oesia  —sir.  This  advise  la 
■rite,  but  It  I*  of  great  Importance ;  aad 


Are  too  hoeing  between  rows,  it 
down  yonr  hoe  blade  upwards,  at 
tow*,  and  ran  off  toe  nearest  » 

walk.    Lay  your  Implement  dci._  , 

to  the  rows,  with  Ita  face  or  blade  to  the 
ground  :  then  walk  regularly  between  one 
row  to  the  alley,  and  along  {he  alley  to  the 
path.  In  general,  do  not  leave  off  in  the 
Middle  of  a  raw.  Straighten  tobt  tranohee 
in  digging,  became.  Independent!}-  of  ap- 
pearance*, ahould  a  heavy  rein  of  aome  days' 
dariUon  intervene,  the  ground  will  bare  to 
be  re-dog.  and  that  win  be  more  ooromo- 
dloualy  done  with  a  straight  than  with  a 
crooked,  and  consequently  unequal,  trench, 
/a  pauma  to  mil  from  tour  iccrl.  or,  n  ant 
niton   keep  a  vigilant  look  out  for  weeds, 

..„..,*  i ^  Uy  other  deformltiea, 

or  aome  of  cfaem.  In 

Oar.,  ._ 

through 


decayed  leave*. 
and  remove  them,  or  aome  of  them.  In  pass- 
ing along.  Attend  to  this  particularly  on 
walks  and  edglnga.  and  In  pnaalng  throng* 


In  large  ■•  well  at  in  small  gardens  may  be 
effected  by  this  sort  or  timely  or  preventive 
attention,  which  lndncea  anltable  habit*  tar 
■  young  gardener,  and  ooouplea  very  little 
tone.  InaMatrmoama.trmfparto/acrop, 
Moot*  at  the  same  time  the  roots,  leave*, 
■Urns,  or  whalerer  else  belonging  to  the 
plant*  of  which  yon  have  cropped  the  de- 
hired  parte,  la  of  no  further  use,  or  may 
a  appear  slovenly,  decaying,  or  offensive.  In 
cutting  cabbage,  lettuce,  borecole*,  fee,,  pull 
the  «Wi»  (with  eioep tine*)  ami  root*,  and 
a  them  atonee  with  the  oatalde  leaves  to 
the  oaupeat-heap.  Do  the  lame  with  the 
feanhn  of  potatoes,  leave* of  tornlpe,  carrots, 
Celery,  fee.    Do  not  inner  the  haulm  of  pau 


gathering  of  the  crop.    Cut  down  Hit  Unlit  of 
..  ,7  * E,  abjuk,  with  theproper  exceptions, 

it  they  have  folly  done  aowertBE'. 

' object.    Cutoff  decayed 

tharrrbol'atauieTtl 


to  be  laeked  over  every  day.  ai 

morning  dewa  are  evaporated,  for  this  pur- 
pose and  tor  fathering  decayed  leave*,  tie 
ap  tall  growing  at— I  before  they  become 
atnunrUng,  see.  hen  —rtpmrt  ptr/at  in  alt 
MaaL  At!Mdm*rei*g*iii!eutunintowr''- 
emi  balldmf*j  and  get  them  repaired,  pal 


id  balldtafa,  M 

i,  and  glased  w 


m  repaired,  paint- 
ed.   Attend  at  all 


pnrthnlarry  that  they  are'placed 


a 


If  ouae  every  implement,  ntenall,  oi 

not  hi  ire,  both  in  winter  and 

Allow  no  blanka  In  edging*,  rows,  single 
Us,  beds.  fee.  Keep  edgings 
to  the  greatest  nloety.  Keen 
hs  mini  ™  wall  trees  filled  with  wood 
aconrdntg  so  their  land,  and  let  their  train! 
be  In  the  flnt  etyle  of  perfection.  Keep 
walk*  In  ■erieot  tbnn,  whether  raised  „ 
■at,  tree  from  weeda,  dry,  and  well  rolled. 

any  operation  without 
a  that  yon  can  do  with 

""    med  by  glove* 

, which  tercot- 

In  wedge-like  thtmblea  of  ateeL  kept 
Moetetbar  oaeratloni  may  be  per- 

... -tiove*.    Always  wr- 

~       U-dt| 


JoIiujoh'i  Surf  Lady  Smr  Own  Oi 
Mmm't  Brtrj  Man   Bit  Owe   Oardtutr,  %l  - 
Taflor'J  Werkniv •<"*'•  Oar,'  ■       -      ■ 

■•— *w* ImualltJ.  la.;, 
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GARGLE. -A  liquid 
Hi  back  purl  of  the  mouth  or  upper  pert  of  the 
throat     Garglee  ire  applied  by  allowing  ■ 

over  the  affected  part,  by  holding;  ths  had 
backwards,  uid  breathing  through  It,  by 
which  maun  the  liquid  is  agitated  ud  its 
action  promoted.  Gargles  are  not  to  be 
an-allowed.  It  often  happens,  homnr,  that 
paUenta.  either  by  accident  or  negllgetise.  do 
■  wall uw  a  certain  quantity,  notwithstanding 
the  Instructions  given  them  to  the  contrary. 
Car*  should  therefore  be  taken  to  avoid 
miking  garglsa  of  audi  substance*  u  may 
ooa^un  uu pleasant  symptoms  In  small  doee* 
though  they  may  not  perhaps  amount  to 
poisoning.  Gargles  usually  have  Tor  their 
bull  diner  simple  water,  or  milk,  wine,  or 
vinegar  diluted  with  water,  to  which  In  both 
oaiea.  sugar,  honey,  or  syrup  is  genera"' 
added.  The  quantity  used  at  a  time  un 
ordinary  drcumttauces.  may  be  about  ti 
"•'rds  of  a  wmeajIaaanuVliSee  W 


e  Mouth,  a 


GART.IC— A   hardy  paraanial  boll 

noted  plant,  growing  naturally  In  SloUy 
and  the  aoath  of  France.  It  la  cultivated 
Or  the  sake  of  the  balk,  wMoh  Is  natd  In 
lalflndaof  diahea, 
•"I  !■  .general  Inrro- 
dnaed  only  for  a  short 
period  Into  tbe  dish 
-— — iking,  and  with- 


sa-sen*asta*  by  planting 

is  otovea  or  oubdirl- 
...ooj  of  tbe  bulb,  and 
prefers  a  light  dry  soli, 
rich,  bat  not  reetntly 
manured.  In  Fabruary, 
March,  or  beginning  of 

foil  bnlbs.  divide 
Into  separate  c1o**l.  __ 
plant  them  singly  In 
Beds,  In  row*  ienr**' 
wise.    Set    them    f 

*  v  ini4ma  to  mne  fc»L 

wo  or   three 

drill*  or  in  hole* 

with  a  blunt  •  ended 
dibble.  In  piecing1  the 
cloves  In  drills,  thrust 

_      ..     little  into  the  ground,  and 

earth  them  over  the  proper  depth.  The 
plant*  will  shortly  appear;  keep  than  clear 
of  weeds.  The  bulbs  will  be  fall  grown  ' 
July  untie  beginnlngof  August.  Themnl 
rtty  of  tbe  bulbs  Is  discoverable  by  tbe 
leaves  assuming  a  yellowish  hue.  when  they 
may  be  taken  up.  Continue  the  stalky  part 
of  the  leaves  to  each  root ;  spread  tbero  In 
tbe  m  to  dry  and  harden,  and  then  tie 


GAELIC  PI  CKLK.— Steep  a  quarter  of 
pound  of  ginger  In  strong  salt  and  water 
it  five  days,  then  ant  It  Into  (lines  end  dry 
.1  In  the  sun,  nut  It  into  a  large  stone  Jar 
with  a  gallon  of  white  wine  vinegar.  Peal 
one  pound  of  garlic  salt  It  well,  and  let  it 
stand  in  the  salt  for  tinea  dan :  wipe  It 
"  dry  11  In  the  sun,  then  put  It  Into  the. 

..      »..h ^  „[■  „  potui,]  0f  i „,,,. 

__iit  and  water  and  wau 

«•  pound  of  mansard  aaad  bruised, 

Suerter  of  a  pound  of  turmeric.   Shake 
igredieuts  welt  In  the  jar,  and  add 

es  into  season,  salting  and  drying  them 
riously  In  the  sun.  When  oompietad, 
pickle  should  b*  kept  for  a  year  or  taw 


id  boll  It  for  Are  mlnatea  longer ;  repeat 
the  process  a  third  and  fourth  time,  then 
strain  tbe  garlic  and   send  it  to  table  In 

-*-■-■    Tie  strength  of  tbe  flavour 

' — -eased  or  diminished  *r 

GAJUJCVITnwjAR.— Stoop  a  small  clove 
of  garlic,  anntnieg  tu-uleed,  sndtwoorthn* 
cloves  In  a  quart  of  vinegar  tor  a  weak 
Bhikttw  it  well  every  day!  attain,  swr 
bottle  it  for  nee. 

GARNET.— A  well-known  mineral,  con- 
sisting essentially  of  crystallised  alumina, 
with  allien,  magnesia.  Iron,  &c  The  moat 
valuable  Is  the  prmow  garutt,  elmandlne  or 
earbunol*,  which  It  commonly  a  transparent, 
red,  and  beautiful  mineral,  either  eryaiailleed 
or  In  roundish  grains.  The  prrope,  a  blood- 
red  variety,  la  perfectly  transparent,  and,  tn 
roundish  or  angular  grains,  is  the  next  in 
yalce.  The  common  garnet  I*  not  trans- 
parent like  Uw  preceding,  and  Is  moat 
frequently  of  a  dull  red  or  blackish  brown. 
The  black  garnet  1*  a  mineral  found  In 
volcanic  rocks,  and  worked  into  necklace*  U. 
Hapten, 

GAROTTOIG.  —  A  species;  of  personal 
assault  etaMy  practised  by  footpads  and 
highwaymen  for  the  purpose  of  robbery. 
The  manner  in  which  this  kind  of  attack  ll 
committed  la  as  follows  -.— A  person  walking 
along  unsuspectingly  Is  suddenly  rushed 
upon  from  behind,  and  a  pair  of  band!  art 
tightly  clenched  around  his  throat,  which 
effectually  prevent*  hi      "  ' 


thronch  snflbeatlon -,  In  th ......  ,. 

attacked  is  robbed,  and  left  lying  In  tbe  road 
to  recover  In  the  beat  way  he  mr 

"""".  ™™.!T"" being 
him.  These  dastardly 
sach  in  extent  a  few 
numerous  plans 
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wrlit,  ud  with  which  the  person  assaulted 
on  to  stab  the  person  behind  until  the  bold 
wu  reHnq«l»hed.  A  kind  of  mil II  mi  alao 
uvsnted  to  be  worn  round  tbs  Ulroit 
which  waa  made  of  Iron,  end  studed  with 
spike*,  the  tint  touch  of  which  would  ef- 
fectually  compel  the  cowardly  robber  to 
desist  hi  hit  attempt  Foot  passengers  were 
also  cautioned  to  walk  M  Bur  from  the  will 
hud  M  Dear  to  the  rood  as  possible,  so  is  to 
render  In*  opportunity  of  spiinging  out 
from ulbDlh lew thToonbla.  Inoonntction 
with  thi»  hnd  uj  other  attacks  or  a  similar 
oharaoter,  persons  should  be  cautious  when 
walking   ilea*  aii   unfrequented   rood  it 

abt-ttine,  not  to  linger  by  the  mj,  or 
er  themselves  to  be  led  aside  by  any 


below  the  knee  thin  above  it,  u  the  thin 
bono  It  better  capable  of  misting  tbe  pres- 
■ore  It  ii  subjected  to  then  the  more  Atthj 


Ebutle  garters 

rear,  u  thou  that  an  tied 
_  knee  and  fall,  from  the 
of  the  Kg. 


la  varlouely  appreciated 
- -Mta  and  prelu-" —    "' 

se  who  have  given  It  atrial.    To 

gas  on  a  email  scale  U  obviously  extremely 

nuke  the  name  play 

against  the  I—" * 

toe  vessel  eeti. 

Men  In  the  engraving. 
It  will  be  bett  to  bate 
several  Jeta  of  flame 
with     separata    stop- 
cocks, and  the  boiling 
may  then  be  regulated 
by  Increasing  ;or  dlml- 
„ number  of  Jeta.    Stewing  re- 
quires only  leal  beat  and  consequently  a 
.. —  ii...   ii Routing  by  gas  may  be 


isappfc 


Illustration.  In 
fined  upon  s  ■">! 
little  fuunei 

Esther  wltb 
tide  of  th< 
roasting. 
The  circle  of  tb» 

the  gas  to  corns  up 

la  Sited  oa  a  table,  and  fil 
circular  ring.  Ilka  that  of 
having  a  number  of  small 
the  top,  through  which 


te5nlT*th   the   soman    S* 

a  reflection  of  heal  from  tl  - 
ue,  are  sufficient  to  effect  t 

dame  Is  produced  by  causing 
...  .1 k  -  pjpe  ^  which 


an  orifloe  at  the 


■nipended  by 

coos  can  letlt 


._.  „ rea.    ThL 

rep  res  en  led,   biting 

balance  weight,  r* 


into  which  the  psiy 
and  melted  (at  fail,  isi 


la  then  Impaled  on  tbe 
spike  In  the  omtn. 
TnU  apparatus  is  both 


Tlooa  that  one  appa- 
ratus la  only  oilnili- 
ted  for  things  of  cos 


be  requuSEcookuit: 
by  gaa  baa  Us  advantage*  and  its  drawbacks ; 

1 t certainly  consumes  less  fuel  and  en  Bull  lew 
trouble,  and  in  inmmer  time eapeehur^Ba 


when   tha  nam*  directly   acta  Boon 
arUole   iiaalf.  are   impregnated   with 

odour  and  taste  of  the   gas.   and 

quently  rendered  extremely  (ii 

the  palate. 

GAB  LIGHTING.-Thesoc, 
attended  gaa  lighting,  wbersve 
Introduced,  baa  now  effected  It 
erery  town  and  village  of  any  — ,. 
and  causes  It  to  be  used  not  only  fur  th- 
ing*. Tbe  relative  amount  of  Ulnminilia) 
power  is  comparison  with  the  Quantity  <• 
cu  consumed,  dependa  in  a  great  meanr 
on  the  kind  of  burner  through  wham  lb 
Dime  Is  emitted.  It  is  found  by  experunm 
that  when  an  argand  burner  la  oonstniet* 
with  holes  of  a  proper  use.  and  a  pnpt 
from  each  other,  with  an  ii 
"rood  as  to  admit  the  _ 
necessary  ft>r  the  pesfel 
■*~  gu.  It  given  more  list 
ftom  the  —a  quanul 

"  boRUBg. 


than  can  be  obtained 
of  lasby  any  oil 

Other  burners 

by  the  names— slngls-Jet,  oookepur.  sub 
let  or  fan,  fish-tail,  and  bat-wing.  Id  t 
single- jet  the  gas  Issue*  froan  a  situ 
apertnre;  In  the  oookepur  (1>  fno  O 
apertures,  a*  shown  lu  tha  figure ;  In 
union-jet  (3).  from  a  series  of  amsd1  ■— !- 
that  all  the  Jets  may  unite  lateradl 
bat-wing  (3)  - 
of  holes;  In 


__S;S 

the  iuh-ts.il,  by   maXluc  ■> 

.„ h  other  and  yet  Inane  Ikon  t 

bole;  and  the  argand  from  a  tar 
aU  holes,  the  centre  of  which  Is  > 
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u  should  either  be  .„-. 
contracted,  until  it  gives  ■  dear  ejllt.,.,,,^,. 
nuu  of  three  or  four  Inches  la  height.     In 
the  fish-tail  burner  If  ths  luuli 


■■Ting  of  ni  In  proportion  to  the  dlmli 
turn  at  light.  Hence  the  Important  con- 
clusion, that  It  la  more  eoonomkaJ  when  tht 
light  It  too  atrong  to  proaure  ■  smaller  kind 
of  burner,  or  where  several  light*  ire  need 
topotoutsomear  them  altogether,  than  to 
lower  the  fleine  on  the  whole.  Various 
oniculatione  of  the  relative  expense  of  gas- 
light compared  with  other  lights  bare  Been 
mad*.    Thus,  when  "-" —  "■-  -■' 


of  tallow, 
Chat  t. 


u  candles  three  tl 

Jo  oil  la.  per  gal 

via  cublo  feet.  It 

relative  expense  will 


r<a  the  prh  ' 

m,  and  co 


i  aparks.it  cannot  becareleMly 
i»hw  iu  oinbact  With  bed  curtalna  or  sub- 
■tlDWI  eaal  ly  ignl  ted,  end  It  require*  scan*  I  j 


bv  the  simple  t 
and  even  when  •* 
of  an  attendan 


a  defect  la  the  fitting 


household  by  the  dlssgre-eable  as 


And  Iti 

n«incella___ 

ocldentnl 


In  any  ordinary  epert- 


er  0011  lined  sltua,- 
mpal  In  quantity 

pipe.  It  Is  only  by  the  grossest  nrriuinen 
or  negligence  that  a  light  will  be  Buffered  to 


or  negligence  t 
approach  It,  t- 
Teape  by  tf 


e  should,  every  night, 


previously  to  retiring  to  rent,  torn  the  gaa 
off  at  the  mala  with  his  own  hand),  and 
examine  each  stopcock,  to  sea  that  it  hat 
been  properly  attended  to. 
GAS  il  EfElL-The  water  HI  meter  by 

tlon,  mar  be  thai  illustrated.    WUMotSfl 


outer  case  a  a  more  than  half,  ailed  with 
water,  there  la  a  dram  0,  moving  round 
upon  two  plvota,  and  divided  into  four  oom- 
pertmenta,  t,  r,  d.  c.  by  as  many  bant  parti* 
tlons,  but  rnslosed  at  bask  and  front  br 
straight  aides.  The  parUtlone  are  beat 
round,  so  u  to  form  a  central  space  g,  and 


a  a,  by  illts  In  the  rim  of  the  drum.  Too 
gaa  enters  at  the  back  of  the  outer  cue  by  a 
pipe,  which  proceeds  Into  the  central  apace 
where  It  turns  up  and  rises  a  little  above  the 
level  or  the  water.  One  of  the  pivot*  on 
which  the  drum  works  Is  Axed  In  the  bend: 
or  this  tube.  A  peg  on  one  of  the  straight 
sides  at  the  back  la  the  other  pivot,  and 
carries  a  toothed  wheel.  As  one  partition 
gets  filled  with  gas,  it  becomes  lighter  and 
rises,  thereby  causing  the  drum  to  perform  a, 
portion  of  a  revolution.  In  the  aoeom- 
panylng  engraving,  the  pipe  a  la  pourinr 
gas  Into  the  division  In  the  direction  of  the 
arrow.  Aa  the  gee  accumulates  In  It,  It 
gradually  Una  this  division  out  of  the  water 
and  brings  the  compartment  t  i  Into  the) 
same  position.  As  this  gets  tilled  and 
ascends,  the  compartment  d  comes  ronnd; 

win"  rate.  ooheewbatcrfevol|luMonn<1Nown'fj 


it  through  th 


top  of  the 
Tnu*.  whll 


BUppljlUI 


J*"*" 


and  while  the  one  Is  parting  with  It*  gas 
the  other  Is  being  filled,  and  so  on.  A 
toothed  wheel  gives  motion  to  a  train  of 
wheels,  adjusted  ao  aa  to  represent  the 
Quantity  of  gas  consumed  on  a  dial.    This 


Is ;  that  Is. 


THE  DIcnOUARr  OF 


1000  cubic  feet-    I 


that   IN   oublo  feet   of  gaa 

through  the  meter:  ud  ot  ■ 

nlete  revolution  of  tall 

limes  the  quantity,  or  10 

the  motto*  of  file  bend  01  toe  mutnimt 

from  0  to  1   Indicates   10O0   feet:  ud   » 

complewrevolutiulo.oaoreet.    Tbsmotlon 

of  the  hud  from  o  to  i  of  the  left-bud 

lotion  100,000  oohio  feet    In  readW  off  the 
'    i  on  the  circles,  we  moat  take  the 


it  which  the  hud  li  pointing,! 
hi  autr  of  the  two  number*  that  the  hut 
may  happen  to  be  between.  I£  for  exaiupl 
the  bundbo  anywhere  between  1  end  ■  c 
*ny  one  of  the  circles. 


300  fbr  the  light-hud  etrol* 

Now,  anppoilne  that  in  taking  the  reRlit 
three  montha  before,  the  quantity  had  be 
set  down  u  aiWi  then  subtracting  tl 
from  13.300.  sire*  3300  cubic  feet  of  EM 
Uw  oonaumption  for  three  month*.  The  top 
or  njiiti  dial  1>  not  need  in  registering :  Its 
me  li  to  indicate  to  the  collector,  ud  el  so  to 
the  consumer,  thet  the  meter  la  notirgr  pro- 
perly (  for  they  could  not,  of  com  se.  welt 
while  1M  feet  were  being  registered.  Ch" 
oanmmera  ihould  not  lose  sijjiit  of  the 
meten,  but  from  time  to  time  take  I 
•ooonnt  of  the  gu  bdVned  so  u  to  asoerta 

leitei 

.    1„  _.   ... 

,.. . — .e  frequently  _  ,_,  ...    „_.. 

which  they  do  not  consume,  through  some 
defect  In  the  meter.  Gu  meter!  are  ueuellj 
supplied  ud  Hied  by  gu  eompuies,  ud  a 
small  lam  charged  for  their  annuel  nee. 

GATE.  — The   general   principles   upon 
which  gates  for  llelde  and  farms  „bould  be 
made,  an  u  follows ;  they  should  always 
be  made  to  fold  baok  upon  a  fence,  to  open 
beyond   the   square,   and   not  to   shut  of 
themselves.    When  theyshntof  thenuel 
•nd  are  not  far  enough  pushed  bnok  w 
opened,  they  are  apt  to  eater)  the  wheel  ■ 
art  when  passing,  and  to  be  broken,  or 
pout  snapped  asunder  by  the  oonouaal 

■nid  aa  aelf-ahuttlnr  gates  are  often   

aned  by  people   who   pue   through 
requiring  greater  attention  than  la 


principally  young  horses,  which  seem  to 
take  >  delight  In  loitering  about  the  gets, 
would  then  eeoape  from  the  field.  A  get* 
should  be  made  of  annMeBt  helpht,  ao  that 
horeea  and  large  oattle,  when pueningaeaiirJt 
It,  cannot  break  It-  Tula  fa  a  precaution 
which  li  very  frequently  neglected,  so  that 
howerer  strong  a  gate  maybe,  the  back  part 
lining  in  contact  with  that  part  ofshorst'i 
_.ieat  where  the  collar  usually  goee,  he 
without  inconvenience,  leua  nla  weight 
■gainst  the  opposing  bar  and  breaks  It :  bal 
If  It  were  a  few  laches  higher  It  would  press 
against  the  horse's  neck  and  windpipe,  and 
be  could  thus  make  no  impmaton  on  it. 
The  best  description  of  gate,  both  u  regards 
convenience  and  durability ,  is  that  earn  monty 
uaed  in  Suffolk.  In  thla  gate,  auapandlea 
Irona  are  need  Inetrad  of  the  ordinary 
,  by  whloh  nan  the  gate  la  pre- 
from  one  of  the  moat  common  MM 
dropping  at  the  bead.  These  irons  ate' 
made  In  one  piece,  go  on  both  sides  of  the, 

Kte,  are  riveted  through  the  back  and 
Igea  with  thick  leaden  or  ilnc  collars 
between  the  iron  and  the  wood ;  elaap  round 
the  baok  head,  to  form  the  upper  hugtaa 
iron  without  being  welded  into  a.  close  eye 
by  which  the  gate  would  be  confined,  and  a" 
the  lower  ledge  turn  up  to  form  one  of  So 
pairs  of  Hon  upright*.  The  second  pair  a 
uprights  are  also  riveted  through  to. 
ledge*  with  thick  email  leaden  collars,  • 
prevent  the  Iron  from  injuring  the  wood 
ud  with  a  thin  piece  of  line  for  the  sen 
reason,  between  the  Iron  and  the  bad  « 
the  gates.  A  gate  made  with  aswu  want 
flrtrees.ud  having  the  advantage  ofaaf 
Irons,  will  last  a  great  many  years.  If  e* 
out  of  good  timber,  three-inch,  rjlant 
feet  long,  there  la   n 


planka  nfci 
eye'for~S*"nookln  thekran 
iron  la  made  oblong,  to  give  the  irata  rouml 
rise.  One  only  fastening!  nsed  are  chati; 
eighteen  Inches  long,  dm  near  the  tops 
the  post  to  a  hook  near  the  middle  of  • 

that  end  of  the  gate,  and  allow*  of  it  git* , 
i  little  way  outward.  The  mo*  cohosh* 
«*n<n  for  a  gate,  (Or  mi  entruoe  HI 
and  egreas  from  a  field,  Is  at  the  end  of  at 
or  both  head  ridge*,  which  an  always  I 
warded  aa  the  boundaries  of  Held*. 

QATK  FA.STKKHH—  Muy  eontrtvanc 
are  made  n  of  to  keep  galea  fastened :  B 
of  all  these  the  following  will  be  round* 
moat  simple  and  emcaoioas.  Anlroa  loaf 
driven  into  the  middle  on**  rail  of  tbeei  , 
ud  a  rope  oaat  over  the  braneh  of  a  naif 
homing  tree.  A  rough  pote  may  then 
fitted  at  one  sad  with  scrapie  long  anoav 
to  work  in  the  Iron  loop  of  the  gate  wftnt) 
jumping  out  when  jarred.  Total*  posa  1 
rope  la  fixed  at  aoeh  a  distance  froea  I1 
other  end  that  when  suspended  and  t 
staple  is  dropped  Into  the  iron  loop.  Iherl 
ind  pole  will  remain  obBqo*  when  th*  ■ 
I*  abut.  Tula  will  be  explained  nyl 
accompanying  sketch,  the  fa,  a  afarnrl 
opwially  bow  the  staple  and  tna  sneaa  > 
together.  Whtn  the  gate  is  npaMd  1 
pol*  Is  at  the  aante  time  pushed  tan*,  bat  i 
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GEE 


tfffpLw 


<atiati  eases*  ttaasBin,  Bid  at  the  pole 

"■n™*  ■■  the  rope,  thlt  can  tuner  tail 

5flE  OPBFBB.-A«j  plan  by  whinh 
ftfm  oi—i  to  admit  reticles  to 
*a»teate*Sle^sb*  arrrerto  '■  ■ 
Bee.  ■?  wtS^Jd.  may  be  cffp 
*BM  ■*  aaUawe.  Oa.  the  appn 
■■sail  the  gate  opena  aoparei....,  _, 
**.  rautioB,  wit  dan*  again  after 
■**nage  kaa  paiaed  through  without 
■?•*>»«  aanae.  The  aBaatai aweaujaad 
J^P'alwletaatothaaToniid  at  abort 
*•*>>  from  Ik*  gate.  wW, ,  when  the 
*J> «  the  naadarsU  mar  these,  de- 

•nejawere  rrawralsrl  amder  ejoand.  By 
**•>*«*■*  Imn  a  toothed  wheel  la 
■* *  nam  and  to  torn  a  toothed  pmk 

*™_*>  the  ewtn*>g  poet  or  axle  of  tl 
«•»  -!*■  t*  throw  tfawaa  or  eloae  It 
CfCFFEina.— A  aaiiaiaa  tTMnrtii 
**»  to  pUMtap  e*l      teptoa^dlflsta 

For  lb 


g"»  ffaaVfau  ■■ ■  araeommolr 

■»  an  ui.  bum  effect  ma  y  b«  produced 
E^Ma>Hf  Dmple  rne.ru V-lW,  a 
a******  •  J"«  lea**;  anrt  nfteen  or 
"fjliataa.  wide;  oorer  it  with  flaira.l. 

fc*of  ■  Taidoetween  *M|  then  phi 
■J*  H  th,  tsual  at  oh  and.  an  d  plan 
**J-af  tW  tapat  (between  which  the 
2"T"«f  Bad  Oder  aba  Bat:  the  nut 
-7*J  aM  aaatar  the  tap**  and  orer  toe 
Hi?*" •"aaaaiaah.  taking  can  that 


to  ■scare  Itt  after  which,  the  remaining 
■nam  mar  he  taken  away,  and  the  work  j. 
than  complete.  Some  persona  hold  the 
board  over  the  aieam  of  a  kettle  for  tome 

time,  and  then  dry  It  eh 

to   Ironing;   o 


with  i 


two  glass  vessels ; 


;   others  eprinlie   It 


tubs,  which  Ota  into  its 
nee*  ao  a*  to  be  water- 
tight at  the  joint,  and 
rise*  Dearly  to  the  top  of 
the  upper  Teste!  from 

powders  (bicarbonate  of 
soda  and  tartaric  add) 
are   placed  Jry  in    tbo 
lower  Teasel,  by  remov- 
ing   the     metal     tube. 
which  ie  then  replaced 
and  flrcoly  pushed  down 
Into   its    socket     The 
npper  Teasel,  being  now 
turned  with  Its  mouth 
upwards,  la  filled  to  the 
top  of  the   glass   part 
with  the  water  or  other 
fluid  to  be  rendered  ef- 
ferreaoent.    After  this, 
the  lower  part,  as  previ- 
'    oualT  charged,  la  turned 
down  into  the    vessel, 
and  the  two  while  In 
tbla  position  are  securely  screwed  together. 
When  this  la  done,  they  are  turned  up  to 
their  original  poaltluo.  when  a  little  of  the 
fluid  Immediately  flowe  orer  the  ton  of  the 
tube,  and  runs  down  Into  the  vessel,  where 
It  minus  with  the  two  powders,  and  cauaea 
the  one  to  decompose  the  other,  and  thus 
liberate  the  eerbonio  add  gas,  which  la  done 
with  considerable  force,  10  as  to  rise  through 
thetube,  and  mingle  with  the  fluid  la  the 
Teasel,  whleh  thus  becomes  charged,  and 
when  let  out  by  the  tap  is  highly  enerreaoent 
This  machine.  If  well  constructed,  and  eape- 


the  gray  goose,  and  the  feathers  are 
_. .  valuable ;  but  the  latter  la  more  prolf- 
ub,  and  produces  the  "met  young  com.    The 
— ■*—  lbonld  b*»  pure  whit*,  and  of  a  large 
single  breeding  atook  consists  ol  a 
indOie geeae ;  these  are  enough  fear 
ary  farm-yard,  as  they  will  produce 

_.  nftyyonng  during  the aeaeon.    They 

may  be  lodged  la  almost  any  common  pace 

•  >ionse;  they  are,  however,  partial  to 

and  dry  «P°»  «•  "bicb  to  pase  the 

night ;  andaeonataot  eupply  of  fresh  Btraw 
preserves  them  from  Tsrmln,  and  Improves 
their  health  and  condition.     It  la  alwamt 


ai  *n  ifiroul  "lib "»  P"™«- *»  *^  ' 


d      :    Google 
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if  Floor,  11 te 


■  r«  k  Ufhh.  «HHd  U  OH    C 

a*  pnrfil  uil  sort  csrfnl  of 
Ma  Ii  »  .  ranedT  tht  MrrlOMl 
WpAMjfHnl  debtlity.  and  t) 

(m  Mag  dnw^Tbr  acid*  aUtallas. 
•■iittvMttUbnlH  of  iron,  itac  or 
fnr.atl  u  itotfan  ■  aural  ™hhjl«  for 
MiUMmtu  'IM  dm  of  ths  «. 
■Mmau i* t»o tatbumoonlkJa  t»m 
Ifc  « It*  aim  ten  rains  to  half  a 
fkhrtH«rilirioaad*Ti  of  th*  tins- 
BlkaaMHH  in  a  riMpiaM  of  sold 

•\AJi~Tie  term  gentleman    . 

^r--  «  inferior  dcaltfnatlon  to  that 

*»;  bit  wh>t  is  the  aenerto  dir- 

Mm  the  two,  wriitra  aro  i 

lateiliag  to  Blacaatunc,  tt  is 

B  law,  or  la  tfw  nnlierelty,  o 


■  "■Mgittralea,  esqoires. 
■w  land  profeaatont, 

hose   language. 


■na.naiIW.Mf.-'  the  aortal  •«- 
■  af  laia  Urn  la  capable  or  a  wldai 
■*".  a  person  Mntr  considered,  such 


■Wank  im.  i  rratlty't  Jmiiynn 

— 'iDiatau  a  am.  i  «™tvi  ciuo" 
■»  lla  i  Afantu'i  Otmrml  Dtotia- 

»*'.BB,(W*.li.M.;Wr*^ 


a.  ««.  M.  ;    Oolitn'l  fan 


>>A*s  »«■*•*.  la  iKnOairi 
'**<*■!»■,  4i   tAxOUtn-t   On- 

' r-ma  m*  a****,  at  w.;  «n> 


*  Care/ it*  HMIi 

eras."  " ' 


'(  (\rtttHia.  %i.;    Wood- 


-Mrt'i  illfar,  3li.  j   "unto-i  4n- 

rfau.  *»  M.  |  iaito-'j  Anaixt  «d  Jrsdkm,  la  U ; ; 
PMKfi,\<*.ti.;rimiaat;Cemrw<ai*t\i.t<L; 
HHtta'!  Cautnxttvt,  3i  id.  |  JmWl  ftidlBTW- 
EMt,  sa  ;  rtrloin-  Jrtoi,  «a  M  ;  ./«*«*>!•'•  Attn 
«/  /■*»*•  fliagrssay,  iii  M. 

Uae  of  the  Globes.— »u»  EausM  <a  III 
JWrufrint  Ktotn.  u.  ;  Sulla-"!  ExtrdMi  M  Oi 
QUHa.lt.  id.;  AUIrr'i  OiovrapAr  "f  '*«  Otooa; 
(aCA;  ifo4nau'j£MHfa>dDi>/()l<01lit>ei,i>.| 
ftn'i/mmk!  *acr  u»  U<  (J*  »/.  St.  *£  I 
Anl*  iia  IA*  (Taj  */.  It. ;  fhoctll  (M  CMC/, 
St. :  01  Iforyaa'i  ft-rafui,  St. 
GEOLOGY.  —  Book!  :  C&msirt'i  Omrat, 

" '     '&& 

Htwbtfi  Diaia- 
,.  11a ;  Udebcotti 

M<mUlTi   f*    ', 

/JlcAarrf»it'i    Ocolon  M  Bt 

Obtrrjn,   10a  Id.  i  Batmlfi 


d  Mimrabrft,  3U. ;  JBsaTi 


Cadifi  PnporltiHU,  at.  Id. ; 
as.  ;  enure* 'i  ^nn/yHotf.  hi.  0.1 ;  /ugtr'i  «p- 
mnua,  3a ;  A'titt'i  ktontnU,  icu.  M  i  PtatfaVt 
-      id,  «a  W. ;   A'*-imon-i  Zoatnu,  la  «A  ; 


.  DaJtart  Mwcftnl.  U  M  i  ita- 
nui'i  MiMt  la  Of.  t  DarWi  BtiUm,  u.  a*  t 
'  -'--J--£— Htafcli  Jar.  A'o, *. i  .v» 


anrdncr-i  Treatiti,  U.  t&  i  B»ii 

•urt'f  gHnmUai'(  DifizulHts,  1 1 

SKANirjIL-a.   genWof   beaaHfal 

Cita,  Indlgtnotii  to  the  loath  of  Afrlm. 
ordlnaiy  mode  of  oorulnutnB  each 
■pwli*  and  variety  Is  by  cuttings,  but  al- 
most all  the  aorta  prodoce  ripe  leeda  in  thM 
eooniTT,  bj  which  they  mar  be  mnltlplM 
and  ilM  new nrtetlea prodKcd.  Than*), 
If  ripe  before  nldinnuur,  mav  be  now"  U 
toon  aa  gathered  In  pots  of  light  rich  euth, 
and  placed  In  a  gentlt  bot-bed  and  shaded. 
The  plants  will  soon  n»  up,  and  If  wfcem 
.  .i — .-,„  UBntT  ]HTa  ihty  an  trnna- 

n  wllf  flower  In 

._„ aimer.    No  plant 

„ ally  by  eottlngs  than  tba 

shrobby  apttAti  of  this  family  i  f»  orrtttnnj 
mar  be  taken  o*  at  a  Jomt  when  tba  woo* 
is  twinning  to  ripen;  laid  in  the  a-ada  for 
■n  boar  or  two  uuitt  the  wound  heala,  and 
...  ..._.  . .iB  , 

i  the 


:;,  COOglC 


DAU.T  WANTS. 


1   pint;  agar     - 

"I  in  L 

_ I  Germany; 

Ill  root  la  highly  aateemed  umuDfthi 
moat  powerful  ud  moci  uaeful  of  bin 
tonict.     It  U  ■  remedy  very  serviceable 
IndlnaUsn,  general   debility,  ud  tudlc 


or  the  'Otter  ■wtallfe  nalti  of  iron,  line,  or 
illier,  and  la  tlitrnfore  ■  uaefiil  vehicle  for 
their  administration.  Tha  do**  of  the  ia- 
Aw  of  gentian  la  two  tableepoonfala  twloe 
a  dmr.  Of  the  BifnW  ten  griiru  to  half  ■ 
draonm,  twice  or  thrice  ■  day  -,  of  the  tine- 
tore.  ■  teMpoaafnl  In  ■  wioeglaaiful  of  cold 

GENTLEMAN.— The  term  gentleman  _ 
Muilderad  en  inferior  desl^natiou  to  that 
or  enquire;  but  what  la  the  generic  diffe- 
rence between  the  two,  wrfitr)  an  no 
agreed-  According  to  Blaokatoue,  it  ll  I 
student  at  law,  01  to  the  university,  ooi 
who  ordfeaaee  the  liberal  science*,  or  cat 
lira  Hit,  without  manual  labour,  and  beat 
tbeeharga  and  countenance  of  a  gentleman 
la  the  cue  of  an  appointment  of  a  charl- 

•  court  of  equity  directed. 

clod*  Id  the  definition  of 
'rates,  enjoin 

d  profeatloul 

of  to.  uniYerilUea,  attorneys, 
apothecaries,  and  Iht  Me."  The., 
nlucatlon  of  tbla  term  la  oapabla  of 
construction,  a  person  bdp£  coniLderea  aucn 
,-i...  — -—,t  are  governed  by  correct 
lie,  or  one  whoae  language, 
i,  and  general  outward  bem- 
rwbat  removed  above  the  la- 


Mr,  a*.  M ;  Pnnocft.  ed. ;  V*f<l  Ot 
t€;  Jttmgtati  Amutina  Otofraplr), 
iUinf I  Anrlmt  OmgraiAf.  it  ;  B 
Man*,  n  (J, ,  /Vi'i  Mtditnal,  it.  t 

Bahr'i  AS!f,''Ji'   &L;    Byfhu'l    Bril 


le  isoclfil  oii{- 


'"Wi  (>3ipp^j«,  u 


Fvpbfi  /or  Famifiti  and  Erfinoli.  3l.  W-:  <?m- 
f/*t  for  ttt  Vie  &  On  Mind,  at  i  SuWkm'i 
Q*Vnp>,y  Omeralltrd.  If.;  fftJiim**'!  flmnt, 
«■*■.  u.  ed.;  A»r<tawa'j  >WrWr*»W,  li  M.  , 
*»»■-»  Introduce*,  «.  M.  :  JfrJ.  MaW'l 
£■»"■.  *>.;  Ot^i  VHutlraUd,  3i.  i  Wolffs 
*^™p*»J*r*f«fary*u*WJ,*i.M.  2fus*ai* 
«f*Hia««ii  Qmvraefy,  t: ;  DranTi  J/aBm, 
•*;  *mr.  AoortoJ,  a.  s±;  o™,^,  /wwon, 
'1*  H:  na.,-1  Pnarutht,  It;   aomurflh't 


Mn&yieii,  n ;  JTiInrr'i  f/a*xmt  St 
=.,««.- Ptoplt't  Allot.  Jli.  ;  fiWWr'f  Jn- 
*■(,  it  «d ;  ftrt&r'i  ^Mtrofrnd  MAra,  it  ed.  ,- 
PhiUp'i.  101.  M ;  nndl3>'i  CompanUii*  lit  fii  : 
J/aoW(  CnMraclfH,  at.  Id ;  .fadifj  Indtantc- 
libit,  St  ;  fto-biB-iUlM,  b.  M ;  Jtbuua-i  AJUl 
of  Phyitot   Otogrtfii/,  l'x.  ed. 

C>e  of  the  Globen.— »ai>  laHDflj  o»  Wu 
IVrrufriai  OWa,  u. ;  AHter-i  Snrruu  ea  At 
(Vto*n,  lift/.;  fluUn-'i  Otograpln  if  A)  CToftn, 
i».  6i/.;  JftWtwu'iXuirffrfn^lArb-irta.Si.i 
Am'ibwu.b.i  ftwig>niCH«'<ir.«i(l 
Xril*  aa  Mr  far  af.  li  t  PtnmXt  m  At  Ott  «■, 
31  ;  Di  Moraam'i  TrfatlM,  St. 

GEOLOGY.  —  Book i ;  Cfumaen'i  (toarar, 
ir.  W. :  mctarrfawt'j,  U. ;  fluJIimJ-.  0»fc(» 
aad   ifiiKralooy,   3«j.  ,    jtteafj   CoUoMjm,    Id.; 


OEB 


lira- 1  BlemaiUnry  lS«.j  iAfdaaKt'l 
i. ;  ManuWt  flm  tmau,  St.  j 
~  '■  "I  J«r  AyiwHri,  IU.  Ul 
I  lyoi'i  B—- ~ — "  --  ■   ™- 


(a  AtcV'i  Oi  la  (Hwriw,  10a  64;  flatnwlTi 
/■fradKdlgn.  21a:  JlanUU-i  Wanim,  ISi.  i 
Mtlatoih-t  Kit.  Cdi  ItcGiltirrat,  U.BtljJa- 

■■■• '  "-  :  Jftr/ertiWi  J/alrrw, 

■Vlf  ™,  31.  Cd.  i  SuIH- 


Wi  nnrnulsii,  ai.  ed  : 

it   M. ;    Portioeri   JYtaiUt,  ll.   Gd.  :    Oidnui'i 
Vit ei,    tt ;     f  «/d  iVfflOJjlH,    1 
Wpfa,  It  M. 
GEOMBTBY.-  Bookt ;  fttrriey-t  t 

ll.  Bd.;  JfnlAl,I  DraXi*},  lit;  Ilani  rrv 
ilHIU,  lot  Sd.  ;  CUrUD'l  /VntlHii,  wilt  JCv, 
li.  id.;  (XuMi'i  Camftrirfu.  ajjsfiom,  lit) 
Coolryt  Proporltoru,  ft  «d  i  WiSnW'i  neartnM, 
...  .».^.  'naMfeol,  u.  M.;  HUWr1!  Xll- 
•l  BlemtnU,  10*,  M.  ;  Ptatftttri 
. ;  Ktrkman'i  Latent,  It  «d.  ; 
t,  It;  TOomiM'!  AicHdl  b.i 

Omtaj,  ii.  ed.;  Sfunsri 

PfBcO'ail,  lb.  ;  DaSatt  hvattal.  Tt  Id.  1  1W- 

"     i  fvaicipla,  it  td.  i  DarlrtiSvtieiH,  at  M.  ( 

b*r-t  TrioHM,  U.  «d  ;  BelFt  Ktv.V.;  Jftm- 

tSlimmtimyDiJladtia,Lt.;  BairtDmrir- 

'  GEKANIIIM.  —A  gen'n.  of  beaatlfnl 
planti,  Indlgenooa  to  tKe  aonth  of  Africa. 
The  ordinary  mode  of  continuing  each 
gpootee  and  variety  hj  by  ntatnga,  bat  »l- 


id  tleo  new  rartetles  prodVced.  The  aead, 
rioe  before  midiummer.  mar  be  aown  ai 
gatbered  InpoU  of  light  rich  earth. 


placed  1l  _. 

The  plaote  will  aoon 
they  show  two  upper  in 
.i — ^  (ingjj  jmo  pot, 

frame,  several  of  t] 

the  following-  spring  and 
(rrowa  more  madilv  br 

ahrabbjr  ipeolw  of  thl 

maj  be  taken  off  at  a  Ml. 
'i  beginning  to  rip?"  :  luitl  it 


hot- bed  and  shaded. 


n  the  wood 
na  ahade  for 
id  heala,  and 


QEB 


THE  DICTIOKTABY  OF 


■  a  scarlet  geranium,  will  strike  in  til* 
lr.  or  In  an  v  shaded  situation,  without 
Lb  Ik  slam.  Cuttings  of  the 
n»u>  •>■  e-ucu  sorts  strike  readily;  itmiU 
portion  of  the  root  being  left  above  U» 
ground.  The  culture  of  the  geranium  re- 
qulrea  a  lL;bt  rich  toll  ;  they  grow  well  In 

aul  parts  ofssndy  loeni  and  manure  in  in 
vanced  stage  of  decomposition 
will  grow  InTer* '■■  — '  — J 


rapia  growers,  me  puis  require  uiue* 
hi  ia  spring  ud  autnmn.  nod  the  r< 
top  reduced  ar  the  plant  shifted  iat 
IT  pot.  In  general,  the  shrubby  a< 
ild  be  kept  law  and  bushy  by  prunl 
when  they  are  allowed  to  grow  tall 


prnnlrigj 
lightly  and 


should 

jtraHlinartneTare 
flower  welL  When 
Lb  .kept.  It  Is  desirable  to  devote  a  house 

stral*  to  t 

should  be _.,   .- 

much  light  a*  possible;  the  stage  i 
near  the  glass,  and  there  should 
means  of  giving  air  and  heat  Ho 
specie*  requir*  rather  mora  heat  during  the 


i.  the    roof 


D  evergreen  woody 
7  »ui<  ullmatea,  otherwise  d 
e  their  leaves,  and  rot 


the  p- 


„ It,  heat  si 

given  In  the  day-time  and  the  air  admitted, 
and  whenever  any  leaf  begins  to  decay,  It 
should  be  removed.  The  hardier  speoiea, 
like  other  greenhouse  plants,  are  generally 

Ked  in  the  open  air  from  Hay  to  S*p- 
ber.  but,  as  the  flower*  are  mnoh  Injured 
by  heavy  rains  and  winds,  the  more  delicate 
sorts,  and  all  thou  intended  to  Be 
beat  manner,  should  be  kept  la 

with  abundance  of  air  night  ani ,.    — 

warm  situations  It  It  customary  to  plant  the 
scarlet  geranium  and  other  free-growing 
aorta.  In  the  borders  of  the  tlower-iarileiL  or 
ihrubbery  ;  these,  when  attacked by  frost, 
may  be  either  protected  where  they  -*-~J 
v...  .  m,....i  ,..  -<•  ,,tt„  „d  iu_  _ 


flool.  EJ. ;    fuIcuMa'l    .*jrett*V  c"" 

Derma*  ftir   Brganurt.  Si ,;  f>»' 
i,  U.;  Maort'l luta^rttr.tt.;  Ma** 

Btmlf  skfaM  It.  *&;  Momcf 
■  PhuH  ftoos,  la  «*.;  Ar-"« 
Boot,  tt.  Sd. |  Xeaaaa'i  luf  (.«•-" 
.  ._..  JMHaov'i  S*f  TWaaw.  «*■  ";* 
Pergmft  fiawr,  3a  **.,-  SloaeWifl  *> 
"veils. 

HERMAN  PASTE.— A  compound  oh 
_i  a  load  for  larks,  nlghtlngalsa.  w"l  "'}" 
cage  birds;  It  Is  made  as  fnHown-lt« 
meal.  albs,  i  swtst  almonds,  blanched,  lll> 
fresh butteror lard, Mb.;  sadist  sugar,*™ 
hay  saffron.  ■  drachma  beat  to  a  tax** 
pule  with  B*uScs«st  quantity  of  aoldwuc 
granulate  the  mass  by  passing  It  toreujt 
cullender,  and  expose  the  product  to  th'i 
In  a  warm  place  until  quit*  dry  and  hu 
The  addition  of  two  or  three  eggs  tap™ 
GERMAN  PDDDDKr.— Stms,  mitiJ  v* 
coder  and  dry,  three  ounce*  of  wbolt  B 
a  a  pint  and  a  quarter  of  milk  i  « 
lightly  cooled,  mil  with  It  three  oor.oei 
—i"  -™-t  flnely  ohoppod.  two  oruuei  s 
sugar,  en  ounce  rfeandWdoril 


id  in  the  dry  pi 


—Mli   well  together 


.    caraway  seeds . 

paste,  with  the  whites  of  three  eggs 

-  :"  •  "*-  plat  of  milk;  roll 

□to  shapes,  prick. 


It  out  very  thin,  ■ 
and  bake  upon  but 

f£2r"  Loaf  sugar,  ___,.  ....._., 

tray  seeds,  loz.;  eggs,  3  whites ;  milk,  1  pint. 

GKHMAX  LAKbUAQK-The  aoguis' 
tlon  of  this  language  Is  nest  to  point  of  In 
portance  to  the  French  language  for  sod. 
and  commercial  purposes ;  while  to  ti 
student  It  opens  up  a  Held  of  knowledge  1 
every  branch  of  literature  and  science,  ui 

5 nailed  In  the  language  of  any  other  pa 
the  world.     Books :  /VigeTi  IMOunory.Mi 


■n-peel,  s: 


a  buttered  basil.  ■>[ 


sugar  broken  small  Into  at  HI]  of  sherry, 
of  any  olher  white  wine,  and  stir  them"! 
quite  hot  to  the  beaten  yolks  or  three  f 
eggs  ;  then  stir  the  snoop  In  a  small  sat 
pan  held  high  abore  the  fir*  until  « 
sernble*  custard,  but  by  no  means  alto' 
to  boll,  or  it  will  Instantly  cardie;  poo 
over  the  pudding,  or,  If  preferred,  send  1 
table  in  a  tureen. 

r£jr  3111k.  itplnt;  rtoa,ao«a.;  suet-io 
sugar,  3,o,«. ;  candled  peel.  10a  ;  ««" 
raisins.  Boss. ;  egg*,  3-   Sana:  ebrn-j1.  i| 

feotly  smooth  pasta  two  ounces  of  r 
almonds,  and  six  bitter  ones;  mil  ' 
them,  by  slow  degrees,  the  yolks  of  ill 
the  whites  of  three  egg*.  Dissolve  la 
■  nlnt  of  linn  four  ounces  or  bulla 
ounces  of  One  sugar;  pour  these  n- 
eggs,  stirring  them  briskly  logi 
when  the  mixture  baa  become  tool 


ItwIthsUblespoonfulof  orange 

water.     Butter  some  cup*  -*•■-•■'     --■' 
Into  them  a  few  alioea  ofcmj 


twenty  minute*  In  s  slow  oven. 

rgi-  Sweet  almonds,!  oxa. ;  bitter  aim 
■  ;  eggs,  3  Whites,  «  yolk*;  cream.  I 
butter,  4  ois. ;  sugar.  %  on*. ;  orange  o 
water,  1  tablespoonfu. 

GERMAN  SArjOE— Pnt  iomeoulll^ 
•  stewpan  with  an  eqnaj  quantity  of 
stock  ;  add  a  little  paralar  ebopped  n:« 
livers  of  two  fowls  braided,  an  an: 
washed  and  chopped,  a  picoe  of  bull". 

v:   Google 


DAILY  WANTS. 


whole  pepper; 

avourr  adfoui '  " 

GERMAN  8ILVE] 


the  whole 

it  ii  required.    It 
o  no;  dish, 


made  of  this  composition  are  extensively 
need  i  uid  when  they  are  made  from  the 
beet  materials  they  closely  resemble  genuine 
silver,  snd  ere  equally  durable.  Ttie  cost  of 
these  artJclei  ]■  comparatively  trifling,  end 
when  taken  cam  of  end  kept  bright,  taer 
err  well.  To  this  end, 
..  teiy  after  m,  be  put 

_ _ tied  welL  and  wiped  dry 

with  a  softoloth.  They  thoald  alio  be  imbed 
la  soap-suds  one*  ■  week,  and  tt 
with  plate-powder,  which  should  1 

r»cs**fully  brushed  off.    Should 

become  spotted  or  stained  by  vinegar 
other  adds,  mih  tt  flret,  and  that  clean 
with  sweet  oil  and  powdered 
If  the  spoon*  or  forks  " 
Baensouedor."      " 


receiving  quloklr 
regularly  the  nppllea  of  It  which  an  im- 
ported from  abroad  1  but  as  It  speedily 
becomes  putrid  In  anltry  weather,  sod  doea 
not  la  any  season  remain  goad  long  after  its 
antral  here,  It  Is  uot  suited  for  transmission 
to  remote  part*  of  the  ooaatry.  Bread,  made 
with  It  while  tt  Is  perftetlv  sweet.  Is  ex- 
tremely light  and  good  ;  It  also  answers  the 
pen-pose  for  light  cakes  and  blssnlts ;  an 
oameaof  yeaatlothreeponnds  and  a  hair  of 
floor,  will  be  found  the  best  proportion  to 
produce  a  snoceaafhl  baking-.  In  using  it, 
the  rent  should  be  Terr  gradually  and  per- 

liquld  in  which  It  Is  usually  mined;  for, 
unless  this  be  done,  and  the  whole  rendered 

the  uniform  texture  which  It  ought 
GHERKINS   PICKLED.— Gather  them 


and  pat  them  Into  a  perfectly  clean  pan, 
with  vine  or  cabbage  leaves  at  the  bottom, 
and  oorer  them  with  vinegar  and  water. 
strewing  a  little  pounded  slum,  and  patting 
more  leaves  over  them;  lettbewnlerbecome 
Will  11  |i  hot,  and  repeat  this  as  frequently 
■a  posiltrie  during  tiie  day.  Put  them  Into 
a-  basin  at  night  with  fresh  leaTes  and  the 
same  liquor ;  next  morning, beettheintwioe 
with  fresh  leaves  under  end  over  them,  sod  In 
the  same  liquor ;  then  drain  them ;  and  If  for 
six  or  eight  dosen,  put  them  into  a  pan  with 
half  a  pint  of  vinegar  and  water  sufficient 
to  cover  them,  and  some  salt :  scald  them  as 
before,  and  pat  them  on  and  off  the  Ore  lilt 


liero  6olHnj 


KR 


1  upon  the  gherkins  while  hot; 


GHEBKIN  SAUCE. -Chop 
kins,  and  pot  them  Into  a  stei 
little  butler  and  spices  aeoordlng  to  I 
dust  In  s  small  portion  of  flour,  and  mi 


te,  divide  the  wings  and  necks  Into 
at  the  glmrdi  Into  three  or  four  pi 


SSi 


titer  are  tender.     Line  a  dish  with  good 
paste  and  lay  at  the  bottom  a  runpeteal,  00 

esse  the  stewed  giblets  |  strain  tha 
whlob  they  were  stewed  Into  the 


giblets,  parboil  them  1  take  the  akin  off  the 
net;  eat  the  (hoards  into  quarters,  tha 
necks  Into  three  pieces ;  the  leet,  pinions, 
and  livers  Into  two  1  and  the  bead  also  into 
two,  flrst  taking  off  the  bill :  boll  them  till 
nearly  done  enough  In  a  quart  of  weak 
gravy  wrap  with  an  onion.  Have  ready 
Dolling,  some  rloh  highly  seasoned  brown 
gravy  soup ;  add  the  giblets  and  the  liquor 
they  have  nan  boiled  in.  with  some  chopped 
parsley ;  take  out  the  onion  and  thicken  tha 
soup  with  a  bit  of  butter  kneaded  In  floor. 
Haifa  pint  of  white  wine  may  be  added! 
but  the  soap  la  very  good  without  thli 
addition. 

GIBLETS'  HTEWKD.- Divide  each  gut- 
rardaad  liver  Into  four,  eeob  neck  into  three, 
and  each  wing  Into  two.  Stew  them  until 
tha  gluards  are  perfectly  tender;  season 
them  with  salt  and  pepper,  a  mi-wed  shelot, 
and  a  small  piece  of  mac*.     Before  serving. 


GILDIKG  Llonou.  —  This  name  baa 
been  given  to  various  solutions  of  Hold,  and 
to  other  liqaldi  employed  In  gliding.  To 
produce  s  dead  avid  effect  the  following  is 
ased :  mercury,  1  part ;  aquafortis  (sp.  gr. 
1'33),  3 parts;  dissolve  and  add  soft  water, 
I  parts.  Apply  Ihla  diluted  to  the  srttcles, 
before  spreading  the  amalgam  over  them  in 
water  gilding,  or  before  placing  them  in  the 
gilding   liquor.    In   gilding   by  immersion. 


compounded 

half  pint.  _ 
be  too  long  1 
portion  of  the 


1   It  diss 


sndflre 


gold.    To  give 

pnltortartar  Iran.  -*  'mbojre  lor.  ■  verml 
lion,  lot ;  dragon's  "nod.  (oz.;  water,  1 
quart;  simmer  down  to  abODt  one-fourth, 
add  saffron,  14  grains,  and  when  merely 
tepid,  strain  throuch  One  muslin  Into  a 
bottle.  A  little  Is  floated  over  the  surface 
of  [he  article  with  a  very  soft  Eat  camel- hair 


THE  MCTIOHART  OF 


aalt     Ley  thi*  over   gilt   article*  with   • 

GILDING,  to  Pduebtd  awd  Cliaf  — 

Seviw  tounh  gilding  wltb  wbUt,  bat  when 
about  to  clean  It,  blow  off  to*  light  dual 
wltb  m  pair  or  ballon,  ud  Uin  pin  ■ 
feather  or  light  bna-'i  oior  It  if  rom 
Willi  to  prated  gliding  from  thai  lie*  during 
the  iiui  wiw,  pUi  oiled  tarlatan  orar 
It,  Tarlatan,  already  prepared  may  ba 
Mrohnaad  at  the  upholaterer's.  Ifltoannot 
Da  procured.  It  in  null j  mad*  by  bnujhing 
oiled,  allk  oyer  obeap  tarlatau. 

GIN.— A  arirltaona  liquor,  of  which  then 
li  a  large  oon»umptlon  Is  England.  Gin  la 
rarely  aold  to  the  public  In  the  etate  in  which 
It  anal  (Mm  the  Similar*  i  it  would  In  fact 
ba  not  an  agreeable  to  the  palata  in  that 
state;  and  publicans,  therefore,  an  hi  tha 
habit  of  "nuking  up"  toil  liquor  for  sale, 
tha  lolkrarlng  being  one  among  many  recipe* : 
Good  cm  <  W  under  proof}  so  gallon* ;  oil  of 
almond*,  on*  drachm ;  oil)  ofeaeala,  antmeg 
and  lemon,  of  each  two  dnehin*:  old  of 
Juniper,  oorlnnder.  ud  caraway,  of  each  three 
drachms  [  caaenoH  of  orrla-root  and  carda- 
moms, of  aaeh  die  Hold  ounces;  orange- 
flower  water,  three  pints  t  lamp  sugar.  U  to 
•alb*.:  dl**olTedlnw*ter,fourgeI1ons.  The 
aaaeowi  are  dissolved  In  two  qnarta  of  ipirita 
of  wine,  and  added  gradually  to  tha  gin,  until 
tbs  requisite  flurour  li  produced,  when  tha 
■agar  (dlaaolTed)  la  mixed  In  along  with  a 
Bailment  quantity  of  soft  water,  holding 
four  oamoea  of  atnm  m  solution,  to  maka  up 
1**  gallon*.  Whan  tha  whole  la  perfeirtly 
■elxed,  two  Donees  of  aalt  of  tartar,  dla  tolled 
la  two  or  three  quarts  of  hot  water,  are  added 
and  the  liquor  Is  well  etln-ed  up;  afterwhich 
the  oath  la  bunged  up  and  the  liquor  tdlonid 
to  repose  In  a  week  It  will  become  bril- 
liant, and  may  be  either  -  racked  "  or  drawn 
from  tha  aema  oik.  oin  eaaaaanei,  prepared 
frees  unaweatawed  gin  (re  under  proof),  «s 
■alien*  i  Inmp  angar,  as  to  tblba. ;  dlaaolTed 
ID  clear  water,  three  gallona ;  mix  well ;  and 
One  it  down  aa  above.  It  )•  almost  needless 
to  add  that  all  gin  l>  more  or  leta  adulterated 
■    "       ■    ■    sold  by  the  retail  dealer ;  tt     ' 


debility  or  occurring  In  old  and  gout  j  .  . ..  . 
It  Often  raUarea  toothache,  raJaxatiou  of  tha 


by  hit  palate. 
.     Tli e root-stock  or  uadarifround 

plant  which  la  a  satire  or  tha 

mountain  of  Glngt  in  Hlndocutan,  wl 

Cayenne  and  the  West  Indies,  when.  _ 
greatest  part  of  the  ginger  of  Europe  it  a* 
Orated.  There  are  two  kinds  of  ginger,  b 
the  difference  oouaiata  chiefly  in  ID*  mode 


■craped  off:  they  an 

dried  In  tha  ann :   It  break*  with  a  floret 

fracture,  and   I*   the   atroDgeet 

Unround;  good  ginger  ahoald  I 

and  heavy,     Blank  ginger  la  tha  Inferior 


ind  stomachic,  rery  uaeful  in  Aatoleuee  a  _ 
ipaama  of  the  itomaoh  and  bowels,  and  in 
oaa  of  appetite  and  dj 


arising  frc 


enXe'tyuiei 
..  _  lurredfent 

latin*  to  the  digestive  organs,  and 
hurtnl  than  pepper:   but,  like  all  a 
It  should  ba  used  with  moderation. 
GINGER  BEEB.-Th*r»  an  aararai  ra- 


,   down  the  cork*.    J. 

Loaf  lugar.  alb.  |  laoionjulee,  1  gull  hooey, 
lib.;  bruised  ginger,  soas.  i  water,  (gallona. 
Boll  the  ginger  In  three  ouarM  of  tha  water  for 
half  an  hour;  then  add  the  sugar,  the  juice, 
and  tha  honey,  arlth  the  rt — — "■-  -'  -~ 
water,  and  strata  through  ; 
cold,  add  the  whiteof  au  eg-  - 

of  eaaenoa  of  lemon :  after  ,__ _ 

foor  days,  bottl*  it,  3.  Take  Lib.  of  b/ 
ginger  aad  the  rind  of  1  batata* ;  boil  .«m». 
ofloaf  lugar  and  lib.  of  raliina  lu  lljgnllona 
or  water,  pour  thla  oyer  Um  bruised  ginger 
and  lemon-rind,  and  add  the  Jewe  of  LB 
""  lukewarm  temperature, 

_  ...  joarul*  of  yeaat,  and  let 
a  day  or  to;  then  put  It  Into  a 
the  fermentation,  and  when 

— . r    ted.  Hue  It,  and  bung  it  down 

iloaely.     It  may  be  bottled  in  atone  bottle* 


Juice  of  a  lemon, 
and  a  spoonful  of  yeast. 

GINGER  BEER  POWDERS.—!.  Pow- 
dered loaf  sugar,  toil.  ;  carbonate  of  lode.  * 
drachm* ;  powdered  ginger,  1  drachm ;  mix 
these  Ingredients  well  together  ;  divide  into 
li  equal  parte,  one  of  each  or  which  put  Into 
abiuepeper.  Then  take  tartaric  acid.  lox.  ; 
divide  into  13  equal  part*,  and  put  each  Into 
a  white  paper.  Dissolve  the  contents  of  one 
of  the  blue  and  of  one  of  tha  whit*  papers, 
each  in  half  a  glass  of  spring  water.  Four 
one  npon  the  other,  and  drink  while  efler- 
t.  Powdered  lump  anger.  1  drachma. 

these  together.  "bin- 


GIN 
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•oItb  thu  above  powders  In  Kpmu  tum- 
blers, containing  together  about  half  a  pint 
of  epritig  water;  wbra  dissolved,  roll  tb< 
cootents  of  eaob  glass  and  lei  It  be  druus 
Immediately. 
GINGER  BIBCCrra— Take  three ounce* 


.    Bull  It 

thin .  etamp  oat  the  blMulta  with  a  cutter. 
nod  bake  them  Id  a  alow  oven  until  they  m 
erlip  right  through,  bnt  keep  them  of  a  pale 


OIBOBBBBBAD.  —  Thli   wall -known 

cake  It  made  in  a  variety  of  waye ;  tb-  — 
clpaa  that  bareaftar  follow  being  the 
worthy  of  recommendation.  1.  Tr 
lib. ;  lunar,  41b. ;  butter,  boh.  ;  boll  tbeae 
together  for  in  minute*,  and  pour  the  mix- 
tan  when  boiling  on  lion,  of  flour ;  and  a 
teaapoonlal  of  (friar  and  allspice,  la  pow- 
der, with  the  peel  of  1  lemon  grated  >  when 
cold,  bake  in  Una.  a.  Flour,  alba. ;  oarbo- 
naM  of  BMgneela,  (or.,  mix ;  add  treacle, 
lllb.  i  batter,  mi. ;  spic*.  to  tut*  <  ttr- 
tarie  add,  loa-t  ndic  quiokly  ""*  "Wg  " 
Into  forme,  a.  Treacle,  alba. ;  floor,  lilbs  j 
bcown  augar,  (lb.  ;  baiter.  Jib. j  caraway 
aeedi,  Wit.  i  candied  orange  peel,  tola,  ; 
ocb*  (wall  benlanl,  4 ;  pearlash,  +.0*. :  beat 
the  butler  to  a  crura,  and  mix  It  with  the 
restofthelngredlenU.  The  next  day  work 
it  well  up.  and  bake  it  in  a  buttered  *■- 
*.  Frosh  butter  melted,  (lb. ;  flour  (<___ 
nod  lifted),  J).  I  brown  augar.  i|lb.  I 
bralatd  ginger,  ilb. ;  eggs.  ».  the  yelks 
and  whllei  separately  b*M*nt   roe*  r—  •— 


with  the  linger 
upon  buttendtinli 
aiha-i  angar.  llb-i  1 
3+lbs.  i  ginger,  skua. 
died  orange  and  la 
chopped  fine;  1  lemon-peel  grated 
nutmeg  ground,  and  a  wineglu.„u  ■■ 
brandy ;  rub  the  flour  and  batter  together, 
add  the  other  Ingredient*  and  mix.  the 
hole  into  a  paate,  divide  It  Into  pleoea  the 
w  of  a  nut,  and  bake  them  on  Una. 
GINGER  CAKES.-  Take  three-quart*™ 
.f  an  ounce  of  powdered  ginger,  one  pound 
of  floe  floor  well  dried,  three- quarter!  of  a 
pound  of  the  bat  Lisbon  sugar,  and  half  n 
pound  of  batter ;  mix  thee*  Ingredient* 
with  water  to  a  stiff  paste,  roll  It  out,  out 
out  the  cake*,  and  bake  them  on  a  tin  In  a 

Ginger,  (oi. ;  flour,  lib. ;  sugar,  lib. ; 


theu  with  a  ipoon  •Bread  it  over  flat  tin 
pani  to  about  tlw  thickness  of  a  peuny- 
plere;  bake  it  of  a  llgtlt  brown,  and  while 
warm,  oat  It  Into  oblong  pieces,  whloh 
plaea  on  and  Hll  they  baooene  oool  and  eriip. 
a.  Honey,  lib*,  i  augar,  ijlb.  [  flour,  alibi. : 
■lmonda,  chopped  fine,  (lb.  ;  orange  and 
lemon-ped.  chopped  flaa,  lib.  eaeh ;  cinna- 
mon, ion.  i  mac*,  toi. :  oardamomn,  foj. : 
clcrtea  and  nutmeg  grated.  i«.  each.  Malt 
the  boner  and  sugar  witb  one  glassful  of 
water;  add  to  ItlhaotaMrlngncwnti,  and 
make  It  Into  a  stiff  put*;  roll  It  Dot  tf- 
nnd  out  It  Into  email  square  piece*. 

GINGEREKKAD  HUTS.  -  :.  Flm 
dried  and  lifted,  lib.  |  treacle,  lib. ;  good 
irood  engar.  ho**.  ;  fieah  butter,  jib.  ; 
ground  ginger,  l+oi.  i  citron  and  candled 
or»nre-p«rcnt  small  toa.  each;  me 
batter  with  tb*  treaolu,  and  when 
about  milk-warm,  add  It  to  the  Hon.  __ 
other  Ingredient*,  and  then  mix  all  web. 
toe-ether ;  with  n  spoon  drop  the  nut*  upon 
buttered  tlna,  and  oak.  them.  *.  Dl**ol»* 
lib.  of  batter  In  lib.  treacle,  put  It  Into  a 
pan  burn  enough  to  contain  the  real  of  the 
frSrHllen t*.  and  when  almost  sold,  «tlr  lib. 
OT  dried  and  lifted  floor,  lib,  of  coon* 


>  peal  of  a  lemon 


■111  the  following  da*,  t 

Itiutonnuby  pciehfngtt  brio  pt: 
and  thumb.     Bake  11 


..._.  .  .__.     Break  a  pound  of 

loaf  sugar  Into  pleeee,  pot  It  into  a  pro- 

log  pan,  and  pour  ores  it  about  a  third 

pint  of  spring  water,  let  It  stand  until 

sugar  Is  nearly  diwolTed,  then  act  It 

a  perfectly  clear  Ore,  and  boll  It  until 

.  some*  a  thin  syrup.    Have  ready  In  a 

large  cup  a  MM  poor,  ful  of  powdered  ginger ; 

— '-  it  imoothly  and  gradually  with  two  or 

e  spoonfuls  of  the  syrnp,  and  *ttr  It  wail 

the  whole.    Watch  the  mixture  oars- 


When  it  DaSutefhl 

:cs,  throw  In  the  freshly  grated  Had  of 
a  large  lemon,  and  work  the  soger  round 

Sickly  u  it  Is  added.  Tba  candy  must  now 
stirred  constantly  until  it  i*  done;  thl* 
will  be  when  It  fall*  In  a  nun  from  tb* 
spoon,  and  doe*  not  link  when  placed  In  a, 
■mall  beap  on  a  dish.  It  moat  be  poured  or 
ladled  out  a*  expeditlouily  a*  possible  when 
ready,  or  It  will  fall  Into  a  mere  powder.  If 
this  ibould  happen,  a  little  water  may  be 
added  to  It.  and  It  mutt  be  rebolkd  to  th* 
requisite  point.  The  candy  If  dropped  In 
cake*  upon  sheets  of  very  dry  foolscap  or 
other  thick  writing  paper  laid  upon  cold 
dishes,  may  be  moved:  oft  without  difficulty 
while  It  li  Just  warm,  but  It  mutt  not  be 
touched  while  quite  hot  or  It  will  break. 

1  pint  i  ginger,  l 


EST  Bugar.  lib.  i  * 
teupooonu  ;  lemon, 

GINGER  CORDIAL— Taki 
of  ralami,  tb*  rind  of  on*  lemo 


an'athK*. 

.- -  -.    —   —    ed   ginger. 

steep  thee*  Ingredlenti  in  a  quart  of  the 
beat  brandy,  then  strain  It,  and  add  one 
pound  of  powdered  loaf  ■ngar  to  every 
quart  of  Jnle*. 


,„    __ ,  lib.  i   lemon, 

gee,  Joi.  i  brandy,  l  quart ;  . 


THS  DICTIONABT  OF 


immiviiiU  pun  over  t 

water ;  skim  it.  Mud  p 


off  with 


*  Are,  with  a  little    moistened 
n.^i  ■  iiu.u  .l,  —  r-i  in  the  putt    Lit 
it  boll  to  candy  height,  and  then  distribute 
It  in  drop*. 

eg-  Almond".  «;  orange  peel,  to*.;  Rin- 
ger. Jos.;  sugar,  lib. 

GINGER.  PRESERVED—  For  two 
weeks  put  the  ginger  every  nighty" '      "" 


onlalde  i kin 


_.„   Take  off  to* 

onuiue  »>u  ...«.  -  sharp  knifes  boil  the 

ginger  in  water  till  it  is  quite  tender ;  slice 

Ft  thin,  prepare  ■  syrup  of  one  pound  of 

U  to  half  a  pint  of  wafer ;  clarify  it,  and 

i  put  the  ginger  into  it.    Boil  it  until 

I  clear;  leave  it  to  cool,  mid  let  by  In 


again  ---     . 

/-Windows,  looking 

best  cleaned  by  dippiiif  I 

lto  whiting,  fuller's  ,eanl 

i  Impalpable  powder,  will 

<"<tt  be  smeared  and  wtpn 

cloth,    This  will  answr 

face  ts  very  dirty.     II 

thumb  bin*,  whiting,  « 

ilk  In  tine  powder.  tied  up  to   maslhi 

ay  be   dusteS   on   the   glass,    and  tbe 

lltshed  off  with  chamois  leatb 

ii>   may  he  easily  «"™PL 


Ith  a  dry  sofi 


ilfehed  witb 
flle.  provlds 


forated  with  a 


B  portion  into  piece*  of 
In  length  and  place  tb 
to  each  pound  put  in  a 


uno'u  st*3  bradawl  in'  Ui 
"—lee  an 


„„ .,.     Glass  vessels,  as  bottli 

tubes,  maybe  readily—"  —  ->•--•  — 
placing"  *—■■-•  -" 


d  Iron  ring  over  the  spot,  r 


d  lately  or 


stand    into  ti 


withdrawal  of  etcher  appiyi' 

D   „,  tbe  part.    Glass  vessel?  <* 

_      _  form,  thus  treated,  will  general 

jnf.il ;  crack  round,  and  may  be  readily  divM. 

'"'".'  i  .  .. ..     OrinJine— This  maybe  a 

dl  scale  by  friction  wr 


iSTo?  tw?  dH> i  and  allow  an  Mg2  oompli.hed  on  a  imal 
rnortioo  of  nneloafsitgnr,  maimed.  Boak  P?»<l«-ed  ^T^-*' 
E%od  ginger  in  BAjMI*    ^JSLXtSSf, 


or  this  "purpose ;  and  If  the  axtlc 

should  be  slightly  damped,  which  w1 
-  -"ielr  slipping  -■■— '       *-   - 


Juice  of  the 


irulsVd.  and  the  thiu  rinds 
.  clean  dry  cask,  wilh  the 


«•  Water.   3,   gille 


.f  isinglass,  and  a  pi 


.    12lbs. 


_  ginger.ilb. :  julbe  of  lemons, 
a  j  raisin i,  ,1b. ;  yeast.  I  Ublespoonful ; 
Isinglass,  lot. :  brandy.  I  pint. 

GIRDLE  OAK B.— Rub  si*  ounces  of 
■agar  Into  two  pounds  of  flour ;  add  a  little 
MR,  make  the  whole  into  a  paste  with  a 
auffloient  quantity  of  milk:  roll  it  oat,  oat 
it  Into  shapes  and  bake  on  a  girdle. 

GLASS. -The  various  processes  In  • 
section  with  glass  may^ie  performed 
follows  :-AmwUMj  is  the  operation  by  which 
the  brlttleuess  of  glass  li  remedied,  and  It  is 
rendered capable  oT  enduring  any  alterations 
of  temperature  to  whloh  it  may  be  exr-— ' 
To  aoonmplleh  this,  the  glass  Is  lmmer: 
a  bath  of  oil.  or  a  ooDstntrated  Mlutl 


I  their 
,  however, 


'bo  thoroughly  under 


GLASSES.—  When  purchasing  giassMi 
table  furniture,  It  is  afwaya  better  to  *e* 
such  as  are  of  superior  material  and  mr> 

-  ■  ly  are  not  so  liable  to  eraok  or  breaJ 
_^  -iferior  kinds,  and  always  mnoh   a 

inviting.    In  oleanlng  gaasaaa,  * ■■ 

not  be  wanned  In  hot  water,  as 
to  break  them,  nor  In  warm  • 
leaves  a  dull  polish  on  the  i 
water  Is  always  to  be  preferred,  aad  i: 
articles  are  not  more  than  nsaally  so 
Ibis  Bald  alone  will  swoVm;  wlninc  tb 
afterward*  with  a  clean  Bias*  caoih.  a 
leather.  It  they  are    required   to   be  v 

bright.    Stains  In  glaaa  may  br 

dissolving  soda  in  tbe  water  i 
articles  are  washed. 

GLAZE.— The  highly  condr 
of  meat,  lormlag  a  find  of  cell 
or  glut  To  prodooe  It,  make  a  strong  o. 
summe,  which,  when  done,  pan  tarou.-! 
sloth  Into  a  baai.i,  111  the  etewnan  u- 
■econd  time  wttb  boiling  water,  and  let  It 


m  tbe  m 


mailU 


GLO 
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set  II  oier  the  lira,  and  let  It  boll  as  fits  t  as 

possible,    leaving    "    ' 

spoon  In,  to  Mir  t 

ally  and  prerent  It  boiling 
over  ;    when    reduced    to 
about  three  pints,  pour  It 
to  ■  i  miller  itewpin.  Ht 
sin  to  boll  by  the  ildt  of 
_e  Arc  skimming  well  If 
required ;  when  reduced  to 
■  quart,  plan  It  quite  orer 
1    tbe  fire,  well  stirring  with 
-  -looden  spoon  until  form- 
fa  thieklib  glaze  (which 
_  ~il  adhere  to  the  spoon) 
I  of  a  One  yellowish- brown 
i>  «.■>—■  powtlintoabatin. 
it  keeping  any  time, 
long  blsdder,  from 

a  sum  may  be  cut  sa 

required.  Dishes  to  be  alazed  should  flnt 
be  well  dried  on  the  surface  Hare,  on  the 
■mill  sale,  the  glue  melted  In  a  small  Jar 
Set  In  balling  water,  and  brush  the  article  to 
he  glased,  smoolhlyover  with  onsooat:  thlt 
lined,  lay  on  another,  and  a  third.  If  needful. 
The  process  la  beet  performed  by  a  brush 
nude  for  thin  purpose,  aa  Been  In  the  en- 
Braving  ;  bat  If  this  be  wanting,  the  operation 
may  be  performed  with  a  bunch  of  feathers. 
GLOUCESTER  JELLY.—  Boll  In  two 
parts  of  water,  Hll  reduced  to  one  quart, 
tbe  following  Ingredients :  hartshorn  she 
flaga,  tslngui**,  Itcot  ibaalngs,  barley,  and 
rice,  OH  ounce  of  Bach.  Whan  dona,  strain 
It:  it  may  be  dissolved  at  pies, 
wine,  soup,  A*  ;  It  Is  very  light 
tng,  and  forms  an  caoaUsot  * 
invalids,  when  warmad  In  ml 


and  nourish- 


■e  made  of  a  variety 


GLOVEs._ 
of  materials  : 

and  oertaln  01 

buckskin  glove*  m. 

wear,  und  In  snmmer,  thread  or  silk.  Kid 
gloves  are  adapted  for  In  termedlate  Masons, 
as  also  for  visits,  parties,  and  other  occa- 
sions of  ceremony.  French  kid  gloves  are 
generally  considered  the  beat,  and,  u  a 
consequence,  are  much  dearer  than  the  ordi- 
nary English  make.  The  «l«e  of  the  kid 
glove  should  neither  be  too  small  nor  too 
■srge,  sa  the  former  occasions  swkwird 
bores  and  rents,  to  say  nothing  or  tbe  dis- 
comforts and  cramping  of  the  hand,  while 
the  latter  makes  the  glove  look  baggy  and 
nngainlT  after  being  worn  a  few  times. 
Wb«i  glores  are  being  pot  on  they  should 
""'  *-  -■"--'  — '"illy  at  the  wrist,  but 


it,  and  the  whole 

should  be  pulled  ant,  to 
their  original  shapes 
.11  ordinary  occasions, 
ired  kid  glares  miy  be 
■  —  — *  ..  »,„  parties,  concerts,  balls, 
«.  wlilte  or  primrose  coloar  are  Invariably 
won.  T/ntHqiHiu  ttf  ghtt-utarixf  dictates, 
that  ii  ii  always  a  mark  of  vulgarity  to  be 
•eenrntofdoorawlthontglorea.    It  is  also 


*  pulled  floleni 
adj  a  s  led  by  pas « i  n  g  the  gloved  ban  d 


ooued  on   finger 

«d  by  passing  . 

—  ..her.    When  glores 
■ngere  and  thnmSs  Brs 


gore  afterwards  shoo 
that  they  may  regain 
fndUMnbanutbyTO 
black  or  dark  colonre 


Inst  before  eh: 
but  this  is  a  n 
wann-bearted  people,  and  by 
clow  degree  of  frier 

■'      :«ofall,lssh*kt 


taste  to  taka  off  thei/love 

"ng  hands  wit'  

frequently  dl 


taste  of  all,  Is  shaking  hand*  wtl 

■nd  immediately  afterwards  r. 


._„.     Eicmse  my  glove;" 

It  be  impolite  to  shake  hand*  with  the  gtons 
on.  why  not  take  rt  off  p  and  if  It  be  propel 


OVU8,  TO  Clxa*.  —  Di 
■        "m  gently  over 


P  then 


hand  of  appropriate  slie,  and  olsan  them 
with  a  sponge  dipped  In  recently  rectified  oil 
of  turpentine  or  camphinei  aa  boob  aa  they 
are  dry,  withdraw  them  gently  from  the 
stretcher,  and  suspend  them  hi  a  oumnt  of 
air  for  a  few  days,  or  until  they  cease  ta 
smell  of  ths  turpentine.  Heat  nsnst  be 
avoided.  If  ordinary  oil  of  turpentine  be 
need,  a  little  essence  of  lemon  may  be  added 
to  it.  The  oil  should  be  used  liberally,  and 
the  first  dirty  portion  should  be  sponged  off 
with  clean  oil.  Soots*,  frseattin,  iJhsI- 
ImUWoto™,  sjeoleaned a* follows:— Stretch 
them  on  a  hand,  or  lay  them  pat  on  a  table, 
and  rub  into  them  a  mixture  of  finely  pow- 
dered luller's  earth  and  alum  :  awcep  this 

ture  of  dry  bran  ai 


follows :— Wash  t 


idled  they  most  be  treated  a* 
ash  them  In  lukewarm  soft 
wnier,  wiu  a  little  can!  soap,  ox-gall,  or 
bran-tea,  then  stretch  them  on  wooden 
hands,  or  pull  then  Intel  shape  without 
wringing  them ;  next  rub  thetn  with  pipe- 
clay and  yellow  ochre  made  into  a  paste 
with  ale  or  beer:  let  them  dry  gradually, 
and.  when  about  half  dry.  rub  them  well,  so 
as  to  smooth  them  and  put  them  intoshape; 
when  they  are  dry,  brash  out  the  superfluous 
colour,  cover  them  with  paper,  and  smooth 
them  with  a  warm  Iron,  for  wtuMno  olata, 
tbe  best  application  Is  a  strong  lather  mads 
ofcmrd  soap  with  new  milk;  or  water  will 
*-  A  very  small  quantity  of  HquH  wili 
«  Before  wetting  the  glove,  rnn  a 
ir  thread  through  tbe  opposite  side*, 
to  tbe  wrist  binding.  Leave  it  about  a 
quarter  of  a  yard  long,  and  make  a  large 
knot  at  each  end.  This  is  to  form  a  loop  or 
handle  by  which  to  hang  np  the  glove  to 

a  and  keep  It  open.   Having  prepared  the 
er.  put  one  glove  an  the  hand,  and  apply 
the  lather  by  means  of  a  shaving  brush  or 
'  "       "let,  carrying  the  strokes 

_    _ ilromthewrlstorarmto 

the  tips  of  the  fingers.  Continue  this  process 
till  the  dirt  disappears;  then  dab  the  glove 
with  a  clean  soft  towel  till  the  soap  u  re- 
moved. Take  off  the  glove,  blow  into  It  to 
open  all  the  angers,  and,  by  means  of  tbe 
aforesaid  loop,  hang  It  to  dry  In  a  shady  but 
airy  place.  The  loop  should  be  ttxei  an  two 
pegs,  or  by  strlnes  fastened  to  a  line  in  such 
ler  as  to  keep  ibe  sides  of  •*■*  -'" — 


THB  DtCTIOKAKT  OF 


if  ClDO  i>  JJC 

uhldee-hoo 


tbe  solution  li 

it*  then  sorted 

Ik™,  and  dried 
j  be  nude  u 
nd  »  quarter  of 
;>b  the  :  pat  tb* 
wide- mouthed 
inlil  dissolved, 
er  tliui  cream, 

jerfectly  water. 

'.    Tt  li  Died  In 


an.  and  the  de- 


lour  1b  wrapped 


seooonted  old  ml  ill  jean,  sJtboogn  lt«  111 
sometimes  extends  to  Hfteen.  The  skin  i 
UK  goat  La 

laguod,  th 

that  of  th.  . ,. -  ...  -      -.. 

chiefly  llut  the  goat  It  prized  ;  tbe  qinJltn 

-*  "i*t  secretion  being  not  only  very  ontr 

.  bat  even   medicinal-    This   milk 

t,  and  not  (O  apt  to  curdle  npon  t) 

inch  aa  that  of  the  m ;  itlstherefo 

preferable  for  those  wboae  digMUon 
weak.  The  quantity  of  milk  produced  dai 
by  a  goat  fa  front  a  pint  and  a  half  to 
quart,  which  yielda  rich  and  excellent  emn 
and  If  properly  attended  to.  a  goat  will  jit 

G  O  DFR  E  Y'  8  COKD 1 A  I. — A  weH-snon 


patent  medicine,  chiefly  nied  to  admrak 
to  infanta,  for  tbe  purpose)  of  aootU L 

and  Inducing  ilcep.    Although  by 


of  aoothlnj  INe 


i  la.  for  tbe  poi 

»g  thk  — 

ttamwt,  it  should  always  be  wn» 
hat  the  remedy  having  this  Id 
Beet  la  calculated  to  bring'  about 
equenoea  In  the  lyatena  geneially. 
o,  that  repeated  doaea  of  tlila  or  r 


preea  his  spirits,  and  Anally  e: 
snarratad  condition  of  the  aratem. 
moat  difficult  of  eradication 


original,  formula  of  QodTrey'a  cordial  li 

follows  Jitplani  ilieed,  rot ;  aatsafrai  cbi) 
loi,;   Knglinh  brandy,  1   quart;  mum 

1  qnart  :  treaole.  3|lba.; 

gently  for  a  few  minute. . .. 

log  day  decant  the  dear  portion. 
GOITRK,  RaoHcHOcexr,  oat  m  Vz 


i  the  folic 


id,  a  a  mall  glandular 


thyroid  gland,  l 

In  front  or  the  organ  w  tujuc  hi  u 
and  which  In  a  nataral  state  pn 
external  features,  but  when  diaeu 
pable  of  an  almost  Incredible  enla 
Goitre  la  distinguished  by  ■  dlrTi 

scroti  the  neck,  presenting  lir 
mlnt-noo  on  either  aide  than  In  tb 


body  If" 


A  bog*'  lard. 

devoid  of  pain,  and  completely  del* 

colour   and    appearance.     Goitres    naj 

eighth  year,  and  at  ilrat  grow  very  a!! 

rdy  nature,  and 
will  lie  in  any 

extending  In  all  direction*,  and  frees! 

id  will  eat  any 

hanging   over    the  cheat.    The   dim) 

tbe  browsings 
In  Britain  tbe 

seldom  dangerous,  unless,  from  the  -fl 

ettatnawhen  bypreaalngon  tbe  laisrbl 
vessels  ofthe  neck,  and  retarding  the  H 

rely   four.      In 

or  blood  from  the  bead,  or  hy  oomptrl 

«  proline,  and 

tSma*1Uvforoenl  are^mwe^nhj™ It"  w| 

rbe  nulc  la  ca- 

disease  than  men.  though  In  many  cuunj 

i  year  old,  and 

where  It  ia  alnaya  endemic  both  sexes 

but  their  beat 

alt  ages  are  found  affected  with  It. 

TVrWiwnt-Of  all  the  reruedie*  that  1 

Jut  la  generally 

at  various  tunc*  been  employed  ™i'U 

WAHJf  WANTS. 


hop*  of  oaring  this  unsightly  deformity' 
so*  only  bne  din  produced  uj  permanent 
benefit,  namely.  Mm  la  one  or  other  at  11* 
Rums.  All  operations  ere  Inadmissible  ud 
dangeraci  t  and  tbe  can  it  to  be  effected 
eolrfy  by  ■  combination  of  external  ud 
Interns!  remedies.  Id  Uu  flrit  place,  where 
nee  litis,  Um  patient  should  bo  remoredfroin 
ill*  neighboorliood  when  the  disease  ni 
produced,  the  tumour  is  then  to  be  gently 
excited  by  the  application  of  three  or  four 
leeches,  and  Uw  following  ointment  rubbed 
well  Into  all  parti  of  Me  swelling  every 
night,  intermitting  ex  a  day  or  two,  wbeu- 
m  the  akiD  becomes  tender  from  the 
rabbins.    Take  of 

Powdered  camphor       .    16  grains. 


Iodine 


imtmeat  .      1  ounce. 
',  and  nuka  an  olnti 


At  the  same  time  a  tablespow. — 

following  mixture  li  to  be  taken  three  Hrara 
everyday.  Take  of  thehydrloiUteof  potesea, 


This    system 
fully  takiDR  Ui 


gthe  t 


1  be  parwvered  hi  fur 


inulion  every  week  by 
■our  till  iu  aoaorpiion, 


it". 


natural  flaunt 

GOLD  AKTICLES,  TO  CLEAX.-aleke 
a  lather  of  soap  and  water,  boll  the  article 
in  it  lor  a  Tew  minute*,  and  immediately  on 
biking  It  oat  lay  it  in  magnesia  powder 
which  haa  boon  heated  by  tie  Irai  when 
dry.  rnb  it  with  flannel ;  II  embossed,  use  a 
bruih  I  or,  to*  articles  may  be  limply  waifaed 
In  aoap  and  water,  and  wldle  wet,  put  into 
a  baa;  with  nine  clean  fresh  bran,  then 
shaken  well  for  a  few  minutes. 

GOLD,  ro  Teit.— Article*  made  of  gold. 
hare  their  ralue  regulated  according  to  a 
certain  standard.  Articles  of  pure  gold,  for 
tnatanee.  an  represented  to  be  of  twenty- 
four  parti  or  camu,  but  if  there  Is  any  alloy, 

then  this  )•  deducted  * "--  -*■-•-     *"— 

la  not  legally  sold 

andergoea  an  examination  of  tbe  essay 
master  of  the  Goldsmiths'  Company,  and 
If  found  of  tbe  correct  standard,  it  is  stamped 
with  what  in  termed  eat  hail  mart  Tbla 
mark  la  a  peculiar  and  distinctive  one.  and 
although  many  close  Imitations  of  It  appear 
on  spurious  metals,  yet  If  it  is  once  closely 
observed.  It  will  always  eerreaa  an  Infallible 
guide  to  persons  who  are  purcliaiing  gold 
plate  and  other  articles.  Gold,  or  what  is 
represented  to  be  such,  may  be  readily 
tested  by  applying  a  drop  of  aqua  fortii  to 
It;  if  tbe  duid  remains  upon  the  metal  in  a 
colourless  state,  the  metal  la  pure;  bat  If 
upon  applying  the  aqua  fortia,  agreen  colour 
appears,  the  metal  Is  spurious.  Another 
teat  consists  of  a  smooth  black  stone  called 
the  touchstone ;  and  upon  the  article  to  be 
tested  being  rubbed  upon  It,  the  colour  of 
the  mark  left  by  pure  gold,  differing  from 


it  to  many  oraa- 
Jewellers  without 
the  proper  stamp,  and  called  gold,  they  eon- 
tain  only  a  portion  of  the  precious  metal. 
hiring  aa  much  alloy  as  jcwolWs  can  possibly 
add  without  losing  the  appearance  of  gold; 
thee*  articles  look  Tery  wall  when  new,  but 
frequently  mod    tarnish    and    lose   their 


neat  of  its  song,  its  great  docility,  and  the 
readiness  with  which  it  breeds  with  other 
may  either  be  kept  in  the  cage  or- 


is preferable  to  a  I „,- 

le  goldfinch  is  nut  fond  of  hopping;  about 
ie  higher  perches,  and  is  apt  to  beoomn 


the  higher  perches,  and  Is  apt  lo  besom* 
dlny.  In  UM  latter  case,  a  piece  separated 
from  tbe  rest  of  the  room  by  a  grating,  or  * 
■mall  tree  or  bush,  should  be  provided  for 
lis  sleep! ng-plaoe,  The  food  of  the  gold. 
Oneh  should  be  chiefly  confined  to  hsmp  and 
poppy  seed,  especially  the  latter.  A  Utile 
green  food  should  be  occasionally  given,  aa 
lettuce  or  cabbage- learea,  groundsel,  water- 
cress, ftc-  The  Tern*]*  goldfinch  laya  once  ■ 
year  Are  or  six  pale  green  eggs,  spotted 
with  light  red,  and  often,  aurrounded  at  the 
thick  cud  with  a  circle  of  small  buckish 
stripe*.  The  males  may  at  a  Tery  early 
period  be  distinguished  by  a  narrow  white 
ring  round  the  beak.  When  taken  from  the 
"  y  maybe  reared  on  poppy  seed,  and 
nked  in  milk  and  water.    The  dls- 

rhioh  the  goldfinch  la  most  liable,  la 

epilepsy.  Sore  and  swollen  eyes,  to  which 
they  are  also  subject,  may  be  cured  by  si 
application  of  unaalted  butter.  Stupor  ud 
giddiness  are  occasionally  produced  by  tbe 
immoderate  use  of  hemp  seed,  and  may  be 
cured  by  the  substitution  of  soaked  lettuce 
and  thistledown.  In  general.  It  will  eon- 
dun  to  their  health.  If  ther  be  allowed  now 
seeds  from  a  thistle 


bread  w 


lead. 

GOLD  FISH.- 

1.1)1,1)    LACK 

rock-alum  and  a 

It    1 

and  ruBtbe 

ler.  dip  a  Mil  b 

in  this. 

gold  lace  with  It 

will   h*.  ,!n,Ml  In, 

'irf 

colour 

and  brilliancy 

„  almost  immediately  improved. 

GOLF.— A  game  played  with  a  club  and  a 
ball.  The  club  is  from  three  to  four  feet  in 
length,  according  to  the  stature  of  the  player 
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and  tha  length  of  hii  im  To  the  lower 
put  of  the  oTnb  li  united.  by  compact  tying, 
-.„,.., .  -m.wbiSli  tnestrttina 


K™'.fi 


".a- 


™otn.  in*  bellls  about  'tbeeii*  nf 
nd  la  made  rerr  flrm.  It  ti  « 
stont  leather,  which  bavin*  beea  , 
•naked  Id  boiling  water,  allows  of  it  being 
Brrt  very  securely  Kind,  sad  then  tarn  ad 
inside  out.  leaving  ■  small  opening  oaly.  by 
whichlt  is  very  foreikly  stuffed  with  feathers. 
The  outside  in  smooth  and  painted  whit*. 
In  the  game  of  golf  there  an  generally  two 
players,  one  matched  agalnat  the  other. 
Each baa hia  own  ball.  Thename  consists 
In  driving  the  ball  Into  certain  holes  made 
In  tba  ground,  and  be  wbo  achieves  Una 
with  ma  fewest  atrokne,  gains  the  victory. 
Whan  fbur  paraoau  play,  two  of  tham  are 
sometime*  partner*,  and  hare  bat  one  ball, 
which  tliey  strike  alternately.  Tha  holea 
are  attnaMtl  at  the  dlfarent  enda  and  aides 
of  the  green  at  Irregular  distance*,  and  their 
number  la  optional  TheasBalaumberilDVe, 
A  player  mutt  never  toanh  hia  ball  with  hia 
hand  or  foot,  unlesa  In  very  particular  dr- 
cumatanoea,  or  when  ha  takes  It  out  of  one 
of  the  holea.  When  commencing  from  a 
hole,  tha  ball  raj  be  Bogged  ap  on  the  point 
of  a  pnrtnberanoa  of  mad  or  tnrf.  to  allow 
of  a  commanding  itrokc  and  thla  la  sailed 
•anas  the  ball ;  bnt  on  all  other  ooQuhma 
the  ball  moat  be  atrack  or  Impelled  by  the 

Slffrom  the  place  In  which  happens  to  lie. 
uoh  depends  on  tha  flrat  blow,  and  It 
ahould  be  riven  with  considerable  nnnoees 
and  a  steady  arm.  Properly  performed,  the 
tint  atroke  will  aend  the  ball  two  bundred 
yards,  while  at  other  Hmea  a  sreak  or  awk- 


•d  blow  will  advance 
Si  When  the  balls  ■ 
&  great  skill  la  shown 


only  lobajraintd  irloeur/ei, 

GOLOSHES— A  kind  of  waterproof  thee 
made  to  aw  oyer  ordinary  boot*  or  ahioea, 
to  protect  the  feet  from  wet  and  damp. 
They  are  especially  adapted  tor  female  wear, 
as  tha  boola  and  ahoaa  aanally  iron  by 
female*  are  too  tbln  to  resist  tha  pematra- 

Ooloahea  will  last  a  leas  time,  and  only 
require  an  occasional  rnbbing  with  a  damp 
flannel,  to  clean  them. 

GOOSE  BAKED.— Prepare  the  gooee  Is 
the  same  manner  aa  for  routing,  and  eet  It 
on  a  stand,  with  a  tin  underneath  I  alien 
tha  underside  '"  * 

downwards;  and  a 

remove  the  goose  from  the  oven  and  scire. ; 

GOOSE   BO  H.  ED.  —  Binge  and  draw  a 
gooee  and  poor  over  It  a  quart  of  boiling; 
milk  i  let  It  lie  In  thla  all  night,  than  take 
dry  It  thoroughly  with  a  cloth; 


a  large  on 


t  day  i  then  put  it  Into  a 
Id  water,  cover  it  close,  set  It 
nd  let  It  boll  gently  for  aa 


with  a  little  white  a 


it rrp;  line  theatrw- 

baoon.  and  lay  In  the 

1  aeaaoning.    Moisten 

i»  and  aa  ninch  atoek 

i  let  It  boil  ctoeely 

and  a  half     Sana 

wim  appie  sauce,  or  onion  aanoc  "■""»*-* 

with  turnip. 

GOOSE  HA.BS.  -Divide  the  gooee  down 
the  back,  and  rub  into  It  a  quarter  of  an 
ounoa  of  saltpetre:  then  rub  It  with,  common 
salt  and  coarse  brown  snser.  After  this, 
let  it  be  in  pickle  for  ten  daya ;  rub  It  and 
turn  It  every  day.  roll  It  In  sawdust,  and 
smoke  It  by  hanging  it  In  the  chimney. 

GOOSE  OARHED.-I'ut  Into  a  elewpan 
half  of  an  onion  chopped,  with  an  ounce  of 
butter ;  fry  tha  onions  until  they  become 
slightly  browned,  then  stir  In  a  tableepoonhil 
of  Hour  i  put  In  the  remalni  of  a  goose  left 
from  a  previous  dinner,  cut  Into  neat  piece* 
and  well  flavoured  with  pepper  and  aalt; 
add  a  pint  of  stock,  let  the  whole  simmer 
for  about  ten  minutes,  then  ear-re. 

GOOSE  M  A  Km  AD  ED. -Bone  the  gooa* 
and  stuff  it  with  the  ordinary  Ingredients, 
toGcther  with  two  or  three  vary  arid  apples, 
some  beef  marrow,  tha  crumb  of  a  penny 
loaf,  pepper,  salt,  nutmeg,  and  lemoo-peeC 
all  (Slapped  flue  and  mined  with  the  yolks 
of  three  or  four  earn,  and  a  glaaa  of  wine ; 
It  should  then  b*  fried  untfl  it  la  lightly 
browned,  aad  afterwards   stewed  In    two 

'-  of  good  gravy  tor  two  boor*;  tha 

uat  then  be  taken  oat.  the  let  taken 


shown  In  piuhip  or  giving  off  the  gravy,  to  which  ar»  added  a  little 
ikes  which  will  not  fores  lemon-Juice,  some  browntns.  a  gill  of  red 
he  hole.  bat.  If  possible.  |  wine,  an  anchovy  chopped,  braised  mace. 


taw  nature  of  the  gronnd,  tha  influence  of   and  at 


n  aaohovy  chopped;  braised  at 
and  salt    Four  this  over  the  g> 


DAILY  WANTS. 


,.,  lu  ud  favourite 

England.    It  La  ■  very  Mvoury 
ug  food  j  and  although  It  bu 


■   oonaequoico  to 

1  bynnskllfnl  coo! 

Iil|ililj  wiiiIiii    It  to  also  not 

In  thli  aw  u  In  all  allien  where  savoury 
dishes  appear,  peraana  ire  ut  to  partake  of 
larger  quantities  than  they  otherwise  would 
of  ordinary  food.    UN  fat  of  Hit  amw  hag 

bjeattu  qualities  for  — -' •*-    — ■ 

mixed  with  honey  la  i 

ployed  u  ■  aalre   for   hit** 


•  !««- 


GOOSE  PIE.— Prepare  *  very  stiff 
emit,  and  make  the  aides  also  thle 
stiff.     Take  tile  bona*  out  of 
turkey,  and  a  fowl,  and  season  wlth"pepper. 
■alt,  mac*.  oloTea,  and  nutmeg,  all  finely 
pounded  and  well  mixed.     Lay  the  gooes 

■pen  a  dlab,  with  the  breast     

on  this,  place  the  turkey,  the 
of  boiled  ham  and  tonne,  * 

Ibwl;  coyer  the  whole  with  <n_  , _. 

ham  or  bacon.  Hake  the  pie  of  an  oral 
form,  with  the  aldea  standing  an  Inch  and 
and  a  half  above  the  meat ;  pot  on  the  top 
and  make  a  hole  tn  the  centre  of  It.  Broth 
the  outside  of  the  pie  all  oyer  with  thi 
beaten  whites  or  egg*,  and  envelope  It  In 
three  folds  or  buttered  paper;  paste  thi 
top  over  In  the  eame  wi 
oven  till  It  bu  attained  a 

,-e,  through  i , 

andabalf  of  melted  butter;  then  servo. 

OOOBE  PUDDING  -  Soak  barf  a  pound 
of  bread  orcunbm  milk;  when  cold,  add  two 
or  three  eggs,  a  little  salt,  pepper,  marjoram, 
and  thyme,  a  spoonful  of  oatmeal,  a  quarter 
of  a  pound  of  met,  and  an  onion  ohopped 
Hue.  Mix  them  well  together,  spread  the 
mass  In  a  dripping- pan,  and  bake  It  under 


GOOSK  RAGOUT.— Break   the   brenst- 

roie  until  It  to  quite  flat;  skin 
Into  boiling  water;  season  It 
r  and  salt  and  a  little  pounded 


Raad  when  melted  and  boiling  hot  toy 
he  gooie  -,  when  It  to  thoroughly  *• 

■  of  not  be-* *-  -■ 

,  a  blade' 

«  whole  pepper, 


lie  goose;  when  It  lath „_ 

Id  a  qiiart  of  hot  beef,  jjruty,  a 


uiwu,  and  a  bay  leaf ;  cover  It  oloaely,  and 
let  It  stew  gently  Tor  an  hoar  or  an  boar 
and  a  half,  according  to  the  sin.  of  the  gooae. 
"'  the  ragout,  cot  ub«  turnip*,  oarrots, 
and  onions  small,  and  boil  them  witb  a  pint 
or  rich  beef  grayy;    pot  then  all  Into  a 

•aoeepen  with   s —  ■*    — ■ ■  - 

piece  of  butter  ro 
jet  them  Mew  g 


_  apple;  mut  wtth  it  ■ 

piece  of  butter,  and  a  little  pepper  and  salt, 
with  the  yolk  of  an  egg,  ■too'  tie  gooae,  and 
He  np  the  and ;  act  It  down  to  ronat  before 
a  dear  Are,  dredge  it  wtth  flour,  and  whan 
hot  baste  It  with  butter.  An  hour  and  a 
-  —  —  hour  and  Hi  mi  qiiailian  nlll  be 
-  — ut  It  Bene  with  apple 
we,  and  graTy.  Tke  Awe*. 
dome  la  aa  follow! :— Boast 

Manrnan  with  half  a 
pound  of  aauaan  meat  the  goose  liver 
shopped,  a  annul  piece  of  batter,  tome 
pari  Fey,  ahrraa,  ahalota,  and  a  oioveof  garlic, 
all  finely  chopped.  Put  thto  mixture  on  the 
Are  for  a  quarter  of  an  hour;  then  stuff  the 
goose  with  it  and  proceed  to  rout  it;  It 
will  require  two  hour*  to  drees  It     Put  the 

rest  of  the  oheetnuts  Into 

tableapoonful  of  white  ■ 
apoonrato  of  eoulfe.  and  n 
dona  auflMenthr,  serve  ■ 
gooae,  or  In  a  tueen  separately. 

GOOSE  SAUCE. -SV  routed  go< 
into  a  saucepan  a  tatdeepooufu]  o: 
mustard,  half  a  teaapoonrul  of  e 
pepper,  a  glaaa  of  port  wine,  and  a 
gravy  i  >n  and  warm  It  up,  and 
through  n  slit  made  In  the  apron 
gooee into  the  body.    Berve  laomedto 

GOOSE  STEWED.— The  geese  ge 
chosen  for  stewinar.  are  those  that  i 
suflldently  te 
'  •*—  trusain 

in  parsley , ._, 

bay  leaf.  baalUo  finely  chopped,  salt,  pepper, 
ud  grated  nutmeg;  pulaomeof  thestuBIng 
Inside  the  goose,  then  lay  It  in  a  it  — 
that  hist  balds  it  with  •  gill  of  water 
of  wine,  and  a  tableapoouful  of  br 
add  salt  and  pepper,  cover  the  si' 
cloaely.and  let  the  contents  r 
'  mirs     Serve  hot  with  the  aau 

GOOSE,  to  CAB.vz.-Cnt  t 
,  1, 1,  of  the  gooae,  and  pour  1 
_  large  tpoontul  of  gravy,  wM. 
mixed  with  Huffing.    Cut  u 


from  the  breast  3,  »  u  possible,  and  aerro 
-'"■  a  portion  of  the  apron  to  each  plate. 
the  breast  Is  all  tarred,  cut  off  the 


e,  drain  it  well  from  the  liquor  _ 
—  '--ii  stewed,  put  It  Into  a  dlili, 

■" Aowrit  | 


le  bird  la 
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sitrt,  then  pat 
-  -idbaUthH 


HOOSE,  K>  Tnute.— Having  nil  plck*d 
the  rooms,  cut  the  feet  off  at  the  Joint*.  Mid 
the  pinion  at  the  nni  Joint;  hw  the  neck 
clot*  to  the  bank,  leaving  all  ttaa  iUb  too 
am ;  pall  o  jt  (ha  throat  ud  tlo  a  knot  at 
the  end ;  Inter  t  your  middle  Sugar  Into  the 
breast,  loosen  the  liver,  fcc.  oat  It  doe*  to 
the  Test,  and  draw  oat  all  the  Inside  except 
the  *oul.  wipe  It  thoroughly,  and  beat  the 
brunt- bone  a  Mi  put  aikewer  In  the  wing* 
nnd  draw  tht  leg*  done  up.  running  a  tkewer 
through  th*  middle  of  both  legs  ud  tbe 
body  i  draw  tb*  email  of  the  leg  eloae  down 
to  the  elfle  bone,  and  ran  a  ahewer  through ; 
make  »  hole  In  the  akin  large  enough  to 
admit  the  crop,  and  when  stuffed  place  It 

^GOOSEBERRY  CHEEHK.-Gi.ther  the 

rough  red  goeeeberrte 

bake  them  until  thty 
pan  them  through  a 
{hem  into  a  preserving  pan,  bd 

ss'iJryKSW" 

■trewed  In  ovary  now  and  then,  a  little  at  a 
time.  It  will  take  several  hour*  to  boll  In 
order  to  maintain  the  proper  ennnjateaoe, 

QOOSEBEKB.Y  COMPOTE.--FUI  a  pint 
nf  green  ■noaeberrlea  Into  a  itewpan  with 
two  oonce*  of  lunar  and  a  gill  of  syrup, 
place  them  over  a  6rt*k  lire,  a*  the  quicker 
they  are  cooked  the  better  notour  they  will 
keep :  when  tender,  hot  not  broken,  pour 
them  Into  a  buln,  and  when  com  thejr  art 

"(JoOSEBEBRY  CREAM,  -Bofl  i  quart 
of  mowberrlei  quickly  In  at  much  water  an 
will  cover  them,  itlr  In  about  balf  an  ounce 
of  good  butter  j  when  they  are  toft,  palp 
them  through  a  sieve  s  sweeten  the  pnlp 
with  eugar  while  IE  Is  hot.  tben  beat  It  up 
with  the  yolk*  of  four  egg*;  eerrt  In  a  dish, 

GOOSF.BKRRY.  Cultubf  or,— Of  thli 
fruit  there  are  atvernl  varieties;  bat  the 
followltg  Mleetlon  for  a  small  garden  la 
reoomineurted:-H»Jr-lJld  rough  red,  M Fi- 
ling's crown  lob,  Farmer's  roaring  lion. 
Knight**  Hunjuis  of  Stafford,  champagne 
and  Capper'a  ton  sawyer ;  one  of  the  beat 
of  the  red  gooteberrle*  la  tbe  Beoteh  Iron- 
aaootrer.  TtUaai.  —  Bardoutle's  gunner, 
HlU'i  golden  gooxd,  Prophet'*  rockwood. 
Hauler*  kllton,  DUou'a  golden  yellow, 
-  ■  ■  ■  -  war. -Edwards 'a  jolly  tar, 
of  oak,  Ninon's  green 
i'i  UnreL  Watnwright't 
i,.__  wtiitt  —  Coleworth'a  white  lion, 
Moore's  white  bear,  Cromptou'a  Sheba 
queen,  Saunders's  Cheshire  la**,  Walllng- 
too'a  glory,  Woodward'*  whitesmith.  The 
gooseberry  may  be  propagated  by  all  tbe 
mode*  applicable  to  tree*  and  ahruba,  even 
by  plena*  of  the  root* ;  bat  tht  mode  by 
flatting*  Is  uaally  adopted  for  continuing 
rtritttes.  and  that  by  seed*  for  procuring 
them  When  the  Brst-named  method  la 
adopted,  the  eattlng*  ihould  be  taken  from 
bearing  (hoata,  rather  than  from  the  mtlr 
atom.  Cat  than  to  aneh  a  length  a*  thi 
atrenrUi  and  ripeness  or  thtwoodwlll  bear, 
oat  off  all  the  bod*,  with  the  exception  of 
three  or  foor   at  tht  tap,  — ■   '-'-  •*- 


Km**' 

myrtle,  P*rkli 


plints  with  a  tingle  ittam  nine  or  ten 
mehea  high,  from  lbs  top  of  wbtob  the 
he*  abonld  radiate  apwurds  at  an  angle 

ty  or  forty-Are  degree*,  lmaanrtlall 
ag,  watering,  and  shading  are  requl- 
>  aaonre  a  ineonnftd  growth ;  and,  if 
t  moei  ha  tied  around  the  lower  pert 
a  catting.  It  will  cauaa  It  to  strike 
....  jw  root*.  When  prepavalkm  ty  ltd  is 
adopted,  the  teed  of  toons  choice  variety, 
thoroughly  ripe,  should  be  taken  ud  town 
In  autumn  or  terly  In  spring.  In  beds  or  pot* 
of  rich  llghtmslioweerth.   When  tht)  plant* 

year  old.  they  are  planted  out  In  nor- 

■owa,  to  be  cultivated  and  trained  there 

r  or  two;  In  general,  they  will  bear  a 

third  year.  The  gooseberry  will  snooted  In 
almost  any  »U,  where  the  ground  la  wit  and 
moist,  and  situated  on  a  dry  subsoil.  Un 
MnurfcM  should  not  be  under  the  drip  of 
tree*,  over-much  shaded,  or  confined,  other- 
-—  the  frnlt  will  be  small,  Ill-flavoured. 
he  plant)  probably  mildewed.  The 
u  for  planlini  oMwetrrwi  la  any  time 

g  open   weather,  from    October    tin 

February.  In  large  gardens  or  orchards 
they  should  be  planted  from  tight  feet  to 
ten  feet  apart  from  row  to  row.  and  alx  feet 
from  plant  to  plant  in  the  rowe.  In  small 
gardens  they  should  bt  planted  In  a.  oom- 
-HU-tment  by  themselves,  at  the  distance  of 
li  fret  between  the  rows,  and  foor  feet 
.part  Irom  each  other.  The  bullies  will  re 
luirepmiiiiv  twice  a  year.  In  summer,  when 
-in  j  bnshe*  ire  crowded  with  cross  or  water 
■hoots  of  the  tuna  year,  ahadlng  the  fruit 
from  tbe  aun.  and  pravrating  ths  aooeaa  of 
air.  thin  the  heart  of  the  plant  and  other 
tufted  parts  moderately,  pinching  off,  or 
cutting  out  eloae  what  spray  la  removed; 
but  du  not  touch  the  summer  ahooia  in 
general.  It  will  greatly  contribute  to  the 
perfection  of  the  fruit,  If  tht  very  small 
Denies  are  taken  away  with  a  pair  of  scis- 
sors, about  the  middle  or  end  of  Msy.  Win- 
ter pnmlng  may  be  performed  any  time, 
from  November  until  tht  end  of  February, 
or  until  the  buds  are  ao  swelled  that  farther 
delay  would  endanger  their  being  rubbed  off  is 
tbe  operation.  Cut  out  the  eroae  thoott  and 
water  shoots  of  the  preceding  summer,  nod 
tht  auperflooat  among  crowded  branches. 
Prune  long  ramblert  tad  tow  atragjlera  to 
Borne  well-plaeed  lateral  or  eyt;  or  Iran  on- 
dtr-ttraawferatrayienlow.entlt  away.  Of 
last  year's  shoots,  retain  a  sunohmey  of  tb* 
best  well-placed  lateral*  and  tannin*)*  In 
vacant  parts,  to  form  tnooeaaionsn  bearer*. 
Most! j  retain  a  leading  shoot  at  the  end  of 
a  principal  branch.  The  anperlnooi  yoamf 
laterals  on  the  good  main  branebea,  Instead 
of  being  taken  off  olean,  may  be  oat  Into 
stabs  of  one  or  two  eyta,  which  will  iced 
out  fmlt-buil*  and  spur*.  Of  the  supply  re- 
served for  new  bearer*,  a  small  number  will 
probably  require  shortening,  where  too  ex- 
tended or  enrvattd  Iunom  mod  lonely ;  leatt 
these  (him  tight  to  twelve  Inches  In  length, 
aoeordlnir  to  strength  and  iltantlon.  Too 
dot*  cutting,  or  general  shortening,  occa- 
sions a  great  auptrflnltyof  woodin  *nmmer 
for  the  multiplied  laterals  thus  foroed  from 


DAiLX  WANTS. 


to  a  thlokat,  so  aa  to  retard  the  growth  and 
prevent  tlw  ripening  of  the  tnS ;  on  which 
aeeoant  It  It  ui  Important  put  of  pruning 
to  keep  the  middle  of  tke  bawl  op*  d  and 
Blear,  and  to  let  the  onraeWwial  shortening 
of  the  shoot*  be  sparing  and  moderate.  Be- 
tween the  bearing  brnnuaeu,  keep  a  regu- 
kUed  distance  of  at  laaat  all  inches  at  the 
Mramitl^wUchwnieDiunlcrtlie  bearers 
of  good  fruit  Gooseberries  may  be  Hid  to 
be  Id  naimi  from  April  to  August.  Bone 
late  Unas,  either  plan  ted  In  shady  situations 
or  shielded  with  mats  from  the  Ian  In  theft 
ripening  state,  continue  good  an  the  tree Ull 
September. 

GOOSEBEBRY  FOOL.— LUuah  ■  qnart 
of  gooseberrli*,  closely  oovired,  with  Just 

eurrei  beat  six  eggs  Wl,  and  add  to  them 
a  pint  of  oraara  (or  milk  may  be  anbatltuted 
with  the  addition  of  an  extra  en),  a 
tablaawonfai  of  orange  •  flower  water,  a 
laajoiang  of  doves,  cinnamon,  or  aalnag, 
md  sugar  to  sweeten :  stir  it  over  a  alow 
are  nil  It  la  of  a  proper  thlckaeui  dlab  it, 
and  lift  eager  tbuddy  orer  it. 

«T  Gooeefcerrlee,  1  quart ,  eggs.  1 ;  cream. 
1  put  1  orange-flower  water,  1  Ublaapoon- 
lali  Glove*,  cinnamon, or  nutmeg,  to  flavour  i 
aurar.  sufficient. 

GOOSEBERRY  FRITTERS.  -  Make  a 
thick  batter,  composed  of  six  egg*  »eU 
beaten,  three- quarters  of  a  pint  of  cream,  a 
tablMpoonfnl  of  yeast,  a  tablnpoonful  of 
•ruga-flower  water,  and  a  little  grated  not- 
meg,  adding  aa  much  flow  a>  may  be  ne- 
oessaryto  produce  the  proper  consistence. 
Stew  tome  gooseberries  till  quite  tender; 
mix  them  with  the  batter,  chop  It  Into  boil- 
ing lard,  and  fry  In  a  good  colour.  Strew 
•agar  over  them,  and  serve. 

SjT  Eggs,  <;  cream,  I  pint;  yeast,  1 
tatuespoanful ;  orange- flower  water,  1  table- 
ipoouful;  nutmeg,  to  Baronr;  floor,  nnffl 

OOOSBBBBRT  JAIL— Select  alsponndt 
of  the  (mall,  red,  rough  gooseberry.  Clip 
the  italka  and  topi  from  them,  and  put  the 
fruit  Into  a  preeerving  pan,  stirring  and 


haa  prertnnily  been  prepared  In  the  same 
way.  Boll  three  quickly  Tor  a  quarter  of  an 
bom  ;  then  take  it  from  the  Are  and  atlrtt 
to  half  the  weight  of  auger.  When  thli  la 
dissolved,  boil  the  Jelly  f< 
longer,  aklm  it  thoroughly. 

Jars  or  moulds-     For  the  m. „,„ , 

W  Boll  rapidly  for  ten  nrlnntee  few 
pounds  of  the  Juice  of  red  gooaoberrlen,  pre- 
pared  aa  before  directed-  Take  It  from  the 
fire,  and  ftir  la  It  until  dissolved  throe 
pounds  of  augur.  Boll  It  again  for  Are 
mlnotea,  keeping  it  constantly  stirred  and 
thoroughly  aklmnied. 

$$■  l/ixKijtiti,  Julos  of  gooseberries.  Sib. ; 
Juloe  of  white  corranu,  lib.:  ingar,  lib. 
"■mired  JtUr.   Juloe  of  gooseberries,  41b. ; 

GOOSEBERRY   PIE.  — Pick  and  wash 

ta  gooseberries  and  atew  them  In  enough 
uter  to  prevent  their  burning;  when 
mdar,  and  while  hot,  sweeten  them  with 
augur  and  let  them  stand  until  they  become 
cold ;  then  pour  them  Into  a  ple-dlih  lined 
with  pute ;  add  incur  euSctant  to  sweeten. 
dredge  floor  upon  them,  eorer  them  with  a 
paste,  of  which  wet  and  pinch  the  edge) 
together,  and  out  u  illt  In  the  centre.  Bake 
*—  -«t y  minute*  or  half  an  hour. 

OSEIiEKRY  rUDDIKG,  BAKU).— 
n  pound  and  a  half  of  ripe  red  goose- 
n  Is  a  jar,  until  they  pulp,  express  a 
of  the  Juloe  through  a  sieve,  mix  It 
four  oanee*  at  Naples  bra"  "■ 
eggs  will  beaten,  and  an  ounce  ax 
butter  i  sweeten,  and  bake  in  a 
with  a  thin  paste, 

{ej-  Juice  or  gooseberries,  1  rant  1  Kaplee 
bdsoult,  loss. ;  egga,S;  bulter,  l|oi. ;  sugar. 


•terpen  orer  the  ( 

continue  boiling  ft 
ring  It  In  the  meat 


a  longer,  itJi 

... ... „,..rrjit  It  burn 

by,  and  removing  the  rain  that  aritci 
when  it  thickens,  and  will  form  Into  ajeli 
w  a  plate.  It  Is  sunVnently  done.  Put  It  b 
i"  pots,  allow  It  to  remain  uncovered  fo 
one  day,  and  then  tie  the  pots  down  wit 

HT  Qonasbsrrlea,  alba. ;  ingar,  tlbt. 

GOOSEBERRY  JELtY- Remove  lb 
talka  and  tope  from  a  gallon  or  more  ( 
"'■flavoured,  ripe,  red  gooseberries,  an- 
aaep  than  stirred  gently  In  n  itewpan 
«**r  a  clear  Are,  Banal  they  have  yielded 
»11  tbekr  Juice,  which  ihould  then  be  poured 
«  without  press In r  the  Oalt,  and  paased 
™  trmmgfi  a  Ana  sieve,  and  afterwards 
uroueh  a  double  mailin  .trainer,  or  a  jelly - 
«t  (feat  weigh  It,  and  to  every  three  p  —  *- 
™  one  pound  tf  white  onrranl  Juice, 


GOOSEBERRY  PUDDING,  Boiled.— 
Hake  a  stiff  paate  of  a  pound  of  flour,  ball 
a  pound  of  beef  suet,  chopped  flue;  or  the 
quantity  of  drlpp" 


unpad  flue;  or  the 
--   -    .  .    -     — „Jg,  hotter,  or  hud, 

raited  together  with  a  Bttre  salt  and  water 
ormllk.  Aa  egg  may  beaddedlfdaalrodi 
knead  the  mixture  well  together  and  roll  it 
out  thinly.  Rub  the  Inside  of  a  baaln  with 
butler,  and  line  It  with  the  paate.  All  It  with 
gooseberries,  cover  the  top  over  with  paate, 
tie  It  In  a  cloth,  and  Unlit  for  an  hour  and 
three  quarters.  When  done  cut  a  hole  In  the 
top.  and  stir  a  little  sugar  Into  It. 

GOOSEBERRY  SAUCF.-Cllp  off  th« 
tope  and  eteme  of  a  half  pint  of  smalt 
unripe  green  gooaebarrlee ;  scald  them, 
drain  them,  and  atlr  them  into  melted 
butter,  with  a  little  sorrel- Juloe  or  vinegar. 
A  aprinkle  of gtafler  maybe  added. 

GOOSEBERRY  TRIFLE.— Sold  inch  a 
quantity  of  gooeebarriea  aa.  when  passed 
through  a  aleve,  will  make  a  thick  layer  at 
the  bottom  of  the  dlab;  add  eugar  to 
sweeten,  and  a  little  nutmeg.  Mix  togelber 
hair  a  pint  of  cream,  half  a  plat  ormllk, 
and  the  yolk  of  one  tffi  give  It a  acald  over 
the  Are.  and  stir  it  Blithe  Una;  do  rmt  let  it 
boll;  add  a  little  sugar  only,  and  Ir. 

cold.    Pour  •'•,"  ~—  '•■- ■ — 

pat  on  It  • 
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GOOSEBERRY  VINEGAR.  -  Boll  O 
1SBB  quart  of  brulae 


auenUy,  then  strain  through  ■  hair  bag, 
10  erary  quart  of  liquor  add  a  quarter 
of  ■  pound  of  marie  sugar.  Pat  It  into  » 
auk  with  m  tout  of  yeut,  and  cover  the 
Inmg-bols  wltb  1  pi™  of  slate.  Bet  the 
auk  in  the  iu,  ud  when  the  liquid  hu 
enquired  It*  proper  degree  of  tutnen,  eet  it 

GOOSEBERRY  WISE— This  wine  Mj 
be  Bade  from  either  ripe  or  unripe  goose- 


nila«e  of  Hpe ,, 

Ihero  in  that  stale  for  tweuty-foiir  haw*. 
then  pre**  the  pulp  through  a  hair-cloth  or 
nan™  bag;  return  the  remaining  palp  Into 
the  tub,  and  pour  on  it  four  gallon!  of  hot 
water,  itlr  thii  well  np,  leave  it  for  twelve 
hour*,  and  expree*  the  liquor  at  before 
■fix  the  nret  and  second  liquor*  together, 
and  throw  away  the  exhautted  pulp.  To 
every  four  gallon*  of  the  mixed  liquor  add 
fourteen  pound*  of  white  *ugar.  or  nfteen  of 
moist;  dissolve  and  mix  this  thoroughly 
with  the  liquor,  and  leave  It  to  ferment. 
weather  be  very  oool  place  the 
the  Are,    Aa  the  fermentation 


will  not  be  any  too  lone ;  at  the  end  of  this 
period  it  may  be  bottled,  and  will  be  In  l.icl. 
perfection  Tor  ■arfp  ^wertwvy  ■me.-Tni* 
eight  gallon*  of  men  gooiebwrle*,  bruise 
them  well,  add  eight  gallon*  of  cold  water ; 
let  them  stand  lor  twenty-four  hoars,  drain 
the  liquor  well  from  Ibe  gooseberries  through 
■  aleve,  pot  three  pounds  and  a  half  of  loaf 
•agar  to  every  gallon  of  liquor;  pour  It  Into 
a  cask,  add  a  quart  of  the  beat  gin:  let  It 


ecberries  that  are  lull  g 


sta 


off  the  top*,  and 


ran.  and  poor  b 

bottle*  (nidi 


(JOOSEBEKRIEa  Usxa  a 

-Hi,  fruit  it  employ 

yforms.  Theonrlne 
;  the  ripe  fruit  It 
„..„....,   .axatlve,  bat  the  se™°  —„  «n 
trout  not  be  eaten,  an  they  are  vary  lad  igee- 
tfble. 

GO  OLA.  JED  WATER.-Tbls  wash  Is  used 
for  a  variety  of  purpose*,  and  may  be  com- 
pounded  aa   fallow*:   Extract  of  lead,   1 


;sn& 


GOURD.-Tois   fn.it  la  cultivated  in 

aionally  lor  aa*.  It  la  nroaeurated  by  seed, 
whtoh  should  be  eown  In  March  upon  a 
■andante  bottom  heat,  wing  rich  aolL  aud 


covering  the  aecd  to  the  depth  of  an  xnoh. 

Where  Hie  number  of  plant*  la  not  great,  ti 
Is  advisable  to  plant  one  seed  In  a  large  **- 
sited  pot,  and  when  aboat  three  mob**  Ugh 
to  repot  Into  a  ae-eixed  pot.  which  will  be 
sufflofeut  for  the  plants  nntll  they  an 
planted  out  for  good— which  can  rarely  be. 
without  pro  lection,  before  the  mtddltor  M 
of  May. 

GOIJETI  BO  IT  P.— Pare  and  tttaa  the 
goardt  j  boll  them  In  grivy  broth  to  a  math 
and  strain  the  liquor  off.  Pat  the  (trained 
soap  Into  a  atewpan  over  the  Arei  laaatw 
with  salt  and  pepper,  and  boll  It  for  half 
an  hoar;  pot  three  or  tour  taMeapaoaAla 


together.  scrve. 

GOUKDS  STBvVKD.— Take  gourd*  when 
no  larger  than  cucntebera,  and  oat  them  in 
four  lengthwise;  dear  off  any  pulp.  If 
tender,  only  blanch  them,  but  If  hard,  par- 
boa  Brown  two  ounoea  of  batter,  with  a 
tableapoonful  of  Soar  tn  good  gravy  ;  *t«w 
the  gonrd*  In  this,  and  aeaion  with  pepper 


bleb  are  proiesilonnlly  denominated  Mat, 
roeeed  from  aome  constitutional  dlstarb 
nee,  of  the  nature  of  whleh  medical  sofenoe 
i  yet  completely  Ignorant.  The  symptom* 
arc  hitherto  been  regarded  a*  the  duteue, 
nil  It  ha*  bt       ' 


c  hitherto  been  rewarded  at 

1  "  —a  bean  found,  that  v— 

n  duly  developed  ai 


s  of  health  superior  to  that  usually  poa- 
seased.  GoutappeantobeaMateofdiaeaaed 
action,  gradually  vitiating  the  humours  of  toe 
body,  and  acsumulttlng  a  morbid  eoadltkra 
of  the  ay>tetn,  till  the  Impaired  or  ov  erchargad 
organa  becoming  unable  to  perform  thatr 
fnticttoue,  that  disturbance  In  the  physical 
aaonomy  take*  place  known  to  us  aa  gout, 
that  la,  the  aymptom*.  which  indicate  the 
flrtt  of  the  three  varieties  Into  which  the 
disease  la  divided,  namely,  the  acuta:  the 
teeoDd  la.  when  those  symptom*  suddenly 
ceaae  tn  the  part  where  they  uommenoed. 
and  fly  to  some  Interna!  organ,  when  It  at 
called  retroeedent ;  and  the  third,  when  the 
system  become*  habituated  to  the  malady, 
which,  though  mitigated  aa  reapaot*  suflar- 
ing,  cositinoee  In  a  permanent  bat  anbdaed 
force,  when  It  it  called  ebroatc  gout  Gout 
la  usually  divided  into  four  specie*  or  dii- 
tmotrre  form*,  aa-i.  a*wAvr  sow,  attended 
with  violent  Inflammation  of  the  joint*,  en- 
during for  several  day*,  and  then  reoedntg 
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GBA 


gradually,  with  twalUng.  ilohing.  mod  dll- 
qumatioa  or  pealing  air  of  tha  autiole.  j. 
Ji«fc  pu,  .t  tended  with  debility  of  stomach 
or  buu  other  intern*!  part.  d  th*r  with  or 
without  the  inflammation  of  the  Joint*.  *"- 
impuled  Kith  lying  paint  and  oomldi 


mediate  debility  of  the  stomaob  i 
Intern*]  organ-  t.  Mirplactti  90*1,  shown  by 
lailamnnllon  of  noma  internal  part,  pre- 
ceded or  not  by  hh  affection  of  the  joiiii* 
which,  however,  quiokly  1 


the    bath  or  ehalybtat*  watan 
,_  ...,_.._     ™__  g0atJ  depoalta.  m 

alk  atone*. a*  th** 

ih  oomnmnl  y  called,  consisting  of  an  In- 

■cJd.  which.  in  tfoi 

with  two  draehmt  of  l__  _ , 

la  to  be  taken  diasolved  in  water  every  day 
it  and  dinner,   and 


yapepaia,  flatulence. 
iw  spirit*,  sold  and 
,   with    pricking    and 

Swing  sensation*  In  the  part,  cramps, 
JMcanoe  of  the  veins  of  the  foot  and  leg ; 
the  paroxyama  usually  coming  o«  about 
two  In  the  morning,  with  exsrukttmg  pain* 
in  the  Joint  of  the  gnat  toe,  tucoeeded  by 
shivering*,  a  sense  of  horror  and  general 
frier:  tha  paingooa  on  increaalng  till  the 
following  evening,  when  it  reaches  It*  acme 
of  .offering,  from  which  time  it  gradually 
decline*,  a  moleture  breaks  out  on  the  body, 
and  the  patient  bagtna  to  breathe  In  free- 
dom, he  fill*  into  *  tranquil  sleep,  and  dis- 
cover* on  waking  that  tha  part  so  lately  in 
torture  i*  entirely  free  from  pain,  hut 
iwollen  and  Inflamed. 

ivhuibmi  —  in  this  dUwie  the  fir*t  Indi- 
cation it.  to  alleviate  pain,  which  must  be 
effooted  by  giving  an  opiate  of  aumcient 
eOeogth  to  effect  that  pnrpoee,  and  at  the 
aua*  time  to  iborten  the  paroxysm,  exol- 

three  objocte  at  once,  doee*  of  the  following 
■atxtnre  abould  be  taken  ernrr  two  boon 
till  the  dialrnd  rtault  ha*  been  attained  :— 
laktof 
Solution  of  eoetata  of  tm- 

Bpiiiti  of  uitro  .'    .       3 drachma. 

Atitlmoulnl  wioe.  tincture  of 

squills,  laudanum. ofeacli .    2  drachms. 
Camphor  water  ...       3  0 uncus. 
Mii;  Wo  tablHpaonfnl*  to  be  taken  for  a 
The  affected  part  ii  to  be  enveloped 


iu  kept  it 


d  purgative  of 
1-     When   the 


u*  patient  layout 
ttaUryhuiated  on 


cuta,  which  tome  regard  with  eo  much 
favoar,  may  be  alien  either  in  half  drachm 
dene*  of  the  win*  or  tincture,  or  in.  what  It 
batter,  the  following  formulary  :  but  how. 
art*  taken,  tbla  drug  should  be  always  pre- 
ceded  by  an  aperient  median*,    lake  of 

Knaomaalt*  tonne*. 

Ksgneeia  1  itpae>iB«. 

Wtieof  oSlch 


tkan  a  day.      When  the  Joint 
nation,    the  nrab-bnujb    sboulu   oe  ni 
n*Uy,  a  milk  and  vegetable  diet  pursued,  r 
erdie  and  change  ofair  adopted,  and,  v.- In 


on  application  of  grafting.  Ii  the  pro- 
..-_—*•■  of  valuable  orchard  fruit*,  til* 
grafts  or  Hlon*  of  which  are  made  to  grow 
upon  worthiest  varieties.  This  operation  la 
— rfornwd  in  tht  spring.  Jntt  when  the  bark 
gin*  to  ran.  A  young  healthy  branch  la 
iecte*  from  the  plant  to  be  propagated, 
—id  divided  Into  length*  or  scions,  each  of 
whlah  bear*  about  thra*  or  four  well-formed 
bod*  i  the  lower  end  nf  the  acion  la  cut  in  * 
sloping  rnannar,  to  the  extant  of  an  Inch 
and  *  hah*  or  two  inches,  and  an  oblique 
indilou  la  made  In  the  out  so  u  to  form  n 
"tongue."  lb*  plant  te  be  operated  upon, 
oalled  the  "Mock,"  hi*  next  a  branch,  of 


bound  irmly  together  with  barker  worsted; 
the  bandage  la  carefully  covered  with  well- 
tempered  clay,  in  order  to  keep  the  parti 
damp  and  to  exclude  air  from  the  wound ; 
and  the  operation  I*  Anally  left  to  nature, 
with  this  precaution,  tbst  any  buds  from 

toon  **  they  begin  to  aprout.  In  about  alx. 
weeks  or  two  months  the  young  scion  will 
have  made  grout ' 
footed,  and  the  llg 


the  scion  1*  pot  blown  o 


I J       .'     which 


,   chief.      IFAlp-frra/l 


wrZ  S 


1*  when  th I 
1  are  of  the 


mad^intl 


iS  aclon.    A  vary  sm.ll  amount  of 
llj   wood  tnuat  be  eat  away  and 

surface  made  quit*  smooth. 

.  must   be   taken    that  no 


THK  mCVKUUBT  OF 


dlrtlodgwnpontlMcnt*.  A  aloping  cot  mat 

now  be  made  hi  the  jolon  oorreeponfllnt; 
itth  tint  ou  tba  etoek,  and  ■  allt  made  to 


farhw  the  largest  anifnc*  for  th*  Junction 

of  the  Kkin  and  Block,  bat,  aa  hi  snip. 

trailing,  the  bark  nut,  at  lout  on  one 

■  Ida,  ha  neatly  Otted  to  Un 

-      i  barken  tba  other.    Oft-grafi- 


ritlier  lor  their  tola] 
renewal,  oropon  large 
amputated  branchial, 
to  renew  tor  dNrreea. 
1 1 1  ■ ,  upon  i  he  w  hole,  a 
better  mode  than  cleft 
grafting,  becauee  the 

]ected  to  the  chance  of 
belu.nplit  i  tbeicloDB 
In    3d*   can    bring 


a  kind  of  grafting,  great 
at  ItW  baft  of  the  Uoak 
tha  probata  of  openine 

.illon  of  the  acton,  and 

for  thla  parpen*  a  proper  upatuia 
I   or  (rrartfng  knife  euud  be  need. 


.      1  to  in    Englnnj_.   __... 

!    beliig  llttla  oeouloDfor  Hiano- 

ilea.    Whan  the  atoek  and  acton 

I    are  equl  In  tin.  bowmer.lt  offer* 

"    -*■ atnnltj  of  gaining  tba 

f«  of  an  extra  araoont  of 
i  nnlon.  aa  explained  by 
■paajiric    Uliurtratt — 


ar  boriaoatallT 

■d  height,  and  a.  hot*  fai 
9  eaatn  to  reoerr*  the 

endoftheiicion;  f  ■ 


KKSSi 


tofceilMof  to 


I  upon;  1 
attach 


dtoieaitoui  and  epreading  head  Ma 
anger  of  two  or  three  Inches  ran? 
be  need.  The  depth  to  which  thai 
perforation  abonld  be  made,  muat 
be  determined  by  the  alia  of  the 
■don.    The  acton  ahonld  alao  ba  at 


d  la  redaoad,  l~ilnj- 

.,_., rf  th*  centre  a*  will 

form  a  peg,  to  lit  exactly  Into  the 
perforation.  When  the  Baton  la 
thun  fitted  on  the  top  of  the  atook. 


r  top  of  the  tree  it 

-  iprlght  poaltion  h 

»t  winds,  *c 


of  grafting  ex- 
plained above,  the  following  main  principle* 
hare  a  .eneral  appUcntlon,  and  abonld  be 
keptitradilTlnrlevr:  1.  Cattlnga Intended 


In  aprinir,  and  put  li 
or  tand.  In  a  tbedr 
be  out  down  at  the 


should  be  taken  from  tl 

irtha 
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my  targe  limbs  of  trees 
fonoit  necessary  to  ft*f<- 

M  CUt  TO  bcfOK  reseta- 


takea  place, 

Indued  1  In  bribing  together  tt 
end  mock,  tlio  berk  of  one  ahould  be  united 
with  the  greatest  nicety  to  the  berk  of  the. 
ether.  1  All  the  processes  should  be  per- 
formed with  ■  wry  clean  ud  ejrecedlngiy 
sharp  knife,  taking  ear*  that  nothing,  such 
u  dit  or  chips,  intrude  ItselT  between  the 
■don  end  the  nwck.  4.  Apply  the  bandage 
equally  and  firmly ;  not  so  light  as  to  cut  or 
bruise  the  bark.  The  beat  ligature  la  formod 
■—  "road  strips  of  hi- '--       *     ' 

lag  grafts,  be  car 

.  eToldlug,  on  the  ■ 

or  badly  barked  actons,  aad _. 

the  Immature  watery  gpray,  which  ft*. 
uneutly  spring*  from  the  old  trnnki  of 
exhauted  or  diseased  tree*. 

GRAFTING  CLAY  may  be  made  from 
any  smooth  clay,  or  adhesive  clayey  yellow 
loam,  or  brick  earth  mixed  with  from  one 
third  to  one- half  of  00*  droppings.  Are  from 
Utter,  excepting  that  of  hay,  and  If  It  contain 

beaten  np  with  the  mixture.  By  some,  a 
mixture  or  clay  and  horsednng  it  preferred. 
The  fact  la,  that  any  oompoittlon  will  answer 


«  degree  of  molitare,  and. 


the  barks  of  the 


_  a  compound  of 

iltoh,  roeln,  beeswax,  hog's  lard,  and  In. 
ratine;  it  to  reputed  the  twit  means  of 

,_: .    e  itaofc  bnt  It  la  liable 

one.    In  the  orst  place 


I;  secondly,  the  winds  w! 

—  -™  wtttan  of  grafting,  being  »_,  _,  _„. 

render  the  absorption  of  rnohture  by  the 

•ana  neeeasary  lor  Its  preservation  ■,  and  as 


h  prevail 


GBAISS.— The  refnae  left  In  the  operation 
of  brewhur,  ncnslatlug  chiefly  of  tha  husk 
ti-.i  other  insoluble  matte™  of  the  corn 
•mployad.  Grains  areextenslvely  need  fbr 
feeding  in*  atook.  and  when  mixed  with 
tough  clover,  chaff,  and  wash,  will  fatten  to 
•nyexteni.  Trie?  may  r»tfTesoooulonelly 
Jtther  alone  or  mined  with  oati  or  chaff,  to 
bones.  Grains  form  an  excellent  dressing 
P*  gran  land.  Increasing  the  quantity,  tm- 
pnrrlng  the  quality,  and  aeceJeretlng  the 
tVantagof  theorop. 

G&AIOUR- hooka:  Li*Bi  Mum,; 
Quaver,  U  ;  LencNbto  Ctaft,  M  j  Thrill 
fastoui.  n ;  sfertia's  SMrfbctuil,  U.  i  OaO- 
Wt  fAOwBihy.  la  t  leuoaioy  a  Laii,  n.  M. ; 
Jwf  J  Jfwual,  u.  Id. ;  Murrat-i  ki^onud, 
>}  •*;  flertairy'j  School  »<,'/,«.;  Bnmty'l 
£"»"  IBMar<i,  It  si  ;  QrifUh',  flWery,  3l  ( 
^nUarf.  emmal,  si. ;  Lambt't  rTrrMuaiMr 
»"*»ooi  fa  U,  fnaf  /^aW  ffnuwaor. 
«  ad    For  grammars  of  foreign  languages 

**  "Whtft,  QEBKAX,  ITAJ.IAH,  aw. 


GKAtJAttV.-Apli 


ermln,   the  flooring   ■ 


east  to  south.  The  wtt  which  ll  moat  con- 
genial to  the  growth  of  the  vine  and  the  per- 
fection of  it*  fruit  in  Oilf  noun  try,  Is  a  light, 
porous,  rich,  sandy  loam,  not  more  then 
eighteen  Inches  in  depth,  on  a  dry  bottom  of 
-■ rick.    AU  borders   "— ■ 


expressly  for  the  reception  ol 


iloes  ought  to  bt  , 

quantity  or  dry  materials,  as  ato 
-'toes  of  brick,  lumps  ol  old  mortar,  broken 
ttery.oyater  sheila,  *c-,  loanable  the  roots 
..  extead  themselves  freely  In  their  search 
after  Ibod  and  nourishment  i  to  keep  thera 


of  rearing  grapes,  low  walls 
>n  aix  feet  In  height  are  to 


passing  quickly  through, 
•allied  sufUcicn  tly  long  to  i 
and  thereby  Injure  their  tt 

and  ctrcu 


proper 


.  saturate  the  roots, 

tender  extremities. 

"   agalnat  which 


it  for 


ia^of^ot 

'"  and 
ilnu  tbe  vines-  Brink  walls  are  un- 
doubtedly the  best,  tbe  surface  being  smooth 
and  even.  A  considerable  heat  la  obtained 
by  blackening  tbe  walL  Vines  are  propa- 
gated in  the  open  ground  hy  layers  and  by 
cuttings.  The  former  is  the  most  expedi- 
-'—  -lode,  prorided  the  shoots  be  laid 
a  pots,  and  planted  out  the  lame 

!.    Ilic  latter  mode  Is  much  the  best. 

To  proride  euttlnga  to  b«  planted  St  tbe 

jt  season,  aeleet  at  the  autumnal  prun- 

aofjlclent  number  of  shouts  ufthepre- 

_g  summer's  growth.    Choose  anah  as 

well  rlpensd,  of  a  medlnn 


moderately  short-Jointed.  Cut  them  Into 
oonreDlent  lengths  of  aix  or  eight  bods  each, 
leering  at  tbe  ends  net  lees  than  a  couple  of 
Inches  of  the  blank  wood  for  the  protection 
or  the  terminal  bods.  Stick  these  temporary 
cuttings  about  nine  inches  In  the  ground.  In 

"""  be  effectually  protected  from  the  severity 

Thebes -—....- 

middle 

it  of  that  month  to  the  10 


S  DICnONABT  or 


for**!,  the  following  dinetlou  will  be  tboi, 

Serally  speaking,  tin  beat  to  follow:— 
the  ternperstnre  at  thn  cemrncnccTarnt 
:    be  fifty  or  fifty-  two  ilig ■  ;  III i mail  gnt- 

■  dually,  tint  do  not  raid  ilxtr  dagreea  tin 
I  the  buds  in  expanded  and  bursting  Into 
i    leaf.    Whm  the  bad*  hare  burst,  and  thn 

■  lean*  an  slightly  developed,  the  tempera- 
tare  nay  be  raised  to  sixty-flee  degr***  and 
pruaress  to  seventy ;  and  when  tbe  branchm 
are  formed, and the  blown about  to  expand, 
seventy-Are  daaim.*  will  Dot  be  too  mack, 
and  chit  ihuafcf  be  eontiuned  u  the  mini- 
mum till  the  fruit  ripen..  Bj  son-beat  tba 
temperature  may  be  safely  railed  a>  high  a* 
eighty  or  teen  ninety  darroea  In  tba  Hum- 
mer aeHon.  provided  that  Bra-beat  la  mot  ta 
Die  at  the  same  tune.    Air  should  be  Tntij 

hnt  In  doing  so  t he  temperature 


The  Judicious  pruning  of  a  Tin*  la  one  of  the 
■MM  important  posnieof     " 
(bole  routine  of  It* 


sue  wnoie  routine  01  nujunuai.  ine 
object  to  to  fat  rid  of  all  the  melees  and 
■uparabaudant  wood,  for  thoM  aboota  of  a 
Tine  whioh  bear  fruit  one  rear  never  bear 
afterward*.  A*  th*  *ol*  object  in  Tlew  I- 
pronlnga  vlnels  to  innreaae  Iti  fertility,  th 
beat  method  to  accomplish  thla  1*  to  lean 


n**i  dhuh  u  aocompuan  tin  i*  to  lean  a 
■nfflcleat  lupplj  of  bearing  aboota  on  tba 
b*a>jno**lbl»  proportionate  quantity  of  old 


Kte  aide  of  the  bud  Prone  *o  aa  to 
e  aa  few  wounda  a*  poaslble,  and  let  tba 
aurfaee  of  eeery  cut  be  perfectly  smooth. 
In  cutting  ont  an  old  branch,  prune  It  era 
with  the  parent  limb,  thai  the  wound  may 
quickly  heel.  Prune  *o  aa  to  obtain  tba 
quantity  of  fruit  desired  od  tba  smallest 
number  of  (hoote  posslhla  Never  prune  In 
frosty  weather,  nor  when  ■  frost  is  eipectrd. 
Never  prone  In  the  month*  of  March,  April, 
or  May,  a*  bleeding  I*  then  canted,  and  a 
consequent  wasteful  and  Injurlou*  axpendl- 
tnre  of  up.  Let  tbe  general  autumnal 
pruning  take  place  a*  soon  after  the  lit  of 
October  a*  the  gathering  or  tbe  fruit  will 

Emit.  Lastly,  uses  pruning  knife  of  the 
t  description.  Bud  let  it  be.  If  possible,  a* 
(barp  aa  a  razor.  The  principal  object  In 
training  ia  to  regulate  tbe  position  of  tbe 
branches  so  as  to  protect  them  from  the 
Influence  of  the  wind ;  to  bring  them  I 
close  contact  with  the  wall,  for  tbe  pun 


the  full  benelt  of  the  nun's  ran,  and  to 
retard  the  motion  of  the  sap  for  the  purpose 
of  Inducing  the  formation  of  fruit  bed!. 
For  thla  reasoo,  the  method. of  serpentine 
training  may  be  considered  preferable  to 
every  other,  being  calculated  In  a  greater 
degree  to  cheek  the  too  rapid  asoeut  of  tbe 
asp.  and  to  make  It  flow  more  equally  into 
the  fruiting  shoots,  and  those  Intended  for 
future  bearers.  On  wall*  that  ere  much  lea* 
than  five  feet  high,  a  portion  of  the  ahoot* 
must  be  trained  horizontally  The  sdvan- 
tagea  nt  frofagaHon  bt  grafUxg  are  many  and 
Important  It  Improves  the  various  kind* 
of  grape*,  especially  the  sound  kind,  so  that 

a  grafting  a  weak  and  delicate  growing 
ia  ripon  a  robust  and  vigorous  stock,  well- 
aia.'ii  handsome  bunches  of  grapes  will  be 
produced.  At  th*  pruning  season  select 
Bulling*  for  grafta  from  the  best  bearing 
branch**,  in  general  preferring  the  bottom 
part  of  last  year'*  shoot.  Preserve  them  by 
tuaert  log  them  three  parte  of  their  length  In 
pot*  till  wanted.  The  season  for  grafting  in 
atorea  1*  the  middle  of  January ;  In  the  open 
air,  tbemlddleof  March.  On  small  stock* 
not  mora  than  one  Inch  in  diameter,  cleft  - 
grilling  will  be  found  the  moat  proper;  hot 
up-.n  larger  *toca*.  whip-grafting  Is  to  be 
preferred;    for  cultivation  of  the  grape  by 


noose  snouw  ne  aept  moist,  except  wnaau 
the  fruit  I*  ripening.  Th*  syringe  may  he 
n**d  for  th*  branches  and  leave*  Irons  the 
commencement  of  forcing  till  the.  fruit  be- 
gin* to  colour,  excepting  while  tbe  fruit  la 
In  bloom.  Recourse  should  alio  be  bad  to 
■teaming,  and  mora  especially  whan  tba 
fruit  1*  letting ;  to  tbl*  end  water  shoaid  be 
poured  on  the  Boor.  If  there  be  no  bed  of  egg 
within  the  boos*,  and  If  there  be,  the  bad 
should  be  stirred  on  thesarlaoe  nod  watered. 
hut  not  with  water  of  low  temper*  tare. 

GRAPE  JAM. -Stew  grapes  till  they  be- 
come a  son  pulp,  and  strain  urm  through  a 
sieve.  Weigh  tbe  fruit,  and  to  every  pound, 
put  apound  of  sugar.  Boil  twenty  rain  ■  tea 
together,  stirring  ofum.  Then  remove  from 
the  Are.  und  put  by  In  Jar*. 

GKAPK  PIE  -Select  grapes  that  ale 
half  grown,  wash  them,  and  cut  them  into 
halves;  line  a  pie  dish  with  paste:  flu  It 
with  grapes,  add  four  tableipoonthla  of 
sugar,  and  a  tableapoonful  of  water ;  cover 
with  paste,  make  an  Incision  In  th*  top,  and 

G  RAPK  VlNE-TJie  beat  kind  of  (rape 
tor  wine  In  this  country  I*  the  Sweetwater, 
because  it  ripen*  better  than  any  other. 
Tbe  grape*  should  be  gathered  when  thaw 
are  fully  ripe,  freed  from  the  stallu,  and 
thoroughly  braised,  care  being  takeu  not  to 
erush  the  stones,  which  would  Impart  a 
rough  and  di* agreeable  tatta  to  tba  wine  i 
they  mnitharethejoloecomplerelv  preaaud 
oat  of  them,  either  by  wringing  them  la  a 
coarse  oloth  or  by  means  of  a  press.  To 
every  gallon  of  the  Juice  from  on*  to  two 
pound*  of  sugar  must  be  added,  or  even 
more.  If  the  Juice  dose  not  bosbcm  oonakleg- 
abla  sweetness.  Bet  the  liquor  In  a  place 
where  the  temperature  1*  about  llxty  do- 

Ttre  fermentation  will  begin  la  a  day  or  two, 
when  the  wine  may  be  put  into  the  oaak 
designed  to  receive  It.  As  th*  I'crmenuitloD 
proceeds,  the  sonm  will  be  thrown  up,  mid 
the  cask  must  be  kept  filed  op  with  some 


QBA 
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below  ality  degree*,  or  tin  fermentation  b« 
MMh  peretntlble,  *  mil  portion  of  M 
mart  be  uied.  uulo  nuke  It  work  before 
tilt*  put  Into  t  be  cut  When  it  he*  been 
BoflVsentty  lane;  in  the  sank  far  tbe  fermen- 
tation to  •■bald*,  or  nearly  m.  the  burg 
meet  be  driven  In.  ffnt  clearing  nw*y  ell 
Immiritiei  from  around  the  buns-bole,  end 
nuns  no  tbe  oaak.  The  Tent-pee;  mint  be 
kit  oat  for  e  few  day* ;  It  abnuld  after- 
ward* be  inserted  tllglitly,  end  oaoeeloneil* 
leoeened,  to  admit  of  tbe  canape  of  carbonic 
•old  gaa  When  ell  fermentation  ha*  en- 
tirely  nenaed,  which  will  b*  known  by  hear- 
big  no  alanine;  nolle  at  the  bung-hols,  the 
pen  moat  ba  drirao  Id  tightly,  and  to*  wine 
mar  then  be  left  throughout  tbe  winter,  or 
longer,  aa  ait  be  deairad.  If  tbe  fermen- 
tation baa  been  perfect,  the  wine  mar  be 
bottled  ha  December,  but  it  le  much  better 
for  being:  kept  longer. 

GKAPES.  to  PifiiiJL— lit  the  grape* 
be  at  the*  fall  growth,  but  not  ripe;  ont 
them  Into  nuU  buachea,  pat  then  Into  a 
atone  Jar,  with  Tine  leevea  between  every 
layer  of  grapea.  till  the  jar  1*  full ;  then 
heat  aa  much  apriug  water  aa  will  oner 
tae  grape*  aad  leave*,  mnd  put  to  It  a  brine 
Itrong  enough  to  Boat  an  egg;  when  •"- 
bnlli  ikhn  It,  ran  It  through  a  launal 
aadleiltatudtoiBttlei  whenoold.it. — 
It  again  through  tin:  haa;,  and  then  poor  Into 
tbe  Jar  orar  the  grapea  leaving  them  well 
covered;  All  the  Jar  with  vine  lean*,  then 
tat  It  our  with  a  doable  cloth,  and  eet  a 
plate  upon  it  i  let  it  stand  two  dare,  than 
Bke  oil  the  nloth.  pour  away  tha  brine  take 
out  the  leaves  nnd  the  fruit,  and  lav  "■—  ■■■ 
twee*  two  doth,  to  dry.    rail  tone 
quart*  of  vinegar,  one  quart  of  aprlr 
and  one  nouid  of  coarse  aogar ;  le 
Utile  whGe,  ekim  It  very  clean  a* 
let  It  aland  till  it  la  quite  oold ;  wipe  tha  Jar 
very  clean  nnd  dry,  pot  eome  freah  Tin* 
leave*  at  tha  bottom  between  ovary  be     ' 
of  grape*  and  oa  th«  top,  ttanm  poor 
•train  the  pickle  on  the  grapea ;  tie  < 
thin  piece  of  board  In  a  bit  of  flannel, 
lay  It  on  tba  top  of  the  grapea.  to  keep  ti 
iindertheplohir,-,  tie  then  down  with  b 
iter  artt  and  leather  afterward*. 

GRAPES,  to  Pa M  w E.  -  Gather 

papa*  in  the  afternoon  of  a  dry  day.  before 
they  are  perfectly  ripe.    rHveroadyr-' — 

dry  bUTeTaad  *ba»  wheat  bran,    h 

the  barrel  a  layer  of  bran,  then  a  layer  of 
grape*,  followed  by  a  layer  of  bran,  and  10 
an  alternately  till  tbe  barrel  ia  ailed,  taking 
■an  that  to*  grapea  do  not  touch  eaoE 
other,  aad  It.  let  the  hurt  layer  be  of  bran  i 
tom  doe*  tha  barrel  so  that  tbe  air  may  not 
be  able  to  penetrate,  thla  beluga  very  Biann- 
ual point,    drape*  tbua  packed  will  keep 


'.  grapea,  and  put 
white  wine,  and 


tn*i(*lk  or^ch  ban 

«■*  of  whiu  grape* 

a*at  or  blank  grapea  nw  i™  nun,  u*  hi* 

•"■*  manner  **  Mower*  an  pot  into  water, 

w  ravivo  or  refreshen  them. 

OH AHB.-rh*  genaral  evJtara  of  graeaea, 
tttagb  on*  of  the  moat  aimple  department* 
m  agrioaltupr,  require*  iome  Judgment  in 


execution  of  the  design, 
ultimate  ilew  of  the  mTtl- 
aeleotlon  and  treatment  of 


a*  (or  temporary  and  for  permanent 
demand  dutinct  treatment,  and  will 
oe  loand  under  Uw  rcapectlve  beaiti  of  Hat 
and  I'ajvuk*. 

GRATE.  —  Orate*  are  nude  Is  every 
variety  of  form  and  of  different  materia!*. 
Tbe  principal  Improvement  Introduced  of 
Inteyeerala  in  the  letting  of  agTate,  which  la 
now  uaually  planed  within  eight  or  ten 
Inohea  of  tbe  hearth,  iutead  of  bring  railed 
tiro  or  thro*  feet,  aa  formerly.  By  thla 
iciacj  a  greater  amount  of  beat  it  radiiited 
through  the  apartment,  Initead  of  bring 
anfared  to  eaoapc  mp  the  ohinuny.  It  S 
alwaya  better  to  hare  a  grate  ' — *  '" 
are  brick,  Initaad  of  being  wholly  i 


dcrabl*  thlckneaa,  the  brick  retain* 
th*  heat  imparted  to  it,  and  reaota  upon  th* 
foal  until  both  are  heated  up  to  aortal  bright 
Are.  free  from  imoke,  aad  giving  out  treble 
tha  heat  that  can  be  obtanied  from  a  grata 
holding  tha  eame  quantity  of  fneL  but  lined 
with  Iron.  Sometime*  the  ipaee  beneath 
tbe  grate  la  ailed  up  with  Ore  brloke.  which 
ha*  th*  effect  of  ujcreeaing  the  heat-pro- 
duolnc  power  Tery  oonaldarably.  Whin  th* 
grata  la  raited  lomewhat  hither  than  ordi- 
narily, a  drawer  may  b*  added  to  the  front 
bar*,  aad  bottom  grate  under  the  latter  for 
reoeiTing  the  aahca,  M  aa  to  prerent  them 
"— n  railing:  a  dait,  by  falling  from  the 
a  to  the  hearth,  aad  at  the  tame  time  to 

jn  more  beat  about  th*  Are.    Tbe  aabea 

may  alto  be  carried  away  in  the  drawer,  ia 
furtherance  of  th*  *ame  object ;  and  by 
drawing  it  out  mora  or  lea*,  or  keeping  ft 
oloaely  shut,  tb*  burning  of  the  Are  may  be 
accelerated  or  retarded.  In  caeee  where 
chimneys  amoke  and  oannot  be  remedied, 
a*  for  initaaoe.  In  low-roofed  oottagea 
aitunted  among  high  tree*,  a  aimple  aad 
economical  grate  may  be  oonatruoted  to 
remedy  tbe  rudetlng  evil.    In  these  grata! 
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GRA 


front,   but   not  deeps   1_   

which  tt  taut—  but  few  coal*  In  pro- 
portion to  the  beat  It  tbrowi  out  The 
rrppar  part  of  tb*  flreplne*  behind  and  at  Its 
Bidet  1*  formed  of  tbe  ■■me  (tone,  mad  In 
front  there  ii  Axed  ■  out  Iron  piste  with  an 
opening  In  It  Grate*  thai  oonetruirted  drm w 
well ;  tint  It  out  be  obvlou  that.  In  pro- 
portion tu  thin  li  the  case.  ■  gsrenter  amount 
of  hunt  must  be  carried  np  the  oblmney. 
Person*  of  limited  means,  and  who  cannot 
afford  to  keep  a  large  ettabllahnunt  of  ser- 
vant*, should  not  (elect  grate*  wltb  bur- 
rdabed  iteol  fronts,  aa  they  require  a  great 
deal  of  care  In  clmnliR.  and  are  very  liable 
to  nut  daring  the  mwiKier  when  not  in  as*. 
SeeABHQTT  *  STore,  Kahoe,  Stove,  fco. 

ORATES,  to  Cleav.— Grate*  which  are 
not  poliihed  muit  flret  be  nibbed  with  a 
hard  brush  and  Ian  tend,  if  there  berait  or 
dirts  aqnarter  of  a  pound  of  black  lead  is 
then  to  be  nibbed  an  In  a  mortar,  with  a 
teanupiul  of  vinegar,  to  be  laid  on,  and  when 
(fey  to  be  poliihed  off  wltb  a  dry  brush. 
FOr  b*bM**|  rroi a,  make  a  paate  of  one  ounce 

powder;  pat  thla  on  the  ateel,  and  aftcr- 
wardi  nib  It  with  a  dry  waah  loatber,  and  a 
brilliant  polieh  will  fie  prodneed.  In  the 
Kunntar  when  Orel  are  not  used,  flniib  olT 
with  rottenaUine.  To  prerent  rust,  the  steel 
aboald  be  dally  rubbed  with  leather. 

GKAVEL-A  term  applied  to  ■  well 
known  natural  production,  tt  li  chiefly 
employed  In  making  waDU  for  gardens. 
pleasure  ground*,  fci  In  these  am,  the 
foundation  of  the  walks  ihould  consist  of 
lime,  rubbish.  large  flint*,  broken  earthen- 
ware, or  pottery,  to  the  depth  of  sixteen  or 
eighteen  Inches.  Thli  (ubetiatuan  should 
then  be  wall  rolled,  ao  that  it  may  never 
after  ward  t  vary  It*  poaltion,  either  with  the 
weight  of  the  covering  or  any  weight  that 
may  pats  oyer  It  The  covering  of  gravel 
need  seldom  be  thicker  than  four  or  Ave 
Inches;  and  In  order  that  it  may  bind,  it 
should  be  freed  from  very  large  stones. 
Where  gravel  doea  not  contain  a  euiUdent 
quantity  of  soil  or  earthy  matter  to  oat 

to  Mod.  t!i -----  '■■■ 

day  burnt, 

ItutiHu  ...  ..  , 

thrown  over  the  walks  after  they  have  t 

the  whole  firmly  immediately  after  the  . 
has  been  applied. 

GBAVKL  WALKS,  to  PB.nt.wTB.- 
arder  to  protect  Brevet  walks  from  t 

and  also  to  prevent  wi 

'      '    remedy  consists 


is  quality  may  be  Imparted  by 
and  then  reduced  to  a  state  of 
d  mixed  with  the  gravel  before 


springing  up.  a  si-,.-  ,   ..  

mixing  three  parts  of  water  to  one  of  brine, 
from  the  salting-  tnb,  and  pourimi  the 
mixture  on  with  a  watering- por.  Every 
antnmn  and  spring  the  walks  should  be 
liberally  watered  for  a  week,  anal  occasionally 
iprfnkled  over  iri  summer. 


the  meat  I*  wholly  extracted.  Put  a  cntt 
of  touted  breed  Into  it.  and  strain  the 
gravy  when  done.  Jimwm  arar,.  Cat  a  piece 
of  lean  beef  or  veal  Into  thla  slices,  and  pax 
them  into  a  etewpen,  with  a  nssae  of  barfter 
or  a  slice  of  fat  beam,  and  an  onion  sliced  , 
brown  the  meat  lightly  and  cover  It  with 
sufficient  water  or  broth  for  the  gravy ; 
take  off  the  scam,  add  pepper  ami  salt, 
sweet  herb*.  Ac.  and  atew  the  whole  until 
the  meat  la  thoroughly  don*.  Strain  the 
gravy,  and  if  daalred.  thicken  with  Boar.  It 
may  also  be  flavoured  to  inlt  tbe  dtsb  aor 


«  by  patting  any  ti 

• mall  etewpan,  and   eWwine 

ie  meat  la  done.  Gravy  *■ 
'•  by  pouring  n  UtU*  water 
parts  of  the  Joint  about  half 
•u  mnu  uciin  It  ll  dons.  Another  way  Ls 
to  poor  a  little  boiling  water  over  the 
Inferior  parts  or  the  meat,  aflat  It  ll  takes 
from  tb*  flr*.    Care  should  be   taken   la 


for  MM  m«i  la   usually   Mae)  by 
'— -  of  tbe  liquor  In  - 

-     -  i  dish. 


meat/i*  boiled  Into  the  abb.  trreaw/naa 
tan.  Break  Into  pleon  a  pound  or  beef. 

so  much  the  better ;  boil  them  In  two  quart* 
of  water,  and  after  it  boils,  let  It  simmer  for 
nearly  three  buura ;  boll  with  II  two  onions. 
a  bunch  of  sweet  barb*,  soase  salt  and 
pepper  i  strain,  and  keep  It  for  rsahine 
gravy  or  sauna.  The  bone*  of  boUsrJ  and 
roasted  meat  being  scraped,  washed  dean, 
and  balled  in  lose  water,  answer  equally 
well  tbr  Una  pnrpoaa  «™y  fur  *»«*fy  may 
be  mad*  by  stewing  the  naek,  rliiard.  Ac.. 
with  the  liver  bruised ;  a  bit  oneenon -peel 
should  be  tddod,  nnd  a  spoonful  of  ketobap ; 
strain  It  when  done,  tawsn  jar  aaaus.  ifea 
brown  rravy,  add  a  bit  of  lemon-peel  kits 
glass  of  wine.  to.  Oraty  for  trtUtm  la  beat 
made  with  the  trimming*  of  tbe  meat,  or 
with  mutton.    Brown  tbe  piece*  of  meat  la 


teuon  with  a  little  salt  i  whan  quite  d 

take  the  fat  off.  Orar,  fir  wi"  /met  Add  a 
piece  of  iKooo-peel  'to  aome  brown  gravy, 
put  in  alio  a  glass  of  win*  and  *  little  lemon- 
that  told  In  bottle*  under  the  sue  of 
"  Scarlett's  Concentrated  Etwee  of  Meat*  " 
it  very  excellent  Foriri  ' 
to  Impromptu  dishes,  ai 

the  nee  of  cold  meat*  an .  ..,.„„... 

It  1*  very  valuable,  and  should  be  Included  in, 
tbe  housewiles  list  of  euentiala. 

GRAVY  SOUP.— Dry  a  pound  of  flour  In 
the  oven  until  It  Is  quite  brown,  then  mix  it 
with  cold  water,  and  put  it  to  sin  quart*  or 


in*  of  peppers  put  Into  a  atew 
inlona,  two  carrots,  on*  turnip,  at 
Jlirnoe,  an  ounce  or  batter,  ana  n  I 


of  thyme  and 


w  *  dark  brown  colour ;  then  put  tb, 
he  stock,  and  let  the  whole  boll  for 


then  put  Ibnni 
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iff"  with  Mod  bread  out  u  diet  Ocer 
fnsf  *>w  may  be  nude  u  follows:  Teh* 
In  or  six  pounds  of  the  thick  fleeby  part  of 
Km  (kin  or  beef,  pnt  It  Into  a  large  aannepan 
Bad  poor  In  thrca  quarts  of  sold  nttr,  and 
whan  It  ha*  been  brought  alowly  to  boil, 
ind  hai  been  wall  lUromed,  add  an  onnoe 
and  ■  half  of  salt,  half  a  tcaspoanTnl  of 
pepper,  dght  elovea,  two  blades  of  man,  a 
bunch  of  aaruury  herbs,  a  eonple  of  small 
carrots,  tfwtMart  of  a  root  of  celery,  end  en 
Onion.  When  the  whole  has  itewed  terv 
gently  for  (bar  hoars,  probe  the  meat,  and  If 

simmer  for  two  or  three  hours  longer,  and 
than  strain  It  through  a  flue  sieve  Into  a 
elaan  pan.  Wliw  It  f*  quite  oold,  clear  off 
particle  of  fat:  heat  two  quart*  of 
[uor,  stir  ha  whan  It  bolli  half  an 
of  soger,  a  tablespoonfhl  of  sot.  and 

.... "-""-p.    KproperlT 

1/  transparent. 
from  the  beef 


two  tabtsspooaJnlt  of  ketchup. 
■■da,  the  aOBp  will  be  perfectly 
a  . ay  2klh  mar  *■- — E  *■ 


■ad  fragment*  left,  by  adding  a  few  fres_ 

vegetables  and  a  little  liquor,  and  boiling  the 

CBAYL.UTO  on  TJKBEB.  scio.i  lineally 
termed,  soasu  MswalU,  from  a  emell  that  it 
•nut*  when  newly  oaagbt,  somewhat  slrni  lar 
to  that  of  thyme  (some  say  like  unoumber), 
l<  perhaps  the  ssnM  graorJally  and  elegantly 
**msd  of  mr  fresh-water  Ush,  anf  from 
being  cTctadlngly  quick  In  Its  motions, 
risking  within  the  sphere  of  vision,  and 
then  gliding  out  of  light  more  like  a 
shadow  or  ghost  than  a  6>b,  It  hM  acquired 
Us  second  name  of  Umber  or  shadow.  It 
hu  a  peculiarly  large  back  on  and  the 
lower  portion  of  the  tall  is  larger  and 
looser  than  the  upper,  which  enable  It  to 


band  In  bat 


the  Flolien,  iron,  and  Stour  In  Hampshire , 
la  ths  Wye  and  Sere™,  in  the  west ,  and  In 
the  Trent,  Wye,  Irvon.  Hldder,  and  the 
Wharf  In  the  north,  and  a  few  other*.  It 
has  lately  been  Introduced  hi  to  the  Kennet  In 
Berkshire,  where  It  appear*  likely  to  thrive 
■ithoogh  Its  culture  bss  lalled  In  the  Thame*. 
»nd  alto  successfully  into  the  Clyde,  and  one 
«*  two  other  Bootch  rivets.  The  grayling 
spawns  from  the  end  of  Much  to  the  end  of 
*>m,anddoea  not  oome  Into  good  season 
■gsln  until  September  i  It  It  In  Its  best 
■etson  from  this  time  until  February,  and 
™  feed  at  tbe  murfai.i  on  flits,  at  mldwater 
JJ*  «t  the  bottom  on  worms,  gentles,  eaddli. 
wasp  grab*,  caterpillars,  fee.  Th*  rod  for 
grayling  Bshing  should  be  (for  fly  Ashing) 
jlmllsrlo  that  used  Tor  trout  Hahiag;  and 
m  bait  Ishlng  similar  to  that  used  for  dace 
™™fl  both  the  running  or  oastlnir  " 
H*  *•  gat  bottom  should  be  a*  nut 
v*  Ma  of  the  angler  will  allow,  and 
■*•*  the  colour  of  the  water  fished  In 
J**  N  procured.  Th*  grayling  la  to  „ 
2S"  m  somewhat  quieter  and  deeper 
water  a.~  .l  _.    k^j  ,U11  m  iha  fin. 


February,  and  they  may  be 

h  ths  artificial  fly  and  with 

gentles,  eren  In  frosty  weather  In  the  mlddla 
of  the  day,  IT  the  tun  shines  out  cheerily  i 
'"much  at  other  timet  cloudy  weather  hi 
r .  Jerable.  The  angler  should  strike  and 
play  a  grayling  very  gently  and  cautiously, 
as  Its  mouth  It  more  tender  than  that  of 
any  other  Hah.— Books :  D*ni''  Saimcnioi 
gfiemtra;    Wallox  *  OMIox  ;    BotoUt,  te. 

GRAZING.— In  stocking  Biasing  Inelo- 
aurea,  It  will  be  found  moot  rxpedlent  to 
-rparate  the  cattle  In  the  following  in 


Supposing  there  are  four  Heidi,  each  con- 
taining a  nearly  equal  quantity  of  land,  one 
of  them  should  be  kept  entirely  free  from 
i-  ..-"i  •'... >■'■  reached  Its  full 


growth,  when  the  print  _.  

should  be  put  Into  It,  In  order  that  they  nun 
obtain  the  best  of  the  food  i  the  "eooud  best 
should  Ibenlbllow;  and  after  them  either 
the  working  or  the  store  slock,  with  lean 
sheep,  to  eat  the  pasture  close  down  i  thai 
making  tbe  whole  of  the  Mock  feed  over  the 


mtii  forwarded  successively  to 
No.  <.    For   stores    and  si: 


4SKV 


beasts.    By  this 


Sdlt 
llci — 

Srt*  of  the  grass,  and  will  advance  rapidly 
wards  a  state  of  maturity.     It  I*   also 
advisable  to  divide  the  fattening  enclosures 

by  hurdles.  '    "'       'v "    l 


.Ithinoi 


-half  of  Hat 


they  may  continually  have  fresh  posture. 
Shade  and  pure  water  are  essentially  neces- 
sary :  and  where  there  are  no  trees,  rubbing 
poets  tbonld  be  set  up,  to  prevent  the  cattle 
from  making  that  use  of  the  galea   and 

OKBA8E-— The  mixture  known  by  this: 

name,  and  which  Is  used  for  lubricating  the 
several  part*  of  carta,  waggons,  and  other 
Implements  In  connection  with  agriculture 
and  rural  economy,  consists  oT  equal  parts  of 
tallow  or  train  oil  and  common  tar.  It  la 
usually  kept  In  a  deep  narrow  tub,  and 
applied  with  a  broad  pointed  stick.  When  a 
oart  la  to  be  greased,  tbe  linchpin  and 
washer  are  removed  froru  the  projecting 
point  of  the  axle;  the  upper  part  of  the 
wheel  Is  then  pulled  towards  the  person 
from  the  cart  with  snch  a  Jerk  as  to  allow 
the  lower  edge  of  the  wheel  to  remain  on  th* 
IK  ofgnv  ~ " '"    — -    --■•*■'- 


of  the  axle-arm  will  tl 
of  the  bush  at  th< 


their  respective  place*. 

GBBASE    STAINS.-   

marks  may  be  removed  from  varioaa  sur- 
faces as  follows:  rVsm.* — ' —  -'  - — '  — 
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ittle  or  It;  poui 
scunr  II  off  with 


ud  if  the  t 


Moist™  the  st*lns  with  ■  few  drops  or  con- 

ash  ;  rub  tbe  puts  between  the  fingm,  aw 
then  wish  the  cloth  with  a  little  mm 
water.    From  leatlnr.    Apply  the  white  ol 

mli  two  tabtespoonlnls  of  spirit  of  ton: 
le,  hilf  in  ounce  of  mealy  potato,  and 


addition  of  a  little  vinegar  rendt 


f  spirit  of  turpen- 
icily  pot/'-  — '  - 


efllciclous.     From  paper. 

putt  of  the  paper,  and  then  pi 

pieces  of  blotting  piper r 


cntiil  ol 


,.  .__  tTupou 
__  after  another, 

..-  —  of  the  grease  u 

ve  reedy  some  floe,  clear,  ea- 
turpcntine.  healed  almost  to  a 
snd  apply  alittle  of  it  with  ■ 
ion  clean  Brush  to  both  sides  of  the  gTeaied 
piper;    repeat   this   application   until   thi 

E  reuse  is  extracted.    Lastly,  with  another 
rush,  dipped  in  rectllled  spirits  of  wine,  go 

over  the  spot,  and  there  will    ■ '•<-— 

>r  discolt 


t    L.ytl 


with 


a  tnbU:  c 


brown  paper  upon 


will    be 

n  remaining.  From 
he  right  side  down- 
ered  with  ■  pie 


cap -piper. 


as 


CiliKENnxcir.-Thil  bird  Is 
longer   than   tbe  chaffinch.      T 


colour  la  yellowish  green ;  the  under  put  o 
the  body  tomoallT  tinged  with  »hii*;  th 


GfVE 

quill  feathers  in  blackish  botdertd  nits 
yellow.  The  female  Is  smaller,  and  eaailj 
distinguished  fnn  the  male  by  having  ftt 
body  of  i  browner  fnm 
irt  of  an  ithen  grey   ll 


opper  part 
and  the  lo 


effectually  drive  other  too* 
.-.,.  .,*  ivdd  should  consist  cnialy  B 
ape  seed,  with  a  little  hemp  seed  anw 
noultlng.  It  also  thrive*  well  upon  put*. 
ind  requires  oecasloailly  ■  little  pern- 
neat.    The  tatneuesa  of  th*  greentneb  II 

iccnatomed  to  flying  in  and  oat.  lit  n« 
o  breeding  elt  her  in  i  room  wtrich  lies  Mfl 
i  girden.  or  m  i  sommerhouse. 

GHF.EKGAOE  COMl'OTE.-Cnl  L-r.it- 
(ages  in  half,  scald  them  nntll  the;  •" 
ender  ;  drain  and  cover  with  cliuie! 
lugir;  boil  to  a  strong  blow,  with  iw 
u£e  of  lemon,  and  a  few  kernel)  o(  Of 
Reengages  Winched,  and  ball  them  °| 
wice :  take  them  out  and  dreas  them  on  i 
list. 

GREESUAGL.    fcLTL-wc   oT.-Sfj 

■m  ■  in  earning  pan :  then  to  a  poctid  d 
pulp  add  a  pound  of  sifted  sugar;  «f»l] 
which,  bull  to  a  proper  consistence,  "kin:  I 
thoroughly,  and  put  It  Into  small  pctt- 

GREENGAGE9,  to  rnF.3EHVE.-Ts) 
unripe  greenEigea,  prick  them  all  over  wll 

cover  Ihem  well ;  sdd  u  tnblespuonfil  < 
sugar ;  put  them  over  the  fire,  stirring  nw 
gently  i  when  near  boiling  they  will  «"l 
and  become  tender,  and  will  then  be  d<1 

Boor;  drain  them,  ind  put  Id  copper  1*1 
well  covered  with  vine  or  cabbae*  l«**'l 
cover  them  over  with  an  equal  qirsnlitr' 
syrup  ind  water,  mixed :  heat  them  r"': 

tbero  off  and  put  them  In   earthen  ra'l 

them  In  the  pans  igulu,  add  more  pyrl 
boil  to  a  blow  and  cover  them  again ;  I 
peat  this  boiling  once  more  en  the  ■) 
dsy ;  if  wanted  Tor  pots  boll  tb*m  twin 
u  much  of  the  jelly  a*  win  cover  rbem 
wnnled  for  brandy  strum  them  off  from  I 
syrup,  and  cover  them  with  brandy. 

GREENHOUSE. -A  right  sdry  ■aructl 
designed  for  plants,  which  can  aaetur 
somewhat  low  temperature,  but  call 
withstand  the  vicissitudes  ft™,  i»«  ' 
sunshine,  and  front  damp  to  dr 
dinar?  winters.    —  -     ■      ■ 


ptrrtauHte't. 

'   tt™  rnai 
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doom   plants    m*y   be  wintered.    On   the 
principal  platform,  t,  camellias,   oranges, 
xnaugolias,  and  audi  plant*  as  do  not  require 
■  direct  light,  may  be  grown.    On  c  which 
I*  ■  breed  shdr  suspended  from  the  ro 
geranium*,  heaths,  verbena*.  4c,  may 
placed,  u  well  a*  on  the  two  aide  sheh 
id.  end  other  plant*  as  the  aide  table 
under  which  the  flue*  or  hot-water  pit 
are  to  be  placed.    Ventilation  It  to  be  elf. . 
ted  by  opening  tbe  ridge  on  the  ton  of  the 


„*BB 

>e  admitted  on  all  rsvour- 

,  ire  eipealally  after  those 

,^__  which  hare  been  let  out  for  a  uuon 
are  broagbl  In  again,  that  the  tranti  Hon  to 
tTinai  hit  be  the  leu  experienced.  Tbe 
beat  luau  of  beating  is  by  hot  water;  for 
ttrt*  porpoee  a  compact  boiler,  well  tat.  with 
a  Sow  and  return  pipe,  will  be  found  moat 


i  object  m  Ttew  j  I 

preserve  tbe  plan te,  the  temperature  should 
b*  from  thirty-  die  to  forty  decrees.  Where, 
It  It  desired  ilowlj  to  grow  the  thooU.  aod 
to  keep  a  winter  display  of  plant)  In  bloom, 
the  temperature  must  not  link  below  forty- 
tUe  degrees.  PotBng  should  take  place  early 
la  ■prtneL  when  an  examination  should  be 
made,  and  those  plant*  Intended  to  be  grown 
M  specimens  should  be  shlrted  Into  pot*  two 
aliea  larger  than  those  they  hate  been 
Browing  In.  Watting  must  be  regulated  by 
the  growth  or  tbe  plant*,  tbe  quantity  of 
water  at  the  moot  being  Increased  a*  Tege- 
haturu  advaiioea,  Th«  time  choaen  for  water- 
lav  ahoald  be  morning  In  tbe  winter,  and 
■rasing  la  summer.  The  arrangement  of 
the  stage*  1*  a  matter  of  great  Importance. 
Far  a  general  collection,  the  stage  may  be 
from  Ave  to  six  feet  from  tbe  glut  roof; 
for  ensuring  dwarf,  compact,  bnahy  plants. 
lb*  fllitanwr  ahoald  be  Irom  three  to  four 
fxet  Tbe  lowtnt  shelf  of  the  siege  should 
be  a  little  higher  than  tbe  ihelf  that  sur- 
rounds the  house  next  the  front  glata.  In  a 
whla  greenlione*  It  la  always  preferable  to 
ban  arrenl  stage*,  in  the  shape  of  circle*, 
oral*    or    triangle*,   with   walk*   between 


•% 


more   to  retard 


KEY   DYE.— Grey    Is   dyed  * 


beautvyuit 

".known  bound 


1  a*  black,  but  both  the  bath 

ff    bath   of 
Is  given,  to  soften  and 

-The  various,  point* 


__...  be  stated 
follow*  : -The  head  should  be  flue.  long.  * 

ipartj  the '™v 


smalt  close,  and  falling ; 


neck  should  be  long,  round,  and  flexible  i 
the  eyes  should  be  large,  upraised,  clear, 
and  itrlklngly  bright;  the  cheat  should  be 
broad,  and  the  shoulders  alio  stand  wide 
apart  from  each  other,  loose  and  free.  The 
legs  should  be  straight  and  well-Jointed  j 
the  aides  strong ;  the  loins  broad,  arm,  and 
sinewy,  but  not  fleshy;  upper  flanks  loose 
and  supple ;  hip*  wide  apart:  and  the 
lower  Banks  hollow ;  the  tail  should  be  flue, 
long,  and  flexible,  a*  well  as  hairy  through- 
out, but  especially  so  toward*  the  tip.  The 
texture  of  the  cost  ihould  be  soft  and  fine; 
the  colour  is  not  a  material  object,  and 
there  are  various  opinion*  respecting  lb 
The  breeding  and  rearing  of  greyhounds 
la  to  a  great  extent  the  aime  a*  that  of 
other  sporting  doge;  especially  observing 
that  aa  greyhounds  are  peculiarly  suscep- 
tible to  cold,  they  should  always  be  provided 
with  sufficient  warmth,  to  keep  them  In 
nod  oounjtlon  and  pet " 
feedlngof  greyhound*  10 
part  o?  training,  and  she 

breakfast,  ball  a  pound  ot , 

Ittclf.sndthena^lttlaehlpbisoult.  Dinner, 
two  part*  oatmeal,  undone  part  Hour,  stirred 
with  strong  jelly  of  ox  or  calf  s  feet.  This 
dietary  may  be  varied  thu*.  Brsaklalt, 
broken  down  touted  bread  (consisting  of 
two  parts  flour,  one  part  oatmeal ).  eras,  and 


Important 


..jiseed.  half  a  pound  oi 

fleah  and  the  Jelly.  Dinner.  Arm  oatmeal 
porridge;  well-boiled  barley  and  carrots: 
and  the  meat  with  which  these  were  boiled 
broken  up  Id  the  liquid.  Grayhi 
training,  should  be  taken  out  for  s 
the  forepart  of  each  day,  with  a 
horseback    Dally  rubbing  or  bn 


GBE 
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GREY    ITJWDEK.-A   prepanllon   of 
chalk  and  mercury.    The  great  Mid  peculiar 

dlffereiioe  between  the  grey  powd *  "'' 

other  medicinal  prepantiona  of 

lie*  In  the  fact  that  til*,  to  a  cert* 

Il  1  mechanical  mixture  of  the  ingredient*, 
ill  others  being  chemical  compound*: 
it  it  ooniequentiy  far  lee*  potuit,  Don 
edmluible  for  all  eg**-  and  in  eYerv  wtv 
*■■-*■ "it  in  lit 


'  end  all 


that  the  difference  Of .     .  „ 

the  dote  of  many  of  the  chemical  prepara- 
tion* of  mercury,  may  prove  not  only  den- 
gerone,  bat  even  fatal:  whereat  all  the 
harm  that  could  accrue  from  an  »oea*  In 
the  pretcrlbed  quantity  of  grey  powder, 
would  be  a  brisk  action  on  the  bowel* -, 
which,  unlet*  extreme  debility  existed  at 
the  time  In  the  patient's  body,  amid  by  no 
paetlbUlty  do  harm,  bat  more  probably 
would  reault  in  benefit  The  grey  powder  it 
prepared  by  rubbing  three  ounoea  of  the 
pure  mercury,  with  lire  ounce*  of  pre- 
pared chalk,  in  1  mortar,  till  every  globule 
of  the  metal  liu  disappeared ;  and  when 


a  magnifying  glau.  pre- 
i  grey  appearance,  devoid 

]•  metallic  particle*.    The 

.-......-.,    - n  Hid  to   be    killed,   and 

the  two  previously  inert  Ingredient!  con- 
verted into  a  produot  of  medicinal  value. 
Many  honra,  and  even  dayt,  are  neceaaary 
to  effect  thia  change,  and  completely  ob- 
literate all  trace*  of  the  mercury:  though 
the  atate  or  the  atmoephere  at  the  time  hai 
much  to  do  Id  the  labour  or  facility  of  pre- 
paring the  powder.  During  the  procest  of 
trituration  or  robbing,  a  certain  portion  of 
oxygen  la  abiorbed  from  the  atmosphere, 
nooiertlug  the  mercury  Into  an  oxide,  which 
lm parte  t  fin  dark  greyish  colour  to  the  chalk ; 
bnt  the  greater  part  li  only  mechanically, 
and  very  minutely,  divided,  and  remalni  in 
its  pure  atate— the  product  oontalnlng  about 
one  part  of  protoxide  of  mercury  u  every 
three  part*  of  the  powder.  Medicinally 
Doneidered,  there  are  few  preparation*  more 
tale  or  naeful  than  gray  powder ;  and  In  the 
dUeaiea  and  ailment*  of  Infancy  and  child - 


nenti  of  Infancy  and  i 
ic  that  the  mother  a 


J  Influence  ..  . 

td  of  taate  or  emeu, 

_ -11  amount  in  bulk- 
under  any  age— for  a  dose.  In  all  cat**,  and 
there  are  many,  oeoarrlng  In  childhood, 
— v —  It  ll  neceaaary  to  correct  the  state  of 

o^j, —  ,._  -i. .v.  .. 

powder,  t,  .., 

time,  la  Invaluable. 

the   body  ei . 

meroorr  forms  the  phjri 

alterative  or  mild  aperient  li  required,  the 
grey  powder  form*  an  indlapeoaabla  neeea- 
aarjr  In  the  treatment,  and  at  whatever 
™nod  of  life,  though  especially  aerrloeable 
-'Idhood.  When  given  alone,  the  dose 
'  ney  range*  from  me  to  Mrec  grains, 


enlarged  arid 
s  I  ulan  Vchlef  depend- 


acording  to  age  end  theobjeot  Bought  to  be 

grain*  daily,  for  several  days  in  succession. 
ending  the  oonrae  by  an  aperient  If  In- 
tended to  act  on  the  bowels,  the  quantity 
ll.ould  be  at  leant  doubled.  From  the  de- 
composing power  of  liquids,  the  grey  cornier 
•bonld  be  always  liven  In  MM  aond  mb- 
atance,  at  honey,  Jm,  or  other  teuaooci 


Alterative  Pow 
Grey  powder 
RbDMrbpow 


.—Take  of 


Bhubarb  powder   .    .    .    to  grain*. 
Mix,  and  divide  Into  eight  powders;  oM 
powder  to  b»  given  every  day  to  aa  Infant 
from  one  to  two  yean,  and  twice  a  d*J  W 
one  Iron  three  to  four  yean. 
Aperient  Powder*.— Take  of 

tiny  powder     .    ...   14  grain*. 

Scammony     .    .    ,    ,    ,     is  grains. 


£S£ 


ind  divide  into  alx  powders:  print 
a  child  of  two  yean  ;  to  one  of  fear 
iwo  powder*  may  be  given  at  once,  w 
ad  powder  repeated  three  noon  *fl« 
it  In  the  aame  manner  with  other 
sn  -.  either  let  two  powden  be  takn 
e,  and  a  third  aome  noun  later,  or 
M  every  three  boon  for  three  or  dor 
For  the  more  apeolnc  nee  of  it* 
owder,  ate  Altxuativi  MRDicrsri 
:c  Dilute,  in. 


of  culinary  Implements.  ) 
ecrupnlouily  eler-  — '  — ' 
should  be  allow 


filllD  1  BON.  "xhfi  la  one  of  tin  ahmMat 

' It  ■boon  hekrpt 

.     ..no  when  naed  tbtbtn 

allowed  to  get  warm  before  the 
meat  is  pieced  on  them,  otherwiee  the  parti 
of  the  meat  retting  on  the  ban  will  1* 
underdone.  The  ordinary  gridiron  I*  placed 
over  the  fim  bat  than  1*  another  kind  that 
hangs  before  the  Ore,  with  a  pan  at  the 
bottom  to  natch  the  gravy-  nwa  BauiLmG 

rmiivnf     n.— ... „-      -T>-    ..t.-    _~-    I. 


Wlihment;  and  for  the  performance  of 
duty  practise  and  dexterity  an  eater 
The  flrat  duty  of  the  groom  Id  U 


which  generally  commence*  at  alx,  U  to 
clean  the  stable  and  feed  the  honea  To* 
hay  should  be  lightly  put  Into  the  rack,  soi 
the  ritual  feed  of  oaf*  placed  In  the  maagvr 
The  morning  allowance  of  water  la  ntenlij 
reserved  until  after  dressing;  hot  aoanetlKK* 
horaet  refute  to  feed  except  thay  drink  first, 
and  then  a  email  quantity  of  water  ibotu 
be  given.  Careful  grooming  la  an  eetcntlal 
requisite,  both  aa  regard*  the  health  axel 
appearance]  of  bone*.  Alter  the  application 
of  the  currycomb,  the  hone  should  he  aeB 


foretop,  and  ti 


any  dust ;  the  wet  sponge  should  be  aopHeW 
to  the  eye*,  noatrlla.  Itc.  ud  the  oomb  pel 
through  the  mane  and  tall   Taaihoaanngh' 
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thuae  cUji    _.._ „_  ...     .. 

out,  the  horses  should  be  exercised 
couple  of  hours  every  day.  At  boo 
bones  uc  fed  and  watered ;  again  i 
timet  at  fbnr  o'clock;  and  it  eight  i 
evening  a  little  hay  Is  put  into  the  ra- 
the  night   When  theoarrlage returns. 

they  should  not  be  led  Immediate]/  IT 

wcrk  luu  been  fatiguing,  but  wait  until  they 
are  oooL  If  fed  too  soon,  particularly  if 
they  hare  fatted  for  a  long  tine.  Indigestion 
but  be  produced.  In  inch  mm  It  li  proper 
that  they  should  be  flrit  rubbed  down  and 
dressed.  If  they  are  heated,  the  water  used 
to  wash  their  legs  should  be  lukewarm,  and 
they  should  be  walked  about  till  the  tempe- 
rature la  lowered,  before  being  pot  iuto  the 
stable.     When  hors.ee  are  moon  con  ' 

the  stable, 

dry  aad  t 
necessary  to   sti 
daring  the  night 

earth. —See  Coutcomb. 

GROUNDSEL-A  plant  that  growl  wild 
In  waste  grounds,  on  dry  banks,  will-tops, 
*£  Cage itrirda,  particularly goldHnchts)  and 
linnets,  are  fed  with  the  young  bods,  seeds. 


and  leaves,  which  are  cooling,  and  hare  a 
■  alt  herbaceous  flavour.  A  weak  infusion  of 

EifiisloniausedManenieftcaBd'soinetiiLrs 
given  to  hones  to  free  them  from  bot*. 

GROUSE.— This  bird  it  to  be  found  In 
noet  parts  of  England,  but  especially  In 


net  Kith  hi  large  numbers,  and  supply  th 
■"ortiman  with  an  easy  and  profitable  day1 
*o  ting.    The  best  weather  for  shoot fa 


in  with  an  easyand  proulnble  day's 
-,-  The  beet  weather  for  shooting 
grouse  fi  that  which  Is  dry,  clear,  and  warm  j 
nt  nukes  them  lie  on  the  ground.  The 
"■on  or  day  best  suited  for  grouse  shooting 
R»  the  morning  and  the  ererdng.  when  the 
■yds  are  In  quest  of  food.  The  Bight 
werouse  Is  generally  about  half  a  mile. 
«"*  uvonrlng  haunts      "~   ■     ■■•-■■ 


are  those  patches  of  ground  where  the 
young  heather  Is  most  luxuriant ;  and  it  la 
in  this  that  they  most  frequently  feed.  During 
the  middle  of  the  day.  the  shooter  should 
range  the  sonny  aide  of  the  hill,  and  avoid 
plains.  No  species  of  shooting  requires  the 
aid  of  good  dogs  more  than  this ;  and  in  no 
■port  doee  so  much  annoyanoe  arise  from 
the  employment  of  bad  dogn.    The  beat  dog 


for  the  n. , ... 

more  than  Bye  years  old,  and  well  tntored. 
The  setter  Is  occasionally  used  with  success ; 
but  If  he  cannot  nnd  water  wherein  to  wet 
his  feet  every  half  hour,  he  will  not  be  able 
to  undergo  ranch  fatigue.  The  law  enacta 
that  grouse  may  not  be  shot,  taken,  or  pur- 
sued before  the  11th  of  August,  or  after 
the  sth  of  December,  without  Incurring  ■ 

GROl 

cleaned  as  many  grouse  as  will  be  necessary, 

•■—•"-   "• —    with  cayenne  pepper,   salt, 


'USE  PIE.-  Hiring  picked  an 
juse  as  will  be  neca 

pepper,    _     . 

three    doves 


1  cayenne   pepper, 
_jd   two  or  three   el 

ind  lay  them  closely  Into  a  pie  dish,  with  ■ 
ittle  stock  or  good  brown  envy,  and  glau 
or  port  wine;  cover  the  dish  with  puff  paste, 
and  bake  it  for  an  hour  and  a  quarter. 
If  Intended  to  be  eaten  cold,  have  ready  a 
little  rich  veal  gravy,  and  poor  Into  the 
dish  when  It  comes  out  of  the  oven. 

GROUSE  POTTED.  —  Clean  the  bird) 
thoroughly,  and  season  them  with  allspice; 
silt.  mace,  and  white  pepper.  Bob  each 
part  well  with  this  seasoning,  then  lay  the 
breast!  downward  In  a  pan,  and  pack  the 
birds  as  closely  as  possible.  Put  plenty  of 
butter  on  them ;  then  cover  the  pan  with  a 
close  dour  paste,  tie  a  paper  over,  and  bake. 
When  oold.  cat  into  small  pieces,  pack  them 
closely  In  a  large  potting  Jar,  press  down, 
cover  with  hatter,  and  tie  securely. 

GROUSE  ROASTED.-In  plucking  the 

birds,  handle  th.  * 

and  wipe  the  I 
cloth.     Truss  tl 


_  plucking  the 

iry  lightly,  draw  them, 
■  with  a  clean  damp 
otic  as  yon  would  a 
hem  for  about  half  en 


_ -n  in  the  pan  1 

ir  with  gravy  and  bread  eau 
GROUSE  SOUP.— Boll  four  grouse  ui 
i  of  the  bh 


i^oV.- ., __.._ 

sr ;  cut  up  the  best  parti  of  the  birds 
small  siloes,  and  set  them  on  one  side, 
i-uuud  the  inferior  parte  finely,  until  it  may 
be  pressed  through  s  sieve  Into  the  stock; 
put  Into  the  strwpan  six  onions,  three  oar- 
rota,  two  turnips,  three  bay  leaves,  six 
doves,  an  ounce  of  allspice,  a  few  sprigs 
of  thyme  and  marjoram,  and  two  ounces  of 
butter;  fry  them  altogether  until  they  be- 

thei 

Mix  two  noundi    _.    —, 

water  anefput  It  into  tl ....  .. 

for  ten  minutes,  strain  it  through  a  sieve, 
put  In  the  pieces  of  grouse  which  have  been 
cot  up,  gtre  the  whole  a  boll  up,  and  serve. 

GKOUSE,  to  Carve. -The  grouse  Is  as 
■mill   that  It  will   aeanvlv   adroit  of   din- 
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end  legs,  which  may  be  readily  dona  without 
ootting.  by  inserting  the  fork  to  the  former 
and  raising  It  while  depressing  the  latter. 
When  this  is  done,  the  knife  may  be  carried 
Longitudinally  through  the  breast,  uulo 
divide  It  Into  two  equal  portion  • ;  after  which 
the  back  and  lege  may  be  divided  In  the 

GRUB  —The  common  nam*  of  wormi  or 
maggots  hatched  from  the  eggs  of  beetles, 
rami  newly  brought  Into  cultivation  !■ 
generally  moat  subject  to  the  grub.  The 
Mat  way  or  destroy! nf  It  la  by  frequent  and 
thorough  ploughing!,  and  the  application  of 
lime  la  prettylarge  proportions  In  Itscanstle 
or  moat  entire  state;  common  salt,  also,  wilt 
answer  the  same  purpose  i  irrigation  laUfca- 
'  Id  tending  to  destroy 


OKCEL. 

Sen  i 


e  may  blow  among  the 
Is  will  be  thru  destroyed, 
it  a  baaln  two  table- 

.     _ with  a  Uttleoold  water, 

ii  pour  on  It  shout  a  quart  of  boiling 

cr ;  ath-  It  well  and  let  It  settle  for  a  few 

minutes ;  poor  o*  the  water  Into  a  saucepan, 
and  boll  It  for  ten  or  fifteen  minutes,  stirring 
It,  and  taking  off  the  aonmaa  It  rlaaa.  Sea- 
eon  with  salt  or  sugar,  according  to  taste. 
Hllk  maybe  used  Instead  of  water.  If  pre- 
ferred. The  beat  gruel  for  Invalids  or  dell- 
oxte  persons  la  made  from  what  art  called 
Emden  groans,  which  are  the  crushed  oete 
daprlTertof  their  outer  skin.  These  are  very 
gently  boiled  for  a  long  time,  and  being 
passed  through  a  alere,  the  gruel  in  then  at 
to  eat,  and  Is  nsnally  eaten  with  sugar, 
eometlmee  addlag.  when  there  an  no  in- 
•animatory  symptoms,  a  little  sherry  or 
brandy,    in  an   srtWe  of  diet,    groel  '- 


yalnable  propertlta  beyonS  any  other.    The 

naval  manner  of  applying  guano  ll  by  first 
mixing  It  with  six  or  siren  times  its  weight 
of  sandy  loan,  and  then  digging  It  Into  the 
ground  before  the  cropa  are  sown  ;  when 

'  "T  top  drraainr.lt  should  be  watered 

'ted.  unless  the  weather  hap- 

1.    When  used  dilated  with 
il  proportion  la  an  ounce  of 
guano  w  a  eauon  of  water  for  kitchen  cropa, 
and  half  an  oaawe  to  a  gallon  for  flowers. 

GUARANTEE.-Au  undertaking  to  an- 
swer for  the  failure  or  default  of  annther. 
Do  person  la  liable  to  answer 

dnfaal- '--      ' '  ■— 

anleas 


water,  the  osu 


led  by  the  party  making  the  promise, 
a  other  person  lawfully  authorised  by 
v  the  purpose.    In  the  ooniBmrttuii 


of  a  guarantee.  It  la  a  general  rule  that  the 
surety  shall  not  be  hound  beyond  the  extent 
of  the  express  words  of  the  enaafranent 
Into  which  he  has  entered.  A  guarantee  to 
or  for  a  ana  will  cease  upon  a  change  of  the) 
member*  of*  Arm,  nnleee  it  appear  to  be  the 
Intention  of  the  parties  that,  br  exnreaa 
stipulation  or  implication,  the 
shall  be  binding  notwithstanding 
in  the  firm.  Every  person  who  h 
the  debt  or  doty  of  another,  who 
bis  liability,  I*  entitled  to  the  assignment  oi 
all  securities  held  by  creditors. 

GUARANTEE  SOCIETIES  have  been 
established  within  the  last  few  year*,  wbfoh 
take  upon  themselves  the  responsibility 
and  liability  shore  mentioned.  cWglnr  - 


to  broom 

position  themsci'  have] 
relations  of  sufficient  n 
surety  for  another.    Through 


L  charging  a 
according  to 
__    Juch  ■oeJetJea 
persons  compelled  to 
Secmnse  there  exists  a 


e  part  of  one  peiaon 

surety  lor  another;  and  besMea, 

""SSlSiSS 


also,  employers  are  assured  of  the  continued 
solvency  of  the  surety,  and  the  narantea. 
Instead  of  being  subject  U  the  change  aad 
instability  attaching  to  an  individual,  ba- 


one  who  baa  the  charge  of  the  person- 
education,  and  property  of  children,  or  of 
any  one  labouring  under  some  incapacity 
lor  managing  hi)  own  affairs.  A  father  la 
by  nature  the  gaanuan  of  hie  children.  On 
his  death,  the  oinoe  devolves  on  those  who 
may  have  been  appointed  by  him.  A 
guardian  thus  appointed  supersedes  all  other 
guardians,  except  those  by  the  custom  ot 
London,  or  an*  city  or  corporate  town  In 
favour  of  which  an  exception  Is  made,  and 
Is  entitled  to  the  custody  of  the  Infant's 
person,  and  his  ealat*  real  and  personal. 
If  peraona,  appointed  aa  guardian*  by  the 
father,  decline  to  accept  the  office,  the  law 
appoints  the  nearest  relatives  on  the  lather's 
side.  In  sank  oases,  the  estate  only  la  In- 
trusted to  the  heir  apparent  i  the  person 
being  tranaferred  to  the  custody  of  the 
mother  if  alive,  or.  If  dead,  to  the  neareat 
relative*  ou  the  mother'*  side.  Guardians 
may  also  be  appointed  to  a  stranger  for  the 

such  stranger,  or  by  ajudge  before  whom  a 
■tut  may  depend,  In  which  a  father  may 
hare  an  Interest  adverse  to  hi*  child ;  and 
In  ail  casta  where,  from  any  cans*,  a  panon. 
cannot  manage  hi)  own  affair*,  and  Ida 
relatives  are  unwilling  or  disqualified  to  ant 
for  him,  the  law.  In  one  form  or  the  other. 
provides  a  manager  or  guardian  I 
last  case.,  security  for  the  faithful  ill 


DAILT  WANTS, 


GUI 


—Strip   the 
"  shepherds' 


bullae?;"  give  pf 

m  pound  or  two  of  plums ;  put  the  Jin 


Irt.  ud  atlr  in  till  dissolved  three-quarter* 
of  s  pound  or  irar  to  each  pound  of  juice ; 
remove  the  mi  with  aire,  »nd  boll  the 
prarni  again  quickly  from  eight  to  twelve 
minute*,  or  longer,  should  It  not  then  jelly 
Ormijon  the  skimmer,  When  the  fruit  Is 
▼ery  mold,  an  equal  vrdfi htof  Juice  od  sugar 
mar  be  mixed  together  tn  the  ttrtt  Instance, 
and  boiled  briskly  for  about  twenty  minutes 
When  done  It  should  be  Terr  transparent 

(hallow  pans  or  moulds,  and  turned  from 
toem  before  It  Is  served. 

GUDGK03T— Angling  for  gudgeon  Is 
roach  practised  En  the  hot  summer  mouths, 
when  other  more  vary  Hsh  seek  shelter  In 
sequestered  nook*,  mil  secure  retreat*  from 
the  glare  of  a  midsummer  tun.  until  -  eren- 
ttw-i  t„y  light  gathering  round  "   'amptt 

long,  light  and  stiff,  the  line  of  gut,  and  the 
book  No.  11  Tor  gemtles.  indTi'o.  ID  for 
arormi ;  a  running  line  should  be  used,  as  a 


GUDGEON,  to  Dims— This  flsh  is  ex- 
?edingly  donate  and  fine  flavoured;    the 

— ' J  gudgeon,  eepee1allyj>elng  but 

tor  to  white  bait.    There  is  but 

_,  _.  Iressing  this  r)ih  to  perfection. 

namely,  by  frying.  Make  an  Incision  first 
beneath  the  gills,  extract  the  inside,  and 
carefully  dry  the  flsh  on  a  clean  elolh :  then 
brush  the  Ash  over  villi  egg  rolled  In  flue 
'  mill  crumbs,  and  fry  11  In  lard,  fresh  batter, 
foil. 

QU  INK A-FOWL.— Although  this  fowl  b 
ut  seldom  recognised  by  the  keeper*  of 
poultry,  there  Is  no  reason  why  it  should 
Dot  be  Included  in  every  collection,  for  It  (s 


to  take  the  worm  i 
are  also  attracted 

of  ground  bait  or 
The  ground  bait  hIi 

elahinv  from  a  punt,  gudgeon  are  attracted 
■pot  by  using  a  strong  Iron  rake 
ad  to  a  long  and  strong  pole,  todls- 

wmohh 

between  the  stones.  The  foregoing  will 
■bow  that  within  an  Inch  of  the  Bottom  Is 
the  proper  depth  to  swim  the  bait    If 

'  where  It  li  from  two  to  four  feet  deep,  with 

or  withoot  waterproof  boot*;    ' ""- 

driven  Into  the  sole  will 

■t,ll*hhurberor.  , 

IT  biting,  again  stir  up  the  gravel  (this  also 

SUM  to  the  nee  or  the  rake).    A  shorter 
wU]dorcffthl«niiB.,wliJ-*-'-- 
aad  Is  called  "mudding." 


'«  Btedul;  and 


when  dead  forms  a  deslr 
dinner  table,  at  a  time  wnen  an  oraer 
poultry  is  scaroe.  The  best  way  to  beatt 
keepi ag  Guinea- Ibwl*  Is  to  procure  >  setting 
of  eggs  Irom  some  friend  or  neighbour  on 
whom  you  can  depend  fbr  their  freaharu, 
and  also,  if  possible,  from  a  place  when 
only  a  tingle  pair  Is  kept.  A  bantam  hen  tj 
the  best  mother,  the  is  lighter  and1  lea* 
likely  to  injure  them  by  treading  oci  than 


incubation  will  latt  a : 
ir  young  should  eon  si 
called),  Trard-  boiled  e 
worms,  nuggoti    " 


*  egg  ""WJJI* 

heteier,  In  short.  It 
most  nninnouB  is  ineir  most  *pprope1ste 
food.  This  should  not  be  offered  to  them  hi 
large  quantities,  at  It  would  only  be  devoured 
by  the  mother  banUm  as  soon  sa  she  saw 
that  the  little  onet  had  for  the  time  satisfied 
their  appetites,  or  would  be  stolen  by  spar- 
rows, esc  ;  but  ft  should  be  frequently  ad- 
ministered to  them  in  small  supplies.  Feed 
them  every  half  hour,  as  they  possess  an 
extraordinary  power  and  quickness  of  diges- 
tion, and  their  growlh  Is  very  rapid.  A  dry 
sunny  comer  of  the  garden  will  be  the  bast 
place  to  eoop  the  chicks  with  their  bantam 
ben.  As  they  increase  in  strength  they  wffl 
do  no  harm,  but,  on  the  contrary,  a  great 
deal  of  good,  by  devouring  worms,  grub*, 
caterpillar*,  maggots,  and  all  other  aorta  of 
Insects.  By  the  time  their  bodies  are  nttle 
bigger  than  tboteof  aparrews,  they  will  Dr. 
abla  to  fly  with  tome  degree  of  strength. 
When  they  are  about  the  *b»  of  thrush**, 
they  ihould  r- ' «■ <■-.—  ■■■- — *- 


THK  DICnOKABX  OF 


Into  tin  orchard  or  ihrubbery.  to  proreot 
their  doing  mitchM-  to  Die  flown™.  Tianog 
■J]  thjt  titne  they  uiu* t  readme  &  bountiful 
ud    frequent   eapply    nf  food  ;     oati 


- eatable  maybe 

to  them  i  they  will  nan  pick  me  i»hh  >ai 
from  ■  mnl.  with  apparent  reliih.  At  ■ 
certain  period  they  wlITuare  got  beyond  the 
management  of  their  ratter- parent,  end 
will  (orb  .  "nick  "  among  themaelve*. 
hafter 


EE3« 


«f°io  • 


body  In  m< 
d*  thnarea 


m  Inet,  destroyed,  or  atoten.   In  the 

«4*  when  «  German  cock  and  two  hena  in 
kept-the  uuei  number  It  will  be  (bund 
tbet  though  the  thrM  keep  together,  yet 
that  the  cook  ud  one  hen  will  V  unkind 

1b  siioh  ease*  the  wgi  of  tin  deiplied  hen 

probability  torn  oat  failure*: 

m  who  wiih  to  snowed 


U'ok,"  accenting  the  iwond  lyllable 
stronrly ;  while  the  cook  ha*  only  the  harsh 
Bhiill  cry  cd'alaim.  which  i*  common  alia  to 
the  female.  The  Guinea-fowl  li  one  or  the 
moat  prolific;  of  known  bird*.  Week  after 
weak,  and  month  after  month.  Men  mo,  or 
Terr  rue.  In ttrmliWon  of  thu  daily  depoelt; 
and  even  during  the  prooeal  of  moulting  It 
will  continue  to  lay  u  when  In  ordinary 
health.  One  objection  to  this  bird  it,  that 
it  kt  oT  a  wild,  thy,  rambling  dlepoeitlon. 
It  love*  to  wander  along  hedgerow!,  over 
meadow*,  through  olorer  or  corn-fields,  and 
amidst  copses  and  ahrubberteo ;  hence  these 
bird*  require  careful  watching,  for  the  hen* 
will  lay  in  aecret   places,  and  tometirara 


haunt*,   nntll   they   r 
brood  araa— *  "••— 


i  with  • 


*  MrdwU 


-ram  this,  namely,  that  tb 

often  lit  at  a  late  period  of  the  , , 

bring  forth  her  brood  when  the  leaaon  be- 
gins to  be  too  cold  far  the  tender  chicken* ; 
Besides  which,  *  great  portion  of  her  egg* 
will  be  lost  The  be*t  plan  is  to  contrive 
that  the  hena  ihall  ley  In  a  quiet,  secluded 
place,  and  to   give  about  twenty  of  the 


1  brood  In  June  may  be  eanlts  obtoi 


Oder  to  occupy  the  gap  Mined  by  U 


n  order  to  ratten  them. 


I*  naele**  to  attempt  shutting  them  np, 
teas  they  have  preriauily  bean  made  par- 
ularl,  tune,  u  they  would  sulk,  ptM, 


But  IT  they  hare  become  familiar,  the  «ho!< 
pack  may  be  confined  In  company  together 
In  a  roomy  oulhouse.  and  be  supplied  wilt 
all  the  oat*  they  can  eat,  with  oonildemblf 


Ci  HI  NEA- FOWL,  TO  DaiiA-Thean 
icr  of  killing  Guinea-fowl*  la  niually 
■"ilneteed  of  utn*  i 


ey  wilfbeac 


knife,  thai  leaving  tl_ 

remedy  the  natural  dryness  of  their  tab. 
They  should  alto  it— —  '-  "--  '--■-  - 

iS'SJSS 

month*  old.  They  are  traased  like  the  mm 
moo  fowl,  with  the  exception  that  the  Hex 
It  -™..rt~.  left  on  and  tucked  under  tb 
wine.  They  are  generally  larded  and  raatttJ 
requiring  to  be  ereil  dona  and  taking  Bbea 
thrne- quarter*  Of  an  hour. 
ODrSaU-FIO.-Thi*   I*  an  extreme!; 

apdiinhlnfly  kept  lOramuaecieMl  byyoen, 
peraoau.  They  are  lamikiMi  cleanly  b 
their  habit*,  bat  emit  nevertheless  a  im 

into  the  dweUing-houee  offensive.  IV 
possess  nmaxlng  fecundity,  bringing  fort 
»U  or  atght  time*  m  the  course  of  the  yeti 
and  from  four  to  twelve  young  one*  tt 
birth ;  beginning  at  the  lire  of  two  raouitu 
Their  onet*  are  uttraraely  beautiful.  Mm 
tleek  and  glo**y  and  varionaly  colourdl 
black,  white,  orange,  and  mixture*  of  lb 
,called<w*ngelortolaeahellitfaeeeliui 
highly  prhwd,   |aulianUrI| 


three,  calle 


where  the  dark  colour*  predominate.  Ih 
nuwt  appropriate  place  to  keep  them  m.  U 
butch  (taintr  to  that  nied  for  rabbit*  i  on. 
somewhat  imaller.  Their  ordinary  Iw 
should  be  oat*  given  terlce  a  day.  « 
sparingly,  that  the  animals  may  not  n 
cloyed  and  watta  the  grain:  grseamei 
•hoi ild  also  form  a  part  of  their  anal  dtai 
partlimlarly  the  wild  eortt.  aa  dindelm 
Mwthl.Ua,  plantain,  fco. ;  they  art  a* 
exteedmgly  food  of  lr»  learse.  which,  ho. 
mc,  should  only  be  given  to  them  ocai 
•toullj.  they  are  alio  partial  to  part*] 
carrots,  and  fralW  of  alf  ktnda,  espaasl 
apple*;  breed  dipped  In  milk  or  water  i 
much  relished  by  &em  I  of  milk  tney  ar 
extremely  fond,  and  nt-rer  IWoaawat' 
when  offered  to  them.  Thcaath  nitnrtl 
tanMandi^thitlieyaietooaiateoljtris 
attachment    They  affect  dark  and  Wii'.« 


GUM 


DAILY  WANTS. 


GUN 


re  Out  of  OOtraeal- 
irehended.    Some 

t    sfrulcl    tr 


■salt  when  danger  Is 

dread  of  liulnea-plgs,  and 
renture  on«  or  their  hiding  , 

presence ;   this    supposition,    however,    is 

proved  to  be  groundless. 
GUM.— A  vegetable  product  distlngulshi 

aaolubiltty  In  water  mnd  Insolubility  ; 
oboL  Gum  arable,  which  Is  the  prndn 
of  the  om«a  wra.  may  be  taken  as  a  samp 
of  the  purest  kind  of  gum.  As  ■  medlda 
•mat  tote  gam  Is  nimble  In  oolds  r- 
other  •JTw.tloin,  where  It  tl  noness — 
shield  the  membruKS  from  the  iff 
acrid  tabstances ;  If.howiivcr,  taken  to  ■ 
it  u  liable  to  produce  constipation. 

GUM  STASCH.-  Pound  two  onn 

floe  white  gam  arable  to  powder,  pot  it  Into 

s  lav  and  poor  on  It  a  pint  or -' 

dolling  water,  according  to  the 
tenacity  required;  cover  the  lug 

remain  for  the  night     On  the   „ 

morning,  poor  the  liquid  carefully  from  the 

dregs  Into  a  clean  bottle  cork  it,  and  keep  It 

r  nae.     A  tableapoonlul  of  this,  stirred 

to  a  pint  of  starch  which  has  been 

r.  will  ghe  to  i 

ilkra,  fce,  a  Bat  gloss 


but  tends  to  preserve 
period  tfau  ordinarily. 

OOsl  8TBWP.— Bolt  two  pounds  and 
naif  of  loaf  sugar  In  a  pint  of  water ;  whe 
the  syrup  bolls,  sttr  In  the  whites  of  tl 
egga,  previously  beaten  up  with  half  a  pin 
of  water;  haling  skimmed  the  syrup,  add  _ 
quarter  of  a  pound  of  gnm  arable  previously 
dissolved  In  a  quarter  of  a  pint  of  cold 

notes;  when  about 

h  a  Jelly-bag,  and 
reparation  is  chiefly 
ry,  bat  a  teaapoonfal  of 
It  taken  ooou  Jon  ally  In  case*  or  obstinate 
eoogha  and  Irritation  of  tha  cheat  and 
throat,  li  Irementrr  found  unVanfciin 

OCM  WATKtt.-Tbi.  preparation  Is  n 
In  a  variety  oT  minor  domestic  and  hoi 
bold  operation.!!.     It  1*  usually   made 

■  Imply  dhioMw  Kmffl  art'—  ' —  "' 

acqadres  the  desired  degr. 
better  kind,  however,  n 
follows  :  Pat  half  an  onnc 
Into  a  wide-mouthed  four-ounce  bottle,  jour 
crpoo,  the  gum  a  quarter  of  a  pint  of  hot 
water,  let  It  stand  lor  twelve  hours,  stirring 
It  frequently,  and  then  nil  up  the  bottle  with 
gin.    This  preparation  will  keep  for  years, 

WheS'tNworaa 
may  be  added. 


strength; 


a  mildewed  or  offenalvi 


is  tiff,  a 


egln 


...  ._.  J    MaJIAOEMEFT    OF.— 

Every  gun.  If  only  moderately  used,  re- 
quire! occasionally  to  be  taken  entirely  to 
pieces.  Twice  a  year  tha  breech  or  breeches 
of  a  gaa  wiuab  Is  mush  used  should  be  taken 
oat ;  the  plTols  snd  locks  will  require  more 

m. ..„_..__     ff^  following  Inttrue, 

le  cere  uid  management 


of  the  gun  will  be  found  useful.  I*  latino 
bJT  tti  aaaiasprav.  flrn  pot  the  lock  on  full 
cock;  next  cramp  the  mainspring,  then  let 


le  mainspring  will  ft 


off  When  the  cock  Is  to  be  put  on  again, 
first  let  the  cock  be  left  down;  then  hook 
the  end  of  the  mainspring  on  the  swivel  or 
chain;  then  more  it  op  and  place  it  Into 
its  position  on  the  lock-piste;  this  dona, 
unscrew  the  cramp,  and  the  lock  Is  once 
more  fit  for  notion.  When  the  hammer  Is 
to  be  taken  off,  Hr>t  shot  down  the  hammer 
carefully,  cramp  the  spring,  until  by  shaking 
tha  took  the  hammer  is  heard  to  rattle-, 
then  take  out  the  screw  behind,  and  the 
hammer  will  fall  off.  To  pot  It  on  again, 
replace  It  In  its  Ibrmer  situation  ;  turn  In 
the  screw,  and  set  the  spring  free.  If  the 
hammer- spring  Is  to  be  taken  out,  tbe 
hammer  and  mainspring  mutt  bereleeeed.  In 
order  to  reach  tha  screw  behind ;  the  ham- 
mer spring  mult  then  be  cramped,  till  it  is 
taken  out  and  put  on  again  to  receive  the 
hammer,  /a  bum/  to  _s*osi  !*•  noil  nrb 
i/nowi-toct,  be  oarefnl  to  keep  the  screwi 
distinct.  Commence  by  taking  off  the  mam- 
spring,  next  onsorew and  takeout  the  sceer, 
by  half-cocking  the  lock ;  olsap  the  forepart 
of  the  look,  flrmly  pressing  the  thumb  at 
the  same  time  against  tbe  hinder  part  of 
the  cock,  directing  It  forward,  while  the 
soear  snd  scear- spring,  being  now  pressed 
together  with  tbe  Ibreflnger  and  thumb, 
will  facilitate  the  taking  out  of  the  scaar- 
screw.  Then  undo  tbe  two  screws,  take  off 
tbe  bridle,  unscrew  and  tee*  nut  the  Hear 
iprlng;  next  unscrew  t 
— *-,  which  will  readily  •  . 
iler  if  It  be  gently  tapped 
done,  take  ont  the  tumbli 
process  le  finished.  Irani  if  U  'qu™  n 
**■  tin  toot  laptibr  aoste.  First  put  the 
tumbler  In  its  place  and  screw  on  the  cock ; 
next  do  the  same  by  the  soear  spring;  set 
on  the  bridle  with  tbe  two  upper  screws, 
put  in  tbe  soear,  letdown  the  cock,  to  admit 
of  patting  on  the  mainspring,  and  (he  ope- 
ration is  complete.  The  locks  do  not  require 
to  be  taken  off  every  time  a  gon  ;(  used ; 
once  a  tortoight  is  quite  sufficient.  Put  a 
little  line  oil  to  the  parts  where  there  Is 
friction  i  bot  If  the  gun  has  been  used  on  a 
wet  day,  (he  lock  should  be  liken  off,  cleaned, 
and  oiled  immediately.  Oun  deanmg  Is  prao- 
-'sriety  of  ways,  but  the  lollowing 
-"'  probably  be  found  as  good  ■> 
!  breech  end  of  the  barrels  hi 
bucket,  in  which  there  Is  cold  water  about 
irea  Inches  deep;  then,  after  wetting  the 
jongc,  cloth,  or  tow,  introduce  the  rod  into 


ay;  place  the  bi 


upright,  murile  downwards,  for 
to  drain,  after  which  rub  thempciKvu*  ™*j. 
Wipe  the  barrels  out  clean,  then  pass  an 
oiled  rag  down  tbe  Inside,  and  rub  over  tbe 
OBUideTlenve  them  a  little  only,  which  will 
The  frequency  with  which  a 
cleaned  depends  upon  clr- 


others.  Some  powder  also  fcnls  more  than 
others ;  and  at  a  rule  small  "hot  fouls  s  gun 
sooner  than  large  shot  Under  allclreunr- 
M,  a  gun  should  be  wiped  out  niter 


THE  DICTIOKAltT  OF 


after  the  operation  imply  aompenaatbig  lor 
the1  trouble.  H7*e  a  one  it  put  fr*  /w  far 
sensm,  cure  ibould  lie  taken  to  plane  it  where 
no  damp  w  oo me  to  II ;  the  beat  prevan  le- 
ave for  this  evil,  1*  to  bin  lion  rod*  mule 
of  tbe  length  mad  diameter  of  the  barrel, 
leaving  Just  eiUBclenl  room  to  oiv«  tbe  rod 
with  kerseymere,  or  hi  other  woollen 
material;  the  rod  thus  tarniihed  should  be 
placed  within  the  barrel;  U>  eddlUon  to  tbli, 
■  little  wu  should  be  planed  ora  the  touch- 
hole,  ud  no  dump  ou  then  possibly  pene- 
trate. Merer  put  *  gun  by  for  the  kii*od 
without  having  taken  the  breech  out  Ke- 
move,  oleui,  and  thoroughly  drj  the  sere «. 
lubricate  the  thread!  with  pur*  tallow  and 
return  them.  To  remove  im  from  On.  nUa 
1  the  fallowing  method: 
ad  turned  a  Tew  inch™ 


barrels.  On  all 
gunpowder  baa 
Should  be  dried 


id  of  the  rod  be  oat 


of  the  bore.  Let 
lengthwise,  io  ai  to  null 
lunj ;  Into  which  luMtt  at  much  Due  i 
paper  aa  will  completely  nil  up  tbe  If 
the  barrel,  taking  care  In  folding  tbe 
tbrhth/  round  tbe  wood,  that  the  ( 
aunaoe  i*  outward.  Fore*  It  into  the  1 
by  inrewing  It  downward*  from  tbe  top  to 
tbu  bottom  i  repeat  thla  process  until  tbe 
barrel!  ibow  a  perfectly  clean  and  polished 
aurfaee.  Sand  and  other  coarse  material! 
ahould  never  be  uaed  for  this  purpose,  as 
they  abrade  the  auruuw  of  tbe  barrel,  arid 
oouaequently  Injure  It. 

GUN,   PnECAtmoHS   »Bncmiu,-In 
putting  away  a  gun,  tbe  greatest,  tare  la 

a  rule  It Is  alwaya  better  to  Are  tbe  s-un  off 

thla  Is  sometimes  to  lw  objected  to.  owtng 
to  the  disturbance  and  alarm  which  it  occa- 
sions, tbe  following  present™  ahould  at 
uuy  rate  be  observed!  Katrine  arrived  at 
Tour  door,  remove  tba  cap  of  the  gun,  if  a 
peronisinri  piece  or  If  a  Ami  throw  out  the 

5 riming,  let  down  the  spring  of  the  look, 
raw  the  ramrod,  and  dropping  it  down  tbe 
barrel,  put  the  gun  away  Into  a  oloaet  or 
other  safe  place  of  your  own,  or  suspend  It 
In  your  study  high  above  tbe  reach  of  any 
one,  ud  all  must  b*  safe,  at  leant  against 
ordinary  rlika. 
GUN.  i/sb  of,— See  SHOorma. 
GUNPOWDF.K.-A  substance  oompoied 
of  three  Ingredients,  saltpetres  charcoal,  and 
aulphur.  The  quality  of  gunpowder  la  beat 
eatunnted  by  actual  trial  of  It*  power  ud 
cleanliness  In  iik    It  should  be  dry,  hard. 

and  free  from  dust;  the  grains  r1 — 1J  ' ' 

a  uniform  (tie.  and  glossy,  and 
dark  grey,  or  brownish  BT*T,  n 
black.    A  Terr  »"'«  pnuwfon  -  ._  _  „. 
paper  and  Brad,  ahould  instantly  explode 
with  a  Huh,  and  neither  lear*  a  fiereaptiM- 
raldue  on  tbe  paper,  nor  burn  It     Dried 
tbe  heat  of  boiling  water  It  should  not  U 
mote  than  j  to  l  J  of  its  weight.    From  the 
aptitude  which  gunpowder  has  for  absorbing 
ZI~i.. >.  i.  .1..: — 1_  Aim-.il  (j,  miiigJi 


ire.  Gunpowder  shoo  Id  be  bmighl 
canister*  only,  and  aa  freah  a*  possible 
keeping  It,  it  aliouM  be  ennrdecl  u  osrefu 


rendered  waterproof,  aad  closed  eilbrr  b] 
•oft  velvet  cork,  or  a  una  threaded  serr 
the  former  H  preferable.  An  excefOTt  1> 
I*  large  ijnanlltiea  lain  mm l 
pat  them  Into  bottles,  a 
— „  about  four  onus**  i  wblch  be 
and  aealed  prevent!  expoald;ni 
' *-d  lor  Immediate  annus 


ountaiutng  ai 


be  of 
pieofor 


moisture.  It  It  extremely  difficult 

'  -n  It*  original  at «. -i.>— 

Gunpowder 


tendenoy  Io  foul  lbs  an 
occasion  a.  therefore.  A 
been  exposed  to  Iht  u. 
previously  to  beine  m 
>  when  me  *l  Biosphere 


If  poaalble.  from  th*  maker  direct,  In 


method  reeorted  to  by  powder  mochi 
for  restoring  damaged  gunpowder  is.  10 
part  of  tbe  jrunpnirder  oa  a  »iil-eluth. 
add  to  it  aa  eqoal  weight  of  soai  powUH  ; 
two  are  then  mingled  together,  then  dr» 

place.  When  It  la  found  to  be  very  hti 
la  restored  by  moistening  It  selth  vmers 
brandy;  then  beat  Sue  and  allied:  in 
erery  pound  of  powder  is  sdded  unounr. 

lug  to  Itt  stairs  Of  decay)  of  melW  ■ 
These  ingredient*  an  afterward!  well  is 
leued,  thoroughly  mixed,  ami  ai **•'■'■ 
the  ordinary  way.    Tin  A— >  refers)  U  ■ 

nnr  any  person,  not  a  denier,  mure  then- 
pound*.  In  the  cltle*  of  Lowdon  anil  « 

witblD  any  other  city,  bureau; h,  •>'  a" 

two  mile*  of  tba  royal  palaces  or  mijii 
or  half  a  mile  of  any  parish  church,  on 
of  lorlellure.  and  two  shillings  lur  ■ 
pound.  LEcemaed  mlila  an,  however,  e>« 
GUiSAItD  -A  Bait-water  nsh  It 
a  Mily  body  of  a  uniform  ehape.  omnli" 
laterallT,  and  attenuated  toward!  ihs 
The  head  Is  broader  than  the  be.!;, 
■lope*  toward!  the  inout,  where  It  is  (J 


with  sulne*;  the  upper  J*w  U  di. "If I 
extendi  beyoud  the  lower,  the  eye*  v 
the  top  of  th*  head,  large  and  prami 
partioulnrly  tbe  upper  mirgio  of  lb*  <• 
The  dorsal  In*  are  uneqasu.  the  flrsi 
and  Usfh,  tbe  Moond  loan;  and   ih 
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Many  of  th>  speck*,  utter  a  peculiar  i 

when  taken,  and  some  of  tb 

with  pectoral  fine  sufficient 
than  te  spring  out  of  tbe  w 
tist  affords  excellent  food. 

OUHlfABD  BAKED.— FU1  the  Interior 
of  the  Hah  with  Teal  Bluffing,  iw  It  up  with 
packthread,  and  tmu  It  with  the  tail  In  It* 
mouth  i  ley  them  in  a  baking  dish  with  thin 


pat  a  table* poonful  of  chopped 

with  4  tablaapooeful 

_rerth*nrafor  a  (ew 
pint  of  melted  butter. 


onlona  Into  a  Btewpan, 
of  Tinegar,  place  thin  01 
minute*,  add  hair  a  pi 


a  little  1 


1  rathi 


katOMp,  ai 

ierthlck.ee 


ion  with 


s  of  fresh  bi 


.-with  plain 


lata  atrip*,  put  them  Into  the  s. 
pour  around  the  Bah.  and  serve. 

GUKNAKD  BOILED.— Tbe  flab  BUT  be 
boiled  either  with  or  without  Huffing.  In 
•err  salt  water ;  it  will  require  rather  more 
than  half  an  hour:  bcttc  with  anchovy  saur* 

(JCHNAKD  BBOILED.—  Cut  off  the 
heada  of  the  Bah,  dip  the  bodice  Into  melted 
butter  with  Bait,  and  broil  them  over  a 
moderate  Are.  Bene  them  either  with  plain 
■hcnoTT  aauce,  o 

follows  :    put  B  pit 

pepper,  and  nutmeg,  moiiten  with  Tinegar 
and  water,  add  two  enchotles,  keep  it  on  the 
fire,  stirring  it  constantly  until  the  flih  are 
done,  poor  the  sauce  over  them  and  Bene. 

OUT.  an  article  used  by  anglers,  Is  manu- 
factured from  the  silkworm,  and  can  be 
obtained  at  all  tackle  shops.  The  clearest, 
brightest,  and  roundest  links  an  the  but: 
it  is  used  for  that  portion  or  the  line  nearest 
to  the  book  of  lengths  Tarring  from  one 
foot  to  four  Tarda:  and  to  distinguish  Its 
appearance  from  the  Ash,  it  la  frequently 
died  to  a  colour  aa  nearly  approaching  that 
of  the  water  Hb  used  In  aa  poaalbFe,  A 
brown  colour  Is  produced  by  soaking  it  In 
wffr*  ground*  ■.  a  blue  colour  br  Maapbg  in 
Ink,  diluted  with  water  as  required ;  and  a 
(nag  colour  by  the  nee  oi  water  in  which  a 
UBMRuf  gnra  belie  haa  been  boiled. 

OUTTA  PERCHA.-A  anbatance  formed 
by  the  concrete  Juice  or  a  tree  growing  In 
the  Indian  Archipelago.  In  order  to  procure 
this  substance,  tbr  largest-sixed  trees  are 
'died,  the  bark  stripped  off,  and  a  milky 
Jtdoe,  which  exudes  from  the  lacerated  eur- 
moea,  la  collected  and  poured  into  •  trough, 
formed  by  the  hollow  stem  of  the  plantain 
Imf  On  exposure  to  the  air,  the  Juice 
Qwckly  coagulate*.  The  gutU  penha  ar- 
rirei  In  thin  country  In  lamps  or  bloski  of 
■rreral  pounds'  weight,  but  these  often  eon- 
tun  imparities.  Introduced  for  the  purpoe* 
ot  inc-eaiing  Its  weight  When  pure,  the 
■up*  are  transparent  and  (omawhat  elastic, 
«•—•■- '-  -otour  from  a  whitish-yellow  to  a 
puriSed  by  being;  submitted  to 
f  hot  water,  and  Is  then  ready 


gfg, 


employed  for  enclosing  the  metallic  wirea 
used  la  the  Electric  Telegraph.  The  ca- 
dency of  the  submarine  Telegraph  la  bargain 
due  to  this  Taluable  aubatanon  afanulle- 
turers  and  agriculturists  hare  applied  gnit* 
percbatouH  in  bands  and  alrap*  for  ma- 
chinery, tubes,  backets,  As.    It  la  ai* * 


oeedlng  gradual)*  towari 
It  baa  neen  on  bah*  an  h 


future  of  rarious  articles  of  dally  u«e :  and 
employed  eren  in  the  fixing  and  stopping  of 
teeth.  A  solution  of  gutta  perdu  in  ohluro- 
fonn  Or  M-Bnlphqret  of  carbon  forms  aa 
excellent  dressing  for  Incised  wounds,  and 
a  protection  for  abraded  *Brr*ote,  barns,  to. 
GUTTA  i'EKCUA  SOLES,  to  Fabtew. 
-Dry  the  old  sole,  and  make  It  rough  with 
a  nap.  after  which  put  on  a  thin  coat  of 
worm  solution  with  the  ringer,  rub  It  well 
In  g  let  it  dry,  then  hold  it  to  the  lire.  and. 

Uoa  thicker  than  the  Ant;  letltdry.  That 
take  tbegntt*  penha  sole  and  soak  It  in  hot 
water  until  it  la  aoft ;  take  It  out,  wipe  it, 
and  bold  the  tola  in  on*  band  and  the  shoe 
in  the  other  towards  the  fire:  when  aaeh- 
dently  melted,  apply  Ihe  pitta  penha  tola 
'-  ""  shoe,  beginning  at  the  loeandpro- 
-graduallj  towards  tbe  heel.    When 

3 

by  potting  the  quantity  required  for  uae 
Into  a  cup,  and  placing  it  in  hot  water, 
taking  can  that  none  of  the  water  mine* 

the  solution. 

TTER.  —  Gutters  form  *  1 
of  houses,  and  by  them  U 
snow  water  la  Let  down  by  a  pipe  into  the 
street  drain.  Great  attention  mast  be  paid 
to  theae  gotten  on  the  roof,  not  only  with 
regard  to  their  original  cooatruction,  but 
that  they  an  always  kept  In  proper  repair  t 
otherwlee  If  they  are  Imperfectly  formed,  or 
improperly  n-gleotetl,  the  water  will  pene- 
trate Into  the  house,  and  Injure  the  apart- 
ment*. InordertocnrryotTthewaterreadlly, 
Biers  should  be  mad*  with  a  (lope  of  iron 
f  to  three- quartern  of  an  inch  in  tbe  yard. 
When  gutters  are  made  of  load,  the  sheet* 
should  never  be  Joined  by  solder,  became.  If 
confined,  the  expansion  In  warm  weather 
would  cauae  the  lead  to  crack :  they  should 
be  connected  by  drops,  n  kind  of  step  of  two 
inches,  made  In  laying  the  hoards  for  the 
lead:  the  lead  orer  this  I*  only  hammered 
close,  and  not  soldered.  When  wet  appears 
in  the  catling  of  the  upper  story.  It  Is  ire 
quently  owing  to  defective  construction,  and 
•ODetunaa  toBcruk  In  the  lead.  Thewholn 
should,  therefore  be  carefully  examined  by 
a  pbunb*r ;  hut  if  the  defeat  arise*  from  the 
lead  of  the  getter  having  been  originally 
cat  too  narrow,  there  ia  no  effectual  remedy 

bnt  taking  it  Bp  — ■  — * *—  -* 1J— 

lead.    CM  an*  9 


gV&n! 


and  are  more  particularly  adapted 
*  and  furrow  hot-bouse  roofs. 


TUB  MOTION  AKY  OF 


it  lint,  ud  gradually 
an  to  in  and  strength. 

_, .er  practised  beforemeals 

then  after  tktwti,  the  early  part  of  th*  day 
being  perhaps  the  boat  time  of  any.  Cere 
should  be  taken  not  to  lie  on  the  damp 
"  nor  stand  In  ■  draught,  nor  drink 
ter  ImtnwliaWly  after  tneexerdeaa 
in  (flu  through  |    thaee  exercises 

igoTerery  variety  of  sotlve  employ- 

eot  of  Che  body,  including  walking,  run- 
ning, jumping,  leaping,  fct  Or  ill  the 
, ^  jwmpmg  Is  i     "     "  " 

lalietoeV 

. ,,  .tr  part  of  the  body  ilionld 

id  forwards,  and  ttM  anna  extended 

toward!  the  around.  In  tnmplngwe  should 
hold  the  breath  and  nerer  alleht  on  the 
hetlt.  In  r«fi9*j7,  the  object  Is  to  paw  om- 
en obstacle;  In  Uila  case.  also.  th.  breath 
shonld  be  held,  whtle  the  hands  shonld  be 
elenched,  and  the  arras  pendant  To  facili- 
tate this  exerdte  a  leeplng-sund  may  be 


ied,  as  seen  In  the  engraving.    The  high 

should  be  practised.  Brat  standing,  and 

— "*■  -  short  run  i  In  the  standing  leap 

St  be  Kept  close  together ;  and  In 

h.  a  ran,  the  lenper  should  take 

_.«  paces,  and  go  fairly  over  the 

cord,  without  Tearing  to  either 

side,  and  descend  on  the  ball  of 

the  foot     VaalNag  Is  performed 

by  springing  over  some  ststlon- 

pit  nbject,  such  as  a  cats  or  bar 

by  the  aid  of  the  hands  which 

I    bear  upon  It  To  perforin  it.  the 

1  rauHtr  mayapproanh  the  object 

I  with  a  slight  ran,  and  planing 

■  his  band*  upon  It,  heave  hlm- 

"  self  up  and  throw  hit  ' 


the  rope  from  the  hands  passes  betwec 
the  thighs,  and  twlati  round  one  leg.  |n 
below  the  knee  and  orer  the  instep.  I 
shown  In  the  annexed  figure;  the  other  f 
then  presses;  upon  the  rope,  and  thns 
extremely  firm  support  It  obtained, 
climbing  trees  both  the  hands  and  feet 
to  be  n*e4  bat  tin  number  shonld  nevnrl 
get  that  it  la  to  the  hands  that  he  has  to  In 
He  should  earefally  look  upwards,  and  sele 
the  branch**  for  his  hands,  and  the  <no 
BJidotsH*nore*oatMMrbrsuif**tiI  " 
also  mark  the  beat  openings  for  the 

of  his  body;  he  abould  also  be  pea 

cautious  In  Isying  hold  of  withered  braach 
or  those  that  her*  safiarad  decay  at  tr- 
Jnnotion  with  the  trunk.  In  descending 
should  be  even  more  cautious  than  in 
sending,  and  hold  fast  by  nss  hand*. 
rUnbtog  Uu  nKwfia  I*t*r,  the  learner  sbw 
seltu  each  side  of  the  ladder,  and  by  n  ' 
his  hands  alternately,  aaoend  a*  far 


strength  will  permit  He  should  wit 
to  climb  the  ladder  by  the  ran  "" 
brmsrng  the  elbow  of  Us  lower  a 
down  to  the  ribs  previously  to  nail 
himself  an  by  the  other,  fn  perform 
this  exercise  the  legs  mast  be  kept  d  i 
and  as  straight  and  steady  as  poasi 
CWmM*?  (hi  Makaed  taw*  For  this  pern 
the  board  should  be  (host  two  feet  a 


fiK.-S' 


GYM 
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baud  withhla  hudi.  mid  pterins  hie  feat 

■it  In  the  middle,  ascend  by  moving  ' ' 
banda  and  feet  alternately.    Whenthegj 
>ut  baa.  through  practice,  acquired  do 
ud  preclalon  Id  hla  muiumiiU, 
raay  be  raieed  until  It  lit  almost 
colnr.     OMM«  IV  poll.  The  pale 
ebon*  rdnelnahea  In  diameter,  end  11 

in  the  ground  Inaponodkalv  pa. 

monntiug,  the  pole  <■  to  be  graepod  firmly 
with  both  heoda,  the  right  dun  the  left. 
The  li*»  thould  alternately  graap  tha  pole  In 
the  aaoent  br  meane  of  tba  great  toe,  whlsh 

the  friction  li  thrown  on  the  Inner  parti  of 

thethighi,  endthahan.de  «-'-*  — 

UvelyTree. 

1'AHALI.F.r.     BAB)       Are    , ... 

wood.  from  its  to  eight  feet  In  length,  and 
about  four  Indue  aanere,  the  edgea  rounded. 
For  kula  they  are  fined  at  about  eighteen 
bubal  apart,  and  aapportad  by  two  round 
ateiidarda,  fairly  fixed  In  tba  ground,  from 
threa  to  four  feat  btata,  according  to  tba 
■latere  of  the  bora.  By  the  aid  of  theae  ban 
atvaralfeatl  inaybepcrfornied,  among  which 
are  the  following:  gala***}.  Being  placed 
between  the  ban  and  In  the  centre,  pot 
roar  h»nda  right  and  left  on  the  ban  at  the 
■ante  time.  After  ■  little  Jump  upward*. 
preserve  your  eqntllbrlatn  on  both  wriata, 
■he  leas  dloae;  thl>  U  called  the  lint  peti- 
tion. TMieommanlcstetoyoiir  body  a  gentle 
movement  of  balanofnc  from  behind,  for- 
ward!, and  oimtlmis  thle  several  timee,  the 
bsdy  moving  aa  It  were  on  a  pivot.  Thla 
Amid  1m  practleed  until  the  body  awtngs 
feely  backward*  and  forward).  fb  rim  md 
*"t  Being  in  equilibrium  in  the  middle  of 
ft* ban,  place  the  lege  bar"-— -"-  "--■---- 


-™  >u  me  nnper  p«tl  01  ine  inn  prom 
»"  poaltion.  come  gently  down,  till  the 
"bowi  nearly  meet  behind  the  bade  then 
™*  ap  g™tly  without  any  tmpulaa  or 
V»ohjng  the  grotmd  with  yoor  Teat  To 
**■  ew^or  sJbd  aw  **•*.  In  the  nat 
JMtooa  aa  before,  bring  tba  body  gently 
*™n  between  tba  ban  without  touching 
™*roond  with  your  kntee ,  Hu  the  bar 
bab&d  each  hand  alternately,  and  then  riaa 
•Jb  toe  Brat  poaltion. 

in  HomioFTAL  Bab-  In  the  axeroiaaa 
"'be  borliontal  bar.  the  flrat  poaltion  la 
■fJMaad  W  taking  hold,  with  both  nanda.  of 
Sl**8  *>  the  bar  towards  yon,  and  reielna 
J^Wentflyoucnn  look'over  1L  Wb« 
JWlM  perform  thla  easily,  place  the  nan  da 


on  the  farther  aide  of  Ua  bar,  and  raiaa 
youraelf  ■■  belore.  In  the  next  exetdae, 
place  your  bands  on  eaoh  alda  of  the  bar. 
then  ralae  the  body  off  the  ground  and 
endeavour  to  paaa  from  one  end  of  lbs  bar 

small  epringa  with  the  hands,  and  afler- 
warda  by  pnaalng  the  banda  alternately ;  the 
leg!  being.  In  the  meantime,  kept  cloen  and 
aa  atralght  ■■  poeiible.  aVteaa  Bx  bar.  To 
perform  thla,  hang  by  the  banda  and  draw 


pole.    Thla  1 

but  la  toon  learned  i  do  _.  — .  —_, — 
violently,  or  you  may  Injure  youraelf.  Neat 
practise  *— -■*-»  by  the  right  arm  and  right 
leg-.  whOe  theleft  hang  down:  then  by  the 
right  arm  and  laft  lag.  and  left  arm  and 
right  leg.  When  perfect  In  these  axeroiaaa, 
take  bold  of  the  bar  Irmly  br  the  right 
hand,  throw  the  right  log  over  the  bar,  hold 
on  ateadllr  br  tha  Joint  of  the  knee,  and 


le  body  and  get  tt 

sr  the  bar ;  than  br  allttlc 
11  be  able  to  alanine  I     ' " 

u  tar.  In  * 


thebar.    If  too  difficult  at  fir.-. 

minute  or  two  and  try  something  else,  a 
after  an  Interval  try  It  again j  It  will  to 

Tbx  Balahcuo  Bab.  Toramoat  amonfr 
the  preliminary  eierclees  of  balancing  are 
tha  following;:  Standing  on  one  lew.  hold- 
ing one  foot  high  In  the  hand,  kteelng 
tha  toe.  and  alttlng  down.  Tha  two  first, 
—  lain  themselves  anmcMntlT ;  to  kfes  the 
....  lift  one  foot  with  both  banda  and  ralae  tt 
towards  the  chin,  which  ahonld  be  slightly 
towered  to  meet  It;  in  alttlng  down.TJotn 
arm*  and  one  leg  should  ha  thrnat  forward, 
and  the  other  Teg  bent  until  tbe  feat  la 
performed ;  after  whloh,  be  ahonld  oarafnll * 
run  np,  heaping  Ida  anna   and    legs  oat- 


HAB 


THK  DICHONABT   OF 


stretched,  urn!  g  teadi  ly  pwssrving  h  i  s  bal*  nee 
•II  the  time.  In  dry  weather,  the  sole*  of 
tit*  *bOM  should  bo  dsmped,  as  then  the 
upper  bar  li  imootli  mud  slippery.  Mouut 
to*  bw  either  from  tbe  ground,  or  from  a 
riding  position  on  the  bar  itself;  la  th* 
latter  cm*,  place  tbe  right  foot  on  the  bir, 
keeping  the  heel  close  to  tbe  upper  part  of 
the  thigh,  end  allow  the  left  footonl  y  to  bang 
perpend lenlwlr  down,  with  the  toes  oolntiug 
to  Use  gronndi  then  stretch  both  irm 
forward,  and  gradually  rise  on   tbe  foot. 

before  yon  begin  to  walk.  First,  try  to  walk 
with  assistant*,  then  alone,  balancing  by 
extending  tha  trim,  and  afterwards  with 
the  arm»  (bided  behind.  When  yon  can 
"y,  endeavour  to  turn 


dily  and  easily, 
l  the  bar.  first  1 


X 


d  lastly  walk 


right   feet 
i"-- right 


should  join  arm*,  plan*  tl 
forward,  and  torn  quite  r 
■tapping  with  the  left  foot 
of  the  other.  Other  cieroises  an 
through  the  medium  of  the  bone,  u 
fee.  i  and  an  enrotae  termed  giant 
consists  of  a  pole  net  up  wrth  foe 
one  of  which  each  pupil  fraana,  aM 
OT  steps  oat  In  a  droit  toenail 
velocity  by  degree*,  until  at  length 
Diet*  olrole  la  made  In  tbe  air 
touching  the  ground  with  the  feet. 


HABEAS  COKPCS.— In  English  law  a 
celebrated  writ,  uaed  for  various  purpose*. 
but  chiefly  put  In  force  for  th*  release  or 
balling  of  a  person  who  eonaldcra  himself 
Illegally  Imprisoned,  or  entitled  to  bo  dis- 
charged on  bail.  Tue  Hotnu  Chrpus  Att 
aura— 1.  That  on  complaint  and  nqneat 
m  writing  by  or  on  behalf  of  any  person 
committed  and  charged  with  any  crime 
'nniHi  mmnltted  for  treason  or  felony 
in  the  warrant),  or  M  accessory. 
cion  of  being  accessory  before  the 
it  petl-treason  or  felony,  plainly 


expressed  in  the  warrant,  or  unless  be  la 
convicted  or  charged  In  execution  by  legal 
process  j  the  Lord  Chancellor,  or  any  of  the 
twelve  judges  In  vacation,  npon  viewing  a 
copy  of  the  warrant,  or  affidavit  that  a  copy 
li  denied,  ahull,  unless  th*  party  ha*  ne- 
glected for  two  terms  to  apply  to  any  court 
for  hi*  enlargement,  award  a  Aoe™  corpus 
for  such  prisoner,  returnable  Immediately 
before  hlmMlf,  or  any  other  of  the  Judge*  j 
and.  npon  the  return  being;  mad*,  snail 
dlaeharge  the  party,  If  ballabTe.  upon  giving 
■■•  ty  to  appear  and  answer  to  til*  aonu- 
'n  the  prober  oonrt  of  Judication.    3. 
«  writ  of  aotsoi  corn  aball  be  re- 
ind  the  prisoner  brought  up,  within 
1  time  according  to  tbe  distance. 


That  ofHoer*  and  keepers  neglecting  to  msti 
due  returns,  or  not  delivering  to  th*  prltow 
or  hi*  agent,  within  six  hours  after  is  mini 
a  copy  of  the  wairant  of  commitment,  o 
shifting  the  Owltody  Of  •  prisoner  fron  on 

tbority,  shall,  for  the  flrat  ostoo*.  tbrlei 
sEluo.  and  for  th*  second  oflenee  £1M.  to  ill 
party  grieved,  and  be  disabled  to  hold  hi 
oBee.  *.  That  no  person,  once  delivers!  t> 
toc*w  cnr]Mi,  shall  he  re-coinmltted  for  tl 
•ante  offence,  on  penalty  of  £**o.  s  n.i 
*t*st  psrsoa  committed  for  treason  or  Mm 
shall.  If  ha  require  It  the  flrat  week  nf  th 
next  term,  or  UN  flrat  day  of  the  n« 
malna  of  iter  and  tmscacr,  be  Indictel  I 
thst  term  or  teuton,  or  else  ednftted  is t*l 
inlets  th*  Crown  wltnesaea  eaan«  be  pn 
dooed  at  that  time;  and  If  acquitted,  or 
not  Indicted  and  tried  la  the  «™'  »™ . 
session,  be  shall  be  d 


d  forth*  ooi 
i,  shall  b*  r 
II  after  the  i 


*  <H**sMrg»d  f 

eh  imputed  offci 


chain  aa  nan  produce  so  iucon  venl ena 
pntdJoJoaUce,  by  a  temporary  oilargeme 
of  th*  prnoaeri   all  other  enaaa  of  nnj; 

at  common  law.    Bat  evns  In  Uses*  !»tt 

It  Is  expected  by  the  Court  that  tbe  ■ 
should  be  Im.ncdisteiy  oboysd,  otherwise  - 
attachment  will  nana.  By  this  law.  a  wt 
plet*  remedy  is  provided  for  rsnovlng  t 
injury  of  unjust  or  Illegal  otsaflpsanent  .1 


erslirlit  as  from  design. 
id  In  Koglsnd.  and  might 


happened  In  Kngland.ai 

again,  but  forthe  strict  __ 
law,  that  during  the  temporary  nupo-i 
of  the  statute,  perrons  apprehended  •[> 
suspicion  hare  suffered  a  iooglmprtscraau 
merely  because  they  were  forgotten. 
HACKNEY    CABBIAQB. -Under  11 


eeery  carri 
utoerwiaetJ 


d  by  ' 


sUge  carriage,  oi 
power  of  steam, 

used  for  the  parpou  of  standing  or  pi  i : 
for  hire,  at  any  plan  within  the  dlstano 
tea  mile*  from  tin  General  Post  Utnc* 
the  City  of  London.  I  U  ftanfirj  in  1 1  i 
must  bay*  four  Plata,  iiamslj  on  tbe  t-a. 
each  aids,  and  usakU,  to  oMiata  the  ssai 


sekly  duty  of  tn  abuian  to  be  t- 
sly,  on  lb*  irst  Mssdn  of  are. 
larntonth.   Plata  to  bedJsWrdsrr 

*  paualt*  of  jtl«.  Gtrriiftt,  ho*-« 
■a,  and  other  MH«  may  be  setard 
and  papains*  JsioaiHd.    Cswsv.i 
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Penmjt  j  of  £m  for  taping  oc  otfns  ■  bnekney 
carriage  without  Ifcaaoe,  or  without  plate. 
and  not  delivering  up  plate  *bn  nailed. 
Fenalty  oa  the  driver  of  ■  carriage  plying 
for  hire  without  plate,  i^i  «  if  Ma  »■- 
£io.      Foralaa  the  Stamp  OOtee  plate, 


prlaoBunent,arbuth.    IJnimwnujlnintbefore 

to  prod  la  tha  driver,  and  tailing  idUIu 
.penalty of  forty shillings.  Any 
Me  of  obtain  i  b  g  a  Usance,  to  keep, 


j  in  writing  t 

—  Potion  oflbe .......   ..-..   ..   ^ 

Inapeetjon,  deem  the  oarriaee  at,  anil  in 
J—- •  for  publio ■--" 


V  of  suspension,  X3  for  as 


larger  flab  are  Arm.  and  of  L.  __  ,-,.„.,, 
They  are  bettor  lor  being  hang  up  for  a  day 
or  two  with  a  sprinkling  of  tart.    >wwe> 

eared  at  Flndborn  (pi 


hinnauj,  a  ashing  village  near  to  Aberdeen, 
famous  for  tbi*  Bib.  They  are  split,  dried 
for  a  day  or  two  In  the  ton,  ant  bung  i  ' 
'  sups  wide. 


nay  Oiled  wli 


They  may  be  obtained  li 
-eat  care  meat  be  employee 
1  genuine  An  imitation  a 
le  effected  by  laying  tbe  nil. 
hour*,  sud  then  washing 
i  pyroligneous  eoid,  ana. 
^ea^lnedrJ  place  for  -  *'— 
nay  be  kept  In  aalt- 

—  r je.  and  vlll  become  «o 

at  to  feed  from  the  hand.   They  ere  la  season 
■nuing  tbe  laat  three  mouth*  of  tbe  year. 

Ha^DOCK  BAKBD.— Clean  and  sea- 
«"  three  or  fonr  haddocks  i  place  them 
evenly  on  a  lat  dish,  with  a  border  of  paste 
or  of  ma,  bed  potatoes,  neatly  marked  Gleet 
with  as  egg.  and  place  DIM  of  butter  bare 
awl  tier*  over  tbe  neb.  aod  ■  piece  inside  el' 
J*a».    Getmilhwlfh  potato  balls,  and  bake 


-.  ■  "  Uuiook  of  thensh,  and  pre.™,.  „,■ 
"in  breaking.  Serve  hot  with  oyeler  sauce. 
HApDOta  BKUIi.SD.-E.thir  tear*  or 
•kbitbeaen,  ud  split  It  up;  brush  it  over 
™"»  feather  dipped  to  oil,  peppered  and 
"£^J"rll  wheleupon  the  grldirn  without 


fast  or  tea,  with  the  addition  of  a  piece  of 

HAufioCK    DKIaUX-Serape  the  flan, 

considerably  below  tbe  rent,  so  that  tbe 
blood  may  be  entirely  scraped  front   the 

backbone:  out  on"  the  points  of  the  talis, 
take  out  the  eyes  aod  Kills,  wash  the  ash, 
and  put  some  salt  Into  the  bodies  ;  let  them 
remain  tor  twenty-lour  boura,  then  run  a 
string  through  tho  eyes,  and  bang  them  in  a 

HADDOCK  FRIED.  — When  perfectly 
fresh,  take  off  the  head  and  skin,  and  cut 
out  the  bones  very  carefully ;  divide  each 
side  Into  two,  wash  them  well,  and  lay  them 
iu  a  cloth  to  dry  ;  have  the  yolk  of  an  egg 
beat  up  in  a  plate,  dip  the  nab  Into  It,  and 
straw  over  it  el  Med  bread  crumbs,  mixed 
with  chopped  parsley  that  has  been  boiled  \ 
fry  tbe  hah  In  Iresh  beef  dripping  or  lard ; 

' ''iTdDOUI.  iW-U^uHkin^enuwasa 
the  haddocks  <  take  off  the  beads  and  tails, 

season  them  highly  with  tinely  inlncedonlon, 
parsley,  salt,  and  pepper;  make  forcemeat 


the  heads,  put  tome  salt  on  the  bodies,  and 
lat  them  lie  all  night  i  hang  them  In  tbe 
open  air  the  next  morning  fur  two  or  three 
hours,  then  smoke  them  In  a  chimney  over 


be  stnoked  iu  an  old 


.e  sawdust  with 


both 


When 


acruas  the  top  of  the  cask,  tic  the  heddooks 
by  their  tads  in  pairs,  and  hang  them  on  tbe 
slicks  to  smoke.  During  the  process,  the 
heat  should  be  kept  as  uolform  as  possible, 
ae  It  spoils  the  hah  whan  the  teroperaturr 
alternalea  between  hot  and  cold.  ■"■"-- 
dons  tbey  should  be  of  a  One  velloi 
which  they  should  aconiro  In  twel' 
at  the  furthest, 
HADDOCK  SOUP.— Take  tbe  m 

pint  of  shrimps  shelled  |  shred  sot 
ley.  aod  pound  tbe  whole  with  the  i 
a  roll  previously  soaked  In  milk ;  . 
mixture  into  balls  with  an  egg,  seai 
maoe  and  pepper;  and  stew  down 
three  haddocks  Into  good  broth;  i 
take  out  tho  meat,  press  it  through 
boll  It  with  parsley  roots,  thicken  1 

and  serve  with  the  for 

HADDOCK   8TET 

alT  the  heads  of  the 

divide  each  haddock  into  thr»  or  four  pieces, 
and  wash  them  clean.  Fat  a  UbUnpoouful 
of  batter,  with  two  tablcepoooJiila  of  lour, 
-     UuTbrown;  mince 


a  frying-pan;  1 
and   salt,    acd  p 
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th*  ash.  and  when  am  aide  I*  dona,  turn  the 
other.  Dish  it  hot  snd  poJf  Lb*  sane*  over 
Hi  garnish  with  nW.  Otnlt Uw onions, 
if  the  uarow  to  not  liked,  and  substitute  • 
nbhapoonftl  of  ketchup  ud  n  of  imog. 
pickle 
HADDOCK.   T«  Con  -Dnrirc  tin 

lilti  of  their  headt  »rJ  — -  —  —  - ■-- 

■  In  tke 


Aaogis.  -a 

ud  one  tint  la  prepared  In  a  witty  of 
warn.    The.  Booteh  haggle,  u  It  la  gan*ra"- 
known,  li  mule  u  lotion  :--C1m  *  ' 
sheep's  phot  thoroughly.    H*k«  inuiak 
lm  tbf  newt  ud  Unru  allow  th*  blood 
now  out,  ud  parboil  tha  whole.  lotting  l_ 

Ejlpr  lie  oxer  tbc  Ud*  of  th*  pot  to 
t  the  phlegm  and  blood  to  disgorge 
the  lungs  i  after  tan  mlautte'  boiling, 
change  tlit  water  fbr  fresh.  The  lights 
cannot  be  orerbofled.  A  half-honr'i  bofJlig 
will  bo  tamoieot  for  the  real;  but  throw 
back  half  the  lirer  to  boll.  till,  when  sold.  It 
will  grate  easily.  T>k«  tha  heart,  the  half 
of  the  llTtr,  and  part  of  the  Lights,  trimming 
away  all  akin*  and  Mack- looking  parti,  and 
mtace  them  together  finely.  Hince  alto  a 
pound  of  good  beaf  lust,  grata  th*  ■ " 
of  the  liver.  Han  four  mild  largt 
peeled,  scalded,  and  ml  need,  to  mix 
haggis  minot  Have  also  ready  a  1 
onpfol  of  finely -ground  —'——'. 
slowly  before  the  nre  till  It  it  ol 
brown  ooloor,  ud  nerfeotJy  crisp 
Spread  the  mmo*  on  a  board,  and  •< 
meal  lightly  oyer  It,  with  a  nigh  a 
of  black  pepper,  nit.  and  a  little 
Hay*  a  sheep's  paunch  perfectly  i 

and  are  that  there  be  no  thin  part  I . 

In  It  that  will  endanger  tt»  bursting.  Some- 
time* two  bag*  are  naed  by  way  ol  security, 
or  a  cloth  as  u  outer  case.  Pat  in  the  meal 
with  half  a  pint  of  good  beef  grary.  or  aa 
ranch  ltrong  slock.  Be  careful  not  to  All 
the  bag  too  full,  bnt  allow  the  meat  and 
meal  room  to  m  ell;  add  the  Jolceof  a  lemon 
or  a  little  good  rlnegar ;  press  out  the  air, 
and  aaw  up  tha  bag;  prick  It  with  a  long 
needle  when  it  first  swells  In  the  pot,  to  pre- 
vent bunting;  let  It  boll  slowly  tor  tore* 
hours,  for  /amt'i  Safja,  silt  up  all  " 
little  fkt  tripe*  with soiston.  and clean  l  .  . 
thoroughly.  Clean  Um  kernel*  bum,  parboil 
Uw  whole,  and  oat  them  Into  little  bit*. 
Clean  and  shred  the  web  and  Mduey  fat,  ud 
adz  it  with  tb*  trip**.    Beaton  with  salt, 


ated  nutmeg.     Make  a  Una 

-o  egg*,  half  a  pant  of  milk. 

sad-trt-ntoessaryuaaatitfof  flour.  gotten 
with  shsmned  chfvta  or  yoang  tenants.  Mix 
th*  whole  together.  Hew  up  the  hag.  which 
matt  be  "ay  clean,  and  boll  (bran  hour  and 
a  half.  For  C«i".  rraawb,  take  tin  we*  of 
fat,  the  adder,  tie  kidney,  and  hot  part  of 
th*  calf's  pluck.  Blanch  and  boll  the  udder, 
and  tha  split  kidney  and  plonk,  fbr  twenty 
eukaatte.  When  cooL  mince  the  whole 
Buuaob  and  ehop  two  do.™  sprig*  of  fresh 
yoang  parsley,  a  lew  young  green  obIdds, 
and  a  few  meshroom*.  8l*w  the  herb*  in 
batter  tor  three  or  foor  mtnatta.  and 
■aoatten  them  with  a  little  stock.  When  It 
been  at  aa  dry,  season  with  aalt  ud  pepper. 
Mix  the  herb*  and  msBced  meat  tomKer. 
and  pat  tha  anuttam  Into  a  bag  asTJefore 
dwatMd.  htti  meanwhile  the  beaten  yolka 
of  two  egg.  with  half  a  pant  of  rata  and 
oighly-teasou*d  reel  <w  beef  graTT.and  two 
tableapooufoli  of  poandad  and  soaked  ruaka. 
fat  thle  Into  tb*  bag  with  tha  other  he 
gredienUi  *ddaUttktleaau-Jid*a.aautwheai 
Dte  bag  It  atwB  up,  toss  It  about  to  Band 
the  waterlsls.  Boil  for  three  hours. 
HAIK,  AaUHOIMEFT  or.- The  manner 
■  which  tha  hair  of  the  head  abound  be 
■ranged  it  an  Important  subject  of  eon- 
deraOon.  This  la  aspaokilly  th*  oaee  with 
aulas,  whoa*  hair  has  always  been  ren- 
dered a  personal  ornament,  whioh  I* 
oapable  of  adding  to  the  beauty  of  the  far* 
~  compensating  in  aotne  eaaaa  far  the 
aw  of  beauty,  by  it*  luxurious  aad  ita 
>ropri*toarraii*r»c3it.  Tlw  arrangement 
the  hah-.  In  a  physiological  potato?  view, 
rorerned  by  a  law  a*  preoUe  a*  that  whloh 
plate*  any  other  of  the  secondary  ritnl 
lotions.  Thorn,-  en  the' bead,  tha  hair 
'^"--nwmaauurlep-'  - 
rtnf  the  airoa 


gentla  sweep  behind  to 
front  to  tha  right.    : 


r^^STS*. 


.toTtBh. 


Combing  It  or  braiding  it  In  aa  opposite 
direction  to  that  which  it  naturally  attune*. 
Is  highly  prajadictal  to  it*  healthy  growth. 
and  if  king  pereavered  in.  leads  to  it*  pre- 
mature  and  rapid  decay.  The  arranm>L«nt 
of  the  hsir.  anWartarDe  at 
by  i*  i  lain  general  prinoJpli 

the  fare  ud  Igun     In  aL ,_,.„._ 

should  be  sedulously  observed  by  any  and 
by  aU  meant  of  art.  When  tb*  linoof  beauty 
doe*  not  exist,  let  the  hah-  b*  to  humoured 


n  relation  M 


adopted,  w 
trMUirelM 


'  tb*  hair,  oertaln  at*  lea  art 
h  are  termed  tha  fashion  f« 


to  one  style,  but  always  admits  ■ 

book  three  or  four,  every  fewitle  has  ft  In 
her  power  to  adopt  that  style  whli*  spucara 
to  her  th*  bast  becotnlne,  NeTertnalaaa, 
th*  arrugaHHnt  of  the  hair  in  many  out** 
betray*  an  unpardonable  Ignorance  of  th* 
general  principles  of  taste,  and  a  want  of 
Judgment  in  It*  Individual  application.  *** 
see  a  ran  whleh  H  soauewhat  too  large  be- 
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iltreed,  ud  the  hair 
suffered  only  partially  to  fall  over,  SO  at  » 

now.  The  present  prevailing  style  of 
brushing  the  hair  back  from  off  the  forehead, 
although   favourable  to  nni  lie**.  It  In 

opresilon  of  tlio  features.  This  is  the  cue 
where  a  large  forehead  and  masonline  fea- 
tures exist,  and  which  are  thus  exaggerated 
nd  made  to  appear  unnaturally  oblm  si  vc 
and  prominent  In  such  cases  It  would  be 
nucti  better  to  arrange  tfa*  hair  la  ■  band 
about  the  cheeks,  gracefully  sweeping 
around  the  ears,  and  terminating  with  a  few 
careless  curia  behind.  IntheaengDpanrrDg 
eograv  luge  J*J.  1  repreeenU  a  narrow  brow 
and  broad  base  visage,  rendered  more  ob- 
trusively prominent   by  dressing  the  hair 


di-play  s the  w 
ttgeoasly  set  cITbj 


thinness  and  length  of  the  face 

■idaablr  Increased  by  the  hard  n 
Hub  imparted  to  it  by  the  Injur 


A 


n  of  the  error,  and  certainly  aim 
m  a  mora  plead np  and  pliatio  sx- 
■    The  large  currillnoer  lioea  of  the 


hair  tend  to  carry  out  the  natural  sweep  of 
a  full  face  |  In  fact  they  repeat  the  original 
defective  form.  Creating  the  hair  clone  to 
-  — ind  plump  face  is  therefore  Inaupro- 
- .  --•on  the  other  hand.  If  the  hair 
break  up  Into  small  curvee,  the 
ly  01  une  will  be  found  to  Impart  a  great 
provement.  rig.  t  Illustrates  a  style  Ot 
gating  the  hair  exceedingly  unbecoming 
a  short  stout  person,  at  ft  shortcut  both 
*  and  neck.    rig.  «  dlaplajra  an  obviously 


priate , 
Is  all  owe 


better  remit  produced  by „  

elving  apparent  length  to  the  facial  lima, 
In  cases  where  a  plait  or  ooronet  It  worn,  it 
should  not  be  placed  too  low  on  tbelbrc- 
—d,aibydlTi3l-~  "•-  -— ' — ~' 


—  -  matter  of 

be  avoided,   as   they  are   offeneea 

against  good  taste  and  propriety,  and  only 
ssrve  to  excite  ridicule.  Among tbeaeerron 
may  ha  mentioned  bringing  the  heir  clots 
about  the  eyes,  and  letting  It  (all  In  long 
straggling  loop*  below  the  chin ;  piling  it  up 
to  su  Inordinate  height,  and  sticking  combe 
or  enormous  phna  In  it ;  parting  If  on  one 
aide,  M  worn  by  men  i  and  other  mod  si  mora 
or  mm  eccentric  and  unbecoming.  But  even 
these  defeotlTe  arrangements  are  to  be  ex- 
cused rather  than  one  oversight  which  some 
femalet.  with  inoonoelrebly  bad  taste,  an 
apt  to  foeter,  namely,  slorcollncti.  Some- 
tfmes  the  hair  of  females  It  to  be  teen 
hanging  about  the  face  and  shoulders  In  a 
dishevelled  state.  With  others  It  presents 
that  bristly  condition  arising  from  the  ab- 
sence of  the  brush    known  ts  "fnuy;" 

seen  In  public  with  their  hair  « 
paper,  as  though  they  had  Jual 

tbelrbeds.    It  ought  to  be  cert ,. 

that  each  and  all  of  these  offences  against 
tatte  and  propriety,  not  only  detraot  from 
personal  beauty,  but  hare  with  them  certain 
disagreeable  associations,  and  never  tail  to 
produce  a  repulsive  effect  upon  persons  of 
ordinary  refinement  and  good  breeding. 

HA  IB- BRUSH.  —  In  making  t  be  toilet 
two good  halr-bruthes  are  essentially  neces- 
sary. The  beat  kind  of  bslr-brush  it  that 
where  the  bristles  an  so  arranged  that  they 
penetrate  the  hair  and  act  upon  the  skin. 
A  brush  made  upon  this  principle  and  srhluh 
will  be  found  very  efficient,  is  easily  pro- 
curable. After  brushes  are  ased  they 
should  be_gently  tapped  together,  to  free 
them  of  the  duet,  dandriir,  fco,  and  than 
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briltlB  : 


"SJSf. 

tv  Hap.  Dissolve  a  place  of  sod*  in 
water,  and  Kt  tbe  brush  In  it  In  inch 
iner  that  the  water  only  covers  the 

...  ......  ..,,,  .,_...  , "itelT 


id  blenched.    Dry  tut 
in  the  open  air  with  the  bristles  Sown  warm, 
and  It  will  be  found  to  be  u  dim  u  n  new 

H  AIK-DYEim -The  dyeing  of  the  heli 
entails  the  urceeaity  of  a  disagreeable  pro- 

oeaa  being   Irequently  huJ 

weekly  intervals,  in  orde 
effect  in tended.  This  fact 
rkna.  since  the  dye  irti  uniy  on  ine  nav 
above  Uw  level  oi  the  terfaoc,  and  tan  hair 
that  puwi  afterwards  la  naturally  of  the 
objectionable  colour,  It  aboald  alao  be  re- 
mrjuD«ml,  that  the  powerful  en— leal 
agtocy  employed  to  cbangs  tbe  colour  of  the 
hair,  may  aot  detrimentally  In  tone  other 
dlreeUon,  and  derange  soma  Important 
funcuuna  at  the  eipenae  of  persons]  deco- 
ration. TImm  drawback*  do  not  altar  the 
Main  fast  of  the  poaalblllty  of  altering  the 
tomarof  to*  hair  oy  the  application  ol  oer 
taia  lugredleuta,  and  Ike  loUowiag  la  the 
process  oy  wbieb  ike  and  In  view  ia  attained  i 
—Tab  noma  lime  and  reduce  II  to  powder 
by  throwing  a  little  water  upon  It.  mis  UUi 
with  illfia/g*  in  the  proportion  of  one- 
fourih  to  three- fourths  of  lime ;  then  lift  It 
through  a  line  hair  sieve  To  apply  It,  pat 
a  quantity  of  It  into  a  ma  oer,  poor  boiling 
water  upon  It,  and  mix  It  ap  with  a  knife  hi 
the  aoBilatanoe  of  tbtek  paste-,  divide  the 
hair  Into  thin  Jay  ere  by  the  aid  of  the  comb, 

to  tbe  root*,  and  all  orer  the  hair.  When 
the  had  U  completely  covered,  lay  orer  it  a 
piase  01  damp  ulua  or  brown  paper,  then 
Mud  a  handkerchief  aioseiy  oyer  it,  draw  a 
nightcap  over  all,  and  retire  to  net.  In  the 
morning,  bruin  out  tbe  powder,  wash  the 
hair  thoroughly  with  aoap  and  warm  water. 
then  dry  thoroughly,  and  apply  oil  orpoma- 


:    (Untitled  c 
g  It  apply  eolut' 


lulloufio. 

penatraia  to  the  «hin.  or  a  permanent  dark 
atain  will  be  produced  Previously  to  ap 
prying  the  dye  the  hair  moat  be  freed  from 
aJgraaaei  whUac  In  order  to  teat  the  effect 
ef  tbe  dta  before  applying  it,  a  hick  of  hair 
may  be  eat  on",  and  treated  aooordlng  to  the 
roreguing  ehreotlune ;  failure  win  then  be 
,.j  ._.: ■ h  guaranteed 


Hit 
Olive  oil.  one 


HAIR  OLL&— 
pint  i  attar  of  rone*,  tee  arope.      neeiimi  w 
bergvnot  being  m  nob  cheaper  than  the  attar 

Jfaeetaw- ail  OU  of 'hamn,  one  psmti  oil  of 
note,  one  pint)  apirtta  of  wine,  oh  gill; 
essence  of  bargaunot,  a  quarter  of  an  oonee  ; 


if  Portugal,  a  quarter  of  a; 

Mboan:"theai 


arof  roaea,  tendropa.    Infoaetnaba 


iet  the  bottle  for  a  weak.  acttntiE„ 

[neatly.— See  Bahdoline  ;  Pomatum. 
HAIR.  FaaaBBVnnsaT  or.  — Under  o 


•w^byT 


"ST. 


aud  careful  clean  lag.     Aa  a  general  n 


n  tile  a 


penetrating  brashes  are  useful,  bat  In  untng 
them  It  should  be  borne  In  mind  thelitis) 
tbe  ihaadwraohraonlrat  briuhlng  mora  thnn 
the  hair:  while,  therefore,  theliraih  li  a. 
lively  applied  to  the  roots'  of  the  hair,  U 
surface  should  b    " 


d  be  brnahed  wltb 


.  lUrMi 
with  pi 


water  li  to  be  recommended.  providing  the 
hair  1)  not  very  long,  to  aa  to  render  drying 
dlfflcnlt.  To  aaarJtln  drying  It  thoroughly, 
dip  the  brush  Into  u  rory  little  hair  powder 
and  brash  It  out  again  i  after  that,  a  little 
pomMommaybebriahedln.  With  regard  to 
euUMir  Mi  Aa*-,  it  la  an  operalkrn  which 
should  not  be  performed  loo  frequently,  nor 
delayed  too  long ;  In  ordinary  cases  It  would 
be  aa  well  to  bare  a  email  portion  of  tbe 
hair  removed  every  month  or  all  weeks. 
Where  tbe  hair  !•  in  aa  unhealthy  condition, 
especially  where  much  has  fallen  off,  and  a 
partial  and  Impoverished  growth  baa  risen 
ap  to  represent  that  which  1*  loet,  the  abort 
and  Impoverished  hairs  aaould  be  carefully 
and  persistently  eat.  with  tbe  view  of  giving 
them  bulk  and  strength,  aad  hnprovmg 
their  growth.  7Tie  frequent  plucking  oat  of 
withered  hilra  Is  also  prod ucilve  of  benefit, 
as  the  process  Is  necessarily  accompanied  by 
much  stimulation  of  the  skin,  wfaeh  pro- 
motes the  growth  of  the  heln  IndrvMaally 
and  generally.  Tat  r  twain*  aa*  of  tni  In 
dressing  thcliair.  la  a  common  error  which 


sometimes  this  la  defective,  and  tbe  hair  be- 
cornea  dry  and  harsh.  It  Is  then  proper  to 
supply  tbe  delielenoy  by  a  Utile  pomatum  or 
oil.  When  the  artificial  grease  Is  applied  In 
exoeaetve  quantities,  It  produces  a  matting; 
or  tbe  hair,  prevents  tbe  porta  of  tbe  scalp 
from  acting  freely,  and  thus  preveuta  the 
tupply  of  natural  moisture  from  being  com- 
municated freely  to  the  hair.  T*.  tawJ  f 
?r*.M  Ubi  wirf,  should  be  •Jilmalfata  In  pre-- 
lerence  to  vegetable  oils,  the  lattw  being  apt 
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flmi<  wop  In  wishing  the  lull,  should 
be  imitlounly  ud  sparingly  observed,  u  It 
la  apt  to  change  the  colour  and  texture  of 
the  hair.  A  Utile  whlM  aoap  dissolved  In 
spirit*  of  wine,  la  mora  effectual  and  less  in- 
jurious than  soap  alone  After  thia  the 
bafr  should  be  well  washed  with  pore  water. 
When  pnfimi  of  the  net-  shows  itself,  it  it 
an  Indication  of  want  of  cone  In  the  hair- 
producing  organs,  and  If  thla  tone  on  be 
restored,  the  halt  will  oeaea  to  change,  and 
at  the  same  time  further  change  will  be 
prevented.  The  plan  of  cutting  —  — 
-— ■ imenued,  r— ■—  ■■'  ■- 


d  with  Judi. 


the  axtenaloD  of  (i-eTneaa.  Kttping  IV  head 
f»  rnncA  immJ  la  calculated  to  prove  In- 
JarlOB*  to  the  hair,  u  by  Uda  meant  an  ex- 
tend* to  enervate  and  relax  the  hair-pro- 
dndng  organs,  and  consequently  weaken 
and  tann  the  hair  ;  for  *****  reason  the  wear- 
ing of  nightcaps  la  to  be  condemned,  and 
lie  practice  of  wearing  the  hat  throughout 
thadayis  attended  with  ■Imllar  avl  I  conse- 
quences. Ciarftxr  uu  •oar,  especially  whan 
treonentlT  resorted  to.  It  a  Mil  pernicious 
cut™,  the  inordinate  amount  of  heat  that 
la  employed  to  produce  the  desired  effect, 
drying  up  tho  natural  olio,  and  otherwise 
injuring  the  roots  and  texture  of  the  hair. 
Was  Malt  case-  malt  of  aU  Hods  are  also 
productive  of  111  consequences,  and  In  short 
whatever  accident  or  operation  the  hair  is 
subjected  to.  widely  differing  from  It*  normal 
•late,  must   produce,   more  or  lea*,  those 


is  not  only  on  local  stimulation. 


of  certain  specifics  will  remedy  defeats 
ot  any  other  aid.  Above  all.  the  ad- 
ed  uostrom*  which  bout  of  being  able 

•hoald 


to  b*  relied  npon,  and  in  many  c 

beceutlously  avoided.    The  slmi 

that  these  spscluce  owe  their  boasted 
dnclive  and  restorative  powers  to  preciet 
tbs  same  ptlneMa  «■-•  — — "  •--  -' — »■ 
formula,  nsraefy. 


the  simplest 

the  applioalion,  tbareJore.  must 
a  ......     laws,  and  attended 


wllVthi 

other.— Bee  B, 

RAKE. -A    flili   taken 


■w  poetesses  nutritious  qualities,  and  Is 
easily  digest]  bid. 

HAKE  FRIED.  -Hake  la  In  general  con- 
aktervd  beat  Med,  because  It  has  otherwise 
an  Insipid  tasie.  Cut  a  moderate  sued  hake 
Into  cutlet*,  lengthwise,  about  the  else  of 
ordinary  veal  cutlet*,  dry  them  well  with  a 
ubth,  brush  them  over  with  egg  and  tread 


■»1>  ktn  with  a 


garnish  of  Med  pi 


-A  Urge  fish  resembling  the 
tuiEMjt  suiuBwhat  In  flavour,  but  much 
coarser;  It  is  sometimes  caught  weighing 
mure  than  a  hundredweight;  the  best  si» 
is,  however,  from  twenty  to  forty  pounds,  a* 
beyond  this  extent  the  fish  becomes  coarse. 
The  moat  esteemed  parts  art  the  flukes  over 
the  (Ins.  and  the  pickings  about  the  head; 
but  on  account  of  Its  great  bulk,  the  flsh  Is 


e  back  undermost, 


handful  of  salt.  When  it  begins  to  boll, 
skim  it  carelulty,  and  then  let  it  Just  simmer 
till  it  la  done.  Drain  It,  garnish  with  hone- 
radish  or  parsley,  and  serve  with  plain 
melted  butter,  or  with  egg  sauce. 

HALIBUT  FKlKD.-£ut  the  flsh  into 
slices,  and  proceed  aa  directed  with  Half. 

HAM  BAKED. -Soak  the  ham  for  an 
boar  In  water,  take  It  out,  and  wipe  It 
perfectly  dry,  oorar  It  all  over  with  a  paste 
such  as  is  made  for  a  pie,  and  bake  it  in  a 
moderately  heated  oven  till  the  paste  1*  of  a 
deep  brawn  colour.  Hams,  thus  dressed, 
wUfhave 


twelve  pounds,  allow  a  quarter  of  an  hour 
to  the  pound  for  boiling  it;  when  of  a 
larger  size  they  will  require  a  little  longer 
time  In  proportion ;  during  the  boiling,  keep 
it  well  covered  with  wateri  and  when  done, 
peel  off  the  rind,  powder  baker's  rasping* 
over  It,  dress  the  knuckle  bone  with,  a  frill 
made  or  white  pepper,  and  serve. 

HAM  BROILED.  — Cut  ham  Into  thin 
siloes,  and  broil  on  a  gridiron.  If  the  ham 
is  too  salt,  soak  the  slices  in  water  before 
broiling,  and  afterwards  dry  them  well  with 


main  till  cold;  thi 


off  the  skin  aa 


thinly  as  possible,  but  wit  hoi 
traces  of  It;  1st  a  piece  remain  upon  tne 
knuckle  about  two  inches  and  a  half  in 
breadth,  decorate  the  part  with  a  festoon  or 
randyke  of  paper,  cans  the  fat  neatly  to 
form  a  shell,  and  glaze  it  over  lightly; 
garnish  with  savoury  Jelly;  and  deooraM 
the  dish  with  a  few  bunches  of  fresh  parsley. 


w  obtained  from  an  .    .    .  .  _ 

i  ham  which  has  been  boiled ;  the  first  will 
;ive  the  most  perfect  essence  of  the  meat; 
he  last  may  be  the  mot  economical.  Take 
i  pound  of  the  undressed  lean  of  a  bam,  out 
t  into  small  pkeae,  and  pat  It  into  a  ataw- 
lan  with  lutncLent  water  to  oarer  it :  lot  it 
I  three  parts  done: 


n  add  U 


ere,  and  take  off  all  the  fat ; 
.nt,  and  when  sold  put  It  into  a 


- ;  strain  it  through  a 


THE  DICnOKABT  OF 


.el  ting 
oat,  u 


acbth. 


■  may  be  known 

on  the  pu.  mini 

wiping  the  pen  briskly 

'^udexnettor  the  bun  li — , ,  .... 

is  (lien  for  *  few  minutes  In  lukewarm 
it.  Jutt  preTlously  to  being  dressed; 
miit  afterwards  In  wiped  quite  dry  In 
Put  the  him  Into  s  j»u,  ud  let  it 
until  nearly  fried,  dn*  It  on  ona 
wii  m*ak  the  eggs  on  the  edge  of  the  pan. 
nnd  illp  them  gently  in;  Indie  the  frying 
fat  over  them  with  u  Iron  tinned  spoon. 
When  the  egg*  are  done  on  the  under  aide, 
place  th.  ham  on  n  hot  dish,  nod  either  torn 
the  eggs,  or  hold  them  before  the  fire  for  a 

upper  fide.  Trim  them  at  they  lie  In  the 
pa  |  tlun  take  them  up  with  *  ilioe,  end 
drain  the  grease  off  before  dishing  them 
with  the  him.  The  dlih  il  mvrf  either 
with  ths  egg*  lying  on  the  slice*  of  hut  or 
with  the  eggt  In  the  oentre,  lud  the  him, 
arranged  neatly  around  litem, 

HAH  FATTIES,  with  CHICKEK.-Skln 
and  mince  very  lluely,  the  brent  or  wlilte 
fleshy  put*  of  1  ehloken  thit  bu  been 
either  routed  or  bailed,  ud  about  half  the 
quantity  of  leu  ham.  Hare  ready  In  a 
-  ,,..ie  gogd   gnxj,  — 


s.  ud  a  tssapoonfnl  of 


■ij BHj 


quite  hot, 

been  previously  lined  with  pail 
n  crutt,  and  bake  to  a  light  oro' 

HAH  PATl'IKS,  with  Kan. -In  three, 
breed  it  used  for  paste.  Scoop  one  part 
from  thlok  alloea  of  a  quartern  load";  all  the 
patty-pant  with  bam  finely  minced,  and  lay 
a  poached  egg  on  the  top.    Bike  till  done. 

MAM  PATTIES,  with  Veal.- Mince 
finely  about  six  onnoet  of  ready -dressed 


■01    Of  Tl         . 

•alt,  a  spoonful  of  « 


well  mixed  i  put 
made  ufu  oral  al 
bay  leaven  and  i 


HAM  POTTED. 
lean  ham,  add  llx  oonoei  of  cold  roast  veal. 
Hlnoa  these  together  fioel]  '    ~ 


each  ponnd  of  cold 
•  -'  —  •'  roust  veal. 


~— a.   When  thoroughly  be 

toooM  of  ftsebly  pound 
meg  grated,  and  the 


teespoouful  of  oayenne  pepper  well  mtta 
together.  When  perfectly  poaaded,  pm 
the  meat  Into  tmafl  potUng-pui,  and  pas 
slarlfled  bitter  orer  the  top.  If  kept  n 
ooot  and  dry  place,  this  mat  will  renin 
good  lor  a  fortnight  or  three  weeks. 
UAH  SAUCE. -Mince  ihe  lean  part  of 


good  gravy 


i  slow  Bra  far  half  an  hoer  i 

umdent  to  cover  it  \  then  sd 

herbs,  pepper,  and  sdsm  be 

a  stew  for  half  an  hear  Imp 

slowly  during   the  stewnir.  ■« 


HAM  8TEWW).-Soek  a  snail  hull 
•boot  three  hoars  In  cold  water ;  boil 
•lowly  for  the  usual  length  of  time ;  trim 
and  put  it  otto  a  stewpan,  with  Mae  «!ie 
of  veal  underneath,  with  carrot*,  psnih 
ud  parsley,  chopped,  a  Masoning  of  ptpp 
and  salt,  and  two  or  three  nay  leans  I  >' 
a  quart  of  rich  era —  ""  J  '""  ~v"  1" 
simmer  for  about; 


erarr.  and  let  the  b| 

iVwItb  iu  o' 


honrt  i  then  lata 
having  been  preriouity  well  aUmmed  "- 

HAH  TOAST.-HU  with  some  leu  t» 
grated,  the  yolk  of  u  egg  beaten  op.  sod 
seasoning  of  pepper ;  put  some  dirit< 
butter  Into  n  frylngpan.  and  fry  seme  Am 
of  bread,  whloh  place  before  the  Art  if « 
wards  to  drain  ;  then  fry  the  ham  mirtuj 
cover  the  slices  of  bread  with  It,  UdMIia 

HAH,  to  CABVE—Setre  it  wltb  t 
back  upwards,  sometima  ornamented,  si 
generally  having  the  knuckle  bone  fri'-' 
with  paper.  Begin  in  the  middle  by  retsi 
long  end  very  thlu  slices  tram  a  to  >.  W 


# 


mine  das 

id.  The  II 
In  order  that  all  the  ethers  may  ur 
tlutlngty.  which  gtrea  them  an  invt 
appearance.  Many  persona,  however,  pi 
the  hook  at  *  as  having  more  Hum 
whkh  ease  It  la  cut  lengthwise  from  r  It 

HAM.   to   Choose. —Hems  with   > 


mil  good:  but  if  the  knife  I. 


leg*  of  well-red  hog*.    To  *a*h  larg> 
*Uow  half  a  peanaof  bay  tall,  anon 
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A  portable  glaaa  es 
aulllowere  ud  otl 


seeds.  Pound  the  ingredient*,  and  bote  and 
mil  them  mil ;  but  ant  rub  In  sbout  six 

after  twodaja,dr*ln  and  rub  In  tbe  remain - 
derof  the  aalt  and  the  erloes.  Hub  fur  naif 
u  boor:  lav  the  bams  la  *  trough,  keep 
them  earefidfy  covered,  and  baste  them  with  i 
toe  brine  every  day ;  turn  them  oenHhmnllT,  ■ 
end  rub  the  brine  well  In,  When  toil  la 
done,  hug  the  ham  In  a  cool  dry  place  I 
where  there  la  a  thorough  enrreM  of  air. 
and  let  It  remain  there  until  It  It  perfectly 
orji  then  remove  it  into  the  store  closet, 
endlay  it  by  In  dean  strew.  Axothv  mtUml 
il  u  lotlows  I  Rnb  tun  bam  well  with  com- 


need  Tor  iheltering  a 
plant*  in  winter,  and  daring  early  spring, 
or  to  retain  a  regular  supply  of  moliture  to 
euttlnge,  and  to  otherwise  prwerve  them 
until  they  hare  taken  root.  The  moat  du- 
rable and  convenient  an  made  with  sail 
iron  framing  of  (ha  form  shown  Id  thi 
graying,  and  are " 


Mil  these  Ingredients,  and  nib  til* 
ell  with  II  |  nut  it  into  a  trough,  and 

i  other  haras;  but  In  three  days  pour 

•  bottle  of  good  ytnegar  over  IL    The  ham 
will  be  ready  in  a  month  after  tbla  "      " 


any  perfumed 

HAK,  to  PKeaiBYt— The  moat  aSeetty* 
method  ef  pieaenlng  hama  la,  to  brush  oyer 
the  whole  of  the  eut  parti  with  a  petto 
nntde  of  qulokllaie  and  water ;  tfaia  will 
keen  out  the  fliea  ;  bot  as  it  will  not  readily 
wash  off  before  dressing,  aoma  little  waite 
la  entailed  In  removing  It,  and  render!  the 
method,  therefore,  open  to  this  objection. 
The  neat  beat  plan  li  to  lew  op  tbe  ham  in 
canvas,  which  will  alao  prevent  the  files 
from  contaminating  the  meat  In  any  ease 
the  ham  abonld  Da ibnng  in  a  dry  but  cool 
mom,  unt  of  the  reach  of  the  Are,  which 
MM  the  fat  to  turn  rancid.    There  ahould 

-  a  thorough  ventilation  through  the  apart- 

n  ehonld  be 


ment,  without  draught.    When 
eonvaaleno*  (Or  hanging,  the  ha 


HAXBUBG  BBEF.-Sete  briaket  of 
beef  oyer  tbe  Ore  In  a  saucepan  full  of  cold 
water;  when  It  holla,  akimwell,  tben  take 
out  the  beef,  let  It  cool,  and  rub  In  three 
hudmlt  of  salt,  and  two  teaapoonfuls  of 
HMNl  beat  it  with  a  rolllng-pln  for  half 
an  hour;  pat  It  into  a  pickling  tub,  atrew 
over  it  a  email  handful  of  aalt,  let  it  lie  for 
four  daya,  then  tarn  It;  add  the  mi  quan- 
tity of  aalt  aa  before,  and  let  It  lie  for  four 
daya  more,  alter  which  sew  It  op  in  a  piece 
of  "linen,  and  let  It  hang  In  smoke  for  a  lort- 


n AHJTEU.-A  well-known  tool  and  one 
that  la  frequently  celled  Into  requisition  for 
household  porpoaea.  The  best  kind  of  ham- 
mer for  these  latter  usee,  la  that  madewnolly 
Of  Hon,  with  the  ordinary  head  or  front,  a 
nail-«atraotor  behind,  and  tbe  extreme  por- 
tion of  the  handle  fashioned  aa  a  ctuaeli 
««a»]  operations  may  una  be  accomplished 
with  tola  oat  tooL  " 


moveable  lops,  as  here  represented:  but  the 
only  advantagt  which  this  affords  is.  that 
several  of  the  lower  portions  may  bo  placed 
upon  each  other,  to  protect  any  tall-growing 
shrub  in  severe  weather,  otherwise  tber  are 
"    and  mora  liable 


wear.    White  handkerchiefs  a 


Hy  liable  t. 
fifceastto/ 

Iowa :  Always  use  a  white  handkerchief  on 
occasions  of  full  dreaa,  let  It  be  of  line  tex- 
ture, and  If  ornamented  with  a  pattern,  it 
should  be  a  neat  one.  and  the  colours  sub- 
dued, in  carrying  the  handkerchief,  hold  It 
freely  by  tbe  hand  In  tbe  centre,  allowing 
the  earners  to  form  a  fanlike  expansion ;  do 
not  roll  It  Into  a  ball,  twirl  It  Into  a  rope,  or 
twist  tt  into  fantastic  shape*.  Avoid  using 
it  too  much,  and  especially  refrain  from 
doing  so  during  meal  time*  ■,  but  If  compelled 
to  use  It,  observe  extreme  delicacy,  turn  the 
head  away  from  the  table,  and  make  as  Utile 
commotion  u  possible  If  the  handkerchief 
be  scented,  apply  a  moderate  portion  of  per- 
fumeouly;  excess  In  thla  particular  la  asso- 
ciated with  vulgarity. 
HANDS.  Cabe  or.— It  la  acknowledged. 


marks  Of  alothfulueis  and  low 
itrary,  clean  and 

sa  of  cleanllneaa 

The  person  who  has  much 

manual  laboor  to  perform,  cannot,  of  couree, 
. -_*_•.-  i .... ..._...  or  (hat  delicate 


wboaa  employment  la  light,  may  do.  But, 
at  the  same  time.  It  Is  always  poselble.  under 
any  circumstances,  to  keep  tut  hands  in  that 
■  tat*  during  the  Intervals  of  labour,  ao  that 
they  shall  not  appear  displeasing  to  the  eye. 
To  promote  the  tommt  and  ■/.Ubku  of  the 
akin,  mild  emollient  aoapa,  or  those  abound- 
ing in  oil,  should  aloe*  be  used,  by  which 
means,  alao,  shape  and  chilblain*  will  gene- 
rally be  avoided.  The  coarse  strong  kinds 
of  soap,  or  those  abounding  In  alkali,  abonld. 
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be  rrjocted.  as  thry  tend  to 

the  iilu  rough,  dry,  ud  bnttlu    The 
"  the  hands  In  alkaline  l;n.  or 
like  effect. 


prerioutly  to  applying  the  Map;  in  thl) 
operation,  aire  should  be  taken  not  to  allow 
the  gritty  puUcle*  to  m  into oon l*ct  with 
the  mils,  or  they  will  scratch  them  Dai 
frim  Uu  /anil  le  more  effectually  removed  by 

•  reliable  to  become  dirty  sooner  *fterw«nisl 
and  perhap*  the  belt  plan  Ii.  to  remove  the 
dirt  with  warm  water,  and  afterward*  rime 
the  handi  iaoold.  HoWiinj  Bi<  iami<  <<»  fn- 
autnirt  hu  a  taadsoev  to  diuolour  them 
.  Voder  ord  In  arr 
luBeieat  to  <ruh 
day,  namely,  on 

„ )u  retiring  to  rest. 

After  w**htng,  the  hand*  should  be  carefully 
dried  with  a  moderately ooane towel:  tale 
will  promote  a  Tree  circulation  through  then. 
which  will  ultimately  tend  to  enhance  their 
appearance.  Kaposi*™  to  ooM  winds  and 
rain  li  detrimental  to  the  appearance  of  the 
band*,  aid  glove*  should  alway*  be  mm. 
mil  <■-•*  Mt  i«riai  may  be  eradicated  from 
the  hands,  by  Immeriiiur  them  In  water, 
■lightly  acidulated  with  uxalto  acM.  or  a  few 
drop*  of  oil  of  Titrlol,  or  to  which  %  little 


them  with  soap  for  eotne  hour*,  aa  any 
alkaline  matter  will  bring  back  the  train*. 
The  handa  may  be  frtmrted  dry  for  delicate 
work,  by  rubbing  a  little  club  moea.  in  floe 
powder,  onr  them.  Hiuuli  Oat  prrtpn  "mi 
art  iiwrdlxittrlt  lot,  may  arine  from  some 
temporary  derangement  of  tba  eyitem.  or 

from  a  constitutional  pa- 

partially  remedied,  by 
_to  a  water- jug  full  of  v 
them  gradually  until  1 
letting  them  remain  at  thla  point  for  two  or 

three  minute**  thie  operation  will ' 

ml,  keep  the  handa  pleaaaotly  tool 
hour*  afterward!.   In  conclusion.  It 


persons  who  are  po*s*at*d  of  a  imal    

delicate  band  are  ao  Tain  of  It  that  they  are 
constantly  display  lug  It  In   an   obtr— ' — 
manner,  which   li    very   offensive,   ti 
looker-on.     And  In  eome  instances  th- 

of  potting  th*  ahape  and  outline  of  the 

cat  of  form,  la  ao  great,  that  every  kind  of 
work  ii  avoided,  and  eren  accompli  shment*. 
■Boh  ai  the  harp,  piano,  and  guitar  — 
avoided,  for  f**r  of  expanding  the  bam 
-—log  the  extremities  of  th*  In,..., 
*     -or.forthebeautyof 


Induration*,  which  may  be  termed  "ei 

'      "      ' -^'oharelmpartcdbythepnnuit 
■ ---■—-     — J   appropriate 


ITIMO.— Be*  pKHMARiair. 


HANGING),  Beoovrt  rnow.— A »  hang- 
ing it  a  very  frequent  meana  of  eomaartthii 
mWdi  la  thl*  country,  it  i.  highly  destrahle 
'at  allperaon*  should  be  pot  in  possession 
the  beat  remedies  for  restoring  animation 
a  body  to  found :  and  that  their  tervicea 
ay  be  directed  In  a  proper  and  beneficial 
—arte  to  the  unhappy  parson,  it  la  nece*- 
aary  that  all  ahonld  Enow  th*  physiologic*! 
cause  of  the  suspended  animation,  ao  that 
their  effort*  may  be  directed  on  soaad  prin- 
ciples, aad  with  scientific  views  of  affording 
aid.  In  the  Brat  place,  the  caus*  of  partial 
or  complete  death  by  banging  1*  not.  a* 
erroneously  supposed,  the  eonsequeuoe  -'  - 
broken  neck,  and  the  pressure  of  a  disloc 
boa*  of  the  vertebral  oolumn  on  the  ij 


ire  of  a  dislocated 


o  per- 


xiUon  of  the  eplnal 


.ould  ever  by  any  p 

a*  tnrgioal  art  baa  never  y< 
a  meant  of  reducing  a  luxation  of  th*  spin; 
vertebral  The  can**,  then,  of  death  b 
banging,  reeulta  entirely  from  th*  preennre 
of  the  rope  or  llgaturn  employed  on  the 
large  reins  returning  with  their  impure 
blood  from  the  head  to  the  heart :  these 
vessels  are  called  the  Jugular  reias.  and  the 
effect  of  this  praasure  or  obstruction  la  to 
eauae  a  rspld  collection  of  blood  la  the 
vein*  of  the  bead,  face,  and  on  and  fa>  the 
brain.  The  arterial  supply  of  Wood  to 
tbeae  parti  being  still  the  same,  and  the 
discharging  channels  blocked  up,  naneiii  * 
rapid  distension  or  the  veins,  which  goes  oa 
for  a  Tew  seconds  till  the  delicate  texture  of 
which  their  coat*  sn>  composed,  being  unable 
to  bear  further  dilation,  bunt*,  and  their 
oouunta  are  effused  into  the  cavities  of  th* 
brain,  where  It  Immediately  prosae*  so  th* 
origin  of  alt  the  dial  nerves,  and  produces 
thai  disorganisation  which  resulta  In  death  -. 
the  person  dying  from  apoplexy  or  reus* 
effusion  on  the  brain.  At  ths  same  lime 
the  blood  baring  been  checked  at  ths 
points  of  external  pressure,  form*  a  cast 
in  the  Jugular  rein*,  oi  Itself  presenting 
a  barrier  to  the  return  of  blood,  should  the 
ligature  be  removed.  TrtolmtaL— Immedi- 
ately out  down  the  body,  or  hold  if  up  while 
another  cuts  the  cord  and  remove  the 
stricture  from  the  throat  j  lay  the  body  an 
It*  back,  bleed  from  one  or  other  of  the 
Jugular  reins,  or  from  both  arm*  at  once: 
open  the  waistcoat  and  dub  cold  water  In 
sudden  splashes  on  th*  face  and  chest,  apply 
hot  brick*  clcae  to  the  tolea  of  th*  feet 
Imitate  artlBcial  breathing  by  Inflating  the 
lungs  by  a  pair  of  bellows  through  one  of 
the  nostrils,  closing  the  lips  with  the  hand. 
and  then  by  pressure  on  the  stomach,  ex- 
pelling the  air.  A*  soon  as  a  sufflcfent 
number  of  tiles  or  brick*  can  hare  been 
heated,  place  them  In  a  row  under  the 
spine,  and  let  the  body  rest  on  them  ;  rub 


tlon  of  tbe  olot  formed  by  the 
— to*  hot  t— " --— '  - 

s  thighs. 


place  hot  bottle,  or  "he.ted  brick,  bet  wet 
the  thighs,  and  Anally  extend  tbe  frtettc 


Ion  of  the  heart  ud 
mat  vigorously  applied. 
hut  with  despatch,  aad 
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In  ikdIit  order,  will,  If  persevered  In  aufll- 

onife  in  left  In  the  body.  There  H  but  one 
other  means,  the  moat  powerful,  bnt  unfor- 
tunatele  the  lent  available,  end  Uut  la 
electricity  or  galvanism.  When  tut  agent 
an  be  procared  the  ealvanlo  current  Is  to 
he  petted  from  the  bach  of  the  neck  end 
discharged  through  the  stomach,  or  made  to 
traverse  she  cheat.  To  recapitulate:  the 
moment  the  body  has  been  taken  down,  and 
thapreasnre  removed,  while  the  bottle* 
an  being  filled  with  water  and  the  bricks 
or  Ulea  placed  hi  the  Are  to  beat,  bleed 
w  directed  to  the  extent  of  twelve  or 
tensity  ounce*,  daib  the  oold  water  on  the 
(■«  and  cheat,  and  having  dried  the  latter. 
mine  the  embrocation  vigoronsly,  while  the 
nmgs  are  being  lnaataaT  and  aa  toon  aa 
possible  bring  into  operation  the  efficacy  of 
heat  to  the  spine,  Teet,  and  thighs,  oon- 
ttumu;  at  abort  Intervale  the  artificial 
respiration,  the  friction,  and  cold  effusions 
on  the  few. 

OARE  RAKED.— To  bake  whole. 
at  for  roeitins.  putting  i     " 
batter,  and  a  little  mliklui 


dfihTbake 


pepper,  aalt,  and  dreea  It  with  a  little 
■r  and  then  bake  It  for  about  three 


fire  with  the  clear  stock  ponred  OTer  It 

HARK  BrMjlLED.-Cutoffthelegatnd 
■hoeJdera  of  cold  dretsed  hare ;  flatten  and 
season  then  highly  ;  broil  tbero  on  a  quick 
elwrflre;  froth  with  cold  batter,  and  aerre 


a  little  Arm 
season  the  mlDOB  highly.  Pound  It  in  a 
mortar,  and  make  up  the  cakes  with  raw 
eggs,  aa  small  cake*  or  aaaaage-rolla -,  flour 
and  fry  them,  or  bake  them  In  a  Dutch  oreo. 
HARE  COURSING  AND  BilOOTlNC- 
The  hare  la  naturally  a  timid  animal,  and 
ratresnelj'  swift  in  motion  when  pursued  by 
aora.  Hare  bunting  requires  no  ordinary 
eapsclt.  to  uTcreomc  ita  dlmcultici.  In  the 
nest  place,  a  hare,  when  found.  generally 
describes  •  circle  in  the  course,  which  ia  m 
Itself  not  only  more  difficult  to  follow,  but 
rtostnmlly  brings  her  upon  her  foil,  which 
it  the  greatest  trial  for  noondi.  Secondly, 
the  scent  of  the  hare  la  weaker  than  that  of 
any  other  animal  bunted,  and  it  Is  always 
'  ttoherend.  When 
i  engaged  In  hnntlog 
inlet;  for  If  she  be 


entirely  to  themselves,  nor  should  they 

i. A.*.,, .     ir[h(lr —  ,.-,... 

Jrrough  tl 


right  to  encourage  them  by  cheering.  Thick 
bedgea  form  favourite  hiding  plaoea  for  the 
hunted  hare,  they  should,  therefore,  be  wall 
beaten  for  some  distance  before  thai  houadsi 
but  this  should  be  dona  by  an  attendant, 
for  if  the  huntsman  beat  the  hedge  himself, 
the  hounds  will  be  on  the  watch,  and  the 
hare  is  likely  to  be  chopped.  When  harea 
set  off  down  the  wind,  they  rarely  returns 
and  bounds  cannot  be  pushed  on  too  much, 
particularly  when  the  hare  It  sinking.  Hurt 
•tumio-g  Is  generally  practised  In  connection 
with  shooting  other  game,  a  true  sportsman 
rarely  taking  the  leldibr  the  expects  purpose 
of  shooting  the  hare.  li,  however,  one  should 
run  before  the  aportsrosn  or  cross  nil  path, 
and  the  temptation  Is  Irresistible,  lefthe 
sportsmen  aim  at  her  bead,  and  the  will 
be  a  more  certain  shot,  and  much  cleaner 
cleaned  than  by  any  other  aim;  dotbeaune, 
also.  If  ah*  be  running  In  a  straight  lino 
from  yon.  If  yon  hare  a  double  gun,  and 
the  aoeond  barrel  I*  loaded  with  shot  one  or 
two  sties  larger  than  those  In  the  Ant  barrel, 
gtre  her  that:  the  will  be  cleaner  killed  in 
that  way.  and  will  oertahilv  he  ni.11.ti  m  .t 
any  distance  within  sixty 
bare  Is  making  towards  yo 
to  shoot  until  she  approaches  Terr 

otherwtae  her  skull  will  ward  off  toe 

Tit  Iran  nhMMf  »  "it  taling  or  MHau  Hara, 
enacts :  that  IT  any  person  (hall,  in  the) 
night-time,  take  or  kill  any  hare  in  any 
warren  or  ground  lawfully  nted  for  the 
breeding  or  keeping  ol  hnrw  wli.th*v  »n. 
erased  or  not,  every  such  o 
deemed  guilt — '  -  -"-<■— 
any  person  si 

the  daytime  ..._.     .  ,   , 

warren  or  ground,  or  shall  at  any  time  set 
or  use  therein  any  snare  or  ruHne  for  the 
Uklng  of  bans,  eter  ranch  offender  belnir 
oonvioted  thereof  before  a  Justice  of  the 
peace,  shall  forfeit  and  pay  sneb  son  of 


better  not 


Justice  shall 
thai  notbtr- 

any  conies  ■ 


'projlded  alware. 
r  killing  m  the  daytime 


the  hare  li  started, 

her  cannot  keep  .__   „_...   .. 

greatly  alarmed,  she  it  very  apt  ' 

back,  and  the  dogs  are  rendered  liable  to 
Overrun  the  scent  every  instant  Instead  of 
pressing  closely  upon  the  dogs.  It  It  better 
to  keep  wide  ul  them.  Through  the  whole 
of  the  mn  the  bounds  should  be  left  almost 


shall  extend,  or  within  one  furlong  of  such 
tank. 

HARE  FRIED.  —  When  the  hare  la 
skinned,  lay  it  on  a  gridiron  till  heated 
through  i  then  quarter  ft,  and  fry  It  to  a  nice 
colour  In  lard ;  soak  some  toasted  bread  In 
beef  stock  and  white  wine,  with  pounded 
ginger  and  cloven ;  strain  ft.  add  a  little 
verjuice;  and  serve  up  thenars  with  batter, 
soger,  mustard,  and  lemon  ■Juice. 

HARE  HASHED. -rjkin  and  ■tnffe  hare, 
tie  tome  thin  elites  of  bacon  over  It,  and  spit 
it ;  sat  it  before  the  Are,  and  half-roaat  It ; 
then  cot  It  In  pieces,  and  put  It  Into  good 
beef  gravy  ;  simmer  It  for  two  hours,  then 
add  a  gill  of  port  vrtue;   let  it.  stand  a  little 


THE  DICT10HABY  OF 


with  oarmn  t-j  Mr . 

HAKE  JLrGGF.O.-Cutnpthf  hirt  »cd 
pot  It  Into  so  earthen  plpktn.  with  one  qnart 
ol  (took  gravy.  *  large  onion  ilnok  with 
«  doves,  pepper,  end  salt,  end  a  thee  of  lemon. 
Cover  if  e'oee;  selfl  lato  a  pu  of  boiling 
■rater,  ud  keep  It  boiling  for  three  boors, 
until  the  here  li  Under :  then  poor  the  gravy 
into  a  iumu  ;  pot  into  It  a  glut  of  port 
win*  ud  *  little  more  •took  gravy,  if  thin 
be  not  soAotent  i  Hunt  with  pepper  ud 
■all  ud  tfakikem'  with  flow  j  boll  It  up  ud 
■oar  It  otw  the  here,  ud  tent  Inune- 

HARE  MINCED.  —  Mince  the  flee!)  of 
Bold  dressed  here  finely,  laying  Mkle  bouse, 
fee ;  hum  with  wit,  pepper,  ud  mixed 
HUM).  Mix  It  op  thoroughly  with  a  little 
nMi  or  itock  i  ud,  having  browned  some 


running  Into  lamp*.     Pot  more  gravy  to  it, 
■tow  for  twelve  or  tutsan  mlaBtei,  and 

HARE  PIE.— Cat  ■  tare  Into  pieces  i 
season  It  with  pepper,  emit,  nutmeg,  ud 
mice.  Pit  it  Into  >  Jog  with  half  a  ponnd 
of  butter  ;  close  It.  let  It  In  »  pu  of  boil- 
ing water,  and  make  a  narnamsat  with  a 
quarter  of  ■  pound  of  loraped  beeon,  two 
onions,  >  flail  of  rod  wine,  aoma  arnmbi 
of  bread,  a  bush  of  tweet  berba,  and  the 
liver  of  the  hare  rat  null.  Mix  this  with 
the  folk*  of  throe  egg*.  raise  the  pie,  aad 
lay  the  forcemeat  la  the  bottom  of  the 
dlsli.  Then  pat  In  the  hare,  together  with 
the  gravy  extracted  from  Hi  pat  on  the 
lid.  ud  bike  It  for  an  boor  and  a  half  In 

HARE  POTTED.— Let  the  here  hang  for 
lome  days ;  out  It  Into  pieces ;  bake  it  with 
a  little  bear  at  the  bottom  of  the  pu.  and 
tome  batter  on  the  top  i  nick  the  bonea  ud 
sinews  from  it ;  having  strained  It  from  the 
gravy,  beat  it  In  a  mortar  with  the  butter 
from  the  top  of  toe  gravy:  add  tail,  pepper, 
ud  pounded  cloves.  Pot  it  Into  poll  j  tat 
■tin  »  slack  oven  forafawmlnntea,  and  pom- 
over  it  clarlBed  batter ;  let  It  stud  to  cool, 
than  tie  it  down ;  it  wilt  that  keep  a  long 
time, 

HARE  ROASTED.  —Bluff  the  hare  with 
the  following  mixture :— Bread  crumbs,  met, 
the  User  parboiled,  pepper.  Hit.  grated 
lemon-peel,  paralej.  lemon- thyme,  nutmeg, 
ud  the  yolks  of  two  ana,  all  chopped  ud 
mixed  together.  Put  this  inside  the  hare, 
ud  skewer  it  up :  boil  the  hare  ior  u  hour, 
then  take  it  op  ud  roast  It  for  u  hour,  by 

■-"—  means  It  will  be  thoroughly  J 

t  being  over-routed.    Make  a 


without  being  over-roasled.  Make  a  gravy 
by  taking  a  pint  of  Hook  gravy,  a  little  floor 
to  thicken  It,  a  lableapooaJhi  of  ketchup, 
half  a  (rill  of  port  wine,  two  ublapoooJals 


a  gill  of  portW .  - 

of  currant  Jelly,  a  little  pepp 

a  tut  of  butter:  pour  It  Inn,  _„  ™. .  „, 

the  hare,  and  terra. 

HAKE  SAUCE,-!.  Stew  Ihe  liter  of  the 
bare  In  some  good  beef  gravy  ;  when  quite 
tender,  shop  It  fine,  with  ■  lhalot,  ud  a 
banco,  of  pot-herbs ;  add  a  teaspoonful  of 


■vinegar,  half  a  gill  of  port  w 

tableepoonfnla    of  red-onrru.    . ,. 

a.  Steep  the  oramb  of  a  penny  rail  hi  port 
wine;  pat  It  on  the  Ira  with  a  piece  of 
batter :  beat  it  smoothly,  add  pepper,  salt. 


Till  of 

wine 
ha  a 


and  oomnt  Jellv.  with  a  tablespooaf 
Yiuegu  ;  let  it  boil,  and  eerre  it  op 
a.  Simmer  together  half  a  pint  of  red 
and  a  quarter  of  a  poena  of  ganger, 
covered  snncenu  for  twenty  —  "qfie. ;  i 

HARE  SOUP.-Thli  soup  mar  be  made 
either  dear  or  think  at  desired.  For  elsar 
tare  *o*p.  Cat  e  large  hare  into  piece*,  and 
pot  it  Into  a  saucepan  with  a  knuckle  of 
veal,  ud  a  oowheel  :  add  Ave  or  all  quart* 
of  water,  herbs,  onions,  fcc.  and  a  little 
macei  stew  It  over  a  slow  lira  for  two 
hoars,  or  until  the  gravy  Is  rood:  then  tela 
out  the  back  and  leu.  oat  th*  meat  off, 
returning  tat  boost,  and  stewing  the  whose 
until  the  meet  li  nearly  aissoTved.  Thn 
(train  ol*  the  gravy,  pat  a  glau  of  wine  to 
every  apart  of  the  soup,  and  tend  it  to 

For  Wet  hen  awe.   Got  the  ban   into 

Sasaa  and  lay  them  at  the  bottom  of  a  laraa 
r  with  a  slice  or  two  of  leu  ham.  u 
onion,  a  head  of  celery,  and  a  beaten  of 
sweet  herbs,  with  about  three  quarts  of 
boiling  water.  Put  the  Jar  lato  an  oven, 
■■■■J  '-*" ' —■->--■■—-■ -,„-  - 

thick- "  Let  it"bolT  op  ones,- srftk  a"  table- 
spoonful  of  ketchup,  a  glau  of  port  wine 
ud  a  little  oayaune  pepper.  Bead  It  to 
table  with  forcemeat  galls  la  the  tureen. 
made  with  the  chopped  liver,  and  Mad. 
The  aims  kind  of  soup  may  be  made  fat  e 
more  econwulosl  war.  by  cutting  off  the 
bead  aud  shoulders  of  the  hare,  and  roasting 
only  the  hind  quarten  i  then,  on  the  follow- 
lag  day.  slew  down  th*  bones  along  with 
the  head  and  sbonadera.  and  make  taav whole 
into  a  aoup-M  nrBTioaaly  directed.  Apmmd 


tity.a 


,0  of  shin  of  beef  will  I 


jom.  will  improve  the  flavour. 
HARE  STEWED,— Dlvidt  the  bare  lust 
below  the  ribs:  est  the  fore  pert  Into 
places,  and  pot  them  into  a  steirpu  with 
a  little  mace,  u  onJoa  stuck  with  doves, 
a  few  pepperooraa.  an  anchovy,  ud  a  bunch 
of  sweet  Derba;  add  aaaMent  water  to  cover 
them,  ud  let  them  stew  gently.  In  the 
raanatlrn*.  put  some  staling  Into  the  bind 
part:  tie  it  up.  lard  it,  anoTruut  it;  floor 
It  well,  and  butt  with  batter.     When  tbe 


till  somewhat  thick:  then  take  up  the 
roasted  portion  of  tlie  hare,  lay  it  hachsh, 
place  tbe  stewed  pMoat  around,  aad  poor 
the  sauce  over,  serve  with  some  goad 
gravy,  separately,  in  a  taoea  tureen. 

HARE  STOCK.— Cat  np  tbe  911st  from 
a  sirloin  of  beef  t  steep  it  in  port  wine  and 
vinegar  i  eat  It  open  and  stuff  It  with  ban 
Huffing:  mike  li  np  at  nearly  at  possible. 

d      :  Cookie   •** 


DAILY  WANTS. 


«St  tla  ibim  of  a  ban;  nut  it  before 
iMtaamgtiiirtcIn;  baste  with  port 
»»*  n*  rfceov,  ki  (AH  a  dor*  of  garlic 
*"  two  tnbtd.  sud  afto-wardi  Kith  bat- 
W  ml  t  bttlt  rnnof.  Take  up  the  grary 
=« I  ■  Bi  drippicr-  Ian.  work  It  well 
m^hniw-andpntitlntoth    "  " 

EIRE  Slums 6— I.  Parboil  th*  Ut*t 
■  ■  tut,  md  rainoe  it  j    add  an 

fn«l»V»wsa  bread  crumb*,  dot! 

Gtro/fi*  ban  rxejpped,  and  a  r 
'  *«  tat  t*  a  walnut.  Scan 
■y.  nit,  Eslaeg,  chopped  lemon,  i 
~BnlT;  bind  with  an  egg  wall  t 
IBuHh,  Brer  and  flnely  Islnc*  I 

B"«^  itf  beef  suet,  chop  also  i 
"«mn  herbs,   wrth  a  UUk 


it  —  touuij  ear  natmaffi  ana  salt, 
m  w  cayenne  to  tutt;  parboil  the 
Pad  nbee  It  dully.  Mia  the  inere- 
*!  **"  *-  xni  an^gTand the 
!■*  "W  fet  a  nq  HttlT  red  wine 
lWiaatPtarwuribpoimdmu  mortar. 
BS'  "***  ■"*  "*  "I"*1  bulk  of 
E™_™  naba.  lemon  -peel,  pan  ley. 
fcwoflhyma  r*»pped  iVeesSrT-ith 
r*"!'""  WIW  wall  beaten. 
■  thai  ml|,  j,  hfoj^  "™- 

lPUC,  td  Carve.— First  take  off  the 
pna  cut  th>  back  in  two  at  D.  A.  and  C. 
"Puerto eat  it  alone;  the  chine  bone. 

t."H  la  the  •oaraTipr.  Hut  take  off 
:*VJ*«i.  aad  epiit  in*  head  la  two; 
"'  I  ■#»,  stieS  the  fork  into  oa*  of 
?-.  «***  will  reader  the  operation 
"  ~<T  of  laeawwUihaaatit    8cm  with 

Kt ™oSo.£!a  h.» ic rtW wh*. 

"TfVfcflia elects  b*  Dbcerred  In  the 
.1  ^y  .,  .apt  f*r  fl»*  or  six  days 
Muerasaestaael  ta  cnM  weather  it 
IT"""!  lead  (or  tan  or  fcrcuneen  days. 
**f-  t«  Fanranx  fob  Bourna.— 
J*  « In*  bug  M  nearrad,  take  out  the 
!■**.  "ioi  th*  ntatda  of  th*  hare 
ftp8!,  •mma  It  with  a  little  pepper, 
£«W  IThureonlndhrdrwitlnV, 
**  hfc-lam  at  the  Orat  kant,  raise 
ft ,r  <*•  bast,  and  draw  It  <mr  the 
"■*!  ami**  tail  whole  than  draw 


legci  cat  It  from  the  Beak  aad  haadi  skin 
the  ears,  and  leare  them  on.  Clean  the 
rent.  Cat  the  •inewe  under  th*  hlnd-legei 
bring  tbem  forward,  run  a  skewer  through 
one  hind  lag.  the  bod*,  and  another  hind 
lag  idc  the  came  with  the  for*  leg* ;  layth* 
head  rather  bank;  pnt  a  skewer  tn  at  the. 
muath.  through  the  bach  of  the  head,  aad 
between  th*  shoulderi ;  pot  In  the  atufang, 
and  tie  the  hare  round  with  satrtng.  pawing 
th*  string  oral  th*  lag*  to  keep  tham  In 

luSaaVUP— Inre  disease,  ec  called  from 
a  fancied  reeemblance  to  the  appearance  ol 
that  animal,  at  cue  of  thoaa  dittreealnr 
maUbrmatlou  that  an  bom  with  a  chili 
Bar*-Ilp  \t  mora  frequently  found  hi  the 
upper  than  la  th*  under  lip,  and  fortunately 
It  (a  BO,  ror.  In  the  Utter  case,  the  child  ■  na- 
-'    to  articulate,  or  retain  thseslrrs  lath* 


ooinfort  and  peia. 
Assure  or  longltu 


both  llpa.  hiring  a  apt*  between,  wider  at 
the  bottom  and  narrowing;  to  an  apex  at  th* 
gum.  neembUuthe outline  of  th*  letter  V 


double,  taring  a  pendant  piece  of  the  Up  in 

the  centre  ofWI  Manure..    «■ -* 


_JSW 

palate,  orei .„. , 

while  in  com*  case*  th*  bone*  of  the  palate 
are  entirely  wanting— a  moct  distressing 
malady,  a*  th*  child  can  norm  articulate, 
aud  only  with  great  dlfloulty  eat  or  drink, 
hi  all  raitenano*  passe*  Into  the  noctrlla. 
Independent  of  th*  deformity  attending 
this  malfbnnettou,  the  Infant  *o  afflicted  li 
lire  rented  from  lucking,  and  niuit  be  roared 

The  fraanaaal  of  this  misfortune  la  very 


out  of  apprehension  of  her  child1,  suffering 

•  Liouid  neVlectto  bare  the  defonnily  eiu-ed; 

"lileh.  when  In  the  limple  form  of  the 

'  ~  Up,  can  be  eBsatually  done.    The  ope- 

i  conallta  In  making  the  two  edge* 

i  naeore  even,  bringing  them  together 

.,    -leans  of   two    short    >ilr*r   needle*, 

and  keeping  tbem  in  that  poaltlon  by  allk 

thread  pitied    orer   their   ends  like    th* 

BEnre  8,  till  the  process  of  anion  baa  taken 

plane,  requiring  about  eight  or  ten  days, 

~ Hen  the  needle*  art  withdrawn,  and  in  a 

ak  longer  th*  permanent  cure  will  be 

rated.    The  best  period  for  performing  th* 

eretioa  it  between  the  age  of  six  and 

elre  months,  before  the  child  can  enier- 

in  any  alarm  at  what  ie  to  be  done,  or  by 

at  and  ra*tle**n*ti  materially  Interfere 

with  the  caoDau  of  the  operation. 

HARICOT— See  Beif,  Uumm.  Tlu, 


_  ,  - - iwyi  It 

Is.  howcrer.  bat  little  need  In  tingknd, 
although  Ita  nutritious  qualities,  hare  bean 
prored  by  experinents  to  be  greater  than 
lboee  of  any  other  garden  yentable,  and 


ther  garden  recetabt 
bread.     They  else  p 


THB  DICnORAKT  OP 


«,  mtarnn  CoEhMftr 


■X,  bat  an  wt  nabhto  the  daft  IMi 
Orerrforr  adrteible,  when  taw*  ■priu  from 

Ian  prill  1i  jtntim  Tain aiih  able  by 

ahrreroTaootand  Hut    When  fully  ripe, 
Ik*  Man  aboald  be  taken  out  of  thepoda, 
pat  rate  dan.  nd  kept  hi  a  drj  attaanoa. 
H*«I0tfr   BEANS,  —  ' — — 


to*  following  are  Uw  noil  apprond:  1. 
FM  a  qaaR  ar  baan  tnto  haTfe  aaJkm  of 
aaldanrt  near,  with  aa  bbm  of  butter; 

wHta  a  liBBe  aalt  pepper.  Chopped  peralev, 
two  oaxmea  of  batter,  and  tfie  Jtrtce  of  a 
laaaoa-.  r/fctoe  them  on  the  Ore  for  a  tew 
MBHUea.  atlr  vail,  and  aorra.  *  Boll  aou* 
water  In  a  aaaaaaan  with  torn  t  aalt  and  a 
•Ma  butter;  tboninnttalba  IhMl  and 

water;   the*   add   a    enod-obMd    plate  of 

Mate,  tawing  pare  tbat  tan  an  lot  Paaaafc- 

aaaann'-witb   pepper  and  *"-'l'™j"W' 

agf.     *.  Boll  a  Quart  -*  ■—■---    

water  u  directed  In  t 


broad  bat  light,  Bad  waU  Bannm  baak.  Two 
foro-tan  abcol*  he  q«Mi  atnught,  dean, 
long,  and  tareatnatod  V  •  ™™  hall-lika 

aad  the  thtgha  uuaulel  ' 
HAKSOW— An  agiloalUnl  Hi  aliment 
employed  to  palTertae  the  gToasd  artahna 
baa  bee*  mowed  hj  the  ptoayti.  tu  d  ierngagw 
rreen  tt  the  weed*  and  raota  wtjiob  M  but 
the  wed.  of  IhenaHn- 


then  boll  tor  a  ihort  time,  a  plat  of  ricli 

aaTrfc,  and  a  few  lableapoanfuta  of  mm. 

wfth  a  little  aalt  and  pepper;  pot  ._  .... 

Bwrtoota,  let  Uiem  boil  tor  a  tear  adnoten, 

thanaarre, 
I1ABJJKB8.— Bee  Bit,  Bedli,   Keihs, 

BaDDME,  ho. 
HARRIER    Anpeofnaof  dog  oeBtrprtag 

—  ■-*— mediate  atari™  between  the  beagle 
foihovnd.  The  character  and  apcod 
hound  depend  greatly  upon  the 
■f  the  eoontry  honied  over.     The 


an  Intermediate  i 


following  advantage*  :—  From  the   p 
hanging  nearly  on  a  parallel  with  the  a 


Jiilinu  additional  depth 


>wn  with  tbe  greateet  ei 

"      lviii)iLhEtl>aaaut 

ata  awatt* 'Jdjaa 


upw.ro. 


anydeplh.  Iron  four  to  ten  tnehea. 

In  turning  at  the  beaoUanda  the  lerer  Ip 
preaaed  down  to  the  lovaat  nvtah.  thereby 
derating  tlw  front  liaea  oat  af  the  nfl,  aad 
allowing  the  butraaneat  to  be  anally  aniwed 
nwnil.  4 ■  aaaa  awg't aaafd laTera  ara» otheta 
In  the  form  of  Ha  framing,  wnteh  li  of  Iron 
and  of  a  say-nag  abape,  ao  arrayed  that 
the  tooth  or  Una  ahall  1m  antad  at  eaahaaa**, 
la  aaab  anw  that  the  lane*  toraaafS 
tbaaa  ahall  bo  eqioutatuR  oxer  <  (he  breadth 
of  taw  land  they  are  Intended   to  eorar. 


HA.fi  DAIL*  WAMT8. 

ry  botloa  of  the  Aram.  brlBgmg  up  ■    opnottaaitlee  for  but  «f  t 
fpli»  oamatyof  wnodathuuyfliwd    hiwliojirtij  ■iiiiHiaiiotnMiii 


li  lo  be  met  with  la  two  or 

three  Tarletiea.  It  li  nut  TalnaMt  imme- 
diately alter  plongliiajf ;  It  breaka  ud  pal- 
T«rli™  tbe  hud,  Hifij  three  or  toot  hnhea' 
depth  or  flue  mould,  well  prepared  for  Htd 
It  inn  the  me  of  the  beery  ud  mldtlli 


„ iltkwof 

ti  they  ere  maplojed.  ud 
ac  work  to  be  executed, 
n  redaot  ■  itroag  abdanta 

J.    mure  uiU  tWO  hBITOWl  Of  lb*  Old 

imon  eort  iboald  be  joked  together, 
e  they  are  ant  to  ride  ud  tumble 
■oh  other,  ud  thai  impede  the  work. 


Kt  proportion  to  the  degree  of  Telocity 
h  whteh  they  an  drhren.  In  ordinary 
■  wtagi 


the  beet  y  ok*,  beam  tbirw  ID  up  tbe  groand 
atom  effeetamlly,  end  loure  fewer  reeaJdee 

than  when  a  nnnller  number  la  employed 


preront  theae  Implements  tram  riding  upon 
eteh  other,  aad  to  keep  tbrm  eleer  of  amy 
huednmaBt,  from  Btonet.  lompa  of  earth, 
alone,  an  ;  fcr  enr  of  thane  protean  the 
perfect  working  ot  the  Implement,  aad  OMua 
a  mark  er  trail  upon  the  eurraor,  atnaiyi 
mnlaealiii  to  the  eye,  ud  generally  detrt- 
— — ' - —- "—  if  flat  eeeal    "— 


.-. ,  r- It  in  length, 

hheneemae.nd  dually  in  length,  as  M  fins. 
la  the  first  part  of  the  pnmi  the  herrowt 
•hoadd  be  drawn  to  a ttratjrht  Hue,  wltboat 
■aterlao;  tha  bortaa  to  go  fa  a  mg-aag  nua- 
aeri  tbe  Iwrseesfcigldeleoentei-fiJrTy upon 

ootaet.  Ib  totne  initansu  an  ecoeet  of  bar- 
rowtnK  baa  been  found  peejadlalal  to  Use 
•mpibat  it  la  tlwayt  nttstiary  la  giro  o» 
■anh  a*  to  break  tha  furrow  ud  Keel  rb* 
■arfkoe.  otherwise  tbe  operatloa  It  imner- 
*"tlT  perferraod.  The  proper  J  unot  ore  for 
Jjmwtai  I)  ■  caaMdnatlon  of  th.  greatest 

the  toil  is  tn  a  Draper  tut*,  between  wel 
a»d  ctrr,  and  eraordW  to  tha  aauire  of  Uw 
*ad;  fV,  If  too  wet.  It  wlU  often  do  more 
harm  than  good;  ud  rf  too dry,  It  wtU,  tee 


always  poaaeaa  the  power  of  pnMag  tha 
erap  dim  tha  ground  wttUD  the  aherttat 

ponfoleeuaee  of  Urae.  SomeUnnr  tha  eot 
«™  after  ploogbiBe.  er  afler  rain,  b>  mend, 
mruohuetateo.  odseston  u  not  to  be  bea- 
ten readily  i  *  oar  or  two  after,  K  mo-;  por- 
oliuoe,  be found  f»  eimot  temper;  if  at  that 

loet  A  drTlognerth-eaetwL-idorBy  spring 
■p.  ud  hi  (wo  t«i  the  temper  of  the  oaS 
WiKone;  eaah  plena  of  earth  t]»t  oewmorea 
la  a  dod.ndth*e«eMaf  tha> barner apeai 
them  la  nearly  hart.  *^ 

KABTSROB*  —  A  TaHTiihul  tfeat  oh- 
tafned  from  tha  utJarn  of  thai  (tag,  er  an 
kind  of  baaw,  by  nhnhettnm  Tbo  »H  i 
bartahom  has  a  pong  ant  odour,  a  hot  aad 

of  bartoenV"  the  otl  am  lot  water  of 

for  a  nrMy  of  parpntst  IpTht  arte  and 

enptond  fw'nntng  beer  and aeSrtSSS, 
h)  being  preferable  to  laiagiaae  on  aatoent  «t 
Itoeheapnate. 
HARTSdOBN    JBLLT.  -  Boll   hah*  a 

or™  a  gentle  In,  Mil  it  beaaoiai  a  jelly, 
when  a  little  hangi  oa  a  ipeoa  It  h>  anna 
atMMaJb.  BtrarattmtoaweJi-tlnaedaMOff- 
pan,  ud  art*  to  rthalf  a  pent  of  white  wina, 
aad  a  quarter  of  a  peamd  of  leaf  ingar. 
Beat  the  w  hi  tee  of  roar  am  to  a  froth,  ttfe 
-   -   -  '  -      the  whltea  to  mix  in- 


mateir  with  the  Jelly,  and  poar  it  ia  an  M 
eooongiti  boilit  ror  two  or  three  minntoa, 
then  pet  In  thejnlot  of  four  lanoBt,  and  let 
-  baft  for  two  minute*  longer.  Whan  It  la 
leiyeardlad  and  of  a  para  while,  poor  H 
okwaidi  and  mrwarda  into  a  Jatty-bag 
— ital  it  baoonea  onlu  aiear;  OH  the  JeUy 
rlataea,  ant  aoaw  tain  ietaoa-itad  hn>  tha 
baeio,  aad  whan  tha  JeUy  hi  all  ran  out  of 
the  bag,  111  the  reat  or* the  rlaieaa,  aad  tore 
"     '  '"       ibereolour.    Add 


•agar  and  kearan-jaloe  agreeably  to  the  pa- 
late. Thai  Jelly  k  Debtor  of  dlgettlon  than 
Jatnrleoe,  ud  rery  nutritire.  It  may  ba 
awmloyed  tor  all  the  parjoaea  of  dM  b,  aW 

tVEBTIHS.— • 


for  atotar  uta  Tha  Irtt  barreat  whloh 
oceare  in  Britain  and  similar  paw.  It  that 
of  tba  forage  graatea  or  other  plaato  made 

■         ■  -  "    the  harvest  or  eon* 

tba  harreM  of  not 

ee.   teniae,   oarrota, 

eat  hi  neeataarlly  ragnlatad  by  the 
Hw  weather,  and  rarlea  la  dhnreM 
IMnJlwefbra,  an  objeat  of  im- 


THB  DICTIONABT  OF 


■tort    period.    Ik*    "- 


a, la  mmmit  for  It*  proper  rta- 

.    To  facilitate  Ik*  particular  opa- 

nfiona  of  lanttag.  ill  other  work  aaoufcfbe 
pn  fc—hj  dlipoaa dot  and  wi  preparatloa 
MteftrttoHrlOTaaDMoflUa;  the  bam* 
•hoold  be  thoroughly  twept  oat,  Ike  Blank 
ft—  iinalml  ndmn  tool  n  oomwlcte 
oeditkm    Th*  itnw  bud*  ibouid  fie  la 


tlEcklput 


, Mid  tit  maili  In  the  houtefor 

in*  nnlir  (apply  of  whatever  t  •  to  be  rur- 
■ItTniftii  toe  hunmra,  w  that  even  an- 
ntceeiary  dele?  *mt  be  avoidad.— 8ee  Bin- 
MI,  CunM,  HilHilHO,  Oat«,  RiAriiia, 

HASH.— flee  Bobf.  Town,  Lin  Mtrr- 

m« 

HASTY  PUDDING.     Ball,  In  ■  quart  of 

good  Kilt  about  ■ -'  -  "  " 

lonr,  nnUl  It  bteou* .  . . 

It  Into  ■  beam  milk  mom  batter  i 


Ca  oold.  mix  In  tit  egga,  veil  ba 
1  dinh  with  thin  puff  puU,  oovarln. 
bottom  of  It  with  any  kind  of  pre—rai 
poor  tk*  podding  over  It,  and  bake  la  a 
■low  oven  for  three-quartan  of  an  hour. 

HAT.— A  kM  ibonld  be  ohoean  poaawilng 
■  ihort,  injootb.  One  nip,  of  a  food  black 


1  lane  featoraa 

-_.   _ id- brimmed   hat; .-.._,. 

whoae  Out*  en  thin  ibouid  wear  a  oat  with 
a  narrow  brio.  Although  much  greater 
latitude  It  no*  allowed  In  the  fatnion  of 
bat*  than  formerly,  (till  all  eoomtrlotty 
aboold  be  iimded,  and  a  pereoa  ahonld  not 
ba  baity  In  adopting  a  new  itjle  beoanae 
K  bippaot  to  tie  In  Ton*,  without  Irtt 
aaoerialnlng  whether  that  ityle  U  nUtable 
Ibrhim.  DorlngUwHinunamonthe.wnlto 
hit*  will  be  (Mud  more  pleaaant  and  oool 
to  wear  than  black  one*.    A  tbabby  hat 


je  to  the  whole  person.  The  care 
and  preaemtkn  of  a  hat  will  ba  found  to 
depend  In  a  gnat  meatnre  noon  the  fol- 
lowing precautions :— If  roar  bat  be  wet, 
■bake  It  out  a*  much  u  poailbla,  than  brnih 
with  i  toft  bruh  quite  ■auoth.or  with  a 
linen  eloth  or  biodkerohlef -.  wlpa  It  >ery 
carefully,  keep  the  lurface  Oat  and  imootb 
tn  Ha  ordinary  direction;  then  with  a  Imall 
cane  beat  the  nap  gently  up.  and  hang  the 
hat  np  to  dry  In  i  oool  place.  Whan  1 1 U  dry. 
place  It  on  a  table,  and  bruih  It  round 
aeverai  thnea  with  a  toft  bruit  In  the  proper 
direction.    If  tba  glow  be  wunewhat  dolled. 

—  _  ....  —  __.._.. ,f  nwleii  OTer  1( 


•bay  aaa  mm  ba  Bade  tt 

to  the  head.    Thle  .trier, 


hati  batng  llttad  to  the  bead  by  tn*  mean* 
of  nerd  capacity  only,  without  an  re  ■ 
av3  being  paid  to  tba  peenUarlUea  of  eon- 
formation.  Aa  a  iwaady  lor  that  erU.  aa 
Mli»ieaVar«raa,^baabaaai 


recently  Introduced,  of  the  aid  of  which,  tat 
a  few  leconda  and  without  Inoonreoleaoe, 
en  exact  model  of  the  head  la  obtained,  aa 
lean  In  the  engriTii.g.  By  thi,  nae*a*  a 
perfect  Bt  it  eniurcd.  tree  hum  praMnra  an 
nay  part  of  the  head,  and  unattended  to 
headache,  cxoaeilva  paraplratlon,  and  other 
annoyanoM,  which  are  Ineeparable  front  an 
Imperfectly  Biting  hat    For  paraona  who 

lir  out-of-door  purouJu.  and  wbo  in  t*an- 
peetnoui  weather  are  oompallod  to  thrnat 
the  hat  forcibly  orer  the  templet,  to  that  it 
may  not  blow  oC  a  hat  road*  upon  thine 
prlndplet  will  be  found  to  b-   —  - 


theyihonld         .      ,__. 

If  laid  the  Terr  aame  day,  no  mean, 
better.     Toil   i*    not    -■—    - 
when  a  perUcului 
Inereateif:  but  If 
.        '■  -  itb 
ted 

much  u  poealble ;  It  It  beet  to  Mt  them  oa 
tod,  and  not  to  eufftr  then  to  lie  and  roll 
on  one  tide.  Dry  land  or  hard  wood  ww- 
duit  (not  deal,  on  aeeouat  of  the  imiwn 
tin*)  li  the  belt  packing.  Bat  when  abotet 
egfi  are  expeoted.  It  It  mora  prudent  to 
hare  a  ben  waiting  for  thean.  than  to  let 
them  wait  for  bar.  Esga  teat  any  dlatnnaa 
to  be  hitched,  ihonld  be  tigbtly  nwiloaid  In 

the  iMeaof 
■t  lehlcle  for 
■itloea,  and 

C.oogk 


DAILY  WANT& 


bemg  naefnl  it  flu  Journey's  and.  When 
eggs  ere  left  to  be  brought  lorth.  far  the  two, 
a  certain  cumber  is  placed  under  her  In  th* 
neat,  when  the  li  hi  tall  Inclination  to  sit. 
Aom  nine  to  twelve  eggs  in  placed,  ac- 
cording to  th*  extent  of  the  breast  and 


lit  do**  Or  tha  Brat  day 


tog  with  tha  o 
when  aha  ddaa  m 

or  two,  or  In  an.,  .,...„ 

bonre  longer  i  Bora  rarely  In  this  oihnaf 
when  the  Ben  Is  aseMnoos  and  tha  waath 
la  hot.  tha  Urns  will  be  a  trifle  abort. 


in   n»  0) 
imfortable  oc 


sally   be 
«i  of  the 


neat,  and  tbla  affords  a  strong  ream  _ 
keeping  tin  han-booae  clean,  and  firing 
tha  animal*  the  opportunity  of  pnrirying 
their  awUbara.  Occaetonnlfy  the  ben  la 
rlakna,  or  In  abort  a  bad  .ftter ;  and  •» 
partem  In  selecting  the  beat  batching  hen 
»  tha  only  rtmnJy.  Somftbaea  a  hen  will 
break  tha  ana  with  her  leet;  and  la  aooh 
cue*  tha  broken  egg*  mci  t  be  removed  aa 
•son  aa  obaarred.  otherwise  ahe  mar  eat 
then,  and  from  that  be  tempted  to  break 
and  eat  th*  aoand  one*,  and  thai  epoU  the 
wbole.  It  hu  generally  bate  found  that 
heni  which  an  tha  beat  layers  are  tha 
want  titter*.  Thoae  boat  adapted,  have 
abort  teen,  a  broad  body  well  fnrulshsd 
with  feather*,  their  nalla  and  spar*  not  too 
longer  sharp.  The  desire  to  alt  la  mad*  known 
by  a  partlenlsr  sort  of  olaok.ua  i  and  a 
frverien  ante  et.5t.ea.  In  which  the  natural 
heat  of  the  baa's  body  1*  very  moch  In- 
creased. Th«  reohnation  toon  become*  a 
strong  angovernaMe  passion.  The  ben  flat- 
ten ibont,  rupajt  bar  wince,  brittle*  op  her 
nathera,  soaroies  everywhere  Air  em  to 
■It  apon ;  and  If  aba  Bnd  any.  whether  laid 
by  herself  or  others,  the  Immediately  irate 
Jeradf  npon  thai*,  and  continues  the  Incu- 
bation, "antli  a  proper  provtilon  of  food  at 
band,  warmth,  oalet,  and  dryues*.  a  good 
h.tahing  hen  will  give  little  trouble,  and  la 
dnthaatb*  brood wm  eoma  fonh ,  one  or 
mean  may  perhapa  remain  nnhatcbedor 
"ddled?  bot  their  Ion  la  of  little  cor.ee- 
V™*".  Aa  booh  aa  the  ben  heart  tha 
™rp  of  her  yoong,  ahe  haa  a  tendency  to 
**li  off  with  them,  leaving  the  unhatched 
tret  to  their  lata;  It  la,  therefore,  edvlFeble 
to  waleh  th*  birth  of  tba  chicks,  and  to 

which  mar  be  fa  a  faw  boar*  afterward*! 
BrtUamaanitb*  ben  will  Bit  to  hatcb  the 
«»l*i  yet  aba  ahould  not  be  wearied  by 
"o  ton *  sitting.  If  all  the  eggs  are  not 
J*1*"  at  the  end  of  twelv*  or  fifteen 
bnr*  after  tba  tint  ablek  make*  ite  appear- 
snee,  in  all  probability  they  are  addled;  and 
■fj  be  abandoned.  Sometimes  the  chicks 
™1  esperienoe  a  little  difficulty  In  emerging 
fto«  thVthell.  and  will  require  *on»  ae5.it 
JWj-  The  dinoolty  la  to  know  when  to 
SSL'S' ■S  I*"  *!«**  often  *neoeed  In 
™doi  the  lint  broach,  but  appear  Doable 
5.2!5UU  *■  shell  any  fartner.  A  raih 
"tempt  to  help  then  by  breakW  the  shell. 
"•foslarly  In  a  dowuward   direction  to- 


wards th*  smaller  and,  la  often  followed  by 
a  I  on  of  blood,  which  can  111  be  (pared.  It 
1*  batter  to  wait  awhile,  and  Mt  to  Interfere 
with  any  of  then  till  It  I*  apparent  that  * 
part  of  the  brood  hare  oeenTiatohsd  too* 
time,  tay  twelv*  hour*,  and  that  the  real 
osnnnt  auoosed  in  making  their  appearance. 
After  inch  wia*  delaj.  it  will  generally  b* 
fnnnd  that  the  whole  laid  eonlents  en*  the 
egg.  yolk  and  all,  are  taken  np  Into  tha 
hooyrrf  the  cbkii,  and  that  weaknet*  aloen 
haa  prevented  It  forcing   Itaalf  oat.    The 

Unite  insufficient  warmth,  from   tlio   hen 


Hon.    The  ebauoea  of  rearing  inch  d 
are  small ;   bat  If  they  get  over  the  _■» 
*■ they  may  be  ooualdered 


slnoe,  with  generally  euooessfol  results,  and 
hi  which  the  following  prooeti  was  adopted  I 
An  OTon  oonalitlnf  of  eight  floors  or  com- 
partments, was  employed  to  oonUJn  the 
eggs,  while  they  were  subjected  to  bent 
from  itesm  pipe*.  Each  compartment  bald 
upwards  of  two  hundred  eggs,  and  the 
whole  exhibited  the  batching  prooea*  In  all 
atiotu  stages,  Th*  regularity  with 
i  the  temperatnre  was  lisrn  talari  aa 
..  a  accommodated  to  each  peon  liar  stage 
of  the  process,  brought  oat  tha  chick  with 
mnob  greater  certainty  than  when  the  In. 
eubatlon  waa  petrol  mad  by  th*  hut.  Whan 
the  chicks  emerge  from  the  shell  they  an 
Immediately  removed  from  the  oven,  Mt  ar* 
-"—■ed  to  remain  for  a  few  hoars  nntll  they 
te  dry;  the**  an  then  removed  aid 
put  Into  a  glass  ease  at  th*  end  of  the  nam. 
They  an  ben  for  the  Orel  time  fed,  though 
'     for    twenty-four    hoar*    after   berng- 

its'of  email  braised  crlt*,  or  particles 
btrger  than  meal ;  theae  tbty  eegerly 
np  without  any  teaching,  their  In- 
:tTe  desire  for  food  being  a  tufocdent 
lor.    After  the  brood  haa  bean  kf-*  "- 


moved  to  one  of  the  dlTlslons  of  a  railed 
enclosure  on  the  floor.  At  til  In  the  evening 
the;  are  put  to  reet  for  the  night  In  ooope, 
twelve  together  In  a  coop :  the**  aoop*  are 
"  wooden  bone*  lined  with  flannel,  and 
>hed  with  a  flannel  curtain  In  front,  to 
le  and  keep  warm  the  Inmates  at 
rtebly  and  aacurely  as  if  under  the 

or  the  mother.    At  eli  or  seven  rn  the 

morning,  they  are  again  allowed  to  oome 
*-J"-  Into  their  court-yard,  which  being 
ed  with  eand.  and  provided  with  food 
ater,  alforde  them  all  the  advantage* 
in  In  an  open  ground— See  Cfiukerb, 
1,  Qeise,  0  disc  a  Fowl.  Foui.mty 


TiUl  UlCTlUNAMl"  OF 


HAWKKB.  -  An.  Itinerant  trader 
■roolalni  hi*  mm  through  tin*  Mm 
from  torn  to  Ion.  la  order  to  p> 
•MUad  toad**  awl  nrMpkeepere,  the  ai 


K>  employed.  Union  bcaaeboldan  or  real- 
aaatt  In  the  plane,  thny  are  sot  allowed  to 
taUbyawttpa.iindarapeaaltyofXM.  Bat 
gMUu  la  the  Aot  extend*  to  hinder  a* 
paraonlroDi  HUUg  or  anorJog  (or  aatanr 
tort  of  gooda  w  airy  piibilc  rawest  or  fair. 
■Very  hawker,  baton  ha  li  Doeoaed,  ranet 
predate  a  oertffleeteof  nod  oharecier  and 
rapatattee.  abned  by  a  clergyman  and  two 
reputable  lahfiuianu  of  tba  pan  where  tic 


shnb.  which  groin  almoat  erarnrhcra  la 
talokata,  oopata,  hedge*,  tad  Sigh  open 
■aide.  The  common  hawthorn  blowa  ba. 
Kit.  and  can  be  propagated  Dob  aoed. 
which  mint  be  kept  la  aaad  through  the 
winter,  and  eowti  la  aprlng.  The  young 
plinti  will  be  fit  to  plaoa  oat  la  two  far*. 

naoag  otben  the  Obutootnry  then,  which 
btoaaoau  aoanatiaaet  M  early  ai  Chriataaaa. 
lb*  double- bloeaomed  hawthorn  H  cine  or. 
the  gnatoet  oroaaMBt*  of  our  pleamre- 
gronnrta,  whether  it  ba  kept  aa  a  abrab,  or 
trained  u  a  tree.  The  yellow-berried  haw- 
thorn it  peculiarly available  for  abrabbertea, 
for  It*  bods  are  of  aline  yellow  la  the  iprtng. 
and  IU  fruit,  which  la  of  the  aaloaf  of  pre 


a  capltala.  on  the  moat  o 


tart  af  ararj  naok,  box,  frank  cat*,  can,  or 

other  rehfcYe  In  wluWr  he  Hall  carry  hie 
ware*,  aad  on  erery  room  and  shop  In  which 
be  ahall  trade,  and  llkewiee  SB  erery  hand- 
bill willed  he  ihaU  diatrlbate,  the  word* 
•Uoeaaad  Hawker."  Penalty  la  defaalt, 
eTle.  Unlicensed  Demon!  wrongfully  aalog 
thai  dselcnatloa.  £10.  Hawkan  dealing  la 
smuggled  gooda,  or  la  good*  fraudulently  or 
dbboneauy  proeured.  art  punishable  by 
forfeiture  of  Ootsvne.  and  Incapacitated  from 
oblaiolBg  nne  la  future.  Hawkan  trading 
without  lloeae*  an  liable  to  a  penalty  oT 
410.  So.  alto,  IT  they  relate  to  abnw  their 
linear*  on  the  demand  of  any  person  to 
whom  the/  orTsc  UtMr  good*  for  sale,  or  oa 
tba  demand  of  ear  luetic*,  mayor,  or  eoa- 
ttable.  or  other  poena  offloer,  or  ant  oncer 
of  the  Cnatom*  or  wMea  To  forge  or 
ooontejrtelt  a  hawker't  lloeooe  lnour*  a 
penalty  of  dML  To  had  or  hire  a  hawker*! 
llceaoe  nbjaeta  tba  lender  aad  borrower  to 
■  penalty  of  £M  each,  and  the  lleeaae  be- 
eonat  fOrWted.  Bat  the  tenant  of  a 
Botattd  hawker  nay  travel  wlib  the  lloeae* 
^  his  muter,  prarided  he  usually  reside  In 
the  hoaao  of  till  employer  aa  a  member  of 
ha  finuly.  Hewkert  tmdlnc  without  a 
noaaea  an  IlaM*  to  be  aalaed  and  detained 
by  or  portoa,  who  may  aire  notice  to  a 
euutalili  IB  order  to  their  being  carried 
befonaloatkeoftbapeaee.  Hothlagln  tb* 
ant  aateoda  to  prohibit  parioni  from  eell  lag 


o  hlader  the 

poatag  hat  goodi  for  a 

fair,  aad  In  erery  elty. 

g.  aa  apanal  of  haadkerBhlefa 


Z  angle  ai 


i,  frok  or  Tlotoala ;  nor 
ig  hta  goodt  r 


a  hawker  within  the  meaning  ol 
Ho  peraon  betne  a  trader  In 
waraa,  or  maaiifaetsrea  of  Great  unuin, 
aad  eelliag  the  eun  by  t^clmmh,  aball  be 
deemed  a  hawker  (  and  all  mob.  peraoaa  or 
their  Men  la.  oaUmg  by  wbolaaale  only,  nay 
go  trom  hoaaa  to  twaae  to  ear  of  thetr 
iwal  iiaiei  a.  who  tell  again  by  wbolaaale  or 
retail,  without  being  eDhjeot  to  any  of  the 

cs '■  - 


t,  pedlar*,  and  petty  ohapi 


In   any   aot  toiammg 


eat  ranatr 


wSS 


Italian.     Brergreeot  ahonld  aerer  la 
led  wlthoBt  a  lew  of  thatt  thraba iMJ 


bandrr,  thaae  thrnba  an  ealkd  cadehaata  j 


jidry.  tbeae  ahrub 
id  when  kept  well 


bona*  m  fad 


on  bay.  It  it  a 

tba  light  and  apparently 

npltoda,  or  thai  of  man  — _ .   

■endow  ground,  or  the  rich  produce  of  the 
artificial  grataea.  It  to  be  preferred.  TbU 
Boat,  bowerar.  depend  on  the  qaaantr  of 
corn  with  which  the  horaet  an  aopaued. 
■  '  -— "  itly  ftrnlahed,  (aare 
the  former  wilt  ha 


eaneciallT  for  their  wind;  bat  at  M  boram 
an  oanallT  lied  ted  In  their  oonaampUoa  ot 
grala.  aad  tba  elowooaa  of  their  aovaaamta 
renderi  the  clearness  orthelr  *loda  matter 

klude'ofna**  nUi  be  found  the  beat  adapted 
to  to  pport  their  atreagtb    In  gaathaam'a 

liable*,  oo  other  than  meadow  hay  la  geae- 
nlJr  admittadi  aad  It  tela  all  n "- 


baywUlI 

rt  their  ■ 

10  other  tl 

nltiadiaa 
beei  Eatnlbln  la  oonunonl*  atteenud  tat 
Brit,  and  olorer  the  neat  In  quality  i  bat 
tare  bay,  If  wall  made,  la  rery  hearty  food. 
Old  bar.  from  baring  nadergona  that  alow 
praema  of  lermenaitloii  by  which  tba  agar 
that  It  watalns  la  dereloped.  It  far  mora 
nntntlre  and  whole* ale  thaa  aa«  hay. 
Good  old  hay  It  long  and  large,  hard  aad 
tough  i  colour  Inollniag  togrtaaratbmthaa 
to  white-,  It  MB  a  a  watt  taate,  aad  kagnak 
amelL  lo  damp  weather  ItabaorbamoCtan 
aod  becwe.ee  hear  iai'.     Bad  bay  will  •*•**• 

as  eallmUad  quantity  of  corn.  It  a  a 
eaaellent  plan,  aapeetally  whea  hay  hat  beta 
*xpoaad  tooontbuud  wet  weather,  to  add  to 

o«4  only  (adnata  lire  etoak  to  atagaaai  tba 
ha*  with  aridity,  bat  It  pnraatt  anUleam 


half  a  haabal  of  tall  to  erery  load  of  I 
mag  be  tpnad  b  j  bum,  or  throagh  - 


aw 


HAT 


DAH.T  WAKTB. 


HArMiH IRQ.— 'die  period  of  mowing 
and  the  mode  of  making  bay  of  the  different 
giwil- both  natural  ud  irtlllaial— very 
wit  only  aeeordhig  to  the  date  of  the 
MlM  and  the  practice  of  separate  dii 
•"■-"i,  but  also  aooonilng  to  the  uses  1 
1  iba  hey  is  mtevaed  to  be  appll* 
'  *      cutting  the  niesdo 


e  bar  is  tai 
«r   time   for 


rstobe 


arrived  at  matnrity.  idr.  If  allowed  to  grow 
thoroajhly  ripe,  not  only  will  ■  nutritive 
poetkra  tii  the  plant  be  wasted,  bat  the  lend 
wul  beame  more  exbaneted  than  if  thrcrop 
bad  been  est  earlier.  In  the  «M;  ol  hay 
the  greatest  uraonat  of  care  and  vigilance 
are  remnlred.  for  the  weather  can  never  be 
depended  upon,  whilst  the  yrooea*  It  often 
deeaeaarUy  left  to  people  who  onderatand 
Dotting  abaot  It,  and  who.  If  net  oloeely 
MM,  will  spoil  the  hay  or  Idle  away  their 
terse.  Jtv-Wo  commences  M  the  earliest 
daw  11  of  day,  while  the  dew  la  upon  the 
around  ;  and  when  the  grass  is  down.  If  the 
weather  be  favourable,  the  iwatbe  ahonld 
be  opened  with  forks,  and  treaty  spread 
orerabe  meadow  during  "the  aamemoniing, 
iflt  he  ont  early.  If  tS*  weather  sgnttnue 
bat.  the  swaths  should  be  Immediately 
anal—  oat  and  tedded,  or  thrown  about 
onee  er  twiee  in  the  amine  of  the  seme  day. 
by  which  means  the  hay  will  be  eured  m  the 
least  time  possible,  and  ite  oolonr  and 
essentia]  Jufac*  mare  effectually  retained 
than  If  It  be  exposed  In  the  aatne  posltton 
to  ibesnn.    It  should  then  be  gathered  wltb 


lowing  day,  It  m 


at  again  be  thrown  out 
na«  uu  ii  mm  Judged  eufflciently  di 
it  ahould  be  brought  together  later  In  t 
evening  In  large  heaps,  alter  which  It  m 
be  carried  on  the  third  day.  without  ai 
further  process,  to  the  stack.  The  oh 
point!  to  be  observed  are,  always  to  pt 
sene  the  hay  aa  much  as  possible  from  d. 
and  rain  ;  therefore,  to  bring  It  Into  win 
rows,  If  not  to  cock  it  at  nightfall  i  never 
open  It  In  the  morning  tul  the  dew  h 

tooftug 

bay  requires  to  be  dried   depends  on  1 
quality;  carte  bay  should  be  allowr-* 
heat  more  In  the  stack,  and,  therefore,  »l 
be  leas  made  than  that  of  line  slice 


On  hay  u  the  doe)  Is  for  a  ploughman,  with 
cart  and  single  boras,  to  load  hit  sart  wlfii 
the  hey  on  thefleld,  forked  to  hi  ni  by  the  per- 
son who  builds  the  ataok,  and  lor  the  jiloturh- 
tnan,lnhiatnm,totbrkUiena--- - 


this  way  three  persons,  working  the  whole 
day.  day  after  day,  wm  oarry  a  Targe  q'   " 


e,  dry 


week,au__ 

'*'  hand  brio* 

operation,  while  the  ataok  augments  slowly. 
(treat  caution  Is  requisite  In  the  OacXny  of 

a;  for,  If  lot  pat  together  perfectly  dry.  It 
able  to  ferment,  and  from  this  being  ex- 
posed, to  catch  fire.  H  By -stacks  are  gene- 
rally bottt  of  en  oblong  form,  as  the  bay  out 


thus  be  more  accurately  out  into  square 
trusses  than  when  the  alack  la  round.  The 
ground  upon  which  the  ataok  is  built  should 
beeilher  raised  with  stones  and  hard  com- 
post, or  with  chalk,  to  secure  the  bottom 
from  wet;  or  a  alll  of  etaut  timber,  with  the 
bark  on.  ahonld  be  laid  down  of  the  exact 
aiieof  the  a  task,  and  afterward  a  be  tilled  up 
with  faggots  or  with  furze,  covered  wltb 
hurdles,  for  a  floor.  The  ricks  should  stand 
parallel  to  each  other,  at  least  ten  or  twelve 

pass  between  them,  as  well  as  to  afford  a 
Ires  circulation  of  air  In  all  directions. 
While  forming,  tbc  stack  tho  " ' 
covered  with  nek- cloths  supp 


ould  be  thatched. 


tlon  continue  so  long  is  to  affect  the  quality 
of  the  hay.  means  should  be  nsed  to  puts 
stop  to  it,  by  shoring  up  the  stack  on  Tioth 


sides  with  atout  posts,  to  admit  of  the  free 
"■-    Aa  a  preparatory  opera- 

hlng.  after  the  removal  of 

toe  rlck-doth,  the  aides  and  ends  of  the 
slacks  are  neatly  trimmed  from  angle  to 
angle,  with  a  small  increase  of  breadth  to 
•'ie  »ves_    Tula  operation  simply  consists 

a  ling  out  the  straggling  ends  of  hay, 
give  a  rough  appearance  to  the  ax- 
*rlor.  In  order  to  render  It  smooth;  and  Its 


TUB  DICTIOH ABT  OF 


Hit,      WL_       --.., .-....: .„,..._ 

u(l»i  by  exposure  to  rain,  ul  to  prevaat 
n*mpheiiglnx»boiittho«t*Ek.  Thabradtng 
ur  thatching  li  performed  with  Mnw  Ml 
ttraw-ropM  ;  Mad  three  ilioald  be  prepared 
beforehand,  ao  aa  to  be  ready  by  the  Una 
lh«7  an  mated.  The  ihatohlng  aboald  be 
carried  on  both  iU(i  of  Uie  ataek  atmol- 
taoeoadr  br  two,  end  beni  U  tbt  iui 
end.  Bat  Imnu  poefl  the  dec"''  — * 
ventage  or  not  only  forming  ■  ■ 
oeptncle  for  hay.  bat  alio  alToni 
•laereble  ooavanlaao*    during  el 


anarMU*  bo»t— M—  aunng  onaageaoia 
weather  In  ferrying  email  quautlUet  at  a 
time  at  anon  aa  read},  aa  wall  a*  In  unloading 
the  waggon*  under  eovfr,  whenltoould  not 
be  done  with  *afety  la  an  expoeed  yard.  In 
winter,  bar  barn*  alao  admit  of  the  bar 
being  eat  OM  of  the  ■  tank,  weighed  and 
bonnd  in  perfest  neftrty.  wtueh  could  not 
■onetime*  be  done  out  of  door*,  either  with 
regard  to  the  eeparrty  of  the  orop,  or  the 

Under  tbaa*  drowjDitanoH,  alao,  the  bar 
may  be  pat  together  earlier,  (van  bj  a  day, 
than  It  would  be  anft  to  do  In  a  itaek.    A 

Und  la  naaally  otautrootoVu "iWlowa -.- 
Ill  roof  fa  Hied,  and  the  atroetnr*  l* 
boarded  to  aoma  dutanea  below  the  anrea  i 
tin  entrana*  being  In  the  outre.  It  form* 
two  large  bay*  for  the  reception  of  the 
crop,  and  aflordi  complete  ahelter  to  a 
couple  of  wnnona.  B*t  in  mtd  la  London, 
and  generally  throughout  the  eoathara 
market*,  by  the  load,  containing  thtrty-ilx 
trace*,  aanh  weighing  ilxty  pound*,  nntll 
lOohaelmae,  and  flflT-.ii  pounds  after  that 
period,  or  eighteen  hnndredwelgbt  to  the 
toad.  In  many  country  places  It  I',  bow 
erer,  eatunatad  by  the  ton:  at  Edinburgh 
It  H  diapnaed  of  by  the  atone  of  twenty-four 
poada  nvolidupoia,  delivered  In  !>■■»■ 
HKADACH£-tneae  painful 


_j  a  few  time*,  or  thirty  drone 

of  sal  Tolattle,  in  a  wlnetlam  of  water,  win 

'  ifoand  anraacaona.    iFthe  pain,  however. 

■ettled,  and  oonjead  to  one  part,  either 

bUatar  ahoald  be  applied  behind  the  nan, 

HEALTH,   PaunaviTioa    or.— The 
ptwrvatlou  of  health  depend*  in  a  arret 

npoe  ooraarrea,  that  ia  to  nay,  fa 

r  oartam  rale*  and  adopting  deAeita 
a  in  every  pond  Won  of  Ida,  which 
nd  exoerianoa  alike  teach  a*  being 
and  beneflolal.  It  become*,  there- 
fore. Important  to  aiarrtita  what  are  the 
condition*  aaaantml  to  health :  a  amoral 
ecqeatntanoe  with  thaaa  madllhaie  may  ha 
anally  attained  by  all.  and  the  patting  them 

~ "'-  '"  "inch  more  within  the  power 

lan  1*  oeaunoatr  ■appoaad. 
iUhau  aaaantlal  to  health 

A  lufllolenoy  of  nonrnuung  feed,  rightly 
taken.  3.  Ample  and  apntenriat*  dadaaaw 
for  the  nrlooa  aaaasna.    *.  A  tuBWeooy  or 

exerdae  to  [he  rariona  organ*  of  the  ayateu. 
6.  A  proper  temperature,     a.  Conatant  em- 

Iaiation  from  laboar,  and  a  aaJnoienoy  of 
uhaai  All  and  Innocent  *a)gymeat*.  In  keep- 
ing with  there  pilmxpleatbr  the  uttaai  vathm 
of  health,  the  fbllo  wing  particular  mlea  are 
worthy  of  being  home  u  mind  and  followed 
oet.  ~  m*e_eerij-  and  retire  to  net  eeurlr. 


star*  uj  ur  aumaon,  maigeanon,  aonw 
chronic  affection  of  that  organ  (whan  It  can 
only  be  relieved  by  a  treatment  directed  to 
remote  the  primary  caoee).  or  It  proceed* 


man  noma  grade  ana  indigent!  bio  all  meat 
in  the  itomacb  and  bowel*  -,  bealdea  theae 
annua,  headache  la  an  attendant  aymptom 
of  all  fever*,  and  not  onfreqoently  remit* 
from  extreme  lawltade  and  debility,  when 
it  It  called  a  -emu  areaou*. 

JVrmpiuef.— For  all  catea  the  oonxq 
of  indigestible  rood  or  acrid  ssbatao- 
tba  dlgettl**  organs,  the  beat  and 
permanent  remedy  It  a  eolooynth, 


i  the  proportion  of  e 
grain*  of  either  ■ 


into  one  or  two  pill*.  When  a  torpid  Brer 
I*  the  oanie.  a  three  grain  bhuptUahoaldbe 
taken  at  bed-time  for  three  or  four  night*  ; 
and  a  Mask  draught  or  a  addliti  powder  on 
the  morning  after  the  hurt  nil!.     For  the 

flatulence,  and  dyspepsia,  a  teaaponnful  of 
Gregory'*  powder.  In  a  small  quantity  of 
peppermint  water,  twice  a  day,  will  he  found 
eminent  It  Mrrtoeable.  Tot  narrona  head- 
ache, either  half  •  drachm  of  atMo  add 


Waah  the  whole  body  every  a 
cold  water,  and  rah  It  wall  > 


las* 


■  of  BTjMta,  win*,  aadfarraentarl  Uqaora 


Bleep  In  an 

op«s  air,  and  la  wall  vaatUated.  When 
ajmneama  of  nneailne**,  fulueta,  or  Indiges- 
tion   are  fait,   praetlM    atathaamt*   bofcre 

hearty  aappar,  aapaslaUr  of  animal  (bod  or 
hot  viand*  i  and  do  not  retire  to  reat  antQ 
-  it*  at  leait  aftor  the  meal  ha*  hern 

natter  what  theetataof  the  weather 

may  ba  Keep  all  Impartrhmaway  from  yoai 
abode,  and  laiiit  npoa  the  Btmoat  elean- 
llneaa  being  obeerved  In  avary  departraeat 
of  tnehonaehnld.  Avoid  aaddenaltarnattona 
of  tempera  tare  or  any  una  miliary  eapoaar* 
to  evil  influence*,  auoh  aa  (landing  in  a 
draught,  ■  leaping  Immedtatalf  beneath  aa 
open  window,  and  other  obvhma  impru- 
dences. Hndeirour  to  prrearT*  an  eqaablt 
ir> rue  of  miad,  a  good  tnnpcr,  aadaehaerfn] 
d!*po*lUon.  and  do  not  aider  baoilseai 
anxietle*  or  otbar  cam  to  aagroaa  the  mind 
too  much.  Obeem  thla  rule  when  elltlng 
—  meal  or  ratuing  to  raat ;  for.  tr 
1U-  temper  dlitract  the  aytt.m 


._  thaaa  <x ..  ....  

food  lntrodueed  into  the  body  wll 
■   and  In  the  a 


le  the 


good,  and  in  the  other,  aleep 
the  ptDow.  ar  If  it  eome,  it  arlD 
Teriahand  ratthaw  nature,  which 


baoftoatftveriai 

when  It  *brmld ... 

renewed  vlgoar.    Employ  t 
and  eleratlDg  pnnnlta,aad  I 


lta  fanotiona  with 


DAILT  WANTS. 


whether  in  eating,  rtrlnking,  or  mialM  b 
tmllneaa,  pJessore.  orinanrafltor  pnrinit-  - 
ober  that  Iiiiuulse  *hl«h  whiipen  "nunih," 
■lid  arte*  "  forbear."— See  Ablotios,  Atn, 

Cl.tAIH.lKKH.    ElllCIII,  EXFOIDKB. 

heiei,  DnutH  of.— There  are  nuny 

affeationa  of  tin*  TlMl  orgu  that,  profw- 
ikmallr  ipenaing.  do  not  merit  th*  nun  of 
": •.-'-.-'-<■-.-  '..•  • rerTiocou- 


Tflnw,  WBWMIe  d* 
hu  been  «id.  aftenoaa  i 

'heiekeofpei 

pnmlfii. 

uf  (Hwm  or  &•  heart,  eeparetUic  t 
howorer,  from  the  mni  — ■—>■-- 

dlatlnet  beading,  nil,   M  __   — 

lighter  next  of  the  luhjfiot,  treaties  of 
them  baton  aonetderlng  the  more  sn-kmi 
form  of  tola  olaw  of  allmenta.  The  been. 
■■  the  centre  and  wome  of  too    ' 

T,    


i  Minnie  and 
it  be  divided  Into  two 
i  or  MTTOU,  end  the 


ftmaimnL  or  mt*mb  afKtim*  a/A 
Under  Una  bead  or*  comprehended 
Boa,  ijaawpe  or  tainting,  angln  a 


thong  h  onBMlonnUr  t«t  dirt 
aomftune*  moit  alarming  to 


the  heart  i  oil  of  which, 
It  nrr  dJrMunr.  and 


are  often  only  rnnptom* 
Ud  ootueqoenUr  of  nku 
oren  « Iwn  opoannoou,  oad  prodooing  eon- 

WebodllTdlJtiu-banor,anlilomcauilng 
■I  anptwStnrinn,  ud  null  more  raral* 
tag  m  pooltlTe   danger,  and  In  thi 


fn  to  damp  foggr  wmther,  often 
d*nlj  Drodno&ir  a  peroirera,  attended 
pin  in  the  hid.  and  a  tea**  of  nomt 

b  the  left  lido  or  arm.    Feraon*  who  < 

™o  iptnal  Irritation  are  alao  liable  to  ual- 
pttaUon.  attended  In  rash  sum  with  a 
remarkable  aeeeleraMon  of  the  pnlae,  often 
""' — "- -  *    --»  beat*  In  o  adnata.    "*■- 


rendered  m,  on  the  ■lightest  exertion  o 


.     .     .  Or  lower  part  of 

the  spine,  the  pain  often  being  Intolerable. 

malea  between  the  age*  of  15  ud  IS,  etpe- 


eoxaplalnt  neseUar  to  the  female  tax,  and 
the  more  the  occupation  of  young  women 


tbtatrt 


tnartoafbeuof 

_   rt  and  the  more 

pnarrt  the*  are  to  the  open  air,  the  leu 
i^ocrnt  and  the  leal  torero  are  all  unoh 

of  the 

nTuuT^nrnTof  the 


HTera  attack  of 

Taring  hli  panan. ...„— 

throtibliig  oi'  Um  heart;  on  looking  on  the 
white  or  lliktlT  eaxiooi  oountenuce  of  th* 
■nflerer,    lande*    ho    read*  the  external 


nuaoUaf,  while,  In  troth,  a  obeerfnl  eipcct,  a 
few  oonndent  wordi,  and  the  elmpleat  re- 
medlea  will  not  only  remore  all  the  aa- 
pleaiant  irmptoma,  but  reatore  the  ap- 
parontlT  dinned  patient  to  health  end 
ultimately  to  atrength.  It  la  onlr  when  tb* 
pulM  la  Intermittent  that  an/  orgulo  dhv 


region  of  the  heart,  or  ■Oil  better  bet' 
the  abonMera,    low   down   on   the  li 

doeee  of  tartar  enutto,  hrdrosTanlo  arid  or 
tincture  of  digital!*,  or  foaglore.  The  fol- 
lowing mlxfara,  oonUUung  all  the  advan- 
tage* to  be  obtained  from  eaoh  mar  be 
•afely  nbatltnted  for  on*  or  either,  baaing 
the  power  to  allay  Inflammatory  notion,  re- 
due  the  rironlatlon,  labdae  nam,  and  pro- 
mot*  a  beneficial  action  on  the  »kin;— 
Take  of 

Camphor-  water  ,    .    .    ,    I  ounce*. 

Powdered  nitre  ,    .    .    ,    1  aornple. 


TBS  DIGTIONABY  OF 


&7,  the  mtml  euaatimbe  and  grows- ow- 
ftuea,  the  body  toturi,  and.  If  not  mp- 
norterl.    falk  i    reeptraVion    tMmti   Itdht- 

.    rormf 


Axpi*a- pnitra. —  Tt\t  Brit  symptoms  of 
this  distressing  complaint  ire  ■  midden  ud 
ilolent  pits  across  the  chest,  coming  on 
upon  iny  slight  exertion,  iccb  u  going 
upstairs,  ar  after  ■  hearty  ratal,  lb* 
pain  gradually  eatend!  to  the  shoulder,  .ud 
nam  down  to  about  the  middle  of  uio  arm, 
■anrnpanled  with  a  sense  of  stricture  or 
Nghtnau  aoreaa  tin  cheat,  tha  palo  beoomlsg 
ao  unite  ••  to  threaten  the  patient  with 
naatant  death.  The  poise  sinks  ud  becomes 
we»V  and  Irregular,  tha  counteuinoe  ia 
colourless,  cold  awaata  sowed,  and  a-oon- 
atant  cough,  and  after  a  time  an  unaotnn- 

yim  flret  comes  on,  tha 


ba  patient 

/  atffi,  aa  t 

In  from  tba  a»  of 

hi*  urnVrlng  la  an  absolute  repose.    After  a 


paroxysm  tin 
compelled  to 
only  relief  ba 

"-*J — '- u  absolute  repose.    After  a 
aa  on  from  tba  slightest  oanaa 

m  tile  mgnt  upon  waking  from  hia  nratauup. 
Angina  pectoris  la  generally  a  dlaseaa  or 
■dmnoed  Ufa.  ud  la  often  accompanied  wttb 
fiabnlwier,  and  oomoiou  to  gouty  or  nueu- 
matlo  ud  sedentary  habits  of  body;  and 
tJiocgb  eometfmaa  a  symptom  of  funotlonal 
derangement,  la  more  frequently  a  alunui- 
tcrlatto  of  serious  ewganlo  disease.  Trtal- 
•anf.— The  llrat  lndloatlon  la  to  rellsTe  the 
orreeoj  or  tba  symptoms,  — 
twwn    tha  pauses  of  tha 


ployed  In  tlie  earliest  stage,  ud  only  ai 


;  DOt  the  main  dependence 
lor  renei  uea  in  tha  employment  of  utl- 
apasmodios  ud  oarmlnetliet. 

Tba  fohswtncniiaaara,  aa  oonteinrug-  tn* 
beat  of  both  iTaiiaji  may  ba  taken  In  tba 
asuaar  directed)    Take  of 


ib  smoothly  down  In  a  mart 
ftnoturs  of  oardamoma, 

Compouad     spirits     of 
ether,    or     flofrnu'i 

IX.     If  tlTpiJnlJi'.eVaerer 


d  ofaqnal  parte  of 
oe,  and  oil  of  an 


I" — t — " — mmerdts  a 

vent,  ft  possible,  a  raanrraaer  ot  the  daw 
Thla  mar  ba  exacted  bj  caraortur  ill  : 
anmtua  causes-;  by  dimlnlabukg  prnttt 
thronafi  epsrien  ta  and  low  diet,  by  a  dtmi 
tlon.01  animal  and  a  pmioidiraaMolvtf 
table  food;  by  aTokUng  all  auawlu 
•ploaa..  and   heating   eubtbwices.  sad 

mind,  or  anddaa  aad  undue  axarUoa 
exarolae  Aa  all  the  aymptonia  of  enci 
pectoris  nur  ba  seaweed  by  darsaaasa.1 
.■lata  of  the  stomach,  should  aLwayi  s> 


which  differe  chiefly  frasn  angina  peoioni 
being  obanolerieed  by  sharp  darttag  pa 
in  tba  left  breast,  but  unattended  bj  1 
obstruction  in  the  reaplraCkn,  ud  in  n. 
oaeea  withoat  uy  ohanget  in  the  lav 
action,  or  thepolst  tt  a*  portly  a  caw. 
complaint,  and.  Hie  the  prasaoaa  ss*«cs« 
moat  frequently  dajplait  on  dyspsnds 
Hitulmoe.  and  a  constipated  suut  of  I 

tba  causes  that  mar  seem  to  faavi  ihIK 
thanenmlglai  thotiA  aeoi  local  amlitaeV 
to  allay  the  pain  of  the  paroxysms, »  pies 
of  belladonna- or  opium  and  Utbarge  ml 
all  cases,  be  found  of»arj  gnat  a3taaB| 
and  may,  bnapaatraaof  an*  medeofiaien 
treatment,  be  kept  on  tba  oneet  fat  M 
oualnarabla  tiua.    Ihare  la  also  audii 

thongb  not  uvrereaily  aaa saagssl  Jf  1 

proleailon.  called  spasm  of  toeTwart 
whiab  the  tnatmant  mast  dapaad  apoa  1 
age,  sea,  ud  atrengthof  the  patini  I 
oEief  ramadlaa,  hawaaar,  betas  the  hsl  M 

auDnlanU.  suoh  aa  other  aarfi *■**  J 

couutar  Irdtatkai  by  frloOon. 


v:   Google 


HKA 


dailt  WAN-is. 


either  of  the  whole  organ 
frequently  seoompanled  w 
BOltcnlnK.t      

■     ■       haul.  «s, .. 

u  heart  aft  fu  II-  grown 


of  the  Start,  howerer  distressing  Oselr 
symptoms  hut  be.  almost  always,  when  not 
the  result  of  atniotnral  mischief,  proceed 
from  a  fiiul  'T  state  of  the  digestive  organs, 
and  are  frequently  entirely  cured  by  an 
aaaaftetida  jrtll  taken  two  or  tore*  times  a 
week  at  be*  tlrne-andeUtUe  burnt  sods  snd 
rhubarb  In.  the  morning ;  and  it  !•  only 
when  pain  and  great  opprssalun  occur  that 
rseoniae  need  be  bad  to  ether,  opium,  or 
•ntlspaa  medics. 

HEARTSEASE-  -See  CtJ.Hr. 
HEAHTH.  TO  Cl.EAM.  — atoor  bosrths 
■boald  be  first  washed  clean  In  soapsuds ; 
then  nibbed  with  a  paste  nude  of  finely 
powdered  sand ;  when  this  Is  dried  on,  the 
hearth  should  be  brushed 
HEAT.— See  OfcBmwr*  jf  r/jr/sl  gnerfrloe. 
HEATH.— Under  this  nsme  are  Included 
an  exteoilre  aesemblsge  of  low  shrubbery, 
evergreen  plants,  much  valued  for  tbe  beauty 
Of  their  flowers,  and  ths  blossoming  of  msny 
of  them  in  tbe  winter  aeaeau.  A  number  of 
tbe  sort*  ripen  their  seeds,  In  this  ennntry, 
and  may  be  so  propagated  i  bat  the  greater 
number  are  attack  from  (sitting*,  and  some 
uw  by  layers,  which  reqalre  two  j 
strike  out  roots.  For  vrgswgaMn 
place  pate  herds  at  tbe  bottom  of  t 

smrltns  with  alRlnga,  then  add  sa 

mix  the  top  layer  with  hesth-moiild.  Make 
the  surface  siuoutb,  and  sow  the  seed  In 
spring  on  tho  surface,  cover- 

as  possible;   water  gently . 

(Triage;  plaoethepoIsnearthe|rlasa,shade 
them  from  the  bright  sun.  and  keep  the 
surface  just  moist     When  tbe  shoots  begin 

ttBTPP**rhif  handled  tra-^'  t^hem?  to 
a-moh  pnii,  rather  thickly,  but  standing 
okar  of  each  other.  In  this  state  they  may 
remain  for  six  or  eight  mouths  ;  and  then 
be  potted  off  Into  3-inoh  pats,  four  Id  a  pot ; 
afterwards1  to  be  managed  In  the  same  way 
as  cuttings.  For  anmagaam  or  o*™  ili» 
month  of  July  la  the  beat  time  to  i 
the  operation ;  but  the  on i tin go  Dim t 
taken  off  nil  the  young  woodls.nrm. 
QM  cuttings  off  the  plant*  about 

(farters   of  an   Inch  Ions;,   pulling 

Downwards;  strip  off  ttaa  leaves  nearly  half 
Ok  length  of  the  cuttings;  place  tbe  catting 
on  the  nan  of  the  thumb,  and.  with  a  sharp 
knlte.  at  right  angles,  out  off  the  small  end 
*>se  to  the  Joint  or  at  the  place  where  It 
was  polled  from  off  the  plant  Hating  done 
"Is,  plant  them  In  a  pot  tilled  with  small 
pn  or  river  land,  giving  them  a  food 

Bg  to  settle  the  sand  about  them.    Be. 

«  »  shelf  where  they  are  a  little  shaded. 
•wer  them  with  glasses,  snd  take  owe  to 
taap  the  send  always  moist.     Some  sorts 


will  be  rooted  In  three  months ;  others  arm 

"t    When  the  plants  become  Isrge, 

them  will  continue  In  good  health 

or  tour  years  without  shtftlnx  and 

r  well     Cold  pita  or  frames,  m 

.,      „.  d  autumn,  are  lite  beat  protection 

to  place  heaths  In  during  their  youth  ;  and 

an  airy,  light,  spam-roofed  greenhouse  the 

most  appropriate  for  them  through  winter 

and  spring,  when  they  are  too  targe  for  the 

'    roes.    So  kind  of  plant  It  more  injured 

being  kept  In  a  chamber  than  heaths, 

'  will  they  thrive  In  a  |i  insula  mm  or  la 

open  ah-,  within  thelnluenoe  of  the 

oka  of  large  towns.   In  the  beat  situations, 

lender  trie  the  moat  favourable  cJrmua- 

atanoaa,  many  of  the  species  are  ttiori-Ured, 

and,   therefore,    require  to   be  frenaentlj 

-~aewed  by  cuttings  or  seed. 

H  EDGE-A  lhrfit;  wall  formsd  of  weeajy 

ants,  sown  or  planted  In  a  line,  and  out  or 

eh  a  manner  aa  to  form  a  eom- 

any  dearer  of  width  or  h 

required,  either  for  the 


Slipped  In  siush  a  i.. — __. 

pact  nil  of  any  dearer  of  width  or  bright 

nsrifM 


"raw 


„ :  generally  ul__  . , _ 

_  .  made  of  the  whitethorn,  because  It  nan 
spring  br — " '  —  '-' 


against  cattle.  Hedge*  lor  the  purposes  of 
inciter  and  separation  are  ohlefly  used  hi 
gardening,  and,  mr  the  most  part,  an  formed 
of  evergreen  enrnba,  snob  aa  the  holly,  yew, 
boa.  to. ;  or  If  sub- evergreens,  such  as  -the 
-'■'    ■■■■•■"— - -oui  irhrubs,  or  • "■" 


the  beecb.  in  the  management  o.  —  .. 
or  every  description,  an  Important  point  la 
to  keep  them  dense,  and  impervious  both  to 
tbe  wind  and  to  animals,  near  the  ground; 
flar  which  porno**  tbe  section  of  the  hedge 
requires  to  be  made  broader  at  the  baae  tbea 
at  the  top.  In  order  that  the  exterior  leaves 
In  erery  part  of  tbe  hedge,  may  enjoy  loan 


Tffl.  DICnOHABT  Of 


•quel  degree  til*  iDlran  of  light,  air,  cud 
■Ma  tan,  lor  lo»ej4n.bed^ia  order,  Im- 
IIHWM  known  M  hedge-ibaari,  u  leen  la 
the  ■Bfrvrtu,  are  reottlred,  aaneaaellr  for 
tb*  punt  ud  Che  j«w;  but  whn  tb*  twiga 
or  ibocti  an  ktnr,  u  is  the  bollaw  than 
li.  the  badge-Mil  or  pruning  1 " 


j  the  will  of  t  be  proprMsr, 

1  the  fellun  of  pereon* 

li  primarily  ■owTSWid. 

'of 'lib  mUIii  en  regulate  the  urder 
'     1  tEa  epadned  d*a- 


taia  Iml  prohLMttoni  and  nttralBU,  a 
hop*  of  iQBaminn  la  eaarahT  treated,  whloh 
maybe  defeated  br eeoh  heir  ai  be  m  ten 

**HKllL*PBEailhtPriVK. -  One  woo.   If 


— art—ow.  woDld  be  hu  bed,  bat  who** 
rare*  of  ■■oawekn  may   b*  defeated  by 

IWM  oontfngenetn,  nth  u  the  ubee- 
quentdboorerjof*! 

£ws '" 


HELT-KBOUE—A  poJeonooi  plant  da- 
riving  tta  came  Ova  £&*,  to  on**  death. 
aod  Ian,  food.  Torn  an  two  apnla*  at 
Ihia  plant  foond  wild  in  Borland,  TV  ana 
U*V*i|ra*i  to  wood*  ud  UUBketa.  ob  ■ 
analfcj  aoll.  elovtafdroopiag  green  flown* 
In  April  ud  Mar.  ^rha  root  ft  Baby,  Mack, 
with  11  aia  11 1101  long  atom  flbrta,  very  acrid 
and  porgntiiiL  Tb*  item  la  erect,  maud. 
and  forked,  abort  eighteen  b-chee  In  height 
The  trail  oooaUla  of  three  to  four  anort 

wrinkled  oapaale*.    r     

known  under  tb*  ti 

foot,  bitter  wort,  ox-neei.  an 

ptaSS  ^SgS? paHaoob 

aoll,  prodnetng    anaemia    „.„ 

tlnj^wlthperpleattheedgei.wl 

from  February  to  April.    Tb*  tower*  atanal 

•ash  BBoai  a  etnfleban  (talk.    Tb*  learn 

ara  large,  aaoh  rtilni  enurr  from  tba  root, 

on  a  footatelk  or  alx  Inehea   in    length. 

aaanow    U    nirmear   leenanay   aajlaaMt, 

tb*  auction  of  a  properl*  QoaUned  prae- 

"" r.    Id   on*  of  eenwaav  H  a**5are, 

'■' — "—\  iminedlate  vomiting,  thr 
an  nuiniligtnoua  drtafeafai 

jTsa, — '"     '  " 

f*  (rent,  ma*  alas  be  adn 

•orMtDi  after  whtahUMpo 

-"'    *•-  *   -"■-* — illy  ooentoraotad   by 

of  lemon,  or    othor 


ipon  a  ilalk  rialne  to  the  height  of  Ire  or 
ib  fort.  Jt  la  hoUow,  Jointed;  and  thjckrr 
narked  externally  with  brown  epota  _  Tue 

'    loand  growli 


marked  externally 
lower  leaver  ara  vrrj  1 
green  colour,  with  long 
Tb*  a ' — —  ••"  ■ 


l  In  found  growing  on  the  bar- 

Kit  and  riven ;  It  etrongly  io- 
bdore-  nntioaad  awal**.  only 


otapMUd,  and 
amblea  that  o 


do*M  It  !■  found 


HP.-  -A  ran  Talnabla  plant  of  tba 

nettle   tribe.    It  &  not  ouRlntad  to  ui 

1  In  England,  and  la  chiefly  oondnea 

1  ooantlea  of  Suffolk,  Norfolk,  and 
niblre.  where  It  bu  prored  aenoeeerel 
amanentrn.    The  objection*  to  thla 


■  mull  — 

■  I  omrr  aonitdwalaan.    Oue  of  tL.    

. . bj  I  proper  ttal  of  hemp  la.  ibirt  It  efleMaoJiy 

IFt  pimliaaMii  Milk,  n  lliaaiiaijil  mniaj    I  inniliTamilnftiiainaialalliiatnf  naWiaini 
awofthaaWat*bTthaanQniortBanotliar|lf  ft  be  aswn  on  thabordara  of  nelda,  Tta, 


HEN 


DAILY  WANTS. 


wtlllnftat.  . 

rating  for  a  aarlea  of  Van,  on  tin 

nronnd,  proridwl  U»  land  la  well 

It  an  M  poem  la  thi  following  n 
l.  Fallow,   a.  Wheat.  3.  On 
a.  Oala,    Tin  soils  moat  (I 
of  the  dap,  blank.  putrid  resWi 
which  have  a  altoatfea  low,  and . 


mellow,  Loamy,  or  Hud;  sorts.  Tba  Mad 
may  ba  town  [a  April  or  Hay,  from  two  to 
three  hoahaU  pit  MM.  althar  broadoaat.  and 

hoeing  ml  tbe  plants  to  a  distance  of  ilx- 

tb*  epaaa  of  two  feet  and  a  half.  In  too 
•atman  til  plant*  ara  polla" 

n  thej-~S»"e 


plant*  are  rmdlly  known  _, 

tint  m  (wall  bandies,  and  carried  to  tha 
pool  where  thay  an  to  ba  ateeped.  It 
procau  of  lUfpiau.  aaauaaady  last*  Ore 
ata  dtn,  and  B  continued  ii&lttaaattt 
ooat  of  tha  hemp  readily  separatee.  It 
than  oanfalry  aad  ermfy  apriad  on  sot 

Car  wsaka,  bain*  tnr 
n«tj  walk,  by  whiob. 

aooolCi-ated.     It  l>  next  ouriad'to  the  bam. 
where  It  I*  braked  by  tha  break,  ud  " 
boeant  ap  into  bandies,  and  carried  to: 

HENBANE.  An  annual  barb,  «__.. 
growing  la  bean  and  at  tbt  roadsides. 
Tha  root  li  iplodla-ihaped,  the  leans  toft, 
pliant,  iliirufy  lobed.  downy,  and  viscid, 
ax  haling  the  powerful  and  oppress!"  odonr 
which  la  emitted  brail  the  net  of  the  plant. 
Itis  Bower*,  which  appear  In  .Inly,  ar*  no- 
fnerosa.  of  an  elegant  itrawi--' — 
with  dark  pnrple  reins.    Thl 

Bart/  fatafto  poultry,  hrar-  ._  „_ 

intoxicates  hogs ;  bat  cows,  borata.  doga, 
nod  goat*  ara  able  to  bear  a  tolerable  pro- 
portion before  they  are  affected.  If  more 
than  a  small  portion  of  the  Iwa  hare 
been  swallowed,  brisk  emetic*  ought  In- 
ntantiy  to  ba  taken ;  and  altar  discharging 
tha  contents   of  the  stomach,  It  will  be 

clysters,  to  repeat  them  as  often  at  they 

_^.  j—-*  tDj  to  drink  large  a — ***■ ' 

'  ■■  i  dilated 


nana,  aada  Ut    .... 

1     rly  till  reduced  to  OB* 

the  herba,  and  add  a 

chervil  aad  tarragon,  chopped  vsr; 
having  atantered  a gain  for  a  few  at 

■MaM  ta  tha  Jala*  of  a  laator 

toaUaDtMasaneofbrabopa.it 

HERB  i-UDDINQ -Ptok  ta 
_f  paralay  laavw  from  the  stem*,  one  hand- 
ful of  iptaaon,  two  haarti  of  litttwe,  a 
haadfol  of  maatard  and  ereea,  half  a  doaan 
leevoe  of  white  beet,  and  ■  email  handful  ot 
antra*:  wash,  and  boil  all  toonther  for 
thine  minutes;  drain  the  water  from  theaa, 
and  wash  them  very  nnei   mix  well,  and 

a  *  salt  aad  pepper.  Han  ready  a  batter 
la  of  an  oanoe  of  floor,  a  pint  of  thin 
101,  and  two  ni  j  anrltmtotba  herba. 
arthadauwIffiB  good  crntt,  and  bars 

Itordann 


HERALDRY.— The  MJenee  of  eotrran- 
ttoaal  dlatuottone  Impressed  on  ahlelda 
banners,  and  other  military  aaanutHaaaata 

■U.  td.  i  rtaaaars  ftott,  lii.  |  Jraaaaaa's  e**, 


*  y  Oram,  11 
a  AM***)  <■ 


•^»3jrafii_.- 

ara  pat,  la  a  faot  pretty  well  known  t. 
every  housewife.  In  tha  majority  of  aaaaJ 
barbs  nranorohaaad  at  abopa,  bat  It  would 
always  ba  aa  well,  whan  uractlahle,  to  sat 
by  a  cartata  portion  of  thn  kitchen  gardaB 
fbr  the  oaHnra  of  this  aaaful  olau  of 
nlanta.  iraai  aa4*  are  la  la  arts*  thay 
ahoald  ba  lathered  whan  thay  bagel  to 
Bower,  on  a  dry  day,  a*  anon  as  the  dew  hi 
of.  Tha  tope,  laaraa,  or  tba  whole  btrba, 
ahoaldatonoa  he  cleared  from  dlncolonrecl 
or  daaayed  laana  i  aaraaaad  from  tarth  or 
dart  |  planed  on  hurdles  oorerad  with  blot- 
ting-paper, and  axpoaed  to  tba  inn  or  tba 


of  a  store,  In  a  dry,  airy,  plane.     Tha 
tar  they  are  dried  tba  batter.  M  thay 


!K 

quicker  thay  ara  « 
bare  Has   time  *____. 

ferment;  heaaa, they  aboald ba apraad tbin, 
aad  rragnaathr  turned.  Whan  dried,  thay 
should  be  wall  shaken  In  a  larga  etere  0C 
buket,  to  gat  rid  of  tha  tnaeoU  and  other 
aarakja  bmfiaa.  Almost  all  harta  in  drying, 
girnoflt  a  nrtaln  portion  of  their  aroma* 
properties  ;  aad  hanoa,  thay  aboaM  not  ba 
eonlraaed  ta  tha  -an.  or  near  the  store, 
longar  than  naaaaury.  Wban  dry.  thay 
shoold  ba  ooaraaly  powdarad  and  at  once 
pat  Into  wtde-moMued  glass  bottles,  and 
wall  corked  for  fatara  naa    In  tola  .way, 

,. Saaapt  w"'  — '- •■'— 

twalra  t 


JOILUI,  MDIT,  PiBlLlT.  TBTHI,  BA 

HERSINO.— A  weU-known  small  *BV 
lab.  ««  an  artlde  of  food,  fresh  herrlaga, 
altbongh  soajewbat  oily,  ara  wholaooma  and 
agreeahlalf  partaken  of  moderately;  bat  tf 
kept  long  tiny  ara  apt  to  offend  tba  stomach, 
and  ara  only  fit  to  ba  aataa  by  paraona  of 
strong  dtgaatUS  A  larga  admixtnn  of  pa. 


THB   WCmOKAUT    OF 


HKKBXNG8  BAfiEn-Tareoirth*  bead. 
<t  the  flan  i  renum  the  entrails :  nit  tnd 
dry  tJicJo  with  ■  "loth  i  tprlufcte  them  with 
a  Km  toning  or  black  pepper,  etoree,  nod 
•Ut,alz«di  M  paper  Ofaraana;  put "" 

In  ■  pun  with  a  Aw  bar  Ian ca,  and  ba 

IBofentaoniL    Thtf  awj  hewl«i  either 
not  or  cold,  and  will  keep  for  many  — octal 

HEJHtlKGS  flOlLKB.-  AlUr  tha  " 
irm'-n-i  baaajatiai,  nlinnl  ml  ( 


HBBKINQB  BKOILKD.  - Havaag  pre- 

■m  an  aa  Is  tan  prmdaw  receipt, 
dredge  flour  orer  them.  Bad  tar  them  apon 
•  nwaanoTaraaaarani  they  will  aeon 
oaaraand,  and  need  vale  be  tamed  aam. 
Taqr  aaar  be   terra!   with    ■  ■■gar    aad 

HKSHJSiGB  FRITO.— Scale  and  prepare 
"M  herrton;  take  out  tin  toft  ran  and 
t  then,  rill  thrj  attain  a   light  brown 


ftj  naeoi   I 


light  brow 

T  the  fl.h  I 


■Mr/. 

_HEBSniqS   IWjt   Dwt-BUi. 


anaa,  and  trim  red  herrlngi. 
ofcfi  four  ™ne  hot  until  baar  01 
Hra;  aneletthtmMeepforr-- 
TanaanUi  bloakn  seldom   I 


tonkin* 
■aldanbw 


•  Uses  Terj  hot.  wllta  aoooped  e 


triaawn>oci*anBBteaaMr  arrtatlea.  It  >■ 
ganirtllj  ipiaptWaaWc.  t>«i  k>  Mane  nt- 
«W"  t  apaatra  a*  a   frnaaf*   da. 

■aw, Ta  aanaral,  he  eawlr   reaoredi 
wwaltararattBaaraaalai*- — *- 


HISTOKY,  EWGU8B. -Books :  Ha.1 


«*M  aCaWfj  4*  m,-  Gto*-t  uaad.,-  **«*- 


a.M.;  Hlij ateaaa, la ;  PanM gaari,  JJL 
HISTOBY,   OKHCIAN.  —  BMaBl   Ma- 


Carry  U  M  ; 


i  U.I  awiX  .*r  OaaVea,  la  |  MM 
atawa,  ft  ati  JVaalia,  /«■  aa  faa*.  aa.; 
wr-t  Hialnii,  it;  fbpMr-t  Mao,  »  a*; 


HI8TORY.  HtBCELUJIEOOa— atoaks) 
Pannes :  awaanfa,  ast ;  Ja—p'j  rwaaawj 
ml  t  aaaaajaa,  tt  j  Ot  /torfa-rj,  at  M.  j 


XotwuaiaVi,  lu  i  JrawTt  lOt 

/br  JcftwJt  3t  M.  ;  A'wlB-'j  . 
Uamtto;  SpjrH,  lot  hi  Irj 
Jbra-i  It;    Crraaa."  . 

— "-     -'iatAlLiatUX 


_  i  .SaV*.  Ti.i  A 

.     BPAJIISH :  AwptTt, 


St  j  CaOaxCi,  lit  i  . 

HISTORY.  ROMAN  — Boob:  Anwar*, 
It  i  iariaa*i  cyt>f-<nria.  Tt  M.  ;  leMnTa, 
it ;  JffeftahrV  Mi.  i  aamtz-i.  it  at  i  *•**- 

fcunTa,  lot  ttf. ;  KryjhtW-   **■  «*  I  Mdaan 

(ftmwst'i).  u  bJ.  |  J>ian«t  J  OMKioiu.  It  at ; 

Oqj-i  MaaUdf|L  W.i  ftw|'4>  iaaaaaa. 

~  ■   *ar*A  A^  "•■•  MMi  It ;   C«rara 


l  (d. .  OH/iTi  rtrrt  It  ta. 

jSY.  UTHVERSALk-F    ' 

;  flnaatssti  rVWtii 

!i"t,  «t  |   Kr  ttJWl.  St  «d. 

i.  ti  -  Bardtie'i,  U.  i  Otrara%  w 


HISTOKY,  VBIVHESAL-Bootoi  fl*. 
~     BftSM.i  rVWtllt;  Mtr\ 

Wtai1!.  «t  ;  Kr  vJWl.  at  W.  i  aie^rd't 


iBtepleeea.  pot  wale 
a  harna,  an  onlea,  ac 


ajaahoraklaatanahiaw  ajrwaiiwaawf    aaUUteadn.   fcaj|aa>awf a»aaawi,a|  iif 

fc,  ■— H  fwim  of  aawpaaaajal  aaM.a<  a   Ahbaat  aad*  bw4 

taaaaaMhJ  if  eaiapr  ar  kwaoa-Jnwa,  or  a       HOtlWG.^aa   t 
■*»«.  aaaarajat  waar  naiiawa  wan*   aaHiaaof  aa' 
■Mrdrcf  of  milium,  lihu  opcradoi 


aMnwl   a 
liapnaaaar 


DAUUC  WAS xa 


■  IklMlH    Of    U»    ■ 


ttaKOHof  pU.U.*od,  ImtlT.  t»r«naiL 
*"*•>  nOa  at  dfill,  la  vbiak  ■>»■  or 
■nkM*«rplwM.  Tba  w  o*  the 
to»ii  anaf  that*  bmhwh  imiIhi  dry 
■«W.  ha  boat  hM  «*•"  *aea  Mlnlu 
"  -"  *— TraM  aMIaia  —PI  lajeafaaVaaC 


_  naval  apart*  of  huiijr  ■___  

riim  ll»n  dii  nbola  tint  at  funr  tatibaa), 
aaa  Una  it-  barrha  la.  auahins  aaml 
«Uion  tatai  with  tarnm  flna  kIIhIik 
wi'  dim  i  ala*.  tha  bohk  atha  tha  ami 
■b an,  and  thn»  aoma  lUhsr.  01      " 


*!   The  flat  aremsiffrtrT  has  bronrrai 

XntttttordB  -■'  ■■■■"■' 


»«i  bf  trfc«t  1»  eaHad  S  *roe  Bloiirf!. 
'■  l>  a  nail  pfcap*  ah****  a  abaTowfth 
*  «...  «**«7«i>  man  ud  poabad 


HULJ/OJOCK.  -ThlapUat  nqan  | 

._,.    wlU  trlmotBi  „„  to 

art!*  plan*/ of  tgatjg 


,  la  tkB  waatak  thar 
nana.  If  wil  kiwi 
■  pluaHiHrrrM, 

■a^iaoaaartalT'lg 

JdUmM:  aliB-aj 

■taan  Id  th*  nrin  plaoaa  aa  a  allah* 
,-tuuu  baaL  ¥mng  plant,  raiaed  (roat 
■iiiBour  ouattoga  an  bail  pi— md  br  m> 
■utana  (ham  la  Qntobar  bMa  ami  pot*,  tat 


Blob* 

In  Aswan.    Tb«j  map' 


j  will  blows  aa  On*  anal  aa  aulj  aa  a 

tka  no.)  If  aroaBca  la  bad* 
at  ttuaa  faat  aalim*.  Ibaj 
1  tu.  loaabadaaf  duama  tnaa 


nllrMbtatbaJ 


mra*.  Th.  aatfaaUoa  of  lab)  laarar  aaaaa*J 
■r.  aba  aaaaaa  Mae  of  (Wak  aabaHaea,  tha 
i-'lataaaaMtaaadnaa  lha  letaaa  aaaaay 
'«  tba  caotro  maat  ba  aoaaact,  cloaaW 
iH^aaawL  iIkIuc  la  *b*  aaddat  to  •  baa 
_-l«blilar  foam,  wub  a  miff  foard  pttal  u- 
indaaj  about  half  aa  bub.  or  to  aranraaa 
n  tba  ataa  ol  aha  antra  ball.  ■>  that  tta 
aaaotut  parti  at  tba  oaaaa  ban  aamlaaaj 
)    aaaawaaja     i—Hirt    lha  atatiiuU  at 


THB  DICTIU1UBX  O* 


r  loeeelr  hugtu  with  npen  iium  be- 
«n  each  flower,  Sat  k  dlipoetd  lb»t  the 


bee«it>  HMn  ■  few  email  green  lioin  be- 
tween the  flowera,  which  glrn  IHnilipIt 
ml  imftl  UMruaL    The  third  ^uhtt  li 

dwtiBot  iteud  Int ;  bot  It  t»  deeire-ble  to 
obtain  nil  InufewbW  ebadee.  Stake  than 
before  the?  m  too  hlrh.  ud  ectnn  Hum 
w*U  In  by  tj  imx.  ud  tfcw  will  (Tow  area*. 
Ifca  Boat  MM  BVM  doee  not  require  a 
■take  higher  fhanlbw  feet  from  tba  aroand. 
If  the  iHlfev  la  drr,  tber  mart  ba  watered 
wWh  a  eolattan  of  junoo.  or  na  j  Mbar  Uqald 


It  oo  or  too  near  the  at> 


together,  aad  taka  oat  lha  lop  of  tba  eptte, 
■assrdhutotbe  height  daalrad.  paying  at- 
tention to  tba  oeoaTEoight  endhabit  of  tba 
pant.  Onaarra,  br  topping  it  na  mar  in- 
•reaoe  tba  *taa  of  tba  flower,  bat  at  tba  U 
tame  ahorton  ita  dur-tirm  nr<in«r<eir.  ud 

pa5i«?Srwo« 

It  a  oartahi   ahem 

awakenr   aaeaalatlnna  of 


of  home  Ingea ii  npoa  the  Dmhh 
and  laot  of  tba  boaaawtfa,  aad  bar 
principle  tbooJd  ba  to  creel*.  If  t 

•ear  wUab  aha  preanee.  aa  aball  __.  _ 
atUlnabl*  eloewbare.  Wban  tali  nbhotli 
examine!  sura  etoeelr.  it  will  ba  loud  that 
tha  proper  — age— rtof  a  ho—  la  aa  mao*- 
MMMnMafhwttk  aa  tha  gotng  tbrth  t 
labour  la  that  of  tha  huband,   and  It  I 


— .  IUadatrtaaot  only  baaadnpoB  broad 
prinelpWe,  bat  It  alio  con  >lrte  la  tha  azar- 
otaa  of  rnaaj  trUIng  ante,  and  lha  parfin- 

anoe  of  menr  nlaer  om«e,  which  depend 
aonn  tho  peonlbv  eiroamctanwa  In  which  a 
wedded  row  happen  to  be  placed.  Amour 
the  nanierona  golden  ralee,  however,  whkfi 
go  far  to  aaonra  domeetlo  happbuaa,  the 
IbUowtaa;  may  rot  ba  InawnrearinMlT  ■«■ 
Berated  j-Kaep  tha  hoBMolau  and  tin,. 

Hirer  araate  a  commotion  In  tba  ' 


and  bring  jour 


Do  not  Interfere  wltb 

at  of  any  artlclea 

"vof  bbibook*, 


daaraatlMand.  talatorfero  t»  "tba  —nay. 

which  too  coaelder  to  ba  right,  'and  It  hi 

rtaUa  of  mar*  goeilpe,  who,  hi  nociaaalr 
Qcoopol!  jlng  jour  tlata,  prnal  700  Iroaa 
per  Ini  proper  attention  to  nor  donenUe 
SuUaa.  Itemed?  all  dafaota  of  tba  btmee- 
hold  tha  mnraml  that  tha*  ar*  pwocrredi 
uaoBf  theoe  Bar  ba  wtbwtad  tnnkj 


L  onakbu  docn,  abehj 
1  kiakTud  bolto,  and  r 


to,  and  fjahatf  lar- 

fraTtftil  ioeroeoflSeorufort  and  gnMbUBjr. 
Provide artkdea  of  aaaatait  loualniamt  an 


ooiociotton.  Ba  alwara  obawtal  and  rood 
tempered;  do  not  make  any  bttla  alnweata. 
wltG  whkh  *M  but  be  vbjttet.  the  tbaaa* 

the  oroaaea  and  TexnJfcmi  of  lift  with  iw- 
tlgaitftm  eqnanlmifr,  and  fbrattade.  fb> 
anwewdh  we  wonld  aa*.  regard  job  bona* 
aa  tha  pUoa  where  both  dntr  and  lnellBa- 
Uou  abDBld  lead  too;  do  not  wffer  tobt- 
aatf  to  ba  weened  from  It  br  natttng  aad 
anatabU  atbastkma  abroad,  for  three  oaai- 


j|«  joor  comfort,  bj  a  few  word.*  of 

(udtraderlyexpieaied.  AtoW taolt- flnriliut 
and  a  dlapUjr  of  petalanee  and  Ul-teaanrr, 
at  anr  little  acddent  or  lrrernJarttT.    Ba- 

bllitT.  end  a  irood  boaacwtfe  la  aaawHot^ 
(rkerad  b»  a  donee  He  ■hadrantara,  wttkoat 
needlnc  todt  repnaab  bf  war  °f  eaanm. 
tlon.  EndeaTonr  to  Man ami  roar  hablti  to 
tha  amnfantenta  made,  and  do  not  eoraple 
to  nuke  anr  little  pereonal  vorinaaa  that 
mar  eondoot  to  tba  comfort  of  the  nonaa- 
boM  ewurallT.  Do  not  intermeddle  with 
tha  poretr  dmneetio    ragakanOBI   of    tba 


DAILY  WANTS. 


hnentti  no,  for  Inrteooe,  |Mua  order*  di- 
rectly contrary  to  U»M  already  glren  bj 
yew  wife  t  neb  *  atop  »  thli  la  Dot  only 


lender   oawfcrioB    and  dlareapeet    among 
the  Mrrun.    If  run  nan  any  eomplahit 

made  throeita  the  Eedhun  (it  your  wife,  and 
not   by  yoo   directly;    the  U»  a  muter 


enbrta  that  ere  mod*  for  ordv  and  regu- 
larity, by  tufa  »  orderly  on)  rogaetagyaanmlfi 
tinea,  tn»te»d<2  throwing  article*  of  <wt» 
apparel,  or  booki  and  nonara  aboat  la  ell 
ftnettona.  pat  them  In  fie  paw*  iwullr 

•iff  too  moot  In  reading  nwqinai  or 
boat*,  or  la  any  other  axrJaerre  and  width 
ponnlt.  Entertain  company  ocenofcmally. 
and  hue  a  far  (Hand*  now  and  thru  to 


i  It  M  pooelblofor 
...  -—-11D0     _ 


own  reoouroea.    botly— I 


•  euuiigut 


xltloaaty,  and  dleeoanteaanee 
Mparale  hitereeta.  Bopow 
faith  and  oonfliimoe  in  each 

as*  way  dlitarb  ttua  b 

*  HOeKEOPATHY.— A  *y*tem  In  manatee 
of  ooaipanttror/  resent  mtradaotloo,  whleh 
Jmfauia  to  ear*  fflwaiaa  by  minute  dc*« 
of  nwdlctne,  eapaUa  of  ui-oduolDg  iu  healthy 
peraoru  affoctkn*  abnuar  to  tboa* watet ift 
la  intended  to  rofaor*.  Books :  ia*m,i 
A»Mfc  UwHumpMc  Jfinil  I.  St,  aad  lit  i 
*"i  .ran  in  mi  ■(■.  lli.t  Mnai'i  Fmmt, 
awejet,  aa  t  jJ*>inm.*,e<*,  Ma  ;  At-riy't 


5  the  bao  nxm.  tba  JoJoee  of  too  noataitaa 
■ewere,  and  depeelted  in  the  natal  of  wax, 
$*mnw  the  honeycomb,  lae  natar*  of 
■"■•J  6  eery  aaaab  tnlnauad  by  tho  aponaa 
of  towere  from  whloh  It  la  obtained,  and 
■waMtol  widen  enpplla*  me  beta  with 
™t-  Tba  hooey  anoidad  by  beea  tbat  have 


-— ■  ne  oaaa  an  raonrea  dost  »  Dana  01 
■aahwbeet.   Tto  soman  honey  of  Britain 

••lag  chiefly  danrad  from  ogrfcoJtaraJ 

«*  areata  of  tbo  treMaeraoaa  Una. 

Eft 


I  Uw  best  ta 

!2&»i^»7< , 

■mat  to  ioa  tute,  bat  alwaya  aering  mora 

fS.'-^S1  *°>  oiraatnaaa.  It .baa 

,B*Poi  with   age,  at  tha  tarns  "■"  tbat 


tba  colour  growi  deeper.  Virgin  honey  la 
that  whlob  li  nada  In  a  naw  clean  hire  by 
btaa  tbat  here  aerer  ■wanned.  In  taking 
honey  from  the  blfe,  preainre  la  generally 
employed,  by  whlob  a  larger  quantity  ot 
honay  la  obtained,  bat  at  the  lime  time 
partwlm  of  wax,  and  tba  lutruilou  of  tba 
bee  maggot  deteriorate  Ita  qnellty  and 
flaiour.  At  an  article  of  food,  boaay  la 
found  to  ba  wholmame,  If  moderately  em- 

»•&,.» 


ployed  i  bat  when 
proree  to  ba  laxatl'.. 
prodoeea  oollo.    Tba 


n  or  giTlug  an 
a  la  to  bo  par- 
■■  lurVoe* 


practise.    Aa  a  medlolna,  honey  la  employed 
in  the  preparation  of  oxymels  and  nrfM  t 
It  li  alao  amployod  aa  a  Tehlcle  lor   ad- 
mmliterlng  nanaaow  and  nnalcfatly  mc" 
otnaa.    In  aBeotlonaof  tba  throat  and  lus 
it  la  frequently  foond  to  bo  remark* 
•rnoaetona.     It  farmentaUoa  abonld  tt 
plaoa  In  bonay.  It  la  no  longer  oatonl  ■ 
ordinary  aaa,  and  la  only  at  to  ba  or 


r,  three-  qanr  ten 

of  a  pound  of  bonsy,  half  a  poawl  of  aawn* 
powdered  loaf  eager,  a  Quarter  of  a  pound 


loaf  eager,  a  rnerter  of  a  . 
on,  half  an  oanea  of  orange  peal,  oat 
half  an  oanea  of  ginger,  and  half  an 


of  anron,  half  an  o 


■mall,  hair  an  ormee  of  rdnger,  and  half  at 
oanea  of  inarmmon.  Melttbe  eager  with 
the  honry.anrt  mix  In  the  other  ingredient*} 
roll  oat  the  peate,  ant  It  into  arnrll  oakea  of 


In  a  a» derate 


iWfffl.T-, 

*lt  (obloride  or  eodloi")  to  a  gailon 

.  , ■■'—■y  p0wlrmi  for  thle 

-  '-w  bee  really  ap- 

..-j.,  ,-j.  .■.,«■  of  the  plant  aa  eoan  after 
tba  dlaoorery  aa  poaelble. 

HONEY  BOAP.-Cnt  loto  thin  ihaTingn, 
two  ponndi  of  oomicon  yellow  or  white 
aoap  i  aet  It  orer  the  Are  with  Joat  enough 
water  to  keep  It  from  barnlnf :  when  quite 
melted,  add  a  quarter  of  a  pound  of  honey, 
and  atlr  the  mixture  till  it  boll* ;  then  take 
It  off  and  add  a  fewdropa  of  ear  agreeable 
perfume:  poor  It  Into  a  deep  die h  to  oool, 
and  then  aat  It  into  ■oaare*. 

H05ET3UCKLE.-A  twining  plant,  of 
which  there  are  eereralTariettea ;  all  the  aorta 
nay  be  propagated  by  layer*  or  catting*. 
Bach  cutting  ihould  hare  four  Joint*,  and 
only  one  joint  ■boold  be  left  abore  groand  i 


Tbn  boneninokla  will  fro*  Id  linnet  any 
toll,  pi-ar  lied  It  be  not  tin  dry. 

HONBT.TOPc«irT.— nta,ftrmTln 
pound  t  of  honey,  three  onnoai  of  powdered 
olwlt.  ire  oanon  of  dunoil  powder.  pro- 
rl*a#j  wnibed  ud  dried,  and  the  whiles  of 


hum  hj  one-turd  thau  the  hulk  of  Its 
ountenWi  then  throw  hi  tin  nhnNML  mixed 
with  at  white  of  egg,  nd  boll  tor  two 
■rinwNe  loner,  etlrrtag  well  the  wools  time 
When  boUoi  Hi  It  to  cool  tbr  about  ■  qoar. 
t*r  of  in  hour,  and  then  pen  It  tbrongh  a  hair 
tiereoT  tug:  at  the  honey  which  nil  off 
Bit  w«  be  dbKokmred  ■  tittle  or  the  ehMr> 
tool,  mm  It  to  Use  br*  nuttl  til  comet 

HOWRY    WATER  —  Tixn  of  netHM 


half  a  dnehi 
Binders  Itlrioa.  (our 
eight  dayt  i  and  two 


— ___  ooufb,  ■  data  of  lonUunn  nrihf 
from  lirieen  to  thirty  drop*,  by  oMptatmrng 
:ho  tpaaniodlo  notion,  will  m»mtnUw  bo 
linnd  ell  that  It  nemtwVT  to  nun  the 
Htm  I,  lu  no  ate  Ditto  of  ohtttboo*  it 
chance  of  air  nun  neottouy  t  and.  If  the 
wtMnartaoomcralaUthanatlant  caannt  he 

derived  by  rnbbuut  tht  throat  and  chart  of 
tha  ohlld  with  a  aHraaJaUnt  ombroootlnn. 
though  aa  n  nutl  rale.  noUUnc.lt  moniral 
beiond  the  tartar  eueUa.  and.  Ueoln*  UM 
Btomaoh  and  bowtlt  regular. 

MOT— A ooronatnl-noMa  pflotwtth  nn 
annual  twhiW  una.  whkah.  eat  pain  or  hi 
lidUree,  will  rem*  the  height  of  Ore  n  twelve 
m  twenty  feet,  et  man Tho heft  U  plot— 


icg  to  th.  oetwre  of  (be  eMi, 

thonM  be  npanetT  to  the  ■■rfaee.  and  har- 
rowed In.    The™  tn  two  meiborti  of  ar- 

io^.tnouTow-^^Si-SStSS 
tbeao  two  nindet  the  quhKncx  letheimle- 
nhle.  beotato  tbt  plant*  tlnsdhu  It  ate  en 
•enUr.  art  mora  exrjooed  to  tin  tnd  efrj  a 
eroater  number  ofpinjnto  eao  ba  ptaoed  on 
Uu  ■aoae  extant  of  ground,  and  the  tell  oh 
ho  nwMtnt  nearer  tht  planta  with  tbt  horn- 
hoo.  In  tha  wwomponHng  anpttei  ■ 
thown  Hie  inn  method,  of  aninlllnj.  m 
wtnoh  kWklUa  of  boat,  tuofa  to  a.  art  OMh 
anrronnntd  In  a  trtntitvlar  Ibnn  be  Ihree 
pohw.  In  atnwlajf  the  grown*  wfe  thi 
none-hot  front  ■  lo  a,  on*  polo  tt  wantr 


DAILY  WANTS. 


HUP 


»  right,  and  two 
loath*  MA  band! 


pidta  an  u  eiotet*  pawed  ._  ... 

and  the  untr  happens  tp  clearing  ftMMiO 
Una.  d  to  c    On  rjtartng  th*  ground  ha  tie 


Hion  it  right  uigtM  to  [ho  forms',  u 
i/loj  and  *  to  t,  one  pale  ■■  pund 
ir  on  butli  huidi  M  each  bill.  TLi 
aecttag  Hum  6  c,  end  <l  t.  by/B  »«d  *  t 
Meat  the  apace  of  ground  stirred  by  the 
cb«;  and  It  will  be  observed  tint 
e  ■  square  pine  of  ((round  included  bv 
r  four  bills  li  stirred  twice.  *  oonslde- 
i  space  In  the  angles  on  cub  tide  or  the 
!•  poke  m  the  square  piece  of  ground 
landing  each  hill  li  left  untouched  by 
hoe.  which  mutt  be  oleared  by  manual 
lr  «  hi  enhanced  coat  The  qulneunx 
lod  1»  illustrated  In  toe  following  en- 
s,*ing.     Of  the   two  method*,   tiere- 


thctseeeon.     It  ts  perlbniwd  nt  the  cardesT 

Jom  or  ra  J*ly,  wl  eonelste  In  twastrag 
Me  young  biaee  into  s  bcneti  or  kn«t.  no 
that  by  wtwoiritran  tbelr  growth.  tt»  nwti 
■re  enabled  to  spread  oat  man  TigDrowJlT, 
■nd  to  eeejelr*  strength  protowsiy  to  tho 
approach  of  the  whiter  season  Wnainlim 
the  haulm  take*  plate  boob  alter  MIctaM- 
nii.  and  eonilati  limply  In  cutting  It  over 
with  ■  (male,  and  carrying  It  off  the  n*M 
Sir  inter  or  bnrnlna;.  'ihe  yearte  operatton 
of  ttaokrugor  tetthef  the  pole*  oommenon 
toward!  the  eatd  of  April,  or  nt  whatever 
parted,  earlier  or  later,  the  ■hoot*  mar  "nr* 


It  be  too  abort,  roe  bine*  entangle  wheal 
thar  gat  beyoad  the  potaa,  aad  cense  eess- 
Taafan  ta  tan  picking.  Hop*  are  wan— 
trained  eaiiaaariillj  In  the  espalier  abraa,  an 
rerolntheengrnrtag.caipoleaBTeleatblaA 


fore,  the  quincunx  not  only  save*  much 
nanual  labour  In  clearing  the  land,  bat  etlrt 
It  the  oltener.  In  trtaiwj  At  lap  piatt,  the 
operation*  of  the  Brat  year  are  confined  to 
twitting  and  removing  the  haulm.  The 
oHraUua  of  twitting-,  it  confined  to  auch 
phut*  a*  bar*  bean,  planted  in  the  iprlng. 


and  three  feet  apart,  with  a  long  pole 
two  at  auch  Intervals  aa  may  be  dealr* 
fined  to  the  top  of  the  horlaontal 

keen  thou  study.    Aplf-*  ' 

slake,  and  the  row*  are 
across  the  Held.    Thia  m 


**~B 


d  where  the  ground  la  exposed  to  winds. 

_llthemnlen'— -—— "*•--■ •  —  •— 

long  poles,  tl 

the  female  flower*  oi 
(ati'i-p  or  ihcrrcy  is  a most  Important  opera- 
tion In  hop  economy.  Hop*  are  known  to  ha 
ready  for  pulling  when  they  acquire  a  itrong 
(cent,  and  the  leed*  become  nnn  and  of  a 
brown  colour,  which.  In  ordinary  MBnpaa. 
btppeni  in  the  flnt  or  second  week  of 
September.  When  the  pulling  season  st- 
rives, the  utmost  aaaldniry  1*  necessary  oa 
the  put  of  the  planter,  In  order  that  the 
different  operations  may  be  carried  on  with 
regularity  and  despatch,  aa  the  leant  neglect 

■■—  "- •  of  the  buslnessntorea. 


a  great  degree,  re 


THE  DIOTOOIT  AST  OF 


daat  trop,  mumUSr  la  proonrlona  than— 
IV  ivfrwjm  */  araear  Mf«  ruairea  mat 
experience  and  mottoa,  to  perform  It  ■» 
aeeefaliy.  The  hope  an  spread  on  a  beir 
•loth,  and  treat  eight  to  tea,  aaraetlmee 
taralTe  lagan  deep,  MMfdkf  to  Iba  drynaae 

of  the  hope.  The  general  rnlee  are.  to  bealu 
■4th  a  llow  ure,  and  to  Inereaae  It  gradaaUy 
■U  by  tha  haat  on  tha  kiln,  aad  the  warmth 


hope,  oy  whit*  Ubu  tha  and  of  Iba  bop- 

atalki  become  qidta  ahrrralled  and  dry, 
(Mi  it  tha  chief  alga  by  wblob  to  eaoerlain 
that  tha  hopa  an  properly  and  ■u&Mntly 
dried.  They  an  than  taken  off  the  kiln. 
aad  laid  In  a  large  mora  or  loll  till  they 
Ermaw  ojalta  aooC    /»  t*.  i**.  a}  *■)>•  oare 


for  tall  parpoae;  tha  aalewl  rutfar  I 
thara  aaaau  to  ba  of  tha  nature  of  eoeffiUg 
ulbaaun.  aad  ft  ta  elowly  reodntd  »a| 
bythenetlon  of  water:  tha  earthy  "*■ 
In  horn  forroi  tbaaeoet  Tahieble  portkei 
antra,  and  randan  It  Hrj  uenbk  I 


from  time  to  time.  . 

HOK8E.  CarraaiA  or.— In  chaatar 
horee.  a  jolt  knowledge  of  the  ateil 
conformation  of  bona*  generally,  lei 
Ha  aaaamtW  polnti  in  tha  animal,  asm* 


analy  fi  ■■mania  aad  ailak*,  and  which. 
when  nibbed  between  the  haoda,  Impart,  la 
the  uroateet  degree,  a  yallowlih  tint  and 
glutinoua  feeling  to  the  lata,    The  tijrhtueae 


fin" 


n  Beet  keuiendWnsad  the-  . 

thaoe  poaaaaa  a  11  id /  golden  jallow 

"Couutryt"  and  farnham   hope 

have  a  groanleb  yellow  colour,  and  are  aura 
exnenerre  than  any  other  nrtaCT. 

HOP-  TOPS  —  Hop-  tope  nit  be  tar 
n  aabetitute  for  aapniaena.  Bran*  o 
young  (boote  of  hopa,  tie  thus.  In  ba 
boll  them  with  a  utile  meat  la  the 

HOfS.   Medical  Dm  or.— Hopa   are 

tba  rrajunnny  of  tha  nolle,  and  do  not 
the  heed  like  moet  anodyne*.  Dead 
Bally  they  aet  aa  an  anodyne  aad  dleontleo  t, 
and  are  naeful  aa  a  romentatioa  for  painful 
tumour*,  rheumetlo  afleoUooa  or  tb«  Jrrinta, 
and  lerara  eontoaiona.  X  pillow  •luffed 
with  hopa  alio  acta  aa  an  extiellent  narooUo, 
and  wilt  frequently  procure  aleep  and  eaaa 
when  all  other  mean*  hare  tailed.  Whm 
the  powder  of  hopa  ta  mined  with  lard.  It 
aot*  aa  an  anodyne    dreaalng  In   painful 

■  HOREHOTJ1CD.— Tola  ]U «, 

a  popular  remedy  In  obronlo  pounonary 
onnvplalnta,  and  la  commonly  reeorted to  In 
anaaa  of  ooaahi  and  oolda.  JTerutaeeJ  tee  la 
made  by  Infusing  en  o™oe  of  the  hart  In  a 
pint  of  water,  fat  aa  boar,  aW  a/  *"*" 
•Ml  la  the  ten  eweetanad  and  tblakenad 

with  augar.    r  — 

of  hiiwiiound 

a  white  augar  i 

height,  and  pour   It,  whllat  warn.    Into 

moulde  or  email  paper  naaaa,  well  dnated 

with  leely  poardereoT  augur. 

HO  BN.— Among  tha  nuntaroua  porpoaaa 
to  which  tola  DtaturW  la  put  la  thai  oToon- 
nrtlng  it  Into  a  manure.  Tha  ahBTlpn  and 
trtaunlnge  of  horn  ara  eiotjlentlj  adapted 


raMCwtthbhl  it 

oertaln  fignraa.  w 

engraTlng. 


ah  be  lata 

nrewanarf  parteo  * 
aona,  to' bow.    1 


*Iau'br£«l 


11.  Moaale  parte  about  tha  moult. 
.  Gullet, 
a.  Wlndplnu. 


.   lilp.  or  Illnro. 

i  Haonoh.or  Quartern. 


•  followa:     Tha  head   ahoakl  « 


DAILY  WAHTS. 


diapropwtioua  tely  large,  and  ahould  be  well 
set  on,  that  f4.  the  lower  Jawbones  tuould  be 
-■■—  -'  — -■-  '--  apart  to  enable  tb*  head  to 

-—"■"■ "     -•— 11  glTS4 

•  U  It, 


a  that  angle  with  tba  neok,  * 


free  motion,  ud  a  graceful  carriage  to  It, 
and  prerenta  iti  being  too  hear*  on  the 
hand.  Tba  eye  ahould  ba  large  and  slightly 
prominent,  and  tba  eyelid  Ana  and  thin. 
The  ear  ebould  ba  email  and    erect,   ai  * 

3 Disk    In    motion,      The  lop-ear  Indus! 
alnesa  or  itnbboruness;   and  when  It  _ 
habitually    laid   too  far  on  toe   bask.  It 
frequently  erineee  a  tendency  tr  -'—'•'-■" 
Tba  nostril  In  erery bread  should 
what  expanded.    The  neck  ahou 
rather  than  abort    It  ahoald  bt 
St  Its  bnae,  and  gradually  become 

approaches  the  head.    Tba  wlihi 

be  aomewnat  high  la  nary  hone.  The 
shoulder  aboard  Da  formed  In  *  slanting 
direction,  aeitcoufersmeehaulcel  ed7aota|«, 
—  j ...  .j.  -i it  action,  and  a  greater 


draught  nod  particularly  of  heavy  draught. 
The  cheat  must  be  eaperioas,  lor  ft  eonlalna 
the  heart  and  the  lugs,  the  organ!  oi 
the  apeed  and  endurance  or  thehorse  i 
Tba  loins   ahould  ba  broad,  the  q 

long,  tba  thighs  muscular,  and  the 

well  bent,  and  well  under  tba  bone.  With 
regard  re  Oh  cesser  of  a  item,  then  la  - 
certain  rule  by  wb'~  "' 
with  bis  eapadly. 
dark  are  preferable 


r.  Aa  a  general  principle, 
la  to  light  horses,  except  In 
leak,  which  baa  fewer  good 
<  range,  particularly  In  the 

an  any  other.    Grey  horse* 

ere,  alio,  la  soma  degree,  an  exception  to 
the  role  ;  tor  there  are  many  good  greys. 
Bay  and  brown  are  esteemed  good  colours. 


ngnier  breeds,  tb 


it".™  a 
■Tgooa 


form  of  the  carcass, 

or  barrelled;    by  '. 

greater   extent  of  food   la   retained,   and 
strength  gained  to  perform  the  labor 
uulrei    ft*  rrtMrwi  0/  ffew.  rptrtf,  or  i 
are  beat  derived  ft—    *—'       **   - 
stwsya  ba  borne  In 

hone  la  aa  objection! „ 

oonraga  la  desirable.  Hot  horsea  nay  ba 
•nown  by  their  diefnrilmtlon  to  aland  Mill  j 
by  their  mettla  being  rooaed  by  the  slightest 
exercise,  eapeolally  whan  In  company.  Snob 
horses  seldom  but  long,  and  nndsr  accident 
are  Impetaoae  and  frightened  In  the  extreme. 
*-  good  eouraged  horse,  on  the  contrary, 
rooree  with  readiness,  a*  well  alone  aa  6i 
eompeny  f  ba  carries  one  ear  forward  and 
(me  backward  t  ■  sttantlTa  and  cheerio!, 
urea, to  ba  talked  to  and  caressed,  ud  If  la 
rkwblahsrnesswulplaywltbluaraau.  fls 
J***™  If  O*  nulerss,  dettred  from  form, 
•re.  that  be  have  the  greatest  possible 
onutlty  of  bona.  ms*0l*,and  afnew,  in  the 
*"""  -'"■ *  form.    There  .nould  be  a 


tl  length  of 


bock,  abouM  be  near  the  ground.    '. 
ahould  hare  somewhat  similar  pn 
to  tba  racer,  but  with  mors  bulk,  to  ensoie 
him  to  continue  bia  uerttone  longer,  and  to 


week.  Tba  banter  ihonld  be  wall  formed  la 
bla  loins,  and  wall  1st  down  In  bis  thighs,  to 
propel  bbn  forward  m  bis  gallop,  and  gire 
hum  strength  to  rise  4ofleJently  to  eorer  bla 
leaps  Tl»  aaeSsqr  shoald  be  well  formed 
behind,  to  glTS  bin  strength,  and  to  props! 
him  forward,  It  fa  area  of  more  ooaaeqnanoa 
that  ha  be  well  formed  before;  and  In  this 
kind  of  horse  the  hind  parts  are  somewhat 
subordinate  to  tba  fore,  as  safety  la  of  mora 
eonaeqnenoe  than  speed.  The  head  of  the 
■—■■ney  ahould  be  small,  ud  placed  on  a 
ot  due  length  and  aubatanea,  ao  aa  to 
.  that  unnnsss,  and  proper  resistance  to 
land,  so  pleesut  to  the  real,  and  ueoaa- 
— ,  for  ease  and  safety.  Tba  sbonldan 
should  ba  oblique  and  well  furnished  with 

>_   ....  ithewlthers 

The  elbowa 

wraea  rasaar  oat  saan  in .  and  the 

d  stand  oat  straight,  and  by  no 

'    -'- 'Ahorse,  orit be--"- — 

sterns  should  bt 


j  oblique, 
o  straight 


la  pasterns  i 

whfobbaapea) 


ra  the  horse  ont  si 


should  be  roundt  the  loins  straight,  wide, 
and  ribbed  borne  i  and  tba  thighs  of  good 
substance  Rtad  fc™  f»  ™i:  *n(*  a> 
coach,  chariot,  stage,  and  post  horsea, 
reqnlrs  a  ruing;  fare-arm,  a  straight  bank. 
Bad  a  short  quick  step.  As  they  approeoh 
the  hunter  form,  they  are  bast  fitted  for 
quick  work;  and.  ai  they  resemble  the  bast 
lunrtoflhihtsgrloulturalnoisea,  they  an  cal- 


jnlsr.  M  aand  msuaT 
■Hu  ample  iblrbs  and 


snouW  he 


he  length 
In  parti. 


saw  set     His  lore-ao 


Itghtag 

1  lor  henry  draught,  ssfoi 

But  in  all,  a  portion  of  blood  gliea  oourage 
sad  durability,  sad  condense*  strength  Into 
lessened  bulk;  by  which  sc'J.lty  is  gained. 
flw  rrswrfs  of  a  sermtsal  aaaad  fir  sm-Swararal 
laanr  are,  the  head  as  small  aa  the  propor- 
tion of  the  animal  will  admit ;  the  nostra* 
expanded,  ud  the  muiilenne;  eyes  cheer- 
ful »nd  prominent ;  ears  small,  upright,  and 
placed  together  i  neck  rising  out  from  be. 
tween  tba  shoulders  with  sn  saay  tapering 
curve,  snd  joining  gracefully  to  the  head  i 
•bonlden  wall  thrown  bask;  fore-thigh 
masonlar.  and  tapering  from  the  shoulder, 
to  meat  a  Una,  straight,  sinewy,  ud  bony 
leg  i  the  boot  circular,  and  wide  at  the  heel ; 

... foil  St  the  girth;   lofna  or 

1  straight,  and  body  round  ( 
_.,...  .,  —  —at  wide,  bot  quarters  long, 
and  tba  tall  sat  on  so  aa  to  be  nearly  in  the 
'  (bt  line  as  the  bank ;  thlgha  strong 
scalar}  lags  clean  and  Ine-bonedi 
■  not  roond,  bot  what  la  called  lathy 
Th*  bone  sttalna  maturity  at  Bra 
years  old.  and  he  Is  In  bla  prime  Ull  algbt  or 
nine  If  no  unfair  play  be  praotlaed,  his  age 
may  be  Judged  of  from  his  teeth,  or.  as  It  Is 
called.  siartV  mnUi.  The  horse  la  foaled 
with  six  molar  or  grinding  teeth  In,  each 


THB   DlCTrOMAHT    OB 


S;  lb*  tenth  or  twelfth  day  after.  Che  tiro 
it  nippers  appear  above  md  below,  ud 
ra  foe-teen  or  fifteen  din  from  this,  the 
■'  M  ire  paebed  far— rd ;  the 


■tier.  At  ten  month!  tbelnol-lve  or  nlppera 
are  on  •  teed  with  nub.  other,  the  front  lea 
than  the  middle,  ud  0mm,  •fun,  lam  than 
thecoma-*:  they,  at  thl*  time,  have  a  very 
•id libit  cavity.  At  twelve  month*  tbu 
cavity  become*  maalltr,  and  the  animal  ap- 
pear* wilh  tbnr  molar  teeth  on  each  •far, 
"--to  of  the  temp. 


or  colt'-,  and  one  permanent  or  borer  tooth ; 
at  eighteen  month*  the  eatity  In  the  Dipper* 
hi  fined  up,  and  there  are  Are  grrnder-,  two 
eg*  the  hone,  and  three  temporaneoeB ;  at 
two  yaara  the  flrtt  of  the  ooh'i  molar  teeth 
m  each  Jaw.  above  and  below,  are  dltplaoed 1 
at  two  rear*  and  0  half  or  three  rear*,  the 
nipper*  nil,  and  giro  plan*  to  ibe 
ineut  ohm  ;  at  three  and  a  bah*,  the 
nuddte  nlppera  are  llkewln  mured.  * 
wfaleti  period  the  aeoond  milk  molar  mil* ; 


.--eorhlinew* 

at  Tout  and  a  half  the 

colt  fan,  and  give  place  to  the  permanent  aet 

a  Been  In  the  engraving),  ud   the  but 
poreneoni  grinder  dlnnpcara.    At  Bra 


Sereloped,  thi 


e  engraving),  ud   tl 
grinder  dtianncara.    . 

n  tbe  teeth  nave  bee , 

bone  pontile*  alx  teeth  In 
blaer,  nailed  Indaori;  a  short 
•on  end  of  the  ro  w  of  laolaora, 
awn  as  men  jaw,  there  ll  a  actuary  canine 
tooth;  there  oanlne  teeth  are  technically 
nailed  tethti.  At  a  greater  dutanoa  Inward. 
■Beach.  Jaw,  •nfl  on  each  tide,  there  are  alx 
grinder*.  At  Ave  and  a  half  year*  old,  the 
nlppere  are  marked  by  a  natural  cavity  fiK  ' 
hi  the  lubttanee  between  tbe  outer  I 
h-nar  waffli,  and  It  lathe  pretence  or  abM 
ef  theacdarklah  mark*  that  certlfieetbe  ■» 
of  the  ulmaL     When  the  horae  reach**  au 

Era.  the  marka  to  the  tiro  front  nipper,  of 
nefher^aw  are  filed  np,  and  I  he  taabe* 


1«  nether  J*, 
reblonted,    I 


Bight,  (be  two  enter  m 
and  the  tasbea  art  ronuu  1 
Tbe  lower  nipper  teeth  are  n< 
the  ma-**  are  gone;  but  In  I 
rpprr  Jaw  the  mar ki  remain 


1*  are  also  fllled  np  1  at 


deeerra,  owing;  to  a  dtatinuafai  practice 
wfahm  prevail*  among  d»boo**t  dealer*,  of 
aukhu  an  arthMal  mark  an  the  ho.*e'a 
teeth  firaaaanbtathanaim-de-at:  by  which 
laejcueHeaued  peraona  are  apt  to  be  -njeltd. 
Hot  no  art  can  rotor*  the  taabe*  h>  their 
form  and  height,  or  re -lUrnl-h  their  internal 
groove-.  The  beat  Jadgea,  therefore,  tbr-rrt 
one  of  thefar  finger*  Into  the  horae'e  mouth. 
oonaenthg  themielve*  with  merely  foelina: 
the  tnib.     To  lea*  experienced  hedge*  other 

ranee*  preaent  (he-native*   a*   akt*. 

a.  when  aged,  uaoaltv  become  hollow 
1  the  evea,  the  hoof*  appear  nam),  the 
ander  lip  fella,  and  If  rrej  be  the  colour  <a 
th* horae, It  become*  while.  The  appearance 
of  a  bona  will  be  InSneneed  br  the  treatment 
which  he  ha*  received,  and  tbe  work  be  haa 
performed -,  It  li  not  <mo*-*UBon,  to  tad  S 
bora*  at  alx  Team  old  feeble,  debilitated, 
and  exhibiting  all  Oie  mark*  of  old  age. 
Ob  tbe  contrary,  when  the  animal  fall*  into 
other  handa,  at  t«n  or  twelve  he  baa  all  that 
-* — r  of  youth,  and  Ma  teeth  an  the  only 
thatpre-eut  an  Indication  of  age;  It  a 
for*  more  useful  to  examlnatbe  general 
appearance  of  tbe  antnul,  than  to  be  *-*ldad 
abaoluteiy  by  the  mark*  on  tbe  Math.  H 
b>ri*g  a  hem.  cue  of  the  chief  mqulalte*  a* 
be  attended  to  la,  the  degree  of  nervuaa 
energy  which  the  animal  uoMeaaea ;  and  It 
lathennlon  of  tbla  energy  with  rood  000. 
runnatlon  that  complete*  tbe  value  of  the 


ehonM  be  tat  to  the  work  whiah  be  I* 
daalgned  tonerformi  and  If  b»  be  Intended 
for  the  nddle.  or  for  -Ingle  ham***,  he 
■herald  hare  no  companion  on  bla  trial,  for 


horae*  bare  an  awkward  and  enpleuant 
way  of  going,  or  are  dUBcsilt  to  manage,  or 
have  some  vie*,  which  la  only  dtapUyed 
When  at  work.  In  ahort,  detect*  too  -ant- 
rout  to  mention  may  exist,  whlsb  Rodar  a 
trial,  pre-ionl  to  the  onnelttaon  of  tbe  bar- 
gain, an  ea-entlal  proceeding.  Bat  IT  that 
cannot  be  obtained,  *sme  aort  of  eweteeton 
regarding  the  anlmal'i  iplrlt  majbearrtve* 
at  by  hi «  general  appearance  The  aaanaer 
In  which  Tie  carrl-n  bit  head,  hla  attartlon 
to  aurraandu-a;  object*,  hl»  gait,  and  tha 
lively  motion  nfhii  an.  nay  all  or  cacti  ho 
looked  to  a*  Indicative  of  "  bottom."  or 
wllllngneaa  to  work,  ft  la  only,  however, 
In  a  private  1  tabic  or  la  that  of  a  leaaentabl* 
dealer,  that  thaaa  criteria  can  be  depended 
upon  :  for,  la  a  market •  jilmor,  the  animal  1* 
too  ranch  exalted  by  the  cracking  of  wUpa, 
and  the  too  fttqaant  appltoatlou  of  tbem,  to 
helndfedofaarerajdabUtennw,  Relther 
muit  the  buyer  be  thrown  off  nt*  gnard  by 


tra 


be  buyer  be  thrown  off  hM  sv»d  b( 
Imailon  which  bon**  dhrplay  at  *i 
1.  or  on  coming  out  of  the  Mahte  of  I 
letter;  for  ltl.  a  tact,  wale*  canna 
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HOB 


i.  before  si 


to  bound  from  side  to  tide  w 

ailllly.at  tbilmtMllio 

the  bystanders.  Miuntn attention  should  be 
beetowed  upon  tbe  fore- lega  and  feet;  those 
is  fact,  u(  the  grot  trying  point*.  If  the 
fiat  be  not  round  ud  mil.  HUM  aland 
flrml  v  nul  flatly  an  the  ground,  and  If  tandar 
or  thin  In  the  hoofs,  the  animal  Is  Ut  to  be 
trusted  for  saddle-work.  We*knsa«  In  the 
fetlock  Joint  will,  also,  «n«  a  horaa  to 


The  disease  taken   the 


. of  lonnldable 

In  the  moit  destructive  of  ail  lie  maladies 
to  which  the  bona  It  aipoaed ;  i t 1>  the  con- 
loquaiec  of  breathing  the  ait  of  foul  and 
vitiated  stables ;  and.  in  awn  ataaa  of  IL  in 

Ibna  of  uriErll 
brane*  af  iba  iimtoii,  soot 
offensive  discharge  of  gluey 
none,  an  arilirgemeat  and  lndi 
gUnii  beneatK  and  within  the : 


These  are  tilt  general  symptoms,  but  they 
vary  greatly.  Sometimes  the  discharge  will 
be  i*>  slight  a*  scarcely  to  be  perceived,  uid 
be  known  only  by  It!  adhssjivenso*  (  and  the 
gland*  will  not  be  in  the  least  degree  en- 
larged :  at  other*  a  yery  small  enlarged 
gland  may  be  found,  adhering  to  the  Jaw, 

and  may  be  stationary  month  aftr '' 

without  any  apparent  discharge 

dan  ltadleease  to  be  partiouE 
for  tf  11  alandered  bane  be  inl 
tbe  stable,  or  work  a   "" 
part  of  the  etud  Bill. 
ftaho-- 


alio,  thai  glwdere  may 

-  *■— un  belngt;   and 

if  persuns  having 

igli  inadvertent;)' 

or  sponge  which  bad  been  uaed  for  a  glsn- 
dered  Ears*.  Although  every  variety  or 
remedy  bee  been  devised  for  thle  disease.  It 
may.  notwithstanding,  be  laid  to  be  almoat 
Incurable.  Under  these  drenmataneea,  the 
chief  care  li  the  provflulion  of  tbe  malady. 
which,  may  generally  be  attained  by  proper 
at«ble  nraoaaamen  L  CleanllnMa  and  t  entl- 
latlou.  therefore,  are  highly  essmtisl.  and  the 
alntoapfatfe  eaonW  nnt  be  too  healed.  Ulan 
darn  may  ba  produced  by  any  thing  that  in- 
jure*, or  for  a  length  of  tin*  act*  upon  and 

brnne.    They  bar*  bam  known,  to  follow  a 


sequence  of  (Meat  catarrh, 
arly  when  tha  drsoharg*  from 
_  _  li  lone  continued.  They  haws 
been  prod  new)  by  theinJeeOon  of  •timnlatlng 
and  acrid  aubetaneea  up  the  nostril ;  and 
everything  that  weaken*  the  orastUntita 
generally  will  lead  to  glanders.  TO  protect 
other  boriei  from  oontagton,  tha  manger*, 
rack*,  and  partitions  of  the  (table,  slinulfl 
well  scraped,  n 
'    ^sndthoroi 


soao  and  waL „     , 

aaolnliMaf  ehlorideof  lime  (•  Dint  of  — 
ohlorae  to  a  paiJi'ul  of  water).  Tins  walls 


horned,  tha  clotliina  belted 
paila  newly  painted,  and  tb 
posed  to  a  red  heat.     TB 


r  symptoms  w. 
either  arrive*: 


anca  of  the  batxon*  or  faroy  bad*;  hU 
appetite  will  be  Impaired  ;  hi.  coat  will  get 
ooiof  order;  be  win.  loae  fleah.  Thopolaon 
la  evidently  at  work,  bat  ha*  not  gained 
sufficient  power  to  eanae  the  abeorhenbl  U) 
awalL  The  proareae  of  the  disease  la  then 
suspended,  and  possibly  far  many  month* 
the  horse  willappear  to  be  restored  to  health  i 
but  suddenly  the  faroy  aiMmee  a  virulent 
appearance,  and  hurries  hiin  elf.  TheinoraaM 
of  the  bads  mark*  tha  progress  of  tha 
disease.  The  ulcere  spread  around.  Bad  are 
cured  with  considerable  difficulty.     Larger 

the  tbra-lec,  and  ulcerate  and  •pried:  tha 
hollows  and  burrowing*  ran  deep  In  eyerr 
direction ;  glanden  speedily  appear,  ana 
death  ensue*.  Few  thing*  are  mora  dlsr 
similar,  or  more  ptrplexlng.  than,  the  diffe- 
rent forma  which  farcy  assume*.  One  of 
the  lags,  and  particularly  one  of  tha  hind 
legs,  will  suddenly  swell  to  an  enormou* 
site.  *U  other  time*,  the  head  will  be  sub- 
ject to  this  enlargement  i  the  muzzle  wlH 
partacnuu-ly  •well,  and  a  fortld  discharge 
will  Issue  Jrom  the  nose.  Sometimes  the 
Horse  will  gradually  lose  flesh  and  a  traiKtn.: 
he  will  be  hida-bound;  mangy  eruptions 
will  appear  In  different  parti;  the  legs  win 
■veil;  oraoka  will  appear  at  the  heels,  and 
the  Inesperlsnced  person  rosy  conceive  it  0) 
be  a  mere  want  or  aondltlon,  combined  with 
grease  Ferny,  like  glanders,  spring*  from 
infection,  or  from  bid  stable  management. 
It  Is  produced  by  all  the  causes  which  give 
rise  to  glanders,  but  with  this  dlffaeuoe. 
that  It  Is  more  frequently  generated,  and 
sometime*  strangely  prevalent  In  particular 
district*.  The  treatment  of  farcy  varlei 
with  the  form  It  assumes.     In  the  button. 


lure  broken,  the  budding  Iron,  of  a  dnll  red 
heat,  should  be  applied  to  them;  or  il  matter 
should  be  fait  in  them,  showing  that  thuy 


THE  DICTIONABT  OF 


ji*££lu 


be  dalrr  bipstad ;  and  it  when  tin  alougti    tlitrat  of  tha  animal  ebonR  In  folly 

of  the  outarr  omasa  off.  Ubt  took  pel*,    ltd;  and.  abora  all,  r-ieroiee  (bnld 

foal,   aad   spojigj.  ud  dlaobarm  a  thlo    be  taken  whan  the  it 

matter,  they  •bonld  ba  freansntlv  -u(    ' 

with   a  lotion   oompoead  of  a  drachm 

aorroelre  lubllmete.  aiteolTed  In  as  onset 

notlaed  apirlt.    When  tin  woonds  begin 

look  red,  and  tba  bottom  of  than  are  n 

and  Ann.  and  lUey  dlaabaran  a  think  wb 

or  yellow  nutter,  the  Man'  balsam  will 

■peedllyhmlthem.    A*,  bowwrer.  the  0M- 

■fttution  la  do*  tainted,  load  anoHoaUona 

will  DM  ba  inmeUnt,  and  tba  duaaaa  nuart 

be  attacked  bi  internal  medicinal.    Bo  loon 

a*  the  pbjalc  baa  oeeaed  to  operate,  tba 

onrrostTe  sublimate  will  be  tba  beetaltare- 

tJre,  and  mar  be  giTta  In   dosaa  of  ten 

grains,  gradually  Ineranaad  to  a  aorupla, 

with  two  drachma  of  gentian  and  one  of 

finger,  and   repealed   morning  and  night 

utfi  Ike  nlMra  disappear  i  ankaa  tba  bona 

nv  Tiolmtlr  parked,  or  tba  month  become* 

Mrs,  tawhleuaeaeadraohnof  bloe  litrlol 

mar  be  anbatltntad  for  the  oorroeire  »bU- 

nsata.      Daring  tola   traatment  the   hone 

■houUbe  placed  In  a  large  box,  with  a  free 

the  latter  more  particularly,  ahoald.  be  glvei 
■lot,  with  a  mfrellowanca  of  com.  If  he 
could  ba  turned  out  during,  the  day.  It  would 
ba  idTantngaona ;  trot  at  all  areata,  ha  moat 
ba  dally  exeralaad.  »,<ctt*-<mdrd*m  la  a 
dlftreaalng  complaint,  to  which  mnnr  bone* 
arainbjeot,  wTien  tbaonattunf  ofahoraa 
la  rapid  and  laborioai.  It  a  laid  to  be  rtfce- 
aaWai,  and  whaa  It  breathe*  brarumrty, 
tba  inspiration  taking  on*  aitbrt,  and  tha 
exptnlioo  two.  It  la  nailed  lrnbaa»aahdeal 
Inflammation  of  tba  lunga  from  cold,  la  the 
oanaaof  Uuok-wudadnaaa.  tba  condition  of 
these  organs  prerentlni  tba  fall  action  of 
tba  alr-tobea.    Thtl^oamplalnt^  If  not  ra- 


threuh  tba  dar.   althoogh   at 
.»...  _»  ,h,  ulnn|  noowflT  ba  I 

Ml 

ML    h 

Hon,  or  br  (my  nf  the  canine  of  etwernl 
faier.  and  ehurnsturiaad  by  tba  wDdnt  d*Q- 

l-Ii.ct,  lulhai  l—l  prnfhti 

tattoo,  nod  baanar- 
aaj  01  ur  nam,  iiriini.  er  ajaaaa-jwa 
oonatant  raum  of  all  tbefolntitwT  ™ 
and  pnrtlcalarly  tboatof  tba  nee*,  the 
andtbehaad.  Bleating-, ptr/akattng. b 
nag;  the  oonra*  of  the  aplne,  and  the  anal 
tratlon  of  oplnm  In  twj  toldaMi,  -™ 

aaapenalon  of  narrow*  MWur.  It  I*  nunwD* 
confined  to  tba  hinder  Sakha,  and  aonaatbai 
to  one  limb  only.  Hare  Ulerttng  and  |mT- 
shddig,  and  antunanuul  lanllTiam.  aid 
bUaterragof  tha  aptns,  an  tha  Man  rational 
application*,  fi-st*  or  nmdnrsa,  la  ertdeoitT  1 
a  dlaeae*  of  the  nerraut  era  tern.  and.  oaw 
being  developed,  la  .UtoeetliH- withoot  earn,  i 
Tbe  qtterdmtreetlooorthe  bitten  iMrt-im 
lanar  oanitto,  eoon  after  tha  anJaotnan  of  tba 
wound,  will,  howerer.  m  the  grent  aaadorttr  ' 
of  causa,  prsraut  tba  derawpanOBit  of  the 
dtaaaae.  >hwwt.  or  mllammaUon  of  the 
IMaawrarlanaf  thalBnn,  aad  tbaltnanc 
-*  —i  caxltj  of  tha  ohaat,  U  awaanOr  «F 
l  with  lalaaamaHoB  of  The  awtaMni 


adaaai  will  lake  place  without  tbe  premonl- 
lOfy  if  mptoma.  Tbe  main  eanaa  of  broken- 
wiodadnaat  la  aharp  work  altar  o"M-.rwd  I  bj— 
•uulng  the  animal  to  run  while  tha  atomaoh 


It  of  sheer  oaralea 


tha  nereoui  whoaa  dutj  It  la  to  •HpetiBtenc 
tha  feeding  of  tbe  borae.  Broken- winded 
nee*  depend!  aa  nuufa  upon  the  enunim 
Itate  of  the  luogi,  from  the  preeeora  r*  — 
onr-nrged atomaoh.  In  tha  ordlnarr 
of  the  anunal,  aa  from  tha  effeeta  of 


becomes  broken-  winded  in  aamw-*aro,ior 
than  la  bat  little  nutriment  In  the  praTender 
fownd  there :  aa  that  the  aahnaL  to  obtain 
•noogfa  for  tha  inpport  of  life,  la  compelled 
to  keep  the  atomaoh  oonatantlr  full,  and 
prasaUg  on  tha  Inure,  Tba  perfect  enre  of 
Erokao-wlBiIadDaaa  \i  hsld  to  be  an  lmpoael- 
bUltf  i  r*t  much  mar  ba  done  to  relieve  It, 
Tha  bod  of  tba  aadmal  abonld  aonalat  of  a 
great  deal  of  nonrlahmeut  oouprHMd  into 
■  i  mall  omnpaaa ;  tba  qmmtlti  of  oati 
ahonld  be  lnoraaaad,  and  of  bar  proportr— 
atalT  dlmlnUhed ;  tba  bowcut  aboald 
irenilj   relaxed    bf   tha   freqnant    nie 


on  ftiaMMjift  will  field 

nutloB  of  tba  bum  organ  In  an*  other 
animal.  Osahr  aa  £k  eawaa,  awnsraUi'  ra- 
iBltJog;  from  tba  praaaure  and  Dad  mage  of 
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rvaty  b 

cooling    

■elves,   tincture 

dianolved    In  twenty  timet 

water,  may  be  applied  with  uvub^c 

Tlie  horse  la  frequently  subject  to  that 
morbid  elate  which  li  eharecierited  by  no 
apeclflc  dlmaM,  but  which  It  generally 
known  as  being  "out  of  condition i"  the 
animal  assumes  the  Jaded  and  drooping 
appearance  Been  In  the  accompanying  en- 
gmrinH-     The  symptoms  which  characterise 


......    ....    __  Inordinate 

particularly  if  oont' 

„.,  .„  wrereidsya,  indwl 

previous  preparation,  will  ofleu  produoi  a 
tcry  obatinate  morbid  condition.  In  thea* 
caeca  the  dlf  HttnecgMW  themselves,  hav  hug 
■uffixed  equal  injur*  with  the  reat  of  the 
frame,  beooma  unable  to  reinstate  them- 
iwlvee  i  much  leas,  therefore,  can  they  be 
expected  to  be  equal  to  the  teak  of  remedy- 
mr  the  injuries  of  the  whole  maaa  quickly.. 
lienoa,  therefore,  thcae  particular  Inauneaa 
i  if  morbid  condition  pro*a  obstinate,  aad 

"are  Tory  likely  to  oeeor  in  yoong 
1  hones.  In  all  cases,  however, 
iterative  plan  conalata  In  placing 
n  a  loose  box.  with  a  malt  mash 
rlth  carrot*  and  aptared  a 


:   are   aa   followa  :  - 


splrita  of  the  hone  are  below 


the  ueab'bai 


exeiciae  urn  nun,  a 
loose  and  flabby.  The  eyes  are  mostly  doll, 
and,  when  not  molat,  they  preeent  a  little 
Insplststed  ornate!  the  anterior  angle.  The 
maidea  of  the  eyelids,  and  of  the  nostrils 
nleo,  are  often  tinged  with  a  yellow  hue. 
The  heat  of  the  body  !■  irregular ;  at 
time  the  leg*,  ears,  and  mnitfe  will  be  . 


may  pervade  the  whole  fn 


le  appeare  to 

;   The  hair  or 


M:  or  tuuipi 

„  Jilferent  pirn  of  the  body. 

The  lega  of  a  horse  In  this  atete  are  Terr  apt 
to  swell,  and  not  un  frequently  cricks  either 
eowmpen y  or  follow  the  tmntActl nn.  80100- 
nmee,  also,  there  will  be  a  short  dry  couch. 
The  aoddental  eauses  of  morbid  condition 
are  various,  and  the  remedial  treatment 
■mat  be  »o  likewise.  Injudicious  feeding,  ai 
to  quantity  or  quality.  Is  very  likely  to  pro- 
duce It  A  sudden  rernove  from  a  generous 
to  a  poor  diet  la  calculated  to  cause  the 
derangement;  for  In  auch  case  the  chyle,  or 
ButrltToos  pabulum,  whence  ail  the  vi— 
organs  an  recruited,  and  all  the  vital  en< 
pea  derlTe  their  vlgoar,  cannot  be  eepnret 
to  tnffloient  qnanBUee.  The  blood  ite— 
thereby  becomes  deteriorated  1  nnirenaJ  ab- 
•orptloq  Ukea  place  of  the  aofter  parte, 
"Wch  produces  a  decrease  of  bulk;  wnllti  a 
laalty  or  Bbre  in  the  remaining  portloni  " 
Prodwtive  of  languor  and  debility.  1 
Uqtnd  aliment!  should  likewise  be  atteni 


Tit  pft(iJcrv«u  0/  iorta.  In  accordance 
ilth  the  various  changes  In  their  modes  of 
ceding  and  tiring,  or  the  ever-changing 
sndltion  of  their  bodlea.  !■  a  matter  of  greail 
nportanoa.  When  a  hone  cornea  from 
_raai  to  hard  meat,  or  from  the  oool  open 
air  to  a  heated  liable,  a  doae  of  physio,  or 

■.wodoeee,  maybe  useful  to  ooonteraot 

odency  to  Inflammation,  which  must 
be  the  neceasery  oonaeqwnoB  of  ao  soddsa 
and  great  a  ohauge.  To  a  hone  that  la 
becoming  too  fat.  or  that  is  out  of  condition 
front  Inactivity  of  the  digestive  organa,  a 
dot*  of  physio  la  often  moat  servueabl* 
The  practice  of  phyaloking  all  horaea  aa  a 
matter  of  course,  at  spring  and  ai 
objectionable,  and  should  certainly  I 


.  ,  . alnly  be  guided 

by  the  condition  of  the  animal  A  horae 
should  be  carefully  prepared  for  the  action 
of  physic    Two  or  three  bnn-maahea  given 


physicked,  whether  to  promote  hla  condition 
or  In  obedleuoe  to  cnatoru.  On  the  day  upon 
which  the  physio  Is  given,  the  horse  should 
hare  walking  exeroiie.  or  may  be  gently 
trotted  for  a  quarter  of  an  hour,  twloe  during 
the  day;  but  after  the  physio  commenoea 
operating,  he  should  not  be  removed  trout 
•■■-  "all  a  little  bay  may  be  put  Intn  the 
as  much  maah  may  be  given  H  the 

will  eat.  and  aa  mueh  water,  with  the 

eoldneaioflt  taken  off.  a!  he  will  driuk.     It 
howerar,  be  obstinately  refhsea  to  drink 


iter,  it  la  better  that  he  ah 

n  asm,  than  to  oontlnna  without  t        _      . 

■old ;  but  he  shonld  not  be  suffered  to  take 


■red  to1" 

vat  of  least  an  hour  between  each  portion. 
When  the  purging  baa  oaased,  a  maab  tbould 
be  given  or —  -*—  "■- 


TH8  DKJTTOHABr  OF 


**■  a  ken*,  pnipeeli  prrpnrert.  ibonld  be 
tM  In  to  mo  dncMi.  lt»  only  other 
porgitir*  anew  whbjh  dip— <— ■  otn  be 
■meed  ■  th*  aroton.  ThtMHorsvl  " 
SnTsot  1*  ■      ■     ■   - 


wi«t  tl 


Dfwejl  ill  tiling  _  ..     -  _..  , 

hold  of  alonn,  or  the  nmfg|*j  of  the  burae 

—  -'le  cuutmry,  It  ahuald 

**»  Soger*  of  Uw  lift 


may  jnjnrc  It 

only  be  bald  flrmly  by 

bud  agalnat  the  Jaw. 

(be  tipi  of  tbe  Sasern  of  tbe  right  hand. 
lengUurUa  whan  tin  band,  being  (queued 
hUo  m  unell  ■  apace  e>  poealhle,  ebould  be 
panted  up  tbe  month  oloee  to  Uw  roar,  by 
which  in>iry  to  tbe  leetb  will  be  *vold*d  : 
owing  placed  th*  bull  en  tbe  mot  of  th* 
tomgue.  tbe  linnet  may  be  withdrawn,  ud 
the  lonrae  our  be  liberated  **  moo  u  ibe 
bull  1*  neen  to  put  down  the  throat.  The 
heed,  during  the  whole  pro****,  atwold  be 
•at  moderately  derated,  when  held  too  bleb 
11 1*  not  to  on**  choking.  An  «**r  method 
of  ndmlnlatoing  liquid  macUolne  la  aa  fol- 
low*: Sling  n  loop  of  rope  noron*  the  nroBga 
of  n  (table  fork.  Introduce  toil  loop  Into  tbe 


WbUe"the  Mill 


penon.  properly  tltnltd,  ihonld  piano  the 
bora  or  bottle,  containing  the  (laid,  into  the 
borne'*  month,  and,  onrrflD|r  It  over  to  the 
root  of  tbe  tongue,  poor  out  the  content*. 
when,  still  keeping  Uw  hand  well  up,  hat 
letting  tbe  tongue  loonn,  the  drink  Mil  be 

H0B8S,  lLkiiA.au 
rtgoar,  nod  luting  poi 
nnrily  depeod  apoo  th 
attention  that  is  benbmd  Apeu  h 
of  thii  important  **bbic*.  th 


r.  of*  bora*,  m 


UwlUbeai 

and  to  gin  d 

duty,  and  cannot  be  too  emuiinlinailj~i7' 
tended  to.  Tim  tin  linil  li  ma  lit  at  nlinil 
j-traw.  but  when  that  la  dear  or  ouunat  he 
obtained,  the  itraw  of  oat*  aar  be  nabnat- 

toted.    The  Don  «T«a  ud  tbn lea* pliil 

the  litter,  tbn  better.  Tbe  bed  nhoakf  be 
made  teiel,  or  alopou  illgbUy  from  the 
■idea  nod  bend  toward*  tan  otatra,  Bad  ba 
oompletoly  tree  from  hard  lump*.  All  oaght 
to  be  BDHWth,  dean,  and  noft,  aad  tbe  daub 
of  th*  litter  about  mi  or  olght  inch**. 
Enrj  morning  the  tailed  UtMr  abound  ba 
— ■ — 1  awn*  10  Uw  dpog-ytid,  ami  the  *!**■ 


-y  morning.    Th*  floor  •honld  ba 
jhl,  brsibad  aad  awes*,  aad  -"  - 


elogged  with  *  tenrf  of  drtad 
(lung  with  partial**  of  ' — ■  — 
collect  and  lodge  an 


materially  Interfere  with  th*  aai- 
alth  ud  vigour.    A*  a  general  role. 


befbn  be  laait*  theatnble  to  1 , 

dally  laboor.    Th*  grooming  la  eomi 


DAJ&X  WAK'IU 


while  the  uUHl  lg  In  Ml  etall ;  the  restrain- 
ing- rain  Is  lejagthened,  to  allow  of  hlaatand- 
inff  a  little  back:  into  tha  gangway.  II 
reatire,  bia  bead  moat  be  Had  up.  All  refute 
baring  been  preylontly  removed,  a  little  of 

1  -Twaj— m 


Us'.beddlns;  nnay  be  drawn  out,  for  hia  hind 
fact  to  aland    upon.    The  currycomb  moat 
Make  be  IM  wlgoronely .  tbe  oeet  finished  off 
V|  braahtnn.  awd  tha  nana,  tall,  and  forelock 
•embed,  WHlt  mat.  alt   tot   belri  lie 
atreie-ht.     That   lag*,   eapeeially  It   thsy  be 
white,  will  rsqalra  as  ocenalonal  washing 
with  warm  aoap  and  water,  and  then  to  be 
dried  with  ■  irilp  of  ha}.    The  dressing  of 
*  bora*  niter   work  la  as  necessary  aa  tha 
morning  grooming.  When  aho™  is  brought 
■Mo  the  stable  iu  •  ((Me  ol  perspiration,  it 
ahould  not  be  allowed  to  a«Uk  Into  a  elate 
of  real  all  nt  oaat,  but  be  walked  gently 
ebont  till  It  bpeomaa  moderately  000L    This 
allowa  the  e* elf—an*  of  the  blood-eeeeels 
end  in— iilaa  to  be  allayed  arndnelly,  and 
Brerenta  nay  sudden  stowage  of  the  pone 
ot'theakru.    Wleptag  m»y  be  resorted  to,  in 
erdar  to  assist   tha  drying   and   cooling, 
The  bone*  Ufa  aad  feat  should  then  fit 
washed  with  water  and  a  braab  or  iponge, 
eery  spots  of  mud  on  bla  body  remOTed,  and 
thswholetbo-oughly  dried  with  a  fresh  clean 
win.    When  the  bora*  has  been  olaanad 
and  dried,  the  eloth  ma;  be  thrown  OTer 
bun,  aad  he  raw*  be  lad  to  Ma  atalL    The 
eloth  need  In  lenuner  ahould  be  lighter  than 
that  employed  ]n  winter.    The  lotni  aspe- 
emlly  ahould  be  protested  from  cold.  Tor  in 
tola  part  horeea  are   peonllarly  eeneltiye. 
TiltMntag-  should  be  performed  with  discre- 
tion and  moderation  i  It  ahould  be  borna  la 
aad  that  erary  hair  npon  the  horse's  body 
«  designed  to  fulfil  aoDM  uee.  aad  tlietc 
"moral  to  but  considerable  exteat  la  ralou- 
■ted  to  prove  detrlawatal  to  tbe  health  of 
themimaj.    niiwao/uWIvaaHrf/WlfortDa 
a  Baa*  Important  branch  in  Ihe  aianage- 
■""  of  a  eon*.    Tha  lege  must  be  kept 
awiaotly  dry  aad  Ciena.    Dirt  Buffered  to 
(am  a  iodeanent,  or  wet  allowed  to  iumtln 
■voathaleauta  eold  weather,  will  fret  the 
*■.  and  oaaaa  (reeked  keela  aad  many 
•wiantenu.    Kaeydlapoeltionioawall- 


tbc  legs.  partlcnUtly  li 

constant  attention  to  the  horae'to  tee  that 
the  feet  be  well  cleansed  beneath  the  shoe 


■light.    Take  l._. 

time  the  general  condition  of  the  feet  TbI 
•twee  muat  be  eumlned,  that  their  end*  do 
Dot  prete  into  the  onut,  tliat  tha  nulla  be 
rati,  and  tbat  the  ollnobee  do  not  rise  to  caj 
tha  foot  In  these  oases.  Instant  application 
muat  be  made  to  the  farrier.     Horses  ought 

the  fi 

the  case  of  brittle  ;hooli,  b 
It  la  obviously  edTantageoue  to  iboa  H 
seldom  ai  possible,  the  ahoea  may  be  won 
for  a  longer  interval.  Where  there  it  a  ten- 
dency to  over  dryness  of  the  hoof,  aa  wall 
aa  the  undne  action  of  moisture,  II  la  ad- 
visable to  anoint  the  horny  pert  of  the  feet 
with  an  ointiuont  made  of  tar.  flsh-oU.  and 
beeswax,  melted  together  In  equal  propor- 
tlona  i  but  thla  •houkl  not  be  done  unless  It 
la  absolutely  required.  If  well  washed  and 
kept  clean,  the  teet  will  leldom  require  any 
such  application.  It  la  alao  prudent,  when 
the  hoofs  are  liable  to  harden  and  contract, 
to  water  tbe  front  part  or  tbe  at  all  a  little, 
and  also  ocoaeijnally  or  constantly,  to  banc 
"' ■■■■— '  *'■-  '■-*■  —  npperatne,  made  by 


correspond  to  It  In  shape  Thla  may  be 
dipped  In  water,  and  will  be  found  admirably 
adapted  to  keep  tbe  Teet  cool  and  moist  A 
ia  considered  beneficial.  In  general,  to  tnka 
oft*  the  ihoea  of  a  horae  when  necessitated 
to  aland  long  In  the  stable,  and  doing  no 
work,  and  to  substitute  lip* :  the  growth  of 
tbe  emit  and  the  enlargement  ot  the  beet, 
being  thereby  promoted.  The  shoe  of  tbe 
boric  moat  be  of  weight  oonrurmable  to  tbe 
power*  and  uaea  of  the  animal,  alao  exactly 
aulttd  to  the  cum  or  the  hoof.  flat,  and  of 
equal  thickness.  The  operation  of  shoeing  la 
moetproaerlylefttothelarrler.  Aaagmeral 

mto  any  tender  part,  and  the  hoof  ahould  be  (• 

little  broken  a*  poaalble.  Tin  nrrrtu  eTherta 
la  eaaaotlally  necessary  to  their  health,  aa  It 
counts/acts  the  effect*  of  tha  artiBui-,1  lift 
they  are  compelled  lo  lead.  Tbe  exercise 
ahould  be  dally.  In  the  open  air.  and  In  the 
early  part  of  the  day;  and  when  not  exer- 
cised by  work,  the  hone  ahould  be  walked 
or  trotted  out  on  purpoae.  Tha  horse  that, 
with  the  naual  liable- feeding,  stands  Idle 
for  three  or  four  days,  aa  la  the  caae  In  many 
establishments,  mutt  Buffer.  Hell  disposed 
to  ferer,  or  to  grease,  or,  moat  of  all.  to 
dlaeuea  of  tha  fbotj  and  If,  after  theae 
three  or  four  daya  of  inactlilty,  bell  ridden 
iaat  or  Tar,  Inflammation  of  the  lunga  or  of 
the  feet  Is  almoat  aure  to  follow.  A  gttvtle- 
man't  or  tradeaman'a  horae  sudor!  a  great 
deal  more  from  idleness  than  he  doea  from 
wort    A  auble-fed  hone  ahoald  bare  two 


ram  diotiuh  ah  y  of 


Ml) _ 

Mlun.  or  m  of  ordinary  li 

AMU  tb*  ml  or  I*  the I 

■idm  ud  regular  txerdM.  Tha  anr- 
cased  hone  will  dienherge  fall  to**,  ud 
MaMIme*  a  mm  one,  erita  see*  and  plaa- 
mi,  while  the  idle  and  naglntod  idnl 
trill  b«  fatigued  ara  half  hu>  Uak  la  accom- 
plished :  ud  IT  h.  bt  pushed  a  little  too  far, 
daaanoa  luOamranCloo  will  eases*.  Excr- 
etes alionld  be  lomewhat  proportioned  to 
tb*  age  of  the  bona  A.  young  hone  re- 
oaaraa  own  ezerelM  than  an  o\A  one;  bat 
ft  must  not  be  riolant,  and  tb*  benent  da- 
ttrabl*  froea  II  greatly  depends 
wsylnwhichit  iihm T»w..  . 
temper,  and  to  promote  health,  It  should  be 
aaoderats,  at  least  at  the  beginning  and  tha 
termination.  lTw  iuU  trot,  or  area  the 
RiUnp,  ihj  N:  resorted  to  In  lbs  middle  of 
the  exercise,  bat.  Busily,  the  hurt,  nut  be 
bromrMtocooL  Muocualsobleflifrequtatly 
dona  to  horses,  bt  tii*  ensnaring  of  them 
being  intrusted  to  boys;  and,  to  amid  this, 
the  owner  of  a  am  aheadd  Insist  boob  the 
parfornunoa  taking  place  within  sight,  or  In 
tba  neighbourhood  of  bit  —"-—■■     -■  ■ 


■  ■  fans  la  a  Terr  Important,  bat 
disregarded  portion  of  bit  general 
at    The  knd  of  water  has  not 


■referable  to  bard;  tba  latter  freshly  drv 
from  a  well,  will  frequently  rougaea  1 
eoM  of  the  horM  anaaaeatodied  to  It, 
e»K»  griping  pains,  or  irsterudlr  1. 
animal's  power  or  exertion.  Tba 
tor*  of  the  watw  la    ' 


boon  pnrlODsly,  either  in  tbt  itable  or  In 
bank.  TWe  la  often  oousMarabl*  preladlo 
agelmt  tb*  hone  being  fairly  supplied  with 
water-    It  la  supposed  to  drill  NmTtolnjure 

b»  wind,  or  to  Incapacitate  him  for  hard 
work.  It  certainly  would  do  to.  If.  Imme- 
diate!* after  drinking  hit  nil.  ba  wet*  gal- 
loped turd,  but  not  If  be  were  suffered  tc 
quenoh  hla  thlnt  more  frequently  nhan  al 
real  In  the  stable    The  horie  that  bu  free 


wwll)  n 


tba  oourse  of  the  da*  aa  another  who, 
eool  hii  parched  mouth,  swallowi  at  fait  u 
b*  can,  and  know*  not  where  to  itop.  When 
on  a  journey,  a  horse  may,  with  perfect 
safety,  be  more  liberally  supplied  with  water 
than  he  generally  is.  An  hour  before  hla 
"a  he  should  be  permitted  to 


He 


nay  belnjt  accompllalied,  and  the  hoi 
baring  breathed  for  a  few  mlnatef,  anotl 
quart  of  water,  or  eren  tiro,  will  be  in 
fnllyrefreahlnKtohim.  — '  -        '     L:- 


rfsbl*  thirsty,  and  it  I.  nt—  cruelty  m 
withhold  watar  lo  inch  cases,  on  the  para, 
tint  by  exhalation  thaw  k*n  anh.  Sac* 
should,  thtrtfor*,  bay*  a  few  gulp*  offend 
to  tbem  from  Urn*  to  time  ;  bat  thwr  ahoedd 
B*T*r  be  al  lowed  to  drink  their  III  «  sir 

bt  awB  would  materially  irnpadc  toetr 
respiration.  l^/JiaVips/tto  sorer  tj  amsmtmr 
important  osnalacratfOD.  In  England  tha 
ahftf  articles  of  food  are  onta  andluy.  wrU 
Inferior  proportions  of  beaae,  peas*,  can: 
straw,  and  bran.  Tba  quantity,  aad  alio 
tba  utar*  of  tb*  food,  will  depend  bdm 
tb*  babita  of  tba  animal,  and  tbawDtTra 
-"  -  -  —  put.    If  tha  work  be  bard,  b* 


must  be  fed  to  a 


articles  In  u»;  but  if  the  work  be 

light,  a  lighter  diet  of  bay,  with  ptrhap* 
"» '*  a  small  quantity  of  «u.  will  anOc*. 
itmnaob  of  the  hon*  being  inuii,  he 

it  eat  main  at  a  time  i  and  It  la  alarm 

preferable  to  fesd  mm  often  and  nt  rnralar 

intemls.  than  to  offer  him  bus*  meals  at 

irregular  periods.    There  la  another  iiaaa 

*"  offering  small  feeds  s  tha  bona  loathes 

1  whiefi  hat  boea  bbnro  open  or  pr*- 

ulytooohed.  and  will  rnrniTHwrTi-  rajatl 

if 'offend  a  teoond  Una*  or  allowed  to 


therefore.  It  U  bettor  to  (It*  him  s 
~ily  at  a  time,  ao  aa  to  lean  none  r. 
**"i  animal  b*  a  poor  lb"*"  — 
Ms  food,  greater  oar 


ute  hi*  food,  gn 
[amtaedln  that  «.,....     _ 
toand.  old,  and  dry ;  If  otberi 

be  rejected.     In  almost  all  ot 


iVtnw^aaaat 


tbey  are  mar*  easily  digested  and  nourishing 
than  If  Ml  whole.  A  rery  general  Mated 
of  preparing  harm'  food  is  to  mix  oat*  with 
oban*  oompoaed  of  the  oattlngt  of  olovcr 
— ■  -iiadow  hay,  and  th*  straw  of  wheat. 

illie   tb*  (Muring   rnoputlaa  which 

charaoteriic  hrulsed  oats  sicca    A  machine 


eTents.  the  Buttings  should  be  aboat 
n  Inch  In  lengih.    Hay.  ckrrer.  aad 

be  hay 

dwell 


.  — A  In  length.    Hay.  ckrrer. 
r  hay  should  be  soand  and  a... 
>d,  without  any  muititese.    Tb*  u 


require  to  be  given  with  oaution,  aa  tbiy  are 
apt  to  swell  In  tha  stomach  Almost  all 
horses   em   remarkably  fond    of   oorrota. 

Imal,  and  <wUl 


i  appeannM  of  his  a 

e  dally  Daantltlaa  of  food  which 

lea  require  are  eatimatad  at  fbl- 

..    ...    agrloaltnral  and   cart   hotaea. 

Tight   pounds  of  oat*  and  two  of  btawi 

iliimld  be  added  to  erery  twenty  pounds  of 

grate- 1  chuff,  and  tblriy-fbur  or  tbirty-afx  pood* 

_  jim  no    of  the  mixture  will  ba  sufficient  for  Dorset 

offered   to    of  a  moderate  rise,  with  fair  or  er—  "-   ' 


hay  Is  snp] 
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tiro  lauit  article*,  hay  ud  oale,  four  fwdt, 
or  ntn*  or  Ma  poena*  of  net*  per  day,  wul 
tie  a.  fair  allowance  durfcg  winter,  ud  la 

ball  the  quantity,  along  with  1 .proportion 
of  groan  herbage,  will  iDffteo.  The  general 
adlowancBforeHdinghonsii  twelve  poondt 
of  oata  par  day.  given  In  tbrea  or  fear 
meals.  A.  pony,  having  bat  moderate  work. 
■will  1>«  Mm  tU  pouadi  of  oat*  par  da*- 


with  a  fair  proportion  of  bar.    ai  an  artMi 
of  food  for  horsae,  recently  in  trndnoed,  tagv 
may  be  referred  to.  which  ha*  the  repata- 

Udd  of  being  highly  nutritive,  asd  mar  be 

employed,  to  a  certain  extent,  to  taperiede 

oerta,  or  to  be  mixed  with  them.    It  ■haald 

be>  partially  tofleoed  with  water.    Boon  1 
r«att  «■  tb  Btrm,  10*.:  Wi  /JerwtiianiB, 

li.  1    jkhti'i  JdHH  (0  Aenelaare.  It.  ti ; 

Mom  to  Bm,  a  Bsnt,  U.  ;  J&jar'j  AWvr*  0*i 

Jfeae— awaw.  tai  Abeear'f  freMUt *a  1  Ckrart 

Z-forma&m,   1*.  ;   JrSu  h  tit  florw'j  Am, 

HORSEMANSHIP.    Tt.eartifrtdhii.rlth 
gnaL  aefety,  and  fearleHrMea,  oa  honobaak  [ 
to  attain  which,  it  la  neoeaury  to  obterve 

certain  rales,  in  order  that  the  rldar'i  ku- 

ner  of  altting  and  general  management  of 
tb*  bone,  an  aonord  with  hla  movement* 
and   dlapoeltuuL      /»   raoanaata,   the  rider 

near  (hat 
nine  gently 


and  with  the  right,  throws  the  nine  to  the 
off-aide  or  the  horae  He  then  lakes  the 
bridle  with*  tuft  or  the  mane  firmly  in  hit 
left  bud  1  with  the  right  hand  he  holds  the 
itlmip  lor  the  reception  of  bit  left  foot; 
when  that  li  sklcl.  Introduced,  hit  right 
hud  ii  removed  Irom  the  atlrrop  to  the 
binder  pert  of  the  uddle.  and  grasping  it 
firmly,  he  tpringa  leisurely  from  tbe  light 
foot,  rlHI  erect  in  the  atlrrup,  bring! Til. 
heeli  tofether  for  an  instant,  and  thi 
putet  the  right  leg.  well  extended,  or 
tbe  rear  of  tbe  hone;  at  the  lame  time  I 


ran,  or  fall  bask ;  norwrooaalyaa  to  afford 
hira  an  opportunity  to  set  oft"  before  hi* 
rider  1*  trial*  Hated,  fbt  mm.  Whan 
moonted.  tbe  body  ahonld  be  kept  eery  bat 
erect,  '""""'"ff  rather  backward*  than  for* 
ward*  ;  the  weight  chiefly  reattna  open  the 
horae'e  haanobe*.  with  a  moderate  preuart 
of  both  leg*  to  the  aide*.  To  prcaerve  thli 
poelticn  free  from  raatrauit,  it  i*  cHcnilal 
to  ragalate  the  length  of  tb*  stirrups  ao- 
aordnurto  the  stature  of  the  rider.  They 
saoald  be  exactly  of  that  length  to  which, 
the  rider  lilting  upon  hi*  hone,  either  (till 

or  In  aotroo,  may  be  able  to     " 

foot  from  them  try  a  angle  1 
reoorer  them  witn  eqaal  fa 
stirrup*  thoald  be  of  an  equal 
rider  tlnniM  not  hear  upon  the  „.,....  u,™ 
only  let  the  natural  weight  of  bl*  lag*  ran 
upon  them,  Tbe  poaHtoB  of  the  etu-rnp-iron 
should  be  Jo*t  under  the  ball  of  the  foot. 
fteaNaa  •*•»  *e  rejtaet.  The  body  maat  be 
kept  eetj  end  firm  when  in  notion  ;th*  left 
elbow  aboald  lean  gently  anient  the  body 
a  little  forward,  and  the  band  la  general 
aboald  be  about  the  lame  bekeht  u  the 
elbow;  the  right  arm  anil  be  placed  ta 
nth  the  left,  only  let  the  right 
tie  more  forward  or  backward. 


hand  be  a  little  m 


of  the  taddle;  the  nail*  aboald  be  terned 
toward*  tb*  buttons  of  the  walatooat,  and 
the  wrlet  a  lit  Ue  rounded  with  erne,  the  Joint 
being  kept  perfectly  plltble.  haauMit 
the  whip  I*  to  be  returned  Into  the  left  hand, 
th*  right  bead  taking  hold  of  the  rein  above 
the  leftt  the  right  foot  qalt*  the  itirrnp; 
the  left  hand  slide*  forward  on  Oa  rein  j 
the  right  hand  dropping  therein*  to  the  off 
aide,  take*  a  lock  or  the  mane,  brinEt  It 
thrvagb  the  left  hand,  and  twists  It  round 
the  thumb;  the  ringer*  of  the  left  band 
clote  00  it;  the  right  hand  i*  placed  opoa 


th*  pommel  the  body  being  kept  erect. 
body  la  lapported  with  tbe  right  hud 
tbe  Kit   loot;    the   right  leg  la,   wltli 


TUB  MCTICMABT  OF 


MUk  aroaght  aaatlT  t*  Ik*  aaar  a 
with  the  hatav aleee,  ear*  M*f  take*  a* 
bead  the  right  kiH.  kit  th*  ■■»  aho 
—  h  th*  hont;  tan  right  b 


.___ •  of  tka  alad  let-a,    aad    . 

aeqaently  the  Mrida  will  bo  rUralareriail 
When  tt»  torn  I*  "ulabed.  Ihe  rider  retnraj 
to  hhi  Ibrmer  petition.  fYwnpv  To  effeet 
the  trot,  the  rid«  muet  apply,  fur  eninatmit, 
•oth  lege  to  the  borae'e  akfeai  ud  at  the 
MB*  (Jan  nice  the  fore  hand,  by  drawing 
the  lower  Anger  on  each  alia  rather  upward* 
•ad  towards  the  body,  avoiding  all  iwka  or 
anddca  inotlona.  During  th*  trot,  be  maat 
altcloee  to  the  aaddle.  prwrrring  fall  ant 
bj  the  balance  of  bin  body,  and  not  br  the 
pnaanre  of  hli  kneee ;  ha  mil  neither  rlae 
nor  etand  In  the  itu-rene;  hli  boor  maat 
incline  tllghtly  backwarda  i  lb e  whole  figure 

menta  of  the  hone;  and  the  rider  ranat 
keep  the  faandt  op  in  their  proper  paaltton. 
eteadr  and  pttant,  n-J ■— 


rl-lng 
Is  foot 

«55 


it  maat  be  cheeked  br  it 
hanaT  If  the.  action  be  too 

oat  freely,  the  rider  mnat  i 
hand  an.  and  hla  haBnohi 
toooh  of  the  nnrrrn.  the  MdUao 
tongue,  thaawlteh  of  the  whip,  or 

{ligation  of  the  leg.  nriad  ao  at 
we  their  efJaat  If  the  aetkn 
anffletrntlT  united,  that  moat  alio 
rested  To  onlta  the  bom.  the  rrln 
be  collected,  and  the  bead  rafaei 
briDgiog  the  hanndua  onder  him. 


ha  areaaaa  aaaa  taabra**  few  Hha  earn  a*  tka 

lea*  :eereb*iBgtakea  that  thie  la  not  dcaae 
aaaaiaT  ar  aialanatr.  The  neat  aeraata  aaaa 
that  a  horaa  trow  weal  la.  that  whaw,  fcTfc 


ahoald  lret  relee  the  brad  la  randan**,  than 

■nMIhb*  horaa  ehant  mo§at^gSI*Sm 

tDliMapeeddaaMeTd(aerlna;B.araa  twm 
Bad  relaxiiar  th*  preaanre  of  aha  raga.  SB* 
poairion  af  the  horaa  hi  aaUoaaaar  alway 
aalla  far  a  cojrerpoDdiag  aanfraaaBVarbaar: 
for  iMtanec  IT  the  haraa  lead  aaUh  tat 
right  lag.  Uo  rider 'a  lag  oa  that  aaaa  will  he 
care  aitnaeed  than  the  left,  aad  th*  anaa*- 
"  ■"     thigh  will  |  -     -■ 

unvuythaal 


•rueetlt  tka  ether  thigh  wtU  ha  tamed 
eUghtTr  outward,  and  the  Tag  farther  t*  tka 
rear.    TTeehep*  and  the  apaat  part ;  eat  (ha 

rider' while  galloafag.  ahoald.  from  ttaaa  la 

Uaaa.  glance  hie  ejeortr  thagnmdhlaherai 

llada'wben^ailoning  la  a  etraarat  Una.  feat 
It  woold  be  laliuwau  to  tha  haraa  anara  ha 
alway «  to  lead  with  the  aaau  leg.  To 
change  the  Itap  (the  horaa  rail  na  law  era* 
the  off  for.  foot  in  adraaae).  tha  rjahr 
ahould  draw  the  right  rata,  and  aaaaa  rat 
left  leg  i  and  be  ihoald  change  from  far 
near  lb  the  oa*  fore  Coot  am  aha  (ana 
principle,  but  bj  hnwiaia  Jhatrapaaj 
•anr*?  the  rider  ahcetd  arm*  ana  anna  U 
hla  bad/,  fananraa;  bolt  nana  aauaily  u( 
Bnn  1 7, 1. awing  the  tarre  toward*  the  body. 
eloalng let earths***! bach  leg*,  to  preae  the 
bone  at>  to  the  bridle,  and  throwiag;  the 
bod)1  back,  with  preoleely  anon  atrangth  oi 
all  tha  tnnaolei  aa  la  proportloacd  to  the 
effect  i  all  thla  being  dona  at  Ute  tax 
luteal,  and  making  but  one  motion.     It 


>affM*Ut  ha 


DATLT  WANTO. 


dMtuwA  IKMa.  For  a  hum  to  bank 
property,  he  shoulrt  be  upon  hla  hatmahei. 
him  one  of  -fan  Mud  lets  itwayi  behind 
htna,  on  wrftdb  to  rest  m  balance,  arid  to 
Impel  .or  push  felm  backwards;  fab  and 
« tm<ty,  and  Ma  legs  well  gathered.  To  aid 
the  home  in  thai  morerosnt,  the  rider  ehoiifd 
Incline  the  body  alight  I  y  forward,  hold  the 
hand  a  Httte  lower  than  mini,  the  reWs  ; 
equally  and  steadily,  and  yield  and  eneet  , 
inatenolnf  mnkragsdead  pnlL  To  prevent  : 
tne  hmwfrom  awervtng,  the  itdn  should  ' 
press  Che  legs  eeutlj-  to  'the  rear  of  the  | 
KirWi.  Leaping,  Ijeape  are  taken  atemlta^  , 
or  nyhng;  the  flrat  beh»tao>t  dlfflcult  to 
art  TbErtder  nut,  by  a  ready  and  Tew-  ! 
lean  yleldtng  of  the  bridle,  leave  the  hone 
at  liberty  to  extend  himeelf.  preaervtng  his 
own  equilibrium  ay  teniae,  forward  aa  the 
par  IB  risen,  and  baokwanra  aa  be  alights. 
When  the  bona  la  brought  to  the  fence,  tbE 


mltrh  t  not  only  not  get  baok  la  time,  but,  tithe 
hone  did  not  come  fair,  or  refuted  to  make 
bla  leap,  and  checked  himself,  the  body,  tf 
forward,  might  cause  the  rider  to  be  thrown. 
He  should,  therefore  keen  hia  body  upright ; 


hold  arlth  hie  lagi;   keep  lili  band 
11  and,  aa  the  horae  springe  forward. 


hlabodyla 
action  of  leaning  baok,  ptrtiealarly  IT  be, 
at  the  instant,  a  lip  nil  breech  ander  him, 
tad  bring  bla  wale  t  forward  with  an  eaer- 
tka  propoitkined  to  the  apzing  which  the 
horae  makaa.  He  moat  also  take  oan  not 
to  bring  his  body  upright,  nor  slacken, the 
hold  with  IiIm  lap  till  after  the  bind  feet 
hare  wane  to  the  ground. 

VlCW     OF     TBX     IIOBBE.-S*mlaB(.     By 

the  rider  pressing  bit  leg!  to  the  hone's 

flanks,  and  keeping  as  hla  bead,  he  may  be 

nad*  to  go  lightly  on  hia  fore  lege  i  and  the 

le  should  be  done  If  he  aotnatly  stumble, 

.    Henotitia 


erideat  that  t ...  „.   ..„„, 

length  In  the  hand  that,  in  eaae  of  Hum- 
bling, the  rider  may  be  able  to  raise  the 
horse'e  bead  by  the  strength  of  his  anae 
and  Ihe  weight  of  bla  body  thrown  back- 
ward. Blaring.  Ihe  principal  danger  In 
rearing  ia  Ihe  bawd  of  the  horae  Tailing 
backward.  When. thareforo.herlaeaitnalght 
up,  the  rider  must  throw  hit  body  forward, 
giving  him  all  the  bridle.  The  weight  of 
the  body  will  oblige  him  to  come  down  i  and 
the  moment  that  hie  fere  feet  are  near  the 
ground,  and  before  they  touch  It.  both  the 
span  mast  be  struck  in  an  firmly  and  aa 
quickly  a*  peaalble.  Ktctina.  H oraea  apt  to 
klok,  either  when  they  go  forward  or  stand 
still,  ciuat  be  kept  much  together,  or  held 
cloeely.  When  kicking  la  attempted,  the 
hands,  though  died,  most  not  pall  at  the 
horse.  If  he  doea  not  attempt  to  forte  the 
hand,  and  get  hla  head;  leave  him  at  liberty 
to  an  forward.    If,  howerer.  he  attempt  to 

Ki  his  head  down,  which  would  enable  bun  to 
k  with  each  violence  as  to  throw  Mmanlf. 
may  hare  the  bead  eonflaed  up ;  ttris  will 
■arm  him.  Whan  a  borae  kloka,  the  rider 
—  '■■-"--  the  body  backward.    It  at 
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naffi  oat  bii  body,  and  plans**  Mil  ha  on 
hold  hit  breath  no  Ion**,  to  cur*  tola,  the 
rider  mil  bold  on  firmly  by  hii  lege,  and 
take  cam  that  Uw  bona,  in  getting  Kb  head 
down,  doaa  not  poll  him  forward  i  at  the 
•am*  Urn*  ha  ihoald  luclino  hii  body  back' 
ward,  and  hold  lrnlrwltii  bla  hand*.  Aaaaar 
Often  prooaeda  ftoat  timidity— often  from  a 
want  of  oonadonoatn  th*  rider.  Whan  Ik* 
bona  dot*  thla,  nil  haad  ahaaU  ba  kept  wall 
ap,  and  th*  lag  ahoold  b*  preaaed  against 
thaatdatowardiwhlohbetarna  Heeboold 
be  onreaaad  rather  than  ehaataeed,  and  arced 
ocntiy  forward*.  Sonwtimta  11  la  adrtiable 
to  ilaoktn  tba  rata,  atop,  and  lei  him  walk 
towarda  tba  object  at  which  ha  (bled.  JLw- 
tkmuu  mar  arias  from  an;  cauaee,  ai-" 
Um  Irat  thing  the  rider  ahould  da  la 
aeoartain,  IT  poealble,  what  tba  aanat  I 
la  many  sane*  of  aoddan  reeUreseee,  _ 
aharp  application  of  tba  whip,  a  pressor* 

or  the  lege,  and  a  defa — ...._.- 

t  the  body  of  the 


dy  of  the  rider  to  go  forward, 
tba  dealnd   awkot.    Bat  If  the 


re  him  by  all  toe  ajda  aeeeaaary  to 
thn  morement.     If  be  a  land*  stock 


quietly.  In  all  oaaaa.  the  aaat  moat  be  kept 
irmly,  and  tba  rider  unit  not  Buffer  hlmaalf 
to  gat  out  of  tamper.  Hone*  will  oacailon 
ally  attempt  to  «•  *>m  while  ths  ridar  la  « 
their  bask.    Tbli  fault  ahould  ba  foreaeen 


to  do  ao.  he  should  ba  urged  onward  by  one 
or  two  amart  apnlioatkme  of  the  whin.  If 
ba  attempt  tokti'H  away,  tba  Sanda 
mnat  bedeprsaeed  and  alaekar  poUa  airei]  i 
but  the  rider  mnat  keep  hla  aaat  llrraty,  and 

Mil!  try  to  guide  tba  bora* ;  for.  aoor 

later,  too  animal  moat  of  neoeeatty  so 
a  slanditlll  for  want  or  wind. 

HORSERADISH,  Cdi.tou  or.  -TUIt 
plaot  growanatnralrfinmarabyplaoar  -J 
fir  th*  (Idea  of  dltehaa,  In  aome  pa 

nmgraod ;  wban  ealtrratad  It  yields  a  i 

able  return.  The  boraeradltk  effects  a  deep, 
loamy,  rinh  ae4L  k*pt  a*  much  aa  possible  In 
a  moderate  bat  rajalar  degree  of  moisture. 
If  the  soil  la  poor,  the  roota  narer  attain 
any  oooiiderabla  al» ;  and  tba  aame  effect 
la  produced  If  grown  in  a  abady  place,  or 
beneath  the  drip  Of  tree*.  Should  tbi  ground 
require  to  be  aifinandl*  enriched,  leaf-mould. 
or  other  thoroughly  decayed  nestable  aub- 
atJnae,  should  be  dug  In  to  the  depth  at 
which  the  aata  an  Intended  to  be  planted. 

aagnantlr  It  at  propagated  by  acta,  which 
an  prodded  by  catting  the  main  root  and 
offsets  Into  lengths  of  two  lnohee.  The 
tope  or  orewna  of  ths  root*  form  the  " 


JXTJtA 

any  Inferior  caeca  of  irnmnd  mar  be  r* — *Tf 
-■th  set*,  aix  Inobaa  apart  and  all  claws: 
eat  will  furnish  from  one  to  Urn  tope  eaten, 
d  they  may  be  collated  for  aemral  e*o- 
■Urn  yean,  with  little  aaota  tnaablc  than 
eptng  them  clear  of  weed*,     TTiaaaaaailiah 

!tutheaa 

SEba 

being  placed  atoafr   the 

b,  and  the  aaonld  tsmwd 

>rar  thaaa.  or  Inaertaal  to 

_  ____    _,_  uy  a  long  blnnt- pain  ted 

dibble.  Whan  the  planting  la  aawjaaiaabad. 
the  surface  should  ba  raked  and  hnreDad, 
and  kept  clear  of  weed*,  until  the  pUnta 

are  of  each  tliuna  to  render  It  ■ —II 

Tba  plants  will  be  greatly  ban  anted  IT  tba 
mo  Hid  llaa  aa  lightly  aa  possible  on  tba 
aata,  therefore  treading  on  the  bade  anawaal 
i™   ^«,^r..iiw  -.^.i^—i     t*._j  speedily  take 

noe  in  hUy  or 


™-   -r   -Jig   Ml  

.  a  their  appearance  In  hUy 
June.  The  only  onltlretlon  required  la 
'  a«p  them  free  frant  weed*,  and,  aa  uw 
area  decay  In  autumn,  to  ham  tljein  oare- 
Uly  remand ;  the  ground  being  also  tin  ad 
ad  raked  over  at  toe  aame  arson,  which 
lay  ba  repented  hi  ths  foUowlnjr  anttavt, 
efore  they  begin  to  regelate.  In  tba  ana- 
tedmg  autumn  they  merely  raquira  to  be 
_oed  aa  before,  and  may  ba  token  op  aa 
wanted.  By  baring  three  bade  oat  apart  (or 
tola  root,  on*  will  Uwayi  b*  Irlaw  fhUow 
and  In^NrOTlng,  of  which  period  adraatane* 
ahould  ba  taken  to  apply  any  nqntafia 
nuuiur*.  If  the  planta,  when  of  Mrraneed 
growth,  throw  out  auokera,  tnaaa  ahoold  be 
oarelally  nonnd  durlnar  the  annuner  aa 
they  appear.  In  September  or  October  of 
th*  aeoond  year  tba  roota  may  be  taken  Dp. 
and  In  No  rember  a  aumoicnt  quantity  ahouid 


of  toe 


p,  a  trruch  la  dog 

- .o  to  too  bottom 

upright  roota.  which,  by  aome  per- 

faro  th*  had  la  oootlnued  In  saw  nahnt 

-  lerel  to  tba  original  atoot  and 

rom  th*  next  row  la  than  turned 

to  tbe  r  squill  to  depth,  and  ao  in 

the  cad  of  the  plantation-     By 


HORSERADISH  SATJCK-Ib  a  little 
neb-atook  ataw  an  oalon  until  It  will  palp, 
add  a  teaapoonml  of  grated  tMaracrndam, 
and  a  taaepooaful  of  eaaanot  of  auohoriea 
Bant  all  together  orer  a  flra.  thlaknn  ft  with 
a  tittle  butter,  and  Bnlah  with  a  apooorul  of 
ler-on-Jnloe. 

HORSERADIBH  VINBO  A.E.  -  Fear  a 
quart  of  rlnagar  on  three  ounoaa  of  ■oraped 
boraemdlah,  an  ounce  of  minced  ahnlot,  and 
a  drachm  of  oayeoD*;  let  It  atand  for  a 
week,  and  it  will  then  be  St  for  oat. 


DAILY  WANTS. 


MOT 


Jid  Mentor ___„..,. , 

Mr.  Kan*,  an  American,  who  has.  saMqarvo- 
waihr  biawaht  wnl  notoriously  ««»"■ 
aaaimals.  waleh  no  mm  dared  mount  or  ap- 
.proaeh,  to  ■  state  of  perfect  <rftedici3ee.  The 
as/atem  adapted  bf  «r.  Barer,  bee  been  the 
subjects'  raueh  debate;  bat  we  have  do 
uoutrtthMhiBtreetmtmt  is  substantially  u 

fore  legs,  ud  generally  on  the  bind  legs. 
It  ha*  •  peculiar  rank  musty  smell,  andis 
easily  palled  off.  The  ammonisoal  effluvia 
of  the  horie  seems  peculiarly  to  concentrate 
In  this  part,  snd  Its  very  strong  odour  hns  a 
great  attraction  for  all  SDlmals.  especlslly 
eauiue.  ud  the  bone   Itself.     The  oil  of 


bones  sre  is  rollowi : 


_ — ,  Jul  grata  it  nae.  Alio  jet  some  oil 
uC  rhodium,  and  nil  of  cumin,  and  keep  the 
wiree  separate  In  air-tight  boltls*.  Hub  a 
little  oil  of  cumin  upsn  tout  hand,  and  ap- 
jtreaeh  Uu  hone  in  abe  field,  on  the  wind- 


&K 


trouble.      ...... 

--jtly  so  the  bane's  note. 

little  of  the  oil  on  it.    Yob  can 


■  the  thumb-sad  middle  nnassr.  stop- 
»  month  of  the  tollable,  to  prevent 
She  on  tram  running  out  whilitt  rim  open 
the  Bona  of  the  bene.  Aa  soon  aa  yon 
have  opened  the  hone's  mouth,  tip  the 
thimble  over  upon  bis  tongue,  and  he  Is 
your  •errant.  He  will  follow  you  like  a 
pet  dog.  He  la  now  pear  pupil  and  your 
Maud.  Toa  can  tenet  aim  anything,  only 
be  kind  to  him,  he  untie:  Love  hkn.  and 
he  will  love  von.  Feed  him  before  you  do 
yourself  Shelter  Um  well:  eraon  him 
yourself,  keep  Dim  slewi,  and  at  night 
always  give  him  a  goad  bed  at  least  a  foot 
deafi.     in  the  winter  season,  don't  let  yow- 


ls a  native  of  • 


>r  covering;  for  the  horse 


man's.  If  you  want  to  teach  him  to  lie 
down,  stand  on  hi!  lett  side;  hate  a,  oouple 
af  leather strapi  about  six  feet  long;  string 
*p  nil  left  leg  with  one  of  them  roand  his 
seek :  strap  tb*  oiiier  and  of  it  over  bis 
shoulders;  hold  It  in  yew  hand,  aad  when 


sa»etmea*niir,lrmly,errf  steadily  easing 
on  the  strap,  touching  him  lightly  on  the 
knao  with  a  ewltcn.  The  hone  will  Im- 
mediately lie  down.  Do  ttili  a  lew  tava, 
and  you  tan  make  hiiu  lit  down  without  the 

*  BOSFITAI^-AfanlioduHtotloniaTlaH 
relief  of  sickness  and  disease  Tbea*  ad- 
msrablo  Institutions  afford  relief  both  )a- 
door  and  outdoor  gratuitously.    The  pa- 

membera   of  the  medical  praioaalsn,  and 
'  to  admbilattr  *      ~     " 


their  assistance    Hospital*  il 

' f  Importance  In  Eilg- 

and  regulation"  ars 
ally-  aa  follow*  :  -  In-door  patteaM 

jtfid  bya  feoosninandation  at  one  el 

■oration  aa  twain  days  in  the  weak ; 
i.crj-  necessary  ia  provided  gralultoualf i 
but  article)  eoaaiag  under  ihe  bead  of  cov- 
fortaor  asanaarl  mar  be  brought  in  by  the 
patients'  ariauds  nader  cartahi  rutricUoiu. 
ttelatires  aad  friends  are  admitted  to  see 
the  pashanhi  on  oertain  day*,  and  at  Mated 
intervala,  generally  onoe  or  twice  a  week; 
but  skcaaaTona  are  nade  Id  rases  of  impend- 
lng  death  or  under  peculiar  oirflumstaaeaa. 
It  ia  nasloanary  to  keep  the  patlcut  la  the 
hoapiial  until  every  mesas  of  cure  have  been 
triad :  but  wbeu  the  disease  obstinately  ne- 
slsUaMry  method  of  treatment,  the  aatho- 


pi  Hi  It K 


written  undertaking  Oat  la 


that  has  to  he  dune  Is  for  the  patient  to  pre- 
sent himself  at  the  door  of  the  hospital 
within  certain  hours,  when  he  will  be  at- 
tended to  by  a  properly  qualified  person,  snd 
have  given  to  him  medicine  and  any  other 
materials  whloh  tueoomplsint  render  neoss- 
sary.  The  list  of  the  Metropolitan  Hospi- 
tals Is  to  be  found  in  the  J-oii  Ofkm  LonSan 
1/treOory ;  and  the  purposes  of  each  hospital, 
together  Kith  the  regulation)  by  wliloL  it  is 
governed,  will  be  supplied  by  the  porter  at 
the  cste  or  door  of  each  establishment. 

HOTBED.  — A  name  given  by  gardeners 
to  ■  Imp  of  frelb  lUblt  Jitter  in  a  states! 
fermentation,  upon  whloh  s  glared  boa  is 
placed  for  the  cultivation  of  certain  plants 
requiring  heat  and  moisture  in  crealnr  Quan- 
tity than  those  agents  exist 


is  purpuss 
sre.   This  I) 

duobK  and  applying  artificial  beat  hs 
attained;  but  still,  for  the  growth  of 
ben  and  nutans,  for  railing  seeds  r* 
animals  snd  other  plsais,  either  el 


hortloul- 
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of  prodnetmr  u 

uhI  which  will. 


ooDttmw  to  be  adraa- 
m  they  likewiie  are  for 

>atanoee.  euoh  aa  nw 


if  being  built  up  »  u 

.   „„  .  .  Ithtaahea.    The  eub- 

■Un  bowerer,  that  ti  mint  generally  uaad 
iifrwh  etable  litter  i  th.  preparation  wtikh 

it  rsqolr**,  oonilM*  in  tt»  being  thrown  In  * 
heap,  and  also  watered.  If  It  contain  mash 

anon Id  o«  timed  two  or  three  Mine*,  ud 
mixed  thoroughly  In  tiwprowwi.  The.ltaa- 
tiou  Id  which  irolbedi  oajrnt  to  be  formed, 
ihoald  be  dry,  open  to  the  •oath,  aid  well 
■haltered  In  erery  other  direction,  either  07 
walla  backed  by  1"  — ■  "- -'-' 

Booh  axtanihra  ■halter,  though  deal 

cannot  always  be  obtained,  but  tune 

ihoald  be  employed  to  break  the  fane  of 
■waning  wiudi.  The  bull  on  which  the 
bod  it  to  be  formed  jhoold  be  marked  out 
from  four  to  ilx  lnohea  eaob  way  beyond 
the  dlmeadoaa  of  the  frame  intended  to  be 
placed  upon  It!  and  If  faggote  or  layer*  of 
bmahwood  be  laid  aa  >  foundation.  It  will 
admit  heat  completely  under,  when  the  bed 
reqalrea  tha  applmarion  of  a  kaeu,  whkb  la 
a  anentlty  cf  freah  matarlala  added  to  the 
outline,  should  a  diminution  of  heat  require 
a  new  aupply.  The  bed  la  then  built  of  sue- 
ecairre  layera  of  the  prepared  matarlala, 
each  layer  being-  beaten  tolerably  compact 
with  the  fork  u  it  le  laid  on,  to  the  height  of 
four  feet  In  front  and  four  feat  oiBeiaohaa  to 
the  bank;  thealdeeandandi  1 


ornr  the  turfeoe  of  the  bed,  whan  pott  con 
tainlng  aeede  or  cnttlnge  are  to  be  plnnj— ■ 
Aiioonastbeheatorthebedbegina  to 
ollne.  a  lining  of  freah  meters*!,  anal 
applied.    Thii.  howerer,  mm "  " 

of  inbataneea  that  hare  not 

prerloua  fermentation,  and  may  ooniiat  of 
freah  atable  litter,  manly  •haken  up  aa  It  la 
the  eldce  of  tha  bad.  or  of 


rynSf 

■r  and  mora  oompantly 

Jabatamoea  that  fan 

, jexoludad  fromltai 

position.  It  Hmetimee  happeua  thi* 
withatandlng  erery  precaution  with 
to  Ita  formation,  a  hotbed  will  beeo 


la  alower  and  leea  xloleo  t 

HOT  CLOSET.  -A  receptacle  In 
the  varlout  dlabea  prepared  for  the  la 

kept  hot  until  Uoy  1  

nary  etoeat  opnalata 

kept  ran  aw 
■team.  They 
Iron,  and  plUw  ra  1  inch  DTir  ;jir  ukw 

oxen  or  roaater,  and  banted  by  tbe  i™i 
aadheatailteomeafroen  thooren.  Ibi 
may  ateo  be  heated  by  iteam.  after  It  hi 
■erred  to  bent  boiler*.  The  annexed  cetrv 
Ing  Ulnatrataa  a  portable  hot  etnect,  hsu 


m  manly  of  riawnaffl 
o  tha  11  umber  of  dMha 
-'     ■  antalry  flan  « 


/        ■/ 

J 

-aa- 

^ 

C,  baring  the  ateom.  hctw 
the  boiler  oonroT*  tha  r 
apparatoe.  and  the  ooodonaect  w 
by  a  pipe  with  a  atop-ooei  at  tbe  Boiwm 
hoteloaet  mayaleo  ba  made  on  the  Ml 
that  itanda  before  the  kitchen  range,  by  I 
rtooa  mode*.  A  aaraan  with  a  elneet  wiU 
being  oonttraeted  on  the  principle  llloin.1 
■team  ta  ooaieyed  by  a  ptpa  cm  tha  Boor  i 
Introduced  Into  tha  apnoa  baewwan  th*  eW 

paaamg  off  by  another  plpr_  Somatm 
whan;  mora  heat  la  required,  etearn  U  I 
only  carried  all  round  tha  hot  clout.  I 
area  In  tha  abdTaa,  aa  ebnwn  in  the  aos 
penyinglbrur*;  tbaahahrea  being  of  tm  1 
doable,  with  tha  apnea  bit  wmunbont  aa  > 
andabnlf.  Aneoonirmloalandenoelkat 
cloiet  may  ba  ooutroetad  from  a  comi 
esreen  uied  when  meat  la  routing,  and  rl 
Inar  op  tha  front  or  tide  next  the  fox  • 
■beet-Iron  blamftd.  pbMtn*  a  door  at  | 
beak,  through  which  the Tartone  artidHi 
ba  placed  In  and  taken  oat  Aa  btaet  I 
abaorba  the  haat  powerfully,  tbe  air  m| 
Dot  being  able  to  eeoap*  when  tbe  doo»| 
■hut.  beoomaa  aery  hot.    In  aomi  ea" 

nf  tbe  aaraan:  Into  a  oloaet.  tha  apprr  1 
alone  bring  found  annMoM.  and  the  In 
part  mmylw  nwd  aa  a  plat*  mran; 
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Ms  pocket-book.  Hotels  prmit  (tail 
soaloni  failure,  that  whereas  some  of 
n  charge  tot  high,  the  Ttundj  ire  Inde- 
nt sud  the  oosnfort  nuill;  while  other 
set,  charging  nmnnodnUT,  gtre  todr 
toman  excellent  fere,  end  lodge  them 
ifortably.    When  the luteintlng  traveller 


be  mil  and  ha  ma;  lake  possession  of  bis 
apartuiflnta,  with  the  Ire  lighted,  dinner 
prepared,  and  all  CDurenisaeaa  at  hand.  In- 
aland  of  Maine  up  Ml  qiarUti  without  pre- 
■vloru  Intimation,  and  at  th»  r«ry  moment 
whan  he  meat  needs,  net  and  aglet,  being 
irritated  and  annoytd  by  ths  hurry,  and 
bastle.  and  eoafuslon  whluli  hli  ■nexpoHed 

cour*e,  the  cost  of  living  at  an  hotel  Is  very 
high;  bnt  by  Jndlctooe  management  this 
may  be  considerably  moderated.  At  many 
hoMlan  system  has  hem  Introduced  of  charg- 
ing so  much  per  day  or  waak,  aeoordiag  to 
ths  style  of  tiring  and  the  looommodallon 
required:  the  obvious  advantage  of  which 
anuajraineat  la,  that  a  prnan  know*  pre- 
cisely bow  much  he  hai  to  pa;.  Again.  It 
nuut  be  bornr.  In  mind  that  occupying  * 
private  room,  and  baring  a  dinner  expressly 
aerred  up  dally,  ii  obliged  for  at  a  moon 
daarer  rata  than  if  a  pern*  eontenta  hlm- 

at  the  tatottrMi*.  both  or  which  hn  may  do 
wHh  an  equal  or  perhaps  greater  degree  of 
ooiafbn,  provided  ho  la  eJbne,  and  has  no 
particular  or  private  Iiusir 
The  eommiwhu  room  of  an  ] 


ft  np  all  artlelM  of  nine  In 


mention  tatosJt       . ..   

his  trans  or  postman  tesn ;  and  In  order  to 
render  the  security  greater  the  lock  shonld 
be  a  patent  one  of  the  beat   description. 


ire  to  be  grren,  snch  as  the  forwarding  of 
iters,  fco..  th*  proprietor  of  the  ciMbllsh- 
_ent  himself  should  be  spoken  to  npon  the 
•uhjsM. 

liOTHOUSE.-  -In  gardening,  a  hnlldbur 
formed  ipon  a  similsr  plan,  and  for  tha 
same  porpoae,  a*  a  green- house ;  but  with 
a  hot-bed  of  tan  In  its  centre,  and  warmed 
to  a  considerably  greater  extent  of  heat, 
being  seldom  leas  than  70°  of  Fahrenheit, 
and  equally  maintained.  Kany  change* 
hare  of  late  years  taken  plno*  In  these  im- 
portant adjuncts  to  (dentino  gardening. 
Their  form  and  general  « tincture  lure  been 
much  varied,  and  the  spherical  shape  largely 
Introduced.  A  ooDsldsrabl*  Improvement 
in  the  mode  of  gluing  also  consists  in 
makhw  tha  uppor  and  lower  edges  of  tha 
nts  of  a  circle,  Instead  of  being 


•re.  the  lower,    convex. 

T  thil  cironlar  form  innst 
be  evident.  The  rain  which  fall*  or  tb* 
■Mbjtore  which  collect*  on  the  ulterior  of 
the  glass,  grarltates  to  the  oentre  of  the 
hum,  and  runs  down  In  a  continued  line. 
Instead  of  passing  along  to  the  side  of  the 
bars,  and  being  partly  detained  by  the  ee- 
pillary  attraction  of  the  two  surface*,  at  tha 
c^erlappbujof  thepaat*.  This  narrowness 
of  the  top,  again,  prevent*  breakage  from 
the  lodging  of  moisture,  and  the  radden 
expaailon  produced  by  fteestng  daring  the 
variable  weather  of  winter.  Whan  these 
drealar  pan**  are  oat  from  whole  sheets  of 
glass,  the  expense  is  scareely  greater  than 
for  oblong  loner**.  It  la  proper  that  the 
glass  shonld  be  flat  or  equal  i  and  the  kind 
known  by  the  name  of  'patent  crown 
glees '  is  to  be  preferred.  The  tope  of  the 
peace  maot  be  puttied  j  and  on  doing  this, 
a  small  central  opening  shonld  be  left  In  the 
potty  by  inserting  a  slip  or  wood  at  first, 
and  withdrawing  It  when  the  pane  la  pressed 
down  to  iti  bearing;  by  this  little  aperture 


•scan*  without  dropping  on  the  pleat)  be- 
neath. The.  moot  important  Improvement 
In  the  heating  of  bot-houici,  Is  the  Intro- 
duction of  kteam.  by  which  medium  a  uni- 
formly high  temperature  can  be  maintained 
for  a  length 'of  time  with  great  ease  and  cer- 
tainty. A  steam  apparatus  may  be  ap- 
pended to  an  ordinary  hot-house,  without 
Incurring  any  material  expense,  or  any  am* 
Udmble  alteration  In  structure;  thus,  a 
boiler  may  be  erected  urer  the  ordinary 
fiirn  aoe,  the  amok*  of  which  paeon  threasjB 
the  flue  ee  formerly.  Heating  by  steam 
may  also  be  carried  oat,  by  heating  d"  Urn* 


hot- home,  nuking  It  the  agent  for  coursy- 
tng  the  heat  to  pipe*  of  water,  and  carrying; 
the  mill  steam-pipes  through  the  larger, 
containing  the  water.  This  method  Is  ex- 
cellently idapted  to  large  place*,  more  espe- 
cially when  the  hot-houss*  are  detached 
from  each  other.  The  following  Illustra- 
tions and  description  will  serre  to  explain 
this  operation.  The  water  pipes  ere  sight 
inches  In  diameter,  lad  about  twenty -eight 
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fan  long,  preiuming  eneb  to  be  the  length 
•""■-■ — re  to  be  heated.    The  rteaja- pipe 

u  Id  -H-rt*Tr  entering  r*   *1- 

Btrfwwti.  — <  pioueuHag  In 


of  the  at 


•T  one  Inch  Id  "diameter  entering  at  tht 
"  nie  and,  and  proceeding  &  rather 
d  direction  to  tht  other,  la  then 
•  till  meHnfng.  and  paeaed  olt  at 
■  of  Iba  bore,  tamuedielely  ander 


le  paw*  where  It  entered  (  ittitben  ro 
ito  a  Mpaon,  ».  atannt   tar  '    '" 


r, 


whence   tin  eondenied   water   ia    carried 

■war.    A  smaller  pipe   1*  i' 
with  la*  top  of  the  far|a  one, 

Incnau  ofwnter' 

which,  u  tbelart,-  ,., „„.„„ 

II  (fain.    Hie  uniid  agnrt  ahotn  Ike 


lr  hemp  admitted  from 

chamber  nndmintk,  ibrongh  an  opening 

eMendlng  the  whole  length  of  the  pipes. 

and  MN4M  through  tht  opper  chamber  on 

*      >o(  theptpee.il  dleejuused  through 

-g  Into  the  bonet    The  arrange- 


u  feat  lium  m 


of  the  ptpva.  >k«M  etrtWeB  ft 
other,  by  raeani  of  hollow  ocrm*  w»*h 
a.  wbjoh  admit  the  water  to  pui  to  ine  1 
reciprocally.    Tha  capacity  of  the  aMen 


tag  toll  mode  of  beatteg  la,  that  w  « 
ratnrning  pepat  are  ntceiaary,  u  in  It 

beating  anrfeoe,  and  the  ratalaeag  poweri 
the appatntna  I*  donhkd  aeeardtn^ y.   n 


tof.»»  «h*0OT«re. 

HOT-WATBH  DISH.-In  eold  wwita 
Joint!  of  meat  are  wt  aoon  to  bemae  (o 
wbao  placed  on  an  ordhrary  d»n :  and  wH 
there  It  anieb  fatapoa  the  Joint,  the  err 


.    The  hot-water  dlrh  n 


for  hot  water  beneath  the  dueh  Itrelf.  f 
— eter  being  poored  In  at  A.  When  Ibejol 
tarre.  and  the  mrmber  of  pee-emu  to 
■lpefl  many.  thU  contrivance  will  be  too 
'  especial  aertlee 

HOUJD.— See  BKAOts  i  BtoooEm  s 
0  RETrrunrD ;  Hakriek.  tec 
HOL'fi:  A(JI!TT.  — A  peraon  mpBej 
i  the  letting  and  buying  of  hon»n.  uid 
Ifarr  negotlatlone  relating,  to  houses  c" 
illy.  Before  entering  Into  bmrlnni  »tl 
prison  of  tble  clase.  partienlar  laniiii 
shonld  be  made  aa  to  Ma  napretabilliT.  '■' 

"■ * ' —  of  duw-epntable  per.: 

_..  ._iia  denomination  unl 
with  a  flew  of  entrapping  the  now 
The  terme  npon  whlah  agrate  asi»!:y 
business  take  the  fbna  of  a  nerorolafi] 
— '  -  on  the lanocnrt  Inrohtd    I 


prerlonelt  to  a 
into,  the  charge) 


—  >  wrlttrn  mm 

random.    Iloaaeagrnte  will  be  taroU*! 
*-  ■  peraon  who  wisher  to  rent  or  tu< 

e,  aa  any  one  of  them  hn  a  gnodum 

bnelneee,  always  has  upon  hi*  hook-  ■  '« 
number  ofb.oa.ee*.  from  whlnn.  In  all  pr.: 
Witty,  one  may  he  scire  tad  (o  suit  ifc  I 
plloant  It  li  not  ouatamnry  for  thr  prn 
taking  or  buying  a  bsuae  rtiroogti  tin  - 
dlum  of  an  agent  to  pay  any  ofairgn 
ncnpHSD  to  this  rale  may  be  madi  lr.  < 


DAILY  WANTS. 


houae  wiu  props** 

il-dstaehed;  la  the „ 

osn  well  bo  more  Taxation*  ud  eauwlng, 
then  being  linked  to  ■  neighbour  In  whose 
bona*  there  ll  oonnkienifale  quarrelling, 
nolle,  ud  other  dlaturbuoee.  Ba  oartfljl 
to  oaleulate  that  ihi  nil  is  not  top  high  in 

that  Uu  nut  I*  a  olaim  which  nut  b*  Mat 
with,  but  little  delay,  ud  tut  Uu  ludWd 
ha*  greater  power  nw  toot  property  than 
any  other  creditor.  C*r*m]ly  note  the  stato 
of  repair  In  wlUi  the  house  in,  and  if  ur- 
thing  strike*  m  u  requiring  to  be  don*, 
inalai  upon  Ita  being  done  before  job  enter 
tbehouee.     NnereontaMytmrMirwnwlh* 


lulmrly  autlo 
l  agreement  without  per. 

I  what  you  are  signing. 
;  I*  better  to  Iwi  Uuo 
matter  in  th.  banda  or  a  respectable  aoU- 
ttwr:  it  being  moohwlaer  economy  tolnoar 
I  trifling  outlay  at  Uu  outaet.  thin  to  incur 
•fpeue  ud  litigation   heraerter.     When 

with  all  the  *r*aterfor«;  and  Jn  addition. 
"  ■  neeeeaary  that  a  *urT*yor  should  be 
•wplored.  In  order  that  In  may  examine 
■to,  and  report  upon  the  eondltion  ef  the 
""nature.  When  once  fairly  in  poaaea- 
■*  ™  nailar  of  nhonaeBBOvU  eiaolaa 


hla  lnejapnlty  In  rendering  It  anna  and 
eoBfaratalai  the  taak  cannot  be  other  than 
a  nlaaaaat  one,  and  the  raanlt  will  amply 
a  labour  upended  npon  It  Eodea 
kaep  the  houle  In  repair  by  erary 
lie  moan  a,  but  whea  oaec  a  defect 


„      .         deal  of  dj 
pan**-  —  Baa  AaFEcr:   Bedboom  i   Dbaw- 
isu-Boom  -,  l'Anuuia.  Ifl. 

HOC8EHOLD  MANAGEMENT  —  Sae 
Clubuieu  i  Domestic  Econom ; 
KtoHOMi ;  Honw  i  HovaiBMEPtiU].  kc 

IKHJSKKKEI'ER.  -Too  boaoekeeuer  of 
a  flret-rala  eatabUannunt  hu  we  eotin 
oUrecUou  of  th*  female  senaots.  Her  value 
and  Importance  ta  bar  principal*  depanda 
mainly  npon  bar  litjllaat  suverlaleodeooe 
or  men  branch  of  female  karri**,  ud  eat  hat 
conatant  InTeatlgeJloa  IMo  the  tBaianav, 
steadiness,  and  general  gand  conduct  of  each 
tndlTldual  uuriV  her  cbaret  It  1*  bar  duty 
to  aea  that  the  bnaineaa  of  the  htmee  1*  nga> 
larly  and  properly  performed  i  that  eTery- 
thina:  la  done  m  Ita  right  season,  ererytblng 
applied  to  Ita  right  nae.  and  kept  In  ita 
right  place.  The  care  of  the  furaltar*,  of 
the  hoaaehold  linen,  and  of  all  culinary  and 
domestic  utensils,  devoirs*  upon  the  house- 
keeper. The  charge  of  the  •ten-room  be- 
long* to  her,  alao  whnteur  stores  are  pur- 
cbaeed.  It  la  her  dot;  to  rewire,  examine, 
and  weigh  them ;  noting  down,  either  in  the 
atora-book  or  on  ticket*,  the  weight*  and 
namher  of  the  article*,  and  bandlnz  the  ao- 
oount  so  taken,  to  the  steward,  to  sen* 
'   th  M  a  aback  upon  tbo  tradespeople,  and 

t  conaumptlon.    With  oaoklag,  generally 

a  housekeeper  baa  Utile  concern.  Her 
_re  of  the  table  Is  ooauned  ehiefly  to  plot, 
ling  satd  preserving ;  and  in  preparing  con- 
feouonery,  making  loe-oraams,    arranging 

"■     - an.    Time  preparationa  are  all 

In  an*  still-room,  and  with  the 

«f  the  atlU-raom  maid.     Th* 

early  duties  of  th*  day  muat  be  dented, 
Drat,  to  teeing  that  her  aubordioatee  are 
properly  at  work  t  and  then  to  following  hat 
own  still- room  employment*.  Jic.  When 
all  hoaaehold  biulaeas  1*  ended,  she  ha*  to 


qoirMMbeaude  or  to  be  repaired.  Hereren- 
iog*  ihould  b*  oaaupied  In  preparaUon  for 
the  —  "u*g  day.  Lnoip  auger  ha*  to  be 
broken,  nualna  atoned,  currant*  weaned, 
splcee  poundod,  orangaa  and  laotona  peeled, 
ud  the  Juice  strained  ud  bottled  for  nae. 
™'-vn  *1»  to  keep  book*  lu  which  the  ex. 
tare  of  the  day  la  noted  down,  and  to 

required  In  her  store-room.  Half-yearly,  or 
at  conTenlaat  period*,  ah*  abould  ooeopar* 
th*  inrentorlaa  giren  to  bar  on  eatarlag  th* 


at  or  the  articles  which  hare  been  added 
laocaee.  The  houae- 
a  smaller  eatabltah- 


A.OO^k 
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abort;  marketing,  ll -. - 

her,  and  the  Wilier  branebea  of  cooking. 
•-—"■w  Jtth  the  arrangement  of  the  table. 


together 

sous: 


I*  being  gem 

atmaenturiutharoatine  orUc 

tic  dutiel.  When  properly  Mt  •bent.  . — 
methodical  It  nianttred.  then  It  little  or  do 
trouble  Id  keeping  the  hosarbold  aercontt. 
There  are  1  rarlety  of  method  i.  but  the  Col- 


lute  It  roar  Journal,  and  keep  it  rod; 
hand,  la  that  jo"  mir  enter  with  the  pe 
erery  Item  ofexpeodltnreea  it  It  dlitwrt 
■I  the  end  of  la  many  day*  or  ■  week,  tl 
entriee  should  be  traatferred  In  *  r 
paper  book,  whlgti  la  jour  ledgeri  one  j 
of  thla  l>  devoted  to  money  reorJied, 
the  oppotlte  tide  to  money  laid  out 
making  the  entrlet  regularly,  and  oom imr- 

nu  wUl  be  able  to  aeoertaln  Bt  ■»«— ' 
bow  money  ma  tun  art  pro  arete  lag. 
HOrS£MAlD.-Thedotfei  apper 
to  thl*  lerrlce  ore  dlrlded  between  _,,__ 
and  under  houaemaida.  The  daily  ooevpe- 
thmt  of  the  upper  honetmald  commence, 
together  with  thoae  of  ber  Militant,  in  the 
roomt  or  which  the  uerwill  be  flrat  required . 
The  windowt  of  Ibeee  ire  to  be  opened  In 
the  Unit  IneraMC  weather  permitting  11; 
the  curtalnt  are  then  to  be  shaken,  nd 
hang  up  high  enough  abore  the  carpet  — 
remove  them  from  the  dint,  which.  - 
■weening,  will  riae  from  It.  The  aofaa, 
oouohea.  and  choice  flmKart  mail  be  co- 
rered  wlih  loon  ebeeta  of  Man*  oaHoo  01 
brown  holland.  and  the  rot  of  the  rotna  It 
to  be  prepared  for  the  awaeplng  of  the  oar- 
pet  by  the  rcmOTBl  of  chairs,  tablet,  he. 


Dg  a*  the  pile 
of  the  carpet  appears  to  be  i  for  the  tweep- 
, ,,  Dot  jp,  1){BjI1,t,  but  with  the  pile. 


..  j.  fcc.  in  order  to  dntt  the  placet 

In  which  they  ataad.  Ererr  part  oT  the 
room  la  then  oarefally  doited,  the  ourtalna 
laid  In  roldt,  and  the  whole  room  pieced  In 
proper  order  Thli  done.  It  It  her  daty  to 
take  warm  water,  tad  anything  eke  that 
may  be  neceaaary  for  toilette,  into  the  drrn- 
log-room  of  her  mlttreai-  When  theae 
nutten  are  tattled  the  mar  alt  down  to  her 


■soTlng  the  hearth-ran,  it 
•tana  the  grate* ;  for  thfl  perpoee,  i 
pat  on  ■  pair  of  leather  floret, 
preaerre  her  handa,  aad  to  BraVanl  other 
thing*  from  being  diuoSourtd.     The  Area 
etiould  then  be  lighted,  If  in  winter  ■  and  the 


op  the  bade,  and  then  leafing  them  ml  while 
the  other  dutira  of  the  bed-room  treat-— -*-- 
to.    When   theae  are  performed,  t 
tboBld  be  nude,  and  the  bed-room 

Eerioualjr  ooreriag  up  the  bed,  dr 
bit,  wUh-eland,  he.,  to  prtaerri 


paring  the  dinner  each  day.    The  repairtag 
of  the  boaeehold  Haenlt  an  ordinary  por- 

anlli  ap  ear  Meare  Dm*  they  mar  banc 
1  the  period  at  whkh  they  matt  return 
to  the  bed-rooma  and  draaafag-roouM,  in 
order  to  replace  everything  that  haa  been 
need  daring  Die  dreatbg-tlmt  of  the  imm 
bert  of  the  family.    Any  leUure  time  be- 


and  the  hour  of  gong  to  bed.  ia  naually 
allowed  them  for  attending  to  the  repajrn  of 
their  own  clothing.     In  tome  ftmlllt  th* 

inn  In  the  week  for  their  own  work.  Tha 
dally  datlea  of  the  housemaid  ueually  end 
with  the  doing  apof  bed-rooma,  nod  with 
the  other  prepaiatlone  lor  the  Bight     In 

li  kept,  tha  whole  bnalneaa  moat  be  me- 


ssstffSLirJffSSFvafs 


Ity  Inaceo_, „ ,  .,„ 

tuually  fall  to  aemnuin  tbeaeonaaa. 
HOUSfc-aTBWABD.-Tbt  boa 
entatjTo  of  hat  e 

gee,  a_. 
*  of  the 


article  son 

qnantitlea  bat  are  wanted,  and  the  beet 


artlstea  and 
the  beet  are- 

ig  them.     Be  moat  be  ready  hi 
leap  a  (Mot  — — •  — 


I  flUhnreed;  Ulit  l0r  bta  OWB 
and  lit  maaier-i  eeeurlty,  be 
m  never  pay  any  money  away  wtibout 
ag  a  receipt,  The  house,  (toward  baa  a 
i  appropriated  to  hit  ate,  In  which  he 
Id  nuke  a  point  of  remaining  ftw  otrtaaa 
dt  daring  taan  day,  to  that  all  other 
bert  of  the  hauaehold  may  find  hint 
/  to  anawer  their  qoeatloaa,  or  liatea  to 
their  eompaUata.  Thie  done,  bt  then  pre- 
■  i  to  the  varfona  oflott,  to  tee  that  In 
thadatfta  of  tha  day  are  being  properly 
—    ""  -~-  *--~-oe*tS*  boaae- 


drataing-Toom.    After  breaktatt  the  hontc- 


□tat  nee  of  hey  u 
ueually  per  for  Died  b) 

HO(J8B.TAX-Tl ,__..„  .„„ , 

hootenoMert  at  Ilea  of  Us  whadow-tan.  asd 
la  aa  follow!  i  for  erery  lnhaUlaa  hoatt 
whicft,  with  th*  omrae,  yana.  aaal   ■*,*_, 


HUM 
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therewith  occupied.  It  noted  at  £20  ■  jeer. 
Hid  upwards ;  If  wed  for  the  poruoeeis  of 
trade,  auad  goods  orwarei  are  exposed  Id  the 
•hop  or  warebouae  tor  **le,  for  ereey  KW.  of 
■nan  annual  nine.  »d.  i  If  occupied  by  a 
person  licensed  to  retail  beer.  spirit*,  vine, 
and  other  liquors.  «d.;  If  occupied  **af*rm. 
doom,  <W. ;  (f  occupied  In  any  other  manner. 
for  every  mi.  inch  annual  valne,  XL    Erttp- 


forated  In  It  in  the  manner  of  a  grater,  tl 

rough  aide  appearing  externally.  Tue  gnu 
being  separated  from  the  Btraw  In  tha  ord 


for  thus  purpose,  reaembllntt  a  grated  presser 
or  shopper,   about  a  foot   square,    barred 
Bcroaa  with  tin  plates ;  this  la  lifted  Dp 
down  by  tha  workman,  and  the  awn* 
thaa  obopped  off.    The  beat  machine,  hi. 
ever,  la  one  placed  upon  a  wooden  itaud. 
with  a  hopper.  Into  which  the  barter  la 
thrown,  whence  It  full  into  a  box  In  widen 
**pludlels  placed  on  an  InoUned  poall' 
having,  when  at  a  few  Indus  apart,  al 
hntoe.  placed  ■pbalto.  so  ai  to  form  a 
of  aorew,  which,  when  pot  In  motion,  hi  _  _ 
teadeney  to  draw  the  barley  Dun  the  tipper 
«ad  of  the  box  to  the  lower;    — "-  -" 
operation  the  twin  of  the  barley 
•U I  removed. 

HUNGARY  WATEB.-Toeplntof  proof 
apirll  of  wine  pat  an  ounce  of  oil  of  rote- 
■aary,  and  twodraehmaof  eaaenee  of 
JJla;  shake  the  bottle  well  seven 
«™  >tt  the  eork  remain  out  for 
•°"r  boon.  After  it  Jim  Mood  a 
«»rn>g  which  time  shake  it  daily,  pour  n 
hWo  lmall  bottle*,  and  aet  by  for  nie,  lecnrcly 

«•  Spirit  of  wine  (proof),  1  pint ;  oil  of 


ss$ 


e  bottom  ;  sprinkle 


wear,  three  ounces  of  saltpetre, 

of  nutmeg,   half  an    onnce  of 

elitpk*.  and  three  handful*  of  salt;  mix 
them  to  a  fine  ponder.  Than  procure  a 
round  of  beef  weighing  twenty- few  pound*, 
and  after  letting  it  ban*;  for  two  or  three 
day*,  rub  the  spices  well  Into  It,  and  con- 
tinue to  do  *ofOr  afortnl"l>»  «*  "•*»•«»*• 
When  to  be  dreaaed,  dip 
take  off  tha  It '" 

pnUof  t .  ., 

the  top  of  I  he  meat  with  shred  met;  cover 
the  pan  with  a  coarse  oruat,  and  put  brown 
~ipe>  over  it    Let  It  bake  br  fire  hoars, 
id  when  cold,  take  off  the  putt  and  ro- 
ot* the  tape. 

H  DnTEB'8  PUDDIHG.— Mix  one  pound 
each  of  suet.  Boor,  currant*,  and  ralilna.  the 
latter  atoned  and  ilightl*  out;  the  peel  of 
half  a  lemon  ahred  very  line,  *lx  Jamaica 
peppercorn*,  in  One  powder,  four  egg*,  a 
wlneglaeefui  of  brandy,  a  teaipoonful  oi  salt, 
— •  "i  little  milk  a*  will  make  It  of  a 
consistence;  boll  the  mixture  In  B 
I  cloth  for  eight  or  nine  boon  i  terra 

«-  Suet,  lib.;  floor,  lib. ;  entrant*,  lib.; 

raunna,  lib.;  lemon-peel,  t  of  I;  Jamaica 

peppercorn*, «;  egg*,  4;  brandy,  Iwlneglui- 

rkf;  salt,  1  teupoonfnl ;  milk,  auflldent. 

JILIfllNG.-on  For..  Bau,  Stag,  *jc 

HURDLE. -In  husbandry,  a  light  frame 

iwbat  la  the  form  of 


the  common  gate,  ea 

poae  of  forming  a  moveable  fence  for  the 
confining  of  iheep  and  other  animal*.  The 
accompanying  figure  represent*  a  hurdle 
*et  m  It  should  bo,  and  the  mode  of  set- 
ting them  Is  thl>:  two  person  *  tet  down  the 
hurdle*  In  Ihe  line  of  the  Intended  fence. 
The  Srit  hurdle  la  railed  by  it*  upper  rail, 
and  the  end  of  Its  stake*  are  tank  a  little 
Into  the  ground,  with  a  spade,  to  give  tbem 
a  firm  hold.    The  second  hurdle  it  let  Into 


it  position  by  the  aaslatant.  On* 
and  of  a  ttay,/.  i*  then  placed  between  the 
hurdles  near  the  tops  of  their  stake*,  and 
the  ttay  and  hurdles  are  fattened  together 
by  the  peg.  ft,  passing  throosh  holes  In  both. 
Another  peg,  t,  is  passed  through  a  lower 
part  of  the  slake*.  The  hurdle*  are  then 
inclined  away  rrom  the  fenced  ground,  until 
their  upper  rail  stands  three  feet  nine  inches 

Into  the  ground,  at  a  point  where  the  ttay, 
/,  give*  the  hurdles  the  above  inclination, 
and  a  peg  ftstena  the  stake  and  stay 
together,  u  seen  at  ?.  After  tha  first  two 
hurdles  are  thus  tet.  the  operation  it  easier 
for  the  next,  at  one  hurdle  la  raited  after 
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Bother,  anil  fastened  to  the  lent,  until  the 


ty  of  the  husband.    Tbe  mi_ 
es  like  1  deod  Of  assignment. 


... ._. J  oT  UliMt 

rlgbta  or  bii  wife,  in  bis  own  bum.  and 
without  ha  eancnrrenec ,  and  «ny  attempt 
on  her  part  to  defeat  him.  k  held  to  C 
fraudulent  The  common  moveable  nre- 
perty  of  the  nartlaa  j>  sometimes  csTUeal 
the  goods  In  oommnnlon ;  end  ret  the  wife. 
luring  the  marriage,  hu  ouly  a  hope  of 
jetting  a  A-eVlt-h-  **&  an  rtnot 


and  an  Wright  Hot.    T _.. 

ed  Into  lae^boada  and  nailed  with 
Battened  flne-draarn  nails,  whlah  Hindi  of 
beta*  Tary  flrmly  rareled,  apon  which  the 
atrength  of  the  hurdle  mainly  depend*. 
For  setting   up  three  hurdlei,  an  InaMe- 

The  person  who  seta   the  hurdle,  having1 

the  dyke,  for  the  loot  of  tSe  Brat  bardaa. 
be  marks  on  the  around  the  plane  where 
the  other  foot  la  to  be  inserted,  and  - 


aaJt  ajrt,aarajna«n  the  ot 


wife's  paraphiimalM. 

omaaamta.  nan   seam  ta-tiatea  (fa  kind 

baa*  fjStea  so  bar  aatawa  aha  aaaaraan,  am 
ofuapted.  Bealde*  e*rt.g  thai  right  to  her 
aaotaaMea,  the  kmband.  on  the  pinrrlaaja. 

right  af  ad  arlnlttiation.  and  where  ha  doea 
so,  the  wile  can  act  In  reteranse  to  her  own 
aetata  hmde-psadaatry  af  bar  baehand.  and 
altogether  a>  fully  and  freely  aa  If  the  were 

unmarried.    Hul  the  hnihand  may  renounce 

..._..       ., . his  jut  martri  and  yet  retain  hie  power*  of 

.    hola,    whieh,    like  all    admin  lit  ration.  En  which  oaae  the  wife  can 
nine  luohea  deep.     With  '  only  act  with  bit  concurrence.  Third  par  lira 

ordleia  put  in  toll*  place.  ,  may  convey  property  to  a  wife  conditionally. 

ight,   while   lightly    pnaaad    and  ao  as  to  exclude  all  the  rlihia  both  of 

nunaea- 


down  by  II 

Tbla  being  done,  the  third  hole  Is  made 

lui    The  fo  Id -rH  tuner  la  then  stuck  in  the 
ground  near  where  the  neat  hole  4a  to  be 


tarj  a 


Dveynajr'tc 


d  hla  creditors,  ai 
nveytuoe  to  be  purely  ali 
■-'—  -if  these  rights; 


M  for  her  behalf,  with  a 


When  the  place  of  a  second  foot  o 
la  marked  on  the  around,  the  hurt 

- ■—  ''  "■•  way  M  J&  I 


*ck  over  It.  giving  each  bead  a  alight  tap 
o  aa  to  regulate  iheir  height,  aud  mak 


V  aire,  by  her  own  antenuptial 
.y  reaerve  all  the  rights  which 
■1  Hi  aingle  woman.  After. 
nvwwver,*naarringe  la  entered  Into,  a  hna- 
1 1  band  cannot  renennee  hla  jm  mariu  to  the 
i    prejudice  of  Hie  creditor. ;  r— ' '- 


rh,g..< 

each  ir 


e  sheep,  c 


-danl  eeeurlty.    Tlieae  coupling*  are  made 
of  the  twigs  of  willow,  holly,  Seecl..  or  any 
tough  shoots  of  tree*,  woand  hi  a 


etriutrd.  tbe  parties  are  bound  1 
with  rldelltytoeaeh other;  anillln 
roust  support  his  wife  according  ' 


i  band 

perty  other 
with  which 


own  sufficient  for  her  support, 
the  husband  cannot  in  ten  ere 
able  property  nf  both,  including  rne  pro. 
•wflyofihewtre'a  heritable  aubjrcte.slook 
lading-  In  her  name,  ready  money,  plate. 


■r  donatHKM 


as  band  la  Labia,  an 


ul  the  ner- 
fe  prnaloBJ 


liability 
on  ner  oeau.  uufaaaais  stale  were  amcaten 
by  "complete  Maul  diligence"  daring  the 
marriage,  or  unlaaa  henna  a  gainer  by  the 

when  made  liable  on  tbe  ground  of  bavins 
received  tome  esceaaiTeadvantage.lt  hi  only 
in  the  event  of  the  wife's  separate  eetnte 
betngfouiid  insufficient  that  he  becomes  per- 
sonally liable.  During  the  marriage  the 
husband,  and  not  the  wife.  Is  liable  for  nil 
domeaitc  furnishings  which  she  may  order, 
and  such  furnishings  may  be  proved  against 
him  hyheratlestation  orevidenw.  In  other 
respects  she  is  not  received  in  evident? 
against  her  hatband,  cieept  in  the  ease  of 
assault  committed  by  him  agaloat  herself. 
For  furnishing  unsuitable  to  hi!  condition 
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HTA 


in  life,  mule  on  the  order  of  ■  wife,  Ui»  hna- 
hud  I)  not  liable,  neither  !■  b*  liable  for 
any  fine  Id  which  aha  mar  be  Butjeoted  hy 
■  court  uf  law  u  tha  punishment  of  her 
™""-»  '-  •«-  'ut  eaae,  however,  eo  eu- 
person  exempted   from 


a  (except  In 


1 1  rely 

hnprli „  „„.„„„  , „_  ., 

a  lew  Instances),  thai  when  a  Bne  la  awar- 
ded against  her  on  aooaunt  of  nar  Crimea, 
It  cannot  be  enforced  by  her  imnrleoniuent 
until  the  death  of  her  husband.  Indeed, 
■TM  for  her  apparent  crime*  ake  may  be 
relieved  of  all  consequences.  If  it  clearly 
■DDear  that  she  acted  under  the  compulsion 
erhueband.  When,  buweyer,  she  voliui- 


lrilyactaonaerov. 


ahnabud  is  abroad,!  wdVl „_ .. .    - 

for  necessaries  are  tSeotual;  and  IT.  In. 
order  to  procure  a  livelihood  while  her  hua- 
oiind  la  abroad,  she  engage  In  trade,  she 
then  becontee,  even  daring  Us  llto,  llabla 
to  imprisonment  Tor  bar  debut.  A  partial, 
measure  haa  recently  been  passed,  pro- 
Tiding  that  married  woman,  may.  by  dueil. 
acknowledged  In  maemer  rwni.ned  by  the. 
Act.  with  their  huebund-*  oaswrjenue,  dis- 
pose   of  every    futune    Hid.    r-iaraionary 

hand  In  her  right,  shall  be  entitled  In  any 
personal  estate  umier  cm*  almol  t*«is 
«/'<*  Ihi  Slit  Otctmbtr,  1897.  and  relinquish 
or  release  any  power  aha  has  en  her  right  or 
equity  to  a  aeltlemesit  out  of  (ay  personal 
estate,  bnt  th<  power  does  not  extend  to 
my  reversionary  interest  whloh  ehe  1*  re- 
stricted from  allenatinc.  nnr  ttnea  it  enable 
to  diepoaa  of  any  i 


.on.  p.™ 
la  settlem 


:    fiuair'i,  It.  «d. ; 


HtTSBASDEY,  Booka 
AVulrt.  Bt ;   Do         ~    ■ 

«tmisn.  It  sd, 

•tmt-tXrm,  Si.;  Douttxifi  HomaK.  12a;  Bldfl- 
"o/'i,  3i.  id. ;  Ulktft  Fort  aad  Sads,  Ut. 

HUTCH. -A  species  of  hoeel  In,  which 
rabbits,  guinea-pig*.  So,  are  kept-  The 
hutch  should  stand  upon,  a  dry  foundation, 
anduewellveutilated.  Each  hutch  intended. 
Ibr  breeding    should  bare  two  conifart- 


feed.  and  the  other  to  sleep 


hi.     The  Boor  of 

planed  smooth,  to  allow  tha  wet  to  run 
off.  and  a  common  hoc  with  a  short  handle 
•d  1  snail  broom,  are  convenient  for 
cWlng  the  bntohee.  Thebreedlnghutches 
should  be  about  Ave  feet  high,  two  feat  sin 
■tcbea  deep,  and  four  feet  tons;  -,  about  i — 
third  of  this  length  should  he  aepar 
from  tha  other  by  a  panel  and  an 
*"j-wa»\  separating  the  sleeping  Irom 


feeding  annnaitment.      Above 

sboulf  be  a  sliding  door,  whieh 
Saw  be  put  down,  so  at  to  shut  1 


than,  * 


.__.„..„„. wrwny  should  _  _ 

cued  with  tin,  u  should  also  the  edges  of 
tte  feeding  trough,  and.  In  abort,  anv  other 
pert  that  the  animal  can  get  at  with  the 
teeth.  TTw  front  or  the  hutofi  has  two  door*, 
one  of  which,  bcteughig  ta  the.  Inner  epvl- 


nunt,  la  made  of  boarda,  and  the  other  be- 
longing to  the  feeding- room,  la  open,  having 
wire-work  let  In;  both  these  doors  are 
fastened  by  button*  In  front,  but  open  in 
a  oourrary  direction-  The  bottom  or  to* 
hutch  should  have  a  long  narrow  piece  ot 
wood  In  front  below  taw  ban,  which  should: 


be  moveable,  an  aa>  to' attar*  cleaning  to  be 
more  readily  parfbrmeiL  In  placing  the 
hutch  upon  the  stand.  Ut  efwuld  be  set  a 
little  aslant  hankwnran,  and  *  small  hole 
should  be  drilled:  at  it*  bank  partition,  far 
the  uurpu>e  uf  lattjag-alLliuuid  rmis-oS. 

HTtACIllTrt— In  the  ouitare  of  this 
flowat,  much  taugaaaut,  lathe  but  plana,  upon 
the  oaaUtv  of  the  bstUnv  which  should  be 
peffeatrf  ripe,  ana)  that  anentar  obtained  after 

]i  Hlffili  to  .anoiajauta  much,  to  the  air, 
excestk  iuM  to-  throw,  or  any.  matetam  they 
may  nan  attained  eanring:  Hun'  transmis- 
sion. Alwavyn  eelrc*  the  laroaet  and  beat 
shape*  beans,  nigaoukc  **  *  ■"*■  'hues  that 
arelooee-innentnin  and  nail.  IT  the  base 
oflhe  hnIbnMoicnl Hi  wpe  Mt«  other  por- 
tion can  Wekwananwranaat,  aauh  In  fact,  this 
Is  the  one*  ■naoa  to  fsntow  ha  ragnrd  to  such 
klnda  en  T—iielnlii  Satetr*.  Irinoe  Albert, 
and  many  aehua  of  Win  bene)  sorts  which 
hare  i.iililna.  hiaklaa  balba-;  it  In,  there- 
fore, beat  for  Ih*  a*— ' ■--.'-- 


II  acquainted  with 


their  properties  until  byenperlen 
trust  Ills  own  Judgment  The  compim,  u 
another  Important  point;  this  should  con- 
sist of  an  equal  portion  of  turfy  loam  and. 
well  decayed  oow-rfuiig  previously  prepared 
by  exposure  to  air,  by  frequent  turnlnga,  aa 
as  to  Ihoreugbly  Incorporate  them;  and  tut 
this  add  about  one-third  silver  aaod,  tor  they. 
delight  hi  a  gritty  open  loll;  S-lochor  3»- 
■kned  note  give  plenty  of  room  for  their  strong 
root*.  Fill  the  pots  about  one-third  with 
draining  nutterlaja— broken  oyster- shells  or 
potsherds  — and  the  mmnlning  two- thirds 
with  the  compost  s  clear  tha  root  or  all  oftv 
sat*  and  loose  parts,  and  press  tightly  Into 
the  soil.  leaving  one- third  above  the  surface  i 
then  water  them  eufoelently  to  settle  In* 

ooldpltorfranie.    Thiaisdonetoonuaethem 
to  nuke  roots  before  the  crown  Is  esdttd 


SYD 


THJS  DICTIONARY  OF 


Into  growth:  thli li the moM aaaantial point* 

for  unless  the  pot  is  well  filled  with  root. 

or  sli  week*.  the  totter  being  the  totter 
time,  take  u  many  aa  may  In  teonlred  for 
the  cmrllHl  blooming,  and         '     " 


umu 


blooming,  and  gradually  inure 
it  preTiouIly  to  pladnf  them  In 
pit,  and  u  noon  u  these  (bow 
un»  ^.ujjjtroceed  with  others  In  tbe  same 
DUnner.  The  end  of  Rcpteeuber  1>  1001 
enough  to  pot  the  eerlleat  aorta,  repeating 
the  operation  nnlU  Uu  «d  of  Morember,  by 
which  means  n  succession  of  flowers  can  be 
hnd  flora  Chrietnuu  till  April,  Tbe  finest 
flown*  will  be  obtained  from  those  not  too 
strongly  forced.    Hyacinths  should  b*  wall 


>werlng   after- 


attended  lo,  after  they  hi 


e  thdr  

ward*,  though  they  seldom  bloom 
u  the  flrat  season  from  a  good  maiuen  uyiu. 
When  tbe  leaees  hare  perfected  their  growth, 
and  hare  began  to  amuse  a  jellow  tint, 
water  must  be  withheld,  and  when  withered 
the  hulba  may  be  dried  off.  Theaeoondaea- 
aonlhay  may  be  planted  out  of  dooraln  tnrfr 
loam,  Tery  rot  ten  oow  manure  and  leaf  »oil 
In  equal  parts,  with  aay  one-sixth  silver 

HYDROCEPHALUS. —See  Watkb  ON 


by  Bobeele  tn  lJSi.  from  Prussian  bins,  of 
which  It  mar  be  regarded  as  tie  bula  Thus 
-•"  —j3:  In  Its  pare  state  la  one  of  tho 


._.,  advantage  In   spasmodic 

oouifha,  asthma,  hiccough,  and  aea-alokneaa. 
and  ae  an  external  remedy  In  aorae  obstinate 
eraptfoni  of  tha  akin,  and  In  many  forma  of 
opacity  of  the  cornea,  and  general  dim  man 
ol  sight.  Tbe  want  of  a  unllbrns  British 
College  la  particularly  evidenced  In  the  pre- 
paration of  this  drag,  each  of  tha  College*  on* 
tendon,  Edinburgh;  and  Dublin  hiring  n 
different  formula  and  strength  for  tbla  acid. 


npoalngi 

n.  whkfi. 


oa  of  the  oomponnda  of  oyano- 

balng  a  bl-oarburet  of  rnitrogen. 


_ —  ...Ihtwoeqalvnlenta 

„  .  lo  constitute  hydrocyanic  add. 
For  tbe  take  of  nnlfotmltyoratrength.lt  baa 
long  been  the  custom  of  all  medical  men, 
having  any  extent  of  practice,  to  prepare  the 
diluted,  or  medicinal  preparation  of  Una)  notd 
themselves:  and  to  effect  this  object,  se- 
venty-are grains  of  tartaric  add  and  thirty- 
three  grains  of  tha  syannret  of  potaaarnaa 
were  olmolrcl  in  tan  drachms  of  distilled 
water  and  spirits  of  wine.  In  the  proportion 
of  two  parts  to  one ;  by  which  means  a  double 
deoom position  Is  effeoted 1  thetartarkaoldla 
converted  into  the  nearly  Insoluble  super- 
lartraieof  potass  -eream  of  tartar— and  the 
liberated  eyano—  —  >—.-"•■  •>• 

didnal  bydrooyankT  ■ 
...  . effect  li 


if  tbe  preparation  kept, 

<  nr*h>  -™ iu..^i 


be  less  than  Sre  drops,  which  by  repetition 
may  to  Increased  with  perfect  safely  to  fif- 
teen drops.  As,  however.  It  appears  that 
all  chemists  do  not  keep  the  same  formo- 
lary,  and  many  procure  the  add  from  their 
druggists,  and  era  Ignorant  from  whloh 
preparation  It  bal  been  procured,  it  will 
be  advisable  for  all  who  feel  Indued  to 
try  the  elBoaoy  of  hydrocyanic  acad.  at  ocen- 
alonally  prescribed   *-   — 

bearing  In  mind  that  of  the  pr'., 

strength,  the  doae  to  to  beneficial 
begin  with  Are  drape,  and  may  be  Id 


landrincor 


antlyelaatioform.  Itlsc 
by  tbe  action  of  sulphuric  - 
Iron  upon  water,  or  by  paaa 
water  over  red-hot  Iran.— 


tennlnmg  the  relative  rt 

gravities  of  BoldB.    Tbe  inirimui  ugn 

"■■*--*■- Hjd>nmilaT.''aBh»MBiaJainBl 

—  '     •     Tosuitaofathlnb 

.._„  jwkk 

.bontaiiluohandahali  Indierq 

To  the  Inferior  extremity  of  the  •tern,  1 
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which  tb*  hollow  bill  li  ■bunt  an  inch  dls* 
tint,  a  permanent  pear-iDiped  weight  ll 
attached!  K>  that  when  the  In  a  tram  ait  It 
staled  Id  a  fluid,  the  uther  extnmltyinay 
■eartperpeudieolBrly  to  the  aarraee.  Then 
an  also  Ian  wdghta  of  different  magnltudia, 
nine  of  which  are  circular  and  appDcabl*  by 
nam  of  a  ellt  to  (ha  knrerpart  of  the  stem. 
The**  are  marked  10.  JO,  so,  4U,  so,  60, 10, 10, 
and  to  reapeetlrely.  and  by  their  luooeaalTe 

"—■'-- the  Instrument  may  be  mnkeoi* 

ia  couplet*  inn  of  specific  gra- 

.... bMofpurealecloltoihatofdlB. 

tilled  water.  Tbe  other  weight  Is  of  the  form 
of  a  panUetoplptd,  and  may  be  Biert  when 
necessary  to  the  upper  bemnoh  of  the  item. 
The  npper  branch  of  the  item  ll  dtrtded  into 
tan  equal  parti  or  degrees,  each  of  which  ll 
•ram  divided  Into  two  parte.  Tn»  whole  )■ 
adjusted  at  Hie  temperatnre  ot  10°  Fihren- 
twit,  and  tablet  are  oumpnted  whereby  the 
m Denary  eorrecthnu  majb*  determined  fbr 
•all  Tarlallona  abore  or  below  that  point.  In 
order  to  determine  tin  strength  of  spirit  by 
■neana  of  1  he  hydrometer,  ■portion  li  placed 
Isi  a  tall  glut  cylinder,  and  the  temperature 


obterred.  (hiewnareoftbeoironlarwalgbti 
n)  then  attached  to  the  lower  etnn  of  the  In- 

itrument,  10  that  the  lower  extremity  of  the 

- -le  may  sink  beneath  the  tr-~- *  "■- 

1  and  when  the  whole  hai 
Trthennmber 


name  iLgnlflea,  h  a  disease  peculiarly  alfeat- 
b»  the  nervoaa  lyitem,  caused  by  the  bite 
and  abaotpUoa  Into  the  blood  of  the  eallra. 


or  rfrws,  as  it  ll  called,  of  u 


symptoms  excited  ll 


urstemby  cerl 
.   ,n  what  hai  bem 
ttuaees  by  many  me- 


mooe.  The  Influence  exerted  by  the  mind 
on  the  body,  both  for  good  and  evil,  ll  a 
fact  well  known  to  the  molt  carnal  ob- 
serrer,  bat  In  no  Inilanoe  li  that  effect  ener- 
cleed  with  more  dangerous  consequence* 
than  In  the  disease  under  notice  i  for  It 
ll  unquestioned  that  many  persons  hare 
been  lOrced  Into  a  itate  of  hydrophobia, 
limply  through  the  terror  InipHcd  by  the 
•cratch  or  abrailon  of  an  animal  perfectly 
"th,  tbongh  perhaps  trader  a  tempo- 
_.  of  dlspTsuar*  or  pain.  The  pen- 
ny of  thli  dlaeaie.  la  the  great  length  of 
uii  that  anally  takes  plan*  between  the 
receiptor  theaonldent,  or  bite,  and  tbe  dis- 
ease iteelf.  or  tho  manifestation  of  the  eon- 
stitntlonil  symptoms;  sometime!  weeki 
elapse.  It  other*  mouths,  and  not  unfrs- 
qneDtrj  jean  bar*  npetraned  between  tbe 
came  and  the  effect. 
SrMtito™.— At  whatever  time  these  may 

wandering  pains  oxer  tht  body,  anxiel 
...... ... -.-.v...   .,„—  —^  Bt&fc 


llarlty 


wenoenng   pain*   otbc   iuc  wu>.   Humji 
restleasnets,  disturbed  sleep,  and  frightful 


weight  and  oppression   or  Ihe 

atomeob,  a  tightness  In  the  throat,  and 
difficulty  of  1  wallowing,  till  suddenly  the 
crowning  symptom  take!  place,  and  the 
patient,  la  attempting  to  drink,  ll  selied 


with  a  nddtn  horror,  and  recoils  In  terror 
from  the    wlshrd-for  potation;   the  v  — 
sight  or  sound  of  water,  or  the  motioi 
fli-d.  throwing  th*  body  Into  if-—'  - 
rnliloni.    From  thli  stage  th- 
rash on  to  their  oilman  1  the  00  . . 
oontrattad,  the  syra  wild  and  staring,  t 


e  the  symptom  a 


TUB  mCTTONAKT  OP 


tMtfa  Mt  awti  j,  m  ha  ibe  tmtmtd  Up 

BOTtrtrt  wfth  a  ropjfoaMi.  or  a  thin  wittry 
Mlrra poor* ftn then :  rats  stele to |N» 
uated  wttli  shrieks,  annul  narte* ,  MboBi 
Wlhp,  sonOWreltrki  ndjtaa,M 
MitatMiiHalMdiinaKMrlta 
■  bent  bow, mUh  bb  bod  and  bed.  re- 
leaaai  «l»piimt8ftll  W*Wfcp- 


are  tbe  only  agnaM  (bit  art  oaa  eaplny  la 
Ml  JoemJdeble  dHawet  Mm  yt  violaat 

raaarlad  to ;  bat.  mforlauUb/  fcr  erion. 
bMI»rtowttbbatlMtbi«ftatortMHdt.  la 
mdliwi  ia  (be  old  adage  of  "  prevention 
batter  that  our*  "  M  apuHwblo  «•  bi  thle. 
ffnr  the  tnu»nnmty  of  nbtd,  far  tbe  eatle- 
faoUoo  of  lb*  patient,  and  far  autlna  af 
safety,  la  all  eaeea  of  brie  ot  abraab*  lrtaa 
tb*  tooth  of  aa  aabnal.  the  part  should  be 
eriaed.  A  tape,  or  banisge  beta*.  fleet 
tlghtrr  above  the  part  SL~  ~—  -*■ 
Hon,  the  part  I*  rbento' 

iteoa   are   adapted   i 

and,  tf  faaaWa,  ttt 

dry-copped  before  awHylng 

d    the   ligature    ar   praaaart    ._.  . 

i  anne  time,  tbare  will  seldom  be  m- 

oesjitj  for  the  paMM  and " 


:sri 


_.    ig  berVoplB>blB 

uj  mM  of  tea,  internally,  flow*  tabs  sprne. 
over  the  throat  Bad  (beat,  baa  beea  adopted 
with  nooFH,  bat  gw  cases  are  too  few  to 

HYGTKHBETtK—  a,—, at  II II  a     afaab- 

Itaaum,   saab   as  anger,  bear,   bread,  *o_ 

AtmoaptHTto  Bb-  alia,  and  aaat  Ban,  ab- 
eerb  and  re  tarn  water*  *apoar,  ao  that  la 
•Ueaperaaeate  tafaidajg  the  i  iibbiiibHIhi 
nf  bodlea.  It  it  ataEiearrtaaaeenato  taafc 


se  the  utlllly  of  having  tome  to 
ueertainlnff  thli  quantity.  Tbli 
aient  li  represented  In  tie  Mar  " 
•gare.  Tt  eouslatiof  twoboltow  rtassbells. 

the  Elite  robe  whteb  retrM  an  the  support. 
The  ball  wtrteh  forms  tbe  tamhutma  of  the 
longer  branoh  taorMnt  •»•—  h»  nHbrO_± 
tbe  formation  af 
may  be  the  mare  __ 
•be  bulb  of  a  delicate  lb. 


down  the  tempmatore  «f ' 


alio  "be  held  (HI  the  taclnded ISat 
rises  a  few  degrees  above  tbe  temi 

oftbeatr.  when  rt  ehoatd  be  replace. ... 


in  stantlv  directed  to  tbe  black  rtaaa 

Included  tberaMaKtar.    The  latter 

wM  be  wen  mrling  ranMly,  and  at  length* 
■  Ilia   aT  ■  alula i  ii  wrrTbc  aeen  at  the  Ian 

™-  .aiefchaa.qBtorrt.tf 


the  surrounding  atmosphere  la  im  moUl ; 
slowly,  ifit  it  dry.  Thedegreeatwhich  thu 
takes  plane,  mil  be  carefully  noted.  In 
rerr  damp  or  wind*  weather  tbe  ether 
should  be  vary  slowly  dropped  upon  tbe 
ball,  otherwlu  the  descent  of  the  thrrmo- 
rneter  wlll;h*  ao  rapid,  aa  to  reader  It  ex- 
tremal* difficult  to  be  certain  of  tbe  degree. 


In  dry  weather,  on  tl 


■  contrary,  tl 
legreeofookl 


MYI*0CH0KDRIA8ia.-TbHfii 

dlstnrbance  of  tbe  digestive  dnrana,  la  gene- 
rail*  found  In  melancholic  temperaments, 
■ndpreeentlnc  fcalires  of  a  pnrely  nerroui 
abaracter,  derives  Its  origin  from  some  pre 
ternatoral  condition  of  tbe  function  ol 
dlgntlon  ;  though  tbe  often  grave  symp- 
toms that  tnpenene.  orient,  to  the  un- 
initiated,  i —  * ■ 


Ibefrlen *ty THHtrnt af bhnhritsiao.  ottura 
brlie*c  'tbantarna  aaada  of  rlaaa,  aid  are 
accost  killed  tn  reality  by  tbe  terror  eieited 
by  tbe  approaeb  af  a  Mead,  who.  In  hM 
cordial  offer  of  •bakakg  baads,  nelan  tbe 
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■UMltanr.tatkWMl  uf  the  fact  of 
his  altered  state,  be  should,  Id  big  rade 
friendship,  efciver  luxe  w  [tern.     Tin  it 

luakme  nd  Imwtnlafa  of  the  hypochon- 
driac are  illimitable,  end  there  li  ao  dlaeue 


tenor  of  the  patient'.  ,  „,.__ 

laat  nesomee  the  frit  ud  ntnat  Important 
■Up;  Indeed.  MOB  oWwt  mutt  be,  in  ■ 
......   .   ... „  fc,a,j.,-    ■■■■    **'    ■" 


out  the  TK«oi ;  their  Hade  of  employment 
most  depend  upon  the  •pecfaittj  at  the  case 
to  be  treated.    Itjess  ere,  change  of  scent, 

bnbtte,    and  parpoeee, ■-■■     •-" 

•ontety,    oheerful    imn 
■porta,  with  net " 


ex  term  I  stimulants. 


electricity,  and  all  the  n 


hi  females  than  men,  and  In 

sd  by  low  eplrlta,  a  feeling  of  de, 

Wd  anxiety,  eadden  and  tflreluhtary  grief 
and  tear*,  peJpitMiM.  1'irniifi.  a  ■enea  of 
•ataeatJsm,  and  tef  apparent  neeeenae  of  • 
hall  In  the  throat;  fl*w  tjavUoci  are  or 
are  aot  .Handed  with  too*,  and  ladder  *•- 
«  iMgbtcr.  oouvulalT*  twitches,  and 

tractions  of  the  head*  and ' 

■auting.  attar  more  or  I 

tortlona.  In  insensibility 

JWU.-I11  robust  young  patients. 

■K  is  strong:  It  la  aneeaaaiv  to  bleeu.  «~>  m 

Eerel  the  taddeai  apphnaUon  of  cold  water 
bed  In  tbe  face,  and  pungent  •timnlanti 
applied  to  the  noahrlli.  if  ill  be  found  snffl- 
«ent  to  reatore  the  Betlont  to  oonaolonsness. 
If  not,  a  draught  ofeel  volatile,  prahm  »nd 
aplrltaoriavender.latobeilnaii  and  ihould 
"»iwh  stupor  or  drowsineaa  continue  after 
recovery,  a  bllater  mutt  be  applied  to  the 
"pe  of  the  neck.  Aa  hVsterfe  centrally 
depends  upon  tome  natural  nana*,  the  source 
of  excitement  It  to  be  found  out  and  re- 
routed ;  and  u  a  preventative  a  course  of 
aperient  medicine,  varied  with  an  occaalonal 
atjafatlda  pill,  It  to  betaken  for  a  teriea  of 
dajt,  till  the  cause  for  which  It  waa  taken  It 


It  an  Inf osion  of  equal  part*  of  wormwood 
™  Penujnornl.  made  with  boiling  water. 
•M  taken  In  cupful,  twice  a  day  Tor  three 
Jjftor  daya  In  succession  every  fortnight, 

'  amtlaa  plBa.  -  BeT  *Anra? 


ployed,  externally  In  lufUmmatlc 
brain,  to  resolve  innamrnatlon,  to  stop 
hemorrhage,  to  aatrlnge  rrlapeed  parte,  anS 
to  deaden  pain-  For  thee*  parpoeee  It  li 
pounded  email  In  a  cloth,  and  placed  In  ■ 
bladder,  or  a  be*  of  gauze,  before  applying 
It.  Internally,  lee,  or  ioe-oold  water.  * 
been  given  with  advantage  In  " 


In  the  Mine  way. 
ICE-CREAMS. 

composed  of 


., _.  top,  called  a 

ing-pot,  which  it  then  plunged 

.. •oiitaiaiiii>  aelt  and  Ice  (lee 

broken  mail  and  mixed  with  half  it*  weleht 
of  common  salt),  and  !■  kept  In  rapid  motion 
backward!  and  forwards  until  1U  contenta 
arefroaen.  At  the  cream  congeals  and  ad- 
heres to  the  ttdw.it  ia  broken  down  with 
the  loe-ipoon,  ao  that  the  whale  may  be 
equally  exposed  to  the  cold.  At  the  salt  and 
ice  in  thn  tub  melt,  more  la  added  until  the 
proceea  Is  flnlthed.  The  Joe-pot  with  the 
orenm  In  it,  U  next  pawed  In  a  leaden  ics- 
stand,  la  at  oneeeen-raanded  with  •  mixture 
of  ice  and  salt,  and  closely  covered  OTer. 
Tne  gtaeeee  »re  filled  from  (bis  as  required 
for  Immediate  uae,  and  abould  hare  been 
■■-*-  made  at  cold  as  possible.    Plain 


i  Cream,  1  pint';  mllk,'i  plu'ti  white  sugar, 
lib. 

Flavoured  lce-creami  are  made  by  mixing 
oream  for  loing  with  hair  Its  weight  01 
ro  ashed  or  preserved  fruit,  previously  rubbed 
through  a  dean  hair  sieve;  or,  when  the 
flavour  depends  on  tbe  Juice  of  fruit  or  an 
essential  oil,  by  adding  a  sufficient  quantity 
of  such  subalancea.  —  Bee  Cukhaht  ;  I.e- 
kom  1  rLAiPBintT ;  errmAVBBui,  to, 

IOE- COO  LEU. -Bee  Cooul 

ICE- HOUSE.-.'  '     ■ 


low  walla,  the  upriglite  being  of  nine 
h  battens  eagawiie.  and  boarded  np  a 
fa  aides,  leaning  a  t  eon  am  of  nine  Innhe 
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Ioe-b 
their  pert*  u  dry 
shooldbe  »  const: 

ruining  nn;  of  the  meltings  as  quiou  j  m 
poulbJe.  The  ice- house  should  stand  on  a 
place  exposed  to  the  lun  ud  nlr.  The  next 
thing  u  to  protect  the  tee  ageuito^p  from 
beneath,  ft  should  therefore  iianunn  tow 
■pot  from  which  water  wonld  ran  In  every 
dlreotlon.  ud  if  the  natural  ground  present 
no  euch  spat,  It  wonld  be  no  difficult  nutter 
"' — et  one.    The  beat  form  (tor  u  ion- 


alwuld  be  «tt  op,  to  lUnd  fifteen  feet 

•*"' "*• *  -,-,-,-  poet  ought  to 

it  the  bottom. 

ntM 


the  level  of  the  ground,  a 


be  about  nine  Inches  through 
ud  not  a  great  deal  small 
Greet  cart  nut  be  taken  that  tbli  poet 


>/: 


Fig,  3. 

.„ alar,  for  If  It  be  not,  the 

Whole  building  will  be  awry,  est,  repre- 
sent twenty -eight  porta, nine  feet  high,  ud 
eli  Inehen  through  el  the  bottom,  without 
moeh  tapering  towards  the  top.  Tueee 
poeta  etud  abort  two  feat  apart  from 
oentre  to  oentre.  which  leaves  between  each 
two  a  apace  of  eighteen  mobaa,  c  c  c  c  are 
thirty-eight  poets,  five  flat  high,  ud  five 
Inehee  through  at  the  bottom,  without  much 
ipering  towards  the  top.  Theaepoete  ettnd 


.boot  two  feet  apart,  reckoning  from  centre 
o  centre,  which  leave*,  between  each  two, 
.  space  of  nineteen  inches.  The  epaoe  be- 
ween  these  two  row*  of  poeta,  li  Tonr  feat 

a  width,  and.  u  will  be  preeontly  boi,  it 


„.    „.„ It  the  centre,  la 

the  place  In  which  the  Ice  it  to  be  depoatHd. 
The  wall!  should  be  formed  between  the 
poet*  of  clean  wheat  or  rye  Itraw.  laid 
closely  and  smoothly.  Platea  of  wood  an 
to  be  laid  on  the  top  of  the  two  rowa  of 
poata  for  receiving  the  rafter)  of  the  roof. 
The  roof  should  wit  be  at  a  lower  angle  than 
forty-die  degreei.  ud  should  be  covered 
with  strong ttboja  which  the  roof  thatch 
la  to  be  secured.  The  thatch  should  be  of 
wheat  or  rye  itraw,  and  four  feet  thick. 
The  bed  upon  which  the  ice  la  to  be  laid. 
'  1  be  formed  by  laying   round  log*. 

eight  laches  in  diameter,  ecroea  the 

area,  leaving  •paoet  between  them  of  about 
a  foot.  Over  theee,  pole*,  about  half  the 
■He  of  the  but,  are  to  be  laid  acroaa  in  an 
opposite  direction;  ud  nix  Inobea  apart 
n. —    .  [^ijj  omu.,^  tw0  inehea  In 


two  inchec  of  dry  twlgt  and  branohea.  •» 
atrong  heath,  free  from  moai  or  graaa  i  noon 
thle  ted  the  ice  la  pet,  broken  and  pum- 
melled, and  beaten  down  together  In  the 
usual  manner ;  when  the  bouse  la  filled  It 
should  be  shut  closely  up. 
ICE  MOCK.— Take  of  pteaurred  rtraw- 
errlae,  inapberrfea.  and  red  currant  Jelly,  a 
iblespoonrol  each ;  pot  It  through  a  ikii 
with  aam  nut  cream  aa  win  All  a  shape;  die- 


laee,  and  turn  It  o 

i  Implement,  by  nt 

nay  be  readily  madi 


!Tfi 


following  are  the  dlrectlooa  tor  una : — Hai 


following  i 
prepared  t 
Into  the  fr 
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tu;  Urn  All  the 
up  eaffloiently 
the  pall  mil  i 


a  Itnbf  pot ;  but  to  every 

_  of  loe.  idd  ■  layer  or  nit, 
fbartli  as  jnueh  wit  u  ice. 
rrese  tnem  aawn  with  letlak  with  ou  hum, 
ittheiem*  time  turning  the  miohlne  with 
lis  other,  without  i  topping,  for  about  night 
>r  ten  minutes,  or  until  th.  contents  in 
inffleien  try  froaen,  whlah  will  be  known  by 


out  it , -- 

if  required  to  be  kept  ion*  befora  ut,  the 
wooden  peg  ihould  be  takes  out  of  th*  putt, 
■ad  the  water  let  off;  tan  put  the  plug  la 
again,  nod  refill  the  pull  with  toe  sod  t»ltss 
before,  but  oh  only  half  th*  uuantity  of 
■alt.   The  object  of  aarrlngor  rotary  moBon, 

the  outside  from  being  froien  am  than  th* 
inslrtei  and  to  ladaea  all  to  keep  a  ooojU- 
tenoe  half- wiy  betwaan  mow  and  Is*. 

ICE  WELL.— A  reoeuUole  for  loe,  on  i 
■lmilar  principle  aa  an  loe-housa,  the  dlnr- 
enoa  In  oonatructlon  being,  that  onele  built 
above  the  inrfaoe  and  the  other  below.  An 
loe  well  made  a*  followa  will  be  frond  beat 
auleptedtotbepurpoee.  Dtgadroalar  waU, 
twelve  feet  deep  by  twelve  feat  wide,  and 
brick  It  round  In  nine-Inch 

oowaide  a 

hwSSt  wbawrwT  keeplh 
open,  lo  that  there  maybe  alwaya  atuaugm 
ofreuiatlng  winter  and  summer.  The  atruo- 
tor*  should  be  moderately  shaded  with  trees, 
and  there  muat  be  a  drain  from  the  bottom, 
abouW  the  ground  requite  drainage  with  a 
trap  to  prevent  the  air  from  entering  below 
by  the  drain,  and  tba  lot  ihould  be  covered 
with  a  foot  or  two  of  atraw.  At  the  bottom 
of  the  well,  ihould  be  placed  a  liver  of  fia- 

Iots.  rating  on  sleepers,  pointing  to  the 
rain.  10  that  any  wafer  may  be  carried  off. 
The  oonitractlon  allows  of  the  loe  being 
snatreuled  every  day,  with  yery  little  If  any 


wnHDaBten.halfaplatofnltt.bi 

Into  stripe,  a  nutmeg  grntedTa  wiQeglasa- 
full  of  ratefle,  and  flu  aana  quantity  of 
orange- flower  water;  beat  tta  butter  to  a 
cream  with  a  wooden  apooa.  and  add  the 
and  when  weU  mixed, 
a  of  yeast.    Let  it  rle* 


a  battered  tin  for  three- quartan  of  aa 

Immediately  03  taking  ft  out  or  the 
omit  orer  the  ton  with  white  of 
01a  tbfckly  with  powdered  loger, 


b-ihutt. 

.  ndllthilf  aptntiBltr. 
lb.  (mined)  ( nobneg,  1 1 1 
'. ;  orange-flower  water,  1 
it,  a  tabltapooofuu, 


re  eggs  to  a  froth ;  add  a  pound  of 
— jle  rerfned  augur  lifted,  and  three  apoon- 
fula  of  orange  flown  water  1  beat  It  up  tho- 
roughly, and  when  tba  oakali  taken  oat,  lea 
It  with  a  wooden  spatula.    Leave  It  In  tha 


IDIOT.— An  asylum  for  idiots  hii  been 
setabUabtd  at  Hlgbgate  and  another  at 
Colney  Baton.    Each  of  theae  hare  offleee 


two poutrfi  of  loaf  urn ;  three  lemoni  ont 
In  1D0M1  pour  upon  these  two  gallons  of 
boiling  water.  Let  It  stand  until  oold. 
Strain  and  bottle  It,  and  In  tan  days  it  Will 

IMPOSTS. -ComerodlU** bought  mother 
ountrtea.  In  trausscttug  bia  butinesi,  an 
npurter  has  to  abide  by  aertaln  lawa  of  the 
lustome,  and  to  par  auch  duties  aa  are 
fried  upon  the  good »  wlileh  he  im  ports. 
-Book :  McCulhclfi  Dineterf  ef  (feramero.. 

IMPRISONMENT,  FALBE.-Every  epe- 
lea  of  confinement  otnistl  lutes  luutnaon- 
lenl  whether  It  be  in  a  oummon  prison  or 

prtrate  bonis.  Id  tba  stoaka.  or  ares  by 
•-■"•-  »— -<-ig  one  In  the  pablie  11 - 


■nrlsved   party  haa  bh 

,  _, eflaw,  end  may  press  far 

damages,  sonrdltig  |o  the  amount  of  Injury 

1 M  PB 1 30  NHEKT  FOK  DEBT.  —A  debtor 
oan  only  be  arretted  after  judgment  00- 
talned  from  1  competent  tribunal,  except  ha 
ia  likely  to  leave  rfe  kingdom,  under  wWh, 
If  the  debt  uneintto&c.  and  affidavit  be 
mads  before  a  Judge,  a  special  order  mar  bo 
obtained  to  bold  him  to  belL  A&yareditor 
order  from  any 

.._  , , Hon  iu  Kngltnd. 

in  respect  of  a  debt  not  esuaaNet  aW  btsaota 

ooata  of  salt,  may  obtain  a  a— a  for 

iiioli  debtor  Bom  any  OontlaisBlonuTof  Bank- 
rn  ptey,  or  any  Inferior  court  for  the  recovery 
of  amall  dabta  haring  for  a  Judge  either  a 
barrister,  speoial  pleader,  or  an  attorney  of 
notUestnanbuyaars'jl — ■"- 

the  debtor  ra. 

earning  the  dsbti  1 

aa  order  on  the  del , .__,,-., 

the  debt  mmatslmentiorotberwist  If  tha 
debtor  fall  to  af -*  ■      "     " 

"he  n 

transaanona   respecting  the  same,  or  not 

aaawer  to  the  sattafanBon  of  the  oourt,  or 

shall  appear  to  bare  been  guilty  of  frand  in 
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contracting  cho  debt. 


id  clio  debt.  «  of  havlaa  ■ 
to  detent  hit  oredltom,  01  ■  itiu  appear  to 

hs»  the  ihui  sr  pvriBi  tbo  tmmmmtM 

ordered  by  the  court,  aae,  neglect  to  do  to, 
lb*  court  11  empowered  to  to-wnit  any  nob 
debtor  (o  the  common  gaol  for  debtor*,  tor 
i ay  titer  not  eaeeednti  ibrty  dart.  Ma-pro- 
UtOon  or  interim  order  Awn  the  Bank- 
ruptcy or  lutelveut  Drbfirrn  Court,  nor  any 
ocrtiaente  obtained  alter  eaeh  order  tor  Ha- 
prlsonuitnc  it  itnucL  it  arBuerble  to  protect 
the  person  of  the  debtor.  lararlMaeaiat 
under  the  Act  doe«  not  operate  at  aa  eatta- 
niahmant  or  the  debt ;  bat  on  payment  of 
debt  and  seat  if,  ur  th*  laetalmenta  doe,  to* 
debtor  fMty  be.  liberated  from  ascsntartfnt 
Willi  the  content  af  tha  creditor  end  the 

IN-AHCHING.—Aa  Ingenious  mode  of 
grafting,  b y  which  one  young  prant,  wtthofr* 
reatoval,  it  Bade  to  ttiike  intoa  another 
plant,  and  that  form  a  union.     It  mare  ha 

laths engrtrelag;  for 


ooBcaaled  I  albaraatn 


rrorn  the  ground  or  «  pot.  may  be  led  to  an 
with  naotber  i  or  eererel  mdtpm  1*117  ba 
from  the  ground  arnfa-wlM  to  strike  npe*.  - 

Sit  la  the  tteni.  that  tirtnatea;  froth  «M  to 
productive  pert  of  the  tree.  The  sprtnir 
1*  the  teuton  for  ptriftf-nitur  Urii  trpentton 
generally,  bat  any  aeaaon  when  the  tap  ltt« 
■roper  cowUttim  la  equally  proper  In  order 
to  cany  out  In-arching  ineceeMruHy,  It  la 
■eeeatarrttat  the  plant*  to  rorai  both  the 

near  to  each  other,  or,  If  ra  a  portabTt  taate, 
placed  to  that  Ihtlr  bruncbea  may  anas.  A 
portion  of  bark  It  then  remrred  from  each 
at  the  intended  point  of  the  Baton,  ur  rroni 
an  Inch  to  three  braae*  la  lea#th.  nrooediag 
to  tha  alM  and  strength  or  tha  sobjeett  1 
Shane  parti  an  fitted  feerether  to  that  tha 
toner  Baraoof  both  eolaeMa.  and  the  protest 
of  tying,  and  ainylair  or  wuxtriR  fbUowa,  aa 
la  oonmaa  araWlna.  Bara*.  hawevar,  tninrue 


the  aoton  mar  be  eat  off  a  bade  bt'aw 
where  tt  la  tailed  to  tha  Mock,  f*hrr  tt  «t 
operation,  ar  only  partially  cat  tbmrti  int. 
aod  hilar  daya  otopletety  mered  A 
waah  or  two  after  the  union  tea  taken  ahat. 
the  remtinare,  portion  of  the  ttlon.il  m 
waa  left  Id, .whan  teaaratnd  Item  the  aaroH 

that  the  waaad  may  heal  ore*,  tad  State  u« 
-tea.  a*  pat***  m  poaatMe.  SMi  ia-tH.- 
ina;,  wltboat  tountng.  is  well  adapted  itt 
yotaua  thoota  of  camellias,  oranges.  •"  • 
and  waaa  the  wood  af  eatta  eraun  ana  *"=» 
iaaiftXtiidfuHafira^arwiajKtawfUlj-aate 

IffOMIfc— 'Bghajhar  ami  of  an  Inane 

aajeaaaatot  anal  tnanaartuenflHe,  say  betnih 

plirate,  "  of  making  a  pound  go  at  fat  >: 
another  person's  MtEftr  efcilDnaa  "'-1  «"»■ 
trort  la  expruditan  which  resnita  mini 
from  the  lurry  of  the  iftenrrtrlrtft,  than  from 
ffliy  rttraardtuatT  JtalaDHiul  en  the  pan  '* 
the  thrlrty.    It  la  obrkroi  that  if  two  [-*■ 

sltnilar  »df/ant«i(rl  are  open  IB  both,  tin 
ought  to  be  able  to  leenre  an  equal  ralur  to 
their  outlay  1  aod  to  do  tttts  tt  U  oort  re 
quired  for  1  penon  to  tfcnir  andff«ti  a  f'T- 
tm  of  mi  no.  Id  the  dhrpowrtlon  of  m  «■ 
come,  another  Important  oOT»ld*ratioii  rt 
not  to  upend  all,  But  to  lay  by  aomrlnnu 
FTeryw*ek,  or  month,  or  year,  i»  of*fi 
meet  etaergenctea  aneh  aa  iDBeaa.  teridrrin 
fte.  Whert  the  Wootm  la  Tbtnrted.  it  tr  « 
noune,  difficult  to  da  thts ;  bat  in  irtattw 
howcirr  badahlaj  tlrare  are  mnady  cerurt 
luitrrlet  rndulaed  in.  which  might  easfti  I 
dttpeaied  with,  and  the  ooat  of  which  woaa 
furnith  tha  prorldent  faad  In  qutttIM 
Some  perrons  Bad  a  preaaure  ta  thut  w 
mliinE  their  Ineeinet,  whilst  BJotheriM 

have  the  gnatett  relnctatioa  to  prtf*-' 
but  three  latter  should  bear  la  mind.  IAJ 
by  [heir  energy  and  per  set  nance,  a  i»r 


wehraDAart,  aothal  U 


rzjr.'zrvs 


ataalMa  a*aMtiu>  to  hat  a*ap*aidL      IWH 

dtMag  aayahlna;  la  wenah  a larawr  arco. 
Hum  oruraaiy  ie  Imroerod,  lira  etep  thuL 


,    That,  paarttmauT   to  UtkiBt 
said  ba  aatHfauaaaat  whether  1 


rlngoutof  the  I 
rp  it,  to  keep  m 
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lent  fornl  jh  en 

mi.    fatted...   ._. 
one  of  tbc  moat  beseltlna;  Bin 
and  display,  for  tie  at 


lore  of , .._„  ... 

eelip'Riu  o-.ir't  ntlghbonra  ui 
tha  world.    Una  la  often  done 


Kxraao,    "*"—>- 

INDIAN  CAKB-Teka  half  ■  pomdot 
batter,  with  three- quarters  of  a  pound  of 
nunr.  ud  thru- quartan  of  a  pouad  of 
Indian  corn  meal.alfted;  add Uffit cm.  ■ 
nuiai*n  grated,  or  a  teaapoonfaT  of  efiina- 
raon  ;  rub  the  butter  and  lagar  to  cream, 
Mir  hi  tb«  other  Ingredlenta.  aid  wken 
propcrl*  »t.  bake  in  a  moderate  or™. 

t&-  Batter  «ib. ;  ■near.  lib.;  Indian 
corn  flour.  )lb. ;  efnra,  *i  nntanen,  1;  or 
oumamoit.  1  teaopoonful. 

INDIAN  COM—  A  partlsalar  kind  of 
rraro  which  growe  abundantly  In  the  nWli 
of  Borope,  and  In  tropical  climates.  Bread 
made  from  this  oom  is  prored  lo  be  blrnly 
nutrlttra,  and  may  ba  made  aa  follow* : 
■ute  eaten  poundi  or  Indian  corn  flour,  ponr 
noon  it  foar  qnarta  of  boilinjr  water.  itu-rUr 
11  all  the  time-,  let  it  Hand  till  milk  warnC 
then  mix  tt  with,  seven  poundi  of  Una 
■beatm  floor,  io  which  a  quarter  of  a  pound 
of  nUt  hai  been  pre vioujTy  added,  atahea 
deoreeakjn  on  tha  larfaee  of  tin*  nilatnre. 
JM  pour  into  It  two  quarts  of  yeast,  which 


M  well  kneaded  a; 


«••*.  ana  Dana  mem  in  tin*  for  half  an 
Joar.  Itliof  lmnortaaKethat  law  loan- of 
™*eo  oom  should  ba  pracmred.  aa  Indian 
own  meal  la  that  which  ia  oommonlj  mat 
™*  at  the  abona,  mid  tha  matnui—  of 
™l»  the  moil  mljlrt,  aa  aoma  persona. 


yeaat.  »  quarts. 

™I>IAN  1NK.-Thle  article  la  ued  aa 
j™«  for  writing  with  a  bnah,  and  fur 
■*™«  om  th.  iof>  flexible  paper  of 
S™**  nwmufaotnre.  An  Ink  oT  equal 
2SH  ??T  **  ■*■•  «  roialwB;  pot  H* 
W"lea  wiska  Into  a  dash  of  oil;  auRia 
Inn  or  tan  ooncara  oarer  over  1L  Toaa to 
nealve  all  the  imoke;  when  there  la  a  euf 


INDIAN  PI  OKI. 
aployedr  for  toll 
....  ---->0.beige  ilioed.  oeull- 


prepare  a  larre  Jar  of  pliutle  at  such  a  time 
of  U»  iiar  aa  meat  of  the  thlaiii  may  ba 
obtaraid.  and  add  Hat  otflera  aa  they  oom* 


another  year  before  Hilar,  when,  if  properlw 
managed,  K  will  be-  excellent,  but  will  see*. 
and-  continue  to  improTe  for  years.  Far 
preparing  the    several    vegetables. 

boihup  as  mucins "-'-    ------ 


brine  to  ba  pre! 

every  article  la  di 

Jar.  and  that  the  Jar  la 


and  Haklnaju 
at  Into  to* 
.  loiely  aa* 
down  avery  time  tha  L  It  la  opened  rorthoad- 
ditlonofl(wbic*etahl«.  Forthe  piekle,  to. 
a  gallon  of  the  beet  wrne*  viae  vinegar,  ad* 
three  oancae  of  salt,  aaaf  a  pound  of  inus- 
burd.  two  oiuiaai  of  tnraaartn.  three  ounce* 
of  eueed  etrsrar,  one  ounce  of  oloree,  half  anr 
ounce  each  iifiimaa  bank  popper,  lone  pep- 


JM.HGESTI0N.-8ee  DTIPiraiA. 
INDORSKE. -One  who  ilcni  bla  nam 
i  tha  back  of  a  bill  ol  enehnnRa  or  othi 
-JoamarA  to  entail  si  rta  validity.  _  A  hi 

soy  word*  to  rnaka  It  ensii 
indorsed  over,  ao  aa  to  aire 


,aybe 


Plntunleai 


a  cuton  on  any  of  the  antecedent  partlee. 
eaeapt  tbe  lant  indsraer.  'As  IndoraemanS 
by  pencil  naarka  Jane  been  held  aafflment, 
but  la  very  ubjeeUouaWe.  A  hill  may  be. 
ladoraedbefara  it  la  complete,  or  alter  th* 

Maotofp 


It  will  bind  ham  to  thaameonk 

Thanh  amy  ba  inserted,  aem- 

aiatent  with  the  iUun|>T  and  made  payabi* 
at  any  date.  If  th*  indorsement  be  attar 
baa  bill  b  dne.  It  la  Incumbent  oa  the  aa- 
danar,  to  antaafy  hlmaelf  that  the  note  la  a. 
■sodoajai  Tor  IT  he  omit  to  do  ao.  he  takes  tk 
"n  the  or«UHil'0"alndoracc.  and  aal  stand 
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the  beer,  of  a  bill  li 
T^aU 


ISFAKT.- 

ailment*,  aad  prone  to  in 

■■-' -* ' — in.  probably  In 

w.  though  •■• 


formidable  character*,  at  to  terrify  tl 


„ ._         lude  the  following:    U» 

management  of  lUll-barn  children.  Infanta 
In  AM.  ud  the  general  utee  of  the  hot  bath, 
duration  of  tackling,  eod  Inlhn ti"o  food*. 
1,  Inlhutn  •  till- born,  end  In  Ita.  with  tin 


imploring  holpleaanaea,  with  the 
ral  orgaoliMloo  and  want*,  ud  r 
either  from  the  newly  iwiloii.  mumo  • 
lore,  or  from  the  memory  of  motherly  feel- 
ing in  the  nurte,  or  the  common  appeal!  of 
humanity  In  tbsee  who  oadertaketheearlleat 
duties  ol  en  latent,  tueataie  aultUuoe  lull 
protection,  and  the  iuu  I'm  taring  care.  It 
»omrtim«  happen*  that  the  Infant  doe*  not 
err,  or  ftr*  nttemaoa  to  ear  audible  100011, 
•r  If  itrtooe.  It  !■  ao  Mat  a*  Marcel y  to  be 
diatiagutabable  H  huuo  irniitt.  plainly 
Indicating  that  life,  at  yet,  to  toe  new  iltltor. 
il  neither  a  boon  nor  a  bleating.  Ai  toon 
at  thla  tt*le  of  thing!  la  dlacorered,  the 
child  ehould  be  turned  on  Ita  right  tide, 
end  the  whole  length  of  the  tpine.  from  the 
head  downward*,  robbed  with  all  the  ban 
ot  the  right  hind,  Iharply  andqnlckly,  with- 
out In  term  Union,  till  the  qmek  action  ha* 

-irokad  but,  hot  electricity  in  the 

UU  the  land  orlea  of  the  child  hive 
It  expanded  the  taut,  aad  aatla- 
eatabllihed  Ita  life.  The  ope- 
J  leSdom  requite  above  >  minute 


•  Angara,  before  rubbing,  bit  be  dipped 
tothat,oranyothereplrlt.  If thefriotlon 
—rag  the  npli.8  ha*  fatted,  a  warn  bath 
It  to  be  ued,  at  a  taraperatnre  of  about 
eighty  dagreea.  In  which  the  child  It  to  b* 
plunged  op  to  tha  nee*,  flrat  elaaaalng  the 

might  Interfere  with  the  free  paatage  of  air. 
While  la  the  bath,  the  fruition  alone  the 
■pine  It  to  ha  onatlaned.  and  If  the  lunga 


rater,  another  ihoakl  buert  tha  pipe  of 
all  pair  or  bellowt  Into  one  noatrU.  and 
e  the  month  U  cloaed.  and  the  other 
rUosmnreuadoa  the  pipe  with  the  band 

u  atalilant,  the  lung*  are  to  be  ilowly 


Inflated  by  iteedy  post  of  air  front  the)  bel- 
lowt. the  band  being  removed  from  the) 
month  and  aoaa  after  each  lunation,  mad 
placed  on  the  pit  of  the  ttomaco.  and  by  a 
Itaadypneanra  excelling  it  out  again  by  the 
month.  Thla  prooaaa  U  to  "be  oonttnned. 
iteadily  inflating  and  expelling  too  air  from 
the  Innga,  tllL  with  a  aorl  of  rmnaloe*  leap, 
aatnratakeenp  the  proeeaa,  and  tha  Infant 
begun  to  gaap,  and  anally  to  cry.  UJnt 
low  and  hint,  but  with  every  raaplretto*)  of 
air.  laanatlng  hi  length  and  atrangth  of 
volume,  when  It  la  to  be  ramoved  frotn  the 


He  with  llrid  line  aad  a  flecoW  body,  every 
few  mlnatat  opaafng  It*  month  with  a  abort 
gaaptav  pant,  aad  than  tobeidleg  Into  a 
elate  of  palMlta*  Inaction,  ■aprnag  pro- 
bably mom  boor*,  till  tha  apaaaasdie  pant* 
growing  farther  apart.  It  ornaea  to  aajat 
Shonld  the  hot  bath,  frlsttoa,  and  artlnaaal 
Inflation  fall  of  the  deelred  eSeet,  and  tha 
infant  (till  remain  paaalve,  with  the  peltt- 
Uon  of  the  heart  feeling  ander  tha  band 
like  a  (Wot  Irrtgnlar  llntur,  remove  It  front 
the  bath,  and  baring  pat  ■  few  red  rinden 
loto  a  warming  pan,  lay  the  child  foldnl  in 
a  flannel,  hot  lit  face  and  month  nnooverad. 
on  lit  baek  along  the  lid  of  the  pan.  the  heat 
naoandlng  through  the  Iplneand  ao  reaching 
the  brain,  often  erecting  In  a  few  momenta 

effect,  namely,  tht  ery,  that  In  expanding 
the  Innga.  propel*  tha  blood  through  the 
heart,  and  eatabllibee  the  child".  Ufa  In- 
fant* of  certain  constitution!,  and  a  low 
oondltlon  of  Tltal  energy,  are  not  nafre- 
qoentry  attacked  daring  the  period  of  teeth- 
ing with  Itt,  or  at  they  are  often  Improperly 
called,  ewealmm.  and  thla  wlthoat  the 
tllghteat  warning  1  the  ohlld  that  owe  no- 

giving  back  tulle  Tor  tmlle.  and  tha  poMar* 

of  teoorlty  and  health,  eoddenly  beoamea 
rlisid,  Ita  eyet  open.  dull,  and  fixed,  the  Hut 
become  pale,  the  orblta  awarthy.  tha  tiny 
flngar*  dlachad,  and  the  body  often  drawn 
arahlng  backward).  In  theee  eaiea  the 
treatment  It  itmpl*  and  e**y;  let  the  mother 
Inttaatly  atrip  theohlld.  and  laying  It  aoroei 
her  lap.  tht  head  to  her  left  aid*,  aad  the 
face  looking  towarda  bar  body,  tub  the  aptae 
from  the  bate  of  the  head  to  the  Upn.  la 
aharp  and  rapid  awaapa.  with  the  (oar 
Annan  of  her  right  hand.  tUl  the  anger*  and 
the  ehlld'a  akin  glow  with  the  fried™. 
Shoald  thU  not  eaute  the  child  10  cry  within 
two  or  three  mlnalaa,abe  mutiny  down  the 
Infant,  and  prepare  at  quickly  an  poaalbla 
the  warming  pan,  at  la  tha  prcrtooa  eaaa, 
and  with  the  Id  terrcntlon  of  a  flannel,  ley  the 
little  patient  acroai  the  lid,  tboagh  If  bciltag 
water  la  at  the  Ore,  a  hot  bath  It  to  be  lm- 
audlalelr  aKUniporlaad  by  rnbriag  Man 
<(•  «U  with  eat  efaaUay  waUr,  and  pbuagtng 
tbeaWldnpto  ID*  neck  In  the  hot  water, 
aad  alkraiag  It  to  ery  at  nueh  aa  Itptanneai 
aa  the  more  air  It  rectrret  by  the  Innga,  the 
mote  rapid  and  permaaeotwiU  be  thebeneSt 
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a.  Period  of  suckling,  (bod,  fcc-Of  equal 
importance  with  food,  la  the  management 
of  Gnats,  It  pur*  air,  ud  for  this  desirable 
object  the  Infant  should  never,  under  any 
condition,  be  allowed  to  deep  with  the  nurse. 
If  old,  or  even  with  the  unventn.  bat  pieced 
in  a  nlde  bed,  In  easy  nd  level  access  to  the 
mother  i  that  when  required  for  the  purposes 
of  miralug,  It  oen  be  easily  moved  to  its 
mother'*  with,  ud  when  tackled  or  fed  re- 
turned to  Ito  crib.  The  amount  of  oxygen 
required  by  an  Infant  ll  so  large,  and  the 
qnaiitity-  consumed  by  mid- lift  and  sge,  and 
the  proportion  of  DarbODJe  add  thrown  off 
from  both  bo  considerable,  that  aa  InFut 
breathing-  the  nmt  air  cannot  possibly  carry 
on  its  heal  thy  existence  while  denvlngits 
vitality  from  *o  corrupted  a  medium.  Tblt 
objection,  always  In  foroe,  It  still  more  ob- 
jectionable at  night  time,  when  doors  and 
windows  era  closed,  and  amount •  to  a  oon- 
dltlon  or  poison,  when  placed  between  two 
adnlta  In  sleep,  and  abut  la  by  bed-curtalm ; 
and  when,  la  addition  to  the  Impuritlet 
reaplred  from  the  Inngs,  we  remember  In 


given  otT  from  the 

The  greatest  mistake  a  motheresn 
ltthatofover-ftedlnghereblld.andbi 
that  every  time  It  cries,  it  wants  Duumu- 
meat.  A  young  mother  should  make  It 
her  business  to  stndy  early  the  rote*  of 
her  Infant  and  the  language  conveyed  la  Its 
Cry.  The  stndy  la  neither  hard  nor  difficult ; 
a  close  attention  to  Its  tone,  and  the  ex- 
pression of  the  baby's  featc 


!■  Important  points  demanding  atten- 
The  key  to  both  she  will  And  In  her 
own  heart,  and  the  knowledgeof  ber  suoeeet 
in  the  comfort  and  smile  of  her  lnlant. 
Mothers  should  early  make  themselves  ac- 
quainted with  the  nature  and  wants  or  their 
offspring,  that  when  left  to  the  entire  re- 
sponsibility of  the  baby,  after  the  departure 
of  the  nana,  iha  may  be  able  to  understand 
her  new  duties  with  more  oonOdeao*  than 
If  left  nnalded  to  bat  mother's  initlnet.  To 
ensure  a  pare  and  invigorating  sapply  of 
aoarlahment  to  the  child  the  mother  should 
live  well  In  every  respect,  but,  at  the  sacse 
time,  if  the  would  avoid  the  erlea  and  In- 
con  vtnlenon  that  arises  from  an  add  dietary, 
affecting  her  Infant  -'**■  ~-J-' '  •— ■ 

unvarying   s 


re  put*  teeth 

ifaa  srti'ciea^ne^ry 'employ  ed  a*  food 
for  infant.  consist  of  arrowroot,  bread, 
nnr,  baked  Hour,  prepared  groats,  farina- 
J""  loud,  burnt  powder,  bunalta.  top»  and 
w'toms,  and  semolina  or  manna  croup,  a* 
I'  1»  otherwise  oailad,  which  Ilka  tapioca,  1* 
^prepared  pith  of  certain  vegetable  rub- 


INFECTION.— See  Coftaoioh  ;  Diiim- 

lNFI.AHMATION.— By  this  term  is  ge- 
nerally understood  that  condition  of  a  part, 
la  which  It  becomes  painful,  hotter,  redder, 
and  more  targid  than  in  a  state  of  health. 
The  mora  considerable  these  symptoms  be- 
come, or  when  they  take  place  la  very  sen- 
sitive parts,  they  induce  that  condition  of 
the  system  known  a-  *— —  — ■'  -»■'-■>- 
whcuthspi' 


aa  In  the  enpillai 
tubes  that  in  tie: 
perform  the  office  of  secretloi        ' 

bat   diseased,  become  dltte _ 

blood,  consequently  swell  and  cause  the  en- 

tlon ;  at  the  same  time  the  Increasing  quantity 
or  blood  acenmulathutln  the  part,  causes  tba 
of  heat;  whilo  the 


pressing  on  the  sentient 

below,  proline**  the  dull, 

tbeihsrp,  or  hot  throbbing  pain  experienced, 
according  to  the  situation  of  the  swelling. 
and  nmititutea  the  last  and  most  distressing 

AC  Inflammations  era  dther  local  or  gene- 
ral ;  when  local,  and  attacking  aa  organ,  the 
disease  li  named  after  the  part  affected,  ■> 

hepsti  t  Is— in  flammstlou  of  the )  I  ver.phren  ilia 
of  the  brain,  gastritis  of  the  stomach,  and  M> 
with  repectto  other  organs)  bntwhenlthi 
general,  as  already  said,  it  It  called  Inflam- 
matory ferer.  At  there  are  dearest  in  tha 
rapidity  or  slowness  with  which  inflamma- 
tion takes  place,  and  also  hi  the  time  the 
disease  continues.  Inflammation  has  been 
divided  Into  the  oo 

uemandlngate. 

Nature,  that  in  all  fc 


_L  Br  hemorrhage,  or 

„  of  tba  dl*  tended  part,  and  the 

escape  of  the  blood.  3d.  By  suppuration,  or 
tbe  conversion  of  the  effused  blood  into  put, 
or  blatter,  which,  gradually  pressing  on  the 
ikla,  nan—  absorption  of  Its  texture  till  an 
aperture  Is  formed  and  the  contents  of  the 
ebsceti  escape;  and  1th.   By  gangrene,  or 


killed  by  e; 
line  of  demi 


from  the  living  part.  The  symptoms,  gene- 
ral and  local,  of  Inflammation,  are  materially 
altered  by  the  structure  of  the  part  In  widen 
the  disease  takes  place-,  thus,  tha  heat  la 
much  lets,  tb*  pain  infinitely  more  acute  and 
the  pulse  hard  and  sharp,  whan  the  Inflam- 
mation attnoks  the  so 


a  chsst:  whin  in  the 


of  Inflammation  la  both  general  and  local. 
By  the  first  Is  understood,  bleeding  from  the 
arm,  tartar  emetic  opium,  and  atltne  pur- 
gatives i  the  latter,  leeches,  cupping,  blls- 
lies,   baths,  and  fomentations.    For  the 
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ttkaZ&Or. , -.-, 

■r  wmifili—tihtiiid  m*  — Ott. 

m  ■  1 1 mi  fcm'ii  ■■ii—i  fiiiimiJ  in  ■  11  mil 

nd  baMacvjaia  wir*--     "~  *' '"" — 

of  tba  oHbum  tlw 


•at-tiM  torment  aucat  to  ton 

M  grutt  33Eg  I*  raain 

»H4*ltkHi  W  TiMI  noMir;  i 
blMdtoc  itra.it  Felufef  n* 

injurtuna.  ud  ntn  1«3»  to  1 
the  Kbit;    the  lw ti— it 

<Wirad(*RUEBkaKirB  of>d 

than  one  of  thrala,    Iba  m 

suiteonalat  ef  tMAlaataf- _ 

Mlt,  I  he-  keepbur  tba  bet  hot  hf  hot  brag 
<*bot[l«of«aur.aadabr-  ' ■— *■ 

ses  £—*-"■ 

FuwdararoBmpatuid  t* 


Hat  water,  t  pint 


Tinctan  of  tolu,  1 draG 
Bflritof  nitre,  e  taofci 


aattant  take  tM  kraiu*lii|i 

rataof- 
ftunffwH  iMwt  fill.  |  di 


SSI 


]D  mipport  the  alrengah,  Uu  food  nut ' 
tha  bgbtast  and  tanat  aBtrtttoe*  Mt 
*  aa  tolled  mnttoa,  own  tarda.  aa4  n 


paddlBfi  i  and.  aa  araaawart  etimoli 

iBdlapeoaatilc,  ataret  uaHN  at  « 

lip.  dlkcr  made  la  tb*  aaual  way  wWi  II 

mfdlttuufflr  .  little  ru  or  braudr,  or  K 
ataerrr  noat  be  gtreo,  with  toaat,  trni  <■ 
■our*.  ty  theae  noon,  and  tlweddidof 
Hilriy  nf  lanilaniii  attnidtliaa  load" 
of  «h*  mlxtare,  all  nrdlnwy  oaara  of  ml 
CT*a  maybe  aaferrudexpedjlloaal;  U"l 

IlfrnlOlr.-TWi  li  one  •/  aha  -"1 9 


a*.  tte  obJaaTbetaar  to 
°«ut  malil  ba  fattr/ 


dleeetlon;  and  to  extract  tlw  Mlubte  In 
the  innhibla  parts  of  bodlea.  Iafa»*> 
m»T  be  made  with  eoM  water.  In  whir*  fl 

MMral  aaetbod  eenloevd,  a— lata  In  ehrn 
bmdi-,  or  powdorfcef  **»  tagrectteau  (r 
then  platen*  then  la  ■  eeauaoa  Jag  irti 
•ko-a  bt  aa  globular  aa  MtalbM.  and  jee 
In*  bollinr  water  orer  theca ;  mnrifc'l 
with  a  eloth.  foaled  elx  or  eight  tm»  I 
IT  that*  la  a  Ud  U  (be  log.  aa  ataoh  the  br«u 
■ben  the  iHftuion  bee  •toad  tb»  the*  < 
laatad.  hold  apiece  of  tiyaatwa  thaw  m 
the  apcMt,  ami  ponr  the  lionet  thrvafh 
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T*a3l*fVmj  *an  oaly  r**wX»Ba' 

ea*  Cbaneary  mterferet,  by  IWM  ea  fa- 

Jnnetton  to  irntrem   the  nk  if  p*W 

oT  nah  Mkld  BreelawmaaeeeM.  Twee, 
urtlmr  or  mihfetm-  i*i«*«  the  oape- 
t  of  a  book,  «■*  patentee  hwhw  <*•«■- 

ItbotMI-  "  * -1-  ""-1* 

tsanfat 


olast 


■ad  lympethetlo  ink.  BDdacetBt*  of  cobalt 


one  OBDM  of  Btmt«  *f  Mlrtr,  ad  ai 

and  a  half  of  imVoarbewat*  of  sod*.  _  •■>- 
tilled  rain  water.  Mil!  tew  nmW—.mM 
collect  awl  wart**  atwaataw* am* "It** I 
while  still  taoiet,  mb  It  omw  B  HMI« 
Wedgwood  mHar,  with  three  drachm*  of 
carbonic  eeld :  add  two  ooaoM  af  dtattUed 
water,  mill  Hit  ma  «f  wfctte  •saw,  torn 
drachms  of  py  Bui  Id  gam  aiaMo,  «ad  ha* 

IKX-SUaXn,  TO  B£MO¥».— WJmi  t*» 
Mains  are  anient,  la*  owe  seraon  bold 
fawttalned  part  of  the  nrtlota  between  Ida 
tan  hand*  oner  a  basts  anlribK,  while 
another  pears  mattr  gradually  tram  a  de- 
oaater  upon  it,  ud  let  the  whale  jugful  be 
aaedlfneeeaeary;  U  the  oullar,  sleeve,  fct, 
be  detached,  lathi  badij^ed  In  to  abaauinikd 


bailing  water  tato  a  narMw-necked  ji* 
■kaoa  the  ataaacd  part «n  the  UpoT  the  jug, 
and,  while  wet  aad  hot.  with  the  Auger  rub 
■a  a  little  aalt  of  ■onral  The  aeld  *hould 
aaaaain  on  the  lines  for  half  au  hoar  before 
It  6  nanhnd.— Bhaaaai :  Salt  of  aortal  being 
anewerlel  paitee,  it  asouM  be  cautiously 
attd,  aad  the  paper  la  which  it  is  placed 
marked  "  poleon.  I*> ran™  nit  iteUu  /mm 
■  iiliilfie  Pat  a  few  drops  of  spirit*  of 
nitre  hua  1  teaaaoenAil  of  water,  tour'-  *k- 
attifi  with  a  laataer  dipped  In  the 
am-a,  and  on  the  lot  disappear in«. 
oner  immediately  with  a  IU  wetted  i 
water,  or  a  white  mark  nail  be  left, 
will  be  dlffloult  to  effwn  T 
/raw  aaatr.— Make  B  aolute. 


gain  In  aaane  powder,  and  taar  Mm  «tf 
latrwaod,  k>  tkla  chip*,  ki  twerre  pant*  M 
rah  erater,  ktfM  boor:  atrala  the  Uqsar, 
aad  add  fburosBen  of  green  Hraptraa.  tare* 
aaaMaa  r*-wr*tf*redgumnr*t4e,on*«aii«n 
of  blue  tKtSoI.  aad  on*  aesee  of caant  aagar  s 
Mr  the  nuxurr*  anal  the  whole  b*  dta- 
BoJred.  then  lot  It  aabolae  (or  twent»-(bur 
■ohm  |  Mraln  It  off  speedily,  aad  pat  JtJfJP 
isetoasBotUsefcr  aee.  a»  nawltaa*  ink, 
watable  far  wrltiag  wttk  (tad  pan*,  wsatm 
ItehmaoicemofeMBTtjanaaawnefoUawBi 


Altar  aha  Main  haa  dhMppeared,  aha  aaaer 

aasoM  hanaaaadal at — •—  — id  dried. 

Jb  ram  M  Man*  froai  jllwr.— Mate  a  paate 
with  oakwid*  of  tee  aad  water,  apply  a 
little  of  It  to  the  aiaiai.  aad  then  rub  it  nana  a 
leather  or  rag.   To  Ma  ' 


aaai.  write  on  paper  with  a  aoWH. 
anrlate  of  osbert.  ao  dilated  with  water, 
that  the  writing,  when  dry,  will  be  Inileiole. 
On  gently  warning  the  paper,  the  wrltleg 


IWWUI.A1. ™   — „ 

wawtertaa»r>oaabepMMleiff>BMUpnav 
•nd  Intertad  nsder  the  aara  of  a  healthy 

penon.  to  produce,  by  that "  ~,M-r 

lbrmortk*abwaaa,thanli> 

inoealatien  naw  way 


val7**nra,i .,  ..  . 

flammatory  type  i  often  aaperrenliw  nptw 


itaiaj  pwiaee-  .™u.  .™.~  — —     -  - 

af  (be  nuod.  aothu  aa  B  weakened  frame, 
■r  from  **rye«i7tbat  emdtei  *ad  keapa  as 

a  toni  waHdon  of  ta»  reawU^e  powera.  It 
BMWwkM  IBM  frotn  amah]  dlaeaae  of  wane 
part  «•  the  bran,  or  toilow  Bmm  an  hcraen- 
Oiry  tatat.  Inanity  it  dlrtln(folahed  from 
madntes,  only  or  aha  milder  oharaoteT  of  all 
the  eymptaau, 
Hae  taeoBeMBa 


anger  or  a  ahorter  thne  after 

,„,   ,..,„. *rall  the  eKettemeBt  that 

gave  rite  to  H.    lae  maanitythat  oontH- 

tatea  «h  '  ■     -  — —«    -  - 
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gliatenlug  of  IhHM ;  grinding  of  the  teeth  i 
loedroariagt;  violent  exertkme  of  ttrteiKth; 
liiauherent  diamine;  emacnountable  uu- 
path*  lo  certain  peremu,  perUooJarlj  to 
IlHb  imral  relatl.e.  ud  Mad*:  a  die- 
lifca  to  lath  place*  sod  *eeaea  h  formerly 
tflbrded  particular  plauKn:  ■  diminution 
of  the  Irritability  of  the  body  with  reap 
to  the  morbid  etettt  of  oold.  hunger,  • 
- jetherwlthr'— -' ' 

rolueons  tesi 
the  mind;  li 


dlTert  the  petlent'a  mind  from  the  exlittng 
train  of  thought  S.  Todlmlnllbthepretor- 
netural  eotlon  of  the  bran.  To  effect  these 
reiulte.  the  following  remedlea  mm t  be  had 
reaouraeto:— L  By  bleeding,  if  oft  plethoric 
habit,  ud  thee ttack  recent,  i  1'urgetlTee; 
botb  the  drmiiic  and  cooling  apertatiTBO  hew 
been  raooaamanded— perhap*  the  former  are 
preferable;  hellebore,  aenna.  and  Jalap.  J. 
A  apara  low  diet    «.  Emelio*  of  mlphate  of 

medio,    a.  C^Mbathdnrlngtheparoxyema. 

1.  Sedative*  i  hemlock,  camphor  and  hen- 
bane; opium   la  generally   prejudicial,    a. 

t.  Where  great  debility  ia  pre* 
flrtt  or  enperrenea  alter  the 
of  aotlTB  remedlea,  Ionic*  - 
aa  In  debility  from  ether  oa 

■fpedallTtboeeofi 

' — e,  and  though  ■ 

•  of  thi*   < 


tnat  hmo  among  erery  kind  of  vegetal 
Eat  In  fruit  tret*  their  depredelwn* 
perhape,  moat  aeterelj  felt  To  dee 
them,  take  an  old  tin  watering  pea,  or 
MBlktr  veetel,  and  make  a  charcoal  art 

■tt  add  *  tube  or  pipe,  made  of  either 

■her,  or  lUff  paper,  to  the  ipoat,  which 


may  be  of  any  riaanlaat  length ;  Uuu  siro 
bobu  brimatone,  tobaooo  out,  line  ihrd 
of  leather,  fee,,  upon  too  Are  In  the  pun.  u 
corer  the  Up;  inning  a  pair  of  t*llJ> 
ready,  bold  the  wind-iap  onr  the  iibec 
pipe,  to  raneire  the  •moia,  which  It  .ill  tl 
Tery  effectually  when  yon  DM  the  bel>r, 
liythla  mean*  the  infloeatlng  ranger  at 
be  directed  through  the  bellow*  to  aaj  1*1 
of  the  tree  with  thagraetaet  tea*  i*d  fia.iq 
and  the  tree  will  be  toon  Bleared  el  a 

IM8OLVEST— Thl*  term  la  anplkn  in. 
rally  to  a  pen™  who  ia  unable  lo  (•! « 
debt*.  The  inaorrent  debtor*  law  km  on 
designed  to  protect,  from  all  proeeu  arm 

the  peraon.  lnaolveuta  that  hare  bewmr  ii 
debted  without  fraud  or  culpable  nejliieu 
but  ao  that  their  effect*  may  be  diily  d' 


protection  extend*   only   to  «*»»  1 

trader,  witf-'-  "■- '--  -*  "--  L"' 


got  Ibebu! 


tohisratereiwil; 


thauXMu.    Tbedifer.or. 

the  operation  or  the  bankrupt  and  In  ral« 
lawa  Is  aa  follow* .-— Thh  banknpl  after  < 
oerring  hlaoec '"  -  ■  -  ■ 
a*  lo  hi*  per*. 

KJBVi 

afreah.    The  Inaohrent  le  protected 
hit  person  ia  concerned,  bet  not  1 

charge,  he  eontreeta  a  future  liability  '"  V 
hla  debta,  by  a  solemn  inatrvmeet  whir) 
llgnt,  and  whloh  the  creditor*  natr  1 
power  of  enforcing  erer  after.  Thel«wi«< 
though  peraonally  relieved  By  dee  p™ 
of  law,  when  no  fraud  la  prored  in* 
him.  tutmilebUuutiaHH  fried  t/*>* 
pay  Mi  riatnei /■.'!;  the  creditor*  rexnil 
Ilthorltr  to  eompel  the  payment  of  * 
debt*,  when  the  [atolrent  le  Is  a  ceeditl 
to  liquidate  them,  bybrtaglag  huaepm 
time  u>  tfrae  barer*  the  nmrt  wbfca  " 
*_« uu.  nab.  o,,,,  aMetowrl 

en  dayt  from  Ha  oral  W" 
the  laaolvent  Court  for ; 
t  the  tame  of  aeufcoribiai  I 

, -. Inaorrent  eneate*  *a  aa* 

meat  to  the  prorhwaiml  atekrnee  <■  I 
Court,  renomiemf  all  title  to  ;nlt  prepa 


debti  oat  of  the  pi 


Court  renouEiiDf;  . 
and  efleott,  tnaaj w 
toola,  balding,  and 
ttlfandtaatnV; 


nUng  hi*  1 

it  obtain  h 


In  embody  wlthla  tb* 
during   tie  prootadln 


Ma    thereoe,  are 

ffotafteripordjf  I 

Ar  hearing  the  pajtitiw.  I 


Coart 

attetteo,  oapanai  tnu  vm 

of  the  pertoai  miaoheaa*. 

wilJ^'aJamnited.    Hlenrtl 
the  Court  maj  direst  a  net 


DAILY  WANTS. 


enter  into  i  naogalxanon  to  the  personal 
eitlguee  for  hit  appearing  mt  the  plan  ud 
tone  Bied  for  his  hearing-,  and  to  abide  the 
Judgment  of  tbe  (Jour*.  After  laofa  die- 
charge  the  Irjeolreat  thall  be  free  than  arreat 
by  ui  creditor  nuned  in  the  Khedule  until 
the  tine  appointed  for  hit  hearing,  ud 
uneh  farther  time  u  the  Court  thall  10110101 
"ut  If  th.ineolTcntsbould neglect  to  .ppear, 
'         *  will  be  forfeited,  endth?i 


amount  rraorerable  b; 

or  him  Into  hi)  fo 


erou.todyj 

eh^ee.^TTbelnfoTcee'imlnMhTin.  Within 
ftmrteen  d«yi  after  the  petition  It  Hied,  the 
InaolTeat  prepares  ■  schedule  of  all  hit  debt*, 
dmtln.nlllilnr  m-oli  >■  may  b*  admitted 
from  thon  disputed  by  the  prisoner,  end. 
nleo,  en  mil  of  ell  bit  property,  end  of 
all  elect*,  fee*,  talarle.,  pewkme,  trnttt, 
and  whatever  elte  from  which  he  derieee 
any  ben  tnt  or  amohuaeot ;  together  with  an 
account  of  all  debtt  owing  to  him,  end  tbe 
BUM*  of  toe  debtor.,  theft-  placet  of  abode, 
■id  of  the  wltnrttei  who  oen  pro*,  inch 
debte.  Lastly,  the  •ohedule  mint  deter!  be 
the  wearing  apparel  bcddfng,  took,  and 
other  neoeeearlea,  not  exceeding-  no,  which 
the  IntolTent  It  allowed  to  retain,  with  the 
value  of  each  excepted  article.  After  the 
petition  -and  schedule  are  Bled,  the  Court 
•PT«*nh»  a  die  of  hearing;  wbloh  in  bo  oate 

from  the  data  of  neb  ■rjpptatrneat  At  any 
time  after  the  fllliu,  the  petition,  the  Coart 
unni.u  .ui— ^a/roai  among-  the  on-" — 


Ir  acceptance  or  the  appoint- 
ment It  madeof  the  property 
he  priaoner  rbr  the  benefit  of 
....  ™~.™„.  within  three  month.,  at  the 
furtheet,  and  to  from  time  to  time  at  ooca- 
aion  ahall  require,  tbe  aaalgneet  .  hi.il  make 
■p  u  aonoant  oT  the  pHeoner't  properly 
■»d  ehote ;  and  la  raaaofmbauaaoe  m  hand. 
-  -""land  mint  be  forthwith  paid.  In  the 
of    the  "erJjrcnt  bdng^a_benrford 


edergymen,  the aaiigneea  ar*not"entrtied  to 
the  become  ol  HOB  benefice  or  curacy  ;  but 


they  mt 
Heitber 


he  pay, 

■o  wbo'S  or  haTbaenJa  the  Iran, 

nary,  or  civil  eor»te«  ol  the  Government,  or 
of  the  Eart  India  Company ;  bat  the  Court 
may  order,  aubjeet  to  the  approval  of  tbe 
neadaef  public  offleaa,  a  portion  of  inch  pay, 
half-pa*,  uanaloa  or  emolument,  to  be  ap- 
propriated to  the  liquidation  of  the  debt,  of 
the  Ineol.enfc.  On  the  day  appointed  for 
the  hearing  of  the  petition,  any  creditor 
mar  oppoee  the  dlasharg-e  of  the  prisoner, 
and,  for  that  purpose,  put  inch  question. 
and  examine  each  wiineetee,  aa  the  Court 
■hall  admit,  touching  the  nattera  contained 
tat  the  petition  and  tcbedule.    If  the  Court 


and  reasonable .  but  If  It  b*  shown  to  the 
aatrataethm  of  the  Court,  that  tbe  prisoner 
baa  hen  gaUiy  of  tome  fraudulent  conceal- 


ment, the  opposing  creditor  la  entitled  to 
the  ooata  of  oppoalSon.  Notne  of  the  tune 
for  hearing  the  petition  la  to  be  given  to 
creditori  whose  debt,  amount  to  £t.  mud  to 
be  advertised  In  the  Gazette.  If  It  appear 
on  the  hearing  that  the  proof  of  nouo.  to 
the  creditor*  la  imperfect,  or  tome  other 
matter  hat  bean  omitted  to  be  done,  the 
may  proceed  to  adjudicate, 
—  -'"-- prisoner  oon- 
of  the  form. 

_ Bbleotine   him   to   'he 

harcaibtp  of  having  bit  petition  ebeolntely 
adjourned  to  a  fatnre  oecaaion,  la  can  the 
prisoner  It  not  opposed,  and  the  Court  It 
tatltfied  with  hi.  tcbedule.  It  may  order  hli 


period 
lime  c 


.  discharge  ft 
it  exceeding  . 


may  order! 


time  of   filing  hit   petition.     Bat   IT  the 
priaoner  bat  destroyed  bit  booki.  or  falsified 
or  made  faun  entriee,  or  withheld  entrlea 
""  nn.orotherwiee  acted  in  a  franda- 

anythlng  la  hie  schedule,  he  may  be 
led  for  any  term  not  exceeding  three 
year.;  or,  when  the  priaoner  hat  contracted 
debt,  fraudulently  by  meatus  of  a  breach  <tf 
hmat,  or  pat  eredlton  to  any  anneceeaery 
expenae,  or  Incurred  dabta  by  mean,  or  any 
falee  pretense,  or  wltboat  baring  any  pro- 
file tana  when  Mo- 


tion, or  breach  of  promlaa  of  marriage;  < 
Tibet"! 

theCoor 

poaa,  order  the  creditor  at 

detained,  to  pay  any  turn  not  exceeding  four 
shillings  weekly;  and.  Id  default  thereof,  he 
i.  to  be  dltcharged.    Before  adjudication  en 
the  petition,  the  Court  .hall  require  of  tbe 
IntolTent  to  execute  a  warrant  of  attorney, 
empowering  the  Court  to  enter  up  Judgment 
egabut  blm  for  the  amount  of  the  debta  un- 
paid.   And  whan  the  Insolvent  la  of  tam- 
— lability  to  pay  tnefa  debtt,  or  It  dead. 
ing  aetata  tor  that  purpose,  the  Court 
'  permit  execution  to  be  taken  oat,  upon 
Judgment  agam.t  the  property  of  the 
oner  .squired  after  hi.  discharge:  and 
1  proceeding  mar  be  renewed  till  the 
—  -'  tbe  dabta,  with  com,  due  by  ihe 
tball  be  pan  and   eetiafled.    Mo 
iter  tbe  Judgment  entered  up  la 


peraon  after  B... 

nab),  to  imprteouaant  for  any  debt,  to 
which  the  adjudication  of  the  Coart  ex- 
tended. Nor  can  execution,  except  upon 
thejadgment  under  the  Act,  Issue  against 
him  for  debt  contracted  prior  to  hit  oon- 


ooom ... 

the  period  of  hit  dlacharn.    If  a  priaoner. 

-**—  discharge,  become  entitled  to  any  ttoek 
he  public  fnnde,  or  haring  property 
h  eannat  ba  taken  Into  aaeontton  under 
ludgrnent,  and  refute  to  pre  np  tba 
1,  than  Be  may.  on  complaint  of  the 
Be  remanded  Into  custody.    When 
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str. 


rg*  may,  on  the  appl 

i  tiie  Court,  be  again 

an*  asd  effect*  m(  forth 
1  if  he      _ 


•Auuling  three  jean.  No  ■BaBrtaTawlpd 
bankrupt,  nor  u;  gieraaa  having  hid  the 
benefit  of  this  or  in  M mer  rntslveot  AM, 
■an  ban  It  ■  attOM  time  within  H«o  un, 
■nleta  three-  fouit  ha  In  number  and  value  of 
the  eredltort  MUM  to  1 1,  or  unlaw  It  apjenir 
to  tin  Court  thai  tuoh  pain  ulnw  bit 
bankruptcy,  er  bli  diacharge,  baa  done  hia 
utmoat  to  par  all  Jntt  denunda,  and  that 
taw  debta  whlob  he  baa  iiibaaquantl*  1b- 
eurmd  have  bets  unavoidable,  from  Inability 
to    acquire    iibeiiteiioe    foe   himealf   mad 


Conrt,  on  eieentlaaj 

"iHBuEESjni,  rtttS.-Tha   ndi_ 

tradesmen  or  private  individual  oa.  p- 
aaymanl  of  mi nonnal  wn  nropnrtlni 
the  rlek.  aaaem  hlaaaehT  aoatut  loae 
'  »of  buntaraeor  dw< 
'  eing  daetroei 
lelble    to    to: 


by  tl 


of  hlo  plans  of  bualheeaor  dwelllng- 
nouie.  or  their  content*  being  dtatroy id  bv 
In.  It  ia  almost  ImpoMlble  to  form  a 
aorreet  olaaelfleatioB  of  the  variant  ™iks 
undertaken.  They  are,  however,  geiierailj 
divided  into«ama».  ZkK.ird.tt  nbugly  Umr- 
•tw,  and  •pmiai-thB  rttee  yarylag    from 

i.  »j  r—  <■...-. nm  for  a  in-irata  firr* 

lotli.  for  £  ltn,  tar 
-,_  ...... 

_  china,  glaee.  'mirrors.  ,.- ,  -.„ 

fbarged  at  a  Metier  rat*  of  ■notlona  than 
tbe  ordinary  erticlae  of  household  rurnltare  | 
aa  balag  more  tueoeptible  of  damage  In  the 
went  of  fire;  whlltt  books  ol  aatenata, 
written  ucuritlea.  bllla.  bonda,  ready  moan, 
aodguBnowdar.aradeamadiMlnBBrBBlB.  lu 
addition  to  tbe  premium  charged  by  tbe  in- 
■  uranoe  office,  there  la  alto  a  governatea* 
duty  pay  able  of  3a.  per  Mat,  par  annueu.  The 
•ondition*  on  which  as  Inauraaet  it  panted 
are  In  all  canea  printed  upon  the  policy.,  and 
formnBartuf the  contract,  beinglnseneral 
ao  wall  defined  aa  aeldose  to  require  tub-, 
laiaabjn  for  judicial  iBtarpratattoB.  Cmndonr 
1>  imperaliie  on  the  part  of  all  panosa  pro 
Doting  for  insurance.  Any  mleranraeanU- 
tloB  In  deeertbing  tbe  building,  or  tfooda,  or 
the  prooaaa  of  manoiactnre  carried  on, 
whereby  the  aatna  but  be  charged  at  a 
lower  rale  of  premium  Hub  they  otaarrriae 
would  be,  Invalidate!  tbe  policy  ;  and  If  aay 
alteration  1»  made  in  tbe  ttata  of  tbe  build- 
ing or  prooeae  of  maBBfaotua  after  Uie 
iaturaaoe  It  effected,  the  Injured  1*  requited 
*-  viva  due  notice  thereof  to  tha  Insurer* 
wise  be  forfeit!  all  right  of  recovery 
til  poller.  The  party  auToting  an  In- 
■■,  mm t  tuun  ao  internet  In  the  pro. 


■nut  la  btld  to  hive  anffloient  Interest  !< 
rirnct  a  policy  of  iuiurannc.  provided  tb- 
nature  of  Hob  intent  be dialinetlr  tpaeiu 
at  tbe  tuna  of  enacting  tbe  Ifaawaiaaa  H 
loauranoeoB  the  tame  property  in  aavolaa 
ofltae  mnnt  be  named  in.  or  laaaaaaal  ea.  u> 
policy,  and  in  the  event  of  loaa,  eaak  offli 
payt  a  tataabla  portion  tbmof.  It  In 
quently  oecura,  however,  tbat  variout  par.u 
have  separata  Internet*  la  tbe  BBB1I  ]m 
perrr.  la  which  caee.  eaah  but  Inaare  hi 
own  innsreat  witboat  oflmaannicalioe  Till 

on  eaak  b'uildlug.  and  on  the  snatiaM  t 
eaerb.  Bat  eooda  In  the  apnar  part  of  It 
boate.  will  be  Included  with  iamb  ia  U 
lower  part  of  the  aaaae  buildlw,  nnlee>  u 
policy  It  anpreetly  llraited  to  tha  sbol'  t 
tha  letoda  on  the  upper  part  The  adti 
generally  hold  tbenuwlvea  liable  f«  1« 
DOCaalOned  by  li)lh(ninfr  and  geie*ploH<i! 
also  for  loaaee  oecaaiaaed  by  iBoenSiarMB 
lh«  otne  hiring  a  right  of  raoorery  Inn 

the  Incendiary-  There  it  a  ceneral  :■>•** 
tion  from  liaiullty  In  lhacaaeof  lux* 
tioned  hj  inraelon.  fbrebm  eunj.  c*e 
coBB»tlon.  riot,  and  any  inilitnry  or  ueuai 

Cnr-  1'nlirini  nfiiienranaa  may  br  lirm 
any  perlad,  IT  for  a  wear  or  a  taran 
yeart,  fifteen  dayt  fraoe  are  miallj  aUcw 
for  tbe  payaunt  of  tbe  paMaiioa.  A  peik 
of  inmrinoe  li  not  in  ita  natora  BBabBHM 
nor  can  It  be  truarrmd  wltbsat  tha  eat™ 
content  of  the  oaaca.     Whan,  bmnarar,  ao 


uuh  repreacntai 
air  right  to  be 
e  mrttud  of  i 
•tvwa-uc  ii  utremaly  aBBBja.  ~>u  u.. 
only  acoupy  a  few  mlantae:  a  paraoB  datiiu 
to  iuwre  B>Te»  tfaa  aarticulaca  to  any  oa.  i 
the  olarka  In  tbe  office,  the  acaoant  payta* 
fur  the  firit  year'a  premium  la  at  w 
calculated,  a  reselat  la  Uvea  tor  tfaa  •» 
and  although  tbe  policy  it  not  than  hah* 
orer.  ttlll  tha  ineuraac*  ma*  be  coo-ui— 
to  be  virtually  effeatad  froia  that  awe 
VfhcB  a  lira  oceura,  and  tha  prsnarty  it  '*■ 
partLtlly  daatxoyed,  a  claica  baa  to  br  v 
in  by  tha  inmred.  In  wblohthairtialia  bun 
or  oiberwlae  injiued  hare  to  be  «»unwei~ 
and  tbeh-ieparate  value  eabunatedaaBiaH 
aa  poaalbks.  In.  makln*  oat  the  oima 
partlcalu  regard  ahonld  be  made  la  m( 
and  honesty ,  and  all  mle-ataMaMBta  ehMl 
ha  caraluUy  ouaroed  agalaal.  (taaj  *«*• 
make  it  oh  of  tkeir  oondrUoaa  liu  ll 
ttatemant  of  loatahoald  ha  aappaetnt  I 
tha  oath  ot  affirmallon  of  the  cMnaai 
declaring  at  the  aame  tuna  that  If  aay  fai 
twearlng,  fraud,  mil unioni,  oc  wlllal  aan 
lUtement  thall  taaa  plana,  etlfaa;  br  <h 
teti.red.orou  hit  behalf,  ta.  vfbolt  rvrui  i 
raoorerj  thall  be  forfeitad.  In.  tfce  itai^n  i 
of  caiea,  a  fire  doea  not  lurolvaa. total  1.. 


1>MLY  -WANTS. 


INB 


■policy,  wtr. 


iMvmlh 


to  u  much  u  foe  nine  of  the 
tod  if  not 


ne  of  the  property  m- 

is  made  to  thin  effect, 

cOTwn  the  date  of  the 

bq  the  -time  that  the 

...  Hie  interest  thereon 

value  of  the  property,  tt  ts 

—  of  prnflt  has  been 


Blear  that  that 

been  expended  although  the  properly  hod 
•tillered  no  loss 
TNSURArTOE.  TJ?r*K.—  Toe  principle  of 


m  Of  life.     Theemoun' 
■will  depend™  Urelf  upon  the  age  of  the 


effected,  and 
p  art  ictpa  t™  the  bonus , 

■n  -  w  I  [  bdrawsl  prln  ulp  le. 


h^  withdraw! 

neae  points,  persons  desirous  of 


the  age  of  twenty  would  have  to  pay  a  pre. 
"item  of  £1  its.  Bd  i  at  thh-ty,  £1  w.  id. , 
*t  forty,  £3  51.  Idd. :  at  fifty,  £4  i  :a  ad. ;  at 
Jxty.  £:  bo.  ad.     It  Is,  therefore,  iraporaant 

M  early  as  possible;  became,  altliouab  he 
Wnierr  grows  older,  ihe  premium  always 

■ethod  whereby  a  (■!* 

Tears,  apian  of  Br' 

guarantee  Is  required  for  payment 
™ry  loans  In  case  of  preoiatnre  de 
Pjerhod  la  peculiarly  adapted  to  ro 
building  societies,  email  trad  urn  a 
™ry  dlfflentlies.  and  others  whei 
1  aired  for  special 


t  speolned  m 


«n  an.pl 

IJ*r".  the  tnsurauce  i 

^ne  amount  In™ red  I 

death  of  the  tnsor. 

amount  or  the  depai 

JWipany  .t  death.     Person,  may  thui 

■  considerable  Imuran c*  on -their  owl 


->f  £111  yen..).. 

noes  payable  i 
together   with 


ted  for  snob  purpose,  when  they  require  It] 
ius  enjoying  the  advantage  of  a  savings 
ink  and  life  Insurance.  Aidwateat  Imar- 
va  provides  for  two  Important  eontingen- 
ea;  thesemrrtng  of  a  positive  provision  for 
is  insurer'*  family  while  tn  life,  and  goe- 
inteelng  the  same  In  On  event  of  death. 
ytbla  system,  parenta  of  limited  means  are 
Moled  to  provide  a  mm  sunWent  for  the 


id  by  A.  on 


particular  period  In  life  to  assist  them  to 
start  hi  bnalnees.  En  ample  i^-A  parent,  by 
the  annual  payment  of  £a  i>,  ori.  for  his 
child  two  yean  of  age,  may  secure  for  lilm  or 
her  the  sum  of  £100  on  attaining  the  age  of 
twenty-one.  Btm-ilm ary  /•tnrmr.:  la  where 
the  payment  of  a  stipulated  aum  la  guaran- 
teed to  a  given  person  on  the  death  of  an- 

liftof  B„  payable  ■ 

v^ut  mode  of  Insm 
of  conditions,  and  it 
incauon  to  Innumerable  i 
teaman  it  that  which  is  < 
note  lives  for  the  benafli 
'Ivor.    The  folloi 


synrent  of  ;tt  Is.  lid.  a 


iwing  are  i 
particular 


method— lit.  0 


a  of  two  lives,  aged  thirty 

™ty,  the  urn  of  £100  will  be  received 

ic  death  of  either  of  these  Trvee.    sd. 

,-.e.  a  husband  to  be  thirty-Are  and  his 

thirty,  an  atmnel  payment  of  £3  us.  Id. 

secure  to  the  survivor  the  sum  of  flea. 

3d.  In  the  cue  of  three  brothers,  aged  re- 
spectively twenty,  thirty,  and  forty.  £190 
will  be  secured  to  the  last  aorvlvor  by  an 
annual  payment  of  las.  sd.  Accidental  £*ora 
/imroiw  la  designed  CO  Insure  a  died  nun 
against  every  description  of  death  by  acra- 
dent  or  violence,  and  combined  with  tills,  at 
the  option  of  the  insured,  a  proportionate 
amount  of  compensation  in  certain  cases  of 
personal  Injury.  This  description  of  Insur- 
ance ii  applicable  to  all  classes  of  society, 
but  more  especially  to  such  persona  as  are 
engaged  In  pursuit*  and  occupations  of  a 
man  than  ordinary  hat erdom  nature.  These 
risks  are  clans  I  fled  into  three  descriptions— 
•-*  Ordinary  risks,  comprising  the  gentry, 
I...I— . i  -..,,_  farmers,  clerks,  commer- 
lopkeepere,  and  other  tredsa- 
■  elxty  years  of  age.    Jd.  Builders. 

porters,  carters,  coopers,  millers, 
,   ostlers,    ooaohmen.   Individuals 
engaged  In  engineering  works,  di 

neTs,  «~     •'      '"   -'■■ --■ 


particularly  hazardous 

kers,  and  gnarda.  First 
payment  of  £10  If"  — "' 
person  eomprfaed 


igtne-' 


lit  eJaas  £1 

nldent;  or  > 

»u  annual  payment  of  £1  M.  will' 
>um  of  £1*0  to  all  comprised  In 


rd  example*  Bythepeyi 


oselr.'nthe 
£1  for  medical  attend? 


THB  DICnOHABY  Ot 


,  ud  .£40  payable  I ,.„. 

ldtheics*Wt™ir.elaiitally.  afar* 
fmnf  ■'  Ja— wae lanprjea  lonllclaaen 
enoae  trBTelliag  by  water,  whether 
urine  hr  rtam  or  aalllar  t  (*kJ.  agalait 
li  or  peraoaal  Injur j  irking  from  acol- 
-  UontDcneatlon  will  be  made  Id  nil 
af  personal  injury,  ud  payment  of  the 
itlnnnd,  ihouki  death  ™vir  through 
nl.     Iaauranoa  on  be  effected  Tor  ilit 


iuiaiTiirT!agfromislo*L01J.  Itlaalao 
OM  tooSotnlB  btr  Majcety.  ud  (he 
■  t  India  Company'!  '"     " ""' 


Kloti.  Injuk :— A  paataoger  proceeding 
CanMtta,  iaatralla.  Port  Natal,  New 
York,  or  California,  may  Iniure  hi*  lift  and 
penonal  aafety  agelnit  m  eooldeut.  for 
£9*0.  on  paying  a  premium  of  Be.  Eaam- 
plel;— To  provide  analnat  a" -utl'"  "*»*" 
or  rlrer,  permitting  toe  liuu 


... amodeof  life  iniur- 

hlnh  *eearea  the  payment  of  a  enm  of 
la  ike  «at  of  lo««  of  llfoor  paraaaal 


by  raJlwar-    —  .— . — . 

tbeolerk*  at  all  railway  >tatioa*  arc  utho- 
riied  to  inn*  Inauraux  tlekete  at  the  time 
that  the  Iniurer  pay*  hie  railway  fare.  The 
terms  on  which  tbeie  Ineurauce*  an  effected 
an  at  follow* :— To  laean  £1000.  If  a  flret 
claaa  paaaengar,  3d. ;  jEmo,  IT  a  emend,  ad.  j 
£Mt,  If  •  third,  Id.  To  loinnXloOO,  with 
lie  option  of  travelling  In  any  elae*  carriage. 
■  premium  of  ICs.li  paid  lor  tbree  months  i 


taut  matter  li  to  point  out  how  ordinary  'If* 
Inuirmnca  m^ be  ttlrttoi^  Before  enterlng 


upon  which  It  is  lo  be  conducted.  Itahould 
be  remembered  that  thli  It  a  contract  for 
life  ;  ud  when  the  loiurer  enten  Into  it 
behind* 

'  "  nala 

mentnuli  android,    By'tubi  a— 

fiit*  all  the  benefit*  guaranteed  nod  ilipu- 
lated  by  the  oontraotitaelf.  The  first  thing 
which  thoald  be  attended  to  In  the  selection 
of  an  olBoe  <■  lu  well  known  reapectablllty 
and  atandlng.  Among  io  many  omce*  with 
which  bualneu  m>r  be  wfely  tianucted.  It 
woald  be  raridiuiu)  to  epecily  any  la  perli- 
ealac  j  at  a  rule,  howeier,  the  ineurer  ihouid 

t  one,  ft*  Bltaoagnthe 


latter  may  at 


'™i*V 


named  ofuces.  hafiaa;  palled 


through  the  lUir  of  probation,  are  obTiowl* 
In  a  better  poaftioB  to  aaUilY  the  deeaaode 
mad*  upon  tkam.    Aa  than  u  great  ooenpe- 

la  order  to  eeoara  baalneaa,  are  in  the  habit 
of  tempting  Jnanrara,  Bret,  with  ■  compara- 
lively  low  aenl*  of  premium* ;  and.  secondly, 
with  the  nroapaot  of  extraordinary  advnn- 
taanai  boi  thaaa  praaeat  banefta  ihoold  be 
regarded  aa  of  minor  Inportaaot,  aa  com- 
pared with  the  oon»ld«raUoo  of  the  security 
for  the  future.  Care  ibould  alao  be  taken  to 
apany  whoee  politic*  an 
■here  thli  it  not  tlie  caae 
aoew  uweoeu  or  nnaTOldabl*  accident,  ox 
■onus  jaonanaal  oblnntlon  ruay  be  Bengal  bold 
of  by  the  cotnpanr  n  a  pretest  for  repodiai- 
Ibk  their  llabfiltr  to  Mruusut  Tbeeaaoont 
to  D*  1 n»u  red  can  only  be  regale tad  aeoord 
Inn  to  tba  pecuniary  reaooroe*  of  the  inaurer 
hitaMir;  and  on  no  acoonnt  abonld  no  be 
indaoed  to  enter  Into  aa  obUntloa  to  pay  a 
larger  aaiount  of  premium  than  there  i>  a 
raaaonabU  proapaot  of  Ui  bclue  able  to 
continue.  Tbemoatprndcntoourwla.wbaa 
any  doubt  on  tble  bead  null,  to  laaara  in 
the  flnt  lattanoa  for  n  leaa  urn,  ud  laoreaae 
the  aiaonnt  in  proportion  to  the  uameata- 
tlon  of  Income.  An  important  oonalderaUcai 
In  tba  negotiation  or  a  lire  Inenraaoa,  and 
one  wblcfi  cannot  be  r  " 
npoB  the  mind  it,  that 


too  deeply  Impreaaad 
the  baiia  of  tS.  coo- 


in  theprapoaabi  famlibad  by  hlmealf.  It  1* 
to  be  (Wed  that  la  ntuy  laMaaea*  anawcra 
analren  to  the  qaeatlone  put  by  the  afoot 
whleh  an  at  variance  with  the  fact,  and  thia 
la  done  not  as  much  with  a  deeln  orwilfoUj 
aappraaamg;  the  truth,  aa  from  not  tuning 
dnly  oooiUered  the  bnportaac*  of  taat  cmca- 
tlon,  and  toe  ounaequenee*  whioh  may  rcnatt 
from  the  uawer.    It  iboold  be  born*  in 

reapectlng  the  health,  habile,  ace,  or  other 

the  Dollar.  Tbua  then  an  Imtanoea  upon 
record  where  pertona  bare  died  of  a  onrtaia 
dUeaae.  wham  attacked  the  naraoo  ao  afllieXed 
on  aeTeral  oooealooa  during  hi*  life,  u  a 
milder  form.  Whan  the  quctttoo  haa  been 
put,  whether  the  intanding  luorer  haa  nw 
been  attacked  with  the  loeolAo  maladj,  the 
■newer  ha*  been,  "  Nerer."  But  the  dr- 
cuiuitiDcea  of  death  oaTlng  ewakesodUie 
aojiplciou*  of  the  iniurance  odea,  rnqnlriea 
have  been  let  on  foot,  and  the  fkot  ha*  coine 
to  light  that  the  deceeaed  waa  attacked  by. 
and  treated  for,  thli  uoinplalnt  on  lateral 
oucailnns  diiriug hie  lifetime.  TkoinliByha* 
been  accordingly  TlUated.  It  ie  poaaibt* 
that  an  error  may  be  committed  by  a  non- 
compliance with  the  rait*  laid  down,  u  by 
u  actual  and  fraudulent  Intention  by  mii- 
represenUtlon.  But  to  guard  analnat  laen 
llabilltlet,  the  itaie  of  the  law!apon  thi* 
point  <■  deflned  a*  followe :  "  Ininraoce  li  a 


— lpletad  lie  chiefly  in  the  knowledge  of 
[nearer  only.    T6*  offloe  Induing,  trnet* 
cat.  and  proceed*  upon    the 


the  rick  1*  to  be 

the  knowledge  >  ' 
ce  ihanring,  true 
In  hie  itatement,  and  proceed*  upon    ti 
confldencc  that  he  doe*  not  keep  back  ai 


DAILY  WANTS. 


within  hk  know] 


'ledge,  loin 
it  they  do  n 
it   such  fee 


axial    B7  Urn  suppi 

without 'any  fr»^d^eii't*'lnt*nlion.  stlii"tnc 
office  U  deceived;  nod  being  compelled  to 
ran  m  risk  really  different  from  tie  risk  un- 
derstood ud  Intended  to  be  run  it  the  time 
of  the  uretanent,  the  policy  Is  thereby  ren- 
dered iii-mild. ' '  The  contract  I)  equally 
void  whether  the  misrepresentation  1*  made 
Is  agents,  or 


sklerationB 
ought  to  be 


hemaelves    Into  U1I1 


i   keeping  back  what 
lher  peythe  additional 

„ , ,  if  it  be  required,  by 

telling  the  truth.    In  eo  doing,  all  dancer 

Is  avoided  of  rendering  the  policy  of 
none  effect.  It  ebould  be  remarked,  that 
In  order  to  avoid  error  or  misrepresenta- 

are  remarkably  plain  and  eipHoit  In  their 

dlrectlons  and  Instructions  lu  their  printed 
forma  of  propoeelB.  These  printed  forms 
may  be  obtained  by  application  at  the  in- 
surance offlee ;  bo  V  as  many  persons  may 
be  so  attmated  ta  not  to  be  able  to  apply  for 
them,  a  copy  of  the  questions  usually  put  Is 
given  herewith  :— 1.  Name,  residence,  and 
oer.uper.ioD  or  profession,  of  the  person  whose 
Ufa  Is  to  be  Insured,  a.  place  and  date  of 
birth.  3.  Age  nest  birthday.  «  Whether 
ha  Is  DOW  in  good  health,  s.  Whether  his 
habits  are  sober  end  tampeiele,  e.  Whether 
he  has  erer  been  afflicted  with  apoplexy, 
palsy,  fits,  oonvalslons,  spitting  of  blood, 
habitual  cough,  asthma,  palpitation  of  the 
heart,  or  consumption.  1.  Whether  he  has 
erer  been  (abject  to  rheumatism,  goat.  In- 
sanity, rupture,  or  any  other  disease  ton  ding 
to  shorten  life  -.  if  so,  its  nature  and  extent 
to  be  stated.  1.  Whether  any  member  of 
Ms  family  ha*  died  of  either  of  the  diseases 
named  In  the  foregoing  queries— that  Is.  his 


how  long  shoe.    11.  la  he  In 

other  office?  If  to.  In  what  office,  and  the 
date  when  the  lnsunnce  was  effected.  11 
Has  his  Ufa  been  declined,  by  any  other 
office?  if  so,  stale  the  name  (if  the  office,  and 
the  date  when  It  was  declined,  is.  Whe- 
ther he  Is,  or  has  erer  beta,  employed  In 

serrlee.  14.  Keferenoe  to  two  respectable 
parties  who  arc  competent  to  afford  Infor- 
mation as  to  his  sute  or  health,  or  saode 
of  life,  or  bis  medical  adviser.  If  he  nave 
one.  16.  Sam  proposed  to  he  Insured,  It. 
Whether  for  the  whole  II 
years.  IT.  Whether  wit' 
pronta    The  following  d 


■a  Me,  witi 


to  the  Illegibility  of  the  Ufa  proposed  for  in- 
surance. And  I  do  further  agree,  that  the 
Insurance  hereby  proposed,  shall  not  be 
binding  on  the  society  until  the  amount  of 
premium,  demanded  -shall  hare  been  paid." 
The  proposal  paper  being  thua  tilled  up.  Is 

ahortry  afterwards  received  by  the  Intending 


day  is  named  for  the  Insurer  to  wait  upon 
the  medical  officer  of  the  company.  In  order 
to  be  examined.  This  done,  a  report  Is  mads 
to  the  directors,  and  a  second  Intimation  Is 
recalled  by  the  proposed  Insurer,  stating 
that  his  life  Is  accepted,  and  requesting 
of  him  to  attend  at  the  office,  for  the  pur- 
pose of  completing  the  transaction,  and 
paying  the  amount  of  premium,  fees.  *a , 
usaal  In  such  east*.  The  intervale  at 
which  the  premiums  are  made  payable. 
are  generally  regulated  at  the  option  of 
the  Insurer  quarterly,  half-yearly,  and 
yearly.    The  punctual  payment  of  the  pre- 


ontltted  to  be  dona,  the  contract  Is  at  once 
•iolaled ;  the  office  Is  no  longer  liable ;  and 
Um  Pqjloy  becomes  so  much  waste  paper. 
To  sJloVfor  ooaUngsncsea,  aeettaln  Interval 
beyond  the  precise  day  on  which  the  pre- 
mium falls  d»a  la  usually  granted,  these  an 
termed  "  days  of  grace,'1  extending  to  fbar- 
teea,  twenty-one.  or  thirty  1  daring  which 
time,  if  th*  premium  be  paid,  the  policy 
still  holds  good.  And  here  a  word  of  warn- 
ing Is  nsosasary  against  proerastinatloa  1 
for  the  records  of  life  Intnranos  show,  that 
innumerable  Instances  hare  occurred,  when 
policies  hara  been  forfeited  by  the  lapse  of  a 
day  or  area  a  few  hoars.  Therefore,  al- 
though these  dan  of  grace  are  allowed.  It 
la  aowisa  to  take  habitual  advantage  of 
them,  because  it  la  Impossible  to  say  what 
accident  may  arise  to  prevent  the  policy 
holder  carrying  Into  effect  that  which  he 
proposal  to  himself  to  do  within  the  given 
time.  The  policy  now  being  delivered  into 
the  hands  of  the  Insured  parson,  represser!! 
a  certain  value,  and  the  value  It  ail  the  mora 

._._ .  t,  ,j,e  convertible  nature  of  the 

"1H- •" ay  be  assigned 


lino  of  thi 


,- „.. IIP!    the  1 

which  It  represents  may  be  willed  to  any 
person  Juet  as  any  other  tangible  property 
maybe.  Itshouldalaobsknownthatloana 
may  be  raised  on  policies  ;  and  moat  offices 
will  lend  the  valne  of  a  polloy  at  a  moderate 
rata  of  interest  Finally,  a  policy  may  be 
surrendered,  that  is  to  say,  that  11  at  any 
time  the  polloy  holder  lad  himself  In  .a 
position  which  debars  hint  from  keep- 
ing np  the  payment  of  tha  premium,  or 
man  any  other  cease,  the  olios  In  which 
the  Insurance  waa  effected,  will  take  back 
the  policy,  and  return  a  certain  portion 
of  the  prsmhuua  paid.  This  la  a  material 
point,  and  one  well  worth  knowing,  foe 
than  arc  doubtless  eases  where  the  policy 


the  ucnosAitr  of 


le  sort  at  naMHt 
•  u  U  tier*  iM_eateii. 
•certain  the  lie*  of 


«t  point  It 

_____  •> __*  i.  to 

pa ymen  t  of  the  policy. 


oideot,  howerer,  In  requiring 


__  .._a  effected— Ihmt  la,  with 

uw  k—wlcdgu  of  the  purl  j  i  ud  that  t 
part  j  did  not  die  by  hi*  owi  hud  or  t 
hand  of  juetiot  Wbou  the  axplanaata 
given,  pnjve  uatialhetsry.  Uw  -Bant  of  t 
poller  Li  paid  witbln  a  itaMd  __H  after  t 
a___ioft_ei_a_r_r.  Bee*.:  (bn.>Af-r 
An*.  _l  Mi    </™,'i  l_Mo,  lot  M;  krfi 

_4/<  /uanaK^U.;  __■_*__*•_  nmakr  Rn>. 
Ji  .<_  i  r  1  '  ->___■■,  ILL;  _Wjh—_'j 
jUm,  g_i  Jwtfi  BMtta,  Hi.;  rWM*! 
U;  HaebiMmm I  it.  W»-  n__T>  AHM,  ___l 

LNSU-Lh-JCE,  Va.__9b«.— On  *hj  a*_H 
pr_K_pfc  a*  Ilia  and  >n  laaaranoe.  t__n  an 
auto  rarieaa  kiada  nf  jranrtatet  agaiaet 

wbieh  an  thaf-Uowi-g :  _furin»_o_r_a«T  far 
iblpa,  and  for  au_flbim__e  troneported  by 
•ea.  Amu  <n>  niyiwalr.  oorertng  the 
rlak  of  voyagea.  lomlitHa,  gold  dlgglnge,  k_ 

seta,  tatenity.  peralyeic.    /—-»g  o/»ie« 


punctual  payment  whether  the  property  ba 
er  ba  aot  uceupied.  1m»_i_  ■>■■!  Joh  i- 
Ihe/i,  for  the  (Sclent  prnaaeathin  at  the 
offiwderl;  andiurthedelectloeuBd  p  e»u_. 

nurpuae  of  eeeuring  the  fanner  _ii__rt  *e 
diaeaaea  and  caanalUae  to  which  lire  atoak 

IMK_.KST.-T_e  annual  scni  er  rat.  par 
dent  which  the  borrower  of  a  capital  agrees, 
or  la  bound,  to  pay  to  the  leader  lor  Iti  ue*. 
When  a  loan  la  made.  It  ia  usual  to  stipulate 
that  tin  Internet  opon  it  should  be  regularly 
paid  at  the  end  of  Wary  year,  half-year,  __. 
Aloenol  thU  tort  la  Mid  to  be  atilnplc 


it  no  part  of  the  iotereet  accruing  upon  It 
mid  ba  added  to  the  prlm.p-1  u  form  a 
■  principal.  thin  la  called  •imflt  i-_™_ 


rely  added  la  the  principal;  i 


naw  prt__.p_i  j>  formed,  een- 
■  original  prindpaL  and  the 
oantalaUona  of  tntersat  opon 


par  annum,  at  by  ilivkfi-g  the  pri 
_rto  V*  c^aal  parte,  nad  ■pea-yln 
many  of  t __■  e  parte  an  paid  yearly 

an  ana  that  J£j__  paid  for  th*  ■aeo-'j 
for  a  year,  Xio  for  _ae  uae  of  _M  fl 
fcr  tho  naa  at*  JM  lor  Uw  same  period.  ( 
aooa.  Bnppoae  it  ia  raaoliad  to M 
internet  of  file  is_  tnr  3,  nan  al  1 

l»i  dlrid*  the  prrnoinal  _ni|_,kn 
parti,  a  of  which  will  be  Ike  lateral 
ooa  year,  and  thia  bean*  nultiplM  hr 
will  give  Urn  interest  for  s(  year*  ■ 
inataad  of"  tret  dlridlng  by  its.  and 
■oUlpirrag  II  by  4,  the  reeelt  will  . 
aaaae.  and  the  paoaeaa  mam  «xpae_tt> 
am  ftrat  multiply  by  *  and  then  dirk 


_ 

Ml 

-did 

1»(  6  ■M-iyrvlN 

3t 

aja 

K  6  ai^ayn.HM 
m  -|yra.">» 

i,M 

»iH-mn.ai 

Ilia 

mat 
Mi 

~s; 

plrl"g 

wsqM  bat*  beat  ohtalan 
the  prodaet  or  Ike  pn»|*l 
f  yean,  aiul  then  diriduf 
la  rtod  the  lntmeat:  By  <l 

any  given  da.  in  tl 
r   Uinnuace.   Irom  1 


January,  to  Ne.  It,  and  then  look  alanr.  ■ 
parallel  line  to  theoolumm  banded  *«• 
you  dud  tit.  thenuiobec  required-  Tul 
the  number  of  day*  between  any  other  I 
girth  daya.  when  they  are  both  u>f 
Irat  of  Janoarr,  the  nnoa  oppatil' 
-  -duy-wt.ofojarae.  be  d«d_r»]  1- 
oppoaita  to  the  iBoomd.  Thai.  I"  ■ 
amabar  of  daya  between  the  l*> 
*  aad  theitthof  Awmt,  dadaat  P 
__.  .ike  nambtr  in  the  taSla  npaan*  « 
andnndar  Angnct— It.  tka  number  op)" 
Co  13  and  nnder  March,  and  the  noaw 
im,  la  the  number  reqnirad,  Imi  01;  , 
eluded.  In  tan  y__r,  one  meat  beaddei 
the  uamber  alter  the  ntk  of  Febm 
Wlien  in  tenet  Inatead  of  beta,  «i»e>- 
amnaahd,  the  Brat  year 'a  or  t*rra,«  «w 
muat  be  found,  and  being  ndded  lu 
original  principal  u  pun  w  h  oh  intenel  1  •  '■ 
— ■—  'Mad  Ibr  tkt  aecend  year  or  tem .  ' 
aond  rear' a  or  term'*  iatereet  K 
to  tbit  hwt  prlanteal,  mak_>  1 
uoa  which  mtaraM  ia  to  Ceoaks-iied 

namber  of  ywra.    Tn'ttad  tka  launii 
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INT 


'.;a 

no.    Hntl 

for  £lo»ai  abort,  M  lata  !>■>!■»  tt— 
or  pej-ta  ti  the  •mil  ■  «f  Aw.  Twae,  to 
tadM  OHM  tipereeanx,  foe  I  |wi»l 

Firai,  a  time*  lb*  aha**  ™» r— 

(for  £IM)     —  mi    11 

I  rfor  £>»)     -  3  i»    34 

„,<»'«»      -  '" 

Inte rut  on  <8g-  JH    1 Iflt 

It  la  necessary  to  state  the  namber  of  daya 
between  each  rece+pt  or  payment,  and  the 
date  (com mencrop-  the  Slot  of  December)  to 

£m  paid  on  the  nth  of  September,  behie; 
interest  to  the  31st  of  December,  101  dan. 
I»e  amount  of  noon  mttreet  nnytheiibe 
calculated  by  the  aht  of  the  IbDnwrng  table. 
TabU  for  uuMiiuif  0I(  Stiinbtr  •/  Jaftfnmt 


r,  mnbap^tha  ■"■  w  *■ 


nte  per  cent,  and  diitde  the  product  by  im. 
To  ana  the  mterret  of  UTiurn  for  a  number 
of  years,  mwiuplr  Its  Interest  for  one  year 
ay  the  cumber  of  yam  ;  or.  without  calcn- 
lstlne  Lis  Interest  for  one  yew,  multiply  the 

Srlnclpal  by  the  rate  per  cent  and  that  pro- 
act  by  the  number  of  years,  and  double  the 
lut  prodnet  by  IN.  When  the  Interest  of 
any  sum  is  required  for  a  Dumber  of  days, 
multiply  the  Interest  of  a  year  by  them,  and 
divide  by  365.    Tans,  to  Bod  the  Interest  of 


mtli       iof  fimtlis.'- 


Tfirtn 


«MJ»  Is -  NT}. 

that  la,  H  la  equal  to  the  mtetrst  tor  a  year, 

mnMpbetf  ky  tfc*  taction Diyiston  fey 

1*0  la  perforated1  by  cutting  off  two  flgura 

A  very  easy  and  general  method  of  00m- 
pntlna  aimpfe  Interest  la  by  means  of  the 
following  concise  but  coiaprehenaiTe  table. 


I  0  {  i| «  0  >!;o  •  Mio  0  i 


1*1D|™  1*    til   s!n  n  i   3,-iiI    tl 
9     J|l»     «H    »    »  I»1J1HI4    2    ,| 


K.  It  -This  table  a 


iB  lie  Interest  of 
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column,  on  the  Hml  reten  or  i,  a*.  *.  i), 
■nil  a  percent  la Ibn  oilier  Hre  oolaisu.*. 

The  following  tsble  will  repay  the  trouble 
of  ooramittlDg  It  to  memory,  H  showing 
the  uraui  per  pound,  listing  what  each 


It  charged  in  other  mm,  it  regu- 
lated according  to  the  nine  awl  Uu  g  Ibll) t> 
of  the  leoai-Lty.  But  to  entitle  the  lender  to 
more  than  live  per  cent.  It  1*  TT  that 
Uh  extra  and  agreed  amount  should  be 
stated  on  the  face  of  the  document  Mooring 
the  debt  and  Interest     The  payment   of 

Interest  on  a  debt,  will  tak.  the  • 

of  the  Statute  of!" 


_ _ ibe  particular  modtordeal- 

Jnu  by  the  parties,  or  the  nun  of  trade. 
Interest  la  reoorsreble  whanToind.  bill  of 

pom  money  tan 
d  and  receJTan. 


Crsble,  If  such  dabte  of  suss  be  payabli 
rlrtue  of  eoaaa  written  instrument  at  i 
-tain  time:  or.  If  payable  otherwise,  tarn 
m  time  to  time  when  demand  of  payment 

anall  hare  been  made  In  writing.  so  i -'■ 

demand  shall  giro  notloe  to  tamuutrk 

Interest  will  be  olalmed  from  the  date  of 
■nob  demand  until  the  time  of  payment: 
Branded  that  Interest  anall  he  parable  In 
all  «ki  la  whioh  It  li  now  parable  by  law. 
The  Jury  may  giro  damages  to  the  natare  of 
Intereat  ot«  and  abort  the  rain*  of  the 
goods  at  tba  time  of  aonrerewu  or  sehture, 
I  a  notions  of  trorer  or  trespass,  and  oyer  and 
above  the  money  nmrerable  In  notion «  on 
polities  of  insurance.  In  a  loaf  unsettled 
— . ■■■-  ....—»   —mend Intricate  by 


partnership  scco: 

the  neelect  of  a 


u  of  ferer,  between  eaeb 


withheld  money  (Him  parties  to  whan  it  la 
due,  or  nnnwwm rlly  called  to  WMiwl  ma 
tfoodiecurtty.  In  loch  eases  they  are  gene- 
rally made  to  pay  Ire  per  cent ;  and  an 
executor  haa  ban  charted  with  compound 
Intereat  at  that  rata.  In  eaae  of  a  rented 
legacy,  dne  ImaaidlaUly.  and  charged  on 
land,  or  mane*  In  the  funds,  whim  yield* 
an  immediate  profit,  latanal  (hall  be  mt- 
abmlaereoiifroin  the  testator's  death;  bat 
If  charmed  only  on  Ibe  peraaoal  cattle,  whioh 
cannot Tba  lauudlauly  fot  in.  It  ehall  awry 
Interact  only  Iton  the  end  of  the  year  after 
the  death  of  the  teaUtor. 

INTERMITTENT  FEVKfi,  wban  occur- 
ring as  a  oponmneona  df 
ilitlng  of  paroxyama  of 
of  which  there-Is  a  per 
million  without  ferer    anon  paroxyam  ta 
ferer  being  dirided  into  three  distinct  end 

sweating;  an  intermittent  ferer.  eonnEnmng 
of  alternate  paroxysms  of  tba  three  e tag™ 
and  inteirals  of  repose,  or  except  (or  the 
debllit,  left  by  the  stuck,  of  health.  Tarn* 
morbid  periods  of  three  stages  sometimes 
oeonr  only  onon  to  twenty-lour  hours,  occa- 
akmallT  twice,  erary  other  day.  or  erery 
forty-right  hours,  nawtdtol  to  tba  length 
or  the  remission  of  the  ana.  being  called 
"~""w,  twenty- four  boars  \  tertian,  ibrtr- 
and  quartan,  sermty-twu  boors  : 
then  than  art  ft.rtl.er  complications 
le  recurrence  of  the  llta:  fcr  which, 
ale,  "Ferer,"  under  which  bead  will 
i  the  deasripttra  chain  of  symptoms. 
oanaU  of  tntermlttent  farer  .linen 
oh  Mag*  or  flti  In  the  aokt  stage,  or 
km,  or  oollapsctbe  blood,  baring 
Iran  from  the  lurfhoa.  andooUeetiu 

te  of  plethora  In  all  the  rltnl  organs. 

products  a  pale,  shrunken  appearance  of  the 
bod'  nnd  ooontenanoe.  great  cold,  slurerreg. 
Belli  sad  iltflnsllj  nffctantbtomTna^mdnag 
a  mode  of  treatment  that  ehnll  unload  the 
gorged  organs,  restore  the  blood  to  the  sur- 
face, and  by  equalising:  the  olroulatton,  eat 
short  the  duration  of  ibe  lit  To  elect  this 
object  stimulants  and  the  hot  bath  are  the 
chief  agents  to  rely  upon.  In  tba  hog  stage 
Into  whioh  the  disease,  after  a  longer  or 
shorter  tune,  naturally  glides,  and  which 
...v.. ^,_    tb,  ooid  paijoi.  oi 

bent  tint  render* 


ic  etate  of  re-action,   t 


dunged  for  a  dry  hutting  be) 

turgid,  fleshed  and  awoDeu, ,    Jr.__   _. 

the  body,  nuiiing  isrerepaini  in  the  head, 
ringing  In  the  ears,  and  other  aorta  symp- 
tom! from  tba  distended  state  of  tba  rtaaaU. 

'  "leir  pleasure  un  the  brain.  An  in  tba 
— _  Jtage,  nature,  if  enuiittad.  would. 
after  a  certain  Intern]  of  time,  rellere  the 
Intolerable  heat  thirst,  and  pal...  .finis  con- 
dition, by  sweating:  tba  medicinal  — ng 
employed  to  out  ihflrt  the  hot  staeeaud  In- 
duce to*  third,  are  cooling  drinks,  sold 
-  Tenlonaortbebody.diaphorrtioaAi«l  other 

liphlogfstfo  raneaim.     In  the  third  or 


liken  summer  ■bower  an  the  panned 

"       ■  i  out,  all  the  soorohlng  syaptoi 
!.Vmr.tn-Wte«or.U.» 
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it  of  moisture,  which  Is  so  ooplntit,  m 
mingly  to  expel,  by  this  rain  of  perspi- 
ion.  every  germ  of  tb*  dlreaje.  leaving 
'  patient  free  from  nil  fever,  but  m  ex- 


the  room  cool,  and  the  body  Ir 


„    .  jr  within 

an  honr  of  tbe  time  of  tbe  expected  return 
of  tbsj  paroxysms,  that  the  remedial  la-ant* 
are  to  be  employed,  tbe  object  b-'--  •- 
break  tb*  diseased  punaiuelliy  of  ' 
and  haying-  one*  broken  thtlr  order, 
■  nor*  air  and  certain.    To  eCeot 

'    n  la  to  be  Ant  cleared  by  one  or  two 


poning  or  migrating  the  cold  lit  i  If  tbe  bot 
bath  B  then  used,  the  second  "la 
avoided,  by  exalting  the  last  or 

after  which,  lonloa  and  stimulant 

employed  to  restore  the  itvengtb,  and  

boar  before  tb<  recurrence  of  tbe  sold  fli, 
again  exhibit  tbe  largo  does  of  quinine,  and 
to  In  rotation  till  the  itrer  l>  conquered  -, 
the  Intarral  between  the  end  and  beginning 
oTeaeh  panunam  being  employed  in  build- 
ing up  the  patient!  strength  by  wine,  diet, 
and  tonka.  His  Intermittent  fever  tliat 
erltes  daring  many  protracted  cues  of 
Jllnem,  must  be  treated  according  to  the 
natnre  of  the  primary  disease,  Willi  a  com- 
bination  of    the    above   treatment.—  See 

INTRODUCTION,  ETTdurrTB  or.  — Id 
■trict  etiquette,  persons  an  supposed  to  be 
strangers  to  each  other  until  they  hare  gone 
through  the  oereinony  of  in troduo! Ian.  This 
bang  one  of  the  rules  of  society.  It  la  In- 
cumbent on  thoaa  baring  any  authority,  to 
introduce  persons  who  are  strangers  to 
each  other,  to  a*  to  pot  them  at  their  case. 
and  advance  the  harmony  of  tbe  company 
generally.  Thus,  a  bolt  when  a  person  en- 
ten  the  room,  wbo  ii  not  generally  known 
by  the  antra  bled  gueata,  conducts  that  per- 


■trengtben  the  acquaintance.  The  persons 
Introduced  bow  to  each  other,  sometimes  In 
silence,  and  sometimes  expressing  some  ap- 
propriate compliment,  likely  to  be  aecep  table 
Generally  speaking.  It  is  better  not  to  over- 
lay the  congratulatory  recognition  with  suob 
Phrases  as,  ■■  I  am  proud  to  make  your  ac- 
quaintance;" "I  am  delighted  at  having 
the  honour  of  an  Introduction  to  you,  "  kc. 
In  the  majority 


Dsnosj  introduced  to  you.  That  ruth  It,  that 
In  this,  at  In  many  other  poluts  of  etiquette, 
the  charm  doe*  not  reside  In  the  words  ut- 


In  the  manner  and  expression,  which 
well-bred  persons,  seldom  fails  to  maki 


>  walking  w 
i  sboulifnr 


Inferiors  sboald  be  In ti 

jperlors.  and  gentlemen  to  ladles. 

Thus,  If  a  gentleman  w "■' '•■-  ■"'- 

wife,  and  meet  a  friend, 


and  follow  It  by,  -Mrs.  Snob-s-ono"  Ills 
not  nana!  Tor  persona  to  shake  hands  when 
they  are  introduced  to  each  other,  except  on 
extraordinary  occasion  a.   Thus,  for  Instance, 


direct  knowledge  of  each  other  will  permit 
of  a  warmer  recognition  than  1*  ordinarily 
countenanced.  If  In  the  general  Inlrodno- 
tkea  you  an  brought  afca  to  face  with  a  per- 

to  yon.  yon  aay,  - 1  believe  I  have  bad  the 

pleasure  of  meeting  you  befon,"  and  offer 
Ll.n  your  hand.  Immediately  after  Intro- 
duction do  not  be  loo  loud  or  loquacious, 
but  lead  off  with  ona  or  two  remarks  on  sub- 
Jeou  whloh  you  suppose  will  be  Interesting, 
thns  giving  the  peraon  you  address  an  op- 
portunity of  talking,  without  oppressing  him 
with  the  weight  ofyoat  own  conversation. 

INVALID  BEVERAGES.  -See  Apple 
Water.  Linos  Water.  Raipbrrbt  Vi- 
herai,  Tam  ajuso  Watei,  White  Wove 

INVALID  COOKING.  -See  Arrow. 
Boot,  Beef  Tea.  Carageeb  Moss,  Cap- 

I)LE,  CiHDEL,  MCTTON    BltOl'II,    fto. 

INVALID  FURNITURK.  —  When  tb* 
human  body  Is  racked  with  pain,  pro- 
tracted by  long-continued  skiknese.  its  suf- 
ferings may  be  considerably  alleviated  and 
its  movements  materially  assisted  through 
the  Intervention  of  mechanical  aid.  The  ac- 
companying engraving-  Illustrates  a  Double 
Hiring  In  valid's  Bed,  which  Is  so  constructed 


to  adapt  Itself  to  the  various  positions 

•e  application  Is  extremely  simple,  as  will 
seen  In  the  Sgure,  and  may  be  attended 
by  one  person  only.  The  wearlenm*  effects 
luced  by  invalids  lying  for  a  long  Interval 
an  ordinary  bed  without  being  able  to 
auge  their  posture,  is  will  known,  so  that 
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W*  may  °*  Irrtrodiaoed  Into  nv 


in  ordinary  bed. 

toreeetTethebackoftbein- 
nJid  oomforfably  within  it  when  he  reolinee 
backward!.  Upon  hi»  baaoming  tired  of  that 
poeitlon.  the  ohalr  mar  either  be  removed 
from  the  bed.  or  It  ma/  be  let  down  on  a 
level  with  It,  by  lowering th*  lupports  which 
■lie  It  iti  elevaMd  direction.  The  dwlre 
"hlch  Invalid  frequently  exprwt  r~  ■'••<■- 


p  lor  a  few  mtnotea,  may  b 


gratified  by 

it  sntdecllnE 


Imple  oon. miction  wl 
to  the  Irrl  latlon  and  an 

iloned  by  the  •sifting  01  im  pmows 
on  tinning  of  the  body  Inanunnatu- 
on,  which  the  ordinary  method  Bu- 
ll frequently  contldered  beneficial 
an  Invalid  in  le.ve  hia  bed-room 
,ipo  lip  ban  quite  recovered  bii 
.lug  Influence  of  I  he 


&>mb£ 
forded   l 

raoat  certain  meana,  not  only"  of  regain- 
ing bodily  atovngih,  but  of  re-eetablljbm<; 
mental  vleonr.    IVhere,  however.  tb«  dli- 


...._ _.    ilokneM, 

forded   by   a   removal    In 
cheerful  apartment, 


e  atok-eheraber  if 
oult  to  arrive  at.  the  trmniport 
valid  in  freqnently  attended  with 


eiperlenoed  in  jretti 
la  frequently  dlrtnrl 


and  by  the  aid  of  w 


Hatea+awK.  Tlila  chair  >wr  k  lr.«H. 
the  bedatde  and  beid  on  n  W™  ■ 
bad.  M  tkM  the  patient  any  w raSr  an 
laid  tt  wMfcoU  any  pawpaw  BaaoM 
paertion.  Tbaaeat  andbaAartBai'wl 
otently  oapacfoni  to  reaaw  tat  Mr.  ■ 
the  lega  tuay  hang  dowa  no  tat  R«M 
rnutractad  for  them.  i>at  an™  >««] 
lag  in  front  and  another  folioiw  W 
and  both  timing  theb  nap.  «■*  "*■ 
together,  tan  Invalid  may  taa.  le-4 
any  dlataue  wltheut  ttriag  *r  4*a*J 
tin  When  to  hna  raadM  mi  iw») 
■aay  be  lifted  oat  of  the  aattr  reWr* 
theoonoh;  and  arbaa  at  la  awattMaj 
able  to  ramsn  U  nt  bask  ta  aria  lad-cna* 
the  proaam  may  be  eo       -  '  -^ 


axed  in  one  (pat.  and  dew.. 
any  eoneU-netkui  by  whiai  Ihii  ■ 
achieved  it  wall  worthy  at  iBeiH 
moat  be  borne  in  mind  that  tt'  "•* 


jwrambalatc.     when  he  i 
liimielfrrom  the  table  tc  .. 
from  that  to  the  book  ahelm  « 
wrthout  undFTgoing  any  ratlw*.  "J 
ject  It  aocompUehed.    Tt»  >«  *] 
admirably  adapted  for  the  wjBW J 
fnmlahad  with  hartdlea  fitad  roitataj 
of  the  ohalr  where  the  haadi  aito-™ 
and  by  tornlng  wbloh-thaeh*  jl 
meana  of  Dintewi   a*  a  - 
maaagement   of  Uila  eh 
little  prnotiee;    bat  whi 
pJlebad,  the  eaae  and  rm_ 
tbe  invalid  nay  trnnipart  kB 
portion  of  the  now  to  two* 
aoothlug   and   esMT 
being  now  enabled 
ordered   gaotle    oai 


m-bytrS 

1 
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INVENTION. -St*  Patent. 

j  11  If. -A  detailed  md  systema- 
tized llatof  contents  of  any  plsee,  roam,  or 

receptacle.     *"   '•- -■'-     ' 


■■  ■  rnon]  restraint  udou  the  peculations 


till  employer  was  la  tlie  habit  of  regularly 
•omparinj;  the  articles  themselves  by  [tie 
written  list,  would  not  hare  the  hardihood 
to  commit  a  depredation,  where  detection 

it  will  be  understood  that  the  men  making 
out  of  no  Inventory  la  of  no  ue  to  preserve 
Ibo  article*  intact,  unless  a  systematic  in- 
vestigation Is  gone  through  at  frequent 
Intervals.  When  many  changes  take  place 
from  known  causes,  the  Inventory  should  be 
altered  agreeably  to  the  existing  contents, 
and  these  checked  and  regulated  front  time 
to  time.  In  extensive  establishments  where 
■  large  stock  of  various  kinds  o I  articles  era 
continually  In  use,  an  Inventory  will  be  found 
almost  indispensable,  not  only  as  ■  check 
upon  the  nefarious  practices  of  subordi- 
nates, but  to  acquaint  the  owner  with  the 
renewals  which  are  required,  to  make  np 
for  unavoidable  wear  and  tear,  and  losses  of 

INVITATION,  EnqnEiTi  of,  —  Invlta- 

whers  practicable  are  sent  by  hand,  not  by 
post.  They  should  be  written  on  superfine 
■closed  In  ■  neat  envelops,  and 
—  ■Is  niceties  may 


appear  frivolous  to  some  persona,   bnt 

ofatlquettr' -*--"---  ■■--'■ -- 

small  obar 
tloti,  the  ■ 


■rally  ar 


alluded  to  shoul 


■ion.  Thus.  Instead  of  merely  saving 
-Thursday.'1  it  should  be  "Thursday  next," 

of  the  "ntenoed  entertainment  shoSld*a!Jo 
be  *peci Bed.  whether  dinner,  evening  party, 
dance,  ic  When  an  invitation  is  received. 
It  should  be  answered  as  promptly  as  pos- 
sible, whether  it  be  accepted  or  declined;  this 
la  not  only  an  sppropriste  acknowledgment 


jf  thai 


srs 


ileal  ui 


o  has  lis 


e  by  . 


reuulat 


•nangements  accord  _ 
guests  expected.  The  wording  either  of  ar 
acceptance  or  a  refusal  or  an  invitation. 
should  neither  be  verbose  nor  high-Sown,  i 
few  simple  words  answer  all  thepurpose;  foi 
If  you  acted  differently,  It  would  appear  in 
the  one  case  that  you  were  seldom  invitee 


upo 

rete 

08  to 

tag 

possible;  and 

where 
whobC 

ve  Invited 

tea 
pel 

expense 

of  a  dinner  i  but  If 
nmpel  you  to  specify 

name  the 
f  sparing 

11  of  meanness.     Take  • 


friends  whom  yon  invite  are  all  of  them 
a  friendly  footing,  unless,  indeed,  it  be 
r  Intention  to  bring  the  contending 
ties  together,  and  heal  their  differences ; 


afterwards,  or  o  rpal  pablyhringing  two  young 
persons  together  with  whom  you  conceive 
it  desirable  to  make  up  ■  match  j  such 
manoeuvres  usually  defeat  their  own  end. 
When  a  person  neither  answers  an  Invita- 
tion by  attendance  or  by  letter,  it  is  under 

acquaintanceship  is  no  further  desired,  and 
1)  acted  upon   accordingly.    If,  therefore, 

should  miscarry  and  not  reach  the  hands  of 
the  person  for  whom  it  was  intended  until 
after  the  event  of  which  It  speaks  has 
transpired,  it  Is  a  duty  which  he  owes  both 
to  himself  and  hie  friends,  to  hasten  Im- 
mediately and  afford  an  explanation  or  the 
apparent  act  of  rudeness.  Repeated  re- 
fusals to  Invitations  from  the  same  quar- 

'--'—  '—  dlsoon  tin  nine  C *       - 

en  tr  sordini 


raoidjnery  coincidence.  It 
ileas  which  have  been  set 
'    tuperable.    When  an 
ei  bally,    the   person 


IODINE. -An  elementary  subs 
Is  found  to  reside  in  minute  quant 
spring  water,  fresh  water,  land  p 


THE  DICT10NABY  OF 


nor  rariety  of  food:    Bad   HI   eaeaatial 

The  Iodine  of  DbfoSaj,  when  combined 
with  iron,  la  found  lo  be  en  eaoelJent  louio 
*~  MS  of  acrofuloua  detiiUt-r,  ud  In  aoro- 
*  tutrieow  generally.  It  oeunot  be 
rlbed  IB  till  wild  form ;  and.  from  Ita 

Cnaneea  to  undergo  deooaipotlUon.  It  it 
tcr  kept  In  a  elate  of  solution.  In  the 
proportion  of  UirM  grain!  to  a  draobm  of 
water,  and  Bool)  of  iron  wire,  aaebelliprlng, 
abould  be  kept  in  toe  bottle  with  IV  The 
doae  of  tbe  iodine  of  Iron  U  from  two  to 

IjScIcPANIi*,-*.  root  whkb  la  me- 
dleine  n  u  an  emetic,  diaphoretic  end 
axpeatorunt.  It  is  used  ititarnaUr  to  excite 
TOttdting.  in  doaea  of  from  twenty  to  thirty 
grains  of  tbe  powder;  or  an  ounoe  to  an 
ounce  and  a  half  of  the  lnlnalon.  admlnia- 


patlant  (hould  drink  half-plnl  dwi«bu  of 
grran  In  doaea  of  three  grain*,  mixed  with 

bread,  and  repealed  erery  four  bout,    Doie 

of  the  wine:  from  twenty  minima  to  one 
"      '  '      -      etlcl.  and  from  oae 


named  above,  for   although 

eniMiu  It  it  al»  an  aorfd  — " 

IfilBUCAKK..    


»  a  Bound  of  butter, 
■una  ol  augur  el"" 


nod  dried. 

of  almonc 

flour  dried 

In  the  sugar,  which  should  b*  Qi 


sa 


.. ,  endn  quarter  of  a  pound  uf 

flour  dried.    Beat  the  butter  to  u  cream,  a  tlr 

be  quite  hot; 

I  the  egg* 

._..,. t.  aod  add 

uawuiieai  work  the  mixture  for  half  an 
hour,  then  add  the  flaw  by  degrees ;  when 
thoroughly  mixed,  add  a  gill  or  brandy. 
Add  the  almond*  with  a  qnarterof  a  pound 
of  ourruuta,  and  a  quarter  of  a  pound  of 
lemon-peel,  Jmt  before  the  oake  it  placed 
la  the  oven.  Frevloua  to  pleotng  in  the 
oren,  the  oake  abould  be  beaten  for  one  hour ; 
the  band  kepi  moving  the  tame  way,  and 


lib.:    ( 


1  gllli 


«-  Butter,  lib,:  anger, 
almondt,  lib. ;  flour,  tib.; 
ourrente,  lib. :  lemon-peel.  iio. 

IK1S11  BTKW.-Cut  rather 
from  a  loin  of  mutton,  tay  h 
put  (hem  Into  a  aaooepan.  aad 
good  tlzed  potatoee  tlked  an 
layera  with  the  chops,  half  a 
onions,  and  about  a  quart  of  w 
with  pepper  and  salt;  oarer  t 


".—The  properties  aod  ate)  of  Ir. 
knows.  It  It  remarkably  duetl 
Meed  of  great  tenacity,  bill  itlaU 


any  of  fha  other  nwlau.    It 

<*  the  hardeatof  all  the  ductile  audmilMUr 
stela,  and  when  combined  with  cubou  or 
Ion,  admlta  of  bams  umlii  ad  lo  ihuoit 
y  degree  of  hardneaa  or  eleiodty.  Tin 
mmoo  crude  iron  of  conamaant  la  kaoai 
as  nig  iron  or  cut  iron,  which  1*  ibunritad 
metal  dlacnargcd.from  lime  to  llnw  fnm 
'     '  n  and  allowed  to  ran  late  mcsMi 

o  at  Hi  form  lampa  enllid  pK*- 
Of  out  Iron  there  an  aererml  wW* 
'  ig  In  colour,  luurdtuwa,  and  eorapw- 
They  are  known  aa  grey,  blast  anil 
Iron,  of  which  tb*  lint  1*  otmBoH; 
at.  Theft  laraUsoa  in  aaaiM  •» 
iter  of  the  product  depend  dud) 
i  matbod  followed,  and  tbe  fori  attaa 
pr.nluotlira.-See  laauanaarj  «f  W 

inTmktiicijcai.  lim  or.  -The  pre 
onaof  Iron  naed  in  medicine  art  <=: 
too*.  UtheerudefaraB,tnt  eftdo 
a  ganerally  lo  inornate  the  apatnU 
a  itlmulate  the  dlguetlre  powere.  I 
iiuparu  tone  and  Tlgoiirto  tbe  wboltir"™ 
and  |lni  ». florid  ooloar  to  ell  who  tak"  I 
for  any  length  of  lima  Wban  Iron  lu  at 
of  ita  preparations  baa  biro  giren  In  « 
latt*  MM,  or  peralalad  In  for  loogreUI 
length  of  llma.lt  it  apt  to  cause  a  HaMj 
general  eiolteweni.  marked  by  a  raw" 
or  fulaaaa  In  the  bead,  and  a  decne  i 
glddlaaaa.  The  admin  latretkm  of  I™  I 
any  of  ita  forma  la  not  adTienble  In  full  aa 
inflammatory  habit*,  in  thoee>  dlapoaid  n 
dtterouutiou  of  blood  to  ttat  head,  or  -t 
hare  a  tendency  to  aetire  hawonbufa 
Those  diaaaaea  to  •blob  1 1  la  •ppllra.Ui  M 

or  In  wblob  then  an  erldeaeea  «•  din 
debility,  or  in  narrow  or  hyaterteal  lo- 
tions, or  feebleneaa  of  tbe  dlgefirf  e  orm 
scrofula,  an.  The  moat  eimple,  manaaiatd 
and  peruana  the  stoat  literal  of  all  " 
preparation!  of  Iroaula  thitwm;  iliu 
particularly  apptoprlaM  for  children.  K> 
&  diaohm  looalf  an  ounce.  Oartw* 
■vala  an  eicellaat  form  of  Male,  and  J 
much  repute  for  the  cure  of  neanalcia  a» 
liona.  tlc-dolonnui  partlonlarly,  and  Is  ■ 

ful   In  firing  tone   to   the     "     " 

ertnlually    ooitatlug   tbdr    • 
The  principal  objeaUoa  to  II 

aod  biaulubillty.    Dom.  Half 

-lalf  an  ounce,  three  or  four  timet  a  a.;, 
nmblnatlon  with  honey,  treacle,  or  at» 

rood  aatrlngent  In  both  •piulag  and  rou>l 
ng  of  blood.  It  la  alto  an  exoellai  U 
ilyptic  applied  lo  bleeding  Teeaelt  a  M 

IRON,  to  Fbeiebte.— Tbe  pntentfi 
>f  iron  from  nut  may  be  aonompUth^  I 
;'ol Iowa :— Add  to  a  quart  of  water  b»-I 
mund  of  o  uicklime ;  let  tbit  ttand  n 
a  pertectly  cleai 


cie.tr  liquid,  and  ttlr  up  with  It  a  qaanl 
cream.     Rub  any  article*  ■! 


:,! 
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paper,  the*  will  remain  free  from  ru 
ooiering  toon  nor*  thickly  with  the 

tKCWTNQ.— ApnwMiiinnonnKtlcnn.lt!i 
tie  laundry.  Pnwiou*  to  Ironing,  all  linen 
and  other  article*,  after  being  washed  and 
well  dried,  mill  be  property  folded  and 
•lightly  damped  by  sprinkltrnr  water  upon 
them  Just  before  the  application  of  ton  hot 
Iron,  The  proper  dtefte  of  dampness  la  a 
nicety  learned  only  by  nneMoa,  bat  It  1« 
«***ptl*l  to  the  lanes*  of  a  good  ironing. 
Ironing  In  a  Terr  Important  part  or  what  is 
tanaMthenttmgupofttntni  bad  ironing  is 
* ->y  Ualriaaea  left   — ■  ' - 


wall  k'_ 

the  prtaiore  "they  are  capable  of  gMig. 
Small  Iron*  art  employed  for  more  delicate 
—l..  i —  < —    ..  alea  [j  (he 


•ngraTing.  I*  an  old-fashioned  Implement, 
laaa  Basil  thau  formerly,  but  lngenlooily 
eoutruuted.  A*  considerable  prnjun  Is 
frequently  useful,  thll  Iron  la  made  large 
and  natty;  and  to  retain  Its  heat  longer. 
It    la   mad*   hollow,    the   cavity    oonialn- 


.3  hot.  occasionally  u  M  Iroj 

made  to  shut  down  In  front;  i 
mod*,  the  frequent  settlngdown 
as  of  Irona  li  arotded.    The  pr 

aeoeaauy  to  attend  to,  and  o 
learned  by  practice.  Before  us 
proper    to   try  111   effect  upon 

If  the  iron  be  too  hoi.  It  will 
linen,  and  ir  not  hot  enough. 

properly  perform  Its  office.      li 

article  may  be  Ironod,  which  a  vi 


u  illder  li 
d  by  this 
nd  taking 


a,  however,  nan  be  giro: 


worked  mnaltni  rtqrdn  a  soft  and  very  good 
ironing  blanket,  and  they  are  to  be  dried  by 
rolling  than  in.  and  to  ha  unrolled  ■»  tbey 
are  Ironed,  when  silk*  an  Ironed,  they 
should  be  omrend  ornr  wltb  paper,  to  prevent 
tbe  Iron  from  tombing  the  eilk  lUerrT  which 
produces  an  unsightly  glusilow*.  Great  oar* 
must  be  taken  not  to  scorch  anything,  for 
tbit  not  only  discolour*  the  article,  but 
Injure*  the  fabric.  The  Italian  Iron  afford! 
a  rery  naat  and  expedition!  way  of  Ironing 
certain  article*,  a*  frill*,  which  require  to  lx 
puffed.  It  I*  a  hollow  tuba,  and  linreted  by 
a  cylindrical  pieee  of  Iron  made  red  hot  and 
inserted  In  It  The  article*  to  be  ironed  are 
"  ittaad  of  passing  the 
lean  and  eipedltlouj 


Jul  in  a  good  laundry  In  a  'try 
way,  tbaao  Iron*  are  heated  by  placing 
on  a  moveable  Iron  shelf  hung  on  tha 

urate,   bat  In  ttil*  manner  they 

bBaoUM-  "     " 


a»  apt  to  be  aolled  by . 

and  require  oarufhl  wipina  to  pr 
Ingthelinen.   To  obviate  this  In. 


ironing  8LOVSU  are  coill'tnmra.  uj  wnioh  tha 
Iron*  are  heated  without  any  possibility  of 
their  contracting  any  dirt  Bometlmes  the 
Ironing  *to»fornu  a  reoeas  In  th*  wall  Ilka 
a  small  chimney,  with  >  hot  plate  and 
ftarnao*  below  it.  Upon  this  hot  plate  tha 
irons  are  set  to  be  heated ;  and  there  should 
be  an  air-flue  above  the  plain  to  carry  out 
th*  hot  air,  and  prevent  Its  Inoomi 

the  laundry,    Oenera'ly.b •'■■ 

log  stove*  are  ttr'--*---* 


r.  the  Iroi 


figure  represents  one  of 
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r '  they  an  Bbi  «ii  halo  the  pouts.  The 

i    comical  act**,  of  trriga.tim.  to  mtari  t» 

....  _    r   the  water  which  bifcasaa  the  bad  beraa- 

l»ceiee  wider,  the  Inner  ox  bring  fllled  with  ,  log  aicoennoaed,  nJhralMB  (ralm 
Ugbird  charcoal,  ud  the  nx  between  ,  bt*aile*s  with  niMi  alaswn Orn  which  H 
left  empty!  bmr  cylindrical  pwa  (K  btui  I  Uowu,  pertly  froea  Ike  air.  wl  pmtir 
pasa  threats  IMI  if—,  tmt  aw  Into  Hit  frnm  the  soil  The  ut  of  m«lta  apphe* 
■re  chamber,   by    which   aw   they  are    awe  *»  meadow  bad  Bad  fad*  of  crope. 


raua  la  »eh  groaad*  a*  an  nser 

1  lual  crops,  ud  least  so  »  tar* 

i  hoi  n  breadths,  bad*,  or  rMgca. 

bM  nay  bo  cffreiedby  a  system  of  dnuas. 

rend  nlUn  ta  the  ssbeoil.  whiee, 

sling  from  a  asata  aoadmt  or  other 
eapply.  caa  be  charged  wtth  water  at  n- 
qau-ed.    For  gramad*  sader  the  faltart  of 


lion.    When  tbandari 

and  reals  on  a  retentive 
of  watering  may 


the  apperetoi.  and  wbra    the    eorar  I* 

Ct  m.  they  lame  through  the  hold  la 
Tht  ironing-board  or  table  ahoold 
be  *ery  Btrong  and  steady;  and  for 
Ifala  pnrpoee  one  end  or  aide  of  It  la  gene- 
rally placed  against  a  waJL  It  tfionld 
likewise  be  pawed  on  the  W    " 


.  —  ,_,_je,  of  a  proper  width  and 
thickness,  ahoald  be  doable,  and  .bonld  be 
firmly  awl  securely  pinned  down  round  the 
table,  toprrrent  if ■— 

lKONfioULD.- 
by   Ink   and 

than  laid  on  a  hot-water  plate, 
essential  oil  or  lemooa  pet  on  the  part.  I: 
the  Ibaea  beoomes  dry,  wet  It.  and  renew  th( 
proorei.  obeerrlng  that  the  plate  la  kept 
boding  bat  Mneh  of  the  powder  aold 
ander  the  nanu  of  tilt  of  lemon  la  a 
apnriooi  preparation:  and.  therefore.  It  Is 
n  scenery  to  dip  the  Unro  lu  a  good  deal  of 

removed,  to  prerent  the  part  from  being 
worn  into  holes  by  the  add. 

IR81ttATI0^-The  act  of  watering  the 
•OIL     Tliia    operation    acta   in  two  wait, 
"nlcnlly  and  ebemlenlly.    I  he  mecha- 

•011,  and  preserves  the  roota  of  planta  In  a 
healthy  state.  It  alao  aerrea  to  dissolve 
the  rarioue  earthy  mattere  contained  in 
the  loll,  and  acta  aa  a  medium  by  wbleli 


Ss3k5 

lae*  wttaaM  drahu. 
aa  It  aiay  alao  on  perfectly  flat  lands,  by 
filling  u  the  bets,  and  aaeninn  fall  fjr 
aneral  days,  aairowndlng  trenches;  bat 
■  beds  or  nckta  between  the  trenches 
t  not  be   of  great  catcst    rtoodias 

warping  are  modes  of  IrrlgnOoe,  UK 

former  for  manuring  erase  eiitae.  and  tar 
latter  for  enriching  the  earners  of  arable 
landai  while  both  at  the  nam  time  gnv 
daally  ralee  np   the,  snrfaee  of  Ike  aaO. 

Irrigation  with  a  rtaw  of  enemy' "' 

tiona  to  the  soil,  baa  knur  bees 
aad  la  an  arfct—  "' 

■owing  of  nihil 


Ions  bees  praaPaen, 
illation  of  the  orer- 
nda,  whether  la  aa* 
the  former  ease.  It  ■ 

flooding,  and  aa  tat 

enncfijng  the  aoit  hf 
1  dapoalttaaa,  aawup 


of  rlrera  during  winl 

entirely  of  gelatine,  and  the  ponM  lafitty 
of  thla  principle.  It  la  prepared  from  tat 
sound)  or  swimming  bladders  of  nrisaf 
flab,  chiefly  the  etorgron,  which  aanrdi  la* 
Hneet  kind.  The  qullty  of  good  lasglaa 
Is  deiermlned  by  its  wntteneae,  eheenot  ef 
the  Icaat  flshy  odour,  and  ready,  and  aim"*1 
entire  solubility  in  boiling  water;  the  aaav 
Uon  formiir  a  nearly  while,  aeeataaai 
leml-trauaparent.  solid'  Jelly  when  wkL 
Iilnelaas  l>  eitenaffcly  adalteraied.  pn»- 
cpiily  with  gelatine,  and  may  be  tested  al 
IoiIdwi:  Tale  a  few  threada  of  the  jab- 
tunccdrop  aorae  Into  bolting  walar.  aoaff 
inio  cold  water,  and  some  Into  vinegar.  la 
the  boiling  waler.  the  ialnglaaa will  aanatnj 


:e.  la  boiling  water,  (da- 
umpietely  diaaorre  aa  W 
rater,  It  brnnnea  dear  a»d 
e  vtreitar,  it  wlU  tardea. 

FLUMMERY.  —  Disaorrf. 

t  boiling,  two  oBDC*e  of  lalnrlail  » 
of  water  j  add  a  glU  of  white  »i»t 


^u''i'fe'',™'^ 
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i    aweetrm    veal  kldneyfat,  or  marrow;  fry  then,  high 

.  , ..  .....        ... -htm  to  the    Direr  lb*  fire,  that  they  Buy  be  well  done. 

•IU*i '  Ingredlcnti,  and  thicken  the.  whole  by  !     1ST  Floor,  a   tablespoon  rale ;   Bream,  1 
ilirnng  It  over  the  Ire;   poor  it  IdIo  a    gill;   white  wine,    1   wlneglsaslul ;    sugar, 
BHbhandu lute  till  cold)  put  by  in  moulds    Mil  i  eggs,  4i  currants,  rahuoa.  almonda, 
or  glasses.    This  mixture  fi  oonildered  to  .  end  veal  kidney  fat,  sufficient, 
be very  nourishing  for  invalids.  |     ITALIAN   PIE.  -  Mix   together   lame 

_.W^,I"»|('»"-'"«-J»»'«Llplnti"W*«  chopped  thyme,  pulley,  enrTone  or  two 
win*,!  Eilli  lemon*.  Joioe  of  ganger,  to  ,^ieaVc«.seJLwT3ter*pneT.ind  cayenne; 
iweeteu;  eggs.  ■ yolk*.  .i„  int0  InB  bottom  of  ■  dlth  gome  thin 

ISINGLASS  JELLY.— Boll  In  ■  quirt  of  '  alios*  of  lean  real,  sprinkle  them  with  the 

wmier  in  ounoe  of  Isiniflui  ud  ■  quarter  I  aeasonlng.  mnd  -"  - '  - -  - 

of  in  ounoaof  oloves.till  reduced  toa  pint;    few  forcemeat  t» 


I  alternately^  f 


,  iatNOLASS.TO  CLA«rrT.-Take  aboot  I  ^^'.f/ ","^!L't"d  Jl?11*?.- ind  ,' 
two  ounon  of  the  beat  and  dearest  sort  of  !  **»  wlllt*  '¥£i  KTJ!  lh* Ldlib  7/ 


isinglass  Tor  a  quart  mould  of  Jolly,  poll 
Into  a  ■  Uwpao,  wi  th  J  ait  eoBolen  t  nold  w  atei 
* it  completely;  aattt  by  the  lire,  stir 


pair  paste  and  bake  It  fo 

nerving,  poor  In  through  a  funnel,  fixed  la 

the  centre  of  the  er ml,  a  teaoupfoi  of  rich 


ITALIAN  SAL'CE.-rutlntoaeaoeepan 
ro  slices  of  ham,  a  handful  of  mlnoed 
.  „  LuroM^K  -  moc  ur  cuirn  uiui  •    ^ashrooma,  a  lemon  minced  without  the 
for  use.  I  p  p!'     'po0"""  "f  mlnoed  shalot,  blanched. 


It  occasionally:  , 

rim  |  let  it  boil  very  gently,  and  nntll  the 

•trail  It  through  a  litre  or  oloth  into 

,.„„„ „..,     „  ,_        „_  .       .   '  and  wrong  in  a  oloth.  half  a  alore  of  darlk, 
ITALIAN  BREAD. -Make  a  atlff  dough    »ntt  ,  giif  of  oltre  oil ;  when  nearly  "eadv, 

of  whita  powdered  sugar,  three  eggs,  a  ,  parsley,  a  glass  of  white  wine,  and  a  little 
lemon-peer  grated,  andl-o  ounces  oTfaMb  ,  p^pj,'  fctVe  whole  simmertlll  reduoed 
■Boon  '  Sdifih  ■tairt'T  t  .aUauiiS  I  o^-i0""1 1  take  mt «"  h»™-  »n<1  ■*"». 
8™.  add  more  Booran?  augur  *fheu\nrn"  '  "ALIAN  SODF.-Make  three  quarts  of 
it  out.  and  work  it  well  wltff  the  hand,  at !  **  wb**  ■tJ»!B  'h™u»h  B  flnATleTa  ""° 
It  Into  the  abape  of  roond  long  blsculW,  and  ■  'J™}™  v*"  *°  A*  tb™  """I**  °f  T' 
glare  them  with  white  of  egg.  ™»  ta' ."  bo"  £?n,)!'  5ff  'w*nt*  minutes. 

r»-  Floor,  la  Ubiesr^onful. ,  ■ogar,  8  '  th»B  •""»  ft  Th"  """*  >*"»  prevlously 
taSlrapoonfud;  eggs.  aT  lemon-peSl.  i;  .  *3*™'d-  wiI1  ■» j require  nuir awaipoon- 
bolter  j  oz a  ,  fnl  of  •agar,  a  little  salt,  pepper,  and  unt- 

ITALIAN  CHEEHE.-Cbop  yary  ■»•»*,*  'llff!"  S™SS5.  °l,,tl,D"'  *Xd 
twopoundaofporkUTer.wlOiaponnilaiid  E"»le7.  with  a  bay-leaf,  will  vary  the 
a  half  of  the  fat  of  pork ;  add  a  ihalot,  an  |  Javour.  Joat  before  itrving,  rat  Into  ■ 
onion,  a  slore  of  garlic,  a  bay-leaf,  a  sprig  '  bai'n  the  wall-beaten  yolk*  of  four  tcga. 
of  thyme,  half  a  doaen  muahroomi,  afi  I  fd  «ld  "  them  half  aplntorcreami  tW 
ehopped  Una  :  aeaaon  with  .alt  and  iploea.  ■  **»  the  attwpan  off  th*  fire,  pour  tho 
When  well  ml>ed.  batter  a  moald,  pre.,  <™»  and  egg.  In,  .Ur  quickly  for  ona- 
the  ingredienu  cloaely  In,  moistened  allttle  ;  mlnnt*  mnd  ■•"«  Immediately, 
with  butter,  and  put  It  into  an  oren  for  two  ITCH.  —  Thia  sntaneooa  and  offenalTe 
houraj  wheneolif,  tnrnltout. |  dlaoaae,  thereaultof  badllelng  and  dirt.li. 


C#"  Pork  liver,  llba. ;   pork  fat,  lllb. ;  I  propagated  by  the  men. 

ihalot,  i ;  onion,  l ;  garlle,  1  clove ;  bay-  thla  la  a  misfortune  that  any  person  may  be 
leaf,  l;  thyme,  1  sprig;  mnehrooma,  6;  expoaed  to,  by  touching  la  a  euraory  manner 
•all  and  splcea.  toieaion.  the  pertan  of  an  afleeted  ludividnal.  It  la 

ITALIAN  CREAM. -Whip  together  for  '  neeeaaary  to  ahow  the  meana  by  which,  with, 
nearly  an  hoar,  a  quart  of  very  thick  scalded  .  a  day  or  two'a  ewlueion,  it  may  be  efleo- 
ereim,  a  quart  ol  raw  cream,  the  grated  tnally  eradicated.  The  Intolerable  itching 
rind  of  four  lemon),  and  the  Juice  atralned.  I  that  ao  remarkably  dianngolahea  thla  dla- 
wlih  ten  onncea  of  white  powdered  sogar ;  ease,  la  the  eonaeqaence  of  a  very  minuta- 
add  half  a  pint  of  white  wine,  and  continue  mlcroaooplo  insect  which  burrows  under  the- 
tp  whisk  the  whole  nntil  it  aasume*  a  solid,  scarf  akin  of  the  hands  and  body,  and  all 
lay  a  piece  of  muslin  In  a  sieve,  and  lade  I  that  Is  neeeaaary  to  destroy  the  life  of  thla 
the  cream  opoa  it  with  a  spoon.  In  twenty-  .  insect,  and  of  oourse  core  the  disease.  Is.  to 
four  honra  turn  it  carefully  out,  and  be  block  up  th*  porta  of  the  akin,  by  rubbing 
careful  that  it  does  not  break.  i  in  some  stiff  simple  ointment  upon  going  to 

,  13"  Cream,  i  quart  scalded,  1  quart  raw;  bed;  uaa  a  hot  bath  In  the  morning  to 
lemon,  peel  of  t.  Juice  of  <  ;  sugar,  ioois.  :  cleanse  the  body  of  the  grease,  and  repeat 
white  wine,  I  pint.  the  ointment  again;  and  so  continue  the 

iTAI,r,\ff  rTRiTTERS.— Make  a  batter  one  at  night,  and  tha  other  In  the  morning 
with  three  tables poonfu Is  of  floe  flour,  a  I  till  the  core  la  effected.    For  long  standing 

oonces  of  ana^ar.  and  font  egcn;  beat  the  for  trilling  oases,  apennacetl  ointment  la 
whole  thoroughly ;  mU  in  currants  minced,  quite  sufficient,  the  nude  twlnukeptareaied, 
nlslne.  or  other  fruits,  almonds,  and  a  little    and  gloved  both  day  and  light. 

6:1  i      :   Google 
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IVORY.  -A 

the  wit  of  tL.  . 

to.    I>H  larselj 
knlTas,  and  fir  01 


_  __  of  the  elep 
kippopoMwu.  *1U 
r  weed  far  Ike  bind! 


tbfi  injury,  but  thru 
liina  or  whitening  iTogr 
-■ ■    ""i  dec*  & 


san'i  raja  ™io  glass,  turning  an 

aucessslon  to  Ito  direction  of  the  nji  To 
mm  Um  erect*  baton  mentioned,  the 
irorj  ahould  bo  weened  Id  hu  aad  war  m 
water  mm  a  brash  Mil  the  orach  dlaepnanr, 
af«er which  the  unUi  (teald  bt  pLusi 

IWUX  JELLT.-Put  naif  a  poemd  of 
rroTT  powder  into  three  pint*  of  oold  water, 
M  ft  aunawr  until  rednoed  to  ■  putt  ud  ■ 
bedf;  whan  Sold,  take  tbo  Jail?  oaraiallr 


Ian  half  lb*  pod.  » 

Bod    infer  tS    taitei    wa 

•sired,  then  strain  it 

ITOBr.  TO  oU.TU.-l 
to  *  weak  orLiuOuo  of  ni 
sonar  It  to  null  nntl 

It  will!  water,  and  eitpt 
rare,  whs*  w&l  ton  It  b 


r  nwts.  una 


being  troo/  from  dbt 

M:-JUflrf.    Wash   the 
■line  Ire,  etsef.lt  la  a 


lighter  Kll.  For  csotUnfdssl  treat,  oarer 
inj  open  feuoea.  girla*  an  err  of  antra"? 
■BurdlDS  BHurlt*.  lupplrin*  mw  l» 
drrooH  to  holloing »,  and  en*  prulueai 
ink  test  ml  onsets,  and  oorertBf  tbs  (rwoi 


MUWlr  aiiytbb 
la  InTsfnnbie. 


JACK.  BUID.-CH  the  Mi  opta.  i' 
inn  lb*  entrails,  aad  tborongWj  olaui 
tattnalde:  than  Bake  ■  ««fflaimo!lo-i 
•If  a  doM  oysters  obopfas,  lit  arts* ' 
a  pour  loaf,  a  tittle  leotun  peel  ehrxl  t» 
a  qaatttr  of  a  pound  or  bntiar.  the  jolsi  i 
two  egge,  a  lew  sweat  barbs,  awdaawaarla 
of  pepper,  h.Il  aad  nntaaoj.  When  too 
inertdioiu  are  thoroughly  nUeo.  pat  <be 
fato  the  belli  of  toe  flab,  which  onui  tai 


orer  with  Talk  of  tax.  sad  iU* 

orar  it  cro.aba  of  bread  attdgratsdn  atari 
piaosapiaseof  hotter  on  It  nVre  aad  lbs 
then  put  It  into  a  dlah  with  ball  ■  pint  I 
— i  i — i,  „,,  rmj,  and  bate  "  i" 
boated oramt  the  tine  regain 

„ jrtionsdto  the  sis*  of  tb.  I* 

Make  a  aauoe  with  the  eTBTT  in  which  J 

nab  baa  been  baked,  addW  a  spoon.*) ; 

aaahoey  easenct,  a  little  katobno.  ibt  J  a 

of  a  lemon,  and  Bona  butter  rolled  la  tai 

let   them   be'  boiled    tea-ether  tor  l  !< 

ua  incot.     nK.  d«p  h  in  a    mlnatae ;  poor  It  orer  the  tab,  gamut  t i 

of  sulphate  of  Indigo  which  ,  tried  paralej.  and  earn. 

rlj  neutralised  with  eait  of  |     JACK,  Boiled.— Scale  the  flab,  opm  fl 

'  Aitor  Mac*,  bat  nana  a    throat  Dear  the  eUU,  and  after  ukamJ 

MvfiUTer.    Onea.   Diaaolra    tbefltb  tlinrongblr  .eliiffit  with  the  roJkii 

laenr.  and  atoap  the  nlaan    lug:  gratad  bread,  herb*. uoborka. ojiia 

■rf  taaw,  obeerrfna  to  aae  a    met.  aalt,  papper.  nuoa,  half  a  pinlofwn< 

.wareTeaael.    Pmrflt.  Sleep  It    and  the  jrulka  of  Soar  earn  j  auz  all  o*«  t 

_. Ml  aoloUoa  of  terehlorlda  of   Are  HU  It  tbJefcena,  then  pat  It  Into  lor  *> 

Ed.  aad  than  axpoae  It  to  the  ll^lit.  dM  and  lew  the  flab  up.  Boll  it,  and  «* 
ka  an  InHialoo  of  ogebaMBl  Id  water  of  nearlj  done,  mil  a  large  eapfiil  of  it 
•nmoala,  then  laaanmM  the  pleaaa  therala,  broth,  wrth  a  daaaartapoonlnl  of  the  r—» 
taring  prwdaoalr  aoabed  tlteai  for  a  few  of  anchurj.  the  name  of  aor,  a  little  la>» 
■unalaa  In  wntar  Terr  alhjbth/  addalaud  Jnbn,  and  bobh  butter  rolled  in  fluur;  h 
with  aqoaftirtla.  YrUow.  Sleep  the  pi  la  n  theee  as,  p.«r  It  orar  the  flab,  and  earr* 
(or  aoeae  bean  hi  a  eolation  of  wear  of  JACK.  Pottuj. -BeaJe  the  flab,  uidt 
lead,  then  take  the-  oat.  and  whan  dry.  on"  the  head;  split  It,  ard  rensore  tf*  net 
fnimeraetheinlnaaolaUon  of  ehranata  of  bone;  aire*  It  orer  with  aalt  and  j*s*> 
po'uaa.  oner  it,  and  bake  it;  then  take  li  uui.h 

IVY— A  oardT  oiuniaan  aMnblBg  plant    lay  It  on  a  eoane  aloth  to  diala,    Whrud 
oumown  CTBTwhere  hi  Knronr.  and  Torcilu a    cold,  plane  It  hi  a  pot  lanra  enouab  io  ■ 

... 1  aereeo  when  pCated  aaalnal r> .      .*  .  . 

The  common  IVr  '"  —■?-»- 


plaoe  It  In  a  pot  huwe 

id  Hirer  It  with  elanhed 

rellli-work.    Theonmnion  lie  li  rery nfti-n       JACK,  Koaited.-' 
™nlojed  for  oorarlaa  exposed  baltdlnn  ac    some  d»y>.  then  Male 
net;  whtah  latter,  howerer.  it  Inrarlablr    it  with  baeoa  rolled  i 


-Let  tb*  Dob  lit  1 
<  and  clean -r  it.  A 
In  aalt  row*  ^al 
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shred  i  eerva  the  jack.  ■ 


m  tha  lop  contains  th. 


wheel  to  moire  In  front ; 


itedls  flxed  on 
ipring,  which 


tlili,  an  audita*  chain  peases  otv  tiro 
jplleya  to  th*  spit,  which  goea  through  on 
the  iMa  or  the  tin  screen.  By  meina  of  a 
•eriee  of  holoe.  and  shortening  or  lengthen- 
ing the  chain,  the  height  of  the  epll  can  be 
adjusted  i  a,od  there  is  a  fly-  wheal  to  regulate 
the  mot  I  no. -See  Bottle  Jack. 

JACKDAW  -A  well-known  bird  of  the 
rook  genus.  The  bill  and  leg*  are  black; 
the  dawe  strong  and  honked ;  eyes  white ; 
■nd  tha  hinder  part  of  tha  head  and  neck 
sllrerygray;  the  reat  of  tueplnmage  ia  of  a 


Sna.  glneay  blue-black   (bore.  • 
beneath     The  Jackdaw  may  beeael 

Initiate  the  human  voloe  la  apeak 


JALAP. -A  medicinal  agent  derived  fn 
a  root  Indigenous  to  South  America.  It  1 
stimulant  cathartic,  performing  It*  on* 
briakly,  and  aafe  and  rJBcaotoua,  altbou 
occasionally  griping  severely  It  la  a  go 
medicine  In  the  torpid  atateof  thelntest&i 
and  for  children  who  are  troubled  w~ 
wornu.  A  drop  or  two  of  some  eaaent 
oil,  m  the  oil  of  cartway  or  anlaeed.  ahot 
be  added  to  each  doaa  of  Jalap,  to  previ 
grlpiut    The  dote  in  from  ten  grains  t 


a  the  form  of  pill  or 


JAH.-Frntt  boiled  d 


,n  Improved  method  of  preparing 
jama,  however,  la  through  the  medium  of  tha 
•mall  portable  French  BtoTe  or  furnace  In  the 
accompanying  illn«tr»tion  ;  thlajs  furnished 
with  a  trivet  and  atewpan.  and  la  exceed- 
ingly convenient  for  the  pnrpoae  Intended. 
By  tbla  furnace  all  amoke  la  kept  airay.  and 
the  beat  onn  be  regulated  at  pleeanre.    There 

is  lighted  with  charcoal,  that  tM 


lighted.  u»  It 

-■- -1ng the  only 

.—  .dltabletolt.    Toklndlefttwoorthrea 

Gleoes  must  be  lighted  In  a  common  Are,  and 
>ld  oo  the  top  of  that  In  the  furnace,  which 
should  be  evenly  placed  between  the  grating 
and  the  brim,  and  then  blown  gently  with 
the  bellows  until  the  whole  ig  lfehted  ;  the 
door  or  the  furnace  must  In  the  meanwhile 

time  prove  too  ueroe.  when  the  door  mnet  be 
clueed  forafew  minutes  to  regulate  theheat 

ou'lte  shnt;  the  embers  which  remain  will 
serve  to  re-kindle  It  easily,  bnt  before  It  la 
avaln  llghied.  the  grating  most  be  lifted  out 


JAM 
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be  let  by  in  ■  place  which  Is  not  damp.    In  : 
making  Jama  ft  la  desirable  to  hare  three  or  \ 

hair-sieve  at  the  least,  one  or  two  large  \ 

or  more  of  closer  texture,' kept  eaclualvcly 
for  this  purpose  ;  for,  ir  these  thlnn  arc 
used  for  oilier  purposes,  there  Is 
of  their  retaining  some  coarac 
flavour,  which  they  would  Imi 
Jam.    Damp  la  a  great  enemy  t 


'!r™<5    I 


>1  place.    To  obylata 


rom  weeds,  examine  those  in  Hon.  ■«» 
mall  crop,  plant  Tor  seed.  Pro,  so*,  rt'lil 
ipsdranclnj;,  plantln  hotbed,  prepirriircii 

icds  and  in  borders.  Rope  (fin  ■tamp , 
or  !□  hotbed,  (edible  root)  hot.  fcem 
>1»nt  Tor  seed.    Bttaiitf  f»M(U  saw.    \"- 

i    beds.    Tarragon,  plant  In  hntbeJ.    ferwst 
;     plant  for  need.     HVnfi.  peril- ren'.iy  ('t'i-'-r. 


paper,  or  sliver  paper,  with  the  white  or  an 
KK;  as  by  this  means  the  covering:  will 
adhere  closely,  and  effectually  exclude  the 
air.— See  Fkeiebvijig  ;  likewise  Apricot. 
Barberry,  Blackberry,  CnERBT,  Cur- 

T     GBIEKOAOe,    BaBP- 


nnsuv,  .Stuawbmbt",  *a 

JAMES'S  POWDER.  -Tills 
medicine  la  a  specific  originally 
by  Dr.  James,   -    ■■--■■■- 


E  bn«y  one.  l'ick  up  all  dead  leaves  mi  :>■ 
moveplantadcatroveduytrielY;.!.!-  DerMJ 
slugs,  set  traps  for  mice,  and  remove  all  1st- 
vie.  webs,  rsva,  St 

FlcutrOardtn.— 1'lnnt  dried  rooti  ofboroO 
flowera.if  not  done  before,  butdo/tr  pisc- 
ine; bulbs  of  the  finer  florist's  noam  till 

Trarjpbfs'n.SaisSfs  a'nVoVner'ediJinci  :i  il' 


after  the  operation  of  purgatives  or  an 
emetic,  fevers  of  the  most  threatening  aspect 
are  frequently  arrested  by  It.  Ita  Rood 
effects  are  almost  always  Increased  by  the 
addition  of  a  small  quantity  of  calomel,  audi 
ashalfagralnoraaralntoeachdosa.  Thus 
combined,  and  also  united  villi  puojacum,  It 
la  administered  with  much  effect  in  obstinate 
eruptions  of  the  akin.  In  frwn  inflamma- 
tion, and  olher  acute  com  pi  i 
Cn  in  doses,  frequently  re 
,  and  Ave  grains,  with  ! 
calomel  every  four  or  Ave  b 
operation  is  assisted  by  the  patient  arm 
trecly  of  some  warm  diluting  fluid  dt 
the  day. 
JANUABT,   GABDEnrNa    Fob.— Ki 

Aiparagui.  plant  in  a  hotbed,  attend  to 
olng.     Aim  plant,  earth  up  early  < 


Tup,    plan 


nicked,  eov 
Compoitr.  pr 


o,  ahelter.  tu.     Can 

under  frames,  a-  al 
Celery,  earth  up.  she] 

iL    Dung,  prepare  for  1 


weather  with  mats'  Ac."  Migooncllr  and 
prolonged  annuals,  as  storks,  aim. 
ic.  will  require   similar  atlraiiM. 


ran 


mld'traffltiio^l 


together.  In  Mir*  a*tfa*t>,  begin  tu  fo«i 
roies  and  other  ahrubssnd  hardy  Bowers .  n 
well  aa  bnlbs.  In  at^rmbimii,  »ee  that  fl» 
most  del  if  ale  plant  a  be  placed  on  the  waryaes 
part  of  the  house,  in  so  far  *a  is  coiititteu 
with  other  arrangement) ;  give  air  (ml 
when  the  weather  la  mild,  and  water  at  t] 
times  sparingly.    Keep  the  lawn  ami  pry 


free  from  nettles,  docks,  fee. ;  lay  it  do*' 

It  well  after  it  la  down.    Weed  aod  PI 

gravel  walks  when  the  weather  ia  dry.    1' 

planted  in  February  and  March-to-  ft.] 
will  render  newly  dug  earth  satire  IttaM 
If  the  weather  la  very  setiled  and  rail.l,  p-al 
out  hardy  decidnous  shrubs,  as  aw«tbiUi 
double  bramble,  double-blossomed  etawi 
dwarf  almond  lenamliie .  lioisrysoekv.  r  - 
lilacs,  laburnum),  guelder  rose.  w«fre« 
ftc.  (  Ironsplan t  each  shrub  wilh  a  c^'-vd  tv 
of  earth  round  It)  root  Prune  nVmrr. 
shrubs  tow  where  they  reqatre  it.  <a  nil 
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neatly  with  stake*.  Cutting!  of  ■boot!  of 
]»nljr  deciduous  shrubs  may  be  planted  in 
mild  weather  to  toot,  and  form  good  pilots 

JAM; AltY— luIBOl  IK   SEASON.—  «■*( 
Cod.  eel*,  flounders,  haddock.  mullet,  perch, 

plaice,  nLdlc.  Holts,  whitings,  turbol. 

Pualliy   and  Oaiat;   Canons,   fowls.  ti», 

BrtritiL'os.  pheasants,  plgconi  (tnmel.rnb- 
*.  snipes,  turkeys,  woodcocks. 
Y<;:<,t„i-i:  Uroaull,  cabbages,  carrots,  ce- 
lery, endive.  leeks,  onions.  potatoes,  savoys, 
spinach,  aprouu,  turnips. 
JAPANNED  AKHCl-E'-.  TU    Ci.t'iv.- 


tbey  should  be  thoroughly  scalded  with  boll 
log  water  presiouely  to  being  used.  Tb 
best  kind  ofjars  lor  general  use  are  those  t 


Tim  word  "Jaundice  "  signiflcs  ytlhv.  and  h 
used  to  designate  that  impaired  suit  of  thi 
Utw  know*  by  the  tt&rnnl  •■«»  of  , 
yellow  skin,  a  yellow  tinge  of  the  white  coal 

patted  to  the  secretion  from  the  kidneys 

almost  white  ;  these  characteristics  of  Jenn' 
dies  are  attended  with  languor,  loss  01 
•Ppetite.  sometimes  amounting  toaloethln;: 
of  food,  dlstorbed  sleep,  gi  "       '      ' 


early  aa  possible  what 

1  to  its  absorption  by  the  blood  j 
knowledge  much  tune  may  be 


ly  alike.  It  Is   both  s 

Ins 

Vmple,  and  may  be"  "undertaken  wlih  the 
Hi  thou  t  consulting  any 
all  cases  of  Jaundice, 
ended  with   pain,  tbe 

r<im  afford  "instant  relief:  andlf  the  pain 


.d   oftf 


itple  or  blackish  hue,  when  the  dia- 
lled blaok  Jaundice, 
lice  ii  a  very  common  disease  In  hoi 
'.  especially    to  Europeans    newly 
and,  indeed,  la  by  no  mean*  rare  in 


t  It  MKb  »s  pressure  on  1 


s  generally  easily  discovered 
of  the  pain.   Though  the  remedies  employed 


jaundice 
nsarl] 


and  disease  proceeds 

beat  of  the  bath,  by 

;  the  duct  la 

which  It  Is  !m  peotei 

dlately  facilitate  Its  passage. 

removing  the  obstru 

Ihe  cause  of  the  discs 

As   remedial   mean 

.'■  Jillfa  throe 

should  take  one  of  tb 

follow 

limes  a  day,  or  one  e 

ery  eight  hours,  and 

aapoonfnli  of 

Epsom  salts  dissolved  In  a 

umblerful  of 

cold  water,  wllbawln 

glassfu 

of  dan  del  Inn 

tea  every  four  or  fire 

nd  contlnned 

e  tbe  pills. 

1-UU.  "Take  of 

Igtalni. 

Powdered  opium 

Blue  pill      ,    .    . 

Mil  and  divide  Into  s 

x  pills. 

'lake  of 

Dandelion  roots,  washed 


sen  cold,  give  a  wineglaaafBl  every 

i  the  obstruction  has  been  removed, 
i  core  has  been  effected-as  the  re- 
n  of  tb*  akin  and  eyes  to  theli 
colour  will  indicate  -It  is  lometimes 
-y  to  take  a  tonic  for  a  few  days,  to 
the  tone  of  the  stomach  ;  thi*  will 
effected  by  taking  a  tablespoonful 
following  mixture  an  hour  before 

n  9  of  gentian,  a  drachms  of  carbonate 


energetic    and    self-supporting    condition; 
for  I?  not  excited  out  of  Its  torpidity,  the 


JAY.— A  beautiful  bird,  about  the  Mm  or 
a  pigeon  i  its  beak  Is  black,  and  resembles 
that  of  a  crow;  tbe  feet  are  brown  and  aome- 
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what  Inclined  to  flesh  colour  ;  almost  the. 
whole  of  the  body  !■  tinged  wllh  purple 
■ahem  nn ;  the  throat  le  whlliib.  the  parte 
■Mr  til  till  perfectly  whit*;  the  Urge  loot* 
mothers  on  the  top  o)  the  haul  sen  be  raised 


lover  mandible  c 


half  way  do* 
re  blackish,  th 


brushwood  le  to  be  I 

.  .  .  sawlshtoshsreln 

tills  ti  placed  •  living  ur  deed 


•Id*  by  bright,  narrow  stripes  of  whitish 
blue,  light  bins,  end  blulsb  blank.  The  fe- 
male ii  only  distinguishable  from  the  mile  by 
hiring  on  the  book  of  the  nook  a  greyish,  ta 
Slue  of  ■  reddish  tinge.  /■  order  to  lata  thu 
Mrd,  in  nuiuuiu,  choose.  In  *  spot  frequented 
by  them,  i  Br  or  pine  which  stands  Ave  or  six 
paces  from  any  othor  tree ;  sat  from  thli  111 
the  superfluous  branches,  leaving  only  suffl- 
oteot  to  form  ■  eon  of  ladder,  and  dock  theie 
to  the  length  of  ibont  two  feet;  let  ttMM 
branches,  whloh  should  extend  from  about 
ten  tret  from  the  ground  to  six  feet  from 
thu  summit  or  the  treo.  be  covered  with  lime 
twigs;  under  the  tree  *  ■mall  hat  lightly 
of  holding! 

tbeiporf     __ , 

owl.  oriui  owl  fabrlcati .... 

baroekin  will  do.  to  that  It  Is  attached  to  a 
string  by  which  it  can  be  mored.  To  attract 
the  jays,  the  ory  of  the  owl  should  be  1ml' 
Uted;  the  Jays,  Its  enemies.  Hock  together 
and  otter  their  cries.  The  alternate  cry  of 
owl  and  Jay  brings,  more  ;  they  fly  on  to  the 
lime  twigs,  (all  down,  and  are  carried  by  the 
weight  through  the  roof  of  the  but  Thu 
mode  of  catcolne  Jsys  may  be  practised  ei- 
ther .1  daybreak  or  twilight 

JELLV.-Fruit  Jellies  are  compounds  of 
the  Jakes  of  (mil-  combined  with  sugar, 
concentrated  by  boiling  to  such  s  coneittenoe 
that  the  liquid  upon  cooling,  assumes  the 
km  of  a  tremulous  Jelly.  Vegetable  Jelly 
Is  a  distinct  rsgeuble  minting  in  fruits. 
which  possesses  the  property  of  gelatinising 
when  boiled  and  cooled :  bat  It  Is  a  principle 
entirely  different  from  the  gelatine  of  animal 
bodies,  altaoogh  the  nam*  of  Jelly  Is  common 
to  both.  Animal  Jelly  Is  glue,  and  vegetable 
jelly  Is  rather  analogous  to  gum.     In  pie- 

rnig  vegetable  Jellies,  It  Is  necessary  to 
■a  against  boiling  them  too  king,  sine* 


this  destroys  their  property  of  gelnOuiitDs, 
and  they  then  assume  the  appearanoB  ol 
mucilage  or  gum  ■,  and  ibis  accident  Is  most 
likely  tooetnrwhen  the  quantity  of  siiisrll 
too  small  to  absorb  the  water  of  the  Juice. 
Jellies  are  most  perfeel  as  to  beasty  and 
transparency  when  clarified  soger  Is  used) 
bat  for  ordinary  purposes,  redaed  augur  u- 
•were  Terr  well.  Jellies  were  formerly  sup- 
posed to  be  partlsoJsrly  nutrittra i  but  the 
prevailing  opinion  at  present  Is  that  they  ere 
less  so.  sod  even  less  digestible  thus  the  lleib. 
or  mosealar  parts  of  animals :  still,  when 
acidulated  with  lemon -Juice  and  Hsrosred 
with  wine,  they  may  be  Tery  properly  gives 
to  convalescents,  ss  (hey  present  a  form  ot 


JELLY-BAG- 

msdeof  toft  or*na!r.' 
nel,  and  is  used 
for  straining  Jellies 
through  after  they 
an  nude.  The  pro- 
ton bag  Immediately 
shore  the  receptacle 
Into  which  the  Jelly 
le  to  ran  ;  sad  then 
pour  the  Jelly  In  from 

JELLY,  Cou)Dw.n«i  too.— It)  prodsoi 
red,  boll  Tory  (lowly  In  a  gill  of  water,  till 
reduced  to  one-half,  twenty  grains  of  cochi- 
neal, the  some  quantity  of  atom  and  at 
cream  of  tartar,  finely  pounded  t  strain  (M 
mixture,  and  keep  it  In  a  phial  to  be  tited  " 
required.  For  yellow,  nse  an  infusion  ■ 
saffron.  For  green,  wssb  well,  and  poll 
Into  small  bits,  abandfhi  of  spinsoh  hares; 
pat  them  into  s  closely  covered  asneepss. 
boll  them  for  a  few  minutes,  and  then  a- 
press  the  juice. 

JELLY  MOTJT.DS.— The  shape  of  tht 
moulds  used  for  Jellies  Is  a  matter  of  Im- 
portance in  the  appearance  of  the  entremm 
of  a  handsome  dinner.  They  should  M 
high  asm  Marly  of  the  same  rote,    ITta* 

SHy  sinks  fist  in  the  dish  It  presentl  •» 
ilgnlflcant  andmnlghtlys;ij«uTUic«.  Tht 
3liodrtual  mould  shows  the  transparent* 
Jelly  excellently,  the  centre  being  fllW 
In  with  a  light  whipped  cream  after  lie  J*Uj 
Is  dished,  whloh  not  only  enhances  its  sp- 
nuaruneu,  but  Improves  its  flavour.  Out  n 
toe  most  recent  Improvements  Is  that  knows 
as  the  Belgian  mould,  which  Is  of  superior 
construction  for  the  purpose,  at  It  eonuial 
a  large  central  cylinder,  and  six  >msJ* 
ones,  which,  when  withdrawn  after  the  lag 
Is  set,  leave  vacancies  which  can  be  ills} 
cither  with  Jelly  of  soother  colour  or  wtth 
fruit  of  different  kinds,  or  with  Msncmsng*. 


left  by  the  larger  cylinder  may  be  left  raptf; 
or  filled,  before  the  Jelly  is  served,  with 
white,  or  with  pule-tmtsa  whipped  ansa- 
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Iter,  only  snfflclently  oim  to  detach  the 
ly  from  them  wtthoul  tifiOni  or  malting 
mint  lw  poured  into  the  cylinder  to  nulls 


of  boiling  hu_ - -.-,,-„- 

Three  or  foor  or  these  cakes  may  be  cookst 
at  a  time.  In  about  two  minutes,  tarn 
them  with  a  fork,  Bod  they  will  be  browned 

mlnnue  more.  Remove  them  from  the  pan 
to  a  dish,  and  leave  them  to  dry  and  ooot 

JERUSALEM  ARTICHOKE,  COsvfDnus 
or.— A  hardy  perennial,  a  native  of  Brail. 
The  lemon  of  1U  flowering  It  September 

1  Ootoberj  bat  though  lu  — 

hardett  winters,  the  plan'  - 

»d  by  planting,  either  so 
era  of  the  main  roote,  or 


onmould  It  easily.  ■  cloth  wrung  out  of  ver 

mould  moat  be  dipped  quickly  Into  som 
which  li  nearly  or  quite  boiling.  A  dial 
should  then  be  laid  on  It.  It  1110011  be  oare 
rally  reversed,  and  the  mould  lifted  from  1 
gently.  /V-  1  represents  thlf  mould  il 
{La  entirety ;  Jig.  1  shows  the  Interior  of  th 

^■»  £r£r°A'!.£ 


l    which  i.  pertb- 
'    rated  In  «ii 

places  to  permit 


•    larger    aperture 
■*  in  the  middle,  to 


the    thickness    of  your   orui 
about  fonr  Inches  long  and 


through   the    aperture  t 


ir  beef  oi 


imall  offset 
dllng  abed 

eligible.  Preserve  one  of  two  full  eyes  to 
each  cutting.  It  will  grow  in  any  spare 
ordinary  part  of  the  ganlen  ;  and  to  obtain 

ment  or  pretty 'good  mellow  ground.  The 
season  for  planting  is  February,  March,  or 
the  beginning  of  April.  Having  dug  the 
compartment,  plant  them  either  by  dibble 
Id  rows,  two  and  a  half  feet  aanuder.  about 
eighteen  Indies  In  the  lines,  and  three  or 
four  inches  deep  ■  or  In  drills  by  a  hoe  the 
aame  depth  and  dlitanoee.  The  planta  will 
come  up  lu  April  and  Hay.  In  their  ad- 
vancing growth,  hoe  and  out  down  all  weeds, 
drawing  a  little  earth  to  the  bottom  of  the 
sterna.    The  root  will  multiply  Into  a  pro- 

Smy  of  tubers.  In  a  cluster.  In  each  plant, 
creasing  in  alie  till  September  and  Octo- 

the  produce  dug  up  »i  required.  Or,  In 
November,  when  they  bave  wholly  don* 
growing.  It  will  be  proper  to  take    up  ■ 

to  be  ready  is  wanting,  in  frosty  weather, 
when  the  others  are  frozen  up  In  the  ground, 
or  affected  by  the  froet  As  the  root*  of 
this  plant  are  very  prolific,  the  smallest 
plese  of  a  tuber  will  grow.  In  taking  op 
the  produce,  therefore,  all  should  be  cleared 
out  aa  thoroughly  as  possible;  aa  any  re- 
maining part  will  come  up  the  following 
year  Irregularly,  and  pester  the  ground :  and 
would  thus  continue  rising  for  many  years, 
but  not  eligible  to  cultivate  for  a  good  crop. 
To  satisfy  a  demand,  therefore,  a  fresh 
plantation  moat  be  made  every  year.— Sen 

JERUSALEM  ARTICHOKE,  to  Doth. 
■■'     •        ■       -    -     artlohokea.  cut  off  one 

i  other 

lift  them  out  the  Instant  they  are  done! 


md  of  each  unite  flat,  and  n 
nton point;  boil  them  In  mil 


and  a  half  of  batter,  ex 
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increase  the  proportion  of  Hour  nod  butter. 

from  them,  ud  then  mash  them  with  but- 
ter, milk,  or  cream,  adding  pepper  and  Hit. 
JESSAMINE— The  species  of  this  elegant 
genu  ere  familiar  to  every  one.  The  stove 
and  greenhouse  kind*  thrive  well  in  a  mia- 
tnra  of  sand.  loam,  and  peat;  and  cuttings 
of  the  ripened  wood,  root  freely  fn  the  toil 

klDdl  thrive  well  In  U*  common  anil, 
and  are  eulljr  lncreaeed  by  cuttings 
tinder  a  glass.    They  are  remarkably  well 

agauut  a  wall  or  Crellla  work.    The  white 


jiHiimiin 
■I  (nation 
nUow1  n. 


grow  in  any  ground  in  aahdtertd 
The  yellow  Jessamine,  a  thrnb 
four  or  Bra  lect  high,  blow!  a 
wer  from  July  to  September.     It 


JESSAMINE    PERFUME.—  Since   the 

distillation  either  iniBcirnt  essential  oil,  or 
(he  flavour  Is  destroyed  by  heat,  the  per' 
fume  li  obtained  by  steeping  the  flowers  In 
a  very  One  oil;  a  layer  ofthe  flowera  in 
laid  oTer  Hie  bottom  of  a  hair  Here,  and 
upon  the  flowers  la  placed  a  layer  of 
■mall  and  detached  pleeea  of  cotton  wool, 
which  have  been  dipped  In  oil  of  behni 
over  the  ootton  are  laid  other  flowers,  and 
so  on  alternately,  flowers  and  ootton,  until 


operation  la  repeated,  until  the  cotton  la 

thoroughly  impregnated  with  the  perfume 

ont  of'll.  If  kept  as  oil.  It  must  be  in  well 
stopped  boltles,  but  Ihe  usual  plan  Is  to  add 
to  ft  at  once  some  very  finely  rectified  spirit 

JESSAMINE  FOMADE.  -  Melt    hog's 
hud,  and  wash  It  in  clear  water,  lay  It  an 


JEW  ' 

blltbmenia,  and  do  not  be  led  away  by 

Inferior  articles  which  are  advertised  or 
■narked  at  unusually  low  price*.  There  ii 
scarcely  anything  mnre  veiatlons  thin  to 
boy  what  is  believed  at  the  tine  to  tie 
genuine  jewellery,  ud  to  discover  alter- 
warda  that  It  Is  only  aepmiona  Imitation; 
whereas  Jewellery  of  real  value  alwayl  girts 
satisfaction  as  long  aa  it  Is  worn,  and  mar 


.rchaser  should  by  way  of  security,  hare  a 

j  ..... inty  attached  bjthepersci 


depredation.  If  pa 


vendor  1 


uake  mod  tie 
be   proved.    Bo 

from  private  dealers,  or  through  any  other 

irregular  channel  ;  aa  a  number  of  ichenes 

are  often  set  afoot,  encouraged  by  the  irre- 

ilblllty  of  Ihe  vendors  fn  such  case*,  by 

•  "• ■■- ' tlyissaads 


plated  with  gold  to 


i  circumstance  could  hardly  cm 
ipectable  dealer,  because  he  It 
Jf  purchasing  his  (roods  fro 


l    Jew 


.    -     ..    r- "ifleethS 

own  and  their  employer's  Interests  by  seen 

JEWEIXERY.  to  Cleaw.— From  eon- 
ana  tarnished,  and  the  process  or  rettortc£ 

it  to  Its  pristine  brightness  Is  very  simple 
Uake  a  lather  of  common  yellow  soap  sod 
warm  water,  wash  tha  articles  in  this  and 
brush  them  well,  then  wipe  them  dry.  ud 
polish  them  either  with  a  plain  leather,  or 
with  one  upon  which  a  little  rouge  has  bees 
put  I  after  this  application,  the  brUliaiu?  of 
Uujawellen  oarfU  be  restored. 

JEWELLERY,  to  WdAR.— The  wenrtal 
of  Jewellery  requires  to  be  guided  by  tssli 
and  regulated  by  the  station  which  a  person 
occupies  In  life,  Amongst  the  nobility. and 
the  upper  classes  generally,  whose  income" 
warrant  any  amount  of  outlay,  the  wesritf 
or  Jewellery  la  allowed  to  any  extent;  1*1 
with  persons  moving  In  an  humbler  sphere, 

nate  display  of  Jewellery  Is  in  bad  taste.  >"d 
Indeed  Is  apt  to  excite  suspicions  as  to  >« 
fenulneneaa.  With  all  persons  of  the  oWdH 
classes  and  ofliniltedmeans,  a  limited  dii- 


Ht  will  not  appear  (0  well  to  uk 
>ly  because tbereliahcavineM of 
overly  of  design  which  tends.  s» 
isrquenlly.  by  eJterctsJng  a  dne 


JON' 
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amount  ot  tula,  money  am  be  laid  out 
mora  advantageously  thin  when  It  la  0 
•ought  to  obtain  mualTa  and  expeni 
•rttele*. 

J0NOT.JIL.-See  ITABCfiarB. 

JUJUBEa  — A  oompoeltlon  for 
and  soldi.  mad*  with  go  rn  arable  at 
eoetionoftbefrnitor  th*  Jnjob*-ti_  ..... 
Jujnhei  of  commerce,  however,  seldom  con- 
tain any  or  thla  decoction,  and  are  made  u 
follow*:  — Take  half  a  poondof  the  whitest 
gum  arable,  and  baring  brokan  It  Into  ex- 
tremely email  pieces.  dliaolTe  It  with  all 


7S 


the  extermination  ofw«  _ 
advancing  phuta,  where  neos 
Tak*  advantage  of  the  II 
1  m  far  u practicable, 
(onim.— Sow  a  few  bard 
hardy  annualtfbr  • " 


■yrap  with  half  a  poondof  Hi 
and  half  a  pint  of  water ;   a) 


Mi"??*! 


.  previously  atrain 
baa.  and  continue  th*  all 

•  to  ttnie.ui'"  - 


oat  upon  a  marble  I 


;t  the  eighth  of  an  Inch. 
•~«>im  i(iMiai»td.  paai  a  large  flat  knlfa 
underneath  the  put*,  to  prevent  It*  (tick- 
ing; nod  when  sold,  either  oat  the  putt  Into 
•null  Banana,  or  Into  djajajaaia,  and  keep 
them  In  a  tin  cue 

JULIENNE  80DF.— SUee  very  fin*.  In 
•ay  quantity,  aeoordlng  to  the  number  of 
penooe  who  are  to  dine,  equal  paruof  letka. 


potato**  i  add  an  equal  proportion  of  finely 
chopped  tattoos,  and  a  llttla  aortal  and  par*- 
1*1;  let  thaw  be  about  half  cooked  In  a 
saucepan  with  freeb  butter,  and  tben  add 
aanwnt  baa  (took  to  make  the  quantity  ot 
•nop  required  i  boll  gently  for  an  bonr,  then 
eeaaon  with  pepper  and  salt  as  may  be  ne- 
cesierv,  and  serve  up  without  twalnlng.  If 
there  be  no  beef  atock  on  hand,  make  some 
far  the  nnrpoae  In  a  separate  eancepan. 

JULY,  GinDESina  tor.  —  A'iftAm  oardfn.- 
■ilanadir,,  earth  np.  AriUhntti.  attend  to. 
^ifuniinu  beds,  clean,  leave  off  cutting  from. 
"aw,  plant,  leave  some  In  production  for 
ae«L  seal,  red,  thin.  Green,  white,  sow. 
Btngt,  now.  Smalt,  plant,  priek  out 
BroaH,  prick  out,  plant  Cabliaga.  plant, 
prick  out  seedlings,  bow.  Carrots,  thin,  aow. 
CnHjbmr,.  plan!.  C*fer»,  prick  ont.  plant, 
earth  np.    Ctla-iac,  plant.    QumomOi  flowers. 


™«  plant,  bow.  Qartic  take  una*  wanted. 
BantraOUt,  attend  to  hoeing,  kidnc) -  sent, 
•(tend  to,  eow.  Zdaatder,  gather.  Lalt, 
weed,  he.,  and  plant.    LeCMeea,  plant,  aow. 


dlitiUlng.   Sm 
aow.  J*** 


thin.    oVrnyi,  phut.    Ba'wi- 


1  hoe  the  ground,  and  pay  particular  atten- 


ipasitteb 


the  month.    Tranaplant  the  aeedllng  ai 

—'■J  which  were  sown  laat  year,  and  alao 
aeedllng  por/anthnaee.  Tranaplaut  tha 
■natal  and  biennial  aeedllngi  which  war* 

dona  hut  month  to  remain  till  October, 

Take  np  all  bolba  and  other  tobarooa  root*, 
dry  them  In  tha  shade,  and  ranter*  them  to 
bone*  or  draweia  In  tha  ■tore-room  i  wrap 
the  finer  aorta  In  paper.  AWewii  ami  j>iu.— 
Pnt  pot*  of  nsrnationa  and  pink  piping  In 
gentfe  heat.  It  will  prevent  their  sticking. 
Do  not  forget  to  give  head-room  to  yonr 
balaanu  and  other  lender  annual*.  Attend 
to  pota  or  onttlnga  and  aeedllng* ;  alao  to 
yonngitova  plant*  pot  Into  this  department 
for  more  rapid  advancement.  nVamanua— 
Aa  aoon  a*  the  mulberry  oomea  Into  leaf,  re- 
more the  plants  to  a  fit  situation  In  theopen 
air.    Dry  Hour.— Gf  re  abundance  of  air,  night 

to  water  bnlba  aoon  after  they  hare  dona 
flowering;  let  them  go  slowly  Into  a  state  of 
hybernation,  and  then  take  them  ont  of  th* 
pota  and  dry  them, 

Oatral  reranrtt.— How,  weed.  hoe.  rake, 
thin,  atlr,  and  dreta  and  maintain  a*  com- 
plete in  appearance  of  polish  and  high  keep- 
ing as  possible  Walk  round  the  garden 
frequently,  and  examine  ererythlng  mi- 
nutely, and  reflect  on  what  can  be  done  to 
promote  It*  growth  and  beauty.  Water  and 
roll  any  new-laid  gravel,  to  combine  It  pro* 
perly  with  the  real.  Dress,  roll,  and  mow 
lawn*  and  tnrf  in  every  form.    Search  ont 

aeet*  and  deatroy  them.    Shade,  shelter, 

id  afford  erery  kind  of  protection  to  phuta 
oommg  Into  flower. 

JULY, Thing*  in  Sisaioh.- «*.-  barbel, 
brill,  carp,  cod.  eonger  eels,  crabs,  cray-fiah, 
dabba,  daoe,  dory,  ee!  a,  flounders,  k  nni  ard  a, 
■■-diiooka,  harrlncn,  ling,  lobsters,  mack erel, 

diet,  perch,  pike,  plaba.  prawn*.  *r" 

ate,  soles,  tanoh,  thomback,  trout. 
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(fire  ■  moderate  wararins;  In  Uu  eTeniaj. 
Eat  nerer  In  the  mtddlt  of  tbedsr.  So* 
Krm«  hardy  annuls,  inch  u  ua-»«k 
itucki.  Virgldle-stockt,  fcc  Flint  ool  Chins 
niters.  Chinee*  hollyhock*,  ten-wsek  «- 
Tolvulu*.  Mr.  i  but  M  each,  root  bin  I W 
of  earth  ubhI  It.  Tnrn  the  Afrraui  la*. 
French  marigolds  froa*  than-  lower  sin* 
Kline  shoot*,  that  they  may  prwnl  *  nW 
and  upright  appearaooa.  Tun  th*  ebrri- 
inthemumB.  which  are  apt  to  branon  wo 
nenr  thnn»t,«>ideu>kctbtiuiiHMktliF.    PtMt 

appointed  pUcs*.    IM  oad  siii.-AtUBd 


it*  aqunttoa, 
ularbest     > 


!*3»5 


■mlB  beet     OMr.aoaw.-Thl.  mill  no"  to 

Only  rwquar*  shilling  now  Md  thai  UU  of  • 
oertein  growth. 
Otmrai  r— jr-fa.  —  TCradinata  ill  wendatM 

the  ground  *U 


keep  the  urCsee  of 
,.  i.  Mil   rallfctr  toorh, 

aad  battered  i  It  la  better  t* 
'landkiiotl  of 

of  light  udkl 

■lounblc  for  tin  adialnlw 


up,  atUnd  to.  And**,  bow,  plant  fmnti,  Heiir*  the  plant*  Gather  Is  geww*l  nraa 
plant  nnochta,  now,  earth  nil  *ilisiiiilii|  lln  mini  gaiilmi  suss  mil  in  lib  111)  In 
arop*.  aanic,  gather  lor  UK.  litrln,  gather  I  border*.  AtKnd  to  the  mowlnu  aad  drat 
for  |M|   t—   *-■'•--      ' ' -■■     ■•■-  -'  "~  ' " *■ •— 


plant  XWniw.  *owi  plant  1«*t*  for  iced. 
Jltlim:  plant  out  Mini,  plant  Onisaf,  tbin, 
«o.,  tranaplant  Into  delloltOBlea,  Pantry, 
•ow.  Hamburg  ditto,  Ihin.  Famtf,  thin. 
fan,  sow,  atund  toady HMing  n.-opa.  /Wo- 
i™,  hoe.  Ptmftamt,  plant.  JtadUm,  sow. 
Bampttm.  thin.  Soot  plant  Saiiify,  thin. 
Satw^,  plant  prkak  out  tanrtrm  »w 
seed*,  attend  to.  gather.  Aifadau  (jawll), 
■ow.  spmneV  low.  thin  advancing ;  alii 
ground  between  crop  In  m».  fiasxir,  bow. 
Shtodoii,  plant  IMaaaay,  attend  in,  Tbmo- 
soa.  plant  out  TWnis*.  tow,  thin  adrano- 
log.  Tur-ip  aoahaja.  bow,  plant,  attend  to 
their   watering  and  weeding.      Wormwood, 

BnHxaf  r— araa— QWa  alwlter,  shade,  and 
protection  to  erary  kind  of  adnocing  crop. 
Water  when  neotnsnry,  and  stick  and  top 


i,    thin,  I 


1  atir 


k  KheVraiBBca  of 

bysaambiiigw.il 

—  ,  — —,—X   them   without 

delay,  riamr  eerdta :  propagate  ownaMoai 
by  layers,  and  plplagai  double  sweet  Wil- 
liam* and  pinka  by  layer*  aad  catting*,  or 
tiipai  perennial  flbroos-rooted  plant.,  by 
tatting*  of  th*  stalk*.  Transplant  the  large 
annuli  from  the  wadllng  bed  to  tka  place* 
where  the)'  are  to  remain;  let  this  be  done 


log  of  the  lawn,  according  aa  the  w 
out  be  Ho*  or  showrry.     Wead  aim  <w 
gravel  walks  In  moist  weather.     When  dr? 
and  the  gravel  beotunw  loaaa.  valor  eai 

jcmk.— imMnftum,  «*.-c*n 

OMtoongw  eels.  oraba.oraT-  Hah.  dahbn,  dan 
dorr,  sola,  flonudtm,  gnniarrie.  hnddwki 
berringa,  ling,  lobeteri,  mack*r»l,  mullt1 
perch,  pike,  plaloe,  prawna,  mliriim.  ealn° 
trout,  skate,  sroelt,  soles,  ntnranoa,  tend 
trout,  turbot,  white  halt,  whlttns-s. 
Frytt.— Apples :  John  apple,  alone  ptM* 

Klden  msset.  Aprioota.  QMrrM:  <"] 
raroon.  blaokheart  CnrnuauS.  goon 
berrlsa,  melon*.  Prars  -.  wrtBter  grm 
Btrawberrlea.  /brauT/rael. — drapes,  necti 
rlnta,  peach**,  pine*. 

Jftef. — Beef  I  grass  -  oonb,  hotuw-Iunb,  niu 
ton,  pork,  real,  buok-Tenlaan. 

PoiOn:  end  Oena-ChtekeiiB.  datklm; 
fowls,  green-geese,  lerereta.  ptyeuna.  plo  ■  « 
pullet*,  rabbit*,  tnrker-poulti-,  whearnu 
wood -pigeons. 

VepiabtB.  -  AnaTHca,*rtioho*en.  ■sparail 
beans,  beet  (white),  eabbagei,  oarrotr.  »u 
flowers,  cbcrrlj,  oooorober*.  endlTe.  herb* 
all  sorts,  leek*,  lettuoa,  onleaa,  panraW,  pel 
potato**,  purslaiie,  ramahan.  oalad  of 
101  u.  sptnich,  turnip*,  rrgctaibla  marrow 

JUNIPER  BEEKT.  -A.  atroatat  dl=i«i 
pomblnad  with  a  tonic  prlac*Bla.^rM  oil 
Juniper,  in  donas  of  from  Iwet  to  ala  dro 
Is  a  more  powerful  dlarelka  tnaw  aoj  otl 
known.  The  diuretic  purge*  tw  ux  Km 
wholly  owtu  to  Uu  pn»HKM>  oa*  tae  aoewa  I 
oil  giy  en  oat  by  tola  bertj  tu  inkillllaii   n_ 


JUN 
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JUNKET.  — A   preparation  oommon   In 
Deronthlre.  made  u  follows :— Flit  warm 

put  tome  scalded  uream.  mpr,  and  ctone- 
m™  on  the  top.  without  breaking  the  curd ; 
which  pnt  Into  b  close  net.  mnd  hang  it  up. 
for  the  purpose  of  allowing  the  milk  to  drain 
from  It,  nd  to  bring  It  Into  ■hape.  Or.  put 
■one  saw  milk  Into  B  hum,  add  to  tt  •  little 
rennet,  and.  If  approved,  a  little  brandy  or 
ram  may  alto  be  added :  sttr  the  whole  wall 
till  perfectly  mixed.  Place  It  near  the  fire, 
or  on  a  warm  (lore  or  hearth,  nntll  tamed, 
but  avoid  keeping-  It  too  hot,  or  It  will  not 
tarn  properly.     When  turned,  put  imeer  and 


JURY.  — With  the  exception  hereafter 
apecined.  tha  folio wtaj^ -.._.<.-. 

In  hit  own  name,  or  To  troitiio  per  annnm 
at  clear  yearly  Income,  arising  from  lands 
and  tenement! ;  or  rant*  amounting  to  the 

clear  yearly  rain*  of  410.     t    ~ 

tiering  £lt>  a  year  dear,  from 

meuts  held  by  laaae  for  twenty-one  years 

or  upwards,  or  for  any  term  determinable 

on   any   life   or   lire*.       3.    Hnnaehnlrier* 

wueaaed  to  the  poor : 

Tiooae  duty,  In  Hi*  0 

the vahie of  £30 ;  inanyotherc 

Lastly,  persona  occupying  ant 

tninlng  nnt  lea*  than  fifteen  wfm 

following  are  exempt  f 

Jariee  end  htqnesta  whet 


•worn  prior  to  any  other  Jurors.    On  the 

jnrorg'  names  boinn  allied,  they  may   be 

challenired  or  objected  to  by  the  parties,  u 

'"iproper  pertont  to  form  the  Jnry.    Chel- 

lges  are  of  two  kinds  ;  challenge  to  tha 

ray.  and  challenge  to  the  pole.    Challenge 

the  array  la  an  exception  at  one*  to  tha 

Hole  panel,  which  may  be  on  the  around  of 

partiality,  or  dsfanlt  In  eherttT-  or  h>8  deputy 

who  arrayed  the  panel    Or  tha  array  may 

be  challenged  because  one  of  the  parti™  h 

-1  alien,  ao  entitled  to  a  Jnry  ofona  heH 

■rrtgners.    Challenges  to  the  pole  an  *x- 


theinhmblted 
'other  county.  £10. 


clereymen  In  holy  orden;  Soman  Catholic 
jirtests.  havlnir  taken  the  oath  required  by 
law.  dissenting  minlstara.  wbrse  plisea  of 
worship  are  registered,  and  who  follow  no 


atanen  nfthe  metropolis,    

army  and  nary  on  fall  pay;    physicians, 
■nrecona.  and  apothecaries,  duly  licensed, 
and  actually  practising  ;    servanti  of  ,h- 
royel  household,  pilot*  licensed,  and  mas 
In  the  buoy  or  llarht  serrloe  i  officers  In 
cuttoms.  pnst-olBce,  and  excise;  oflloei. 
court*    of  Justice  actually   exercising   the 
statics  of  their  oflloet :  sharlfA'  ofteera.  high 
omitabtes.  and  parish  clerk*     After  serving 
and  obtaining  the  sheriff's  certificate,  per- 
sons are  free  from  again  serving  on  Jnrlea. 
for  certain  periods  i  Id  the  Bounties  palatine 
or  the  principality  of  WsJaa,  or  In  Hereford, 
«3*mbHdge,    Huntingdon,  or   Rutland,  for 
one  year;  In  the  county  of  York,  for  four 
years  i  In  any  other  county  except  Mli 
•ex.  two  years.     The  names  of  the  Ji 
aummoued.  being  written  on  tickets,  are  pot 
Into  a  box,  and.  when  each  cause  Is  called 
twelve  of  the  persons  whose  names  are  first 
drawn  are  sworn  on  the  Jury,  unlet*  absent. 
challenged,  or  excused, ' '"'" 


naltfled  according  to  the  st. 

e  has  been  an  arbitrator  In  the  o 


-.   degraded  In  law.     •. 

Cbellengte  may  be  made  to  the  favour,  as 

lenge,  but  objects  only  to  some  suspicions 

"— - --■■■' or  the  Hi*, 

■term bird  by 

bvtheooorfc 

And  lutly,  •  juror  may  challenge  himself, 

...  .... j  .»  ,.:.  .,.._  _—  K  profession, 

-  - ... ipHon,  before 

enumerated  Parsons  Inmmoned  to  eerie 
on  Juries  In  any  of  the  Inferior  courts  of 
moord  In  London,  or  la  any  other  liberty, 
city,  borough,  or  town,  not  attending,  ahad 
forfeit  not  more  than  fbrty  shillings,  and  not 
■         ■  "    ■hilling*,  onlear  -■-  '■ — ' 


clshed  with  tl 


*  the  Court 


than 

and  the  highest  One  i*o. 


K. 


K  ALR,  Cr/LTrniE  or.— Kale,  or  eolewort. 
Is  a  species  of  sea-cabbage  i  It  Is  propagated 
both  from  seed  and  slips  of  the  root ;  the 
fret  it  hy  far  the  beet  mode,  for  although 
It  mar  be  obtained  from  slips  with  greater 
certainty,  yet  the  plant*  arising  from  seed. 

seed  may  be  inserted  In  drills  from  October 
to  the  commencement  of  April,  but  the  best 
time  for   Inserting  It  It  rtnrln      " 

—    x  rthn-- 

with  that  Intent  to  guard  against  failure," 
' "-■  " J  "-    pitches   of  sit   or 


twelve  seeds,  each  six  Inches  apart.  Bnd 
Batches  two  leet  under.    If.  hnwever.  (In; 
re  Intended  lor  transplanting,  the  seed  may 

.    ...  j.^,,.  — ,__  ■--■,„  asnnderi 

burled  n 


n  In  drills  tweh 

fiee  below  the  tt 
„...  _  _  — i.  previously  to 
1.  to  bruise  tha  outer  one 


jitrlng  Its  vegetating 


mil  it 
rasvnTng  the 
by  this  treat- 
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un  In  four  or  five  months,  never  sooner 
Una  Bix  weeks  i  but,  un  the  oilier  hand,  the 
seed  Hill  sometimes  remain  twelve  months 
before  It  vegetate*.  The  best  time  far  In- 
creasing it  by  slips  li  Id  March.  Booted 
offsets  msy  be  detached  from  established 
plants;  or  their  roots,  which  hare  attained 
the  thickness  of  the  third  Anger,  may  be 
cat  Into  lengths,  each  having  at  least  tiro 
eyes.  The  cuttings  mnst  be  inserted  to  an 
upright  position,  two  or  three  Inches  beneath 
tbesurfsce.    It  Is  beet  to  plant  two  together, 

apart,  to  remain.  The  bed  ahould  be  laid 
oat  three  feet  wide,  and  a  two- fret  alley 
between  every  two.  If  the  months  of  June 
and  July  prove  dry,  the  beds  should  be 
plentifully  watered.  The  seedlings  require 
no  other  attention  during  the  flrst  summer 
than  to  be  kept  free  from  weeds,  and  if  the 

Santa  com*  up  too  numerously,  to  be 
limed  to  live  or  all  In  each  patch.  When 
their  lares  bate  decayed,  and  been  cleared 
•way  about  November,  they  must  he  earthed 

{•reran  inch  or  two  with  dry  mould  * 

the  alleys,  and  over  this  about  six  1 

depth  of  long  litter  be  spread,  and  thus  left 
during  the  winter.  In  the  following  spring, 
the  litter  is  to  be  raked  oil",  and  a  small  por- 
tion of  the  moat  rotten  dng  Into  the  alley!. 
When  the  plaata  have  perfectly  made  then 
-—• — — -jo.  they  must  be  thinned,  leaving 
strongest  In  each  patch  ;  those 
leliig  planted  at  similar  distances 


KM. 
avlng.  Is  vrry 


ai  represented  In  the  e 
commonly  used.  They  are  ei  esrineu-ir.. 
twelve  or  eighteen  Inches  In  diameter,  snd 
twelve  high.  Frevlous  tocoveriuS  the  si*.* 
with  the  pots,  the  manure  laid  on  la  ft. 
winter  muit  ba  removed  1  and  tneonereuoa 
should  commence  at  the  close  of  February, 
or  at  least  a  month  belorethe  shoots  usutij 


terially  in  bringing  them  forward.    In 

-  '-  six   weeks   after   the  plants  sn 

they  should  be  examined,  and  u 


high,  they  d 
be  raised  a 


U.    .     I 


removed  being  pi _  

If  required.     In   the   second  winter,   the 
earthlng-up  nut  be ' *    " 


litter  performed 

spring,  tbe  Utter  u™»s  .  c^—n.,  »  wins 
dug  into  the  alleys,  as  before,  about  an  Inch 
depth  of  drift  sand  or  cool  asbea  must  bo 
spread  regularly  over  the  surface.  The 
sprouts  may  now  be  bleached  and  out  for 
use.  In  November,  aa  soon  aa  the  leaves 
are  decayed,  the  beds  being  cleared  of  them, 
the  00a ling  or  sand  and  allies  removed,  and 
gently  stirred  with  the  asparagus  fork,  they 
mnst  be  covered  with  a  mixture  of  three 
parts  earth  from  the  alleys,  and  one  part  or 
thoroughly  decayed  leaves,  to  the  depth  of 


iughly  decayed  leaves,  to  the  dti 

or  four  lnobea    The  pallor  parto.  ..... 

is  to  be  removed  In  the  following  spring,  Ihe 
'  'erlng  of  sand  re- 

cultivation  ex  lst- 


beds  forked,  and  tbe  covi 
moved,  the  routine  of  the  1 
ing  daring  the  continual 

OS 

In  blanching,  pots  are  much  to  be  preferred 

of  targe  dimensions  may  be  employed,  the 
1  the  bottom  being  stopped  with  a 

;ht.    A  kind  of  pot  for  blanching,    end  of 


luently  id ....   , ._.    . 

latabliihed  roots.     Tbe  shoots  should  bt 
young  and  crisp,  not  esceedinf 


>ITv;hica 


y  succeeds.   In   1 

bile  young  and  crisp,  n 

six  inches  in  height ;  the  section  lo 
le  Just  within  the  ground,  but  nolle 
njnre  the  crown  of  the  mot.  Wbea 
iup  cutting  ceases,  all  covering  mail  bt 
removed,  and  tbe  plants  allowed  t 
liberty.  For  proilaang  teed,  a  sti 
has  not  been  cut  from,  or  even  b.—  - 
all  for  blanching,  must  be  allowed  to  no  is 
spring.  Unlike  the  geueralltyof  vegetsbla. 
the  shoots  of  forced  sea  kale  an  ■!«■;• 
more  crisp  and  delicate  than  those  prcdoccd 
naturally.  Those  plants  will  not  do  fi-r 
forcing  a  second  time,  which  have  here 
forced  in  frames  1  consequently,  a  small  Md 
should  be  sown  every  year  Tor  this  purpoK. 
so  that  a   succession   of    plants  may  be 

KALE  BOILED.— Wash,  trim,  aad  tie 
the  kale  In  bunches,  and  throw  It  Into  Dim  if 
of  boiling  water  with  some  salt  In  it  Vbre 
It  is  perfectly  tender,  lilt  it  out,  drain  II  well 


wo  less  for  persons  who  like  It  erlsp. 

KALE  STEWED  -Roll  the  kale  Tor  ten 
ninutes  in  salt  and  water ;  drain  It  well 
nri  put  it  Into  a  saucepan  with  as  ran* 
■oodTjrowu  gravy  as  will  nearly  cover  It; 
tow  it  gently  for  ten  minutes,  or  unWill> 
ery  tender,  and  send  It  to  table  In  the  gnry 
ery  hot  Another  excellent  mode  of  terr- 
ng  this  vegetable  Is,  to  boll  It  In  sill  is4 
later,  and  to  poor  orer  It  plenty  of  rkn  . 
ihlte  sauce  after  It  Is  dished. 

KALEIDOSCOPE.— A  pleasing  p 

hlcal  toy,  which  may  be  formed  aa  ft 
-Two  slips  of  silvered  glass  from  til 
lobes  In  length,  and  from  an  tod 
ich  and  a  half  wide,  and  rather  na..—- , 
t  one  end  than  the  other,  an  i«"4 
ogether  lengthwise,  by  one  of  their  Bfcvs, 
y  means  of  a  piece  of  silk  or  cloth  gl~'  — 
their  backs  1  they  are  then  placed  In 

"    or  pasteboard,  blackened  luiide,  at* 


. tra  fixed  by  means  of small. 

of  cork,  with  their  faces  at  any  angle  loeach 

other  that  la  an  even  aliquot  part  or  four 

right  anclee  (ai  the  '   J,  i  **)   Tbe  as 

■      ■    ■  ■  then  dosed  with  >■ 
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opaque  serpen,  or  cover,  through  which  a 

the  ullwr  end  la  fitted,  Brit  wllh  *  plate  of 

IK  tlfhili  uf  in  lack,  with  ■  pUfn  piece  of 
•lightly  ground  t-lmB  parallel  10  the  lOrmer  i 
ii  Uic  iipCmtP  space  or  cell  ire  placed 

tie  objects  to  Inrm  the  imngea.  Three  con- 
sill  ol  coloured  pieces  ol  glait,  glue  bearfi. 
or  any  uther  coloured  diaphanous  bodice, 
■  uScipn  tlv  imall  to  more  freely  in  the  cell, 
mnd  to inunt  newpoeltlooi  when  (he  tube 

pared  preeenta  an  infinite  number  of  chang- 
ing and  symmetrical  figures,  no  one  of  which 
can   be  cmctly   reproduced.     Thla  toy  la  ao 

and  at  the  same  time  10  capable  of  affording 

to  the  young,  that  the  construction  of  It  la 


KfcNSEL,- The  feedin 


d  lodgin; 


portanee.  It  It  essential  that  the  kennel 
aboold  be  In  a  healthy  situation ;  and  that 
it  should  be  dry,  warm,  and  airy.    Clean li- 

anil  ihoald  never  be  wanting:  neglect  in  thiii 
particular  frequently   Inducing  many  cu- 


ieoiuandothi 


ihtob  are  enffrn 


eifaili ._ 

the  feeding  or  dogs,  a 
nniniaL   and   vegetable   ( 


.    In 


exertions  of  the  body. 


jit  proper  food ;  the  pro- 

„,..„..„ I  afford! 

ao  when  the 


notrilioui  food  (but  such  at  ia  equally  bulky) 
ll  required;  consequently,  at  thla  period,  a 
larger  proportion  of  vegetabl  e  matter  ie  equn  I 
to  their  wants.  An  entire  vegetable  d!- 
bowerer.  doea  not  alwmjs  agree  wllh  di 
have  been  long  fedwltii  tW 


which  have  been  Jong  led  with  fl«b  i 
la  a  long  continuation  of  any  one  1 


■1  cheni 


».  for 


■itallty  o: 
le  requli 


the  larger  kinds,  a 
of  dog*   are   kept.    I 


When  dog>  feed  toei 

quantity  In  the  aame  time  which 
>r  the  meal  ol  the  former  i  conae. 
nless  the  feed  regulates  the  opera- 
half  of  the  dog*  will  be  gorged  and 
hnir.^nderfe4  "*■<».- *-i,  - 
Unit- 


It  the  animal  ll 


Imilertn 


kind,  form  « 
nrat  roaked  Ir 
with  a  thick  n 


m  heron  i 
i   Ultra 


if  any  kind,  form 


edible planti  and  though  dogi 
luntanly  est  all  vegetables,  yi 
they  will  take  la  very  eonaiden 


of  maoe,  all  finely  bent™  and  allied  with  the 
salt.  Add  three-quarter*  or  a  pound  ol 
■ugar  i  and  well  work,  by  a  little  at  a  time, 
a  pound  and  a  hall  or  ireeh  butter  into  the 
Hour:  it  will  lake  Ihree  hoors  in  working  no, 
Then  pnt  in  a  quart  of  cream,  a  pint  of  ale 
yeast,  a  gill  of  white  wine,  thejolka  of  eight 

water.  Mix  the  whole  with  the  flour,  and 
knead  them  well  together.    Lay  the  paate 

pound  of  ralilna  stoned  and  minced,  and 

three  pounds  of  currants ;  bake  the  cake  fol 
three  hours.  In  a  gentle  oven.    When  done, 

while  or  an  egg  beaten  together  s  tilt,  oner  It 
plenty  or  powdered  loaf  sugar,  and  aet  It  in 


Inc.   I  gill;  egg*.  8  yolfcs,  * 


I  Bill;  eggs. 


and  break  them  li 


a  has  discoloured  them;  wine, 

Ihem  Into  an  earthen  pan.   Tat 

y  three  haodluls,  throw  In  one  handful 

J,  and  the  mmbroom* 


whole  over  a  gentle  fire  till  the'enoei 
properties  *r *  — '"  "" 


liquor  into  bottles;  when  cold,  cloee  the 

boiled  at  the  end  of  three  months  with  (rein 
spice,  and  a  atlck  of  sliced  horseradish,  it 
will  keep  Tery  well  lor  at  least  a  year ;  but 
unlesa  thla  be  done,  it  will  seldom  keep  to 
long. 
KETCHUP,  OYSTER.— Take  a  number 
iter*,  according   I      " 

n  their  .... 

mortar;  boll  up  with  torn* 

j  oe.ro*  of  the  oy^rr-  — ■ 

ne  dretoytter  liquor,  b. 

.  In  the  ml— "*• " 

ed  mace  and  pepper. 
uui.nl,  aet  it  to  cool,  then  n»r-  -  --  — 
bottle*,  and  cork  aetnrely.  ^lbla  kelchon. 
*  it  WHUP,  vYAl-N  LTT.-  l'ot  any  number 
of  walnate  you  please  ir"  *  '■"  "JIV-r  "■-- 
with  cold  (Irons;  aUger 


THB  DICTIOHABT  OF 


KID 


If  a  pound  Of  ancho- 


Ofl—  md  Harm,  kmjc.  black,  end  JuniM 
pauper,  and  pinetr.  Boll  altogether  till  the 
liquor  be  reduced  to  hilt  the  quantity,  Bad 
the  next  day  bottle  It  for  use. 

KETTLE.  -A  wall- known  culinary  linple- 
n*nt  for  boiling  water,  ihey areooaetrooMd 
of  various  metrrUls-aociardingtothe  use*  to 
which  they  an  to  b*  put  For  kitchen  pur- 
pose* itroat;  iron  kettles  —  ""■ 


W  batter  able  to 


able, 

knitted,  and  the  rongh  in 


which  they 


...     _ _.    be  found 

Tv  parlour  use.  brhtbt  copper 
racua  an  generally  uied ;  and  in  order  to 
keep  these  In  a  Mat*  of  brbjhtnees.  they 
ehuuld  not  be  put  orer  the  Ore  for  tbe  pur- 
poae  of  boiling  Ihe  water,  bat  the  wator 
whlnh  baa  been  boiled  In  another  kettle 
should  be  transferred  Into  (hem.  When 
kettka  hare  been  lou*  submitted  to  the  uo- 
Uon  of  beat,  the  bundle*  are  frequently  too 
bo*  Is  touch  |  to  obviate  thla  dleadrautage 
baadlaa  are  made  of  Doo-oond  not  In  i  mate- 
rials, inch  ai  bone  or  glut,  ao  that  they  may 
be  handled  without  any  Inconvenience.  To 
Hwi  tw  tnkii  ifattOU.  Oil  It  with  water  end 
add  to  It  a  drachm  of  aal-ammoHlao ;  let  It 
boll  for  an  boor,  whan  the  for.  or  patiifled 
aubetanee  formed  00  the  metal  wilt  be  die- 
■olnd,  add  au  be  eaally  removed. '  In  bail- 
ie* a  kettle,  cere  moat  bo  taken  to  pat  on 
the  ltd  closely,  ao  aa  not  to  leave  tbe  amallert 
orerto*  If  the  lid  la  In  the  h-aat  bnken  or 
bent.  It  la  beat  to  obtain 


as.  Th*  fUrrinft  to  which  kettle*  are  subject 
I*  earned  by  the  depoeit*  of  water  repeatedly 
boiled;  th* sfmpltat precaution will  prevent 
tbls  unpleasant  aonmulatJon.  Plane  la  the 
kettle  *  clean  ovater- shell,  whlob.  by  attack- 
inn  tha  nartlolea  of  atone  or  lime  deposited 
ler.  will  hare  the  affect  of  keeping 


together,  they  i. 
one  ring,  and  so  that  thehaud  may  1m  passed 
apon  them  at  any  moment  they  aha  aid  be 
Invariably  deposited  in  a  certain  spot,  known 
only  to  yourself  i  the  beet  way.  perhaps.  Il 
to  look  them  up  and  keep  th*  key  under 
which  they  are  locked  up.  In  your  puree  r- 
poeket-boak.  When  a  key  iiloat  beyond  ■ 
done  of  return,  and  If  It  belongs  to  any  r 
ceptaole  In  which  article*  of  ratne  and  In 

. tjjptit  „  or-  —  •- 

n  the  event 

id  for  dlahm 

ly  be  effectually  frustrated.    ^ 

imethlng  amies  with  a  key  so  tbj 

t  tarn  with  ease,  do  not  be  Inp 


this  will  In  all  probability  break  the,  key  and 
Injure  toe  look;  bat  withdraw  the  key  and 
examine  both  It  and  th*  lock,  and  then,  after 
removing  any  obstruction,  make  aeverat 
ceotle  attempts,  and  soooeea  will  moat  like*} 
be  the  result  Do  not  (rive  children  keys  I* 
play  with  whlob  are  la  ordinary  nee.  a*  the* 
are  almost  sura  to  lata  them,  nnd  a  sraroa 
of  esuw  hours  will  thu*  b*  entailed.  When 
there  are  a  frraat  number  of  key  a  and  many 

should  be  dlatliwiiiheri  by  email  labato  arena 
their  designation*  marked  on  Ihnm. 
KID  BOOTB,  TO  Clkabj.— Rub  tbe  boots 
tontd  iporure.  and  then  anpty 
in*  mad*  aa  follow*  :  Fossr 
of  soft  soap,  half 
■onswtorol 


ovm-wlthemi 


or  glue,  01    .. .. 

d  or  logwood  ahevtn 
oftalrj*,lae».aiido1 


9 one-half  Ihenn 


r*  till  re 


r,  wnlota  art) 


KID  CLTLrrr&^Prepar*  tbe  rsUeta; 
rd  them  ;  pat  them  IB  a  marinade  made  m 
negor  and  water  In  equal  quantities,  alleaa 
.J"  onions,  oloysa  8f  garlic  oat  In  two,  Jnnlpcr- 
berrleu,  aalt  pepper,  doreu,  nntmsr,  and 
-meet.  Stow  the  outleta  gei.tly  in  ted*  with 
wo  tablespoon  lu  Is  of  stock,  onion*,  betook 
f  herbe,  and  oareol*  siloed.  When  don* 
uongh,  glu*  them,  and  serve  with  ■  pt- 

KID  GLOVES,  to  Che&h.— Wnak  tbe 
and*  thoroughly  clean,  then  pat  on  th* 
loves  and  wash  them,  as  though,  yu*  wen 
matting  you  bands,  tn-n  aaaln  enaanrnia* 

irpir!l»oftt>rpenttne,nn 
h.ug  tbe  gloves  up  in  a  i 

on"  all  the  smell  of  the  turpentine,  nr.  nun 
strong  lalhervrlthcnrdsoapanrt  warm  w*ter. 
In  which  sleep  a  an-all  piece  of  now  ah— I 
1'laoe  thcfilove  mi  a  flat,  olean,  and  ma  yield- 
tag  surface,  suob  as  tbe  bottom  of  •  disk, 
and  bavin*  thoroughly  aoaoed  tbe  aVannei 

a uao  Huaeaed  from  the  lather),  rah  th* 
till  all  dirt  be  removed,  oleajimg  and  re- 
aoaplug  tbe  ftannel  from  time  to  time.  Car* 
moat  be  taken  to  olean  every  port  of  th* 
glove,  by  turning  It  ha  every  direct!™.  Th* 
gloves  mast  be  dried  In  the  eon  or  before  a 
moderate  lire,  nod  when  qirtto  dry  they  snot 
bs  gradually  pulled  ont  i  they  will  th™  look 
aa  welt  aa  new.  f»  ahw*  aasaaraal  mst  (seaas, 
have  ready  on  a  table  a  clean  towel  folded 
three  or  (bar  timee,  a  aaaaer  of  now  milk, 
and  another  ssuosr  eontainlna  a  piece  at 
brawn  eoap.  Take  oae  (ton  nt  a  tun*,  and 
.preadilemoothlyonthefoldedtow*!.  Then 
dip  In  the  milk  a  ptac*  of  flannel,  rub  It  ■* 

and  theii  with  the  soaped  flannel  nr  ainimra 
rnbblug  the  glore.  Begin  at  th*  wrist  and 
rab  lenrthwlee  towards  the  end*  of  the  ns- 
■era.  holdini;  the  glore  (Irmly  In  your  right 
hand.  Continue  thta  prooeaa  nnlil  th*  glo»e 
h)  nleaoert  all  ortr  with  the  soap  and  milk. 
When  done,  spiuad  them  out  and  pto  than* 
on  a  line  to  dry  gradually.  When  nearly 
dry.  pull  them  oat  evenly,  th*  oros*  way  of 
the  leather.    When  qnlU  dry,  stretch  them 

KID,  BOASTED.— Bale*  the  akha  of  kti 


DAILY  WANTS. 


weeding.    Lit 

than  drain  11  (  ■ 


main  fOr  tight  days; 
It  up  In  olJed  paper  i 

'KIDNEY  BEEf]  Fried. -Slice  "the  "id- 
ler ralhw  Lain,  after  hiving  stripped  off  the 

Kiper,  unit,  nod  grated  nutmeg,  nod  sprin- 
ovir  It  plmty  ol' minoed  psrsley.nr  equal 
mrts  of  parsley  and  nhslou  chopped  small 
Xrr  the  'Hoes  over  m  brisk  Are,  ud  wfr™ 
nicety  browned  on  both  aides,  itir  emu 
thaco  a  teespoonful  of  floor,  and  pour  in 
degree"  a  cupful  of  gravy,  and  a  wiuegletifnl 

of  boiling  i  add  a  email  piece  of  freeh  bu t ti 

a\nd  a   table  spoonful  of  lemon-Juice,  ai 

poor  the  whole  Into  •  hut  dish,  garnished 
with  fried  bread. 

KIDNEY  BEES',  HcrcED.  —  Chop  up 
the  kidney  with  some  parsley  and  •ualot, 
mix  all  netl  together,  season  with  pep — 

Tder!  and ... 

glasUul  of  white 

i  kid- 

.[OJDg 


cupful  of  rich  gravy, 

KIDNEY.  BaoiLED.- Split  sheep's 
'  ugthwlje    without     dtvl 


nay  a.  open  length  * 
them,  strip  off  the  si 
■kewer  through  tbe 

Snss 


i  through  the  points  and  scrota  lb 

back  of  the  kidneys,  to  keep  them  flat  whll 
broiling,  season  them  wllh  pepper  or  cay 
nine,  lay  them  over  a  clear  brisk  fire,  will 
tbe  cut  sldee  toward!  It ;  turn  them  In  fron 
(bur  to  Dye  minutes,  and  In  as  many  more 
dish  and  nm  them  quickly,  with  or  wlthon 

KIDNEY    DUMPLINGS.  —  Make    to 
dumpling's  in  the  usual  wav.  nut  Info  enel 
n  tbtep'a  kidney 
with  aqw  — ' 

KiDNBY,,FBlED.-Fry  gently  In  a  little 
(rood  butter  a  doien  slices  of  bread,  of 
uniform  shape  and  Ihse.  trimmed  free  from 
crust,  cut  half  an  inch  thick,  about  two 
inches  and  a  half  wide,  and  from  three  to 
four  In  lengthy  lift  them  out.  and  keep 
them  hot.  Split  qulteasunder  six  floe  frtsh 
kidneys,  altar  having  freed  them  from  the 
akin  and  fat;  aeaaun  them  with  salt  and 

frying™, 


d  salt;  boll  them  tied  In  i 


e  olsrin.nl  b 


brink  Are,  dish      . 
slices  of  bread,  make  a  eaut 
from  gravy  and  a  little  kett 
around  the  slices,  and  sort 


KJDNET8,  Dikfjsb 
other  orgaoi  of  the  body. 


the'  kidneys 

These,  like  the 

, _ .., liable  to  many 

soon  a*  i  nils  ruination,  enlargement, 
trnlng;  bat  aa  these  are  i ■*■-'- ' 


,    Pain  In  the  region  of  the 

kidneyt  It  very  common,  so  frequent.  In- 
deed, that  then  are  few  of  either  sex  who 

are  not  more  or  less  subject  to  such  symp- 
tnnu.    Snoaiimet  the  pain  proceeds  from 
ot  manner  In  which  tht  secretion 
a,  from  the  presence  of  land  or 


tbe  Imperii 

la  comedo 


if  the  kidneys,  then,  tht 
ice  use  iho  hot  bath,  and 

— ig  gentle  friction  over  tht  part  both 
befurt  and  after  Ihe  bath,  and,  if  necessary, 
repeating  the  same  praetlot  every  day.  A 
draught,  composed  of  thirty  drops  of  spirits 
of  nitre,  and  tht  same  quantity  of  the 
tincture  of  henbane,  hvoscyaxnos.  in  a  little 
tea  or  gruel,  may  bt  taken  at  bed-  time ;  and 
wben  the  pain  is  severe,  a  mustard  and 
flour  poultice,  applied  for  a  quarter  of  an 


»Ued  be- 
cause mis  was  the  disease  formerly  sop- 
posed  to  be  cured  by  tbe  imposition  of  the 

KINO.— In  medicine,  a  powerful  astrin- 
gent It  Is  used  externally  to  ulcers,  to 
give  tone  to  them  when  yielding  and  dls- 

Dose  of  the  powder,  from  ten  to  thirty 
grains  i  of  the  tincture,  from  one  to  two 
drachms  ;  of  the  compound  powder,  from 
hsi  of  the  infusion,  from 


d  let  it  11 


r  three  days;  th ..  _r _ 

will  bt  tit  for  use  in  two  days;  when 
quired  for  eating,  broil  slices  of  it,  and 

KIBCHWASSEB.  —  A  spirit  distilled 
ore  cherries.  It  Is  a  danawons  liquor.  If 
ken  to  excel*,  at  It  contain,  much  of  the, 
principle  of  prnsslc  add ;    but  In   amall 

■     -  mecblc     Infuse  for  four  days  In 

.,  or  spirit  of  wine,  half  a  pound  of 
if  cherries  bruised;  distil  nod] 
u  than  tht  two  quarts  of  spirits 
e  over;  add  twelve  drops  of  neroli. 

.   : ta  more  of  inirit  of  wine,  end  two 

quarts  of  water.  This  will  be  improved. 
If  about  two  ounces  of  the  bruised  sera  els 
of  cherries  be  Infused  In  half  a  pint  of 
iphit  of  wine  for  a  fortnight,  and  tht 
n  ration  added. 

KISSES. -A  confection  made  as  follows 
(eat  the  whites  of  four  eggs  till  they  stand 
.lone,  and  then  beat  In.  gradually,  a  pound, 
if  the  best  white  sugar,  lifted  and  powdered ; 

JJ  '-op,  or  the ' 

hole  very  1 

],  drop  on  It,  at  equv 
11  spoonful  of  stiff  ci 


TUB  DICTIONARY  OF 


.n,  pile  lip 


Jelly,  mi  th«n,  with  *  lar- 
•oma  of  the  white  of  egg,  si 

be  don*  u  evenly  u  possible,  id  that  the 
kisses  rosy  be  roond  and  smooth ;  they 
malt  then  be  placed  In  a  coal  oven,  ud  u 

lint  the  underneath  pert*' placed  together. 
I*sy  them  lightly  on  a  sieve,  and  dry  them 
In  a  cool  OTen,  till  they  stick  closet*  M  each 
other,  teas  to  form  a  hall. 

KITCHEN.  AhRANQEXENT  or.  —  Tire 
following  reonlretoenU  In  connexion  with 
the  kitchen,  are  essential.  It  ahould  be  auf- 
floleotly  large,  and  the  part*  conveniently 
distributed.  It  ahould  be  lofty  and  well 
ventilated.  There  ahould  be  Rood  light,  es- 
pecially In  thoseplsces  where  the  cooking  is 
Immediately  going  on.  It  ahould  be  well 
supplied  with  wafer  and  fuel.  There  ahould 
be  easy  access  to  it,  without  pausing  through 
the  ho  a  i  e_  It  should  be  aa  placed  that  the 
odour  of  cooking  cannot  be  perceived  In  the 
houaei  nor  ahould  the  latter  be  Incommoded 
and  disturbed  by  the  nolae  of  the  culinary 
operations  and  the  servants  The  appen- 
dages of  the  kitchen,  mi  scullery,  pantry, 
store-room,  fhel  cloaet.  he,  ahould  be 
arranged  In  convenient  proilmity.  The 
orderly  arrangement  of  the  kitchen  itself,  ia 

utenall'eud  article  ofuie  ahould  be  placed  so 
that  the  band  may  be  put  upon  ft  Imme- 
diately. Kitchen  utensila  ounht  to  be  pro- 
Tided  in  proper  abundance,  as  well  at  of 
■mwble  kinds,  rather  numerous  than  other- 
e.  to  save  the  distraction  occasioned  by 


.nt;  sup  pile 


.  A  SB* 


salting- trough,  meat- sale,  bain-marie,  and 
Tew  other  small  articles. ire  indispensable 

■.family  *«—*—*■   -J  

•n  studied : 

ought  ontbi 


d s  and  speedily  repay  their  coat 

by  the  saying  of  fuel,  labour,  and  provisions. 

Snob  articles  mat  be  bought  on  the  graduated 

the  size  and  circumstances  of 


ooklng.     Clean 
lu*  kind  muel 


the  family.  The  price,  to  a  young  house 
keeper,  of  a  couch  or  a  looktncglaje,  woulc 
obtain  all  these  kitchen  articles  so  subser- 
Tlent  to  good  cookery  and  economy.  The 
importance  uf  cleanliness  must  be  insisted 
..  .  ._.. ..  .-j...- r  .,„  flr(t  ,irluc,  of 

.      _ >a   of  the  moat 

._  rttoall  mjuttry  Htenailsl 
all  saucepans,  kcttlea.  gridirons.  Hying- pan  a, 
■pita,  skewers,  ke.  to  be  placed  away  clean, 
and  kept  well  tinned  and  free  from  rust. 
Piokle-Jara,  preeerre  pots,  casks,  Ironghs. 
paste  pans,  he  to  bo  wiped,  scraped,  or 
washed  before  they  are  put  Bway.  Great 
attention  to  be  given  to  keep  pod  ding- moulda 
and  cloths,  tapes,  Jelly-bags,  tammy- clothe. 
slues,  4c,  clean,  sweet,  and  dry.  Kitchen 
cloths  to  be  washed  every  day  alter  dinner, 
wood -ashes  ere  beat  forth!  a  purpose.  Clean- 
liness la  applicable  with  equal  force  to  pro- 
■vlslons  about  to  be  dressed.  All  should  be 
thoroughly  trimmed,  wiped. 


■D"rc  Is  atten  d  I  ng  the  n  egl  ect  of  this  I  mpor 

BOILKH;    KRCFII  _    .    __      ... 

KITCHEN   BO  ILEBS. -These  cclinsr/ 

ceasary  when  largs 
Joints  are  to  is 
cooked,  when  itus 

to  be  made  la  Is-vr 
q  nan  titles,  or  when 


1  of  the  ohisf  n> 
commends  tlorn  ri 
this  culinary  IbijiU- 
mnzit    is,  that  k 

and  trouble  of  rajrj 

?tne  copper  nra  when  a  Isrge  sap|Jj 
hot  water  only  la  required,  tw  hi  tat 


g  the  coppFr  fin  * 


majority  of  cues  ens  wen  the  prpn 
^lUll'iTfcNGARDEX.-TneiJTanirewl 
and  laying  on  t  of  a  kitchen  garden,  em  brie 
a  variety  of  considerations,  some  retail" ' 
local  circumstances,  as  situation. eit»*"i 
toil,  ke.,  and  others  depending  on  the  A 
of  the  artist,  as  form.  Tayinc  out  the  in 


deliberation.  TV 
garden  should  b 
compatible  withe 


niuahon  of  the  ktica 
m-en  leneei  and  slghtl  ir*i 


in  should  not  be  so  detail 
to  boisterous  and  outrun: 
a  very  low  slluaif on  be  r! 


point  between  south-east  and  nouth-ai 
the  ground  sloping  to  these  points  ta» 
easy  manner.  An  open  aspect  to  th«| 
is  a  consideration  of  much  ImportsnJ 
Isjing  out  a  kitchen  garden;  for  «h«| 
sun,  at  its  rising,  can  reach  the  >.MJ 


EJT 
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and  continue*  regular  influence,  increasing 
as  the  day  uItitich.  it  has  a  gradual  and 
ami  beneficial  effect  in  dissolving  the  hoar 
(rut,  which  the  preceding  rilKht  msy  have 
muttered  over  young  buds,  leaves,  end 
bltnomi.  On  the  contrary,  when  the  eua 
is  deluded  from  the  garden  till  ■bout  ten  In 
tiis  morning,  and  then  suddenly  burets  Id 
upon  It,  with  all  the  force  derived  from 
considerable  elevation,  the  exposure  la  de- 
trimental, particularly  Id  thesprlug  months, 
for  the  powerful  rave  of  heat  at  once  melt 
tbe  ley  particles,  and,  immediately  scting  on 
tht  moisture  thus  created,  *eald  the  tender 
blossoms,  which  are  In  consequence  nipped 
and  killed.  TteiHml  of  tb*  kitchen  garden 
must  be  regulated  by  that  of  the  place,  of 
tie  family,  and  of  their  style  of  living.  To 
•milt  In  determining  the  extent.  It  mi;  be 
observed,  that  an  acre  with  wall  trees,  hot- 
beds, pots,  *t,  will  furnish  sufficient  em- 
ployment for "*" •■•-*  -'■■" 


«ne  kitchen  garden.  It  should  be  sheltered 
from  the  east,  north,  and  west  winds,  by 
Wile,  rising  grounds,  high  buildings,  or 
plantations  of  treea  at  such  a  distance  on 
She  east  and  west  sides,  as  not  to  prevent 
the  ton  penetrating ;  shady  bordera  should 
be  contrived  to  protect  tb*  small  annual 
plant*,  and  other  tender  members  of  vege- 
tatloa.  Tlzt  mil  of  the  kitchen  garden  Is 
obviously  n  matter  of  the  greatest  oonse- 


dlfflcolty.  Ir 
certainly  bt 


the 


1   be   of  b 


arround  to  pieces.  Sea-coal  ashes,  and  tbe 
nfnseof  ditches,  will  be  found  very  proper 
to  mli  with  a  strong  anil ;  and  If  the 
srrrniDd  should  be  cold,  a  larire  quantity  of 
soaj  ashen,  em  sand,  or  ilecayid  vegetables 
ahonld  be  laid  upon  it,  in  order  to  meliorate 
and  loosen  the  toll,  and  render  it  easy  to 
work.  Lime  rubbish,  or  light  sandy  earth 
from  fields  or  commons,  will  also  be  found 
of  great  service  to  itilT  clayey  ground.  In 
order  to  Improve  a  soil,  the  cultivator  must 
be  mainly  guided  by  its  nature,  so  as,  If 
possible,  to  render  It  serviceable  for  general 
jiurpoi.es.  And.  hence,  the  Importance  of 
littlniir  upon  that  Just  medium  wbicbaults 
lie  generality  of  esculents.  In  the  formation 
or  Improvement  of  tbe  soil  of  the  kitchen 
garden.  Much  a  toll  should  be  sufficiently 
tenacious  to  adhere  to  the  roots  or  plants. 
tboDih  not  so  much  as  to  be  binding,  which 
would  certainly  retard  the  progress  of  the 
Hence  a  loam  of  middle  texture. 
ostdered 
purpose 


a  donbla  account. 


protested  over  tbe  garden.    Many 


bard  frosts  U 
of  water  Is 

•bags 

strlney,  turnips  and  carrots  do  not  swell, 
onions  decay,  cauliflowers  die  off,  and,  In 
general.  In  dry  seasons,  vegetation  becomes 
stunted,  or  covered  with  insects.  Copious 
waterings  In  the  evenings  during  the  dry 
seaanna!    will,   on   the  other   hand,  produce 

ence.    If 

_..„   ..    _.   locatd?- 

Mnces.     In  tbe  greater  number  of  fn- 
... ki .. gntrt  ta  m, 


Within  the  wall  la  a 
border  of  several  feet  wide,  and  dotted 
round  with  flowers  or  flowering  shrubs. 
Kent  la  ■  grant  walk  i  and  within  I*  another 

fruit- trees'™  espalier* ,  end  In'lheccntre  is 
the  body  of  the  garden  laid  out  In  three  ploU 
marked  a.  t.  and  c  Between  these  plots 
and  around  them  are  paths  (represented  by 
dotted  lines),  of  twelve  or  fourteen  Inches 
in  width,  not  for  ordinary  walking   lint  for 

into  which  the'gr 
These  path*  are  orHj 
by  tbe  spade,  and  ar_       __  . 


lots  or  section! 
iay  be  divided, 
d  by  tbe  foot  or 


walk!  in  all  moderately  sized  garden!  s 
not  be  wider  than  three  feet;  any  greatei 
width  it  a  mere  loss  of  ground,    Much  cats 
is  required  to  keep  walks  in   order,   and 
especially  to  restrain  tbe 
and  weeds.    The  following, 
dtnlng  Implement*   are   t 


THE   DICTIONARY   OF 


moat  likely  to  be  required  In  moderately 
JdiK]  garden!  or  ■  mixed  kind— Hpedei  of 
three  nitre,  •  trowel  for  lifting  flowere, 
Dutch  and  oommou  hnes.  n  broad  iron  rake. 
a  rake  with  ihort  teeth  for  the  w*lk»,  a 
■mill  rake  for  flower  border*,  a  itrong  elaip 
knife  lor  pruning,  a  pair  of  etrong-  pruning 
■hear*,  an  axe.  a  handeaw.  a  hammer  and 
nalle.  a  wheelbarrow,  a  wooden  tcuttle  for 
carrying  a  little  earth  or  manure,  a  roller,  a 
pair  of  Targe  nompaiuiei.  a  dibble  and  line, 
a  watering  put,  and  a  ladder.  Other  men. 
■Hi  employed,  aa  drcuruitanees  demand, 
■teed  not  be  parHeulaiiied ;  for  a  peraon 
poeieaalug  only  a  email  garden  will  ribortly 
SiacoTer  by  experience  wbat  are  (he  arUolaa 
required  In  hie  operation*.     Although  oer- 


i    laying 


it  be  oloirged  up  with  b 


ontaln  on  I  j  mull  plan! 
p  yearly,  beoauie  the  X 


ing  thw  apita 

1  tbem  farther  from  rJhje 
the  nook*  at  the  oiber  end  areata* 
in  upright  bar  (hat  may  be  moecat 

in  one  Iplt  may  be  In  aotinn  me 


arming  part  of  the  apparatus:  thl a  boiler 
Hmding  along  the  back  of  the  Ore  ae  well 
a  at  the  aide*,  being  heated  by  the  Are  m 
hegrate,  afford*  a  oonitnnt  supply  of  boa 


STi 


fruit'  managed,  lerrea  to  bake  naatry.  ato,  It 
irdert  muit  he  ob>er*ed  that  to  Bake  well  Id  this 
pea*,  oven,  it  muat  beaooonetruoted  that  tt»  beat 
ihould  from  the  fire  may  circulate  over  the  top  of 
e  dug  the  oren,  and  nnder  the  upper-mo*  t  prate,  an 
wta  of  well  aa  round  the  iWes  and  back.  In  order 
g  and  |  that  the  heat  may  be  thrown  down  upon 
lot  be  the  content*  of  the  oren.  Wore  the  oieo 
performed  If  the  ground  !■  encumbered  with  j«  heated  only  on  one  or  two  lid**,  and  not 
permanent  planu.  If  a  row  of  goqaebarry  I  on  the  top,  H  doe*  not  perform  nearly  as 
or  other  email  fruit-buna**  be  placed  on  the  well.  Other  range  ovens  are  heated  only  by 
border*,  they  ihould  be  near  the  outaldc,  |  the  Are  In  the  range,  without  any  bean*  It, 


aubdlTldedlnloe* 


w  aperture  in  the 


Ide  of  tl 


i  and  wnt  borden.    The  body  of  the 
en  within  the  walk*,  1*   laid  out   in 

—  „JT  or  smaller  plota  according  totaato. 

Thaie  ftlnta  are  generally  oblong,  and  are 

. f  kitchen  Tegetable*. 

garde**,  mueh  of  the  around  ii 

'  by  frutt-traaei     Tbt*  ia  **- 

jntal  to  the  growth  of  plant! 
beneath,  exhauati  the  aoll.  and  prernta  the 
proper  (lowering  and  fructification  of  ercry 
Tegetable  within  reach.     When  a  garden 


of  Tegetable  ■.- 


,    Potat 


alao  Diaoiao.  Hoe  mo.  Weediho,  *c 

KITCHES  RANOE—That  portion  of 
the  culinary  department  which  Include*  the 
fireplace,  uven.    boiler,   fts      iD  the  moat 

. ^  Uoj_  |||e  gT%u  oontalna  a  parti-  | 

■ —    —bleb  Ii  mured  by  oonoealed 

a  key,  for  tha  parpoee  of 

Are  when  cooking  In  done. 

when  theeooklngliflnlihad. 

*l»  ^partition  Ii  a  rerolTtng 

m  height  or 

necessary,  and  to  eupport  eaucepani  or 
boiler*.  A  *belf  or  drawer  below  the  fire 
may  be  drawn  out  to  auitaln  the  dripping- 
pan,  platen,  diihea,  or  anything  where  heal 
la  required.  On  one  »lde  of  the  Are  ban  Ii 
m  whioa  one  end  of  ihr 


which  the  smoke  and  heat  are  allowed  to 

dlr*etlon™of  b  6  t  thence  round  tha  Mdc 
fa  rtheet  from  the  Ore,  and  over  the  top,  and 
lastly.  Into  the  chimney  flue,  there  being  i 
a  damper  c,  to  regulate  the  draught  Below 
the  oven  <■  an  aperture  by  whMi  to  clean 
tonally.    Inotberrang*e,eau!a. 
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and  side  boiler,  both  heated  by 
hh  me  iu  the  middle,  witnnnt  the  ■--"-- 
extending  (long  the  back  of  Ihe  Dn 


and  boiler;  these  cannot  berspected  to  mot 
»  well,  but  they  ore  luffloiently  useiol,  and 
much  oheaper.  Id  Terr  Urge  kjp— - 
where  ■  great  dot!  of  cooking  la  perfo 
the  range  i*  usually  mule  uf  a  much 
■Jnple  die,  and  li  oonstmcted  of  wr..c_. 
iron  Instead  of  cut  Iron,  being  of  greater 
■trengtbanddurabillty.  In  Iheconslrr— ■— 
of  some  kitchen  rangee.  It  Is  endeay 

to    dispense   with  the  ordinary  odfl , 

•nd  to  depend   upon   hot   platea.   baking 
ovena.  ateam,  Itc    These  arrangements  are 
In  point  or  fuel,  and  wall  adapted 

1,  but  the  general  use  "" 

much  depend*  upon  t 

care  the  apparatus  la  placed.  A  kiteb 
fire-place  constructed  upon  the  principle 
*-arlng  a  hot  plate  Immed lately  over  (be  n 
"' id  In  the  annexed  figure.     Hi 


tneflreln  the  range,  Instead  of  being  o; 
at  the  top  In  the  naual  way,  ta  onverrd  b; 


ted  from  failing  up! 
b»Me  of  the  chimney 


and  the  am. 


Bra,  and  J  oat  orer  Ihe  Bra  there  Is  a  circular 
aperture,  generally  covered  with  an  Iron 
plate-  but  when  the  Borer  la  left  off,  the 
aperture  ernes  to  cause  anything  to  boll 
quickly  when  placed  over  It.  On  the  right 
or  the  range  la  a  boiler,  and  on  the  left  an 
men  Latterly  ■erera)  kltohen  ranges  bare 
been  Introduced,  so  constructed  that  the 
whole  Is  connected  together,  requl  rlu  g  merely 
to  be  «*t  In  the  ohlmney  with  very  little 
trouble  by  Ihe  bricklayer.    On  account  of 


several  parts  of  kitchen  apparal 
pendent  of  eaob  other  as  poaal 

throngs     the    Ignore. 


would  be  aa  well  to  explain  to  her  the 
working  or  the  kitchen  apparatus  If  It 
poeaesees  any  peculiar  leaturea  ;  afewwordJ 

and  ezpeuiu  hereafter.— See  Boilek,   FlBX, 

Oven.  Stove,  bo. 
KITCHKNV.R'B  ZEST.— A  well  known 
neh.  meat,  fco ,  and  made  Bl 
"    '  clarot,  a  pint  of  rnnah- 


plokle;  four  ounoeo  of  pounded  anchovy, 
an  ounce  or  fresh  lemon-peel  thinly  pared, 
and  Ihe  earne  quantity  of  Bhalot  andacrnped 
horseradish,  an  ounce  of  black  pepper  and 
allspice,  a  drachm  of  Cayenne,  and  a  drachm 
of  oalery  need.  Infuse  these  in  a  wide- 
mouthed  bottle  olosely  stopped,  for  a  fort- 
night, and  shake  the  mixture  every  day; 
then  strain  and  bottle  It  for  use.  A  large 
spoonful  of  this  Itlrred  into  a  quarter  ofa 
pint  of  thlokened  melted  butter,  makes  an 
admirable  nab  sauce  Or  the  same  quantity 
of  the  seat  may  be  mixed  with  the  gravy 
of  cutlets,  aw,,  and  will  prove  extremely 

KITE.— In  order  to  make  thia  Implement 
of  health*  (port,  proceed  as  follows  :-• 
Procure  a  lath  of  deal  of  the  length  of  your 
proposed  kite,  and  a  thin  hoop  or  piece  of 
baiel  for  the  arched  place ;  apiece  of  whale- 


of  string  by  which 

Son  Ay  your  kite 
i  afterwards  fix- 
In  the  bells-Laud 
where  the  kite 
exactly   balanoea. 


by  cutting  hall 
through  several 
aheeta  of  whit* 
■hich  are 
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field,  whereas.  *tbl 
Id  carrying,  li    i 


fig.  «,'  mil   b 

*   iMp  mt    a.     VT  ' 

+  this  loops  thin  w. 
collet  or  buttu 
plum),  In  orUrt 
the  two  Irani 
SkSs 

f*.  1  ibe     two     tram 

pieces  may  be  laid  Ion iltudi Duns',  on* 

*" '  "   """   ■  being  of  ill 


.pain,  and  aniline.. 
'tag  bli  or  tweitc 

i  bl*«dli>K  \<7    hot 

three  or  four  day, 


The  knee  joint  is  particularly  liable  to  a 
i  tpeslea  of  chronic  enlargement,  sometime* 
■     -  -Cecily  harmless,  «nd  which  consists  odIi 

he  joint,  and  lor  which  Mt,   and   the 

.  »L!i  generally  be  found  a  perfect  curt: 

Camphor  .    ,    .    ,    .    ,    l  dradun. 

Bp«f maeetl  ointment     .    im. 

utlon  In  dineased.  these  swellings  become 
yield  u  f     .  . 


.mlij, 


less  iwellinira  become 

li  the  disease  of  the 

■  Telling.     But  for  all 

ordinary  affections  or  thli  part,  either  hot 

fomentation  a,  cold  lotions,  leectaea.  and  the 

-uoie  ointment,  will  be  Ibnud  sufflcleat- 

IA1U).- The  conitrnoUoB  of  a 
oard  ou  which  to  clean  knives  Is  Terr 
.  iniple.  Cover  a  deal  board  about  four  ftel 
lone,  one  foot  wide,  and  an  luchln  deplh. 
Willi  Illicit  bun"  leather,  on  which  put  emery 
I  part  crocus  martls  three  part*.  In  very 
'  imwder.  mixed  Into  ft  thick  paste  with  a 


andpuulb 
the  blades 

neatly  so  mueli  aa  the  common  method  at 
mhni  brlck-dost  on  ft  board.  When,  how- 
ever, the  ordinary  brick- du it  boardi  an 
used,  (hey  should  be  provided  with  a  ItaT 
brush  for  cleaning  tbe  forks,  at  one  end; 
and  at  the  other  end  should  be  a  box  wit* 
tbe  open  end  towards  the  hand,  and  ft  siidiur 
lid;  tnlithouldoonUlcftbath-brlck.hnthcn 
for  forks,  ke.  A  hole  should  alao  be  bond 
at  one  end.  and  a  string  inserted,  by  which 
the  board  mm-  be  hung  up  oat  of  tbe  way 


ipparatna  li  wi 

than  that,  even,  will  suffice  to  undo  it  ai 
make  It  portable  lesln. 

KKKB,  jLitectiomi  or. -This  Joint  Is. 
fbrtunsiely,  so  securely  guarded  and  bound 
top/ether  by  external  and  Internal  llesrornls, 
as  to  l>c  very  rarely  dislocated  i  and  most 
forlnmlc  for  man  It  i«  so.  ••  from  those 

Blatter  01'c.lrfcme  diffi.-ully.  The  knee-cap. 
however.  In  very  liable  In  Injury,  and  some- 
times fracture;  tlKineo.  in  general  Mil"  J" in! 
surfers  nid  from  h'nws  and  falls,  in  which 
case  considerable  Inflammation  takes  place,    1 


le  other  aide  cleaned 


M*  in  the 
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tic  employed  by  the 


nay  be  taken  out  perfectly  clei 
rely  objection  In  thli  ingenioui  i 
s.  tluti  It  deitroya  the  hlado  ii 


within*, 
u  thin 
eatablith 


lerfectly    clean    knire    the   fecond, 
described  i   and.  Indeed,    to   large 


n&tdcrable,  thli  moder 


price*  gradual  It  locreiningtoflftcrn  p^unda. 
BMIVb     SHAKPENETl.  -  Few    Ihlo".. 

of  ■  dinner  than  a  blnnt  knife  -,  v.lulsr.  lo 

under  inch  d  renin  "tan  ces.  the  retult  l! 
em  barra  Ming  and  rexatluua  J  a  the  extreme, 
ftjme    carvers,   very  unreasonably,    never 

knife  with  which  lliey  are  to  operate,  until 


ought  clearly 
'.  Tlie  mode 


fi  of  the  ringa  In  the  opposlla  cylinder 
'lap  each  other,  aa  at  b.  by  the  ring*  ot 
cylinder  ailing  between  tboae  of  the 
tr.  If  the  edge  o(  the  knife  be  drawn 
from  hilt  lo  point  between  the  eyilnderi.  at 
their  Junction,  a  good  edge  will  be  given  to 
It  by  the  action  of  the  ibarp  groovea  on  the 


'  If.NlVKS, 


■  thla  purpose,  a 
b  it  the  blade. 


f  the  knives  ebonld  be  employed.    If  the 


the  defective  handle.    Han 


■nd  "W"  ">. 


ind  then  wiped  wilh  a  dry  towel.    To  pro- 


out;   and  while  wet,  wrap  It   round    the 

l.uiuCes.  Icuvinff  ihem  in  it  to  dry  gradually. 

K.VITTING.-Booka:  Cooper 'i  An  IflinoDjitf 

Crorhcl,  Ij.  ,  Dr  la  Brarhanditrt,  Jj.  ed. ;  Ouiefl'a 

Jjuhn'  .'!,.j.t.  ?j.  6i(.  ;  r.'«r^,r,.,'j  Sv\i\li,i.  .;.  ad.; 


lambtrti  Knitting  J>a,t, 
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facility  of  being  written  upon,  and 
bUlty.  TO*  matt  nupretentlom  ktnu  w 
UheL  uul  ona  anawerln(  erery  ueoewiary 
pnrpoH,  may  b«  mad*  of  a  imell  piece  of 
deal,  planed  imooth,  painted  white,  and  writ- 
l»  od  with  ableoklead  pencil.**  Id  #.  1.  II 
the  Ub*l  hi  fattened  to  th«  plant  by  ■  MM 


Whin  remind  for  ■  teed  V 

!■  to  be  drlvm  Into  Ihegronnd,  and  from  II 
tbe  label  It  to  be  impended.  The  itunpad 
un.nbcrlna;  Inttrument  It  for med  In  varluaa 

are  trlengnl*r  slip*  of  lead:  for  pluti  In 
pot*  they  need  not  be  longer  tbnn  throe 
inches,  or  broader  at  the  head  than  hall  an 
tnfth.  On  that*  th-  number  It  Itamped 
,t  length  mat  be 
ler.    Such  label* 


tth  a  type,  or 
anipeif  In  th 


i    U[»ii    by  ■  Carpenter'a  blanklcad 


■nit    An  Imitation  of  thia  label,  na 


).  baa  been  made  nf 


plant,  wltboat 
lb*  Ma  of  Ja- 
bel*   at   nil. 

an  autwalla 
arKhtrnlt  tree* 


n  reenter  aeriaa.  BvppOM  that  roe  auter- 
•arde  want  to  Bud  which  tree  la  the  EoWea 
pippin,  then  looking  In  the  Hat.  that  naiot  it 
Jbnndoppotrtelta.  i;  oowuH-n;  Blue,  there- 
fore, from  the  tenth  conari  will  glaa  the 
"  WMlaotontad, 
LABELS,  ram  BoRUt,  ho.  —  Labels 
■litch  art  lotohible,  ud  capable  of  reaiat- 
lna  the  action  of  olla.  spirit*,  water  ■Trap*. 
and  dilute  aoide,  m*y  be  obtained  ae  follows; 
Lay  •  coat  of  strained  white  of  egg  mar 
the  label  (an  ordinary  paper  one),  and  im- 
mediately put  the  naaef  into  tha  npper 
portion  of  a  common  steam-pan,  or  other- 
wtae  «inot*  It  to  a  gentle  beat,  till  tha 


It  opaque  white  Hit 
hard  and  tranaparenL 

a  will  then    baseaaa 
Hie  label*  car  botUta 

containing  strong  aalda  nr  alkaline    aeaV 

Uona.  should  be  eltbar 

etcbed  npoa  the  da  i 

by  meant  of  hrdrcnEurie  aold,  or  be  annua 
with  Incorrodible  Ink. 

LABUHNUM.—  Tht 

family  of  ornamental 

hruba  belong*  to  th 

pen  tribe,  to  which 

bey  are  allied  by  th 

e   llmllarlty  of   their 

orir^offruotlneatlo 

TOeymaybai  coa- 

"ruin   the   handsome 

arm   of  their    leave*,  and  the  beauty  of 

their  dependent  gay- coloured  flowere.     The 

eea  a  timber,  mac* 

relied  by  cabinet  mekera  and  turners  for 

t*  bard,  compact,  dur 

ble  structure.    Bare) 

and  rabblta  are  to  fo 

d  of  tbe  bark  of  toil 

■  peeie*.  that  It  la  freque: 


■r  plantation  a,  lb  order  to 

iv  unit  valuable  tree*.    Thoogh 
it  ground  In  winter.  It  wilt  spring 


,"U"tbUPP'n  '"'  """t 
attacks     The  ec 

nnm  possess  nan ,.  .r — 

sometime*  preyed  polaononi  to  chil- 


till  of  a  able  torrent 

their    attack*     The  aeed*  or  peat  of  tbe 

im  poaaeaa  narcotic  properties,  and 
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dren  when  eating  them.    They  exolte: 


LACE,  to  CHAt-ftr 


'HMt 
the  leee  In  a  prepared  tent,  draw  It  straight, 
■nuke  ■  ■rural  father  of  Castile  limp,  ud, 
b  dipped  in,  tub  over  the 


—  It,  In  which 

alum  hu  been  dlesolvod,  to  take  off  the 
finds ;  ud  having  aome  thbn  starch,  go  over 
with  the  niMn  the  wrong  side,  and  iron 
It  on  the  lime  aide  when  dry  j  then  open  It 
wllhnbodklr  — ■ ' J-     -    

&g !  n»™it  In 

off;   and  wlien  It 


lb  bread,! 


>.  An     . 


le  crust  being  pared 
done,  duet   out  the 

lake  a  black  bottle  covered  with  clean  linen 
or  muslin,  and  wind  the  blonde  round  it 
securing  the  enda  with  a  needle  and  thread 
not  leaving  the  edge  outward,  bat  cover  it( 
Itaayou  prooeed.  Bet  thebottleuprtgbtln  i 
•trong  cold  lat  her  of  white  soap  and  very  cleat 
soft  water,  and  place  it  In  the  sun,  having 
gently  with  your  hand  rnbbed  the  ends  u[ 
and  down  on  the  lacs.  Keep  It  hi  the  tui 
every  day  for  a  week,  obuglns  the  lathet 
daily,  and  always  rubbing  it  ellghtly  when 
Ihe  audi  are  renewed.  At  the  end  of  thi 
week  lake  the  blonde  off  the  bottle,  and  pin 
It  btckward  and  forward  oo  a  large  pillow, 
covered  with  a  clean  tight  ease  Every 
scollop  nui  have  a  teparate  pin  ;  or  store, 
if  the  scollop*  are  not  very  ■mall.  The 
Plain  edge  must  be  pinned  down  alio,  so  at 
to  make  it  etralght  and  even.  The  plni 
should  be  of  the  smallest  alie.  When  qulti 
dry,  take  it  off,  but  do  not  starch,  iron,  01 
[feet  It  Lay  It  In  long  loose  folds,  and  pal 
'I  »»iy  In  a  pasteboard  box.  To  muA  ttreat 
fate.  fcipoBTthelaoe,  carefully  pick  out  thi 
loose  bite  of  thread,  and  roll  the  lane  very 

•monthly  and  aecnrel ■*  -  *' ■"■-- * 

tattle,  p.evlonsly  Co 

Uocn,  aewed  tightly  ou.  ,-t.  r.cu  eon  o 
the  Uce  with  a  needle  and  thread,  to  keep  11 
smooth  |  and  be  careful  In  wrapping  not  b 
crumple  or  Told  In  any  of  the  •couopi  01 
take  some  or  tBe  btat  lwee[  nil.  and  with  i 
clem  sponge  wet  the  lace  thoroughly  to  |tl 
utmost  lolda.     Have  ready  In  a  wwh-ketlli 


b/oek,_orXD|LinVVfoWB1.'plaoe1rtw 


ered  v, 


Mix  thia  laat  compound  with  the  former, 
and  ahake  them  well.  It  It  by  title  varnlih 
that  leather  la  made  to  appear  aa  tf  gilded, 
after  It  has  been  covered  with  ellver  leaf. 
7b  em*  faoywrai  anient:  brush  then  with 
•cap  and  warm  water,  wipe  them,  and  eat 
them  before  the  Are  to  dry:  finish  with  a 
•oft  cloth.  By  thia  ihnple  meana  may  be 
-i-aoed  ormolu  and  French  cilt  candelabra, 
inobea,  and  lamp* ;  mosaic  gold  and  gilt 
rettery,  toy*,  and  ornament*.  Can  ii 
requisite  In  bruahlng  the  dirt  from  flue  work. 
and  flulehlng  It  quite  dry.  Anything 
stronger  than  Map.  as  adds,  pearl  ub,  or 
„_„   ....„  t.,,.., ---lacquer. 


LACTOMETKX.—  An  Id 

Three  or  lour 

Mat  nigh,  divided  into 


>'"! 


1  nearly  alwaya  enfili 


»  generally  ex- 
i  lube,  and  this 
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the  i 


n  dm  all  : 
eopposliel 


•  murk.  the  per 
re  of  cream  to  milk  Dim,  supposing 
dest  the  rlgure  10.  then  tf—  '-  '■■ - 

per  ceu t-,  and  bo  oil    Ttaa  average 
appoin  to  be  about  debt 
but  In  different  breed*  an 
TBry  greatly   from   tint  « 


d  pasturst.  It  will 
mount     Provided 

meter  the  propor- 


ofoord.  end  with  the  lactomeU 

ascertain  whether  the  cows  he! 

keeping,  or  whether  he  ought  to  make  an 
attempt  at  bettering  himself  by  getting  rid 
of  them  and  purchasing  uttierL 
LADDER.— A  well-known  oonit  root  ion 

certain  heights  from  the  ground,  A  ladder 
■  hould  always  be  kept  up-ju  the  prtminat.  as 
It  will  be  found  convenient  In  man'  emer- 
■euoiee,  and  frequently  Id  eaten  of  Are,  will 
be  the  meani  of  preserving  life.  In  order 
that  the  ladder  may  be  placed  out  of  the 
way.  and  ret  always  ready  at  hud.  it  should 
be  impended  upon  two  or  mora  strong  Iron 
hooka  driven  into  the  garden  wall,  or  the 
boarding  of  in  om  house.     Ladders  are  moat 

They  are  beet  formed  of  tapering  Norway 

form  of  ladder  for  rami  purpoees  la  shown  in 
tha  eooompsnyini;  figure,  where  therounded 
form  of  the  Norway  spar  la  placed  outermost. 


though   It  ie   at   often  p'aeed  li 

'■"=• ire  Boanected  t.igrthe: 

.  pushed  through  au 
._.  ..  ._  ..._  spare,  and  rendered  firm  by 
meant  of  wedges  driven  Into  the  outside 
endi  of  the  steps,  The  step*  are  nine  inches 
apart,  tlxtoen  inches  longattbe  bottom,  and 
thirteen  inches  long  at  (he  top.  In  a  ladder 
or  fifteen  leet  In  length,  which  It  the  most 
appropriate  site  for  the  use  of  a  stack-yard 
To  prevent  the  ladder  from  felling  to  pieces 
In  oonaeqnence  of  the  shrinking  of  the  round 
steps,  a  email  rod  of  Iron  is  placed  under  the 
upper,  middle,  and  lower  ttept,  where  one  of 


a  !•  passed  tl 
mly  Inert  by  t 

each  end  of  the r 

finished  and  painted,  each  a  ladder  w 

for  many  years.  Some  dexterity  la  required 
to  set  a  long  ladder  on  end.  la  also  to  carry 
it  from  one  place  to  another.  To  place  It  in 
a  pcrpcudlonlxr  poaltloD,  Its  lower  or  heavy 
end  should  be  pushed  against  any  object 
capable  of  milting  Ita  tlipplng  on  tht 
ground;  and  on  Its  light  end  being  derate.! 
arm 'a  length  above  the  head,  the  iKHttion  b> 
kept  good  by  another  person  taking  a  step 
between  the  prongs  oi  a  fork,  by  means  el 
which,  that  end  of  the  ladder  la  attll  more 
e  It  Is  still  Increased  by  tl 
..... length,  -' 

the  perpendicular  pus  11  Ion  Is  gained.  A  Ion; 
ladder  it  carried  from  one  place  to  another 
Id  (hit  way.  provided  the  distance  be  abort 
Set  tbe  perpendicular  edge  of  the  laddie 
agalntt  the  right  shoulder,  and  tben  tats 
hold  of  a  ttep  with  the  right  hand,  and  raise 
(he  ladder  steadily  by  It  a  little  from  the 
ground,  while  to  retain  tbe  perpendicular 
position,  grain  a  step  above  the  bead  flnnlj 
with  the  left  hind,  and  then  walk  eteadKy 
forward.  A  ladder  may  be  moved  alonj:  the 
ground  for  n  short  distance  while  etandmi 
In  a  perpendicular  position,  by  holding  a  spar 
In  each  hand  at  arms'  length,  and  the* 
moving  final  one  font  of  the  ladder  in  advance 
and  then  the  other,  till  the  spot  la  gained. 
A  long  ladder  Is  brought  dawn  from  (br 
perpend  leu  It  r  to  (he  horliontnl  position,  by 
placing  It  against  a  flack  or  any  other  object 
which  will  resist  lis  foot  slipping  on  the 
ground,  and  allowing  It  to  come  to  the  ia- 
cllned  position  against  the  arms,  with  the 
faandt  stretched  above  the  head :  the 
approach  the  horizontal 

■  being  anpporied 

lady,  like  that  ef 
oi  *  ide  application,  an) 

by  any  female,  whose 
se  d I « linguist,  her  above 
■"—-'-  -  ,t  tamest 

_ „... ale  rout  Ivoid 

everylhlug  In  tbe  shape  of  vulgarity  and 
bad  tasle,  whether  In  connection  with  her 
actions,  her  speech,  or  her  attire,  the  litter 
etpedally  mntt  be  regulated  by  good  tatlc; 
eschewing  all  torts  of  display,  (readiness, 

whs  wishes  to  be  regarded  is  a  lady  mull 
take  good  sense  and  propriety  aa  ner  guide, 
snd  not  suffer  herself  to  be  led  away  by  in? 


— _  occupations  commence  with  arranging 
tbe  dressing-table,  after  the  dreea  log- room 
bat  been  dusted  and  swept  by  the  house. 


position  1 
Its  lower 


maid.      After   setting  out  and   preparing 

erveo-vthing  which  mar  be  reqnu-ed,  the 
■.wakens  her  lady  at  the  proper  hoar,  and 
then  retire*  till  summoned  by  the  bell  to 


her  lady  again  requires  her  al 
cither  in  preparing  fur  riding,  w 
dressing  for  dinner.  At  night, 
arranges  everything  for  the  reliriuB 

lad*,  a*  the  did  in  the  morning-  1.. 

rising.    By  this  routine  of  dutie*  It  will  be 
swell  that  a  lady's  maid  should  poaaesa  " 
tlnot  qualification!  from  any  other  met 
or  ilic  csmbliehment.     Her  tame  In  d 
should  he  cultivated,  or  she  will  bo  unab     .. 
Judge  In  the  die i sing- room  of  the   effect 
which  tha  font  enarsttfc  of  the  lady's  costume 
will  have  in  the  drawing-room.    K be  should 
acquire*  knowledge  of  the  moat  agreeable 
corabuiatlon  of  colours,  ind  of  """  -<'"--•- 
which  these  produce  upon  dlf 


Una  of  the  proper  k!  of  each  part  of  a  lady's 
attire,  and  hare  the  art  or  giving  this  (Sect 
or  air, to  the  dress  other  employer,  lbs  may 
be  regarded  a*  a  skilful  tirewoman.    It  1* 


-   iso  ha 

,  .heladr'smaid.andltabould 

be  especially  ascertained  how  far  thee* 
agents  are  innocent  or  Injurious.  The  charge 
DT  the  wardrobe  requires  that  In  dres»- 
xoaktng  and  millinery  sbe  should  be  a  pro- 
fldrnt.  Al  a  sempstresi,  expertneas  In 
making  and  repairing  linen  and  other  arti- 
cles will  be  expected  from  her ;  and  she 
should  consider  that  the  contents  of  the 
wardrobe  betas  under  her  care,  she  ought 
to  be  capable  of  using  her  needle  In  whatever 
way  the  different  article*  In  It. may  require. 
Clear-starching,  getting  up  laces  and  nets. 
washing  games,  crape,  and  silk- Blockings, 
removing  fruit-stains  or  soils  from  silks, 
preserving  fore,  woollen*  and  other  worded 
clothing  from  moths,  are  all  Included  In  the 
duties  of  •  lady's  maid.  Nor  most  the  ne- 
glect to  Dote  the  quantity  of  linen  sent  to  and 
returned  from  the  laundry,  nor  to  make 
occasional  oomparlson  of  the  contents  of  the 
wardrobe  with  the  Inventory  given  to  her 
on  entering  the  service  of  her  employer. 
Should  sbe  be  the  attendant  of  an  elderly  or 
Infirm  lady,  It  may  be  requisite  for  her  lo 
read  aloud  agreeably,  and  to  write  neatly— 

Slrements  which  msy  be  easily  gained 
diligence  and  attention. 
LAMB.- As  a  food,  ismb  Is  milder,  more 


ling,  or  by  hand,  on  milk, 
bouses,  and  hence  called  n> 


earliest  In  the 
1'ebrunr* 


n  nourished  from  the  milk  of  tha- 
tlonei  but  tlie  fattest  are  those 
ve  sucked  from  several  ewes  at  the 
e.    TliEgrM«-ii    "  " 


d  May,  a 


those  known  aa  the  Southdown  are  the 
best,  and  they  may  be  known  by  their  black 
lege  snd  faces,  which  are  generally  lett  on 
to  mark  their  superiority.  The  freshness  or 
stalenest  of  lamb  are  the  chief  points  10  be 
attended  to  In  purchasing  It.  In  choosing 
the  fore  qoarter,  the  vein  In  the  neck  should 
be  ruddy,  or  of  a  Mulsh  Dolour.    la  the  hind 

the  knuckle  thould  feel  stiff,  the 

hould  be  small  and  perfectly  fresh. 


be  carefully  wiped  every  day.  a 
weather,  apribkled  with  a  Utile 

B  llAKED.— "  " 

loin  of  lamb,  tb 


rice  begins  to  1 1 
Into  It  a  pound 
melted,  add  tb 


In  water,  for  ten 
ir  t  of  good  gravy, 
o  or  three  blade* 

n  take  It  on",  stir 
and  when  quite 


LAMB  BLAKQUETTE.-Ko«»t  a  leg  ot 
unb,  and  when  oold  remove  all  (he  akin 


rlth  the  yolks  of  two  egg 
iot,and  serve  with  sippm. 
LAMB,  Bbkait  or,  St: 


LAM1S  CHOPS— 


of  good  stock,  and 


"thoyolk  ofan  egg,  well' b*at*n;  then  grate 
chopped  parsley;  njmle  lemon -peel,  pepper, 


LAM 
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try  them  DTl*™*!  oolour.fmd  lerre  with  ■ 
Mooa  nude  or  the  trimming* of  the  obopa,  ■ 
pUo*  af  bitter  floured.  and  ■  little  mush. 
room  ketnhup.  Tb*y  may  b*  served  with 
grary,  If  preferred.  To  drerr  limb  chops 
with  potatoes,  cut  the  bank  rib.  of  •  large 
lamb  into  handsome  ohop*.  trimming  off  the 
tuna  with  ■  chopping  kuife.  Song  anil 
bnub  ths  ehopa  with  ■  well-beaten  emr; 
dip  tliem  lu  crumb*  and  minced  parsley,  »o<! 
fry  them  dellosniy.     Plea*  HUM  potato*! 

neatly,  mnd  lay  the  hot  chop*  around,  lean- 
ing eaeh  chop  towards  the  ildt  of  the  Valu- 
ta* one.     A  fiaely-mtnoed  onion  may   be 


dinery    m 


in  of*  boat  half  an 
ara.  retaining  the  kidney 
Ibenm  Into  egg  and  bread 
aerrt  with  fried  panler. 
LAMB  COLL0P8.-C« 


loan,  and  fry  than ;  dredge 

.  ..  _ r  and    ijilne,  and  iptinkl* 

them  with  •waetharba:  pot  tbem  Into 
alewpan,  with  two  or  there  *noonfUli  ■ 
water  or  •took,  MM  np  In  the  frying  pan 
pour  It  orer  the  oollopa,  add  tome  thl 
quartered  tllo**  of  lemon,  or  -  ■—■'■•> 


ilneed  naral*<i   ■launtr,  diab,  a 


LAMB  CUTLETS. -TheM  mar  t 
pared  lunrnrietyorw»y*,a*follows: 
the  outlet*  In  butter,  la  a  itewpan  01 

take  them  out,  let  the  batter  cool  i 
with  the  yolk*  of  two  egg*  beaten 
moisten  the  outlet*  with  a  Tittle  rrary 
bread  orambt  orer  them,  and  ft**    ._    _ 
over  a  alow  Are.    Serr*  with  grary.  and  the 

joloe  of  a  lemon.    *  _wl-  " *- 

the  beet  end  of  the  nt 
one  bone  (o  eaoh ;  trim 
akin,  aorapethe  bone*  . 
mar  appear  white,  and 
with  Mil  and  pepper ;  In 
dip  them  Into  Tory  tne  t 

"  broil  tl 


nutlet!  ft 


offtbemtandalltae 
that  they 

he  outlet* 
with  egg-. 


brink  fire,  till  they  attain  a 


.  ,  _ji  them  between  two  ifaeett  of 

white  blotrlag- piper  to  extract  the  grease; 
diah  them  la  ■  circle,  and  p<-ur  Id  to  rheorntre 

»  li-r  of  limb,  and  put  them  Into  *  atrwpan ; 
make  a  imOcient  qiiaallly  of  good  ibiek 
_..... h*nn.r"   * ■ 


leti.    | 

ut  It  Into  lite   atewpa 
of  sweet  herbs,  an  onlo 

1  add  a 

bunoh 

d  s.  an* 

olore  a 

diaion 

nclnsed  In  a  m 

.silo 

"lake 

them 

Aim" off  lb" 

-ail..- 

tike  o 

t  tb.-  he 

bi  and  splee; 

thl 

ken  the 

tanda 

ttle  cayenne  peppe 

foroem 

nd  add  them.' 

e  yolki 

of  thre 

eaten  up  In  h 

ck  and 

them  a 

tot*  up 

take  them  on 

with  a  fork. 

iad  lay  them  on 

™  them,  and  fj 

LAntrJ,  Fon«  Qtrai 


tlfnlly  from  the 


d  tinfhraa  JanB  In  la*  Ilia. 
— —  wafnllr  sad   p4e*t- 
:  of  Its   '     II    SSj 


',  It  require*  qalek  ron.1 
e  plaoed  anflMeartly  w 
r  the  fat,  which  it  * 


tne  point  of  at  I 
i  than  pat  m  I 


lamb  Into  allona,  and  pot  tnam  Into  •>  Me*, 
pan  with  the  yelk*  of  fonr  egg*  beat  up  with 
some  milk;  let  It  thlak-a  over  ttto  Ira.  beat 
do  tint  allow  It  to  boil;  diah  nod  nWrl  arlU 
Utnjuloeof  a  lemoa  orerlL 
LAMB,  hihb  QtJAMma  or,  MArriD.- 

tbs  fore  aanrtar,  or  u  follow* :  lard  **,  mad 
H  with  oiled  paper;  wfaom  — '•—t 
(ban  half-done,  withdraw  thai  paper. 
the  JmIoi  with  yolk  of  w.Br^«CSti* 
H  with  bread  erombTr  Haarn  peTat 

r  to  the  llretc  ghn  It  a  tea  browai 

when  s*r»«L  nortnklelt  with  lewihrioa. 
LAMA  Loo  op,  Borus.~FM  w£  km 
ito  a  tanoepu  ooutatalog  aaaaMaatt  esnw 
oft  warar  to  cor*  it ;  let  It  rooaaln  tor 
half  an  boor;  toon  add  ■  TnTilniim— lal  of 
rlaanr,  and  hair  a  handful  of  awlii  ant  the 
lag  o?  lamb  Into  a  lata  watt*  cloth  wtdca 
ha*  baaa  floured,  and  boU  It;  a  bundle  at 
■wa*t  herb!  may  alao  b*  thrown  bato  the 
lauoepan ;  If  arrod  hot  aarnlalt  with  nara- 
ley.  and  tain  alkaM  of  laamaa  hud  ai  panaflal 
diih;  if  not  eeat  to  Mhu  antu  It  '  1 1  an 
eold,  taiufully  arrange  aprtga  of  nerntef 

LAKE,    Lwj   or,   Foalnns.  —  Oarefauy 


st^ta' 


wtthn;  totovrjoonidaarnanatadl 
icds  of  baaf  (BMohoanad  (nuU,  and 


artdritHi 


■  kinim-themea'.'.alsiwl.' 

—  -  - -"tear  apoaafdla  of  araiet 

breadi  eight  or  tan  etavea,  lour  or  Bra  Beadal 

of  mam  dried  and  beaten  Baa. *n     w 

grated,  a  little  pepper  and  aalt,  aooa*  laaaan- 
peal  cat  line,  a  email  portion  or  thyme  anl 
panley.andfouracga;  mm  all  togat  net  aad 

lis  original  form;  hw  II  np.  roaM  tt.  and 


I.A1B,      I 


ie  Mi,  «i 


id  gradually,  o 


— Tola  J. 


dl.ianoe  from  the  dra,  and  gradaally 
lednir  it  nearer ;  It  anoald  be  wall  baatwi 
iahrd  hut,  and  Birred  with  mint  aaooa 
LAMB.  Leo  or,  Stcwbs,  —  Uaana*  a 
mall  plnmp  leg  of  Iamb  not  gtaaila  o» 
tadlog  Ore  pounds  In  wakfks ;  pot  it  late  * 


DALLY  WANTS. 


LAM 


site,  with  ■  for  trim- 

verit  with  warm  water.  1st  11  bull  slowly', 

1  L  Skimmed  off,  »<l  £  I  bench  of  thyme 
d  psunloy,  ud  iwu  carrots  of  modem!* 
' -I....I..I only,  but  without 


■e  siloed  o 


■Ian.     Lit  the  lamb  i 
mains  fun 


r    rieli    1 

oStat  feitlia  i  ve  . 
witb  pans  a*  fallows  ;- 


Itewpu  a  luge  il 

without  uy  of  the, 

cutlesgtbwlse,  ud  oneclove;  on  these  lay 
the  lamb,  ud  around  it  pot  strips  of  bacon  i 
throw  In  a  little  peraler,  and  oover  tbe  meat 
wlthTtal  broth.  Bet  tbe  pan  on  a very  alow 
Ore.  and  plain  wood  embers  on  to*  Ud. 
aimmer  for  two  hours.  Keep  tbe  meat  bat 
while  the  gravy  it  being  ■  trained,  ud  add  to 
"     "-"'-  --"-"-  boll  veiy  quickly,  arA 


&"L« 


it  otst  the  lamb.    It  may  be  eerved  with 
LAMB,    Shoulder  or.  Fohcbd.— Take 


'rum    the  shoulder,  ud  be 


;b  the  «ain ;  when  thin  i«  done,  111  n 


i  the  dlab,  lay  the  leg  on  the    It  Into  i 


pood  braiae  and  let  it  boll  gently 
—  hour ^ and  when  required  gla»c 


LAMB.  Low  or.   BMwan  -Wash   the 

a  It  Intoacloseshutung 
.    .-J  or  saucepan,  in  which 

■uid  a  quarter,  and  torn  it  when  it  la  rather 
more  ihu  ball-dune.  Lilt  It  oat,  skim  ud 
pour  the  gravy  over  It  i  lend  asparagus  and 
brown  gravy  to  table  with  It 

LAafH  PlK.-Tbis  pie  should  be  made  of 
the  lun,  neck,  or  breast.  It  should  be  very 
lightly  leaaoued  with  pepper  and  salt,  and 


oi  Jelly  gn- 


LAMtl  KAGOUT.— Free  the  flash  of  ai 


□akeoraltarhtbri 

lb  from 

pieces,    lard  It  with  baouu   fried  of  a  light 


gravy  [keeping  [he  lamb 


for  about  an  hour,  and  when  required  glue 
It  wall;  after  the  forcemeat  bat  been  pi  t  In 
and  the  incision  tewed  up,  it  may  either 
be  made  Into  the  farm  of  lamb,  or  made 
to  reaemble  a  nwu  by  adding  the  shank 
bone  far  a  neck,  and  forming  tbe  beak  or 
bill  of  pule;  If  plain,  put  u  ornamented 

be  served  with  peas,  spinach,  or  asparagus, 

LAMB.  Bliofb  of,  Fried.— Cut  some 
cold  lamb  into  slices,  season  ud  fry  them  i 
when  done,  put  them  In  a  dlab,  and  pour 
over  them  melted  butter;  then  put  a  little 
floor  Into  a  saucepan,  with  same  beef  stock 
udi  little  walnut  pickle;  let  this  boll  and 
keep  oontlnnally  atlning.  Serve  tbe  allocs 
In  this  sauce,  and  garnish  with  fried  parsley. 

LAMB   STEAKS. -To  dress  tbe  steaks 

tender,  with  s  bit  of  lemon-peel,  a  little  salt, 
and  some  pepper  ud  mac*  Have  ready 
some  veal  gravy,  and  put  the  steaks  lo  It ; 
mix  together  some  mushroom  powder,  a 
cupful  of  oraam.  ud  a  little  Bonn  shake 
the  steaks  In  this  liquor,  atlr  It,  and  lot  It 
become  quite  hot.  without  suffering  It  to 
boll.  Just  before  it  Is  dished  up  put  in  a  few 
white   mushrooms.     To  drees   tbe   steak* 


rullud  In  Hour;  bull  three  together 
Lay  tbe  lamb  In  a  dish,  and  pour 


el.  and  chopped  pars- 
t  Into  egg;  fry  tbem 

MBG"" ' 


hasted   wltb  Its  uwn   drlppm 
L 


liy  II  ou'the  inner  "tWeT"^^™* 


ley  That  dip  them  Bi 

Suloklf,  Tlnoken  sc „.-. ,  
uur  and  butter,  and  add  to  It  a  tablespoon  ltd 
of  port  wine. 

LAMB,  TO  Caste.— The  principal  joint 
of  lamb  is  that  known  aa  the  fore  quarter, 
to  carve  which  the  shoulder  must  be  divided 


action  of  the  IMI 
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batter  sprinkled  with  cijFiiiit  i 
then  niDelly  laid  between  them.  ■ 
lemon-juice  [•   sddeti.     The    shn 


little  I  |£OOd  stork: 


rib-bones  Ire  divided  from  i  i  loj  j.    The    i 
choir*  »r  the  different  parts  1*  offered  Is    I 

u  the  le^,  •boulder,  fcl,  see  Mirrros,  to    I 


minced  shaJotl  or 
\e  sod  pepper  u 
«1<  with  B0(  trr 


b  oueumtier  nnot ;  garni'! 
KETBKEAD     CCtXKTS. 


and  floor  enough  to  cause  them  to  adhere 
together;  mix  thoroughly,  form  into  wkes 
•boat  the  ntM€f  1  crown  piece,  ud  fry  them 

LAM  US'   KAILS—  T«k<  about  ■  dozen  '  Juice,  end  »  flight  sossnnlug  of  prpner  ■ 
lamb*'  eara  and  braise  them  til!  they  arc    salt;  when  dune  take  them  op  and  la;  tn< 


•tew  It  in  a  little  nock  with  a  smsll  piece:  of  |  our  be  abend 
butter  added ;  poor  Id  a  teaenprj]  of  collie,  eauce  poured  < 
•eaann  with  pepper,  aalt.  and  grated  nut-        1.AMIVW  M 

LAMIta'    FKKT,  —  After  her 


1  lay  the  cutlets  in 
butter  or  I*-'    -' 

rail*  slight 

d  white  paper. 


Bre1  Of  sis  tables poonruls  of  veloute  and 
tome  chopped  piriley.  thicken  the  sauce 
with  an  tag.  and  put  It  over  the  feet  shek- 

julee  and  whole  pepper;  if  the  (set  are 
bought  Id  a  parboiled  state  they  will  require 

LAMB'S   HEAD.— Doll   a   limb's  head 
■ndalamb'a  pluck  till  tender,  taking  care 

the  head  and  score  it  in  every  direction  with 

and  lay  It  on  a  dish  before  a  brisk  Are: 

rubbed,  a  little  lemon-peel  finely  chopped. 
and  a  slight  seasoning  nf  pepper  and  salt  i 


Itwtbr* 

Uver.  the  heart,  (he  "   " 
tmall.  and  add  to  I 
•poonruls  of  gravy 

tome  flour  over  the  uivai  mu  aur  is  u 
ther  i  put  Into  tlie  erevy  or  water  •  li 
piece  of  butter  rolled  In  (four.  •  little  pe[ 
■nd  salt,  and  (he  gravy  lhat  run*  from 
head.  Into  the  dish:  simmer  them  all  li 
ther  for  a  Tew  minutes,  and  add  hal 
apoonfnl  of  vinegar;  put  it  Lntothe  dish 
place  (he  head  in  the  midst  or  the  mil 
neat;  hare  ready  the  oilier  half  of  the  1 

broiled  bacon :  lay  these  around  the  head, 

garnished  iviltl  lemnn.  mid  serve. 

I.AHIUi   NT. All  Sl'ElVEIl.  -Tnkeui 


PIE.  —Take 


ihape;  take  a  quarter  of  a  pound  of  boner. 
lie  same  or  grated  bacon,  a  deaaertapooa- 
ul  of  parsley,  two  or  mushrooms,  nod  one 
ibalut.  all  minced  small  i  add  a  alight  sea- 


•  lire,  turning  the 


frequently,  in  order  that  both  al 
equally  dona:  nuke  a  good  rm is 
the  bottom  and  around  the  sid< 


e  cooked,  together  will 


piece  of  paper  folded 
and  a  half  will  be  aufl 
take  off  the  top,  remi 
(be  bacon,  drain  ■•> 


ice  it  In  a  brisk  oven  :  u 
a  of  a  light  brown  colour, 
ige  and  cover  It  with  a  lai^e 


«,J,   a  lulls 

hopped,  (hyme,    lemon-perl.   thr 


or  aw 

at  herbs 

an 

onion  sliced.  ■ 

little  id 

«oodP*PP' 

d 

■It:  pou 

■ 

am  for  tw 

hm 

■'"" 

ed 

K 

by  boiling  the 

broth. 

i;    heat  the  aweetbreada   In  it,    aed 
s-.u^hwith  slices  of  lemon. 

LAUDS'  SWEETBREADS.  FnrrAJ- 
and  cut  ihemiu  slice*.  TDaplntofTealgravy 
put  a  thickening  or  flout  and  botter.a  uble 
■poontnl  of  cream,  half  a  teaapoooful  ot 
nuibrootn  powder,  grated  lemon-peel,  a 
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i  little  whit*  pepper.    Blew 
g,  add  the  sweetbread*  and 


.. _.    brown,  poor  over 

th*m  a  pint  of  beef  gravy,  highly  seasoned; 
■tew  nil  tly,  until  the  sweetbread*  In  tinder. 
.Add  •  little  floor  and  butter  to  thlckeu  ; 
flavour  with  mnshroom  ketchup,  ud  serve. 

LAMBS'  TAILS.  —  Braise  or  boll  the 
-tails,  and  nuke  a  light  batter  of  floor,  one 
«<tK,  a  Uttle  ealt,  white  wine,  ud  oil.  Fry 
-them  of  a  delicate  brown  oolonr,  and  lerve 
them  gnmlihed  with  (Had  parsley,  and 
-with  any  sauce  preferred. 

LAMBS,  to  ItAV It  li  the  duty  and 
-would  bt  to  the  Interest  of  the  farmer  to 
mttend  to  the  win  fort  of '  ■-'--■ 


the  lambing  Ituon ;  therefore,  the  lambing 
fleld  rtonlef  always  be  a  sheltered  one,  and 
*here  should  be  a  retreat  for  the  weakly  and 


Itself  against  her  wool,  and 


...__ ,  _,wly  dropped 

they  are  ehllled  and  scarcely  abli 
—  Ihould  riv-  **— ■   -  "■•'-  "' 


_  little  of  the  milk, 

which  at  this  aeaaon  he  ihoald  carry  with 
trim,  and  then  take  them  to  torni  shelter,  or 

Sice  them  In  ibaaketw*""--*  — "' 
orslngof  thli  kind  foi  _.. 
will  anally  give  the  animal  sufficient  itrength 
to  enable  ft  to  rejoin  It*  mother.  In  every 
■sue  of  a  ewe  refueine  to  lit  her  own  lamb 
■nek,  the  shepherd  ahoald  pertlsolarly 

amine  the  state  of  thu  udder,  and  aaoer 

the  cause  of  unoMtoess  j  and  If  It  be  inham- 
laatlon,  remedial  ma 

■a follows:    Pntthe 

oouuns  her  to  a  oertaln  spot  by  a  short 
atrlng  tied  above  the  fetloc*  Joint  or  one  of 
her  ffire-less.  and  listened  to  a  slot  driven 
Into  the  ground,  or  to  the  hurdle.    As  she 
endeavours  to  leave  her  Iamb,  the  string; 
polls  her  foot  from  off  the   groond,    and 
while  the  straggling  with  theatring  absorbs 
her  attention,  the  lamb  salies  the  teat  and 
•neks  In  the   meantime.     lull   stratagem 
frequently  reunited,  Induct*  her  to  take 
with  tht  lamb.    When  a  gimrner  thai  ' 
Utile   milk    hu    twins    at  i  time, 
another  iw«  that  hai  plenty  or  milk 
duces  a  single  Iamb,  it  U  for  the  b™. 
cms  or  the  ewe*  and  two  lambs,  t 
•we  which  has  plenty  of  milk  ahonl 
op  two  lsmb»i    and   the  t *-■ 

SSlwi, .  . 

tie  Bwjsttbfi  same  time:  bat 

does  not  die  until  two  or  three  days  if 

hu  Imbed.  It  will  be  difficult  til     

mother  ewe  that  Iambi  a  ling  1»  limb  it  the 
time  the  ether  ewe  dies,  take  the  older 
Iamb  door  with  her  Own.  Tht  nenil  plan 
Is,  te  rnb  the  body  of  the  older  Iamb  with  the 
newly  dropped  one,  before  the  ewe  that  has 
latently  uumbad  ha*  an  opportunity  of  rw 
nlafog  bar  own  lamb,  and  to  place  both 
before  bar  at  the  same  tune.  She  should 
then  be  plated  In  a  dirk  comer  of  tht  ihed, 
lad  confined  in  It  by  a  board  placed  across 
the  corner,  only  girlng  her  room  to  rite  op 


m 


Laelf  in  her  favour.     Another 

out  Is,  when  the  lamb  dies  at 

'*   has   plenty  of  milk. 

ha*  twins  which  she  It 

unable  to  support  The  expedient  Is,  to  let 
the  two  smell  her  own  new-born  dead  limb. 
and  then  to  strip  tht  akin  Immediately  off 
it,  and  sew  It  to  the  bod)-  of  one  of  the 
Iambi  belonging  to  the  other  ewe,  and 
present  the  foster-lamb  to  her.  Should  all 
these  expedient*  fall,  the  lambs  ihould  be 
taken  away  and  brought  op  a*  pit*  upon 
oow'b  milk.  The  milk  ihoald  be  given  to 
them  warm  from  the  eon* ;  the  quantity,  ai 
much  at  they  can  drink.  In  the  intervals 
of  meal*  In  bad  weather  they  are  kept  under 
cover,  hot  in  favourable  weather  they  are 
pot  Into  a  gnu*  paddock  daring  the  day, 
and  onder  shelter  it  night  until  the 
night*  become  warm.  They  are  fed  by 
band  oot  of  ■  small  vessel,  which  contain! 
a*  moon  milk  a*  It  I*  known  each  can  drink. 
They  are  lint  taught  to  drink  ant  of  the 
vessel  by  the  aid  of  the  finger*,  as  eipliined 
when  treating  of  the  ealtT  and  as  soon  a* 
they  can  hold  a  linger  steady  In  the  month, 

,.  .i_  «_i — i — >.i ■ — k_  i_  length,  nnd 

thould  be 
th  fold*  of 
lied  a*  a  tuMtiMte  for  i  teat :  by 
they  will  readily  drink  tbelrillow- 
aaoe  or  milk.  When  the  tame  person  feed* 
the  lamb*,  as  the  dairy-maid,  Tor  instance, 
the  lamb*  *oon  become  attaohad  to  her  and 
will  follow  her  everywhere ;  and  to  prevent 
them  bleating  In  her  ibeanee,  and  annoying 
her  daring  the  day,  in  apron  or  piece  ol 
cloth  bung  npon  a  stake  or  ■  bush  In  ths 
paddock,  will  content  them  and  keep  them 
together  In  oaletn—  '"—  — ■ —  * — ■- 
will  require  the  v 


herd.    These  are  those  that  are  dropped 
the  middle  of  April  to  the  begiunlruj  of 

Care   nut  be  t 

hiriiannsent  bat  sot  to*  nutritive  food: 
and  that  the  dUeuea  to  which  weakly 
Iambi  are  (abject,  art  promptly  attended  to. 
In  two  or  three  week*,  and  often  oonilde- 
-hly  sooner,  the  lamb*  will  begin  to  nibble 
Ittle  grits.  In  this,  great  caution  It  re- 
,_lred  i  the  iheepowncr  should  determine 
wbetber  or  not  the  grata  hi  too  luxuriant,  a* 
much  mischief  frequently  arises  in  the  iid- 
den  change  from  bare  to  luxuriant  pasture. 
It  often  sets  np  a  degree  of  inflammatory 
fever  which  no  depletion  will  extinguish, 
and  no  eitrlngmit  can  check,  Tie  toofinicul 
term  applied  to  bunbe  diseased  fw>m  thi. 
came,  it  cau-tino.  Tht  liver  a 
the  principal  *or'  " 


great  quantity  of  bile  or  gall  1*  (band  In  the 
duodenum  and small  Intestines.  It  It  a  dlt- 
ci*e  which  very  ipeedlly  runt  Its  ooorie, 
oceailonilly  carrying  nfflts  victims  In  little 
thin  twelve  hours,  and  seldom  luUnc- 

than  three  days.    Immediate)  bleeding 

In  the  early  stage,  and  afterwards  Epeom 


i  i-ici'iysAar  of  lam 

iarrheje,  arising  m«  told,  or  from  son* 
lull  in  tha  mother1!  milk,  or  from  the  "<' 
urnuius  of  the  grata  when  the  limb  fail 
<Uin*  la  crap  it,  or  from  it*  owipei-itu: 
iimnliu  at  lEw  weaning  time,  whai  It  wo- 
;imioi  theoiily  f  uod  ol  the  aniuiil.  Wiii." 
ib   animal   feeds  and   plays  there  is  » 


the  attp  ii  alow  and  sluggish,  and  (lie  uwi 
begins  to  loot  derangcdCtnere  iano  linic  a 

,:   ,-,iicr     )W  iusl.      A  gentle  aperient  is  lir»l  r.nlm'-ti 

.  :l-'„li.]i:  have  eeounulated.  la.  aod  diaturbtd.  IV 
;  *he  bowels;  half  an  onnoe  of  Epsom  salt",  with 
-.ultiL  .  hail  a  drachm  uf  ginger,  will  eonslituw  Ita 
larga,  |  b«i  aperient  Utatoanhcadjnlniaiered^  lit* 
ku»t*  must  be  aocom panted  by  tender  treeioiE.1 
aud  and  careful  noosing  and  naming.  Tli.  mil 
huu-d  disease  UbamtcUoDHl  Is  omoT  a  nunii* 
uuiug    character.     The  milk  of  the  mother  a  N 

must  lamb,  than  by  the  actio*  of  the  gastric  ja* 

where  ,:  onderiroea  asodden  change;  ipr'-.n" 

utner  it  ia  cooierted  Into  a  Una  card,  wh  ',e  it- 

w*d  other  retain*  ita  liquid  form,  hat  ia  »inr™ 

«i:!i*  in   character  and  become*   neb.;)       "'■'■■■ 

td*  Of  either  the  milk  of  I  he  mother  or  the  itcva^L 

)  .veil  oi  the  lamb  i*  not  In  a  healthy  Mate.  ■'•-■ 

\\  lieu  ubukK  takes  place  In -..--> ,. 


axuniuw     juanlitj,  flada  ita  Ball  through  the  1  . 
(uaiii)-  jt'    and  give*  an  appearance  ol   pureui*  oi  ; 
iim>  aud    u^hl  colour.    In  the  natural  and  heinb: 
..t<  >.ten    tt*M  of  the  milk  and  the  etomscb.  thisc-.r1 
......  -tun    *r-*rwsrds  gradually  dissolve*  and  10  f"i 

■    ■■■    '■  ■     ■  ■     -MODttabi 


MdiuWchrme;  1 
a  morbid  bardne__,  __. 
elost  a  portion  of  ita  merry,  tbt  Hi'w- 
—  ia  literally  Oiled  with  curd,  an 

log   from   ti 


I    .  •     sooun  under  leaning  pursing   from  t! 

..   *.ii«\     jiuntitj-  of  whey  discharged,  but  ihii-.'- 
-u.    ::.  ■     t  sens*   ia  constipation.      In    auch    eu* 


ahoaJcfl 


«...    .UK. 

j.u*l  Epsom  aalU.  to  urge  the  dlassiv 

ut  along,  and  ginger  to  osteite  the  U 

ituul  i  «Uiiue<d>  juunp  will  be  found  ■  m 

"a*11*.*" 

uLuabie  auxiliary.  A  uej-atverajice  in  "_ 
an*  of  these  meant  will  sometime*  6. 

tended  with  sneoass,  and  the  little  pal- 

;;',u,f  J 

jeiug  partially  relieved,  the  haaab  anil  i 
ui-jiaer  ahould  he  rammed   to    nmti<V 

jai«:  pasture,    Lamb*  are  rear  aut'j.--i 

trjr^ 

le»«r,  rapidly  degenerating    latin    in:U 

amtury  fever.    Il  la  sudden  ha   its  alia 

iu.1  uiaally  ooadined  to  the  heat  oon.d\-.n 

and  moat  Halving  lambs  of  Uw   fl«t 

tale*  la  tlMa.thalo*>o/a  tittle  bV»: 

ii"  •imlBiatration  of  a  talerabie   d.4* 

.  ...»  a*> 

Milium   salt*,    will    generally     Irreit 

.........    e>    it.  -jh.   too  fast  for    the    early    mukit, 

*  -eute  M»s"*f  staple  Jeeiir  win  Karool*  b*>  rt 

...    ...    ua»  a  9iH«.   hat   the  animal  will    be     «n.ti 

<4KWiU  uakiaB  with  what   la   tanned    "■***-«■- 

•>.     .     ...    aw  l^iaaoa.  am  hour   heron  the    auttatck 

—  ■•  -Jiiu  HIM  «-"»j.  • 
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g.  or  the  lamb  atauda  ■till. 
"unnuuuii  thai  he  bill,  end 
jaw  >  ihort  ilrasgl*.  dies.  The  whole 
***  Wag  eipceea  to  the  tuna  exciting 
am,  lot  dlMua  soon  spread*,  so  that  a 
anleabe  have  been  lost  in  leal  then  u 
■isj  toon.  Th«  lancet,  physic,  and  com- 
puie»  itartation,  will  afford  the  oislj 
■"rasf  oere and  prevention. 
lA.hT.-in  many  households  the  lamp 
JrtD  pnaerved  a*  *  medium  for  giving 
nail,  la  preference  to  eudlea  or  «u.  Nh- 
"nm  toproTtmenti  hare  been  made  upon 
u»  oHe-bDal  form  and  kind.  One  of  the  beat 
<■  tasa  la  that  known  aa  the  argand  lamp, 
fnatalad  In  the  engraving:  »  la  the  re- 
■errolr  for  oil ; 
b,  the  cistern 
enpplled    from 

andfromwhloh 
the  oil  flowe  to 
the  burner,  c, 

braiioE,  d.     In 

onunraetton  of 
thla  lamp,  than 

feotion  to  the 

which  hu  been 

This  la  print! 
pall)-  achli-THl 
by  an  altera- 
tion     In      the 

Elaaa,     whioh. 

being  of  equal 
**»  throuirhont.  la  contracted  at  the  level 
fnelanti.Aa  at  e.  by  which  the  current  of 
■asding  air  1*  aoncle  to  torn  out  of  Ita 
>«»a  i  Sen  it  arrives  at  thla  ehoulder.  and 
'rmOal  against  tho  top  of  the  flame 
■»»W  the  smoke  1*  beginning  to  part. 
A**,  la  mneeqneno&  la  destroy ed  a) moat 
"Wf.  The  lamp  known  aa  the  annular. 
■*  npnatstell  In  toe  annexed  flgur*.  la 
•UiLfeb  la  generally  naed  for  the  table. 
a  lit  BtHHaB  eonstmotloa  of  Argand'a 
■*.  the  rtaerrofr  for  tho  oil  waa  placed  on 

*  Me  of  the  flamei  and  consequently. 
"•■jit  being  obstructed  by  It,  there  waa  a 
*■*  and  iSeonraBlent  anadow  on  that 

*  To  obviate  thla  imperfection,  the 
■ear  lamp  waa  oonbrlTcd.  Th*  ring  of 
■ttfoMahni  the  Oil  wtiioli  daaoenda  Tw- 

*  Ihe  burner  br  tob*«— ■  construction 
••a  la  eUremely  clmpl*.  ""»*  ™«- 
fcacv  aot  nabla  to  art  out  of  order: 
""J  a  cap.  br  irnacrewlng  which,  the 
'•M  be  ponrei  into  th*  reservoir.  The 
■trattioB  of  tba  burner  Is  onArnand  a 

■*  earth  .  admirably  adapted  for  work- 
f«  raadhtc  fcy,  •»*  which,  In  addition  to 


of  cost  tb  recommend  It.    The  lamps  may 
be  obtained  from  two   abilUngs  upwards. 


■crew  until  It  la  a  little  below  the  opening 
of  the  tube,  aa  abown  by  the  dotted  lines 
surrounding  a  in  *i  %  The  light  produced 
la  than  slear  and  brilliant,  and  will  bi 
without  smell,  and  without  requiring  i 
further  attention.  In  order  to  anauri 
mora  perfect  working.  It  la  better  to 


— knag, 

the  lamp  with  fresh  oil 

using  It.    One  of  the  obJecUona 


1  against  tb* 
liable  to  be 
epus  inui  mem;  uul  mis  can  only  reenlt 
from  oareleaaeeee,  and  with  proper  manage- 
ment can  never  oeeiir-  Another  objection 
la,  the  trouble  which  they  are  supposed  to 
entail,  but  thia  evil  ia  exaggerated,  for  a  few 
mlnutea  daily  la  all  the  time  that  need  be 
expended  upon  them.  To  enaure  the  proper 
use  and  management  of  lamps,  It  would, 
perhaps,  be  better  to  assign  them  to  th* 


g  him 


in  required,  to  a  piece  of  safety. 
laaly  contrived  nightlamp,  <■ 
one  constructed  to  bnrn  without  a  ■aw 
the  following  principle,    if  a   oylln/ 
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ood  of  tot  thb  plaUna  wire  be  placed 
partly  round  the  wick of  a tamp  wltb eplrit* 
of  wine,  and  partly  abore  th*  wlek.  and  the 
lamp  be  lighted  HUto  heat  the  wire _tn 
nlMM,  on U>* tan*  being  blown  out,  the 
mere  heated  Tapotur  rielu,-  Trom  the  aplrlta 
oT  wane  will  be  ramoteu t  to  keep  Uw  upper 

Kof  th*  wire  red-hot  for  any  length  of 
that  the  fcJrlt  remain*.  Thie  beautiful 
and  aunple  omtrlTnaje  wM  rrremOdent 
llrtt  to  tee  tlwhnnr  affile  night  by  a  watch, 
or  to  do  anything  wbwb  require) 
light,  and  will  not  be  no  liable  aa 


id  it.  It  may  be 
U  and  made  to 
act  u  well  aa  at  Brat, 
by  unooiHng  ud  robbing  It  with  fine  glaaa 
paper.  Tha  eaiaty  tamp,  <™»t*<  *•*  °Jr 
Humphry    Dury.    coniuat 


1  by  Sir 


peals  than  tha  ijtb  of  an  Inch  ujonre, 
and  tha  win  of  which  It  li  made  of  tha 
AthtothoiLthoranlnohmuJeaaeter.  The 
Are  damp  (oarburettad  hydrogenj  of  ooal 
mine*  In  paaalnf  through  tha  meahea  of 
■aoh  game,  get*  oooledTiy  tha  conducting 
power  or  tha  win  below  the  point  neoaaaarj 
to  kindle  It.  When  thia  lamp  la  taken  Into 
m  exploaWe  atmoapoara,  although 
born  within  the ' 


the  atate  _.   ._. 

to,  eliea  the  miner"  time  to  withdraw  before 
an   eiploelon  take*   ptaee.— See  CAMD&E 

L AliP  SHADES.  — Theae  uaefol  appen- 
dage* 0/  tha  lamp  may  ba  fkahlonad  of 
uqulalte  beauty,  and  In  endleaa  Tarietr,  by 
a  prooaaa  at  once  ilmple  and  Inaxpenirre; 
and  tha  two  UluitraQonl  appended  hereto 
will  ootirny  aome  Idea  of  Che  rich  electa 
which  can  ba  produced  by  the  tlmpleal 
materials.  In  addition  to  the  dealgna  here 
praaented,  enow  aoenea,  waterfall-,  moon- 
light aoenea,  mini  of  oattlea,  groups  of 
animal*  and  of  fruit,  fee,,  may  be  prodnoed 
according  to  the  aklll  and  teate  of  the 
laaiilimlalu  The  material!  simply  oonalit 
of  glased  cardboard,  or  a  medium  thickness, 
a  fear  abeeta  of  tissue  paper  of  vanoua 
ooloara,  a  blacklead  penoif  and  a  little 


at  optiooTThe 
board  of  rather 


hard  wood,  a  sharp  penknife,  a  pair  of 
Miuora,  a  itout  pin.  and  a  large  needlior 
two,  inch  aa  ihoae  need  for  i locking i  or  « 
knitting.  The  art  of  making  tha  limp 
■hade*  (Imply  oonalata  Id  cutting  the  gat- 
Una,  and  tha  leading  Una  Moeuerr  to 
denote  the  form  of  any  object  which  It  li 
deelrtd  to  represent  In  order  to  obtain  a 
good  ahape  for  tbe  lamp  ahade,  oat  •**  Bat 
of  i  piece  of  old  newapaper  or  a  abut  ol 
thick Wwn  paper.  Fit.  it  on  to  the  Ian. 
and  when  a  well-fltting  ihape  la  obtained, 
proceed  to  est  out  the  abape  in  tha  glared 


oardboud.  The  flower  pattern  lamp  abed* 
■ecu  In  the  engrarinB,  is  auda  la  praaWr 
the  aame  manner,  with  the  exception  Bat 
for  Una  ahade  a  white  glued  cardboard  It 
used,  and  coloured  tlaane  papers,  M  »• 
rioheat  ooloara  that  oan  be  obtained,  art 
laid  underneath  to  glre  the  proper  coloari 
to  tbe  flower*.  andT  green  paper  for  tw 
leaiee.  Kosea,  fuehalai,  deMlaa,  chrjuantl"- 
munu,  tulip*,  Ullea,  Jw..  mar  all  be  leff 
■ented  with  beautiful  effect  <  and  wben 
peculiar  tint*  upon  coloured  ground!  art 
required,  they  may  be  obtained  by  ooloertDf 
in  water-oolouri  the  apota  or  abapa*  op™ 
tha  tinted  paper*  that  are  laid  onderaetlb. 
The  ihade  should  be  lined  In  and  fbuibed 
with  white  tlaaue  paper-  "bleb  not  oW 
eonocala  the  patchwork  from  the  eye,  ■* 
moderate!  the  light,  *o  aa  to  produce  a  rerf 
■oft  and  pleasing  effect  The  awan  patt*™ 
tamp  ahade.  of  which  an  illustratloa  U 
jriveu,  la  made  thu*:— The  cardboard » 
Kreen  glued,  and  th.  green  ii  kept  on  ftt 
oataide.  The  white  Uaes  ihown  in  tbe 
drawing  Indicate  airoply  the  cut*  with  ™r 
penknife,  by  whleb  large,  broad  I*"* 
water,  mabea,  and  a  willow  tree  are  waj 
The  leayee,  *«,  are  cut  throogh  i™jf* 
green  aide,  but  the  dotted  head*  of  »"*''• 
rashes,  ho.,  are  punctured  through  trttt* 
pin  or  large  needle  from  the  Inrtde,  wblcb 
gi»«a  them  a  more  open  and  free  appear/ 
anoe  than  could  othenrlae  be  obtained- 
Tbe  shape  of  the  awan  U  artowt  of W 
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In  white  cardboard  ii  oat  and  let  id,  in< 
axed  Id  poaltion  simply  by  *  piece  of  wl 
Una*  paper  gammed  on  the  buck.    The  bill 
of  the  awan  Is  rendered  yellow  by  4  piece  of 
yellow  tissue  puted  it  the  but:  an'  '*■- 
upper  pert  of  the  bill  end  the  feet  an 
dered  black,  etther  by  1  piece  of  black ; 


pailed  orer  than  at  the  back,  or  br  a 
coating  of  Indian  Ink,  or  common 
This  la  all  that  1*  required  to  prodi 

moat  beautiful  effect.     When  the  wht 

completed,  it  li  to  be  lined  throughout  with 
tiaaue  paper  merely  gummed  at  tlie  top  and 
bottom  edges,  lie  enda  of  the  shade  are 
to  ba  Irmly  nmmad  together  and  strength- 
ened by  1  strip  of  paper  on  the  Inside.  Tbi 
featheri  of  the  swan  are  indicated  by  nut- 
tings with  the  penknife.  J"«  aa  the  other 
effect!  are  produced.  1M  bhuk  Una*  In 
the  engraTlng  on  the  body  of  the  iwaa, 
■bow  the  character  of  the  catting*.  Ibt 
cardboard  should  be  sufficiently  opaque  to 
prevent  the  paaaage  of  light  in  my  part 
wharc  an  effect  I*  not  sought  to  ba  obtained. 
And  to  thli  end  it  may  be  necessary,  in 


■hade  of  popplee  and 


the  flower,  so.,  to  let 


ithen.    ThtewlllglTe 
o  the  design.    ALIO, 


and  1*  pmbehlyone 
arns  to  beglu  with, 
a,  bold  it  to  the  light 

Open  the  learea  01 
ha  light  pan  th  tough 
1  lomi  parte  than  In 


'aoaithmU 


„,„    „„ _  10m*  parti   by  ai. 

layers  of  dark  coloured  paper,  and  do  *w*y 
with  any  appearance  of  pauhlneta  from  the 
paper  behind,  either  by  laying  on  an  addi- 
tional layer  of  paper,  or  by  ramoTlng  edge* 
of  catting!,  where  they  hare  a  tendency  to 

LAM  PR,  to  CLEiK,  —  Bronied  lampa 
should  be  wiped  carefully;  If  oil  be  fre- 
quently ipllled  orer  them,  it  will  CUM  the 
broniing  to  be  robbed  off  sooner  than  It 
would    disappear    Of  wear.     Brsss   lampa 


and  tweet  oil.  Lacquered  lamp*  may  be 
washed  with  neap  and  water,  bat  ihonld 
not  be  touched  with  add  or  Terr  atrong 
lye,  or  the  laoqner  will  soonoomeoff.  When 
lampa  are  fool  inside,  wash  them  with  potash 
and  water,  rinse  them  well,  tat  them  before 
the  Are,  and  be  lore  they  are  dry,  before 
oil  li  again  pot  In  them. 

LAMPS,  to  Pbeybut  Shoieio.  —  To 
prerent  or  lessen  the  smoking  of  lampa, 
the  wicki  ahoold  be  well  soaked,  either  in 
dilute  muriatic  add,  wall  washed  in  water, 
and  afterwards  dried,  or  in  strong  vinegar, 
when  they  will  merely  rtquire  drying, 
large  lampa,  that  emit  much  smoke,  should 
be  burnt  under  a  funnel,  to  carry  the  smoke 
off  i  or  a  large  sponge  dipped  in  water  may 
be  suspended  orer  them.  In  all  ease*  the 
wick  should  not  be  turned  too  high. 

LAHP  BLACK.— To  make  this  pigment 
on  a  small  scale,  suspend  orer  a  lamp  a 
funnel  uf  tin  plate,  baring  abort  It  a  pipe. 

carbon moeona  matter, 


exceedingly  light,  will  ba  formed  on  the 
summit  of  the  cone.  This  csrbonaoeona 
port  la  carried  to  such  a  state  of  dlritkon  as 
cannot  be  glren  to  any  other  matter,  by 
grinding  It  on  a  pleoe  of  porphyry.  It  may 
also  be  rendered  drier  by  calcination  In 
close  reatcls.  ThB  funnel  ought  to  be  nnlted 
to  the  pipe,  by  manna  of  wire,  because  Bolder 
would  be  melted  by  the  flame  of  toe  lamp. 

LAMPREY-Thia  flab  It  In  general  ap- 
pearance rery  like  the  eel:  but  Instead  of 
the  flat  month  which  that  flab  exhibits,  the 
lamprey  baa  a  sucking  apparatus,  by  which 


and  piles,  and  then  Ilea  with  Ita  body  quite 
at  rest,  except  aa  moved  by  the  current. 
The  lamprey  la  an  Inhabitant  of  the  ooean, 
ascending  rlrera  chiefly  daring  the  latter 
part  of  winter  and  the  early  montha  of 
spring;  and,  after  ■  'residence  of  a  few 
month*  in  fresh  water,  it  again  returns  to 
the  ace.  This  flah  1*  In  season  daring  March, 
April  and  May,  and  they  are  obaerred  to  be 


April,  and  May,  and  they 
much  firmer  when  Just 


tlmroughly 


A"  ash  and  clean  the  nan 
reral  waters,  and  wipe 
loaen  tolerably-! lied  flsh, 
white  pepper,  salt  in  pro- 
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portion,  fix  blade*  of  mm  a  dona  cloves, 

flsh,  i<W  It  naV  drained  all  night  Than 
l»y  tham  Id  ■  stone  jar  one  by  ana,  ourled 
round,  tba  spines  and  Bait  being  sprinkled 
on  and  about  them.  Clarify  two  pound)  of 
butter  and  half  a  pound  of  beef  aaet,  pour  It 
over  the  fish,  and  ley  thick  paper  on  lb e  top 


heywu/th" 


THey  wUI*  thai  keep  until'  the  iprlng. 

LAJeTBEYS  STEWED.  -After  obntnaf 
the  nah  carefully,  remove  the  oarttlagi 
which  li  to  be  found  In  the  back,  and  iiaum 
tk*  flan  with  ■  small  quantity  of  ulovs*. 
mace,  nutmeg,  pepper,  and  allspice ;  pat  It 
Into  a  small  stew-pan.  with  aa  rauek  strong 
beef  gravy  and  white  wine  in  equal  quanti- 
ties «  will  cover  It  Close  the  atei 
securely,  stew  the  lampreys  W  ' 
.1 -_j  »— ^p  trtem 


take  them  out  and  keep  tb 


nder.then 

-_  — t,  while  you 

11  up  the  liquor  with  two  or  three  ancho- 
vies chopped,  and  a  tittle  floor  and  hi 
strain  the  gravy  through  a  sieve,  ant  ___ 
lemon-Juloe  and  tome  made  mustard.     Serve 
wlthalppets  of  bread  and  horse- radish. 
LANCAS: 

ther  eight  *„. r 

sugar,  for  three-quarters  of  a) 
by  degree*,  mis  in  twelve  ~ 
uour  well  dried!  add  two  o 
way  seed*  and  bake  In  soup  \ 
In  a  brisk  oven. 

rfrT  Egg*.  8;   sugar,  lib. 
caraway  seeds,  20U. 

LANCKBS  QUADEILLES.—  The 
various  figure*  of  thli  popular  dauoe  are  ai 
follows  :-La  Eat.  First  gentleman  and 
opposite  lady  advance  and  set,  turn  with 
both  hand*,  retiring  to  place*;  return, 
leading  outside,  set  and  turn  at  corners. 

having  the  lady  In  the  centre.    Set  in  the 

lima:  ill  torn  partner*.  La  Domi- First 
no*  and  atop,  then  the  apposite 
li    both    retire,   turning   round; 

lite  gentlemen  with  left  bands; 
repeat  beak  to  pUoe*,  and  tnrn  partners 
with  left  hand*.  £'£htfi-Ftrst  couple  set 
to  couple  at  right;  let  to  couple  at  left: 
change  plaoea  with  partners,  and  set  pirou- 
ette to  places,  right  and  left  with  opposite 
oouple.  La  IsLiuri— TheKrand  chain.  First 
conple  advance  and  turn,  facing  the  top  : 
then  the  couple  at  right  advance  behind  th( 
top  couple ;  then  the  couple  at  left,  aud  thi 
opposite  couple  do  the  same,  forming  two 
lines.  All  change  place*  with  partners  and 
hack  again.    The  ladles  turn  in  a  line  on 

left.    Each  couple  meet  up  the  centre.    Set 


teloeoope  three-Jointed  handle.  Is  tna  a*M 

oonveutent  lor    nee,    being    portable,  at 


easily  peeked  op  for  carrying.  Care,  bo(- 
ever,  should  be  taken  In  ttatng  It,  not  lo  lit 
"le  weight  of  thalflata  bear  upon  the  frame- 
ork  ;  this  can  be  accomplished  b,  drewiDt 
stead  of  lifting  the  nan  out  of  the  water, 
LANDLORD  AND  TENANT.  Lin 
klatino  to— The  landlord  is  he  of  whom 
nd  or  tenements  are  taken.  Tenant  tlnl- 
9*  one  that  holds  or  poiibssm  fan*  * 
_jn*menta  by  any  kind  of  right,  eitbrr  a 
#M  tar  life,  foryeer*,  R***5E. J^JIJ 


gentJtmi 

IndiBf  bi 


th  the  grand  chain, 
e  oolnt  of  an'angle 


house,  a  penott  should  oarafklly  eg 

Uw  oovecant*  in  the  lease,  and  thoee 

underlease.  If  any,  or  he  may  noaaMy  aU- 
cover,  when  too  late,  that  he  h  tied  den 
by  sneh  restrtcttoo  s  a*  to  reader  the  b«w 
unfit  for  his  purpose,  or  likely  to  inralw 
him  in  nnftireeeen  dlfnonltiea.  He  shoe* 
ttkeet^thntallarTeareofrentUierToeBd- 
rent,  end  all  texaa,  are  paid  np  to  the  tint 
he  takes  poeseeslmvi  for  IT  they  ai*  not,  or 
nut  pay  all  arrears,  and  can  only  rwtrrer 
them  by  hiving  recourse  to  the  hut  tenaat 
House*  are  oonaldend  a*  let  for  the  year, 
and  the  tenants  are  subject  to  the  la" 
affecting  annual  tenancies,  unlcw*  then  M 
an  agreement  In  writing  to  U»  coalran 
When  taking  a  house  for  *  year.  It  <■  advt 
■able  to  have  a  written  agreement  dnvs 


The  said  A.  B.  doth  hereby  let  anto  th 
uUCDi  dwelling  bouse,  situate  in 

in  the  parieb  of  .  for  W 

term  of  one  year  oertain,  and  so  on  f n-i 
year  to  year  until  half  a  year'*  notice  I 
quit  be  glees  by  or  to  either  parly,  at  <h 
yearly    rent   of  poanda,    p*T»B 

quarterly ;  tb*    tenancy   to  oonunanca  e 


necessary  repair,  ao  long  el  the  u 
shall  continue  therein i  and  the  «u 
dotb  undertake  to  take  lb*  a*M  to 
A.  B.  for  toe  before- roea Wooed  tr 
rent,  and  to  pay  all  taxes,  except  tl 
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land,  in  property,  and  On  mil 
U  observe  the  other  eonrti  tlons  if 


different  wording  of  the 

rcumeiii.  should  be  adopted,  as  thus : — 
And  the  Mid  A.  &  doth  ondertake  to  pay 
all  rate*  and  tan,  of  whatever  nature  or 
kind,  chargeable  on  the  aatd  home  and  pre- 
mises, and  to  keep  the  said  hoot*  In  all 
nscaisnry  repair,  bo  kwg  an  tilt  said  C.  D. 
■lull  continue  tbrnM.' 

If  the  landlord  agree  to  secure  the  in- 
coming tenant  treat  all  arrears  due  on 
account  of  rent,  rata*,  and  taxes,  the  in- 
separate  papa1,  ami  In  something  like  the 
following  terms  :— 

I,  A.  B.,  landlord  af  a  certain  hoaae  and 
premises,  now  about  to  be  takes  and  occu- 
pied by  C.  D.,  do  lierehi  agree  to  Indemnity 
toe  laid  C  D.  front  the  pajmsut  or  any 
rent,  tax**,  or  rate*  Is  arrear,  prior  to  the 
data  of  the  day  at  which  the  said  tenancy 
commences.      As   wHneu  my  hand.    this 


rtaln ;  under  which  olronm- 
reemcut  may  be  drawn  np, 
la  following  term* :— 

n  of  an  agreement  made  th« 

'    day  of  ihi    ,  between 

A.B.,of  and  CD.  of 

The  Bald  A.  B.  doth  let  unto  the  aald 
C  D.  a  Uoaee  (end  garden.  If  any)  with 
appurtenance*,  attnate  In  ,  In  the 

parish  of  ,  for  three  years  certain. 

nw  mat  to  commence   from  da* 

next,  at  and  wider  the  yearly  not  of 


term,  leave  the  house  In  *l„ „._  . 

A.  B. 
CD. 
hooaa  wider  either  of 
_    a  the  time  being  the 
]r  ot  (he  tenement,  and  do 

K<n  o*n  rtlip  o«*em  htei  wtthont  rendering 
elf  liable  to  an  union  for  treapaet 
"Vert  the  laaalord  hiataelf  cannot  an  t  ar  the 
"■■nil ■!  fcwtbly  wtthaaa  being  consumed 
■  luajainii  and  If  he  wishes  to  eater  the 
bossm  to  vie*  repairs,  or  tor  any  other 
pwpeee,  be  can  only  lawfully  do  to  by  the 
■eaeaof  the  tenant— Dee  Lzaax,  LoDOEna, 
*!■«  Qorr.  But.  ae. 

IABD8CAPK,  imncui — Procure  a 
hex  about  a  foot  long,  eight  lsebca  wide, 
«nd  >Jx  tuohea  hlafeTor  any  other  dlmen- 


oaraly  In.    Let  there  be  two  groom 
of  the  place*,  c,  n,  x,  w,  to  reoel 

sssr 


too  dselre,  **  wood*,  bower*,  garden*, 
nanus,  ale. ;  and  on  two  other  boards  the 
same  anfajeet  on  on*  side  only,  and  out  ant 
all  the  white  parte  :  observe  also  tl 
ought  to  be  In  i 
renUlTe  to  the  n 


«  object 

-  —,,.„„ that  the 

mirror  placed  at  ■  may  not  reflect  the  bote 
—  tk*  oppoalU  aide.  The  board*  petals! 
both  sides  are  to  slide  In  the  groove*  at 
o.  r,  r,  and  these  painted  on  on*  side  are 
be  placed  agalnat  the  eppoalta  mirrors  A 
Hi  than  wt*r  the  hex  with  it*  trana- 
rant  top.  and  place  it  In  a  strong  light,  so 
_.  to  heighten  it*  effect.    Whan  inn*  aoaa- 

KM,  and  viewed  through  the  sight-hole, 
object!  will  present  an  ununited  pro- 
■peetef  raral  nomary,  gradually  losing  Itself 
in  the  distance,  and  will  be  found  to  ran** 
amply  the  pulse  beatowed  upon  Its 


control  the  managers  of  the  land  in 
.  a*  the  forester,  gardener,  bailiff,  ft*,  t 
e  that  fanners  fulfil  the  covenants  of 

leasee:  to  attend  to   repairs,  roads, 

nabUs,  and  parochial  matter*  on  behalf  of 
lata  landlord!  and  generally  to  receive  rent*, 
litaation  of  the  land  steward's  ptace  of 

as*  tboald  he  under  the  roof  of  the 

proprietor'*  principal  place  or  neidence, 
round  which  and  In  it*  neighbourhood  com* 
ooaildsrable  part  of  hi*  estate  may  be  sup- 
poaed  to  lie.  Ihe  accommodation*  requisite 
lor  a  principal  office  are,   a  aammodicn* 


, ipn.wlth 

register*  and  other  descrlp- 

tbsae  should  b*  contained 

„, a*,  and  eatlmatad  Tahat  of 

and  svery  parcel  of  land,  aa  well 

a*  or  each  cottage  or  other  bnildhig  not 
"  '- "  tart  of  a  urnutead  on  the  several 


aoearniHurrlng-  re 
live  particulars, 
eaacMlal,  and  In 
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distinct  puta  or  districts  of  the 


register  of  timber 
trees,  copeewood.  snd  young  plantations 
is  particularly  wanted  nn  there  It  mncL 
hedgerow  timber.  Con  tract),  agreements, 
accounts,  letter*  oo  business,  and  other 
documents,  ihoold  be  Intelligibly  Indorsed. 

dated,  and  numbered,  and  arranged  i 

to  be  easily  referred  to.  Among  the  In 
nunta  nteessary  for  a  land  steward's  i 
" — '■■-"  "■ —  requieltaf  for 


r   with    boring 

k  weighing  scales, 
ran,  model*,  and  io*!j  ol 

library   may    .. .     . 
requisite,  including- 


works  on  ruril  Brehl- 


witb   a    dLiioallnatlon    for    10;   exertion, 
usually  precede*  ferors  or  other  attaeka  of 


art  ftaing  of  debility  an<_ 

oo  at  stated  boars,  and  after  a  short  oonii- 

Wb«n  languor  attacks  a  patient  In  tola 
manner.  It  will  generally  b*  fun  nd  to  proceed 
from  the  Stat*  of  the  stomach  and  the  not 
of  food,  and  will  In  all  oases  yield  to  the 
exhibition  or  a  mild  stimulant,  such  as  a 
"  w  drops  of  spirits  of  lavender  and  ha 

efly   .. 
cultural 

„.-,,- lantern 

that  will  dlttrlbute  a  aumelint  Intensity  of 
light  on  all  around,  and 


The  safest  form  or  lan- 
tern Is  that  represented 
In  tun  engraimg.  It 
oontlsta    chiefly    of    a 

stout  glass  globe,  which 
may  be  knocked  against 

a  piece  of  timber  wlth- 


whkh  escapes  along  with  the  smoke  from 
the  ventilator. 

LARCH— A  valuable  genus  of  tree,  of 
which  there  an  several  species.  Iiiqunlilm 
are  rapid  growth,  flexibility,  and  durability 
in  situations  between  wet  and  dry.    That 


'0  varieties  of  larch 


are  two  varieties  of  larch  generally  ram- 
valedin  Great  Britain- the  white  and  IV 
red.  The  white  Is  the  variety  whlsh  attaint 
tha  greatest  dimension  of  timber,  and  li  t*> 
sort  most  generally  ouitlvated.    No  timler- 


viuunenuun  in  umoe 

.  generally  cultivated,    i.w  — - 

repay  Ihe  expense  of  Milan 

...  ,.-     n  is.hbB 


tree  begins 

so  toon  as  tne  larcu  auce.  n  u  i 
growing  tree,  and  la  well  adapted  for 
every  country  purpose.  The  elrmunt— ™ 
whioh  are  found  favourable  to  the  hetUly 
development  of  the  larch  are  -  as  to  soO  11 » 
not  particular,  but  the  root*  most  hsn  i 
couslant  supply  of  water.  In  order  to  keep 
the  earth  In  which  they  grow  Ineporeslala 
On  Terr  arid  soils,  thenaroh  never  great 
freely,  and  soon  dies  off  with  a  ituntrJ 
llohan-oladpolei  and  on  Oat  ground  what 
water  is  liable  to  stagnate,  though  the  yonal 
trees  may  succeed  ror  a  short  time,  yet  Ihjf 
are  nerer  found  to  prosper,  bat  die  away  <* 
afew  years  at  soon  as  tfic  meet  surface  "* 
Is  exhausted  of  its  nutritions  propertm  W 

LARDi-Thls  snbstsjioo  eooHitJ  of  4i 
.11  of  the  pig  melted  down,  and  In  tnet 
separated  from  the  cellular  membrane  U 
which  It  Is  contained.  This  melting  " 
usually  called  -rending."  and  Is  souietlis* 
performed  soon  after  the  pig  Is  killed,  ae*  « 
other  times  at  a  considerable  Interval.  I* 
fat  being  In  the  meantime  pteeened  n  nafc 
In  England,  lard  it  chiefly  made  from  tw 
kidney-fat,  which  It  the  moat  port  and IB" 
from  oily  Bold ;  but  a  great  deal  of  a* 
foreign  lard  la  melted  down  from  the  later 
the  surface,  mined  with  that  smroanCungW 
kidneys,  and  from  this  streamtA**"***" 
.~n..'>k..  p.,.,11^,  ijjd,  KlteoaiTeadtl- 
ettMd  In  lard,  by  nuttfr 
itarch,  llmsorthuna™ 
it,  and  in  some  oases  carbonate  of  aodaor 
potash,  and  salt  In  addition  to  «**" 
-'-"—-Hi,  Teal  and  mutton  mtartsw 
lard,  In  order  to  gira  the  Into** 


LAB 


DAILY  WANTS. 


ought  to  have.  Water  1*  aully  detected  by 
tht  sputtering  mule  in  melting.  Flour  and 
starch  MB  only  be  dlsoovered  by  the  micro- 
scope, excepting  that  on  melting  lard  con- 
taining then  article*,  an  opaque  body 
usually  I*  (ten  Boiling  In  it,  and  gcnerally 
falling  toward!  the  bottom.  The  saline 
lngredlenta  mentioned  above,  require  ehemi- 
0*1  teeta  In  order  to  render  them  apparent. 
The  usee  of  lard  are  manifold,  not  only  for  a 
variety  of  culinary  preparations,  bat  In  a 
-"■■'  ~—,  a*  It  la  largely  employed  In 


la  largely 


LARDER.— Th*  plane  aet  apart  for  keep- 
ing provisions  In.      The   situation  of  the 
larder  Id  relation  to  the  atmosphere  la  a 
■*  — at  importance,  the  chief  con- 


that,  an  easterly  one.    The -- 

the  larder  Itself  should  be  carefully  attended 
to;  It  ihould  be  cool  and  dry,  and  be  pro- 
vided with  good  ventilation  by  wtndoi —  — 
S polite  sides,  which  out*  --'--- 
th  wired  oloth  to  admit 

the  lime  time  to  exclude  the  flies,  which  lay 
their  agga  on  the  meat,  and  oosulon  It  to 
he  what  la  commonly  known  as  fly-blown; 
la  from  then  eggs,  If  suffered  to  remain, 
maggot*  will  be  produced.  The  larder 
■MUd  be  large  enough  to  contain  ill  the 
r  undressed,  in  th*  " 


gght  to  be  covered 


M  be  large  *> 

L  d™ie3  or 


Tauten. 

together  with  a  balance  for  weighing  meat, 
tu  a  block  to  chop  It  upon.  When  the 
thorough  draught  cannot  be  directly  ob- 
tareed,  a  large  air- drain  may  b*  carried 
under  the  floor  to  the  opposite  aide  of  the 
boose,  where  a  gratlDg  may  be  fixed,  and 
thoa  Free  draught  may  be  obtained. 

LARDIUG.— This  Is  a  culinary  process  by 
which  lean  meet  It  rendered  less  dry  than 
In  ita  ordinary  state,  and  thereby  not  only 
render!  the  food  more  grateful  to  the  palate, 
bot  makes  the  meatgo  further  thin  it  would 
without  It.  The  prooen  of  larding  li  aa 
follow*:— Procure  what  in  called  ■  larding 
needle,  which  la  a  piece  of  steel  from  six  to 
nine  inches,  long,  pointed  at  one  end,  and 
having  fonr  slila  at  the  other  to  hold  aarnall 
■hip  of  bacon  when  put  between  them.    Cut 


the  bacon  into  piece*,  two  or  three  beta 
ung,  and  a  quarter  to  half  an  inch  aquare  < 
pat  each  one  after  the  other  Into  the  needle, 
uuert  it  In  th*  meat,  and  leave  only  about 
naif  an  Inch  oat,  uelog  eight  pkecee  to  each 
pound.    The  above  en  graving!  represent  the 


larding  needle  as  lold,  and  the  Mime  Instru- 
ment with  the  lardoon  In  It 

LARK.— Thla  bird  Is  aomewhat  delicate 
and  difficult  to  rear  In  confinement ;  the 
common  field  or  skylark  la  that  which  la 


beat  adapted  to  the  cage.  The  time  for 
taking  iheea  bird!  ont  of  the  neat  la  when 
the  tall  la  about  three,  quarter!  of  an  inch  in 
length,  when  they  are  to  be  fed  with  bread 
and  poppy-eeed  soaked  In  milk;  though 
ant!'  an,  If  they  can  be  obtained,  form  a 
preferable  diet.  The  young  malea  may  be 
yellow  tinge  of  their 
itlon   of  such   aa  are 


they  are  fuil; 


ftouahi 
Jdgefa 


theyth 


practise  their  own  song  i  and  the  facility 
with  which  they  adopt  the  song  of  other 
blrda  render!  It  neoeaury  to  hang  the  cage 
in  a  room  by  ltaelf.  When  the  NrcTui 
allowed  to  range  about  the  room.  It  will 
thrive  on  the  universal  pastes ;  but  If  eon- 
flned  to  the  oage,  they  may  be  fed  on  nopny- 
aeed,  omened  hemp-teed  and  oats,  barley. 
groaU,  malt,  bread-crumbs,  varied  with  a 
little  watercress,  lettuce,  and  cabbage. 

LARKS  ROASTED. —Larka  should  be 
roasted  enoued  In  f»t  bacon,  and  covered 
Huh  the  larks  over  wilh 


eplt  turning  rapidly. 
LAKES  STKWKD.— rutsnumberoffat 
larks  well  cleaned  Into  a  atewpan,  pre- 
viously inserting  a  delicate  pleoo  of  baoon 
Into  the  Inside  of  each,  and  adding  a  suffi- 
cient qusntity  or  good  stock  gravy:  place 
•age  leaves  over  the  breast  or  each  bird,  and 

Sently,  and  aerre  hot  Another  way  Is  aa 
illowa  :-Rone  naif  a  dozen  larks  make a 
ioreemeat  with  their  livers  and  a  little  real 
and  an  equal  quantity  of  fat  baoon.  ponnded 
finely  j  season  with  herbe  and  allspice;  fill 
the  lerka  with  this;  pntth       ' 


diih  them 
j|j  uii  a  uurupr  01  Duma  potatoes,  filling 

turnips,  Ac,  ai  represented  In  the  enoray- 
Ing  i  poor  ■  rich  gravy  round  the  dish  and 
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Septembtror  October,  or  earry  to  spring  to 

pelohe*  where  thepli •-  " '~ 

they  do  not  mb— la 


tow  stronger.  BowerearlieT.andt.no  flown 
re  generally  larger  and  more  durable  ths 
w-   spring-sown    plants.     It  Ib,  hnwevei 


bloom.  Dig  wltb  b  (rowel  small  patch™  of 
■.bout  nine  inches  in  diameter.  In  tllml 
parti  of  the  bgrdar  towards  Urn  middle,  •■ 
also  In  lli«  fronts of  the  shrubbery  damp!, 
and  to  each  inch  peteh  »w  tight,  to,  or 

—     'arofan  Iriebdcapi  and 

_*  u  lnsh  or  two  high, 
unbranched  sorts  to  about 


n  the  plants  ere  en  lnsh  o; 


six  or  eight  In    , 

branched  kinds  to  three  or  ibur  to  aach  place, 
which  !■  all  the  culture  they  require-  Bat 
when  Intended  to  grow  In  bed*  by  them- 
selves, tbry  are  coinnionly  town  In  drill!, 
forming  them  lengthwise,  the  beds  a  foot 
asunder  and  half  an  inch  deep.    The  nn- 


thla  mode  of  , 


j  L  to  re.    Thl 

plentifully 


bed  or  border  of 


main  to  flower.    Their  roots  will  endare  for 

LATCH.— There  are  a  variety  of  latches, 
each  more  or  less  secure  and  adapted  to  lta 

Iiartlcnlar  use.  One  of  the  best  kind  of 
itches  lor  gates  Is  that  shown  In  the  an- 
aTaTing.  and  tlhlob  possesses  the  advantage 
_'..  .,.,".,  i...ir  sn  nrID|y  that  It  cannot  be 


of  a  Klu  b  it  sell'  i> 


shaken 


Id  tl 


uln*  « 


The 


upright  latch,  t  la  held 

ipHnB,  so  that  It  cannot  easily  be  shake 
it  by  the  rubbing  of  cattle,  or  the  thaklc 
'  Idlers,  while  it  can  be  readily  opened  by 
*  placing  the  end  of  h 


whip  or  stick  In  the  hollow  ttouab-pl 
which,   acting  aa  n  kenr  on  (be  a 


plene,  t,  pulls  back  «  mad    I  I1|i  nil  tb 

■TSiissise'iS^isi™.  i 

derived  Ism  the  Lalto  verb  Umin  ■ 
praise,  becaaae  at  It*  nxeallent  and  ma 
laudable  qualities  to  ths  atBtasorark*  aa 
sore  of  many  diseases  In  whtoai  it  had  bei 
employed  j  It  is,  perhaps,  oate  of  trie  oldei 
preparations  In  the  pharmacy  of  any  aalM 
and  though  made  of  man*  ■Qrmgttu,  aa 
by  different  rVmnJarUa,  all  him  pussissi 
the  suae  general  rJraraetere,  Tbcwh  w> 
aiaaaroMIs,  antispasmodic,  tunic,  iba* 
lent,  and  anodyne.  It  it  eMeflj  aa  a  sedati1 
that  laudanum  la  so  in  valuable,  theca  sen 
probably  no  disease),  oaf,  ear  nacsue  of  pa 
or  suffering  In  whloh  thai  artrale  fata  not.  < 


ic  that,  proper!) 


tenant.    There  it 

In  the  practice  of  physic 

is  capable  of  afloiuiud  K  mum.*, 
relief  to  the  patient,  in  alnuitin 
with  which  bell  aSbatad.M  l»uJ 
jum,  rarlt  may.  by  skilful  noinbiaitfou.  ^ 
i  Judicious  adaptation  of  the  castas,  be  ma 
to  exert  any  apedsl  or  general  aetiua  > 
iltcd  ;  and  since  the  introduction  i*r  >  U 
ilolent  mode  of  practice.  It  baa,  or  mi 
.a  conjunct  Inn  with  nitre  and  utlm-ott. 
lepended  npon  for  the  cure  of  nearly  tn< 


s  which  were  fo 
e  by  deplt-Uo: 
I  email  deiev 
at;  In  Larger  d, 


bought  only  oural 
ilcedtog.  In  repeaii 
mm  actus*  a  stimuli 


quantity  given.  It  may  be  aaasatc-  to  sjm  s 
tonic  to  cases  of  weak  rlljraaUca,  u 
diaphoretic  hi  colds  aad  Mown  and  : 
diuretic  to  ejection*  of  the  ktOmvjw  -.  for 
employment  to  all  tarn  •Acassasaa  tbe  re* 
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.    io«  of  opium  made  by  in 

TtcOtta  a  certain  qoentlty  of  opium,  sat : 
email  pieoee,  for  fourteen  days  in  ■  gt™i 
umil  of  proof  spirit*.  wMah  !■  generally 
•spiel  parte  of  spirite  of  wine,  mud  water, 
■hUmg  the  bottle  freqaentiy,  and  cm  the 
flfteeath  day  altering  U»  liquor. 


naVFng  a  tfaeture  they  ean  depend  on, 
asnd  er  •  nnlfbrm  strength,  iIur  their 
oplnm  Is  tlie  proper  asaonnt  of  water 
ftjr  about  ten  minute*,  nd  to  this,  when 
oold.add  thaspiritaofwine.  Unf  or  Innately 
thi  wMaje*  of  London,  Edinburgh,  nil 
labile  dffftr  la  the  strength  of  this,  a*  of 
thatr  other  nrepareHona,  th«  oonseqaonee  of 

In  each  ooun  try ,  tha  dote  t-eiii  g  In  nnnHanil 
ai  drape,  and  In  England  is. 

LAlttfORY.—  8«    CBIKPTHO  WAOBIIfX, 

LADUDKY  MAID —The  dntlat  of  Use 
Inndrr  naM  eoastet  of  waablaa.  Ironing, 
Iko..  taw  household  linen  and  family  olothes. 
Th  weekly  employment  lidhrkhd  aa  follow*. 
On  Monday  the  tnstneas  of  tha  laundry  be- 
arma  wish  aaateaaaa;  aad  tolling  tha  various 
svtielse  that  are  lo  be  wished,  in  preparing 
the  eoppare,  lllmg  them  wtth  water,  and 
laying  tha  Area  ready  fbr  stadltng.  On 
Tataday,  the  kamtry  maid  sbotld  rite  at  life 
o'clock.  light  tfc«  tree  trader  tba  earners, 
■-  a-  to  bat,  aba  shoo  Id 


armed  to them,  and  potUDgby  aaaH division 
In  Hi  appropriate  plan.  The  teat  of  tba 
day  la  given  no  lo  the  stsanrng  of  tha  iaan- 
d»,  aad  tba  depositing  la  theft-  rtfeeea  all 
things  osanaoted  with  tha  boetaen  aanted 
on  In  It. 

LAUREL.  -Untfw  Ihli  title  are  collected 
several  aaaatoa  of  tba  plant.  The  common 
laaraL'tbaafh  It  will  crow  aa  blah  ai  the 
■ortagal  aural.  ■■  to  ft.  babtt  deotdedly 
abrab,  tfceagh  it  la  oocarionaHy  aen  tralne 
to  a  slngta  stem  at  a  low  tree.  Tbeorowt 
or  tba  uaan  laanl  la  rapid  far  aa  ana 
amaa  to  ordinary  eaesona,  bet  It  safest 


ion  laurel  to  oon  sldered  one  of  the  most 

reatalof  onr  evergreen  ibrnbai  and  It 

la  eleo  need  foronarlDg  walla,  and  for  faedgca 


1  ahalter.    linrel  leave*  hi 


These  leaves.  In  consequence  of  their  (lav 
- :d  la  a  greaa  alata  In  oaatarda,  f 

Confectionary  erEuet,  hot  always  in  very 

■man   quantities.     Any  Mil   tolerably  dry 
'■  :  common  laurel  i  but  to  thrive, 
. . sheltered  situation,  and  a  deep 

LAVKNTJEK.  —  Of  tM*  plant  there  are 
M  TBrtetlse  ouHivated,  the  oomraon  and 
■  broad-leaved ;  the  former  la  smaller  on 
h  spike,  bat  muoh  more  aromatic:  the 
latter,  however,  at   tba  moat  ( 


growa  for  distill  atton.  When  grown  for  thla 
purpose,  tha  flowers  should  Be  left  on  the 
-"■at  and  gathered  when  qnrte  dry,  and 
before  they  are  folly  expanded.  They 
:ld  be  out  with  abont  lis  fuehea  of  atari, 
tied  ap  in  una]!  handle*  abont  an  Inch 
..  Meanest,  and  enapeoded  from  the  roof 
ofadry  obamberet  e  temperatarr  of  from 
sixty  to  seventy  degrees;  they  will  be  dry 
la  twenty-four  boars,  aad  fit  for  storing -for 
aaa.  When  sne  flowers  fall  from  the  splkre 
dortnr  drytog.  they  shnnM  be  gathered  op 
aad  plaeed  ta  paper  brers.  aadTa  thla  state 
they  are  ai  tit  for  oee  a*  If  they  had  remained 
oa  she  Iptkoe.  TtSa  plant  Is  readily  propa- 
gated by  seeds,  oatttaea,  or  allpt ;  the  former 
pradnae  tha  beat  pleats.    Tha  seed  la  pru- 

■  fraea  Franc*     II  •htwld  be  town  m 

a.  la  poor  light  solli  and  when  the 
■  are  abont  two  toebe*  ta  height  tbey 
d  be  transplanted  Into  aonary  bade, 
to  remain  till  the  following  spring, 

they  may  be  permanently  ptoatod  out 

Catstngtare  at —    "-  *'     ■■- 

— -  all  other 


■hrabby  hardy  planta,  and 
u,  •doaM  be  treated  aa  directed 
Kdlinge-     A  dry  pooreoil  isntott 

and  swarm  sttnatJoB  fully  ex- 

paaad  to  the  tan,  the  bast  place  for  It. 
LAVESDER  SCKNT  BAG.-Taxanf  la- 
'     "  free  from  stalk,  hair  a  patsd; 

r  mint,  half  aa  onnoa  aaoh ; 
-  — —  asaerterof  an 

liiV"thT"whoJe_wtL"toge1ner.  aad  pat  the 
pradaat  Into  aHk  or  eambrlB  bags.  These 
ptnaed  In  drawers  with  wearing  apparel  and 
linen  will  beep  away  nanfh*  nadolaer  toaeate, 
■ad  Impart  an  agreeable  perfmns  to  the  tb- 

LATBJrDES  TTNCTTJRE.— Take  of  oto- 
namon  and  nutmeg  brnlaed,  two  and  a  half 
draebaaa  eeoh ;  red  aander*  wood  siloed.  Ire 
drachma :  reetlfled  spirit,  oae  quart :  maee- 
rtte  far  aeyen  day*,  then  strain,  and  dissolve 
In  the  strained  flqntd.  oil  of  lavender,  one 
aad  a  half  drachma  (Hold) ;  oil  orroaeraary, 
ten  drops.    This  tinotore  eels  as  *  t  timulsn  t, 

aa  of  lowness  of  spirits, 


id  thyme  or 
aadalasaaaa 


teaspoon  roll 

ratatneee.SL 

LATrnrDSR  VIRKOAR.-Pot  a  pint  of 
stone  bottle,  aad  add  to  It 
of  freah- gathered  lavender 
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day  or  two;  then  net  thejarupo^hotahsden 
for  tight  or  Ma  boon  t  and  wb*n  cold,  itralo 
and  bottle  ft.    This  will  be  found  a  refraeh- 

■'-"-  In  oIom  *p*rt- 


.  ...  ee  d  rope  of  oil  of  laieader 
pint  of  rcctlflad  splrlf  -*  — ■ —  "— ' 
well  together,  and  ad 

ounce*  of  distilled  water,  and  If  agreeable 

thraedn— — ■ ■■ 

LAW. 

to  are   fortunate  Singh   to  pate 
life  witliout  bang  lnrolred  InllU- 

— ' ■--»  ■  Uttl* 

■  ertL  or 

*r  It  lee. 

e  following  hlnta  will  be  pro- 

._...-  .-,tJioB«  whooon- 

i.  A  oaw  ii  not 
merit*,  bat  fre- 
«  which  it  it  pat 


parnkdoae.1 
bebly  found 


oalonlate  upon 

beaodt,  and  It  rarely  Moore*  to  the  ■ncoeeiful 
litigant  that  amount  of  good  "  " 
It  prumlac*  i  there  are  aim  to 
by  no  means  uncommon  oni.. 
raining  a  cause  and  yet  lo*IO|-  money  by  1L 
Before  taking  any  Tory  entire  iir.pt,  eudea- 
Tonr  to  BToTd  litigation  by  any  propoeal 
which  you  ounofWo  to  be  equitable  and 
whiah  does  not  eompromlae  yon ;  or  ehould 
■  propoaltk»  some  from  the  other  side.  It 
should  not  ha  nastily  rejected,  ai  is  fre- 
quently the  caw,  bet  ho  duly  considered  by 
the  person  interested,  and  adTtead  upon  by 
tome  friend  on  whoe*  Judgment  and  dlaore- 
tlon  reliance  U  to  be  planed.  If  litigation 
■Mat  of  aae«Mltybe  had  reooune  to.  great 
caution  ihould  be  exercised  In  ■electing  a 
•olkdtor  of  talent  and  retpeotahllltyt  and  It 
ahoold  be  alio  borne  In  mind  that,  when  the 
solicitor  !■  so  consulted,  a  fall  and  fair  eute- 

of  the  oue ;  neither  keeping  bank  what  may 
be  deemed  the  weak  point*  on  the  one  tide, 
nor  exaggerating  thoMoathaother.  Some, 
tlraea  a  eaie  Ii  undertaken  by  an  attorney, 
on  th*  understanding  that  If  aniuoaataful 
the  client  ihall  be  at  no  expense,  the  attor- 
ney of  oonrsc  calculating  upon  reimbursing 
hlmaelf  out  of  th*  award;  In  the  erect  of  hie 
client  proTlng  ilctorioue.  While  the  caae  It 
la  progTaa*.  tb*  ollent  should  aroid  Inter- 
rlewl  and  correspondence  with  hie  eolloltor 
a*  much  aa  possible,  unlets  be  la  la  a  poeltion 
to  pay  the  enormous  fee*,  which  repealed 
consultations  and  letters  entail.  Before 
comro  enoing  an  notion,  consider  wall  whether 
you  will  be  able  to  pay  the  expanse*  which 
are  likely  to  b* incurred t  and  In  order  to  es- 
timate tblspc  

youreelftobei _ 

oonndjanoe  of  litigant*  In  the 
cause,  and  the  consequent  ml 


other  Important norni _ _  ... 

with  going  to  law  irieapeellre  of  tar*  e 
Aa  a  ml*  tb*  progress  of  legal  oastaaca  it 
•low  and  tedious,  dragging  iu  coeune  on  for 
wnek*  and  month*,  an  deoraetim  t*  for  year* : 
daring  the  whole  of  that  tine,  lb*  hot™  (sad 
feara  oonationni  by  suspeu**.  literally  ahwnrt 
a  person's  thought*,  thereby  rrut**%*llr  in- 
terfering with  hie  aTOoarJoeu.  and  uarrinf 
the  eeooeaa  of  his  bnanti*  plan*  or  praTea- 
iSonal  pursuits.  In  hie  hocre  of  I  stain, 
alio,  whiah  ihoold  b*  dented  to  recreation 

growing  them*  lotnde*  ItaalC  and  •nrraato 

embitter  the  hitherto  enjoyable  noaae-—  -* 
hi*  Ufa.    Finally.srjea^nKineganeral. 
It  l>  adTiiable  that  no  person  abrrald  t 
tarilycotolaw.batifdrawnl   '    ' 


V££* 


-jVilThe1.. 

"lSwV-^ 

mown  turf  formed  lufroatof.  ud  extending 
la  different  diraetioni  from,  the  aanlrt- 
front  or  the  bouse.  When  Brat  m mil  Weil 
altar  th*  ground  hie  barn  dog  over  a*  lerrd 
u  may  be.  it  rsnet  be  rolled,  th*  boUowt 
tHkd  up,  and  thla  process  repeated  until  a 
lerel  snrfaoe  of  earth  it  obtained.  It  nut t 
theu  b*  alightly  pointed  mar  with  n  fort 
and  the  turf  laid  or  the  grail  need  Mara. 
If  need  be  employed,  the  following  le  a  good 
and  In  tb*  reqoleile  proportions 


he  reticle!  le  propot 
■  denwinale,  bar  * 
■•WW"! 

*  thirty  p. 


naif  poandi:  Ant 

a  haft';  LoXun,  f, 

pound*-,  P.  rnwaJ^wo'poQBdaand  a  hntfT 
TVytti—  rapaaajyttrel  poawnni  — d  r.awnaja 
thratnonnd*.   Tb*  batt  eaaaon  for  inning 

■  luring  moiet  weather  la  Hareb,  In  dry 
tUnr.  all  lawn*  ihoald  b*  watarad,  nni 
UtUegmano  and  muriate  of  Umanadat- 
„-  red  In  th*  water,  it  will  keep  th*  aariac* 
gently  raolat  area  In  dry  weather.  Aa  n- 
otUant  kind  of  graai  for  lmproriu  n  lawn, 
le  Cradra  Joauwil ;  it  may  be  lowaia  naatnE 
Baih-harrow  the  lawn,  In  order  to  >Ur  the 
•oil  gently  for  th*  iced,  which  aboald  be 
'-—'"-  -"— l*  damp. 


paulng  a  garden  rolb 
tbaraga 


the  line  appearance  of  lawn*  depanda  upon 
th*  ragalarlty  In  moningi  If  (bey  nr*  left 
too  long  In  the  t print,  before  tb*  opcralton 


le  growth  beooaua  ooara*.  tb*  ■miiollin— 
'  tb*  aarfao*  I*  destroy ed,  and  alt*rnntery 

10  whole  beoome*  patohy  and  nnagtitly. 

11  lawn*,  nnloel  the  snbjotl  be  a  pocoac 
luvial  gravel,  ebould  be  thoroughly  drained 
:  their  IbtasnBne,  and  a  drain  eboald  be 

can-led  along  tb*  bottom  of  aarai  Win 
slope,  to  that  the  turf  may  be  at  all  tiraee 

'-ruble  and  dry  to  walk  epoa.  Althorurh 

t  are  rather  annoying  at  pariieofir 
le.  by  outing  Dp  the  material  they 
'emOTcd  during  their  tunnelling-  opera- 
Mill  It  ahould  be  borae  In  miad  that 


DAILY  WAOTB. 


LAY 


to  the  root*  of  plant*,  i 

*C  IMr  ti|  jepenar. 

LAXATIVBB.-7U- 


i*e  Of  droge  which  MOM!  moderate 
on  tin  bowele,  lying,  u  It  m  ba- 
the eitramee  of  u  aperient  and  a 


lag  in  judiraona   reatralnt   by  a 

ooorae,  till  rcatored  nature  can  tot 

Though  atfaiiUgi  In  reduced  doeae,  and  by 


may  be,  and  oftan  in,  employed  to  lua- 
ttree,  then  are  to  many  draxa  which  an 
properly  eo,  that  tlM  practice  ti  a  Tory  oeu- 
aarabla  one.  Hm  bat  laxatlTee  an  de- 
rirad  from  the  vegetable  kingdom,  and 
coulat  of  tha  palp  of  tha  oaula.  manna. 
lenltlre   eleotueiy,   prun.na,   rhubarb,  gray 


LAYEBINQ.  A  moda  of  propagating 
am  and  plant*.  In  general,  tha  operation 
'  layering  la  treee  and  ahrnba  la  com- 
janeed  before  tha  aaoant  Of  the  aw,  or 
delayed  till  tha  lap  la  foil*  op  <  and  henoe 
tha  two  I  nail"  an  early  In  upriug,  or  at 
mldinnnan.  With  ptnuta  In  the  artlBdal 
atnuMpaera  of  a  hotbonee,  tha  oaae  la  dine- 
rant  and  tha  oparatlon  may  be  performed 
at  inoh  time*  aa  the  plant  la  round  to  b*  in 
a  At  aondltloB,  ImtpeotiTe  of  the  above 
acaaooa  The  manlpoleUone  of  tbli  moda 
of  riropegMion  art  exceedingly  .Imple;  tha 
following  will  explain  tha  rooUne.  In 
ordinary  oaaea  of  nonery  layering,  the 
plant  to  be  propagated  la  oelltrt  tha  itooL 


a  of  potaie,  and  moat 

ajdaj  theea,  Una  pUL  aloaa, 

and  aoanunoar,  may  balBSlndad,  though 
Id)  two  latter  elwayt  reqalre  to  be  glreri  In 
eomblnatlon,  or  alaa  they  will  not  aa  purga- 
tlroi.  and  probably  defeat  tha  ohjeet  for 
whito  the  medicine  waa  taken.  Thedoaeof 
oanla  pulp  and  lenltlre  eleotnary  la  from 
two  to  roar  drachma,  according  to  the  con- 
■tltntlon  :  of  the  manna,  front  one  to  two 
drachma  France  ihoald  be  abnmared  In  a 
little  water  and  Biiger;  and  If  eaten  hot,  a 
lawtaunoonfaliwlllbaaDmolent;  bat  whan 
"old,  a  uarnr  quantity  will  be  reanjelte. 
The  doae  of  powdered  rhubarb  la  from  half 
a  drachm  to  a  dreohm  In  a  little  water. 
Gray  powder,  from  eight  to  ten  grelni.  Of 
ullre  n*  almond  oil,  the  doee  is  ordinarily 
a,  taken  in  a  little  mint  or  oamphor 
■     ■    ■      -  -  •  -ajderBll  "' 


Sender  and  unhealthy  la  oat  out  The 
id  around  being  looaeDad  up,  about 
■hoot  la  gmtly  drawn  down  from  tha 
i  a  notch,  tongue,  or  other  lnol«lon  la 
on  Ita  under  aide,  and  from  alx  to  ten 
a  from  Ita  baae  U " 


It  latb.au  leouredin  the  deatred  poeitlon  by 
doable  and  elnfle  hooked  nage.  a- 

engraflng. 
1   ihoot  of 


mite,  may  be  edmiaujtarad  In  the  btraraam 
and  if  ao  taken,  and  warm,  or  "Imply  In  not 
water,  abont  two  or  three  drachma  will 
auAoe  i  from  that  quantity  to  half  an  mtnoe 
couitlcute*  tha  lanatrre  doae  of  all  the 
vtheraalta.  Bine  put  may  either  be  token 
alone.  In  doom  varying  from  four  to  ant 
" a.  or  in  combination,  the  same  as 


Compound  rhubarb  pill      It  ar 
Vi  end  drride  Into  ate  pllle,  of  wl 

ont,  once  or  twie  "'     "    - 

Aloa 
Caatila  aoap 

ntbt  and  dfrMo  "into  six  pine'  take  one 
night  and  morning.    No.  3— Take  of 

Beammonr       ,  lean.  .. 

Gray  powder  .  .    IS  grain*, 

Caatila  aoap,  enough  to  make  Into  a 
toeaa,  whloh  dlrlda  Into  aix  pill*  -,  one  to- 
taken  dally. 

Beildea  tbeae,  the  common  rhubarb  pill. 
*fd  tha  pUlaooola,  or  ootooynth  piU,  aola  In 


the  ihopB.  may  be  need  «i  I 
Ji*  generally  netful  and 

Jra-lea  formula  So.»  wi 


win  be  found  o 


it  of  the 

ont    off. 

re      the 


die,    and    the 
andi  throat  Int 
around,  one  dt 
aide  of  the   S_  _ , 
the  10U  la  laid  oyer 
It,  the  point    '" 
■hoot    1.     01 
tonetaar 

1  an' 

■Ion,  for  the 

'-    limply  entering 
knife   below  a 

and   ratting   to  the   depth   ■ , 

pointed  ont,  drawing  the  knife  upward*, 
and    leering  what    ii    called    a    foaguet 

>lmea  a  almpla  notch  la  out  oati  In 

ormer    com   a    pleoe  of   tile,    thin 

.  or  chip  of  wood  la  Ineerted,  to  keep 

tha  tongae  open,  or  the  wound  from  oof- 
■ — 1_.     ^mcpiinn  will  root  freely  wlth- 
llon  being  made;  r"—  ■'—'- 


oflarad  to  the  deacendlng  up,  ai 
Mqnent  fbrmatloa  of  granuloij.  »•»», 
and  tha  after  protroalon  of  roota.  In  tha 
oaae  of  treea  whloh  are  too  (trong  or  too 
brittle  to  bend  down,  the  prooeaa  of  plaah- 
lng.  or  of  tteratlng  tha  soil  In  pott,  bonea. 
or  railed  banka,  moat  be  reeorted  to.  The 
time  required  for  layer*   becoming   nun- 


THE  DICnONABY    OP 


LEA 


flt  lor  Mount 

n  ■  variety  erf 

ones,  ud  Ibe 

Tuba,  ef  their  present  jeer"! 


preceding,  they  will  be  ready  about  tin 
same  lime;  while  herbaceous  and  sot* 
wooded  plante  will  prod™  their  mow 
In  e  few  days  or  weeks;  and  the  ■■(  will 
r  wtth  many  plante  under  ertnetal 
•" — it  lajtrlat  Ktrbmm flinu  la  had 
a  hi  the  case  of  rare  or  valuable 
pumu,  u  being  attended  wtih  modi  lees 
■ME  of  loelng  the  plant  thulf  themon  ordi- 
nary pinoMB  of  making  the  cattlate  were 
adopted  j  It  I)  alio  practised  with  ■  view  of 
obtainlnj;  slrmger  plants  In  ■  lni  Ml  -* 
time,  ni  process  fe  eommeneed  whe ■  t 
shoots  it*  of  nflhnest  length  and  hire  1 


hi  coming  Into  flower.    The  unini  ft 


ihowi  the  principle  In  the  ale  of  ■  di 

■w*et  wtUiam.  The  lower  leave*  of  the  beat 
Ibnned  ahoote  being  eat  off.  the  bud- 
ding-knife It  lnerrttd  below  e  Joint  or  bud. 
to  Hind  throng-h  half  the  bnnoh,  and 
continued  about  three-quartan  of  an  Inch 
upwards,  the  bending  of  which  upward  keeps 
the  oat  open,  while  the  shoot  (a  pegged  down 

that  on  which  the  planta  an  growing.  The 
form  of  the  per  need  In  laying  la  aa  pre- 
rkuuly  repreaented  :  hot  often,  and  more 
oonraolently.  a  small  Iwig  of  willow  M  wed 
eat  to  the  length  of  nix  or  eight  Inches,  and 
boat  over,  with  both  ende  timet  Into  the 
ground.  10  keep  the  layer  In  Its  proper  place 
And  In  some  extreme  eaaea,  when  a  ahoot 
is  aentfrrm  a  dlalsmot  or  accidentally  eepa. 
rated  from  the  original  phutt.  the  root  end  in 
placed  In  a  phial  or  water,  and  tbe  top  end 
laid  ht  a  pot.  the  intention  behg  to  supply 
It  with  moisture  while  tin  rooting  la  taking 


LEADEN  TREE.-THH  beuutfftil  no  !i- 
tereetiag  object  may  he  prodnoed  aa  follew 
lilt  half  an  ounce  of  irosar  at  lead,  in  jitm- 
der.utoacaawwtoedeewlmorlarntsull. 
titled  with  water;  add  tew  drew  nf  nitric 
■eld  or  a  Utile  Ttaearar.  and  abate  tbe  ma- 
tan  well  i  then  tafa  a  piece  of  ahio  abJit 
tbe  Iran  of  a  bans!- nut,  Ha  II  to  a  t*rnr|, 
whiob  ia  mad*  to  pan  throegh  the  eerk  *« 
•re  the  phial;  roond  the  pies*  of  slnetetrt 
cane  or  twloe  a  pteee  of  Sue  bran  or  orwe* 
wire,  and  let  theeud  of  the  win  depend  fiea 
ltln  eitheroftht  rora» seen  rath* eagravtat 


i    H      3 


t 


riaoe  the  tlno  and  wire  thua 


with  the  line  1 
toon  be  corneal 
pltatei  from  the 


no  and  wire  thua  prepare*,  so 

hang  aa  near  »  possible  In  [at 

:  bottle,  and  that  no  part  shall 

•Idea  of  it 


tonoh  either  the  top, 

I.et  the  whole  remain  L 

time,  baring  previously  fitted  li 


bthele 


_  r the  whole  la  pied- 

Slated  on  the  line  which  will  then  aaauae 
e  form  of  a  tret  or  bush,  with  kites  uil 
brancbea  of  a  metallic  lustre. 

LEAD,  IK  MET*u,T:acr.— Thia  metal  li 
-try  malleable  and  duetlle,  but  aoft  and  un 
.....     T^Tajn  readily  ox jdlaed  by  cap" 
r,  the  osidisallou  does  u 


to  the  air.  toon  oavdlaei  and  corrodrs  it; 
but  rlrer  and  spring  water  exert  no  aact 
solvent  power.  Hence  It  la,  that  leaden  Oa- 
terni  are  used  wtth  Impunity  for  the  pre- 
servation of  common  water,  and  that  II* 
forms  upon  the  metal  prevent* 
ctlon.  At  this  crust  partly  00B- 
nnate  or  lead,  which  la  very  pol- 
shauld  be  taken  to  prereol 


Ita  diffusion  through  the  «.___     ___       . 

occasion,  aa  by  aonplng  or  aleanlng  the  da- 
tern.  Lead  !»  not  a  proper  metal  to  be  used 
in  any  vessel  for  containing  food  In  a  liquid 
or  moist  state,  for  it  is  so  readily  acted  upon 

S'  the  vegetable  and  mineral  aads  aa  to  be 
gl.l j  prejudicial  to  bnltu.  and  even  fatal 
Wilt*  Itsell.  Ram  water  colleoled  from  tbe 
roofs  of  houaelfn  leaden  gultera.  and  ooaing 
down  through  leaden  pipes,  li  apt  to  imbibe 
a  poisonous  aall,  and  !o  render  tbe  wafer 
unlit  (br  oonsnmptlon.  Lead  can  be  plated 
with  tin.  and  aa  the  latter  metal  iamochltn 
deleterious  than  the  former,  thia  method 
mas'  be  advantageously  retorted  to  In  pipe*. 
TO  effect  this,  heated  lead  la  rubbed  wilt. 


D:|      -,■;::.,  GOO^IC* 


DAILY  WABTS. 


flax.  The  lad  being  that  covered  with  tln< 
any  quantity  of  the  letter  metal  will  readily 
■On  to  the  surface  of  the  ejllndar  of  lead, 


U  rearrllj 
in  ready  tob*  drawn  Into  pipe*. 


LEAD,  is  KEPtcntE.— Next  to 

there  lenometeltanthesm 

or  varieties  of  form.  than ,    , 

that  probably  (inert  so  largeij  Into  the  i 
— d  sdencei.  mnd  u  i  pigment  String  M 
""  :  ei'Ioui-tund  their  Khutet.  from 
-    ■■       "-  ■■-  medicine  thepre- 

.     .. a  may  t>B    *™    W 

- -  — mselyee  Into  two.  or  rather  one, 

for  the  second  la  only  ■  solution  at  toe  other. 

,l- —   '•  ■ -"itlnoti™  In  their  ap- 

r,  though  not  in  their 

.quaHtlre.  The  one  being  ailed  sngnr  of  lead, 
or  tin  nedte  ud  the  other  liquor  or  lead. 
or  the  solution  of  ttw  acetate,  a  compound 
often  referred  to  In  tlieie  article*  a*  extract 


parationn  oi 

fin-  tlic  teen: 
They  are,  h 


i  niemorruage,  inch  at 
uniting  of  blood,  unier  which 


f  dleeue  known  aa  hi 

at  of  the  due  and  modi  of 


remedy,  lead  la  ample 

lotion  or  ointment  to 

fed tlon.  and  also  a*  a  oollyrtum  In  ophthalmia 
sukI  other  affection*  of  the  rye.  Lead  t> 
chiefly  beneflclal  from  Its  cooling  and  aatrln- 
gent  properties,  and  wonld  ha  a  valuable 
remmlial  agent  intconld  always  be  pre."  erved 
tntheiystemlnits  acetate  form;  but  aathla 
li  almost  Impossible,  lti  employment  la  at- 
tended with  great  risk— hence  Ita  expulsion, 
except  In  lliia  form,  from  the  pharmacopoeia, 
Ziead  exerts  on  tbe  lyatem  a  dlaeue  nearly 
•nalogou*  to  palsy,  and  tble  aa  readily  from 
handling  at  from  taking  it  into  the  system— 
disease  which  painter*  are  particularly 
...i... ...  ... ,. .. ,it  has  been  called 


subject  to 
both   the 


.□ttdute  for  lead  wlwn  taken 
war,  which  convert*  It  into 


LEAF  IMTRESSiOSS.— To  take  perfect 

Impreealans  of  the  leave*  of  plants,  the  fol- 
lowing   process  ibouid  be  adopted!    Hold 

pitch,  until  It  becomes  coated  with  the 
•moke;  to  this  paper  apply  theleaf  of  which 
you  wtali  the  impression  taken,  having  pre- 
•viouii)-  warmed  it  between  your  hand*,  to 
render  It  pliable.  Place  the  lower  aurface  of 
the  leaf  upon  the  blackened  em-face  of  the 
oiled  paper.  In  order  lhat  the  numerous  Telna 
which  are  ao  prominent  on  this  aide  may 
rooeive  from  the  paper  a  portion  of  the 
amoke.  Liy  a  paper  over  the  leaf,  and  then 
preaa  It  gently  upon  the  amoked  paper,  either 
with  tbe  Angara,  or,  better  atlll,  with  a  amall 
roller,  covered  with  woollen  cloth,  or  some  toll 
material,  ao  that  every  part  of  the  leaf  may 
corns  In  contact  with  the  smoke  on  the  oiled 
ewer :  a  ooarJnir  or  amoke  will  thus  adhere 
toTh.  leaf.  Than  remove  the  leaf  carefully, 
and  place  the  blackened  snrfXoe  on  a  sheet 
of  clean  white  paper,  covering  the  leaf  with 
a  olaan  slip  of  paper,  and  pressing  upon  It 
trlth  the  fingers  on  the  roller  at  before. 


Thus  may  be  obtained  the  ImpR**tnn  of  a 
leaf,  ahowing  Ita  perfect  outline*  and  veins, 
""    titan  In  the  meet  ocrefal 


LEAVES.  AoniCWiTBAr.  valet,  or.— 

Tim  lenvesof  tree*  which  fall  during  entnmti 
and  winter,  form  an  excellent  manure  for 
HvlDg  plan  ta,  and  will  alway*  repay  a  carefnl 
endiystennittecotlectlon.  Amnchinekuowii 
aa  the  leaf  collector  conelderably  e9t>nomi™i 
tbne  and  labour  when  need  hi  parka,  wood*, 
and  other  extensive  enekmcre*.  This  appa- 
tatna  oaoslsts  of  a  large  ryllDdrlcal  tub, 
about  Bra  feet  In  diameter  and  i*Ten  feet 
long,  which  swing*  upon  an  axle,  and  la  open 
at  top.  In  order  to  receive  the  leaves  aa  they 
are  collected.  The  collector*  are  hollow  Iron 
scoopa.  or  scrapers  attached  to  bare,  extend- 
ing across  the  machine  from  two  Iron  hoop*, 
which  work  round  the  cylindrical  rewlvsr, 
and,  aa  they  revolve,  scrape  tbe  ground, 
collect  tba  leaves  together,  lift,  then  up.  and 
turn  them  into  the  tub.    The  cuuMtors  or 


other  obstacle.  Tbe  hoops  carrying  tie 
sorapera  are  lowered  and  adjusted  to  meat 
the  ground  by  haying  their  pivot*  supported 
la  a  lever  attached  to  the  carriage,  npon 
which  It  la  adjusted  by  meant  of  a  droular 
rack  and  pinion.  Tbe  scrapers  revolve  at 
the  carriage  more*  forward,  by  means  of  a 
■pan  wheel  upon  the  nave  of  one  of  the 
carriage-wheel*,  which  worka  into  a  cog 
wheel  npon  the  axis  of  the  scraper  frame. 
LEASE. -A  conveyance  of  premises  « 


if  Importance.  It  should  always 


definite  conditions  as 
payn      " 

be  drawn  by  a  respectable  attorney,  v 
duty  It  la  to  see  that  all  the  condition, 
the  Interest  of  the  lessee  are  fulfilled. 

or  the  lease;  or  If  be  take  et_ 

shonld  ascertain  tbe  covenant*  of  the  orl- 

Enal  lease ;  otherwise,  when  too  late,  the 
liee  may  find  himself  so  restricted,  that 
the  premises  maybe  wholly  oMl  ess  for  his 
purpose,  and  he  may  be  Involved  In  perpetual 
uiBfcultiee  and  litigation ,  for  instance,  ha 
may  find  himself  resrrlated  from  making 
alterations  convenient  and  necessary  for  hi* 
trade;  he  may  find  himself  compelled  to 
rebuild  or  pay  rant  In  case  of  fire,  or  die- 
coyer  that  he  Is  subject  to  forfeiture  of  nil 
lease,  or  other  penalty,  If  he  shonld  underlet 
or  assign  bis  interest.  The  covenants  on  the 
lessor's  part  are  nanally  the  granting  af 
legal  enjoyment  of  the  premises  to  the 
leasee;  the  saving  him  harmles*  from  all 
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MwdgMt  ddjrcr  up  poateiiloa  at  the 
-      *T  hi*  tan,  be  Is  of  mm  "■  " - 


lMN,  th*  lenul  nir  bold  the  premltei 
from  year  to  year,  till  half  ■  year1*  notlet 
baa  been  gtv  en  by  him.  A  has*  u;  be 
■guy**  QTerlbr  the  tababor  part  of  tin  term; 
the  last,  bewerer.  In  properly  nnlt  mi  nnder- 
1**M;  tfaa  difference  between  the  two  L.. 
that  In  an  eaaignuwnt  the  assigns*  It  boond 
tu  observe  tha  oOTCnanM  In  the  original 
lease,  bat  an  nnder-ltaaee  li  tenant  to  the 

lessor  only,  and  has  nothing  to  do     

term*  of  the  original  lease,  further 

poaieaalon  may  pa  igeetad  by  too  ohaerranoa 

of  thorn  br  the  ' * -•- 

naats  to  keep   _  _ ..„..-.    ...    — - 

answerable  tor  IU  natural  decay,  but  la 
boond  to  hw  It  wind  and  water-tight.  to 
that  It  doea  not  dour  tm  want  of  oot- 
A  lessee  who  oarenanta  to  par  rant,  a 
keep  tha  tenement  In  repair,  &  liable  to  p_, 
tho  rent,  although  the  r~— '*"  but  ho 
bnraed  down.  If  a  landlord  ooTraanta  to 
Make  oertaln  repairs,  and  neglect  Is  do  to. 
the  tenant  may  do  tt  and  withhold  to  mnnli 

Of  thereat:  bat  It  !■  m 

thrreof  ahoald  b*gtren  _, 

landlord.  Id  tho  pret en  on  of  a  wltnaaa,  prior 
to  oomraenolng  tha  repair*.  Copyholder* 
mar  Dot  gnut  a  lease  for  longer  than  on* 
Tear,  anlen*  by  canton  or  penulHion  of  tha 
original  bolder :  and  tha  lease  of  a  steward 
of  a  minor  does  not  bold  good,  unlet*  be  la 
doly  lBTOttod  With  a  power  Ibrthet  pnrpote. 
Harried  women  cannot  grant  lessee,  anlet* 
the  power  la  tuecMly  rtaerrad  tbtrn  or  thanr 
marriage  settlement ;  bot  hnabanda  adaed 
In  right  of  their  wires,  may  pent  leases  for 
twenty-one  years.  If  ■  wife  U  executrix, 
the  husband  and  wife  hare  the  power  of 
leasing,  as  In  tbe  ordinary  ana*  of  husband 
nod  wife.  Harried  women  cannot  (except 
by  special  oaatom)  take  lease* ;  If  bniband 
nnd  wife  accept  *  laaie,  ah*  may,  aftr-  "- 
death.  iMMt  or  reject  It,  and  la  not  b 
uli,  though  the  oontin 
■  may  be  forfeited  by  al 
**"  'eaant  grant*  to  ani 

be  premltr*  than  hi. 

n  oommlt  felony,  or  any 


rant  of  necessary  repairs,  tearing  away 
*  or  doors,  or  destroying  tb*  timber, 
IU  In  a  warren,  flih,  fcc  j  !>j  th*  tenant 
nr  torrsld "■- '— ■  l 

In  pnrchasing  ■ 
portion  of  the 


OBtshig  toretld*  _..   _.  ,   ..  ___ 

payment  of  rent;— In  all  the**  case*  or  for- 
fixture  th*  landlord  has  a  power  of  re-entry. 
a  lease,  It  fa  adrlaable  that  a 


property,  for  whleh  the  prariaa*  nonaaraanar 
la  Itable.  Upon  Jesse*  of  freehold  property, 
or  for  a  long  term,  money  may  be  borrowed. 
th*  earn  lent,  and  th*  rat*  of  uUreatotsarn- 
ehie.  being  of  oooise  regnlaled  by  the  nine 
and  natnr*  of  th*  property.  Al  Una—  ant 
r*ry  nlaable  uutrnmmt*.  they  should  b* 
preferred  with  the  rreatect  care  j  and  If  Uar 
owner  of  a  leu*  baa  not  an  approntisAe 
plana  on  hit  own  premlaee  to  plant  It  sat.  he 
iboutd  deposit  It  with  bi*  beaker,  oar  bio 
■olleltor.  Uttt  at  th*  Mas*  ttrae  aa  nekaKrw- 
Isdgment  that  neb  least  It  d*po*tUd  wtto 
thTaoMsr  for  safe  oostody,  together  with  aa 
undertUudlinr  tliat  It  shall  be  siren  op  wbea 
demanded.  Tb*  oott  of  drawing  up  a  least* 
rarle*  ooutiderably,  tome  eolleftort  eaSer- 
taring  to  perform  th*  aarrk*)  at  a  ttntafc 
mar*  moderate  charge  than  others.  Bat 
althoogh  It  li  undoubtedly  desirable  to  incur 
■a  little  azpena*  as  noutble  on  the**  acea- 
■kma.  It  I*  la  point  of  mot  a  teooadary  *•**- 
ilderation,  the  mort  nutartal  pohtt  betas; 
that  the  aolwtnr  employed  I*  ooaera— IHim. 
efficient  and  responsible. 

LEATHER.— The  prepared  tUa  of  naf- 
mala     Th*  prlaolpal  object  of  the  art  Of 
•kin  Into  leatlier  is  to  render  It 


upper  lreth.tr  for  boo . 

and  onrrfad ;  nnd  line  Turkey    lent 
tawed,  and  afterwards  slightly  binned. 

LEATHER  CEMEMT.-Anadhesly*  ma- 
terinl  for  nulling  th*  different  parts  of  lea- 
ther, Buy  be  mad*  u  follows :— Take  one 

rubber,  two  ounces  of  pitch,  on*  nano*  of 
Bhellao,  two  ounces  of  oil.  Malt  the**  Ingre- 
dient*, and  ttir  them  well  together,  ant 
apply  the  mlxtnre  hot, 
LEATHER.  TO  CUA*  Aim  PmMzwrx— 
-  g  cleaning  leather  oasy  b*  mad* 

of  French  yellow  ochre,  one 

ponnd;  tweet  oil.  »  H-urtimenil     in* 
thea*  well  together 

teen;  then  add  ap ,  ..   __,._. 

quarter  of  n  pound  of  itaron.     Mix 
_-.„.  _.i.  ooifn,,  wnter.  and  wheaeold 


irortiH" 


from  the  attacks  of  mildew,  pyroligaeoas 
■old  will  be  formd  lerricesble.  and  wil  UK 
recoTtr  the  leather  when  It  bai  been  thaj 
injured,    lb*  aotd  ahoald  b*  p*M*d  Ofar  lb* 

DBHIZMJJ-GOOglcf" 


LEA 


DAILY  WANTS. 


LEE 


xpaagtd  any  existing 

, ,  ,, mof adryeJoth.  This 

mtadj  wli  prove  of  equal  efficacy  when 
JM  to  bcott  ud  shoes  which  are  damaged 

LEATHEl,  to  KBDin  WateU> 

—Take  of  ■fcrmacetl,  four  parts  t  India 
rubber,  eat  mall,  one  parti  melt  with 
gentle  beau  .ben  add  tallow  or  lard,  t 
Mrtti  amber  or  copal  varalBb  Ave  par 
ntlx  tbeae  iigredlents  thoroughly,  sj 
apply  the  oon>|oaltlon  to  the  leather  will 
paint  bnuh.  "7h*  India  rubber  ihould 
ontlnto  Terr  mall  pieces,  and  allowed  lour 
or  Hve  honn  to  iluiolxt 

LEATHER,  ro  Varkibh.  —  The 
Tarnish  for  leather  Ib  thin  gum.water.rul.ed 
with  an  equal  quantity  of  the  white  of  egg; 
Dot  It  should  be  observed,  that  for  boo) 
omen  and  other  irtlolea  likely  to  be  moot 
bandied,  whl  te  of  egg  aa  d  water  alone  thou* 
be)  aatd.  beaten  together  In  equal  parU. 
LBATHEHW  Wallet!^-  Tito  article, 
*-,  the  engiaiing.  1b  need  In  nailing 
I.  and  will  be  foDnd  Tory  service- 
M  where  the  walla  are  io  high  aa 


Id  the  figure  there  may  be  Been,  beeldea 
lane  pocket  for  the  shreds  and  nails,  two 
■mall  poekete  abon  it,  for  a  knife  and  a 
sharpening  stone.  It  In  a  great  improve- 
ment to  a  wallet  of  this  klndto  bale  ft  kept 
open  by  three  pleoea  of  light  wood,  one  on 
cub  aide  and  one  » the  centra 

LEAK-— A  defect  in  a  Teasel,  by  which 
water  la  admitted.  The  manner  of  ■topping 
•  leak  la  to  put  into  It  a  ping  wrapped  In 
oakum,  and  well  tarred-,  or  nailing  a  piece 
of  sheet  lead  over  the  ipot  A.  leak  la  some- 
times temporarily  stopped  bjr  the  primitive 
method  of  thrusting  a  piece  of  Bait  beef  Into 
ft  The  ae*  water  being  fresher  than  the 
brine  contained  In  the  meat,  penetratea  Into 
Ita  body,  and  causes  it  to  swell  to  oonalde- 
rably  aa  to  hear  strongly  against  the  edges  of 
the  broken  plank,  and  thai  stop  the  fuflux 
Of  water,  with  regard  to  leakages  In  do- 
mesUo  ntenalla,  It  la  always  better  to  have 
them  properly  repaired  Immediately  the  de- 
fect Is  discovered,  as  any  temporary  patch. 


lag-op  only  serves  to  Increase  the  defect, 
and  1*  not  u  be  relied  upon  aa  a  remedy. 

LEDGER.— The  ordinary  ledger  or  com- 
merce la  well-known ;   a  book  baring  lbs 
irpoee  and  on  a  similar  plan  may  be 
irftablv  kept  by  nitrate  individuals 


a  record  ol 


very  profitably  kept  by  prlvatt 
1  of  toJi  &&&„  , 

i  accounts  might  be  -. 

the  butcher,  baker,  brewer,  be,  which  If 
irevent  the 
mid  enable 

and  eapenrtl- 


led  with 

— .  -.. ,  -rhlch  If 

kept,  would  not  only  prevent  the 

«...««.r  of  a  mistake,  bat "  — "- 

ae  person  keeping  It  ' 

lent  the  state  of  bis 

are.— See  Book-sxetihO. 
LEECHES.  —The  leeches  usually  employed 
In  medicine  are   brought   to  this  country 
from  Sweden  and  Poland/end  though  the 
striped  kind  art  considered  lbs  beet,  If  In  a 
state  of  health  the  colour  makes  little  dif- 
ference in  the  quality.    Tbe  leeches  com- 
la  our  panda  of  England  are  equally 
„ —  H  those  brought  from  the  Continent, 
although  they  are  somewhat   depredated. 
The  leech,  though  not  nearly  so  much  used 
formerly.  It  a  very  valuable  remedyaln  all 
.   rere  cases  of  local  Inflammation,  ror  they 
act  beneficially  in  a  doable  capacity,  lira  t,  aa 
of  blood   from   the    part,  and 


nwuuiT.  or  we  counter- untauon  produced 
1  their  bites.  When  applied  to  children,  in 
horn  the  circulation  on  the  surface  Is  mneh. 
greater  than  in  adult  life,  the  leech  should 

-'— —  •--  -' ■  ivtr  a  bone  —  "—  "  *'•- 

,  It  may  tss_ - 

apprehension  exists  about 


extract  of  lead  and  laid  In  the  part 

will  be  found  to  act  effectively,  bat  pressure 
""  always  do  so,  and  it  Is  seldom  Ibe  skua 
_  >  tense  in  any  part  tbat  It  may  not  be 
grasped  for  a  few  minutes.    When  the  leech 
is  to  be  removed  earlier  than  Ita  own  falling 
off,  all  that  Is  necessary  Is  to  Insert  the  edge 
of  the  nail  under  the  mouth  of  the  leech  and 
"  '"Kbits  sucker.    Leeches  are  often— from 
neae,  and  the  heat  or  Imparities  of  the 
■un- reluctant  to  bite:    If  this  continues 
after  washing  tbs  part.  Immerse  the  animal 
for  a  few  minutes  in  a  little  porter,  let  it 
awl  on  a  cloth  to  dry  Itself,  when  It  will 
„  merelly  be  found  Tielons  enough  to  bite 
anywhere,     la  applying  leeches,  grip  the 
body  about  the  middle  between  the  thumb 
-d  linger,  and  directing  the  bead  to  Ine- 
rt desired  for  It  to  &  on,  mslut-'-  - 
■ady  but  not  a  hurtful  pretaure,  tl 
shed  neck  and  working  ol  the  rings 
head  shows  It  has  fixed;  butwhi 


leech-glass  should  be  em- 
ployed, or  a  little  cone  of  paper  may  be  ex- 
temporised Into  a  substitute,  through  the 
apex  of  which,  the  Leech  being  only  able  to 
protrude  Its  bead.  Is  to  be  held  over  the  part 
till  It  bites.  Where,  In  tplte  of  all  preten- 
tions, the  leeches  will  not  bite,  rather  than 
sicken  them  by  long  handling.  It  It  better  to 
scarify  tbe  part  ao  aa  to  obtain  a  inula  droit 
of  blood,  which,  if  apread  over  tb 
the  direction  desired,  or*  " 


is  part  or  In 
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applied,  they  "HI  >>>  bite  Instantly.  A> 
they  full  of.  whether  wanted  far  Immediate 
or  future  ass.  ibey  ahould  be  disgorged  st 
once.  To  effect  this,  the  leech  should  be 
grasped  by  the  tall  firmly  with  the  left 
thumb  and  linger,  while  the  right  ehouid  be 
drawn  down  the  body  to  the  mouth,  ejecting 
the  blood  la  ■  stream  Into  ■  plele ;  It  is  then 
to  be  put  m  dean  water.  uncT  If  waste*]  lm- 
mediately,  dropped IbrmmomentUiloe, little 
porter :  in  tbit  *»r  one  leech  may  be  made 
to  du  the  service  ot  eight  or  tea.  Salt  ebould 
ueeer  be  employed  for  the  purpose  of  cttl- 
eorelng.  aa  It  Dot  only  make!  the  aulmil 
tick,  but  excoriates  Ita  cnticle.    Though  It  la 


_.  ...  ,   .  _..  .....  ._  dirty  aa  elan 

water.  Indent  often  better,  and  bare  been 
kept  for  yean  In  OIL 
LEEK.  CuLtCBE  or— Into  areU-known 

Kant  li  propagated  by  Had.  and  sir  a  bad 
ur  feet  wfde  by  ehiht  feet  In  length,  one 
canofia  requisite.  Ihe  lull  should  be  light 
and  rleh,  lying  on  a  dry  aab-aoll;  end  the 


il  reqnialte. 

"*■   lying  or 

ahould  he  dug  In  the  pferlone  autumn  or 
winter,  ready  for  sowing  in  spring,  for  the 
principal  crop,  allow  bedi  four  or  live  feet 
...,..:  T » i.,  Hn  thinly 


r  June,  w 


e 


latter  are  drawn  off.  the  leek* 
for  full  growth.  When  ' 
or  four  inehe*  high  li 
them  el  can.  and  thin  th 
Water  well  In  dry  hoi 
ilants  forward.  Theleen  ia  muon  unprovm 
aiie  by  transplanting;  those  dealgned  Tor 
nich.  will  be  lit  to  remote  when  the  plant! 
are  from  six  to  ten  inches  high,  from  Ihe 
month  or  June  to  the  month  of  August. 
For  this  purpose  thin  out  a  quantity  regu- 
larly from  the  -erf-bed.  either  In  showery 
wealtier.or  alter  waterlog-  the  grouud;  trim 

fibre.,  and  plant  them  by  dibble  In  rowi 
from  ulne  to  twelve  Indies  asunder.  Insert- 
ing them  nearly  up  to  the  leaven,  or  with  the 
neck  part  mostly  In  the  "round,  to  whiten  It 
■  proportionate  leneth.    Preaa  the  earth  to 


™»e  a  ■  possible, 
crlftheweolherl 


.ollow  eyllnd 


7  right  inche 


leearthab 

September,  October,  ai 


distance.    Ki 

JM2SC  7™' """""' T" 

winter  and  the  following  iprlnif.  Whi 
frost  Is  apprehended,  a  portion  may  betaki_ 
up  and  laid  by  In  sand.  The  late- sown  orop 
will  continue  till  Kay, without  ran-' —  *- 

SUlk.    To  save  the  seed,  transplant 

the  beat  full  plants  In  February  or  the  begin- 
ning of  March,  Into  a  sunny  situation.  —  '- 
1  row  near  a  south  fence.    They  will  1 
-  snmmer  in  single  tall  leed-atelki. 
■t  them  as  necessary  with  stakes, 
y  will  produce  ripe  seed  In  Septei 


Cut  the  ripe  taadn  with  pert  of  » 


sued,  and  put  by  fo 


LEEK  HIT,K.— Wash  a  lam  headrslol 
nka,  oat  them  imall  and  tall  them  la  I 
allon  of  milk  Oil  It  beeomrl  as  thk*  ■ 
_reunu  then  strata  ft:  a  tnnll  baauitel  «T 
this  twice  a  day  will  he  ferns  eftrauuirJ  ■ 
isa  of  ooogha  and  cold  a. 
LEKK  SOUP.-^t  t  rm  aqua- »  wheal 
leg  of  mutton  has  been  boEad  into  a  nee- 
pan,  with  >  liberal  adrntaitre  of  pevihaQ>  1 
simmer  it  en  t  ly  fur  a  quarter  nf  an  soar, 
strain  off  the  liquor,  threw  away  the  pes- 
shells,  and  return  the  lienor  to  Uu  •»■■ 
pan;  then  add  two  leeks,  erjoafwd  uae.U 
every  qeart  of  liquor,  with  pepper  and  aw 
to  taste;  simmer  gently  far  u  now.  una 
nli  eone  oatmeal  quite  smooth,  wl  th  a  W* 
0/  she  son.  act  It  nrer  a  (row  to  to  stauan 
again,  taking  care  that  it  do*  not  bam 
fam  dona,  pour  Into  ■  tnreen  and  saw 

LEO.  BnoKEir.—Theleg.  under  Ltteinml 
denomination,  oonslstt  of  two  parti -«* 
thigh  and  tbele. proper, and mcoooeqewth/ 
composed  of  thne  bones  1  but  learlul  tb. 
upper  portion  or  the  thigh  to  In  senueasM 
under  Its  proper  head,  thee*  ramarsJlU 
be  mini  to  the  two  bona  spoons  uiijudj 

oft" 

taral.eneeB-  thetrsi.it» 

largest  and  Innermost,  aa  atUm  frcen  a  raft 
resemblance  to  a  shepherd's  pip*  t  and  lb 


bones  canting  Into  the  ft 

— - -"■-•«»■  any*  •» 

moat,  -o  a 

shepherd's  piaat  »nd  lb 
-.  and   siulleal,  from  li 


the  more  frequently  brofcsm,  thoo<h 

frequently  happens  that  th*  same  aoe-lm 
fraotarea  both  bones.  The  tibia,  on  It 
other  hand,  ia  much  lea*  frequently  Injari 
the  loroe  that  hu  been  tuAcX 
to  fracture  the  larger,  generally  invol' 
the  smaller  bone  in  the  Injury.  Fracture 
the  bones  of  the  leg,  like  that  of  other  lu 
bones,  la  either  transverse  or  oblique  t 
the  former  ease  there  Is  seldom  nay  dimis 
tion  In  the  length  of  the  limb  -,  but  ID  1 
latter  the  fraetnree  are  moat  frrqwn 
attended  with  shortening  of  Ike  leg.  Fn 
tnrea  moat  geoenlly  oocur  nbost  she  aunt 
of  both  bonea,  or  at  the  lower  third  01  th 
length,  and  are  deteated  by  si  change  ia 
shape  and  direction  of  Use  limb.  peie. 
capacity  of  walking  or  etanrflng  on  ' 
member,  with  mobility  at  thw  fractured  p 
end  a  distinct  crepitus  or  frratiBu>  *■* 
whan  the  leg  is  moved.  Fnctarn  if 
leg.  like  those  In  other  parto  or  the  bv 
an  of  two  kinds,  those  in  whioh  oe» 
both  bones  in  broken  withoau  any  lnj 
to  the  skin  or  mewries,  srsd  oaJled  ■■ 
AoOiei,-  end  that  where,  la  ortrtiteon  to 
frecture.  the  skin  end  flesh  sue*  snare  it 
leoerated,  eontoeed.  and  lojeerod.  whie 

merit  of  fracture  of  the  leg.  tsM  Srnt  4u 
to  place  the  end*  of  the  Ds-okui  bona 

exact  and  natural   position,    njjpiy  » 


DilLT  WANTS. 


nunw  pad  the  length  of  luo  limb  on  the 


;•;*? 


i,  tbe  abort 

on  the  later,  ud  the  long  snliut  on  the 
r  side  of  the  member;  both  being  re- 
— /d  In  tbefr  position  by  a  aeries  ortipa, 
M  explained  h  the  article  Aim.  Broken, 
and  by  *  strap  nbore,  which  secures  the 
long  splint  to  (he  waist,  and  another  to 
the  foot  below.  Borne  surgeons  are  In  the 
n*brt  of  ant ekplnc  the  limb  In  ■  roller 
bmtage  before  applying  the  splints,  but  as 
■He  preTent*  theleg  froea  bonk  examined, 
and  may  injnrloasly  bind  end  confine  the 
Mmb,  the  practice  his  no  benefit  toJustHJ 
ft.  Ike  rim*  necessary  to  effect  a  perfect 
onion  of  tbe  bones,  depends  upon  the  ass  of 
the  patient,  the  general  state  of  hla  health, 
smdihesererrtyofllie  sequent  that  caused 
tb*  fnstnroi  though  In  ordinary  eases,  the 
J*".1*)11**  thus  Is  li-om  ten  to  Sftem  week*. 
Where  only  on*  bone  has  been  broken, 
aaaeb  leu  time  will  be  requisite  to  effect  a 
nankin.  After  the  removal  of  tbe  splints, 
tbe  limb  mast  be  si™,  giber  ed  by  sold  salt 


JtfLL 


oases  of  cunt  or 
any  complaint  of 
the  lege'that  re- 
narsa  thoaa  to  be 
kaptnpla  a  osrtalB 


<<fr> 


LEGACY.  -A  bequest,  or  gift  of  money, 
goodj.orchattsla.br  will  or  testamrnt.  lbs 
bequest  of  a  leguy  confer*  only  a  contin- 
gent property  am  the  lee* tee,  which  doer  — ' 
become  complete  till  the  sssent  of  the 


hexed,  as  the  case  max  he,  has  been  given. 

mlaalble  to  the  personal  renresentatif*  of 
the  legate*,  and  will  paaa  by  hla  will.  The 
aaaent  of  executor  or  adoiiutsUator,  how- 
ever, caaaut  he  refuted,  except  so  far  as 
this,  that  he  Is  not  bound  to  admit  that 
there  Is  any  property  due  to  the  legaieo 
till  the  debts  01  the  deceased  are  flrst  paid. 
If  execulors  omit  to  pay  legacies  at  the 
exolration  of  one  year  after  the  death  of 
the  legatee  will  be  entitled  to 
"— "  period.    But  n" 


Intereat  from  tl 
out  be  - 

tsaVUttS 


isdictiou  for  redress.        _.. 

,.  —  . :uior  cannot  be  oompelled  to 

pay  legacies  until  after  the  expiration,  of 
twelve  months  from  the  testator  s  decease  i 
and  not  even  then,  units*  the  ataett  should 
be  realized  and  the  debts  paid  and  prov  ided 
.„..!,...  -■  ->-~  <-  »-  — Tyfnr  iheessatal 
._.  If  It  should  ap- 

,_..  ..... of  the  testator  ar* 

peld,  the  aerator  may  bo  compelled  to  pay 
legacies  before  the  twelve  month*  hsvs  ex- 
pired. In  saae  of  a  deficiency  of  assets  to 
pay  the  debts,  all  the  genual  legacies  mutt 
abate  proportionally ;  but  a  speoihe  legacy 
of  a  piece  of  plate,  a  horse,  or  the  like.  Is 
not  to  abate,  unless  there  be  not  tamotcnt 
without  It  And,  if  the  legatees  have  beau 
paid,  they  are  afterwards  bound  to  refund 
a  rateable  part,  in  oass  debts  cum*  in 
amounting  to  mors  than  tbe  residue  alter 
tbe  legacies  are  paid.  If  a  legatee  die  In  the 
lifetime  of  the  testator,  the  legacy  tells  into 
the  residue  of  the  personal  sststs;  hut  il 
the  bequest  is  so  clearly  worded  a*  to  show 
that  the  testator  Intended  that  it  should  go 
to  the  children   or   representative  of  the 


one.  H  when  or  if  he  attalo  the  age  of 

twenty-one,  and  if  he  die  before  that  time. 
It  is  s  lapsed  legacy.  Bat  a  legacy  to  be 
peld  when  he  attains  the  age  of  tivenly-one 
Is  a  vested  legacy  i  and  it  the  legatee  die, 
his  representative  shall  recciio  it  nt  tbe 
time  It  troald  bare  become  payable  had  the 
legatee  Irred.  The  reason  of  this  dlstino- 
*luola,thatthem**rtaoaof  the  word  i  "tear 
aid"  has  ths offset  of  Immediately  vesting 
he  legacy,  and  the  period  mentioned  is  not 
condition  of  payment,  but  the  oompletion 
of  the  time  when  the  legates  saoald  Ik  put 
in  complete  possession.    General  condltlous 

*  —  legatees  not  to  marry  are  void; 

—     whins,   rot  train    marriage 
particular 

- -..  „..—.   —  liberty  of 

larriage  Is  act  taken  awiy,  but  a  qulill- 
ition  imposed,  which  may  be  expedient : 
_ j  a  condition  by  a  liusband.  that  hla  wife 
shall  be  entitled  to  a  legacy  be  has  left  her 
oalyaolong  as  she  shall  continue  hit  widow. 
Is  binding.    Land**  bequeathed  to  married 

— ■..  n  general,  to  be  paid  to  their 

us  ueoator.  with  the  sen- 
nay  withhold  111*  payment 


sent  of  the  wi(i 
altnbJ*  pi 


S  DICTIOHABT  OV 


LEU 


It*  deaertptloa  or  addl- 

',     OOTTBrtJj    UDUd,    Will 

~    '   of  ■  leeeoY  (**•• 

Bo,  el*".   If  the 

»  of  the  thine  b*- 

„ ,er  object  to  which 

.  can  be  applied,  th*  wrong  de- 
■gnpnow  of  the  bequeat  will  not  defeat  the 
leg**?.  In  leartng  two  aepertta  legeele*  of 
tha  Mm*  ■mount  to  th.  naroe  peraon.  It  It 
proper  to  npm  whether  th*  eaoond  legacy 
be  an  addition  to.  or  In  lien  of  tb* Tint 
legacy.  Ualeea  the  teatator  bu  othorwtt* 
directed,  the  rwlduir  legatee  1*  entitled, 
not  only  to  what  mama  alter  the  per  men  t 
if  debt*  ml ' '-*- 


UttlM  Of  th*  ' 

fUHkatf* 


raon  oapahl*  Of  (tiring 
M  (or  the  uii  unlee_ 
tntereet  hu  beeu  paid 
i,  or  nn  acknowledgment  In  writing 
rd  by  tb*  parly  liable  to  par,  or  bU 
it  and  then  only  w***---  "  


teal  property,  an  a*  followa:— OfthCTalue 
of  S/K  or  apwerdt,  oat  of  peraanal  eatata, 
or  charged  npon  real  eatnte,  fco,  and  npon 
amy  share  of  reefdne.  To  a  child  or 
pajval.  or  any  lineal  deaaendant  or  aneeetor 
«f  th*  decejaied,  41'  par  cent  t  to  a  brother 
or  sitter,  or  their  descendant*.  ^percent  i 

£i,  per  oent.  ;  to  a  nd  uncle  or  greataunt, 
or  their  dceoendante,  £*  per  Beat ;  to  any 
other  relation,  or  any  avenger  In  blood, 
£io  per  oent    Legacy  to  hnaband  or  wife 

"lKMON  BISCUITS.— To  two  pound"  or 
"      ■e-qnerten    l~ 

id  twenty  di 

a  ready  three- qoattere 


pound  of 
beaten; 
and  itir 

take  in  a  mSeralely  heated 

tS~  Floor.  41b*. :  lager,  ' 
lemon.  Mdrope;  lard,  lib.:  __-.-. 

LEMON  BRANDY,  -  Pare  two  do.en 
iMnont,  and  iteep  the  peril  In  a  gallon  of 
brandy.  Bqoeeie  th*  IcmOD*  on  two  pound* 
of  powdered  loaT  lunr,  and  add  ill  quart* 
of  water.  On  the  following  day  mingle  tb* 
In* redlent*  together,  and  poor  In  three  piur- 
ofbolllng  milk  i  let  (be  mlrtur*  remain  ft 
i™  day*,  then  strain  It  off  and  bottle. 

f-  Lemon  j,  M  i  brandr,  1  gallon ;  auger, 
irta ;  milk,  3  plots. 


LEU OIT  CUE.— Beat  np  the  whltaa  of 
■a  egga  with  a  tablasnoooial  of  enap> 

flower  water ;  add  a  pound  if  *Utael  marm- 
and  tha  rind  of  a  Mmoo  {rated.  When 
tbaaa  hwredlanti  h*Te  barn  wall  mixed. 
addth*Tnloeof  half  a  ]*maa,  and  the  nlh* 
of  tea  egg",  beaten  amooth     Stir  ha  thne- 

. — ,  of  a  ponndof  nonr.pat  taannixtart 

itUrad  pan,  and  tak*  tha  onka  ft* 

*«"  Kggi.  10 ;  oraure-Bowtr  water.  1 
tablatpoonfol i  near,  lib.;  lemon,  rind  of 
1.  Jnloeof  hal'of  1;  floor,  (lb. 

LKHON    CHEESECAKES-  —  Fan  two 

iDooe.  boU  the  rlnda  tpj  they  an  leader. 

ad  pound  than  thoroughly  (n  a  mortar. 

ben  beat  op  together  a  quarter  of  a  poind 
.t  bolter,  a  qaartar  of  a  poartd  oT  loaf 
auger,  tha  Juice  of  owe  lemon,  tha  wotti  of 
fosr  east,  and  the  white*  of  tws;  bent  tha 
egg*  wall  hy  themaclra*  before  thaw  an 
nixed  with  the  other  togreiileot* ;  with  a 
rerr  thin  put*   line  th*  bottoca   of  th* 

ettjr-pana,  and  fill  them  rather  mora  than 
If  full;  bake  In  a  moderate  oren. 
rar  Lemona,  rlnda  of  t,  Jnto*  of  1 ;  bat- 
nT]lb.(  iognr,|lb.:  ecxe, e Tolka,  1  wadtae. 
LEMON  CORDIAL.— To  alx  oanoe*  of 
rled  lemon-peel  add  one  gallori  of  proof 
jlrlt  and  three  qoertBriofa  pint  of  water. 
>raw  off  bf  a  gentle  heat,  awaabam  with  a 
ttle  sngar,  and  battle  for  on 

3-  Dried  lemoa-paaL  foaa.  i  proof  ajUt, 
on  i  wafer,  r-ptnt ;  inanr  to  awnefea. 
LEMON  CBEAJL-To  the  peal  of  tee 
larje  lemon,  tl'lnlj  parad.  add  tha  Jnk*  of 
two  lamont,  halfaplntof  water;  tbawnMai 
of  fonr  aaza  and  th*  *olk  of  on*  beatei 
well,  eodhalf  aponndof  loaf  nnrnHr 
the  mixtnre  orer  a  alow  flr*  till  Itla  of  tat 
eonalatanoeof  mam:  utreln  It,  poor  It  bUo 
glnma.  and  aarra  eold. 

tj«-  Lamon,  rind  of  1.  Jnloa  of  I ;  water, 
I  -pfit  i    erga,    4    whltaa,  1  joUt ;    aagir, 

LEMON  CL'STAKD.-Beat  tha  yoiki  of 
eight  eega  till  Unrr  era  aa  white  na  mUk, 
add  a  pint  of  boiling  water,  the  rlnda  of  tw* 
lemona  grated,  tb*  loloa  of  aa*.  and  aaaar 
to  aweeten.  Stir  thll  orer  the  Are  CUftt 
thlokeni  i  lUer.  add  a  wtnagluafnl  of  whoa 
wine  and  n  tableanoonful  of  brand)'.    Grre 


riSfTi™! 


•aa,  to  resaala  tlU  oold,  whra 

■  rolkaj  water  (taibngj,  I 
1,  rlnda  of  1,  Jain*  of  1 ;  aanr 
wblU  wine,    1   wnaaffiaatSli 


nnrhUlo  aold. 


Into  twenty  buna 
for  a  QBarter  Of  at 
aST  Floor,  Ub.. 


tqaarta;  milk.  3  plnta.  LEMON   DROPS. -Eipreaa  th*  hnia 

BUNS.— Take  of   flonr.   one    from  thre*  ltmonaand  atrnbltthoronfUr; 

arbonat*  of  soda,  three  drachma;    mix  with  It  a  ponnd  of  rallnad  pafnr,  Sftea 

id.  tnrae  draclinu;  batter,  four    through  a  lawn  ilarai  boat  thaw  Ingre- 

"r  an  honri  then  depod 

he  form  of  drop*,  spa 

and  dry  thorn  before  th 


d  bake  in  a  quick  OT*n    i 


DAILT  WANTS. 


LEMON  DUMPLINGS. -Take  the  Join 
and  tli*  rind  of  *  lemon,  end  i  >1'~-  -' 

trad,  grata  the  two  Utter  tut  Bni 

add  a  quartet  of  »  pound  of  east,  chopped 
ray  imill,  ■  quarter  of  «  pound  of  moist 
nhr.  KM  two  eggs ;  mix  si]  wsll  together, 
pot  the  mn  Into  teacups,  tie  them  over 
with  clothe.  «id  boll  than. 


•near,  tlb. ;  ant 
LEMON  JELLY.— 


pound  of  [oof  sugar,  uid  the  Juice  end  rind 
of  two  lemon*  ;  boll  for  ten  minute*  ;  then 
■tnln  It  Into  ■  mould. 
iST  lalnglees,  loi.  |  water,  1  pint ;  sogar. 


two  or  three  days  In  a  oool  plea 

the  Jaice  into  nbmeln.  and  strain 

mnsllu,  go  aa  not  to  allow  an;  of  tha  pi 

or  pipe  to  pa**.     Having  prepared  eoi 

email  phials,  perfectly  dry.  111  them  with 
tlte Juice  *o  near  the  top  as  only  to  admit 
half  a  Wmuoonful  of  eweet  oil.  which  put  In 
each.  Cork  the  bottle*  secursly.  and  eat 
then*  upright  In  a  oool  place.  When  the 
lemon-Juice  li  required  for  Die,  open  only 
lech  a  *li*d  bottle  as  can  ba  need  in  two  or 
three  day*.  Remove  the  oil,  by  dipping 
Into  the  phial  a  skewer  with  nn»  clean 
eotton  wound  ronnd  it,  to  whloh  the  oil  will 
he  attracted;  and  when  all  of  it  li  removed, 
IneJaioa  will  tea*-  -"- 
trash  bottled. 

I.EHON  LOZENGES—To  a  quarter  of 
u  ounce  of  gum  arablo  add  ten  or  twelve 
drop*  of  the  essential  oil  of  lemons;  dis- 
eota*  In  half  a  pint  or  water,  and  add  a 
Vomd  and  three- quarters  of  loaf  inger. 
work  alt  together  into  a  etnT  paete  on  a 
marble  slab,  which  should  be  dusted  with 
eUrch  powder  to  prerent  adheelon.  Boll 
the  mail  out  Into  a  thin  eheet,  and  stamp  It 
oat  for  loieogee. 

«"  Gum    arable  to*.;    essential   oil  of 


the  pith  and  pound  the  re- 

— «.  ,u  .  .nortar  III!  quite  line,  mixing 

with  them  *  little  of  the  Juice;  paia  It  alE 
with  the  remainder  of  the  Juice,  through  a 
"ere  Into  a  preeerrlng  pan.  To  every 
Pound  or  the  pulp  add  three-quarters  of  a 
pound  of  loaf  sugar,  boll  it  for  half  an  hour 
w  more.  (Ill  it  «ets,  when  cold,  intoe  Jelly; 
"may  then  be  poured  Into  Jelly-pot*  for 

,  LKMOjf  MINCE  PIE-Sqoeeiealarge 
■«>on.  boll  the  outelde  of  it  til!  rery  tender, 
arq  then  red*.""  "  1n  m  "»■■■      a<™  >"  " 

^luifVpo 

four  ounceso 


-ipple*  chopped,  four  ounces  of 
pound  of  washed  currants,  and 

,  j »...  ■-,  thejniee  0r  a 

for  other  plea. 


niodtra' 


■tety  heated  or 


LEMON  FEEL  CANDIED.— Cot  the 

fruit  lengthwise,  remore  all  the  pulp  and 
Inner  akin  ;  then  put  the  peel  into  ealt  and 
water,  and  let  it  remain  for  six  days  i  at 
the  and  of  thlt  time  boll  the  peel"  In  spring 
water,  until  they  are  soft,  and  place  them 
'-  i  sieve  to  drain  i  make  a  thin  syrup  with 


hour,  or  until  they  appear  _ 
thick  syrup  with  sugar  and  a 

as  will  melt  It  i  put  the  peel 

boll  It  otct  a  iW  fire   until  th> 


duet  II  with  powdered  loaf  sugar,  and  dry 
before  a  alow  Are,  or  In  a  comparatively 

LEMON  PEEL  BYIiTJI*.  —  Take  three 
ounces  of  fresh  lemon-peri,  and  infuse  (hem 
for  twelve  hours  tn  a  pint  and  a  half  of 
boiling  water.  In  a  closely  owned  vessel; 
then  strain  the  liquor:  let  Itatandtosettle; 
end  having  poured  it  off.  dear  from  th* 
sediment,  dissolve  In  it  two  povnd*  of 
double- refined  loaf  sugar,  and  reduce  It  to  a 
eyrup  with  a  gentle  beat 

Ggf"  Lemon-peel,  sois., 
sugar,  libs. 

LEMON  PO88ET.-. 

lemon  thinly  pared  In  a  , 

wine,  two  honrs  before  the  mixture  1*  re- 
quired; add  to  it  the  Juice  of  a  lemon,  and 
sugar  to  taste  i  pot  it  In  a  bowl  with  a 
quart  of  milk  or  cream,  and  whisk  It  tn  one 
direction,  until  It  becomes  rery  thick.  Bene 

LEMON  PRESERVE.  —  Choose  dear 
fresh  lemons,  wipe  them  perfectly  clean, 
and  cat  upon  the  rind  any  device*  of  stars, 
rings,  flowers,  as.,  being  careful  not  to  out 
lower  than  the  white  pith.  Put  them  Into 
a  saucepan  with  cold  water,  and  boil  them 
till  partially  tender;  then  tarn  them  into 
cold  water:  when  they  an  odd.  drain  them 
and  wipe  them  dry ;  then  put  them  In  boll' 
Ine  syrop.  and  let  them  boll  for  three  or  four 
minute*;  afterwards  empty  the  whole  to- 
gether Into  an  earthen  pan.  to  oool.    The 


f.  II  pUt; 

-Steep  the  rind  of  a 
a  pint  of  si 


days,  repeat  the  boiling  in  rather  stronger 
syrup  each  day ;  lastly,  put  them  into  ap- 
propriate Jars  or  glasses,  poor  syrup  over 
sufficient  to  oorer  them,  and  then  tie  *  piece 
of  bladder  over  each. 
LEMON  PUDDING.— Beat  the  yolks  or 
ur  eggs  thoroughly,  add  font  ounces  of 
hite  sugar,  the  rind  of  a  lemon  being 
ibbcd  with  some  lamp*  of  It,  so  as  to  take 

paste,  with  the  juice  of  a  lares  lemon,  and 
mix  all  together  with  four  ounces  of  warmed 
butter.  Line  a  shallow  dish  with  a  crust, 
nd  put  the  above  mixture  Into  it ;  bake  In 
.  moderately  heated  oven. 
f3"  Eggs,  *  yolks;  sugar,  toss.; 
IBBtter.ti •-  -—-'■— 


■  "pitddi: 


DING,    with    Arm.— 


oe  peel  of  o 
if  half  a  oi 


thinly  pared,  the  Jnloe  of .    __. 

,  Jlks  Of  Jour  eggs,  a  tabitapoonful  oi 

brandy,  and  two  ounces  of  butter  melted; 


TUB  DICTIONABT  OF 


puff  paste,  and  Oil  with  the  mixture ;  then 

H"  Applae  (email),  3  or  4  ;  water,  lufll- 
nlent  j  lemun.  [tall  Of  I.  JulOO  Of  half  of  1  ; 
«■<  <  yolka;  brandy.  1  tables  pooniul; 
butter.  Ion.  i  niHr,  to  sweeten. 

LEUON  PUDDIN1},  with  Bbeah.— 
Mix  together  three  ounces  of  bread  gnted, 
three  ounce*  of  loaf  sugar;  boll  three- 
quarters  of  a  pint  of  milk,  mad  pour  over  It; 
when  cold,  add  three  eggs  well  beaten,  and 
the  Juice  or  one  lemon.  Line  a  dlah  with 
peate,  'pot  In  the  above  Ingredient*,  and 

SoT"  Bread,  Soil  ;  loaf  sugar.  Jon. :  but- 
ter, scna. :  lemon.  I ;  milk,  f  pint ;  ogga,  S ; 
paste,  sufficient. 

LEMON  PUFFS.— Bent  and  ild  a  pound 
and  a  quarter  of  double  refined  augar,  grate 
the  rlnda  or  two  large  lemons,  and  mix 
thoroughly  with  the  augar.  Then  beat  the 
white*  of  three  eggs  separately,  add  them 
to  the  auger  and  lemon -peel,  and  beat  the 
whole  together  for  an  hour.  Hake  the  mix- 
ture into  the  form  of  puffs,  put  them  on 
paper  laid  on  tin  plates,  and  bake  them  In  a 
moderate  oven. 

6flT  Sugar,  ttlb. ;  lemons,  a  rlndi  i  egg*, 


>n  all  other  nnwua 


a  la  put  for  • 
i.  . 1_  a 

r fc 

nod  an  efficient  agent  la  duet*!  • 
mo  ravagea  of  sourvy;  It  baa  ■!"  *■» 
known  to  core  tht  gout,  and  s> 
a  similar  tendency,  when  -"  -"■■ 
have  failed  ;  and  taken  o< 
quantities,  tt  acta  aa  a  amain  nun.  —  ; 
itomaoh  la  dlaordered.  The  peel  of  lv 
lemon  la  alio  enuHoyad  In  mediator:,  on 
forms  a  valuableaddltlon  to  bitter  ua*sa 
and  Infusions.  The  Inner  or  while  rponp 
part  of  the  peel  ahoold  be  rejected,  nd  fly  , 
(inter  part  of  the  peal  only  tai«.  TbJs 
should  be  hung  np  to  dry  In  a  wane  out 
situation,  and  when  dried,  kept  la  >  at* 
tin  box  until  required  for  use. 

LEMON-  WATER   ICE.  —  Take  leaat- 
Jutoe  and  water,  of"  each  hair  a  plat;  '»™l   . 

- pint;  tha  rlnda  of  afarta  leant 

with  Ismp  sneer  added  to  « 

.  .  lb  the  whole ;  alrem  after  leUraJ 
itand  for  an  hour,  and  free**.  Damp 
with  a  little  sugar  tT 
three  earn,  and.  aa  tb 
set,  work  thla  In  with  a 
process  will  facilitate  f 
bnntn e  I  to  taste. 

LEMON     WHEY.- 

milt  aa  much  lemon-) 

email  quantity  quite  dear  ;  dilute  It 


a.  little 

themTi 

lemon,  add  it  with 


il  them  op,  and  thro 


pful'of  fresh  w 


e  J  oic 


and  let  It 


the  water 

syrup.  Having  turned  out  the  Jellied  rice 
Into  a  dish,  pour  the  ayrop  gradually  over 
the  rice,  taxing  care  to  distribute  the  shreds 
of  peel  equally  over  the  whole,  and  eerie. 

LEMON  SAUCE.  —  Cut  thin  alicce  of 
lemon  Into  very  small  dice,  and  put  them  In 
melted  butter;  give  It  one  bolC  and  serve 
It  with  boiled  fowla  or  other  appropriate 
dishes.  ^*    ^ 

LEMON  SPONGE.  —  Dlsaolva  half  at 
ounce  of  lei r, glass  In  a  little  balling  water 
add  to  It  the  juice  of  eight  lemona,  am 
sugar  to  taste;  whlak  tbe  whole  logelhe 
until  it  becomes  a  sponge,  then  wet  th 
mould,  and  put  the  mixture  In :  when  set 

,,,"\TMV  Tt 

thek    „ 

hy  cuttings, 

gated  Kethe°(il?l'ston  of  the  ™u!  PTneti 
should  be  planted  a  foot  apart  In  a  poor 
dry  aolL  For  winter  use,  the  plant*  should 
be  out  over  when  lust  inning  Into  flower. 
tied  up  In  small  bundles,  and  suspended 
from  tho  roof  of  a  warm  kitchen,  so  as 
to^  dry  rapidly  without  loaing  their  green 

"on.  an  ahd  PnoFEamai  or— 

tlou  to  the  various  use*  to  which 


ayrnp.  ol 

KM 

it  stand 


a  the  Joe  I*  b 


hotwi 


tr  to  an  agreeably  sharp  antd.  ■* 


LEMON  WIRE.-L^rjresBtrH>>>cefroai 
six  lemons,  steep  the  rindi  ii  tbe  JuM.  sad 
pnt  In  a  quart  of  brandy.  Let  it  need  S» 
three  days  In  an   earthen  vessel  d*"*i 


and  augai  together,  aad  let  It  aland  U1IK 
becomee  eonl ;  then  add  a  quart  <C  wM* 
wine,  and  theother  lemon  jasreaadbreatf; 
mix  them  together,  aaad  at  ram  at  three**  a 
flaiiMlbaginioacaak.  Let  It  alaai  ir.«f 
-onths,  and  then  bottle  it  of     "~ *  ■" 


OW  Lemon*.  13 ;  brandy.  I  quart :  wait;, 
i  quart*;  sugar,  to  aweetea;  white  wffl*, 

LEMONADE.—  Ttua  beverage  fonai  I 

very  pleasant  and  cooling  drlok  In  *nmiaer 
It  should,  however,  be  drnnk  In  moderat-l 
aa  large  qnantltlea  have  an  enervating  an 
deproaatng  tendency.  Tbe  ordinary  lesa  a 
ade  may  be  made  according  to  tbe  lolhtwir 
reoine:— L  Fare  two  doaan  liaaonsl 
thin  aa  poaalble,  pat  the  rlnda  of  eight  i 
the  lemona  into  fix  qoart*  of  hoi  wale 
and  oover  It  over  far  three  or  fpatr  how, 
Bob  soma  One  augar  on  the  lesnoo*. 
absorb  the  essence,  and  pat  It  rnto«  bej 
Into  which  sqoeexe  tbe  juice  of  the  Irinoii 
To  this  add  a  pound  and  a  half  of  rt  flu 
sugar,  and  wheat  It  Is  tool  it  la  at  todnd 
1  Take  four  ouncea  of  lemon-Joloe  ;  ball 
ounce  of  lemon-peel,  thinly  pared  .  f. 
ounoaa  of  white  ausxr;  mix  loetn  "I 
tbree  pints  of  bolllBg  rater,  W  «  *u 


DAILY  WANTS. 


well.  Two  or  three  Uhleapooitfuls  of 
tn  *  glass  of  oold  mttr,  make*  an 
able     ureagtit    of    extaaaporaMou 

*  l,  Lemons,  rinds  of  *,  Jala*  of  1 
r  (hot),    f  quarts;    sugar,    ljlb. 
m-JnJer.     Mk.  i      lemon-peel,     tot 
r,  ton. ;  vitat  (boiling),  a  pints. 


LEMONADK.  EB-FKHVESCINO.- 

two  pounds  of  white  eiixir  with  a  pint  of 
' — -in-Jalce,  bcttle,  and  cork.    Pntatuble- 
nfjlof  U-- : .-■-..  ........ 

twenty  grains  o 
drink  It  quickly. 

LEMONADE,  GINQEE.-IIOH  twclT 
pounds  ud  ■  half  of  lout  augur  Air  twmt 
uutnutee  In  tan  cillaM  of  wnUri  oleer  1 
with  the  wUUi  of  «ix  wl  Bruise  half  a 
pond  of  ginger,  boll  it  with  the  liquor,  mmd 
then  pour It  upon  ten  toMMant  When 
aerfmtly  oaM,  pour  Um  whole  into  ■  ouk 
with  two  tableapooniala  or  yeast,  the  laaior- 
ellond,*eatialfe«BMc«oruiln«Jaas.  In 
up  Ik*  cask  on  Um  lulls  wi»n  day,  la  tun 
weeks  it  will  he  ready  to  bottle,  nod  I 
Mother  thru  week*  it  will  be  at  to  drink. 

0*  Sugar,  lylbi.;  water,  10  galloni 
eggs,  8  whites rsfauinr,  lib.;  lemon*,  it 
yeast,  3  UUeapoonfdls ;  Isinglass,  iem. 

LEMOXADE  MILK. -Dissolve  tweh 
onuses  or  Inf  sugar  in  ■  quart  of  boiling 
water,  adil  a  pint  of  lemon-juice,  and  half 
a  pin  tot  slic-rry;  then  add  a  pint  and  ■  half 
of  cold  milk,  atir  the  whole  well  together, 
and  strain  through  a  jelly  bag. 

«■  Sugar.  Osaa. ;  water  (boiling).  1 
quart;  lemon -Juice,  i  plot;  sherry,  .  pint; 
mUk.it  plot 

LEMONADE,  POBTABLC-Xake  half 
ao  ounce  of  tartaric  sold,  three  oonoea  of 

lemon.  1'uuud  the  tarlerio  aeid  ud  the 
(agar  into  a  Una  powder,  In  a  (tone  or 
marble  mortar  i  mix  them  together,  and 
poor  the  tssence  of  lenoo  upon  them  by  a 
Few  drops  at  *  time,  nirrlng  ihe  niiture 
after  each  additloa  UU  the  whole  Is  Incor- 
porated ;  (rive  the  tagredlente  ■  anal 
thorough  muting,  and  dirlde  the  whole  into 
twelve  equal  parte,  wrapping  each  up  aeps- 

i i.,.n  ptgtr.    Wh*a  required  lor 

eonesry  tocn-.pty  the  powder 

excellent  lemonade  will  he  obtained. 
r3"  Tertarluaetd.  3o»e. ;  loaf  (agar,  Han.  | 


LEMONADE  POWDERS— Take  half  ■ 
pound  ol"  loaf  mm  one  ounce  of  oerbouete 
at  coda,  and  ibre*  or  Itour  drops  of  die  oil  of 
lemon.  Found  and  mix  three  Ingredient* 
together  In  ■  mortar;  divide  the  mixture 

draught  hi  required. 

0T  Sugar,  ilb. ;  carbonate  of  soda,  lor. ; 
oil  of  lemon,  3  or  *  drop*. 


LESTOWADE  FDDDIKa.-ktnre  a  tot- 
Solent  quantity  ol  the  lemonide  according 
to  recipe  No.  lor  No.  5;  adding  the  Jnlceol 
■  Seville  orange,  to  everr  pint ;  when  oold. 
■oak  in  It  thoroughly  ■  French  roll  or  roll*, 
allowing  ihem  to  mania  whole,  und  insert- 
ing into  their  surface  *"" — 1'J    "' 

■err*.    Thli  will  be  round  a  delicious  a 


or  eight  lemons,  three  on 

berberries,  half  an  ounce  of  white  enifar. 
and  half  a  pint  ol  white  nine.  Mix  tier* 
lurredlenta  won  together,  bottle  It,  and 
dfflata  any  quantity  of  It  with  water  or  milk 
at  pleentaa,  whan  a  draught  la  required. 

e3r  Lemons.  Juice  of  8  ;  burberry- Jtikje. 
Sens.  ;  anger,  toz. ;  wbil*  wine,  |  pint. 

LENITIVE  ELECTUARY.-  Thle  metM- 
oine  It  prepared  aa  fallow*.  ■-— Take  of  beat 
senna  leaves,  m  Tory  flne  puwiler,  four 
onnoes ;  pulp  of  prunea.  one  pound :  palp  of 
name,  a  qoarterof a  pound;  pnlpotutna- 
rinda,  three  ounce!  ;  treaoleor  ilmpleayrup, 
a  pint  and  a  half;  eoerrtial  oil  of  oarawaj, 
'      '  Ipt   with   tha 


la  nearly  ooM,  the  oil  of  oarawar ;  Anally 
mix  the  whole  well  together.  When  pro 
perly  prepand.  thi>  electuatri*  a  nrild  and 

It  la   partleularlT    well 
-   *— «-  — ■  delicate 


adapted  iur  cblidren,  females, 
ill  portK 
of  ftuwert 


.  eolphuror 

-, —  quantity  of 

fornu  one  of  the  b-.. - 

rholdt  known.    Employed  alone,  the  dou 
,,  /, —  —  ...  .^....  -— 1p00nf0i,  taken  a' 


Lenitive  eleetuarj  le  rarely  to  1 
genuine,  decayed  frnit  and  othi 
" — J 1-'—  ftenuHitly  u-- 


*  oompoeltlon.     Tlic  beat 
1  at  Apothecaries  Hall. 


hough    i 


"nown   tytMt 

aoBOTimlontandderp-miirting  cheractera 

hlch  are   repmented   In  Holy  Writ  aa 

ppertalnlDe-  to  thlt  dreaded  and  life  eor- 

raptlng  malady.    Lenrea*  la  a  disease  of 

the  akin  ao  rnmterate  aa  to  oonrert  the 

lolo  Into  white  dry  plates,  or  thin  lourfy 

be,  that  Laying-  one  oyer  the  other  glee 

akin  the  appearance  of  the  aealea  of  a 

i.    Leprosy  appears  to  be  a  mm  farm 

crolnia  and  arises  from  a  vitiated  state 

the  blood,  ud  an  imperfect  nntrltloo  ; 

the  remedies  moat  aervleeable — 

the  Impure  state  ■ 
healthy  digestion, 

aartaparllht,  tsnlcs .  mineral 
,  ..werelee,  and  the  flesh  brnsh. 
IT  la  a  peculiar  alupgisbuoBs 

., attended  wllhaheavy.drowsy 

of  sleep,  rather  the  eonaequanoe  of 
a  than  a  dlaaaae  iUelf;  though  for- 


te flu  Ma, 


-lercnry,  lodli    . 

adds,  quinine,  exerclae, 

MtTHARGT  la 


LET 


THE  DICT10HABT  OF 


nserly  regarded  u  sneh,  Instead  of  Md| 
wnlWnH  u  It  truly  Is,  ■  mere  tymptom. 
tbe  ooa tequenoe  or  tome  gray*  disease,  and 
synony  mom  with  kiil  Lethargy  ti  cne- 
wotrrlied  by  a  dnll  apathetlo  >MU  of  the 
ijntam  i  b  weak,  languid  condition  of  (be 
poise,  cold  test  ud  swollen  extremities,  dls- 
inellBation  to  moIfoB,  ud  ■  rooted  rtpag- 

bMDBH  heavy  nad  dull,  a  imlyeieal  torpidity 

taking  poumbii  or  the  body,  and  »n  uunn- 
querebte  drowilnett  keeps  the  brslu  Id  ■ 
■Ute  of  oppressed  slumber,  from  whluh  the 
patient  I*  only  routed  to  nllfM  Into  deeper 
fcrgetfulneei.  Lethargy,  when  It  teaostdi 
toy  attsok  of  severe  or  lengthened  dlsesse. 
1»  always  to  be  regarded  eea  very  grave  and 
eertoae  symptom ;  ud  whatever  may  ban 
been  the  mm  that  ha*  iadooed  It,  mull  be 

ud  of  Umm  the  moat  Important  an  hot 

to  the  head,  ud  ether  and  smtnocis  s*  re- 
■toraUn  draughts  i  with,  where  oongasUon 
of  Um  brain  la  apprehended,  leeches  to  tbe 
temples,  ud  a  blister  at  the  nape  of  tba 

L£TTEK  OF  ATTORNKV.-Bee  Ama- 
in, Lama  or. 

LB1TKB  WRITING.— The  art  of  writing 
a  correct  and  appropriate  latter  it  of  so  marJi 
importance  In  everj  department  of  life,  aa  to 
render  tba  study  will  worthy  of  being  eeii- 
daoaaly  oultlrated  by  every  person.  The 
abut  or  letters  whMi  art  of  moat  Impor- 
tance are  those  relating  to  business  matters. 
Thcaa  iboold  be  clear,  oonolss.  ud  straight- 
forward;  and  solely  derated  to  those  sub- 
jects upon  which  It  protestes  to  treat,  with- 
out Interlarding  It  with  uy  private  oommn- 
nieetloos  or  extraneous  matter.  It  iboold 
be  pertliwlarly  borne  In  mind  that  dates. 
amounts,  and  other  Important  Items  iboold 
ba  stated  and  written  with  itch  pert  pieui ty 
si  to  prarent  tbe  possibility  oT  ur  mil- 
andarstaadtag;  the  handwriting  H  '"  * 
legible,  ud  abbreviations  rarely  bed : 
to.    When  a  person  hss  a  basinets 


i  whole  forming  a  ol  ear  l_ 
potbaoD  of  the  matter  In  hand.  Falling  to 
So  this,  the  ohanoN  art  that  the  writer  will 
probably  forget  eoma  Important  facts ;  or 
unrest  himself  so  vaguely  ud  incoherently 
as  to  render  Us  eommimfaetlon  unlntrlligl- 


ness  letter  of  a  man,  reflects  In  a  great 
mtatnrt  bis  general  aptitude  far  business 
pursuits.  anJ  Is  generally  judged  as  -  * 
Inglji  and  when  Ft  It  oonaMerad  wba 
calculable  Injury  may  be  done  to  a  per 
prospects,  by  the  unfavourable  Impre 

watch  u  lll-wordsd  ud  slovenly  wi 

letter  It  calculated  to  oreats  amongst  men 


properly  estimated,  he  must  himself  fa 

the  credentials  by  which  the  Jndgrni .. 

arrived  at.     Letters  of  a  social  nature,  al- 
though not  so  important  as  tbe  foregoing, 


adlaappt 


anloation  aiforda. 


eut  In  IhimHlm  to  regulate  the  rJTorLs 

>  writer  when  be  Mkei  op  the  peas. 

Much  of  tbe  tpproprinteneea  of  privet* 
-writing  also  depends  upon  the  tome 
i  ehanettrlsei  the  epistle.  The*,  to  a, 
person  ooespyiog  a  superior  position)  in  life 
to  tbe  writer,  or  removed  to  a  distance  from 
him  by  age  or  other  distinction,  the  ton* 
-■•-- '*d  should  be  respectful  and  deferential. 
..  —CToanoadeuta  on  u  equality  with  Use 
writer  the  style  may  be  free  and  chatty. 
'nit  anon.  In  fast,  as  though  the  two  persons 
rere  absolutely  talking  with  one  another, 
tie  talent  oil  played  In  writings  letter  abort 
othing,  however  much  ltmayt>-'«— — * 
_i  not  without  lit  merit  and  goo 
by  tbe  exeroUt    '    v 


d  good  resalU; 
eat  persons  arc 


-rite  wtthoat  they  haye  some 
nation  to  Impart,  oftast  sue 
f  ud  dlsqulttode  to  anxious 
elr  neglecting  to  write,  nnd  gain 

.... ir  of  being  thoughtless  and  nn- 

feeilng-.  hi  noh  mischief  it  dent  by  tint  delay 
in  writing  [etten :  if  a  person  haaaa  tmplea- 
— *  snmmunteetbm  to  mate,  be  (renerslly 
t  It  from  day  to  day,  forgetting  that 
tbt  lapse  of  time  the  unplaaaentaewa 
■oly  besoms  meet  Intense.  And  be  hss 
timet  the  ebe-rin  to  tad  that  the  in- 
formation which  should  have  eome  from 
him,  has  already  been  Imparted  by  another. 
sum  to  bit  prejudice  and  lot*.  Tbsanawar- 
Ing  of  letters  should  be  as  toon  after  thetr 
receipt  aa  la  somptUblti  delay  oa  euehecce- 
ttoat  It  frequently  attended  by  serious  oon- 
ssqneneea,  and  at  all  timet  ft  displays  an 
amoant  of  ill-breeding  and  dlsrtapest  which. 
no  one  ran  afford  to  1»  charged  wlih.  Tbe 
■tylt  of  letter- writing  thoakfbe  simple  and 
nnan-retednot  raited  on  .tilts  and  rnjalgrag 
In  peduthi  displays,  which  are  mostly  re- 
garded as  oloakt  of  Inoranes.  KepeatedJ 
literary  quotations,  tnyohrad  seatenoes.  lou- 
twiiidlog  words,  and  emapt  of  Latin,  Frenen, 
ud  other  languages  are.  generally  speak- 
ing, unworthy  of  one  Eafttsbmnn  writing 
to  another  In  hit  native  tongue.  The  me- 
Bhutcal  exeooUou  of  a  Utter  tboald  be  fat 
■-    —  ityls,  fairly  and  legtbry 


written  it 
-  that  any 
I.  and  the 


keeping  wil 
written,  wi 
Mid  with  tl 


dlHIngotshsble.  After  a  1 
should  be  oarefally  read  < 
sxUting  errors  may  be  m 
!=—  -  .pplled.    W 


to  creep  In.  which  reqnlrt  sspeolal  tnper- 
vltlon.  When  there  are  a  namber  of  sub. 
jeots  to  writs  upon,  the  writer  shoald  make 


_, 1  of  paper  „hlc_ 

...  _._. he  It  wrlUBs;,  to  that 

take  the  Items  one  after  the  other, 
si  them  off  si  they  art  attended  to. 


Ilea  before  bim 


IBT 
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■letyof  sol 
t  should  I 


In  replying  to  a  persoi 

Jeota,  the  correspond* __ _ 

before  the  writer  while  he  Is  answering 
wo  runniest!  on.  and  noh  question  rap 

to.  In  tb*  Hue  — ■—  ■■'■  "  :- 

orisrlnal  letter, 
finished,  it  shou J 


appears  In  Hid 

...  tEE  answer  is 

be  read  together  with  the 


(nil  and  correct reply  being  i 
tag  of  letter!  should  slwayi 
la  an  absurd  custom,  which 
the  meaning  of  the  writer,  and  to 

painful  and  melts*  efforts, 

LETTERS.  Leual  Iuportabce  of.— 
As  a  great  ninny  Important  transactions  are 
carried  on  chiefly  through  the  medium  of 
letters,  they  haia  by  custom  become  to  be 
Ttgardedaslegrel  testimony;  endln  disputed 
•questions  either  the  originals  of  letters  or 
their  verbatim  copy,  are  unquestionably 
received  as  evidences  of  the  facts  to  which 
they  relate.  It  is  essential,  therefore,  that 
copies  of  letters  relating  to  important  mat- 
ters should  always  be  lairn  ;  they  I  hou  Id  alto 
be  copied  Into  a  boot  kept  expressly  for  that 
purpose,  in  their  regular  order,  so  that  In  the 
crest  of  any  letter  being  referred  to.  It  may 
lie  done  more  readily,  and  also  prove  by  the 
relative  position  It  occupies  In  the  book,  as 
regards  date,  that  It  Is  the  genuine  eopyof 


it  the  time  represented. 
.  tery  or  letters  Is  snotb-- 

re  In  correspondents,  al 

a  hook  should  also  be  kept  In 


this  porpoi -r  — 

which  the  letters  so  posted  or  delivered 
should  be  entered,  with  the  signature  of  the 
parson  who  charged  himself  with  the  d  elt  very 
attached;  by  this  mesne  a  double  else  Is 
furnished  in  the  event  of  any  question  aris- 
ing respecting  the  receipt  of  certain  eommu- 
nlcatlous.  Inasmuch  as  one  book  Is  Tound  to 
contain  the  copy  of  the  letter,  and  another 
book  has  the  entry  of  its  transmission  under 
the  same  date.  In  eommuul cations  of  very 
great  moment  It  Is  always  better,  where 
practicable,  to  send  the  letter  by  hand,  with 
Instructions  to  the  bearer  to  deliver  it  only 
to  the  parson  to  whom  It  Is  addressed  i 
under  this  circumstance  the  clearest  and 
most  i tmight forward  evidence  Is  famished 
of  thedeliveryofthsletter.  The  same  de- 
pee  of  Importance  also  attache-  *-  ■-■•—- 
,    These  shoi 


ould  be  folded  ll 


LETTUCE.  CULTr/nx  or.  —  Of  this  well- 
known  esculent  thereare  two  principal  fami- 
lies, the  oos  and  the  cabbage  lettuce.  The 
cos  lettnea  grows  upright  and  Its  leans  are 
ofanoblongshape:  the  cabbage  has  rounder 
leans,  folded  together,  and  tormina;  a  low 
fall  head,  spreading  full  out  to  the  ground. 
Lettuce  being  a  hardy  and  free  growmg 
plant,  may  be  obtained  early  in  the  season 
fr  sowed  in  a  warm  border,  and  protected 
fMea  the  frost  during  the  night.  For  early 
sas  tb*  cabbage  Is  the  best,  aa  In  that  stage 
it  Is  mora  dentate  In  flavour  than  the  other. 


of  propsgstio 
take  place  fro 
to  the  end  oi 


i,  and  will  produoe 
d  plants.  For  the 
in  props  it  Is  advis- 


Joly;  and  to  sow  distinct  sorts  in  August 
and  September,  to  produce  lata  entamn  and 
•■     -  rnioha:  .... 


iranarsrrea  to  a  ooiaer  oca  covered  wltn 
glass,  and  protected  from  frost.  Tnesemay, 
In  the  beginning  of  April,  be  transplanted  lo 
the  bottom  of  a  wall  having  a  southern  ax- 
~— "e,  where  thsy  will  be  protected  by  the 
oting  coping,  and  by  the  trimmings 
to  protect  lbs  blossoms  of  tha  trees, 
in  oefanlt  of  such,  plant  in  the  wannest 
border  the  place  affords,  and  protest  by 
branches,  or  other  means  close  at  hand. 
The  sowing  should  be  performed  broadcast 
and  moderately  thin,  each  variety  separate 
■nd  raked  In  even  and  light,  oars  being 
taken  that  the  bed  is  trampled  upon  as  little 
as  possible.  In  the  snooeesiTe  crops  raised 
from  the  opening  of  spring  till  tha  oloee  of 
summer,  when  the  plants  reach  from  two 
to  four  Inches  In  growth,  they  should  be 
thinned ;  of  those  removed,  let  a  requisite 
number  be  planted  out  from  one  to  fifteen 
leches  asunder,  to  remain  for  cabbaging. 
Bnoh  as  remain  In  the  seed-beds  may  be  cither 
gathered  sparingly.  In  progressive  stages 
nil  the  final  reserve  advance  inclose  beading, 
or,  aa  thsy  increase  In  slis,  be  planted  ont  at 
the  square  distances  specified  above,  espe- 
cially those  designed  to  stand  till  of  stocky 
„,.     ._ .,.._    g  >t 


be  planted  ont  about  the  beginning  of  Octo- 
ber, an  abundant  supply  of  the  hardier  v  arie- 
ties  should  be  planted  ont  at  the  bottoms  of 
garden  walls,  on  dry  warm  borders,  and  Oft 
raised  banks,  sloping  both  towards  the  sua 
and  also  from  it  On  these.  In  open  places, 
lettoosa  often  stand  the  winter  wall;  and 
should  those  on  the  southern  side  be  out  off 

those  on  tl 


the  process  of  thawing  will  take  praos  more 

gradually  on  them;  in  planting  lettuce  to 
stand  ores-  winter  at  the  bottom  of  walls, 

leeof:  foritls 

lehind  a  north 
those  having 

for  protection 


le  use  oft  foritls 
uw  indu  uk  uioee  set  behind  a  north 
wall  will  stunted  better  than  those  having 
the  protection  of  a  south  one.  B    '" 

lng  at  the  bottom  of  walls  fie  , ___ 

during  winter,  wherever  there  are  pits  or 
frames  and  classes  to  span  for  the  purpose, 
these  should  In  like  manner  be  filled  with 
young  lettuce-plants,  to  afford  a  spring  sup- 
ply should  the  others  fsi).  In  every  stage  of 
growth  they  most  be  kept  free  from  weeds, 
well  watered,  snd  tha  earth  around  them 
frequently  stirred  far  the   saturation  oi 


TliE  IMCTaOSARY  OF 


»  thriio  bee  1 1) 

■  dry  ntaMn,    In  _     

wU)  IteU  nerer  attain  any  contidtrable 
site,  but  no  to  unl  prematurely.  That  Nil 
it  to  be  interred  which  i.  rtoh  rather  from 
prior  oultiratloa  than  from  the  Immediate 
anfusmtnnofmaaara  Itii  of  edmnUse  to 
tranth  the  ground ;  ubiI  if  manure  li  nuce*- 
narily  applied  mt  lb*  Uiim  of  IiiWIm,  II 
atoald  be  in  >  stateta" forward decay.    T . 


fret  plaota  uf  <«j>  nriUf  thai  hui  eurVTwd 
the  winter,  or  from  Ike  aarlieet  towing  of 
Ik*  year,  thould  be  aeleoted.  The  teed  from 
any  tout  hern  ran  dp  prematurely  canno t  bt 
depended  upon.  All  other  plant*  nnl  b> 
rammed  fnwa  IMi  neighbourhood,  thrm- 
ttluet  being  left  at  least  a  tout  .pert :  nat- 
ther  It  It  allowable   for  two  rarleUae   to 


not  left  until  tt 

■UU  ripe*  two  or  three  meet  before  otUer.. 
law,  nnaiitaiatly  the  lint  ana  beet  lead  will 
be  abed  aad  tots.  Tht  teed  must  b*  well 
dried  preYloup  to  bainf  baataa  oat  aad 
(toned.  Lettuce  eeed  la  aoaOderod  to  be 
beat  tbe  atoaad  year,  bat  when  three  Tear* 
old  It  will  sot  vegetal*.  When  lettnaet  are 
iMaWrra  jbr  u,  tbe  whole  plant  should  be 
palled  np  by  the  root*  i  bat  at  than  avoid 
bn  a  great  eheaoe  of  the  earth,  particularly 
from  ao»ngil  the  Ibtat,  getting  la  amongst 
Uh  lcares  la  their  trentit  to  the  house.  It  it 
better  to  Ht  tbe  root)  of  and  bury  than  In 
the  ground  in  whmh  they  grew.  The  aster 
teares  ahould  be  eat  of,  and  the  root  pare  of 
taw  (tent  eat  clear  over  with  a  sharp  knlfar 
the  whole  plaat  carefully  watted  and  rlnaed 
In  elean  cold  water.  Any  of  the  topi  of  the 
leaves  fedured  by  frost  In  wlater.  or  by  la- 
teets  or  drought  In  rummer,  thoaldbeoare- 
fully  eat  of,  aad  tbe  aamoet  Tiellaac*  exer- 

aMaabed  to  the  Isaves,  aid  that  all  aaody 
aad  earthy  particles  be  aarefally  wtabad 
Ml  the  lettaet  tbuuld  be  them  art  on  and. 
the  tap  undermost.  In  a  clean  salad- basket. 


LETTUCE.  Dressed  as  Salad.— L*t- 
taoo  otaally  forma  the  chief  Ingredient  lor 
salad,  mixed  with  beet-root,  onion*,  rn- 
diahet.  cress,  kt  UN  n  lettaea  hi  the 
■MM  appropriate  for  tola  now*  -—•  »■— 
heart  part  of  the  leltac*  la  rr 


at  op.  tbe  pteota  ahoold  not  be  Terr  eaaan ; 
1  la  dneeed  with  oil,  vinegar,  salt,  anal 
•ppor,  la  toe  atnal  way . 
LETTUCE,    Kitbact   of.— This  la   re- 


mtdtoine  It  not  desirable  or  ev_ 

TUsextrartltobtalned at  follow.. .. 

aa  the  flowrr-atema  hare  attained  a  c 
id  height,  hut  before 
expand,  a  portion  of  tbe 
Diversely.    IDIaopei  ■-* 


■Iderable  tlso 
flowers  begin 
top  la  cut  off 

Kaati  Into  powerful  notion.  Tha  milky 
lee  contained  In  the  plant  quickly  etude* 
iron  tha  wound,  while  the  beat  of  the  tun 
renders  It  Immediately  no  rl ""J*  •■>-•>•  a_ 
unt  low  down  In  a  Hull  at* 
aroand  the  part  where  It  1 
browniab  scale  about  the  at 


asnletatei 
olotei  up  the  extreroltiei   of  the   <j 
Teeieli,  It  !■  necessary  to  eat  off  K 
■null  piece  or  the  atem;  thla  cant 
escape  of  theloloe  again,  and  another 
la  formed.    The  aanie  proems  la  rcpouk™  - 
long  at  the  plant  la  faronruble,  or  the  plant 
wllF  yield  any  Juice.    Under  to  variable  an 
atmosphere  ea  that  of  Britain,  a  crop  of  thM 


of  Britain,  a  crop  of  thM 
— .  _.  necattarlly  be  precarious,  except 
1  those  placet  where  there  la  generally  » 
leek  or  two  of  settled  drought  about  the 
rarmret  period  of  the  year,  and  when  the 
oaltirator  hat  aofflsltut  local  knowlednto 
enable  htm  to  time  the  state  of  bit  plants 
accordingly.  TUt  Ibllowlne  method,  ibere- 
'ore,  may  bt  adopted  under  any  earaDn- 
tanoea,  althonib  the  extract  ylefalad  nsaat, 
■1  a  matter  of  neeeealty.  be  Inferior  to  the 
■erore- mm  tinned  hi  (inality.  Take  the 
talka  of  tbe  lettuot  when  Ibe  phut  ban 
irrlred  at  ltl  full  rrowth,  cot  torm  Into 
irteoM,  pound  Than  In  a  mortar,  and  when 
all  the  Juloe  la  expratted.  take  away  the 
pnlp.  aod  leare  tbajanen  to  dry  to  tbaaaa. 
The  dota  of  the  extrtet  which  it  aunalhr 
git*".  Is  from  three  to  Eve  grabu.  ^^^ 
LKTTUCB,  FOBCEIX-BbtIub:  Oaaaad 
le  lettoeet,  tie  them  lenaraieiV  with  a. 
rl^mtdhoUthtm.  I^^^te^rlht 
•adeool;  then  open  the  leaiea,  and  lay  on 
farmmeat  between  eaohj  tie  them  s,p  m 
fuily,  and  stew  tatia  gently  la  a  bralae 
made  of  UUn  slleee  of  baeoa.  a  carrot,  an 
onion,  atmall  hunch  of  tweet  hero*,  and  a 
litUejroo*  arnry.  gklm  the  erawr,  itnha 
It,  add  a  (laa*  vf  whita  wUt,  rednot  k,  aad 
serve  it  cjuiie  hot  ^  ^™" 
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LETTUCE,  Pnot-BUTTIS 


M  gubni  ■  hearty  tneaioff  this  > 
""TDEW  JirL-Tnl* - 


I)  I*  vegetable. 
UHiuiution  of 


without,  nearly  to  tbo  /op.  wltb  tin-folL 


consists  of  baked  wood,  a 
ita  lealing-WBJs,  to  exclude  m 
isL  A  metallic  rod  rising  tw< 
i  above  the  Jar,  and  tf — '""' 


>  breea  knob.  It  nude  to 


,«..,_, ought*. — 

Interior  costing.    Toe  outer  coating „ 

mad*  to  communicate  wltb  tbe  ground,  by 
holding  It  In  Um  hand,  the  knob  of  the  Jar 

In  presented  to  the  prime  conduct "~ 

tbe  rascblne  la  In  motion  ;  a  enter 
* parks  till  pua  between  them,  wbi 
bum  time,  nearly  as  equal  qua 
electricity  will  be  paaaing  out  from  _-  ... 
terior  coating,  through  tbe  body  of  the 
person  wbo  hold!  It,  to  tbe  ground.  The 
far,  on  being  removed,  la  laid  to  be  charged 
and  If  a  communication  la  made  betweei 
the  two  mating"  by  a  metallic  win  extend. 
lug  from •' — '  .i.~i~...>.  .k. 


ih  waa  accumulated  la  I 
_    _     rushes,  with  a  sudden  a 
violent  Impetus,  along  the  conductor,  a 
paaaea  luio  tbe  negative  coating;   thna 
a  Maturing  an  almost  complete  equ 


of  light  eorresp 
magnitude  of  th 


tbMiTTntheao 


pinylngengTsvlngtii 


restoring  the  electrical  equilibrium ;  the 
handle  la  a  g  laaa  Instil  atlng  on  e,  to  prevent  tbe 
operator  from  receiving  the  charge  ol  the  Jar. 
By  uniting  together  a  sufficient,  number  ear 
Jare,  w*  are  able  to  aonmutate  an  enorraou 
quantity  of  electricity.  For  this  purpose, 
all  tbe  10  terior  coating*  of  tb*  jar*  mnal  be 
made  to  oommnnloate  by  metafile  rods,  and 
a  similar  union  mail  be  established  among 
the  exterior  ooatlaga.  When  aaau  arranged, 
tbe  whol*  teriea  may  be  charged  aa  If  they 
formed  but  one  Jar,  and  the  whole  of  the 
aosuialetrd  electricity  may  be  transferred 
from  one  system  of  coatings  to  the  other, 
by  a  general  and  simultaneous  discharge. 

electrical  battery. 
LIBRL.- Llhel  la  deB— ■  -  > " 


writing  or  priming,  or  by  ilgns,  plcltree,  or 
repreMntatloas,  and  differs  from  slander, 
which  Is  verbal  or  spoken  defamation.  The 
remedy  for  libel  la  either  by  Indictment,  by 
action,  or  information;  the  former  for  the 
pnbllo  offence,  ae  tending  to  proroke  the 
<"-lled  to  a  breach  of  the  pr 


though  the 
directly  charged,  but  ob- 
liquely Mid  Ironically.  Sol.  hanging  up  or 
burning  In  effigy,  with  Intent  to  expose 
some  person  to  ridicule  and  contempt,  a 
IlbtL    wefamatorj  writing,  eapreSBlnj;  only 

accompanying  matter  clearly  designate  as 
individual,  la  aa  properly  a  libel  as  If  tbe 
whole  nam*  bad  been  expressed  at  length. 
To  publish  a  full,  trne.  andrntli * 

not  t- 

unfavi 


of  Justice  upon  a 


But  a'partv  wtli 
id  In  publishing  conclusions 

the  evidence  delivered  In  a 
court  01  justice.  Instead  of  stating  the  evi- 
dence Itself,  fior  can  a  correct  account  of 
tbe  proceedings  In  a  court  of  justice  be 

a  scandalous,  blasphemous,  or  criminal  ten- 
dency ;  and  If  It  do,  It  Is  a  ground  for  a 
criminal  Imormatlon.  Alio,  the  publication 
ol  tbe  proceedings  of  a  court  of  law,  con- 
taining matter  defamatory  of  a  person  who 
la  neither  party  10  the  suit,  nor  present  at 
the  time  or  tbe  Inquiry,  items  to  amount  to 
a  libel.  Writings  reflecting  on  the  memory 
of  the  dead  are  punishable,  provided  It 
appear  that  the  author  Intended,  by  the 

Subnotion,  to  hurt  the  feelings,  or  to  bring 
Ishononr  and  contempt  on  the  relation*  S 

SHI 


h  libel  to  Jus  Illy,  by  i 


t  for  which  he 


THE  DICTION ABY  OF 


LIC 


tioB.  by  other  perior.i  who  wen  not  proee- 
oatod-  Thongs  nulla*  la  aa  aiaantlal  reqal- 
■iU  In  every  criminal  libel,  yet  the  act  of 
HblisaUon  la  datmad  preaumptlv*  ntdaaea 
of  Halloa,  whloh  the  defendant  will  be  re- 
oaured  to  dlapnm.  Ilia  parti  who  wrlt<a  " 
libel  dictated  by  anoUiar.  and  lai  dlaoretn 
to  oadentaad  (u  natora ;  ha  who  original! 
proaarea  It  to.be  nompoeed;  ha  who  actuall 
oompooe*  It ;  ha  who  print*  or  nrooort*  i 
to  ba  printed ;  ha  who  rn.hlL.hee  or  oanat 
it  to  ba  publlahed  i -all,  la  short,  who  anil 
la  framing  or  dUTaaiug  It,  are  Implicated  1 
tha  guilt  of  the  onenoe. 

rilKABIKS.  PUBLIC-Of  tha  pobllo 

■-■  —  *-  -"»  metropoll*,  open  to  atndant* 

a  reatriotton*,  th*  Drat  la  tha 

Brltlah  alnaenm.    Tru*  library 

waaa  alx  and  aeren  hundred 


library  of 


tvary  department  of  literature,  and  In  man  y 
languages.  Abont  one- fourth  of  Ihla  nom- 
bar  in  plaoad  In  shelve*  araaelnle  to  tha 


.. —  .... -J*  bmuM  to  h: 

Xu  attendant.    Th*  aathorltkai  do  n 
w  bonki  to  be  taken  oat  of  the  bnlldli 


pnrpoee,  the  book*  maybe  aeenred  t .  .  . 
raider  from  day  to  day.  If  ha  intimate  hla 
dealre  to  retain  the  volenu*  by plaaluln 
them  a  >llu  of  paper  baaiinf  hla  name.  Ih* 

Brltlah  Mnjeam  library  la  open  dally  from 
■  till  9  la  the  ■prlag.  *  till «  In  the  laminar, 
and  a  ail  4  In  the  winter  |  excepting  three 
week*  In  the  yaw,  namely,  the  flrat  week  1 
January,  Hay.  and  September.    A  ticket  t 


tha  oily  of  London.  Thli  library 
between  forty  and  fifty  thoaaand 
...nndareadlng-rooBUalao  attached 
tor  int  convenience  of  atndenta.  A  great 
advantage  of  thli  library  la,  that  readera 
hare  the  privilege  of  taking  the  hooka  from 
the  library,  on  condition  of  returning  th*m 
within  a  ipeclOtd  Una  Admlulon  to  thla 
library  la  obtained  by  ■  recommendation 
from  any  dty  Incumbent,  A  dlKrellonary 
power  li  alio  given  to  the  librarian  lo  allow 
any  qualified  person  to  oomult  the  library. 
A  third  library  !■  known  aa  Dr.  Williami'i, 
Bad  Cron  Street,  City,  oontalnins;  abont 
twenty  tboaaand  volamet,  chiefly  of  a  Ideo- 
logical nature.  A  fourth  library  la  Arch- 
Mihop  Teolaon'e,  Ciitle  Street,  Leicester 
Square,  containing  abont  four  Ibonaand 
volomes  of  geoeral  literature.  Admlaalon 
to  be  obtained  through  the  medium  of  any 
rrapon  Bible  pari'hioner. 


LI  BBABT.  to  FoaM.  -  See,  nmtnr  nricaa 
beada,  Bioun*rnT,  Botaxt,  Domestk 
Bcokomt,  Fanaiuta.  Gahdekdo.  Gno- 
ounn,  Qsoloot,  GlOMKTBT,  HitniT, 
MuncrHE.  PounciL  Economy,  ScnanBcn, 
TKeoumt,  he, 

LICK.— Want  of  eleanllnen.  Immoderate 
warmth,  violent  panptraUon.  nad  a  oor- 
ranted  aUte  of  th*  fluM*.  tend  to  pmanoai 
tbe  generation  of  tb'j  kind  of  lenairL  TV 
moat  almpla  remedy  la  the  aead  of  naraley, 
redoocd  to  ha  e  powder,  and  applied  to  tha 
room  of  tha  hah-!  or  to  rnb  the  parte  anTecfed 
with   garlic   and  mallard,     lb  clean  the 


_     .  _  i  whole  Into  a  liniment,  m 
little  of  it  on  th*  bead  repeatedly. 
whloh  laical  clothea  may  be  deatroyed  by 
fnmlgiting  tha  article*  of  dm*  with  tha 

— f  sulphur. 

ICES,  ANSUAL.-Tueoe  1 
o  a  Tartaty  of  prof  ma  km*. 

ipatiom,  which  cannot  lee . 

rried  on  wlihont  (akSae  oat  a.  Ik 
uaaaUy,  and  the  naehnniur  to  do  i 
ilted  with  a  pawdty  nun  or  ham  h> 
carding  to  the  nature  of  the  Into 
volved.  Lloenoe*  are  huued  at  Bona 
-fluinbytlis  oommlanoiier*  of  the  pi 
or  by  local  agent*  appoint**,  to  vurlow 
..j,.,..     ,  . , ire  to  paint  o> 

md  "the"  word  "i*™*"  adding   tht 


Attorney,     London,    Edinburgh, 

andDnblln       ...         I 
ittorney.  nawwanr*  .    i 

Half  only  for  the  Brit  throe  jean) 


At  £30  or  upwards 
Beer,  retailer  of,  older,  and  perry, 
to  ba  drunk   on  the  premise* 
(England  onli)     .  .    ■ 

Not  to  be  drunk  on  th*  pre 


mite*  are  ratal  under  £10  per 

At  £. lnperannuraorupwardi     . 
Irewera  of  table  beer  only,  not 
exceeding  twenty  barrel*  i 

ireneri  of  strong  boar,  not  *x- 
eeading  twenty  barreli    .  .     t 

Brewer*  for  i*le  by  retail,  not  to 
b*  oonlonMd  on  the  pramlam  I 

irewera  of  beer  for  aale  who  uso 
sugar  la  brewing,  an  additional 
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Scotland  and  Inland 

Oder  and  perry  only,  retailer  of 

Coffee,  tea,  ooom-duU,  ooooolatt 


andpeppei 
Coney,  to  hi 


Game,  ffecmed  to  kH  (granted  b  j 


„      bi  Ireland  on  foot 

„       ditto  for  each  horn  used 

Haltater,  making  not  exceeding 
fifty  quarter* 

Malt  router 

Malt,  routed,  dealer  In 

Marrlag e,  ipedal 


peseta  town 
Faaaage  vaeeela,  on  board  which 


Flats  dealer*,  eelllng  above  Jot 

gold,  aad  SOoa.  silver 

„         «       under  the  above 

weight 
Playing-card  or  dice  maken 
Postmaster*  keeping  one  Ik 

onecerrtege      , 
FOatmaatera  (Ireland) 
Sonpmeker  i 

Spirit*  -  dlatnier,    rectifier,    or 

dealer,  not  retailer  .  u 

Spirit*,  retailer*  of,  whose  pre- 

miaea  ara  rated  under  *10  per 

annum  (England  and  Ireland}      : 
Spirits   MdjMer,    retailer"    of, 

aflf.  per  annua  (gootlund)        .    < 
Spirit*,    retailer  of,   in   Ireland, 
Iwlng  dory  licensed  to  Mil  or/See, 
tea,  At,   nhote   premises    are 
rated  under  tM  per  annum       .    i 
Stage  carriage,  license  to  run  In 


don) 

Stilla.   m_ 

Ireland 


(1  (United  Kingdom) 


ceedlng  lo.wulbe 


Wine,  foreign  dealera  In,  not 
having  lloenoea  for  retailing 
■pirlta  and  beer  .  10  10    O 

a  Iloenoa  for  retailing  beer,  bnt 

not  for  retailing  apirlti  .         .   «   I   11 

lloenoea  to  retail  bear  and  spirit*    14    1 
LIBN.-Iq  law,  a  right  which  one  paraon 
-.  ..  «. ._  .,  -Meier  on 


property  o; 
'  expended 
or  for  the   genen " 


i  that  pi 


ra  to  be,  that  the  right  of  lieu 
uwnui  hi  e.ery  trad*  and  profeaaMn  exer- 
oiaed  for  the  benefit  and  advantage  of  the 
community.  Attorneys  and  solicitors  hare 
alien  for  tMlrooeEi  on  the  paperi  of  their 
oUasMi  banker*,  uuon  all  aeoultka  In  the 
way  of  trad*  i  brokers,  faetora.  and  agents, 
oa  the  property  of  their  principals  In  pos- 
session, or  eren  In  the  band*  of  parcbaearat 
master*  of  vessels,  on  tbalr  cargoes  for 
wegse,  or  Dsoaaaary  repair*  during  the 
voyagei  Santera  hare  a  llan  for  the  carriage 
price;  Innkeeper*,  oa  the  goods  and  pro- 
perty of  their  gueeta  for  their  food  and 
lodging,  and  on  that  boraaa  lor  tbalr  keeping; 
and  stabling ;  laanrance- broken  have  a  lien 
for  the  general  ha  leant  of  tbalr  account  on 
the  polirie  a  elected  by  them  for  their  prin- 
cipals i  and  among  others,  miller*,  pecker*. 

printer*,  and  other*,  ban  all  a  lien  on  the 
gooda  TaapaotrreJy  confided  to  them  In  the 
way  of  bulnas*.  Bnt  aa  the  right  of  lien  la 
admitted  for  the  benefit  of  trade,  It  la  eon- 
fined  m  lta  operation*  to  trade  only.  There- 
fore no  lien  ilea  for  the  paetnra  of  cattle,  or 
the  keep  of  the  dogi  or  where  there  hat 
been  a  ipedal  agreement  to  nay  a  certain 
turn  for  workmanship.  In  whloh  cue  the 
owner  of  the  goodi  on  whloh  the  labour  has 
been  beatowed  can  only  be  made  personally 
liable.  Under  the  following:  oirouraitaaoa* 
the  right  of  llan  cannot  be  exsrdesd:— 
l.  Iftfiepoueationofthepmpertybaibeeii 
obtained  wrongfully,  or  by  misrepresenta- 
tion, a.  If  it  hu  bean  lntrnated  *oleiy  on 
the  nanWMl  credit  of  the  own  er  of  the  lien, 

delivered  by  an  antbarbrer   —     ' 

rnt.  1  And Taitly.no  llenoa 


LIPS  BOAT— Sea  Boat. 

LIFE-  PRESERVER.-  A  number  of  con- 
-'irancea  hare  been  devlaed  for  tbe  pre- 
aervatlon  of  lira  Rom  alilpwreak,  or  from 
drowning  under  any  circumstances.  In  alt 
life  preserver*  the  simplicity  of  conatrnotlon, 
and  the  ready  mode  of  adjustment,  are  the 
chief  recommendations.  Ad  excellent  and 
cheap  life-preserver  for  person*  proceeding 
to  ten,  bathing  In  dangerous  places,  or 
learning  to  swim,  may  be  thus  made  -.— Take 
a  yard  and  three-quarter*  of  strong  Jean, 
double,  and  divide  it  into  nine  compart- 


Let  ther*  bi 
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»  of  two  It 


impartment  wtlliT«Tttn«(jatUngi  ofmit 

. :  . b«  made  by  euttlnsr  tip  old  doi*i, 

"■  —.   the  cotk- cutler's.     Work 
ie  bottom  of  each  compart' 

_ water  drain  out    Attach  * 

neck-bend  and  waist  ttiingi  of  ilout  book' 
web.  and  lew  thim  on  ulrooj-.  The  llfs- 
nreterrer  will  then  be  complete.— Bee  Coaa 
WirirreoAT,  Pirns  EtCArh.  lie. 

I.K;  H  rarsa— The  lnjnrr  frequently  oc- 
casioned both  to  person  Bad  propertr  by 
tail   deetraetlT*  element,  render!  ll  highly 


eyelet  holes  al 


uwiin-lmj  ni*)'  be  piwnttd. 

other  batktlagi  iney  be  protected  front  (tie 

Snrionn  (feet*  of  lightning  bj  the  adoption 
a  conductor.  Thjt  la  srotplr  ft  rod  of 
copper  or  iron,  wbteb  1*  ekrrnied  abort  the 
top  of  the  Mraotnre.  ud  rnn*  down  lu  tide 
to  the  groand  :  the  electric  told  1*  by  ibis 
■Mm  attracted  toward*  the  metal,  ud 
carried  bV  It  lo  the  aarfaa*  of  the  earth.  If 
the  conductor  be  nude  of  h-on.  It*  pointed 
extremity  ehoold  be  frllded.  to  area*  rait: 
the  rod  should  be  of  inmeJent  diameter,  nad 
*o  nxed  lint  It  thetl  project  >obh  fee  tabor* 
the  highest  point  of  the  building,  and  (Ink 
some  feet  Into  the  ground  Oil  It  come*  m 


position  1*  thecellar.  for  when  a  person  U 
Mow  the  surface  or  tbe  earth,  the  lightning 
mart  strike  It  before  It  oan  reach  hfin,  and 
will  probebly  be  expended  on  it.   The  oeolre 


a  TiUa  ll  a  natfreof  tb 


r  ririetlH:  the  white,  red,  and 
-■nd  the  inge-leafed. 


Dower*  and  stalk*  decay,  which  li  joirilh; 
Id  Anenit  and  September,  the  tua  bin* 
then  at  rest  Ibracborttnaeeof  natclbufb 
the  bulb*  liken  up  at  the  abort  kub  o! 
re*t  mej  be  kept  out  of  croaad,  tfnaanrj, 
till  Oetober  or  Norember;  thenUUlKa, 
bowerer.  do  not  ■nceecd  if  kept  taenia' 
the  earth,  and  111  the  othen  taccerd  ben 
when  planted  again  a*  won  M  pgulba 
Plant  Own  lbnr  or  In  inches  deep,  mi  ll 
good  diltaneea  from  on*  aaotber.  flow  a" 
the  sort*  require  any  partiealar  ealun  to 
they  will  endure  all  weat lien ;  as  M  am  a 
neoeaeary  thaa  destroying  weed*  aboot  IMi 
Blent*,  and  tBcportin*  the  plant*  wi!*  tUca 
They  may  all  ramiLi  und  It  tubed  lira  « 
three  year*,  or  loafer ;   nor,  Indeel  U  t, 

S  roper  to  remore  these  oat  of  bnlbi  ofUafl. 
>r  by  remaining  ther  Sowar  itnmger  *iar 
the  Brit  TearTlt  I*.  bowers ,  idrlMwt  n 
lake  np  the  bnlbi  entirely  oterj  tin«  a 
four  Tear*.  The  Illy  inoy  be  promestwi  *T 
offset*  or  bj  (eed*.  The  root*  yield  eAHn 
abundantly  erery  Tear,  which,  who,  ia4 
.....    .„„,..._, --mmijniov 

be  planted* 


atered.  may  be  taken  off  ai 


i  large  toB 
border*  U 


hoold  be  planted  aa-iln  la  the 

_  ■rtloillBr!; 

soon  alter  the  seed  1*  ripe,  now  It  In  pott  ■ 
bone*  of  rich  light  earth,  half  an  tndideq 
place  the  pot*  In  a  ihelie™d  dtiuUKn  I 
winter,  and  the  plant  will  appear  D  t 
■pringi  in  April  remore  the  pod  to  b* 


nail  tlui  cwntnar.i' 
t  In  Anwnat.  tranal 
rj-bedaln  flat  d-7 

b*'"T,ii 

th  earth  t 
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with  Out  thumb  and  finger,  sod  then 

them  it-out  lour  Indus  thick  with  tha 

sort  of  10 1L  On  lormlnr  new  plantations  or 
this  plant,  xlcet  all  tlw  flowering  buds  from 
**1  stock  of  roota.  and  plant  *—  '-  "■— - 
tntltlei 


which  they  should  be  all  taken  op,  the  root! 
divided,  and  replanted  In  the  same  way. 
At  the  tine  of  replanting.  It  will  be  requisite 
to  leave  a  sufficient  quantity  undisturbed 
forth*  purpose  ol  lift  I  bg.  for  forcing  during 
the  winter  months,  for  forcing,  pot  tlieiu 
In  thirty  -  two-  sired  pots,  flllerTto  within 
three  and  a  half  inches  of  the  rim  with  rich 
loam,  upon  which  the  roota  an  closely 
planed,  and  then  covered  about  two  Inches 
In  thickness  with  equal  parta  or  leaf  mould 
■md  land  ;  they  are  then  well  watered,  loss 
to  settle  the  mould  about  the  roota ;  and 
afterward*  placed  on  a  shelf,  near  the  glass, 
in  ■  moist  store,  or  forcing- house,  the  tem- 
perature of  which  may  range  from  itity- 
Bit  to  seventy  degrees,  taking  care  that  the 
■oil  does  not  become  dry.  When  they  are 
H>  far  advanced  that  the  plant*  show  their 


1    still   placing   C 


■    the 


arc  withdrawn  by  degrees  ini 
port  of  the  bouse,  from  — ' — 
removed  to  the  drawing. 


, ib  required, 

.._.  .  _  _  to  be  immediately  filled  with 
others,  which  are  similarly  treated,  and  thru 
an  uniulurnpti.il  anoOMllos  will  be  kept  up. 
Caro  and  attention  are  requisite  in  fiftlng 
and  selecting  the  plants  for  (bnang;  they 
require  a  minute  examination  to  distinguish 
those  that  will  lower  from  those  that  will 
not  the  only  difference  being  that  the  bnda 
of  the  former  are  more  round  and  short 
than  those  nf  tha  lmtt»r. 

■  Of   lime    to 
■  .and  highly 

cnaatttaent  of  plant*,  it  most  be  regarded  aa 
an  essential  Ingredient  Ibe  Cartnianl  tattoo 
of  the  lime  on  the  soil  Is  very  remarkable ; 
mixing  with  the  henry  adhesive  days,  it 
renders  them  more  flexible,  less  liable  to  be 
Injuriously  acted  upon  by  the  inn,  and  much 
more  readily  permeable  by  the  gases  and 
vapours  of  the  atmosphere.  The  quantity 
of  Urn*  need  per  acre,  of  necessity  varies 
with  the  toll  tod  the  expense  with  which  It 
ll  procured.  Tha  heavy  clay  and  peat  soils 
require  the  largest  proportions ;  the  light 
lands  need  a  niooh  smaller  quantity  to  pro- 
daw  the  maximum  benefit.  Aa  a  general 
scale,  twenty-ate  bushels  par  tore,  mixed 
with  earth,  may  be  used  for  light  soils,  and 
never  mora  than  »  hundred  boehelt  per  acre 


The  direction  In  burning  si  . 

man  take  from  different  heaps,  they  should 
so  arrange  thtroselvec  along  the  ridge*  aa 
that  the  cart  fartheat  down  the  wind  take 
the  lead  in  spreading.  It  la  proper  to  puts 
cloth  over  the  horse's  back  and  harness,  and. 
the  men  should  cover  their  laces  with  crape, 
to  avoid  the  cauterizing  effects  of  the  quick- 
lime. The  bones,  when  loosened  from 
work,  should  be  thoroughly  wiped  down  and 
brushed,  to  ires  the  hair  of  any  lime  that 
inny  hate  found  its  way  into  it ;  and  should 
the  men  feel  a  smarting  Id  the  eyes  or  note. 
sweet  thick  eream  la  the  beat  emollient. 
Lima  la  nasally  prsearect  in  summer  and 
autumn,  aa  tha  kilns  an  only  kept  In 
activity  in  (Rose  seasons;  to  when  It  Ift 
intended  to  apply  It  In  spring.  Ittsneoeaaary 
to  procure  It  In  uitaon.  and  keep  It  all 
winter.  To  preserve  It  in  a  desirable  state 
In  waster,  the  heap  of  sheila  should  be 
covered  with  a  thick  coating  of  earth,  and 
every  erarlra  that  appear*  in  it  should  be 
immedtanely  filled  up.  The  qualities  or  lime 
vary  ssasraW  to  the  localities  in  which  It 
is  found  j  and  the  lime  of  some  districts  IB 

specimens  contain  a  very  large  proportion 
of  magnesia,  wLloh  absorbing  carbonio  acid 
very  slowly,  remains  In  a  caustic  state,  to 
the  Injury  of  tha  root*  of  the  plants,  and 
the  diminution  of  benefit  from  the  carbonic 
acid  evolved  by  the  decomposing  cons  tltnent* 


various  substances,  BO.    ,_ 

by  ponring  six  parte  of  boiling  wi .... 

a  quarter  of  a  pound  of  fresh  burnt  time 
They  an  to  be  agitated  together,  and  the 
vessel  covered  dfreotly,  and  set  apart  for 
three  honm,  afterwards  the  solution  la  to 
be  preserved  upon  the  undissolved  lime,  in 
well  stoppered  glass  bottles,  and  tbe  clear 
fluid  poured  off  when  it  Is  wanted  for  use. 
It  is  tonic,  antadd,  and  beneficial  lu  cases 
of  scrofula  and  extreme  debility.  Milk  dis- 
guises tha  flavour  of  lime-water  without 
Impairing  Its  virtues.  Tbe  dose  I*  from  half 
an  ounce  to  half  a  pint,  onoe  or  twice  a  day. 
The  use  of  lime  in  domestic  economy  te 
very  Important  Lime  water  haa  been  re- 
cently made  to  perform  ancther  ofllce,  for 
which  It  Is  Bald  to  be  excellently  adapted. 
It  hu  lately  been  found  that  water  saturated 
-— i  time,  produces  in  bread  the  same  wbite- 
\  softness,  and  capaolty  of  retaining' 
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LIN 


ratal  with  lima,  to  every  nine- 
teen pmiudt  of  loir.  No  gbui)  la  re- 
quired  In  the  proeeei  or  baking. Itie  Umt 
newt  axMaally  eoagnlat**  tb*  rlntm.  and 


vilh  a  crooked  trunk, 
ranches  with  priflklca. 
la,  bot  baa  long  been 
t  Indies,  where  It  i* 


crown  both  lor  Iti  fruit  and  feiioee.  The 
fruit  of  thla  plant  toppUa*  an  excellent 
Juloe,  highly  priiod  on  long  tea  voyages. 
■nd  tmcadcrai  In  preventing  the  ravagei  of 
aenriT.  andaliCTlatlnglW  attacks. 

LlitlTEb  LIABILITY.— Thi*  term  hu 
•  legal  reference  to  Jolnt-ttook  eampanie* 
and  partnership  etsociatlom.  Thoi  it  1* 
enacted,  that  any  teven  or  more  persona, 
associated  for  any  lawful  purpote,  may,  by 
subscribing  their  iimmee  to  a  meruortuiiuu] 
of  eetodstioo,  and  otherwise  complying 
with  the  provlilonl  of  the  Act  In  reipeot  to 
registration,  form  themselves  Into  an  incor- 
porated  company,  with  or  wltbout  limited 
liability.  The  name*  of  the  shareholder!  Id 
limited  liability  oompaniee  art  to  be  regis- 
tered, together  with  the  amount  of  than! 
for  which  they  are  liable.  Every  limited 
company  It  to  hare  1U  name  affixed  ontelde 
Iti  offloe  or  bullae**  In  legible  characters, 
and  engraven  on  1U  leal;  and  In  order 
to  point  oat  1M  oonitltntlon.  the  word 
"limited"  lata  form  the  but  in  the  title. 
In  the  erent  of  any  limited  company  being 
wound  up  by  the  oourt,  or  voluntarily,  any 
r    ■    rftobeaholrlerof  any 


n  who  hat  oe 


seined,  ftir  the  purposes  or  cootrfi 
rdi  payment  of  the  debit  of  thi 
,  and  the  ootta  and  expeutesofw: 


or  there*,  and  ahall  hare  tn  all  respect*  the 
tame  right*,  and  be  tuhject  to  the)  ease 
liability  to  creditors,  at  IT  he  had  not  ceased 
to  be  a  shareholder. 

LINE  FOB  ANGLING.- This  part  of 
(he  Ashing  tackle  li  generally  to  be  bought 
better  than  It  can  be  home  mads.  Bat  if 
the  angler  mil  prefers  to  make  the  Una 
himself,  he  should  ote  ink  and  hair,  rather 
than  any  other  material,  and  plait,  not 
twlet  them.  A  machine,  fabricated  espe- 
cially for  amateur  Utie-ratkert,  may  be  ptrr- 
ehated  at  the  Ihope ;  and  thll  wtll  be  found 
of  great  assistance.  The  most  neeful  line  la 
about  four  yards  In  length.  A  singl*  hair 
line,  with  a  tmall  porcupine  float,  la  inm- 
olent  for  general  flahlng.  The  plaited  silk 
line*  are  beat  for  trolling:  the  line  ahould 
be  shotted,  that  It  may  >lnk  to  the  desirable 
depth  In  the  water,  the  thota  thonld  be 
afflied  Bear  together,  within  two  or  three 
Inohet  of  the  bottom  loop  of  the  lino.  The 
Hue- maker  thonld  obterre  that  the  line  la 
finest  near  the  end,  and  ttootett  at  the  top. 
At  a  gnat  deal  of  the  success  In  ■"g"-g 
depend*  npon  the  manner  of  anting  ihi  lu. 
the  following  hlntt  In  connection  with  thai 
proceeding  will  be  found  of  eerflce,  -  —When 
yon  have  properly  fixed  the  winch  of  the 
rod,  and  bare  bronght  your  line  fraan  It 
through  the  llnkt.  fix  yonr  fly  on.  aad  let 
out  your  line  about  the  length  of  the  rod.  or 
something  leu  i  take  tb*  rod  In  your  rlitrt 
and  the  By  lu  your  left,  holding  b 


joortelt    When  you  more  the  red  back- 


it  gradually  aa  you 


tola  length,  and 

any  moderate  length  with  ewe  to  within  aa 
Inch  of  any  spot  you  desire.  Draw  the  fly 
lightly  toward!  the  ibore,  and  watch  It 
narrowly,  to  aa  to  be  able  toetrlke  Instantly, 
bot  not  violently,  if  a  fleh  thooM  rlaa  at  It ; 
If  yon  do  not,  you  will  moat  probably  loae 
him.  for,  by  yonr  Inadvertence,  be  quickly 
dlaoorera  the  nature  of  your  bait  la 
raiding  your  line  for  the  tecond  and  aabae- 
quent  throws,  wave  your  rod  around  year 
head  Int'ead  of  bringing  It  directly  back- 
wardi.  You  ahould  not  return  tb*  line 
beforelt  has  gone  Iti  full  length  behind  you, 
halt  yon  whip  off  your  fly.  In  order  to 
exhibit  your  flies  naturally  to  the  flab,  when 
you  hair  thrown,  raise  your  hand  by  degree*. 
with  a  slight  quivering  motion ;  and  aa  you 
thus  draw  the  bait  towntdt  yon.  let  It  go 
down  the  stream  (for  you  mutt  never  bring 
your  fly  against  It) ;  and  before  it  come*  too 
near  yon.  prepare  to  cast  again.  If  you  see 
a  fish  rlae  at  a  natural  fly,  throw  yonr  line  a 
little  above  htm.  to  that  the  bait  Bay 
descend  gently  and  nntorally  toward!  him : 
Ash  every  yard  of  water  likely  to  nfbrd 
■  port  and  never  despair  of  suoueas  ;  for 
sometime*  it  to  happens  that  after  many 
fruitions  hourt  tpeot  wltbout  a  fish  erer 
rising  at  yonr  fly.  yon  will  All  your  hag  or 
basket  during  the  laat  hour.    The  lighter 
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obturation 

auoh  h  meaterya 
fly  under  ban  ha.  li 


lbmid.  ALwaya  fix  jour  eye  upon  the  apol 
toward*  which  ton  are  throwing,  and  yoi 
will  aceroely  fail  after  a  Urns  to  cut  vom 
ff,y  In  the  rijiht  place. 

l.ISl^-Th<a  well-known  article  of  wear- 
ing apparel,  and  general  domestic 
*ti»de  In  every  varfe 


ivery  variety  of  quality,  from  the 

-0  the  finest.    It  [a  dlmonlt  to  give 

direirtlont  for  Judging  of  the  fli "; 

linen,  the  beat  guide  being  furnish 
comparison  of  one  quality  with  another,  and 
■earing  In  mind  the  peculiar  characteristic* 
of  each.  One  of  the  most  striking  proper- 
Uu  of  this  materia]  Is.  that  It  is  i 
conductor  of  beat,  and  therefore  It  is 

Adapted  for  summer  wear  than  for  

sue.  Tet  area  In  this  capacity  It  must 
bo  adopted  with  caution,  and  with  dell 
amte  persons,  especially.  It  should  neve 
be)  worn  Immediately  next  to  the  skin 
Use  reason  being  that  the  perspiration  In 
ataadof  being  passed  off  through  the  fabrii 

then,  and  by  thus  in  trampling  the  free  exer- 
•Ua  of  the  pores,  create*  that  cold  and 
clammy  sen  Sutton,  which 

to  the  feeliUHS  b>  It  it  Inju ...._ _. 

For  external  article*  of  clothing,  however, 
linen  will  be  found  a  cool  and  agreeable  wear 
daring  the  hot  summer  months;  thus,  a  linen 
Jacket,  or  a  linen  bonnet  or  cap.  by  Its  n— 
aondnetlng  propertied.  IB  enabled;  to  re 
the  beat  of  the  sun  whloh  Is  brought  In  e 
tact  with  It,  and  to  prevent  Ita  peuetrat 
Inwards  to  the  body  or  the  head.    The  i 
and  soothing  nature  of  linen  render!  It 
peclelly  well  adapted  for  binding  up  won:  ... 
or  applying  to  sores,  and  neither  cotton  nor 
any  other  material  should  be  used  when  this 
•in  be  obtained.    For  this  purpose  ev/ry 
housewife  should  always  have  a  (tore  on Ineu 
rags  deposited  In  aorae  accessible  place,  and 
In  •  It  condition  to  apply  immediately.  K> 
that  they  may  be  wad  npon  an  —urgency. 

LINBN,  PniiEKVATtOM  or.— When  linen 
la  well  dried,  and  laid  by  for  use,  the  chief 
precaution  to  attend  to  for  It*  preservation, 
la,  to  secure  It  from  damp  and Inaasjta.  The 
former  la  effected  by  placing  the  linen  in 
wardrobes,  drawers,  or  bone*  situated  la 
apartments  which  are  naturally  dry,  and 
whloh  have  fires  occasionally  lighted  In 
them  i  the  ravages  or  Insects  may  be  pre- 
yented  by  the  use  of  a  IduMpM  mixture  of 
aromatic  abraba  and  nownra.  eat  np  and 
■own  in  linen  bags,  and  Intenperaed  among 
the  shelves  and  drawer*.  These  Ingre- 
dient* may  consist  of  lavender,  thyme, 
rosea,  oedar- shavings,  powdered  aaaaa- 
(Tea,  (aula  llgnea,  fee-,  to  whloh  a  few 
drop*  of  rose  water,  or  other  strong  scented 
— *- —  »■ —  *— |  added.    When  linen  it 


,g_n*ed.  It  should  be  brought  forth 

alonally  and  hong  np  In  the  open  air ;  by 
**■'* 1.  It  at  presented  Iran  becoming 


may  be  restored  by  soaping  the  spots  while 
wet,  covering  them  with  due  chalk  scraped 
to  powder,  and  rubbing  It  well  in.  In  all 
cases.  It  will  be  found  more  consistent  with 
economy  to  examine  and  repair  linen  that 
may  stand  in  need  of  It  previous  to  tending 
It  to  the  laundry.  It  should  be  borne  m 
mind,  that  too  frequent  washing  It  liable, 
to  wear  oat  lines  mare  than  ordinary  use ; 
and  therefore  the  proem  ahonld  not  be 
repeated  oftener  than  la  absolutely  neces- 
sary. It  will  auto  be  lound  an  excellent 
every  article  nnmbered,  and  ao 


worn  In  lb 


that  each  may  b< 

and  accomplish  it 


proper  term  of  dam 

LINEN,  ra  rkmove  cVtaibi  rsow.— 
PnU  nates  may  be  removed  by  nibbing  the 
ttaln  on  each  side  with  yellow  soap  |  then 
tying  up  a  piece  of  pear  lash  In  It  and  soaking 
it  well  In  hot  water ;  the  stained  part  should 


by  wetting   the  [__    

and  applying  salts  of  lemon.  WtM  dotal 
will  disappear.  If  the  articles  stained  are 
placed  tn  boiling  milk,  and  Buffered  to  boll 

until  theitaln*  disappear.    Boonrlag  di 

tor  removing  tpott,  ere***  fto.  from  11 
may  be  oompoonded  from  an 
aplitte  of  turpentine  and  eesenca  oi  lemon, 
and  applied  with  a  camel's  hair  brash.  The 
eBsenoe  mutt  be  recently  made,  or  It  will 
leave  a  circle  round  the  spot 

LINO.— A  Bait-water  nab.  of  whloh  small 
numbers  only  are  consumed,  although  It  la 


of  agreeable  devour,  and  possesses  nntrl- 

UNIHENT.— A  remedy  need  externally 
as  a  local  stimulant  to  relieve  deep-seated 
lanammattonl  when  other  means  cannot  be 
employed.  Independently  of  their  general 
efficacy,  these  remedies  possess  certain 
apsnlflo  properties,  and  may  be  oomponndod 
aa  fbtlowa;  -isssdyas  oarf  dftaewal.  Take 
two  drachm  s  of  asraped  wli  I  te  soap,  half  a 
drachm  of  extract  of  henbane,  and  dUaorra 
then  by  a  ft? n  tie  heat  In  six  ounce*  of  olive 
OIL  To  be  need  In  portion*  of  two  or  tlire* 
drachms  at  a  thus,  for  glandular  enlarge- 
ment b    which  are   pain  nil   and   stubborn. 

liquid  ammonia  to  two  ounce*  of  olir*  oil  j 
shake  them  wall  together  nattl  they  are 
properly  mixed.  1%  be  employed  a*  a 
stimulant  tn  rheumatic  peine,  paralytic: 
"insaa,  chronic  glandular  enlargemenu 
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B*' 


af  tba  knee  aw 

Take  eqnel  put 


he'lf'an'  onnoe  c 

hi  (WO  HDM  Of  Otln  OIL      TDD 


•mMjKb  Take  three  onnoei  and  ■  bmlf 
of  eoap  liniment,  and  balf  u  <mso*  of 
traeture  of  Spanlnh  AM ;  adz  and  B hike 
•alL  htaiMHi  Ubnolut  to  chronic 
tranMa,  sprain*,  rheaiaatle  pttu,  mart 
kaMeat  •weliina*.  fWriWu.  Md  t  two 
MM  and  a  balf  of  renin  oemte;  add  an 
•on  of  oH  of  turpetitlue.  and  mix.  To  be 
■ad  aa  a.tintBliint  application  to  oloera. 


nay  be  tata  at  ten  dan  __  ._. 

middle  of  Kay,  when  the  abafta  of  the 
laathan  ban  Jut  begun  to  appear.  Cover 
then  up  warn,  and  mod  every  two  boon, 
from  if*  in  the  morning  till  nix  uneven  In 
the  araouur,  on  a  mixture  of  nwUtened 
ataaob  of  while  bread,  waked  rape-teed, 
and  Hard-boiled  egg.    When  taw*  an  able 


that  tba  haak  may  be  easily  aaaeaaajnj. 
Tan  tht  (bud  by  tba  addition  of  aiuit. 


■  anfialhlM't  roue*,  bat  It  otbar 
Made  of  rbodmuMbeglMB  iparrngly,  end 
Mtanaa.    Blrdi  that  bin  liberty  foranoa 

■  I  ■■HlllUllJ  ll  11111111111  "i  1 1'  I 
AM*  thai  an  wholly  (Denned  to  their 

tenth*  die  or  anaattataa  annate  Anttb 
■at  avaaa]  with  lhair  and  It  war*  agreeable 
to  Hurts,  and  praranta  many  dlteuea.    Aa 


dtathur  their ikathara  with  aaad.  ana* 
•hunlf  hare  a  hath  of  frank  water  aant* 
attached  to  their  enp,  aad  anoand  aba  a* 
rapplkn  with  a  bad  of  ana  tend,  roanon* 

ahoald  alao  tie  pat  loto  their  anne,  to  ore- 
vent  looaraeai,  to  whkm  they  an  Unlaw-, 
and  alao  as  guard  apaaad  aallinej  i  aha 
lymptonu  of  which  an  alienee,  taelawnti  era, 
and  a  brJatUne-  of  the  reathirt;  the  bat 
beoomM  hero\the  tabu  thick  and  two.  tka 
feat  oalkna  and  ao  rwollea  tkat  tan  bard 
ean  acarealy  alt  as  Ita  perao.  Lawataare? 
alao  inbleef  to  aaakaaa,  whlok  mar  be  eaatrr 
dttaag  by  thwttnatt  of  breath,  aad  by  taw 

air.  Tn&maaaae  It  nBerauy fndaaS  by 
dry  and  beating  food ;  aad  by  tka  aar  at 

aabatttaat »rtta  nawfceanwy  food,  brand 

Tba  toag  of  tka  hanat'ai  Tery  Irnay  aad) 
tweetly  raried ;  Ha  aaaaaarl  anaanfcaa.  aad 
lta  dlaoaaltlOB  doolie.  When  umiliiad  with 
other  filrda  It  eaaUy  adnpta  their  aaaa-;  and 
whan  taken  yonog,  It  may  nadfly  ba  taaakt 
to  nataMata  Hi  Toaat  to  any  and  to  watch) 
It  la  tBoaatseaed.     Tba  nuua  bard  aaykr 

tinge  of  the  faathari  on  lta  baok;  aad  t> 
aaaartaln  tntt  awn  grfnily.  bold  tba  Mr* 
gantry  In  too  hand  audttretoh  oat  lta  wkfi 
rf  you  obtarra  tba  wktta  oa  tarae  or  faar 
feettien  olsar  and  blight,  and  extraMwar  a*> 
to  the  qnllla,  yoa  may  ooDslada  that  tt  at  a 
mala  tont,  aa  the  wtrite  upon  tt*  ben',  wtnga 
la  Im  and  lalntar.  The  reoalee  are  aawUer 
than  to*  matee,  aad,  when  nail  data  — | 
ba  dfaninguUhed  brtba  baafc  bataf  aatra 


pometlag  toothtng  and  emolilen  t  proper 
Baa;  aad  eraptoyaJ  both  aa  an  InMrnai  an* 

obntfnground  lL-i**«d  ffee  frota  grit    Baar 

tMMU  laT^wlMBWUWUaetw! 
la  eftta  proper  eoauaataaettbeat  tbw  aaam 
ffbnj  ready  to  laoarrett.  and  appbr  tt  aakat 


root,  allaad ;  In  oaaea  of  itabbora  niiata  a 

few  meat  of  lamon  aau  ba  adwadiMB 
(tend  to  a  aorarad  jag  ftr  aur  aaaaa,  taaa 


Sate  at  okt  mm  to  a  board,  anflaraaaj 
ftatarfhoawlttialtntrB.   daraaadaafltnaaBt 

Into  rartuaa  auapet  rot  parBoctar  narya. 
ITnaa  ft  hi  liilWaJ  «p  bnm  a  aaaaanl  anal 
wato-uka  abapa.  It  la  oauaa-a  MM.  anat » 
sted  to  dllaw  natatoat  epeadBanr  aaad  plag 
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LIQ 


.  nana da,anneteFonMtilhi1iraMHn 

.■•tat  of  btaaa,  i/ta  M  hlaafine, 
wWrolMntolhttta  balks  ant*  ataMUaa 
botiWtn,  an a  ■»  aned  aw  atttttla,  n  " 
daaoaitod  la  earittaa,  or  Hal  ta  w« 
iMMl  MM  An  la  mad*  by  mwMJM 
•  UBt(  HVUMdUat  totonloniroU.  ul 
than  Ulnc  ttin  the  naddla  witb  a  pleoe  of 
tar-dTtfce  alddto  to  «wm  doablad     -* 


•tat ;  orlttt  nani  la  lwwM> 
" " H.  and  jtogl  tin  adgta  a 


Atsaras 

_id  it  awlr  aaUaat  to  m 

r  tan,  iUmmmj  of  mar  •** 

i         WWjj   l^arb-taaina-fht^ 

tha  A«A  or  aba  M  ■Mai  by  dnwot 
-writawoa  frmcotmvlthiimlWaL 
Inn  aft  anaaatoat  Jam  af  •»■  wpeto  that 
••fdaae.  Mb  or  aaMHa,  that  an  «*>  tatt 
I w  nun  of  aanaltolibtoati  EnwnwaT-"- 
■  nwgSto  MML  lawaiKfaTaaagjb 

VMhaa-laaiaMa,  taMaa  craw,  tori , 

■aadgiMalaawalBB.  agjiBTBtei  ttybyx 

r—aail  oa  to.  nab  af  On  nowan  ud  • 
•away*  *b  Banal  to  a  low  hoara,  ar  to  t 
wont  ease  to  ton  or  atoataao,  b*an*M< 
tan  oT  apariont  nwdaaaa,  neb  u  a  doH 
Mao  Bill,  aad  a  ipooafU  of  Epaun  Ml 
•aaaa  Man  after,  matbi  both  for  *w»  or 
ttaao  Una,  aaoalTta* iooattonar  of  the 
ewe  raqalro  It  man  inSuraaUoa  and 
•waHlna  of  the  lip  takM  place,  aa  It  I 
tbnainoa,  from  the  pruinoa  of  a  » 


contact  with,  to*  wft  part,  tha  apknlfl 
•aoold  be  at  onae  mad  down,  or  otoo  tbo 
tooth  withdrawn,  for  while  th*  ozcttlna 
aw  remaina,  no  ■ia>  will  aflbrd  relief. 
TWi  bating  bcon  done,  a  said  totton  of  eal- 
— mnnlin,  rtaafar,  and  watar  applied  by 
aniiiiofw»atodBjanKatoofta--nllla|iaanlj 
«dnee  ana  awaataf.  that  nTnlt 
*aai*t  nnhiito baan «i™r> ordarnt, 

to  aaaitfc""  TwTup  to  tfT^Z  inOBleToo 
nan*  a*  dry  aa  Mtmh,  and  eawaakUy  want 
'ON  tnttn   and  the  Mm ;  and  u  all 


•jaw*    yam,  In    gat    naaanuw.    nana*. 
«n«r«r  fba  Up  to  waaafaaMawMM  by 

a  ■■;■  nrnlialai  if  rti  miiiii  ii il  Hi  i 


tU   |Utali    o»!a    Ike  |li     ilij    '-••» 

fllatlmmadkaottri  th*  Bleat,  ate  raBate> 
lag  for  a  langth  oftttoo  In  a  naaUtn,  brUant 
ito**rtoalnj:  *.«,  ana  anta  •reaUnc 
oat,  aoddealy  n—  an  aaora  IWm.  anil 
la  atundad  with  etalnaw  la  aba  alaaawa  af 

■i..f danJawarnwaw  lini1*"*Y~r 

■•»»  all  the  fanhdae  of  that  wm  dreaded 
diaeaeei  lor  whlan,  tbongh  oaaatw  and 
gtoatoata  the  beat  rawhai  wa  paeaeae, 

thakaaw^auarMM^awra-llp.  Twanffc 
oaamortaaaptaawatnltTaaawaedtoaaa 
In  awd-jjfa,  aa7k>tatwwta  naokOM,  ItwaaW 

aw&a'of^atoad sCa to^aaaWwSK 
aowarar  oHMtoaaan*  pataaaa, 
UP  BaZtR-A  ranaay  tbraaaapadand 


1  ana.  atMltr  nada  aTro%vai- 
•  eanoia  ofea  of  awn*  ntaandf 
St  of  walfci  wax,  udMMt 


oat  the  emoHm.  and  add  the  oil  by  dattaaa. 
baaatofwlthataiaatlaaaBltttoaoolt  than 
atixwHRiaa-watorwMhtnaniaaa.  IfttJa 
daabad  to  ha  utonred,  "***  a  Uttle  anr- 

IMUBDBS.  —  Taaaa  an  awata  h  two 
waya,  fKhat  or  OwUltatfcai  or  Mtatiam ,  bU 
tfanra  nra  twy  *tw  Ufawaw  wan*  ara  not 
■a*  at  fioa  whan  atada  b*  lafaakw,  aa 


taaw  woold  bo  br  tha  w ...  . 

ptnailt  to  aajy  whan  dha  dMonriai 


afOTAD,  BatUIA.  aM. 
tlQOOmOE,    Coinnre  dr.-Tbh 

awnjr  BWaMtolphtolnaawTaaftba 

of.Sunaa.  H to pnawntad  awontttnaa  of 
tharoota.  OnaoaaBBtoVwMaapthtBiawHl 
tha  rant  atotkaa,  wwaa  thaptoktwu  nam  to 
woBTtoh.  tha  anil  a~SSVrr '    " 


tanp  tha  atot  nwat  flnaa  wnada 11  and  whan 
tha  annoraSaai  ana  aonhw  off.  boa  aad 
aaawlwalltawaw.    Baalawan  of  alia—, 

or  M  a  wntar  dranwaK  fork  or  an*  batwanh 
tba  rawa,  to  Itto  awtlawaal  tba  liutoiti 
and  art  dawn  tha  daoarad  ataaw.  Aftar 
three  or  fou  nara'  irowth,  tba  main  rooto 
wfli  M  of  a  oatort  aUa,  awt  It  Ibrwn- 
lamallin     la  We  asan*  af  ton  fbUowlnj 
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UQDOBIC^%M   1 


Liqnoi 


extraot  of  taw  root,  known  ai 
jatoa."  It  toed  ohlnSy  M  •  •*- 


nd  bowels.    It  has  tha 


nightly  man*** 

tanlw  to  the  itoaaaah.    Many  I 

mho  it  large)*,  ttlMUMAfla: 
ban.    The  extract  li  alao  unplo 

MfBttlttMtfHMMUlIM 

added  to  daaaaloant  drake  nanaa SE 
UTHOGRAPHT.-Tne  art  of 

fao-elniltaa  d(  drawlage.  prtattag,  or  writing 
on  atone,  Tbe  drawing  m  made  an  a  pecu- 
liar kind  of  iton*  aalUUD  tor  tbepnrpoeei 
■  pencil  of  chalk  U  also  need,  or  Ink  ape- 
ehUly  prepared,  or  a  oaawl-halr  twofl.  A 
weak  onlitlom  of  nitrons  acta  it  thorn  pound 

onr  U»  lUn,  wh'  ■       ' 

tn.li™  the  alkali 
obalk,  and  renden 

After  toll,  the  nil ...  ....  ...       - 

eolation  of  ru  onr  too  whole  AM  of  the 
atone,  and  whan  tbla  li  iwoni  If  ■  ipongo 
wad  water  be  applied  to  lta  aarteor,  the 
drawing  It  (bond  to  ba  no  longer  r— oiiabla 
IB  tola  atata  the  work  i.  ready  tar  MM 
printer,  who  obttlai  unprouf— -  *■ - 
MbwlBf  prooan  :-  Herine;  t 
the  enda  of  nil  *ugnra  a  few  dr. 

as  nl  to  den  the  whole  inn 

wwi  printer  And*  that  the  wat 

laataoal  by  tbe  atone  only  on  those  parts 
not  oosapMd  by  the  drawing,  which.  Doing 
peaty,  repels  the  water,  and  ramama  dry. 
A  roller,  properly  prepared  with  prlatlng 
Ink.  I*  now  paaaaaovar  the  whole  atone, 
trttab.  will  not  area  be  aoUrd  where  It  ie 

Bat  the  part*  ^ooijletf  by  the  drawtogi 
bet Ef  dry  and  aTiasy,  hare  an  aSalty  for 
the  printing  Ink,  which  therefore  peseta 
from  U»  roller  and  aMeobee  Itaelf  to  the 
drawing.  Damped  paper  la  than  pat  onr 
C  and  tha  whole  Mas  paaeed  throaah  a 
p-eae,  tha  printing  iak  li  tranafarral  front 
toe  aloaa  to  tha  papar,  and  tela  oonaUtatae 
toe  lmpreesknt.  By  repeating  In  thll  man- 
ner the  operation*  of  daapnag  tha  itoaa 


anaU.  Thaart,la 
->>H>n«  way  pwnaao.  naalrat  great  dall- 
oaey  and  dexterity-  In  drawing  on  tha 
•tana,  tha  aiifhtaaC  nark  orthahaad  will 
fasten  on  tha  anrihoe,  and  appear  In  tha 
hnpraaaloa  Th*  execution  of  tha  Imprae- 
tloa  In  an  aqaallyolaar  and  dark  nanner,  la 
arldeatly  n  natter  of  dunoalt  norjoaipaah- 

LIVEB,  DlfiEASKfl  OF.-AJl  afecBOE* 
Of  this  organ  are  divided  Into  two  olaesea. 

many  forma  and 'rartetlai  >  of  lie  former, 


only  on*  dlaaaaa,  whma  at  oaUad  nafaaw. 
sransa  a/  Mr  Mar,  or  waaaasa,  vnwS  hi 
known  by  tha  emptenen  of  general  fen*-. 
great  ten  Hon  and  pam  In  the  right  ddc  and 
wader  tha  ribs,  extoadnag  tome  tha  abcto- 


aapnraaaad.  and  tha  water  a< 
fraaMaaa—  In  thai  ahmaaa 


Jomal   and  all  gralna  of    lllimiiilaad 
roth  pill,  divided bate  two,  eaawswsnwi 

boar  or  two  after,  by  half  an  lammae* 

EpaaaaalUorahlaakdrBaghti  bearing  ha 
mind  that  the  mora  laaajawfiway  and  tha> 
aaon  afhattraly  tha  bowak  aan  ba  notad  cw, 
the  raore  ran  and  upeditloasty  wlU  Uaa 
dlaaaao  be  abated.    If  after  the  adoption  of 

raia.  >aauu  mil  and  be."^itf  ^£w  srwar- 

patient  iMia  r*  pal  la  >  hut  buo  tor  twa 
ahnft.  and  the  following  mlxtare  and  puhi 
glTan  erery  two  and  tnar  hoara  Mil  perapt- 
ratloa  anaaaa.  and  the  goma  and  ooalh  am 
randarad  lander,  eaoh  Being  aaiiiiinla.1  an 
thaeftetlaprodaoed.  Takaof 
Hltrate  of  potaaa  (aalt- 

pdra)  .    SO  gralna, 

Tartar  emathi  anafam, 

Caanhorwatar  a  oonota, 

Laadaatun  .    ltdraahna*. 

Dlaaotoe  and  adz.    Twa  tablaapotmfUa  to 

be glran erery faar hoara.    Takaof 

Calomel  ISgrama, 

row  dared  khw    .  1  aarapto, 

btrnot  of  gentian,  aaoaah  to  maka 

la  to  a  ntaaa,  whkh  dlTlAintoeiibt 

plllii  one  to  be  giren  erery  two 

OpmiUnm  In  ipit*  of  all  praranlluu  la* 
dlnaaa  Iwailaalaa  by  iglmainlhm.  or  tha 
famuaan  of  mattar  In  tha  ll*er,  and  an 
thaaaaaj  ■  ntntanhoarn  by  annua  nnatahlwai 
lag,  and  the  reaalaaloa  of  the  fctnla  aathaa, 
In  whlok  oaaa  tha  matter  either  rtlnhaif 

Htobao)  "^ 


■yttaaa  meat  ba  lit  aalda,  and  the 
ibancth  aapportad  by  wlaa  and  tc 
ygbtrood  and  (entle  aperients. 

Trhaov    ■-       


by  far  them 
thai  bead  ar 


tdfraoaaBa    Dadar 

tut  all  forma  of  en- 


lartemant,  hyparbophy,  art  area,  tab 

'  imt  ^oia«aat^atuoniaMornaia 


orualau 


LIT 


DAILY  WAHTS. 


W  B  arm  be  more 

-rr-™. -  ■   „ 1  tM  whole,  and 

praoaad  from  tha  lallder  form  of  trtniaeot 
•ptaUMBsnaompllasMi  luoh  ni  li  only 

,    A  cDnslt 

yiinln  a  jauaw.  and 


uduilnat 

tha  right  tide,  ■  mom  o 

dragging;  aeaaatton  la  the  «b 

The  friatmm  in  all  aaaae  of  ohroalo  an 
tlon  of  Ike  Hear,  khUM  ta  itlmulating  1 
direct  and  mdlreot  maaaa  the  organ  in  _ 
healthier  atalo  of  action;  lor  thla  parpoee 


tfcouhfor  all  neofal  narnoaao  tha  number 
May  ba  mhuad  to  two,  or  at  tha  moat  four  i 
of  tkeee,  the  ohlef  an  memory  In  on*  or 
other  of  Iti  Tarioa*  form*,  and  taraxanam, 
or  danattan.  The  nrataf  thaw  baa  a  epe- 
ctto  nation  OB  the  etraotari  and  Internal 
aeon  amy  of  tha  U*or,  and  the  other  a  illr  rot 
parlMuanddlaBaafr*  *~" 
the  flulde  of  the  body. 

trataof  potaaa,  which  ww 

ba  taken  In  tarauoam  tea,  tha  hot-bath, 
eJactrtoity,  and  tonwtlaua  a  bill  lor. 

In  the  milder  forme  of  litres:  aOL 

Rammer'!  pill,  taken  night  and  morning 
for  three  ilay  i.  and  than  on*  er  fry  night  for 


Bloepm  . 


Extract  of  taraxacum,  •oangh  I 

whole  Into  a  maeftwhloh  II  lobe 

.  hum  ptUa,  on*  of  w 

y  right  hoars  with  a 
._iaa5  taa ;  and  tawatf 
peektlly  where  the  pain  I 

&  to  ba  rabbed  erary  nl_ 

with  a  wall  quantity  of  tha  following  aferO 
moot,  flrM  .oftentng  tha  cuticle  Ey  tha 
apolloatkin  of  a  poolUoa  or  fomentation. 


Tartar  ometlo 


,  . beprooured.a 

few  ihookepaand  through  the  side  in  thedi- 
taaUM  of  the  dmi,  will  b*  (band  highly  bane- 
ftcUl;  or  Inatead,  a  anlranle  ohaln  maybe 


T~*"~"~  taa  etery  eight  hoora,  and  a 

of  aeon*,  or  a  tieiM  amount  of  Kpaom  l 

•nry  turd  morning,  to  earn  on*  tha  eoare 
tna*.  will  hi  IB  probability  eomprlaa  all  that 
WlU  ba  needed.  abunldlheiynnitoina.how- 
mt,  not  yield  to  thle  court*,  if  will  be  ad- 
Tlaabla  to  anbatitate  bine  pill  for  tha  Plom- 
morl  pill,  taking  It  In  dueee  of  two  and  a 
half  grain*.  In  the  eeme  manner  aa  tha 
former,  and  by  editing  to  each  doaa  of 
taraxacum  half  *  in-jill  tfeapocafol  of  tha 

naoro  aerero  euro.  In  addition  to  either  tha 
■rot  or  aeeand  of  theae  enanae.  and  eepe- 
■tally  where  the  ikto  la  dry,  rongh,  and 
■hilly,  tha  warm  bath  abmktb*  aiad  twloe 
a  week,  and  the  body  wall  rubbed,  eepeoinlly 
orer  the  region  of  the  li™.  while  In  the 
water,  with  a  noah  braah ;  or  If  the  akta  la 
too  ■curare  to  hear  eo  roach  n  friction, 
with  a  towel.  Tha  bath,  whan  noealblo, 
"  --itbapnMont, 
It  drying.  He 


foond  to  anawer  all  pnrpoaea.    1 . 

tha  boweli  ranat  ba  anted  on  erary  third 
dayetlbt.-by  iroaa,  ill  te,  or  a  black  draught, 
and  aa  moon  brlik  muneuler  exerdae  taken 

taa  la  to bemade  by  bonang  two  or  three  haad- 
fala  of  the  dandelion  toot,  waabad  and  oat 
email  m  a  qoart  of  water  for  IfUen  minntat 

LIVER  AND  PARSLEY  BAQCK— 
Waah  the  lrrar  of  a  fowl  or  rabbit,  taktar 
can  that  It  la  perfectly  froth,  and  boll  It  far 
Are  iDlnntaa  In  flee  tahlaapoonfali  of  water  t 
poind  It  hi  a  aaull  qaantfty  of  the  Honor  In- 
which  It  haa  been  boiled,  and  rah  il  through- 
-  -'trai  waah  abor"  =-  *--"-  -* 

e  boiling  watt 

■alt  [  lay  It  on  a 
■InoaitTar-"— ■ 
not  It  Into 

LIVER  UTJCJL~TO»  m- Boa  the 
Uierof  theUeb,  and  aoand  It  m  a  mortar 
with  a  little  roar;  lElr  it  Into  noma  broth, 
or  a  portion  of  the  "qnur  In  whtoh  the  flatt 
baa  been  boiled ,  aaaaaaj  with  aayeune.  and  a 
tittle  eaeenoe  of  anchory,  eoy,  or  ketchup;  a- 
little  lemm-Jntoe  may  be  added,  or  •  pteoe 
■*' ■■-— ■ — Ilea. 

:in~BrANSk-' 


tton  of  the  Irrer  J  ao  complete,  that  inch 


LIVER,   ro    Danaa.-E 
LivE«,  Ciii'l  Lttbb,  ant 

Lrvkr '   - 


onarge  01  un  owner,  eiuer  "or  a  icCTpwj 
tatortal  or  for  a  isaig;  tarm,  at  eertaln 
ehargei.  If  a  paraoa  la  likely  to  pat  op  hat 
t_S  ..a  -^JZj^jvtj  rt  ,  B„—  .table, 
llo  aa  arrangement  for  the 


pfnso  wk»  to  Wu*r  to 
Mudondltar.    Aih... 

gig*,    brMlhUDIh    SO,  4M  Ut 

tana*  Turing  with  the  ityle 
tqnfpaai  ii  anppUad,  aad  tl 
tWt6Btltt«r»qair«a.    7»— 


E  mCTIONABr  OF 


srtrs: 


•.blltlMtm 


■UK  bat,  *»  whkb  to*  nnm 
gWii  ana  arfrer  babnttl  Mi  * 

LolcSio 


Ml  Jbr  fata  tat  par*,  tad  aria. 

aa  adibfc.  lie  loan  to  In  ahapa  an 
Ilka  tba  aadnon,  wttheot  Ita  ins 
to  obaaftr,  baa  a  inonlh  with  aa 
ajataal  lie  a  baital  and  la  mar* 
«nrk  bma  aaota.  Ma  1*  aangbt 
■Maw  avian  of  wura  on  *  Ma. 

LOAK  B0C(BTiaa-1Saat 

ca  arwad  •axiif.aad  fapaaabUby  hi- 

Nil— ta.    Ia«ioodiofohtaMli«ii(aul« 

aifnUwii     Tnnlnlamlliai ■■  iJ.Hnii 

a  printed  mm  stun  tba  aaaa  of  tba  aoakar, 
and  OUt  tota.«K««n»lo-'-- 

■taen.  with  aU  tba  partlo* — __„, 

Glnuelf  and   bl*  praaawd  awarlir.  Ttis 

Paar  la  than  lanatthaaoaUtr'a  aaaa,  and 
abwdajatnaaapllaant  noahaa  a  aaai- 
— ntoaHaa  that  hfc  appMoitkm  to  jnaatad 
ar  raflBMl  aa  kha  oaaa  aaar  t*  a  it  tn 
fiantadjMaad kii  aaanrity  bara  to  attend 

KBt  Ilcalli|  ■  pi  laafiinri  nnl'i  torn  loan, 
fie  amount  of  art  I  mi,  to  baadad  ant 
to  «■  borrow*-.  Tab) taaaiaa a* ba rapald 
■anaraUj  07  waaklror  anaatabr  loitabaanta. 
aad  at  tba  aaaa,  tBaaaaandlhala  paid  with 
thaaaMBlLtodaftuwbal  an  tanad  tba 
•BMaaaiaf  thaaooMta-.  la  aaata*  appli- 
atfinn  far  a  tons,  tbaaocatto  tori  gnat  ao-au 
-  'lata  aad  laapawaWllay  at 
aa    aoalttoa   of 

■  nuHlbWJ 


paranasal  aad  aa  (all  I*  nbwytlaqn, 
a  nataaa  ahaaM  ralai  wbntaa-  ai»a» 
land*  ta  n«nt  «f  Into  aid,  bate*  kba 
taaanaa  to  to,  at  to  knar*  a  naaaf  nana*. 
It  ii  to  bs  rarroltad  **g*  — T  *»aM 

danaad  u*  n"»  aT  naUaau  a  a—0 
nrary  oaaa  tba  Inqnkr  laa  aahnU  mm 
latmuung  to  mat    the   loaa  ants)  to 

•aaaa^JTaaaa!  hTSSaM  aatrtii't 
pmjoJit.  aad  bj  aiaaliaia  hh  )aafn*X 
that  tat  aaaa  aa  aaaabTaaadaola  M  bad- 
naMna^acdboioarabM  priodalet  to 
addition  to  thnaa  prtrnta  baa  tooKla. 
anam  an  pabUa  onaa.  ariaau  Baa  aa  a- 
•abllahad  fan*,  aad  landtag  naaa*  at  ■ 
aaall  rata  of  aaawkt  to  npaaaat  aaaa  M 
pnona.  an  mMbb  aondldoaa.  Tbaitbai 
to  a  aoaat*  whwi  granta  loana.  at  lor* 
or  four  par  gait,  to  ^iiiiiiinllrrt  la  * 

£ndtharato  a  Mat  la  awaetfca  a«k  tt> 
City  af  London,  vanab  mate  laaaa  la  « 
aaanaaa  tndanuaa  avfif  wtthk*  tat  baa 
dsrtaa,  at  a  nrj  lew  nta  artntanrt  MM 
otaar  loan  aaaaaal  alao  anaat,  «aak  aasc 
be  aaaaaai,  oat  tba  parHealan  ranMta 
wktok  auv  ba  abtakaad  by  dart  of  tooiir 
aa4  ^awaaWln,  «ba  adraHtotng  aonaW 
of  tha  laadbag  nawapapara. 

LOHLU-TUHapaobM  af  flawer 
aaak  adakad  far  tu  tail  aaUaiormri 
nowan,  wtaoh  aaaaaai  ta  Skawftoai  1* 


DAILY  WAHTS. 


and  ought  tg  be  kept  moiit,  u  ilryweiUier 
-nrJUthrh 


If  the*  are  re-potted  ae  freaminUr  u  Ilxe 
■DOM  nil  tin  pot*.  Thtj  mint  be  sheltered 
dnrlog  winter,  ud  re- potted  In  apring  Into 
tlM  poU  when  they  arr.  to  flower,  which 
tber  wtU  proheblj  da  In  August,  though 
•ourt  mar  not  flower  till  the  third  tar. 
Thli  flower  aixj  be  alro  propagated  by 
oottlngi  taken  from  the  item,  and  potting 
than  under  ■  hand-giau  during  iiimmtr. 
Bathj  plant*  an  prodnotd  by  (topping  the 
oentre  Item  after  the  Laat  ibifnug,  o  J  which 


-ninoe.  not  too  ran  j,  nno 
jr  mutton.  Chap  the  bonee. 
Into  a  eanoejmo  with  elx 
_  and  aHaed,  with  a  aeaianlng 
afnepper  and  Belt:  of  tbeae  make  a  grar*. 
When  the  potatoea  arc  oompletelj  taoor- 
pentad  wU  Baa  rreTT,  take  oat  tot  bene*, 
and  pot  t>  the  meat.  8t*w  tha  whole  toge- 
tfenr  before  It  la  Barred. 

LOB8TBB— Tnta  well-known   «hell-flih 
._  -^  iprtag,  and  oontlntue 

„  ,-irt  of  to*  atunmer.    In 

a  thejarecaogfat  bj  the  band  > 


*d  witfi  garbage;  ther  are  than 
to  a  soid  thrown  into  the  eea.  and 
tkna  marked  br  meana  of  boore. 
ara  genera!!*  la  their  — •--  "— 
m  of  Oetober  till  the 


awtof  onaortwan-aahbaalobatan  to  the 
amanrtheatpoeilble  peats  i  mb.  with  it  abota 
an  aqaal  proportion  of  fraah  Inn  butter. 


nalda  In  n  aool  lardir.  or  place  It  orer  toe 
aaMU  It  at  aonVsenU*  firm  to  form  mto  pan*- 


sam 


dad  paraler, 

hwfljooctn 


be  nibbed  through  a  Una  alere  before 
pat  Into  the  mortar,  and  wtW  than 
— *-*  -Ulepoandlnj.    Another  Tartrtr 
Ion  at  jarmnsed   bf  nungHng 
tiona  oTkibator  and  of  aoahory 


**■»«■ 

Sobs 


i 


ift  part  of  the  bod  *  i>  reqnlred  to  nix 
lth  the  diaaalng,  tike  It  oat  before  It  la 

LOBSTBE  CU1LKT8.  — Prepare-  and  beat 
to  apaata  about  three- quartera  of  a  pound 
of  the  aeehof  a  couple  of  Una  lobster*,  one 

tab  moat  be  a  ban  lobiter;  add  ton, 

.___  It  le  parthJly  beal*n.  an  ou..«e  and  ■ 
half  of  fraah  butter,  a  ealtapoonfal  of  antt. 


m ""tt  parte,  tha  mixture  should  be 

■  it   the  Oute,   and  tha  lean  ml  ill. 

h  .edlfaeedfuli  bataathapcepara- 


tl  aart  Into  eaah  a  ihort  pteoa  of  the 

•  olawa,  me w  the  eenl  bghti  j  orer 

b  rumbled  with   ltt    arrange    them 

r HeoMhlBwoWttberaratobeeen. 

totabla;  plana  them  In  a  veiy  gentle  oven 
tor  eight  nc  tan  mlna tea  oi.1t.  to  bant  tbaaa 
thfeagk  or  warm  tbam  to  nDaaBb  or  Ama- 

Ona,  that  tnataWnMoslonT  of"tba  core* 
ma*-notbedaearojed- 

LOMTEE,  Dmtna  Piovmenna  on— 
Loeeter  la  aatonnad  a  very  riafe  and  nn- 

trntone  aliment  tor  persona  with  ■tnmt; 
■nmiinhai  hot  for  danonta  paraoni  It  a  n 

render  ttleea  tajartnna,  the  nash  Bhoald  be 
beaten  to  n  dbrahna  pnatai  and.  to  ntamt 
Iwara  better  to  ant  with 
aa  retinae,  nn    Lokwtara 


nksrion 


■OR8TEE  COLD,  Dnntttrk-Bef 

■water  la  not  to  labia,  take  off  tha  large 
news,  hold  eaeh  at  them  arm!*  wnn  the 

tarn  eu.n«  *t  nbnnetnanl  MfM-  | itw  •«•  re*.  --  »!,<*.  ■  •-»*.  ■ 
ntant,  eenak  the  ebel),  wilhuM  nJatgnetna;  1  aananand.  errs  tt  wnoa  ifaVat  the  pant 
STlIir..    Spat  UM  tail  open  wtth  •  mar    af  keni-n,  arte*  hnrlng  amrnd  btmajr  to  *» 


.wnandaallaof  two  nana 
•  nw  imwtm*  tit  K  ■■«(•  eaaWl  ew-'tnro 
dloa,  boat  It  ilowly  qnlte  thrangh  hi 
"antaa-tanttara  af  n  pant  of  aarmaaiel 


THE  DICnOHABT  OF 


LOB 


m  little  lemoa-taln.^tultutaknftw 
the  flm     Grorl  ibia  of  bear  Itoak  made 


. *J  way  for  thla  diili. 

LOBSTER  FaiTTKE8.-Cbon  rery  I 
Ih  the  Mnl  put  MO  the  ni 


pert  end  the  ram 
,   uld  anted  bread 


a  little  butter,  and  eeeion 

"    and  a  vary  amall 

■t  herbe ;  make  th 


of  two  bnt 

of  chopped 

kind  uf  pule  with  jolk  of  in;  and  baring 
formed  ft  Into  phjoe*  abonrivo  l--—    - 
langtb.  and  .a  Inch  thick,  dip  the 
good  thick  batter,  and  fty. 

LOBSTEK  PATT1KS.    Prepare 

■ater  u  io  th*  preceding  recipe,  with  the 
addition  of  a  few  cyitwa,  and  a  little  white 

win*.    Roll  ont  «  piilT  paete  e  qi 

huh  thiok,  sot  It  Into  aqoar**, 

qoliilenoinberofpattT-paui,  potnpon  each 

a  bit  of  bread  th*  .He  or  half  a  .i1 

roll  out  another  layer  of  pacta,  of  th* 


rab  than  lightly  with  yolk  of  eggs  1 
them  In  a  quick  area  for  a  quarter  o 
hour;  In  the  meantime  heat  the  lob 
mixture,  and  wheo  the  pattlea  ar*  d 
take  a  thin  elloe  off  the  top,  tbeo  wl 


-atunjt  s  tbea  mlt  with  the  pomaded 

melted  batter,  In  the  proportion  gr  «  quarter 
of  a  poond  to  a  large  lobster  i  add  aoma  rerr 
finely   grated   bread   crumbe,  anil  a  little 


■pawn ;  boil  them  thoroughly ;  whan  cold, 

ptok  oat  all  the  leab.  Minor  it  quickly  with  ■ 
Ytry  aharp  k'llfe.  and  turn  It  Into  a  mortar; 
■traw  an  It  a  aauonlog  of  ear*"*  P'PP**. 
pomaded  mac*,  gnterT  nutmeg,  and  call. 
Itl-t  the  whola  wall  qp  with  batter,  in  the 
proportloaufthr™iiiir.oMtoa  large  kibetar, 
and  beat  It  to  the  ooBiiateno*  of  put*,  pram 
It  down  hard  la  praMrrma  pot*,  poor  olart- 
fiad  butter  orer  the  annuo,  ml  oorar  it 
with  wetted  Madder.  Lobe  ter  mar  *l*o  be 
potted  without  now* ding  it,  aad  only  eot 
Into  raeh  per***  u  If  prepared  for  moo* 
minted  with  the  tpawn  and  eoft  part*.  and 
■miimlng.  and  prawad  tofMhcr  u  nloeeiy 
aapoaalble.  In  paeklBg  It,  place  the  ooraJ 
and  apawn  hi  layer*,  *o  that  It  Bar  nan  a 
regular  and  lightly  appearance  what  eat 
oil  IT  intended  for  iter*,  thl*  Utter  me- 
thod la  too  boat,  but  If  for  aandwloh**,  am., 
thetUnctian*  flint  ft*™  *»  the  moat  proper 
to  follow. 

LOBHTRK  BALAD.-Cut  up  the  leab  of 
■  Una  lobttar  Into  ptaoea,  not  of  too  imall  a 
•ir*  eomrthar  with  two  lattaflM,  wubad  with 


fectly  dry  on  a  napkin ;  eat  three  hairi-neatai 
agn  Into  *qo*r*  nana*  :  add  eight  or  Un 
iucea  of  beetroot,  and  a  item  or  two  of  mint : 
mix  thee*  all  well  together,  aad  poor  ora  ft 
a  dreaalng  made  aa  follow!:— nkt  half  a 
pin  I  of  beat  Floranoa  oil.  and  tana  Daw-hut 
egn,  and  beat  them  together  ;  add  two 
ubleapooafU*  of  mixed  anMuw,  kahTKpW 
of  melted  batter,  a  pinch  of  cayenne  paamar, 
•oraenlt,  and  haUa  pint  of  Ttoagar.  Taw 
mixture,  pat  into  bottle*  and  tightly  corked 
down,  will  keep  for  month*,  and  may  be  aaed 
aa  oooajlon  reqnire*. 

LOBSTER  SAUCH-Chooae  a  locator 
that  !•  wall  UUed  with  ipawn g  poll  the  Oaah 
to  piece*  with  a  fork,  aad  bnuaa  It  with  the 
■pawn  with  th*  back  of  a  apooa  ;  break  the 
shell,  and  lull  It  In  a  Uttle  water  to  extract 
It*  colouring  matter;  elrain  It  o«T;  melt 
MM  butter  rare  araoothrr  on  It,  with  a  little 
bor**tadl*h ;  after  a  few  momenta,  take  out 
the  horraradlib,  mix  the  body  of  th*  lohatcr 


LOBSTEB  8AC8JLGK8.  -  Chop  flaw** 
he  flaah  of  a  larn  Inhaler,  with  tarn  oaaraa 
<t  tnttrr  which  ha*  been  browaad  with  two 
arjkapooafnJ*  of  flour  i**a*ou  with  oayena* 
nipper,  ponnded  mace,  and  Hit,  and  htattt 
■ver  the  lira  with  aoflotcnt  itoek.  or  plain 
rater,  to  form  a  mua,  bat  not  too  ItqioUg 
when  oold,  ihipe  It  like  mnall  **naauw*; 
oorar  with  bread  crumb*  aad  yolk  of  <*jf. 
and  fry  brown. 
LOBSTER,  Bl'KWKD.— When  th*  tob- 
Itn  *r*  boiled,  pick  th*  meat  clean  froaa 
h*  nhelln.  take  a  pint  of  water,  a  Uttle  man. 
little  whole  pepper,  and  th*  nhall*  of  U* 
.sorter  s  let  them  noil  till  all  thttr  nratMM 
i*  extracted ;  elraln  off  th*  liquor,  and  pat 
aanoapan  i  plan  oa  tba  lobatar.  with 
Of  butter  rolled  In  floor,  a  tar 

„    of  ih*rrr*nd  a  Uttle  knoa-joka; 

aftrr  haring  boil*d,  diih  them,  aad  aerre 
th*m  la  than-  How. 

LOB8TBB8.  to  Bon.  Set  orw  the  fr* 
a  lammpaa  oontammi  water  aalted  hi  the 
proportfon  of  "  *-v' "-'  -"  -  " 


quirt  of  water  g  w 

toe  lobata  In.  and 


ileapoootta] 
en  the  wa 


braiMyrrom 

mo  nnu  -,  ic»  aa  in*  lohahar  oat 
win*  all  acora  from  It,  aad  rab  tha  ahaU 
with  a  Tery  little  oil  or  bottw,  tOKtralta 
low. 

LOBBTKB8,  to  CBoOflB.— A*  a  raw.  It  k> 
etter  to  buy  lobttera  altre.  ClMMO*  tan** 
which  ar.  he»Ty  and  llrely.  and  full  of  mo- 
tion, which  la  an  tnd*-t  of  their  tamlthaad 
frwhi***.  Tboae  of  middle  laaa  ar*  th* 
beat  Altmm  rejaot  them  wbra  the  aaaal  to 
aacrrarUd,  thl.  bat o j  *a  InialJble  aiga  that 
ibeyarrold.  Th*  ben  lobater  I*  dtttiaiwhihed 
from  th*  auto  by  haring  a  broader  taa  and 
lea*  omw*.  When  botlod.  to*  tafl  of  tin 
kbatar  pimatm  It*  auurtlelty  If  freah,  bat 
Ion*  It  at  mob  aa  It  bmomai  tul*.  The 
btarawt  lobeter*  an  th*  beati  and  whan 
th—  .r*  light  aad  wr-tarj.  th*r  an  aaflt  far 
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LOCKED  Jiff.  Tills  formidable  end 
fatal  disease  li  only  a  local  form  of  that 
mysterious  condition  of  the  drimi  system. 


body  1*  thrown  Into  convnlalon  or  rigidity  i 
when  It  affecta  the  muscles  of  tbe  bad  ud 
face,  It  la  ItWmUMMm  or  locked  Jaw. 
Illll  sJfeotion,  Ilk*  tba  general  disease  of 
which  It  la  ■  put,  li  divided  law  that  form 
which  results  from  exposure  to  rmln  tod  100, 
atmospheric  changes,  or  wbat  U  known  11 
aittaMtttc  or  •pontaneona,  and  that  the  far 
mora  anenl  ncndllioa  whlob  I*  melted  by 
s,  and  aceldentt.  generally. 

__..  _  man  injury  n 
will  degenerate  Into  a  mortal  evil  i  and 

when  It  it  powerless  to  effect  mlaehlt. . 
unfortunately   sdenos    has    dleoovered 


idltlon 
la  present  Locked  Jaw  la  almost  always 
U»  result  of  sooideut,  and  the  length  of 
time  that  takes  plana  between  the  receipt  of 
tha  Injury  and  tba  termination  of  tha  die- 
ease,  depend)  on  tba  age,  constitution,  and 
strength  of  tba  patient,  and  tha  beat  or 
ooldnesa  of  the  weather.  The  shortest  cue 
on  record,  mated  a  quarter  of  an  hour,  though 
the  time  may  be  generally  staled  at  from 
twelve  honra  to  as  many  dayi. 

The  drat  mndnw  are  a  eenee  of  itUtnea* 
In  the  back  of  the  neck,  which,  gradually 
increasing,  render!  difficult  every  motion  of 
the  head,  the  muscles  becoming  rigid,  with 
a  pain  at  the  root  or  the  tongue,  difficulty  of 
swallowing,  with  tightness  about  tbe  ohat, 
and  a  Hard  pain  behind  thit  breast-bone, 
■booting  oat  through  the  back  1  at  tb*  same 
time  the  rigidity  of  the  muclee  of  the  face 
impeding  the  Jawa  10  closely  that 
an  possibly  past  them.     Home- 


tenda  over  the  body,  thawing;  the  wont 
form  of  tetaoul  and  hydrophobia,  the  pa- 
tient dying  in  fearful  Buffering.  Aa  psno- 
tnrea  and  cuts  from  nuty  nails,  broken 
■but,  or  ipllnUra,  bate  frequently  led  to 
this  painful  disease,  all  anch  wounds  should 
be  immediately  washed,  uy  Irritating  par- 
ticle lodged  In  the  flesh  removed,  and  a 
warm  poultice  laid  orer  the  part  ai  apre- 
oaullonsjy  measure;  and  if  in  the  loot. 
Itriot  reat  eajoined.  Ai  "' 
lock-jaw  at  ao  precisely  an, — , 
tetanus,  the  moat  available 


LOCKS.— The  amount  of  aeouritr  < 
looki  are  capable  of  affording  to  property, 

should  Induce  paraona  to  exercise  oare  iu 
their  selection.  A  lock  which  can  beeatilr 
picked,  ia  In  fact  leaa  secure  than  having  ho 
look  at  all.  since  persons  are  apt  to  plane 
reliance  on  the  defective  Implement,  and  to 
imagine  they  are  being  protected  el'  "" 
Urn*  they  are  being  robbed.     For  1 

cupboards,  and  erery  kmd  of  domett 

oeptacls,  the  patent  locks  of  both  Chubb  end 
llobbe  an  held  in  high  estimation.  For 
safe  locks,  that  tbowo  In  tbe  engraving, 
and  recently  invented,  ia  proved  to  be  of 


beck,ai 


..., re  hinged 

it  their  ends  to  lovers,  which  work  Inside 
the  top  and  bottom  easing  of  the  aafe. 
Theae  levem  bave  hooks  at  their  front  ends, 
and  when  tha  bolts  an  that  by  •the'  key, 
theae  lever*  rook,  and  their  hooka  its  ten  Into) 

Fit.*. 


the  edge  of  tbe  door,  or  Into  eyea  inside  the 
door.  Unlocking  tha  door  relieves  It  from 
theae  books,  and  It  li  than  free  to  open. 
Tbe  key  of  thit  lock  I*  made  on  a  new  nris- 
rjplct  that  la  to  aay,  the  handle  and  tha 
wards  form  fat  teen  In  the  engraving)  tare 
distinct  portions,  and  may  be  screwed  eat 
and  of/  ai  required,  and  tot  portion 

ried  about  In  tha  pocket. 

button  o-i  its  end,  to  prevent  It  

out  of  the  keyhole  farther  than  U 
the  key.  ao  that  It  cannot  be  mlsltJi 
alwayi  ready  at  hands  while,  by  lie 
left  In.  access  to  the  lock  la  made  11 


bbebgoomnrbHal 

liuiv  he  easily  car- 
ina handle  but 
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not  treated  with  cars.  Owing  to  dust  and' 
other  mm,  they  will  sometimes  not  work 
easily  i  *  little  iwwt  oil  ehoulcl  then  M  sp- 
plhd  to  them  wilh  a  feather,  nnd  the  key 

._„..  — —- fl.  aiid  forwards  ans- 

wlU  not  amend  the 
i  ha  token  off.   and 


■dbi*  anted  noon,  HtUlHinlly  U.  ._ 
tatohtotBadtowtaatkahayt  the  better  tray 
It  to  hnmaui  them,  ud  try  to  more  ~— 
by  guntlB  means,  iK  If  1MB  filial  not  soi 

MUXJEES  AND  J,OI»a>rrTG8.- Before 
lodgings  are  taken.  It  la  aaaentlal  to  ks 
MM  *  rant  nad  lam  am-  th«  bonaa 


sad  part  fa 

■0  mudi  per  weak  rmtand  no  Bach  for  the 
one  of  tna  naratture,  aad  to  plaoit  all  monies 
raoeirad  to  the  —ant  of  the  farnltnre, 
rata  that  part  of  tnodamnin  shall  be  satls- 
fled  i  far  the  landlord »uot  distrain  for  the 
line  of  hU  tornltare.  Parians  ranting  fur- 
ulshed  ajairtniefiti  B annaathr absaitthein- 
lelrea,  wttbMt  appriifiis  the  hnsashiiper, 
parnnpi  with  th*  rent  ft  amar.  IT  there 
Ii  probable  reason  to  bellere  that  the  lodger 
be  left,  on  the  steaml  week  of  such  an*™* 


lodger's  ■nutnunto,  nnd 

yjrtrof  the  latter,  and  ae 

^1** inoaatoBkm  of  the  spirt-cent ;  ami 
Mr  fourteen  dare"  notice  ghren  by  ad- 
TWh) annul  in  tbe  sawfcn  OaiA,  the  todgar 
does  not  pay  the  arrears  or  rent,  the  bstise- 
holder  may  sell  the  property  to  aataWy  his 
••«,  marring  any  nrpfos  money,  ssd 
1  gooda  ns  ft  may  not  be  nsamsary  to 
"Jd  moat  keep  them 


take  ledgtag*  at  •  fatar*  da*,  aaddamva 
tolnUlhniagraanMat.  the hosaetotpr M 
no  remedy  rW  X  he  pay  a  «n«X  hi 
partly  neentea  in  sat -ant,  and  Be 
housekeeper  haa  a  remedy  aaajaat  bin  ftr 

;&agfrJgr.sg» 

apartments  while  hi*  tenant  la  tohnaliST- 

rlgtit  to  reoorar  rant.  If  a  lodger  en* 
apartments  wttbont  nnthm  the  atoalnii  on 

itill  reoorer  HU  rent  by  ratten,  tfttow*  hi 
has  pat  a  bill  to  th*  window  to  let  then. 
BamDTtng  good*  from  fuihlihal  awgto* 
with  intent!}  steal,  la  a  felonry ,  najantij 
pledging  Is  a  mlsdemauoar.  Who.  U* 
lodger  has  ramond,  and  Bum  are  no  axes 
whereon  to  make  n  to**,  (ha  rat  bsvawi 
debt,  and  can  only  be  isujiiHi  *  UH 
Ooanty  Port  of  the  dJntrtat   Tor  w   '■■ 


ix  and  a  half  of  b 


LOO—A  anow  «t  tordn  wbtoa  a  ah- 

j«ided  Into limited  and  asltaarted  lot  K 
I  played  two  ways,  both  with  «*•  and  threi 
ardi,  thoagh  Boat  eototooaly  with  in. 


1  whan  aht  jsawh 

played  with  three  caidl  only.  After  an 
oard.    hare  been    dealt    to    each  njsjtr. 

ths  knara  of  otube,  or  ametrrae*  the  kaart 
of  the  trnmp  iult,  as  agreed  upon,  ti  las 
highest  oard.  and  la  styled  ■■  pan  i"  the  *• 
of  tramps  Is  next  In  rahie,  and  thartatn 
snenession  as  at  waist.  Bnoh  player  bni 
the  liberty  of  changing  from  the  pack  all  n 
•lijoithenreoaidsdeelthim;  *r  of  throw- 
ing up  his  hand  hi  order  to  iiwi  ketaf 

'--"     "' 'bo  ptay  their  card*,  otttot 

changing,  and  do  not  giK 
•A  •.  a*  *>  hkawtot  the  «» 

....,,  .,-.. ire  stood  tbe  ■naaa.wbiai 

Ooah  or  fluabaa  ooonri  and  aaah.  ejnceptlal 
any  player  holding  "nam"  of  an  Infenoi 
Irnaa.  la  Teojnlred  to  deposit  a  stoke,  to  b 
-Iran  to  the  pnon  who  nasal  the  hoard 
!  to  be  dlrfded  among  the  whsnars  at  Ihi 
isBtng  deal,  aeeordtag  to  (be  tttob  whid 
isy  than  be  msda    For  Inataaoa.  h*  *"?. 

1cks  sre  entft'iod  to  ttrnxaiaa    eaoh.  >■>< 
•—'  maat  pat  dawa  ball-* 
rthadeal:  aosnathnes ' 
parson  iHKd  aaall  an* 
whtoh  sappana  to  to  a 

, "  asn«toiatrnahw*l« 

sweeps  tint  board,  aarf  jjaada  only  to 


!s  settled  that  f&  parson  looed  aaall  to, 
sum  eiiiaJ  to  that  Whan  sill  mi  to  U  o 
the  table  at  the  time.    Fire  cuds  of  s  «« 


, Kb   thrts  martfe,  CnT  ai 

daalt  bfonaat  a  thns;  pap  f*  smdttol  an 
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rhly  ipluU 
aU  flrifir  pai 


■  from  it. 


1  griftj   partiolee 

into  nW,  «qu*ei     ..   _ 

»  dip  It  Into  HDM  iplrlU  0* 

rnh  It  sth  ih*  *>*•,  dmt  It  with  am* 
powder   bin*   or   wbJUnr,  efflad.    through 

»  doth  ;tnan°rabH  well  with  ■  oham  doth. 

UK  fmteh  with  •  I  - 

■dm  be  a  large  i , _.  .. 

fine.  othtrwlae  tb«  aprlt  of  wma  will  dry 

before  II  can  be  ranoTed.    Iff--" — 

HHt,  the  greatest  oar*  roust 

than.    To  clean  eoob  frame*,  i 

at  little  dry  ootton  wool  i  tbh  » 

drat  ud  dirt  without  Injury  to  the  gilding. 
—     -■»  Mnrlehort,  they  mar  « 


ahnani  nf  lint,  wbleh  is 

to  pncreui  eriporaDna,  hi  *  good  siunple 
taT  a  atranuattnf  lotlun.  Vary  oold  water, 
ttte  lotion  of  anTphate  of  nine,  or  of  white 
Tttrtol,  In  the  proportion  of  from  one  ' 

aatr&Rent ;     the  nrlout  prepanttoaa  of 

Hemlock,  ta.,  an  aootmnp"  loOoai  *"«» 
proealn  Ml d  lotion  a  ledetire  one. 

WJYA.GR.   -Cordial.    'lUt  of  the  frnh 


_.ful  artnle*.  ooght  ta  SSoapaVaouto 
dm  than*  with  mSRn  and-  to  guard  than 
with  ova.  A.  great  many  at  the  dleaatan 
wtnob  ban  bam  retarded  aaj  laanlllajft 

bonae !n^lriacTthnj*Me  kept  harlot  taw 
oaraleaal*  left  about,  within  tba  reach  of 
oUldren,  oe  even  aalmala,  aaonia,  rate,  and 
mlaa.  To  pranot  this.  It  la  alwam  better 
keep  ttwni  In  a  eta  boa,  wbUi  ahonld  b* 
turned  high  up  aanlnat  to*  wall.  Wkan 
children  ara  detested  in  the  eat  of  playing 
wltb  Inelfar  uatobea,  a  Mart  of  wbiah  they 
aes  extremely  fond,  they  ahonld  hen  palatad 
-'-  -Aeai. In  a  star  manner,  tha  danger* 
n-e  likely  to  enane,  and  tba  aaaUann 

nan  oosnrred    to    otbar   eiildnsn 

tknwh  pla.lflg  wilh  loollei  aiiWiil)  and 
they fliouid  bflomtlffiiaa.  en  fain  of  **n» 


wGhloottV  matoaoa ;  aoaaettmae,  whan  tba 
nutohaa  arm  not  light  readily,  they  throw 


o»W  erlni  parnane  for  a 
:  light*  tha   oaipet  a 


apUonai  luaf-tuntr,  three  pound*.  Steep 
too  root*  and  atari*  La  tha  aptatt  for  towteen 
deyas  than  tttaaaha  tha  oU»  m  tba  eatrlt  of 

anal  drawn  otT  from  Uw  otbar  Ingredient* 
nmmolw  tba  engar  In  tha  water  fer  making 
np.  and  fan  Ifneoeaatry,  with  alam. 

SOVIHO-COP.— A.  barer***  aaada  aa  fol- 
low* -.-  Toaat  junta  bread,  and  nine*  It  In  a 
large  sap  or  bowl,  wblih  will  hold  two 
apart*  i  grata  natmag  onr  It,  and  poor  on 
»  aaait  of  ale.  and  iwo-thirda  Ufa  bottle 
af  aharrji  aamahto  thla  to  tart*,  and  nun- 
aaataly  before  earring  add  a  bottl*  of  aoda 


nrd  eampouad  of  engar 
itatna  either  amaala  ftt 

_.    mwtmttol    ftgant.-   " 

Connejrr,  ipataouAJta*,  Pni 
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Jtan.    Carrying  iwUhea  abuat  the  per- 

la  obrloaalT  jamftdad.  with  the  rjwJtut 

dannr,  and  aboald  anw  be  attamptadt 

on  iTrhtina  loclfar  nutobn,  tha  arUon  of  tha 
hanef  garnet  ha  »  brlalt  nan  amaat  from  tha 
bedr,  not  toward*  It,  for  by  the  dUngard 
of  thla  alapli  act  manr  «*=Wmo!*  Em 

J.OSBAOK,  FAOXDW  *nD  C*jn  Oft— 
Loamaga  ahonld  alwan  ba  paakai  ayaU- 
mnHeaUr  andwlth  ordar.  aa  ft  will  maw  ba 
SMbad  far  mora  aonnnlaab  to  paraona  whan 
__  manlTOiwnm*- 

.teK.theLe.Ttet 

_ rOcie*  aboald  ba 

planed  at  tba  botlotn.  and  the  moat  tender 
and  fragile  at  tha  top.  When  It  li  not 
quite  Cui.  aome  atray  article*  thonld  be 
patoad  to  render  It  to,  and  to  nrarent  tha 
tonm  ffotn  hnantow  aboot.  Jul  — tm tahl 
t  ara  UaWy  to  toD  or  amln  tha  ertielm 
.._h  whlah  Uwy  earn*  ta  oontaot.  auh  aa 
hwL  wnm,  oil,  eat,  ahonld  ba  oaralUly  eorked, 
and  placed  In  reeaele  not  liable  to  break, 
and  to  protect  them  the  mora  anraty.  they 
■bonld  ba  rolled  ta  aome  aneh  irCtele  a*  an 

where  they  win  ride  aeonrely.    When  there 

ianuS0  be  appaanrmtal*  ptaaad  In  their  ra- 
aawaaanw.  aaaording  to  tha  order  in  whlah 
tha*  are  likely  to  be  wanted;  ao  that  one 
paataga  Deed  only  be  opened  tnitead  of 
three  or  foar.  In  all  eaaaa,  it  will  be  found 
oesTanlest  aad  aoadaetra  to  ftomfort,  to 
paeai  inah  nrtiolas  aa  are  lUtely  to  be  re- 
aetred  Jor  amaatilaiti  etc.  Into  ana  port- 
manteMi  or  bag,  Men  aa  the  nlabt-draaa, 
aUppara,  braabat,  aocaba,  *«,  far  by  thla 
•teen*  parean*  whan  arrlemg  fatigued  at 
the  and  of  weak-  Journey,  hare  thoaa  artklaa 
naoenaary  to  their  enmrbrt  reedy  et  hand. 
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wbat  la  raM  after  all.    Whan  eotae  on 

■  Journey,  trunk*,  bona,  fco,.  thotild  be 
tnwualy  oorded ;  and  portmanteau  and 
tui  looked  I  the  m  ud  deatinatlou  or 
the  MM  iboold  alto  be  prominently  placed 
on  each  package,  to  M  to  prevent  their 
bebu  mi*- tent  or  carried  away  by  mlttnk*. 
■Of  owner  of  Ingraft*,  previoua  to  ■Urtioi 
on  a  Journey,  abodkT  we  that  It  D  depoelted 
la  a  plana  of  «»<et»  and  protection ;  and 
having  noted  the  plage  wall,  he  ilionld 
hattcn  there  when  be  arrive*  at  bit  Jonr- 


by  Irreaponilbia  penooa— ruilv 
parton,  and  licensed  driven 
being  the  moat  reliable.    When 

■XSKWSV 

. .  likely  to  want,  or  urn]  ttini  to 
thine*  a.  will  la  all  p  robabllity 
be  requiredi  either  of  tbeae  lnoooTankaoea 
■milt  avoided  trj  a  little  timely  thought 
When  the  cordage,  eanvat,  fce.,  uaad  tor 
luggage  i"  removed.  It  iboold  not  be  thrown 
■  though  It  were  not  llkeh    '     " 


i  to  require  recapitulation ;   and  u 
_  __, .  jU  the  lr*M,  the  hot  bath,  tKher 
tha  complete  or  hip,  la  In  all  eaaea  the  Brut 
— ■ *  —oat  Important  meant  to  adopt,  being 
id  up  by  a  vlgorona  rubbing  In  of  the 
ng  embrocation  twioa  a  day,  and  tba 


Camphorated  oU 

OH  of  amber  and  to 

tine,  of  ea  - 


Where  tha  nam  la  axoeeatre,  and 

la  dlttarbed.  (en  grain*  of  Dover  'i  powder 
ahooldbe  takw  at  bed-tun*  in  a  little  graiL 

and  a  bottle  of  hot  water  planed  under  the 
hollow  of  tha  back.    When  the 


- n  abort 

.    o  keep  op  tha  bent,  and 
4  agnlnat  sold  and  a  reeipaa. 
TKAR  CAUSTIC-  -Tnia  K  efflradooe 


!$£.' 


when  applied  In  aolntl 

r,  thla  to  be  brutbad 


It    Th«  akin  thai  treated  baataa 
ed.  lint  noon  perla  oaT.andketrai 

n  to  Ha  place.    Bed  aorea.  pendUal 


LCMCQEON.- 
mrter  thla  name,  may  be 
ways.     One   method   la   to 
thing*  wanted  on  a  batli — 
with  let- down  (Idea,  an 


well  aa  though  the  tablecloth  w 
The  other  plan  la  to  lav  the  tab! 
™~   lanie  manner   that  it   li   t[ 


or  aeneu  w  >■» 

to  place  all  to  > 

,-a  u^ftunlal-*  ' 

that  what  placed  . 


,  otbor,  and  water  )M,"J    * 
i.  If  in  aeaaon,  a  nac  1M     , 

-,  ., In  the  centre  of  the  teNe.     r, 

The  aldea  of  the  table  are  oocopW  ti  tit    - 
requlaltea    Tor    ennb    ruei!,   sanefe  "J     - 
platan,  large  and  email  fbrka  and  tarn 
and  a  deeecrtapoan,  a  folded  nankin,  will 
tha  bread  plnoed  beneath,  upon  Ike  pMf     : 
oTcaohguaat.    If  French  or  light  "hi"'  "     'a 
served,  they  may  remain   In  the  Oriiiul 
bottle*,  and  may  be  placed  la  orniaeetal 
win*  vatee,  between  tba  top  and  b>U*n      , 
dlabea  and  the  rata  of  flower*,  with  O*     . 
eorka  drawn,   and   looaclv   replaced.   Tke 
dlabea  nasally  aarred  for  mnebeoae  an  m 
remalaa  of  cold  meat.  neatly  trimmed  •**'  | 
(arnlebed  i  cold  game,  tinned  or  pUiai 
ourriea;    minced   meatai   cold   meat  tat  ,i 
fruit  plea;  cutlets,  plainly  oooked.  ckoMi  U. 
■Uaka  i  egn ;  omelette*/**    Ale  and  per-  1 
tar  are  generally  tarred,  and  oomeloull 
abeny,  Maraala,  port,  or  boane-made  an**    , 
are  Introduced,  with  btacaita  and  ripe  trA   j 
Aa  luncheon  i«  a  meal  aerred  aboal  ua  I, 
time  that  fHenda  and  aoonnlntnnom  new   »■ 
drop  In,  a  good  houatwtle  will  alway*  «" 

-—  In  the  honee  ready  to  convert 

aeon  to  meet  nUtnaW,  ***■■ 

>,  tba  remalni  of  tha  IMMI 

day'a  dinner  will  afford  an  ample  aappV 
lor  thla  purpoee- 

LUNCHEON  C ABES,   Take  ■  pound  of 
flour,  two  drachma  of  muriatic  add.  two 

of  -auger,  three  oaneca  of  batter,  and  a 

Siarterof  a  pound  of  eurraatoi  Bin  then 
a  pint  of  milk,  till  they  attain  tba  prop" 
eontlatence,  and  bake  In  a  hot  wren  fcr»* 

«- Flow,  ilb,i  morUti)«c*d,ldr»ekau-.    < 
carbonate  of  aoda,3dre«hm*(  aonr.snmi 
tlb,  ailltliaat 


organ ;  with  all  the  aAatkma  of  tba  «k» ; 

bcetdce  complaint*  proper  to  theanedveii 
and  may  be  either  nontaly  or  eawanjea"; 
Inflamed,  cnlnrgad,  congeated,  iBlianaMatI 
or  waated  by  anppanlfea.  ntany  e/  the" 
fonaa  have  already,  or  will  bay**,  t™*1" 
under  thrlr  ipeeaal  hand*,  at  eoauannpttoo, 

lung*,  are  to  Intimately  ownectad  with  tfieer 


DAILY  WAKT& 


jn  of  the  iu.-_ 

«»ali.  to  aarkwl  bj  all  the  inflammatory 
and  febrile  irraatomBdiiTelopeu  hi  en  emra- 


le  eyraatomB  dure  loped  Idu  ion- 
T*,  attended  with  gnat  pile  dim - 

T,   cough,  dry  IT-    ~  ' 

BtronK.  herd  pi 


ritewit „— c 

7  of  breathing,   conch,  dry  aHa.  «ud 


bfluDtttarr  duneee,  bleeding,  antimony, 
and  opinio  being  the  oblaf  and  almoet  emir 
ranudlo.  Bat  u  the  hnn  pwform  on*  of 
Mt  If  at*  fee  mt«t  Important  part  In 
real  RiMa  oT  We.  it  ■booMte  00- 
d  that  »h 


uutet-liifunu. 

LOPIN&—Thii  family  of  plan  tele  gene- 
rally dlxtdfd  lato  annoale,  perennial*,  and 
ftant   iTOCgrwrn    ihrabe  i  bnt   they   alto 


produoe  teed  io  freely  that  It  le  eaeleat  to 

,.  ....„  ....  .(.. wily  the. 


«wr|fmi,  iaatead  of  bens  to 
open  ground,  ihould  hire  the  u 

a  gentle  hotbed,  to  rear  them  beta  _        

ont  The  white  lupine  wet  coltlTated  by 
the  Sonant  aa  a  legume,  ud  f ■  •'■>■  ™»- 
nlonelly  g lown  la  Italy  and  I 

"tat  i 


LURCHER.—  A  dog  of  ft  orotB- breed 
batwa  the  greyhound  and  harrier,  and  — 
■  — ■?  tbe —    — 


._   terrier.    Hie  llnbe  ere 

head  laae  (harp  than  that  of  a 
nil  ear.  areHinort,  oraot,  and 


TUB  DICTION AKT  OP 


Turtooi  nil;  tha  following 

moat  agreeable  Ami :— Off .... 

pint;  MMMI  oil,  half  ■  pint;  aaaaioe  of 

of  nut  *  ajaanaat  af  an  ihii  attar  of 
to  *  tana>>  a-ar  ■•  to.  for  too  or  thrae 
HM  •>  sat  tto  WW  by  to  «  nt 

IbaWg    -»  «M*-»    l.,»llatlTl    th*    oil 

wUiUMaabenttow. 

MACAW. —A  bird  of  a*  parrot  tribe. 
Manag  for  Ita  anattnot  in*  twit  arHoabv 


paw*  toward*  tbow  to  whom  It  ii  boou- 

UtUd.     It    IM,    bowerer,    T«rj  WDIWOU    l> 

f|  ii  I  il  >lw  It  too  ot  dUUkM,  oflaa 
*■*»—.  mimhmlto  l»>aaanttan»anj w» 
uanoarkaMybauMfnlMMta*.  Acoiher 
BMOrtta  THlMy  la  the  bio*  nd  ataan. 

" "  -"  r  --awwhat  batata  aine  than. 


.... onUUiu  othera,  but  H  a  better 

hmltatar  of  lounda,  bleating  Ilka  a  aheap, 


tan*  pan  of  fait  bnlltof  water.  Into  wheat 

■KHt  aalt  and  a  phM  of  batter,  Uu  alia  of 


ajWHiaitlr  taadat.     Pour  It  lalo  atom 

H»  pWaaaoeeroal  ehould  ba  taflared  to 
remain  enara,  and  aarrad  in   that  lank 

than  tlio  pip*  Duunaniil.    DropltgradaaUf 

mm  aiaaftaully,  that  It  mm  ba  equal*, 

*at  Drain  it  thoroagbly  win  tt  1*  pet- 
fttar/  tender,  and  torn  it  qaaealr,  either 
ejetM  pMs.  or- with  a  aomtpsbt  /tu 

attOCABOMI  PTJDDnro.  -  kOx  a 
Martar  of  a  pond  of  maeaaronl  with  a  plat 
if  |P0d   mflk.    and,    whea    innJW  tender. 


■ta»artnt,(rki  afik,  t  dJM,  i, 


tlwraraofadrflaatahrewan  tfaaal 
IB  few  Mart!  Of  itoot  to  haaTi 
■mm  r«ad>  ajjtand  of  dry  tear,  ■ 

of  aalt.  aa*aa*  "of  earner     reman 
a  Hon.  and  M  FES  to  ■»  eaneant 
ban  Mr  half  a.  aoand  of  nam  ;  ■> 
U  to  ate  i  took,  aad  aero. 

4W  Oaaaaa,  <i  «»  j:  nmm,i; 
bailor,  Joe.;  iwM  hettoe,  a  to, ;  aikoM. 

MA^SSoWl,  bWKBT.-1*0»b«Bt 
bMo  a  port  aad  a  half  af  m  aaUk  naniS 
la  boionitoCtoa  oaaaeaef mmmm—m 
add  a  few  eratne  of  aalt,  aJiawiha* 

the  aaomral  be  T  ^nX  Ira  aou  a  ■ 
Menhir  taadar.  tbaa  add  ftaai  taa  ta 

three  oodoob  of  angar  broken  anull ;  boil  tbe 
maeoaronl  till  tba  pipes  an  aadt.  and  taolla 
in  their  full  iiie ;  drain  and  aaranae  It  n  t 
hotdtahi  abtettuDulkqalafct/to  tbt  jolto 
of  .three  bob  wall  beaun-i  ■knUa  taaa 

lulill)  aaeaToBi  111  n II  Ibnk  Imi  Ii  a  |iiiit 

UtaaiasarBtoBuooaranl,  Bad  aane  il  in- 

"^afccC-aW  aaaa— t  ooat  of  the  nnW* 
CSaraf  SBSparn,  A> 


MACERATION.^ A  proaaaa  freqoaallT 
squired  to  ba  perftnaad  In  sampeeadiar 
aadleiDaa,  and  in  enUnaay  openaou.  It 
■  performed  br  ehaaty  lmmmhsr  IM 
nbaunot  which  la  to  ba  acted  npoo  In  com 
eatar  or  aplrlta  for  a  oerMn  Unt 

KACKEKEL.  Tbij  well-known  Bib  U 
m*  of  the  moat  baaatUal  aa  reaudi  Uu 


DAi.LT  WANTS. 


la  ■bout 

twelve  « 

■  it*  growth  I*  rapid  t  bat  it 

... ttndthet  are  aocmrated  the 

tank.  ItaHtttaLkMvnd 
■oatdawd  reperior  Is  flarour  to 
i  eangW  either  In  the  luriagor 
kMMMta  nana  JTtaflBK 
slf  bat  the  wif  In  whloli  a« 
jobari  «n  iatan.  ia  bj  draft- 

XD.-QM  then** 

oath-  Jut  anflMant  to  adult at  then  bam* 
anptkd  and  perfhotiy  eleened.  Wath  end 
wipe  than  dry,  then  fold  than  In  ■  eof  t 
eiloth,  and  tat  than  remain  In  it  awhile, 
lata  tbc  roee,  and  pat  tke  Ml  Into  ■ 
fcaUar-dtan  of  Mdtable  Una,  with  a  table- 
ajraorfrul  of  win*,  a  few  drop*  of  chill 
Watejpg.  ■  Uttta  aalt  ml  awjiamna,  and  ahani 
half  aa  DQn»  of  batter,  wall  blended  with 
a  aaltipoonfU  of  flour  for  eaoh  flab,    Tiiry 

'  tails  towafda  eaeh  other,  that  they  may  lie 
aanranatlT  hi  the  Alan,  am)  tha  back,  ehould 


two  battered  papan  erar  tke  flak,  and  prat* 
than  don  mpoo  them;  tat  the  dish  tula  a 
(■natal  grn  far  twenty  mkeaaee,  tax*  off  tke 
annere,  and  tend  tke  nan  to  table  ta  mail 

aUCftSBBL  BOtLBB.  — WMb  aad 
akwac  the  ash  thoeougniy.  ant  then  into 
■■flflM  muter.  wimalaawawIof*alt>a.it1  let 

il  will  be  auracientW  dene  tat  about 

-   if  an  boBmud.tr*  anrset  uidl- 


saaawfthat 


a  by  the  eye 

(.    Afterthia, 


Mrttu  and  the  tall  •putting,  After  tab, 
«n  them  ImmaUiIely  from  ttM  water; 
tor  (her  are  ao  delicate,  that  the  beat  of  the 
water  will  tern*  tham.  In  general,  the 
—iia-nU  II  linlliil  til  niirai  ami  Bat  run  trm 
Httle.  Ike  batt  war  te  to  maka  a  alii  (no- 
antethainlddleofnheroei  this willaLow the 
watar  to  han  aesoa.  ao  that  the  ra*  will  be 
done  a*  toon  u  the  flih.  Par  eenoa,  an 
Fsusei.  Sauce.  OootEnnaar  Banca,  aad 
CUbujit  and  Bcrrna. 

MA0K£H£L  BBOILED.  —  Clean**  ■ 
fln*  large  mackerel,  wipe  it  en  ■  dry  sloth, 
aad  eat  ahnrallt  down  the  back;  lay  It  on 
a  chan  gridiron,  OTer  a  dear  alow  ftrai 
loom  it  (really  akaald  it  ittek.whtah  it  will 


si  or  pertlcy. wanned  with  jaaaMT  aad 
aad  a  bttof  weak  hotter,  ana  whan  the 

:*rel  are  ready  tor  table,  pat  doaw  of 


td  r  I  mania-  the  flak  tbtvaagUS.  ant  off 
*  headaaan  teak,  eplit  thetooHa  guile 
ate  and  naaan  the  back-benaat  wipe  tha 
-  -karel  Terr  dry.aaat  ana  Hit  and  paaner 
then;  flour  tham  wall:  *y  them  a  Ant 
'  i  boiling  hard,  dnla  than  Ibargaa hej, 


until  they  are  lightly  coloured,  than  add  by 
•tow  degree*  half  a  pint  of  good  broth  or 
■nary,  and  the  Mm  of  a  large  lament  ball 
*h»  sauce  for  two  or  thna  mhmUa,  aad 
•em  it  Tan  hot, 

KACKJCBEL  nUBQUDKD.  —  Clean 
the  nan  thoroughly  uulai!  ul  the  head*; 
rob  plenty  of  capper,  aalt,  aad  aUapte*  into 
thehnude:  pant  them  In  bwan  inalaiktrjr- 
dlah.  with  bay  law**  between  the  tayan. 
a  parte  elnaaar  and  ona  of 
jtVillltheTmbi  addaUtflo 
and  a  blade  or  two  af  maae. 
Jbr  about  lye'nonra.  Whan 
a  the  flah  and  marinade  Lata 


whole  pepper,  as 
Baba  alowr?  Jbi 


lightly  fry  them  m  oil ;  divide  the  flan, 
remove  thn  bonat,  btadi.  and  akine,  and  rnb 
the  flah  well  orer  with  the  following  Ma- 
soning:— for  erery  doaen  Deli,  take  three 
ubleapoonfuia  of  aalt,  an  ounce  and  a  half 
of  black  pepper,  half  •  doren  done,  a  blade 
or  two  of  mace,  and  ■  nutmeg  grated  t  mix 
then  Ingredient*  wall  together,  and  oorer 
tha  anrfaee  of  Bte  Bah  wetf  with  tbe  kb*ob> 
Ing;  than  place  tbe  flah  In  layer*  puked 
into  ■  aton«  Jar  (not  ginned  |.  oovar  the  whole 
wlthTinerar;  and  If  the  flah  la  to  ha  pra- 


the  flah  win  keep  fo 

HACKKBeX    & 

Oleanat  tbe  mackerel  well  aad  n 
roea ;  boll  the  flah  In  aalt  and  water ;  nn 
them  oot  when  done  enough,  and  lay  them 
in  a  deep  dlah ;  poor  away  half  the  liquor 
they  were  boiled  fn,  and  add  to  the  ran  of 
tbe  liquor  ■■  ranch  Ttnefar  aa  win  corar 
them,  together  with  two  or  three  bay  loaraa. 
They  aboold  be  two  or  three  day*  before 
they  are  eaten.  

JtACEBRXL  STEWED.  —  Work  vary 
aauothry  together  a  daaMrtepooanal  of 
floor  with  two  oonon  of  batter,  pat  than 
into  a  atewpan,  and  atlr  them  roand  ower 
tha  fire  antnth*  hotter  I*  dleaolrad .  add  a 

a -tar  of  a  teatpoanftd  of  maoe,  bait  ■ 
poonfal  of  aalt.  and  a  little  o       — 
pour  In  by  Blow  degree-  **~- 
olaret ;  aad  when  the  at 


half  daUi 
i"»Uy,  istlm 


•ntaoaad 


aUCXXKXL.    to    Caters.  —  Jfiokaral 
konld  be  aerted  In  plane*  ont  tbronajb  the 

ide,  when  they  are  We.    If  twall,  thlT 
nay  be  dhrided  through  tha  baok-boaa  and 
ervad  In  balTaa.    Tha  ahouidor  part  U  oon- 
ktarcd  the  beat 
HMJrLEBlX,  »  CboME.  —  Thla  Ban 


awn,  -"--'t "—  aaaa,  and  ahehtft- 


MAD 


TUB   DUmOUBT   OJf 


*  Id   their  hfcztiat 

perfection  earl*  to  the  Hum.  when  they 
nentbalcaetroe;  when  they  are  follat  of 
im  they  in  rateable  for  the  roe  only,  the 
lab  having  nouorJy  any  flaroar.  After 
"""      '  Mihtjimnotworthemnh- 


ih   bkrtqg   to 
r/laeetbelrro 


them.  being  gone  There  la  ilia  u  after- 
MUOQ,  when  B  few  krn  line  muted  an 
taka.  about  the  montS  of  October  i  thai 
Beh  hiring  mad  time  to  fktten  ud  noon 
their  health,  an  (oil  of  Ugh  (avonr,  and 
their  fletbliBrm  ud  Jnloy;  ttaernreeom- 

beaoufnl  oolonr  ud  eppearanea, 

1UODK&- Till  plant  baa  a  person 
toot  ud  an  annul  etalk.   The  nana  b 


t  onltrratkm  of  madder  a 


den,  faille,  end*  loa> 

■gUn,  and  baring  a  i 

of  vegetable  metier  In  their  oompoeltlo 
The  preparation  of  the  MM  mar  either  00 
■lit  la  trench  ploughing!,  lengthwlia  i 
■creei.  with  pranged  ettrricga,  »  aa 
bring  It  ua  flue  tflth,  or,  whet  will  ot 
be  found  preferable,  br  a      " 


r -        .„ line  light 

earth  a  year  before  they  an  wanted,  ud 
then  transplanting  than,  or  eeti  of  an  lnoh 
maybe  planted  on*  year  in  a  garden,  ud 
then  remared  to  the  Bald  plantation.  The 
aea eon  of  planting  !■  commonly  Her  or 
Jane,  and  the  manner  ii  general]*  In  rows 


apart  in  the  rowe.    —  _._ 

■leti  In  hoeing  ud  weeding,  with  tuning 
caged   boa,    either  of  the  hone  or 


of  the  third  a 

generally  In  th 
the  rooula  tl 


require  to  be  dried  on  a  kilo,  ML 

Tor  malt  ud  hope.  They  are  dried  till  ran 
become  brittle,  ud  then  packed  np  In  nana 
for  tale  to  the  dyer.  La  Judrtne  ofthe  qae- 
tltle.  of  the  madder  root.  Sir  Vet  ■  that 
which,  on  being  broken  In  two.  haa  a  brfajM 
redorpnrpla  appearance,  without  any  yaflow 

raratedVuug rwltb  the  ~bcwYtter~  Meddar- 
aeed  In  ebnortanoe  n>r  be  eolleoted  froea  the 
pluta  Id  the  September  of  the  aeoond  and 
third  jean. 

MADEIRA  CAKE.  —  Wblek  Jbnr  ease 
an  til  they  are  aa  Ught  aa  poeelbee,  the*,  aon- 
thiolugetlUtowhfiktuenj.throwlabyntBW 
degree,  tba  following  nigredranta,  in  Ua 
order  named  i— ant  oaneee  of  lifted  laenr, 
■In  oueee  or  ttoor  dried  and  atrtaaf,  Tonr 
Of  batter  iJightly  dlresrrad,  bat  not 
the  rind  ofa  frceh  lemon  i  and  the 


making  toll  cake,  be  partlOBlar  that  eaoh 
portion  of  the  batter  1>  beaten  Into  the 
ralxtare  natll  no  appearance  of  It  rnmrdna, 
before  the  next  la  added. 


aoda,  j  laaapgoafaL 
hUbBIrfi.  CID 


ClDKtt  -Take  new  rhnar 

— ,  mil  U  with  honr/ till  It  will 
!  boil  It  gently  tor  a  qnartar  ad 


egg;  boi 

.bat  not  la  ei 

thaToarreJ  It,  wilhoot'  UlhTg  "t 


.  andFrelatlTely  and? 

phrren  aui  be  more  faultyann  objeftliaiabie. 
Ineanlty,  Idiocy,  oretlnlna,  ImbenUtt*,  **- 

'byVnS5?a4 
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HAG 


there  am  tie 


of  the  lobe*  of  tbe  brain,  in  wt 

duraae  being  born  with  the  pa  til . 

i  hope  of  core  or  improre- 


Iimltt,  or  that  madness  which  —  of 
temporary  character,  produced  and  kept 
■lire  by  an  lotire  disease  elsewhere  la  trio 
body  tban  the  brain  Itself,  though  that 
organ  oeoasloually  la  the  primary  aaut— la 
a  symptomatic  form  of  midness  subsiding. 
U  general,  when  Uu  disease  that  provoked 
it  S  cored.— See  Inbabitt. 

Jdtny.  being  that  hopeless  atateof  rhWtn 
toeonsequeuce,  as  has  been  said,  of  a  defec- 
tive derefupnurnt  of  the  brain,  and  born 
with  the  patient.  It  baa  been  thought  unne- 
oaaaarj  to  refer  to  It  In  a  mare  particular 

only  Oiling;  tl 


special  variety  of  Idiocy, 
Indicated  by  a  large  head,  square  visage, 
wide  month,  thick  e»rs.  and  goitres  '-  *— ' 
It  la  tbe  idiocy  peenllar  *-  "■-' 


t   form   of 


•aUr*,  ultaoklng  whole  tribes  of  people  In 
different  parts  of  tbe  world,  and  who.  In 
addition  to  a  fatuity  of  mind  and  an  en- 
larged neck,  are  noted  by  a  dwarfish  stature, 
aataorn  exceeding  four  feet. 

JMsactolu  la  that  variety  of  madness 
depending  on  some  chronic  state  of  disease, 
whose  chief  attributes  are,  a  sad  an"  ** 
■ponding  state  of  mind  i  a  settled  n 
oboly,  that  only  see*  despair  and  sorr 


if  lllet  i 


It  as  devoid  of 


if  hope,  and   eagerly  I 
la  existence  before  the 

uroous  upon  can  overtake  him. 

paraoni  u  unreasonable  dread  of  poverty  la 


bat  suicide  MeUncboly  medueee  moet  fre- 
quently results  tram  a  ehronlo  state  of  In- 
sanity, or,  In  other  words.  Insanity,  if  long 
standing,  la  In  r   '■■' "— •< — ili«i.i-»8 

Of^hkdUM 


marlly  depending  on  a  diseased  i 
brain,  or  of  the  %e»Uve  organ*, 

though  In  ell  so. 

thai  promotion  of  a' heartbkr  ees^lrflnind 


and  body,  by  onange  of  air  and  Invigorating 
exercise,  especially  Inch  M  rowlns.  swim- 
ming, fencing,  climbing  hills,  h 
and  quick  walking. 

There  only  remains  one  other  form  of 
madness  to  be  considered,  Hants,  properly 
so  called,  or  raving  madness :  but  M  this  la 
a  subject  so  dlsllnct  from  *U  lb.  other  forms 
of  temporary  aberration ;  I*  induced  by  a* 
many  and  contrary  cause* ;  and  demands  a 
course  of  treatment  so  distinct,  that  It  would 
be  mi  necessary  to  do  more  than  give  the 
general  symptom!,  ud  indicate  the  b 
principles  on  which  thetrr ' 


svmptoi 

are  oommon  to  that  condition  i  these  are, 
delirium  without  fever.  Unshed  face,  and 
wild  expression  of  countenance,  sharp  pains 
In  the  bead,  ringing  In  the  ears,  rolling  and 
flashing  eyes,  grinning  of  the  teeth,  load 
roarings,  and  violent  muscular  exertions, 
rooted  antipathies  to  objects  and  places 
formerly  before.!  or  attached  to.  insensibility 
or  Indifference  to  heat  and  cold,  hangar, 
thirst,  or  watching,  and  attended  throughout 
by  »  quick,  toil,  and  hard  pnlse.  A  remark- 
able peculiarity  with  all  maniac*  Is,  that 
periodically,  or  once  a  month,  or  at  the. 
full  of  the  moot    -"   ""     

lutein  of  the  sj 


Joying  In 


lit-  a  perfect  ra- 
the patient  en- 

,.,._„ „ - ^thlsperlodlolty 

they  are  called  lunatics.  The  ireofswai  con- 
sists In  carrying  out  the  three  following 
objects,  each  Indication,  «  It  li  called,  re- 
quiring a  distinct  treatment  i  first,  to  gain  a 
perfect  command  over  the  maniac  i  secondly, 
to  divert  hla  mind  from  the  existing  tram 
of  thought;    and  thirdly,  to  diminish  tbe 

"— '-raj  action  of  the  brain. 

LAMTERN.-The  object  of  this 


"msgic  lantern  Is  11  l'nsuatrd  in  the 

•uynsg  engraving.    It  consists  of  a 

-  J  —  the  top,  r*pre> 


aooompanyrng  engravin 
tin  box,  with  ■  funcel 


THE  DIOTIONAIIT  OF 


■arpoee  of  letting-  ont  th*  enioko  aid 
fcigla  the  ttgutTn  th*  middle  of  tin  b 

nf th*  box  ?•  pi 


_. ifoodufhtant 

jf  the  oentre  of  the  (n.11*E«I  tin 
.    la  the  front  of  the  box,  oppo- 


u  alao  a  •Dans  lent  fixed  In  U, 
:he  nann.  of  threa  inch!*  dla- 
fosu  of  the  — " 


•atBx.aadtaalaBp.tlMn: 

'-*.  «Bt(i,  londaitof  the  pauafleof 

d^ra^lTthat  the 


amital  w  ba  ahown  ,00  tba_wall.    Th*  dU- 

■Makatti 
*laat,  hat  npo 

yielded  brtfc 

felt  draw,  on  1 


be  wall.    Tneoii- 
1  Anna  dspeudj 

ihbi>  a.     lb  Hhl  itn  flaam. 
paper  of  Um  law  of  Un  dM 


Iba,  with  Htau  Tit;  blank  paint  mixed 
with  varnish,  draw  with  a  UM  raaatTa  bat 
■encU,  Tan  lightly,  the  ontUaai  akatohed  — 
ib?  papti'  will*,  of  conn*,  an  rall« 
thiouiii  th*  klati  1  and  wb*n  dry.  All  op 
•char  part*  Id  tbMr  proper  autouta.    Trai 
final  oolomt  mnet  he  uied  tor  thl*  pur- 
ewec,  motoai  carmine,  lake,  Pnualaa  tins, 
mrakrfe,  aalphat*  of  1mm.  ttaatanof  T 
■wood.  aaniboee.  fen.  1    aad  than  mu 
tempered  with  a  ■trong  whlta  Tank  . 
«mu  tbMr  pealing  off.    Than  ahad*  tham 
with  blank,  or  with  luatre,  mixed  with  the 
aun  vamiah.    One  of  the  UNl  itrlltlae 
•fast*  prodloal  by  a  magic  lantern  !•  thet 
of  a  storni  at  tea.    ITuiltelTeeteilby  having 
4*0  aUden  painted,  at  teen  In  the  annexed 


It  reach  *■  the  othar.  Anothnr  ill*  n-  to  have 
ship*  painted  on  K,  and  while  (he  lantern 
It  la  an.  the  elldar  repreeentlng  the  lain  la 
daxUroaab/  withdrawn  before  the  other.  k> 


..._  the  Bgun*  Inverted.    IT  the  naaandfe 

tube,  n,  be  tben  pnehed  In,  or  drawn  out.  til 
tba  proper  fooiu  be  attained,  the  lanra  00 
"--  .Udar  will  be  reSactad  lib  the  wau.  la 

the  anpaarnuo*  of  life  lUelf. and  of  any  net 
from  ii  mob**  to  aeren  taat,  ■awriinM  t> 
the  dlitanee  of  the  laalarn  from  the  wal 
it*  *f  the  near**  an  taally  naede  br 
the  eaUast  on  two  *4a**n,  enl 
bennelhrouh  aha  gran*.   Iht 

iuurl as.  moonlight,  ahrilght.  ha, 

an  be  linltatad  br  meane  of  doable  HMm. 
and  lgnn*  may  be  iatrod— ad  naaaathnwal 
ladtai]a*l;  exaggerated  proportion.  li«e* 

a  be  nude  to  nod,  ftee*  to  l*a*t  1,  *»«•  W 
uathtaannehi  orooodilne  w*vbeai**f 

lellwni  andeombatenMThin- 

d.    One  of  the  moat  inetrnotivenin 
atramrat  i*  tonus*  ah*  attdan  aha- 

f  aaaronomy.nnd  to  enow  tba  rotawn 

oftli»aaa«OBa.thi*anM«faailn*«*.lh«naaa- 
1,  taatJ  on  the  ana.  aad  iht 

. of  ptaaotaiy  bodka  ate 

their  eataUltaa,  Id  oonatmet  ».*•» 
hwn.  taak*  •  box  twelve  Ineaee  hah, 
eifhteen  indie*  wide,  and  nbont  thre*  oa)b« 
deep.  Two  of  ah*  oppoalM  aMal  ofthUjM 
null  beauite  opeji.  and  In  naohof  Ibeoan 
atd*i  than  Oioald  be  a  §'«"*«  wl**  «•»■* 
toadmtta  rtlff  paper  or  paeteboanl™ 

en"whk*  the  lon'iniM  fell  divasti  *J* 
mat  of  the  window  malt  be  do**d  bo,  *» 
no  llffbt  m»T  enter.  Beit,  previa*  ewe"- 
aheeu  of  etlff  paper,  biaokad  tn  ««* 
On  tbaae  paper,  ant  oat  aneh  fciad 
finny  mar  dictate-,  plnea  Iheal  allunaW 
hi  the  rtoovh  of  the  hex  with  Osslt '  W*J 


hi«*M3 

n*83 

uc.ii  ..1  1™  niun.  ««  ■baahhntlhn  TT 
anlphnrie  and.  it  Ibnu  i.tpbeb"  ff  ■* 
neeat  or  Bbmo  tali*.  The  nehajpai  y. 
of  nunaeaM  la  an  antaeid  b»aol*W  * S 
etomaoh  and  aowahi ;  and  at  th*  •""•"S 
provided  It  meet*  with  and,  let*  M*""? 
■aeriexti  it  it  oft***— Maed  with  **■■" 
sip**"  . nit*.  **.    *>*.•*"*£££*■ 


HASNF-BIA— Ao  a! 


eontnatd  as*  of  naaanjaahj  at  •»"  (( 
rreatlT  iapaln  th*  ffiaahhrni  — T^af 
owed  la  the  form  of  cahnaad  »*P*£it 
aai  bonata  ahenM  at  nnt*«awnnif J-SS 
aoJdaotha  ailatanatrT  *«wJ  «=  «"y „ 


DAJLT  WAMTSi 


terserj.  toooHsctintosodfora  saaai  sttoai 
tt  The  bowel*  i  cm  till*  socnnt,  wni 
vtu  Bitot  opsn  taking  npt*  InHMBk 
cogH  to  ba  MMWWMMV  ths  bonds 
SSmMMk  ■»  mtsrrela,  by  mui  of  ■  dos* 
cf  eastorotl;  Mm  wow  raft  berng  observad 


en,  If  ■ 
gtmots  Hunt  regularly.    TMd  dh«™*i 

stay  be  t«*«  ilitiM<  alone  or  In  milk,  th< 
latter  mode  being;  aonTealrnt  for  children 
or  H  may  In  grnts  at  en  eflerYeteinj 
draw ht  with  lemon  -J  oloe. 

MiGNJ"rn8M.— The  power  or  the 

TOT  amusing  mcpetimenUi  wiiii  startling 
street  The  magnetla  Bah  are  experimented 
wtth  at  fbllon  — These  flib  an  tobepor- 
olueed  at  tha  toy  ihope,  thoy  an  made 
hollow,  and  will  Boat  on  tha  water.  In 
the  month  of  cash  itaoetd  be  masted  a 
pesae  of  magnatlB  wlra.  The  emjlloir  rod  '• 
HaM  airy  other  rat,  and  hat  a  illken  thread 


-The  power  oftbs  raagarl 

it  bin  and  wrtsrnotber 


fsraaan,  and  an  Iroa  hank  alto,  ttrsaaiy 
■aaaailHal  To  catsb  tha  tab  it  La  only 
aajsssssry  to  pat  tin  hoes  In  toolset  with 
thajUto  of  tb*  1th,  and  they  will  ba  Imam- 


■maabaadii  causes!  within  IB  bad*  a  pan 
admagaettotd  Ileal,  aad  aat  llntw  Inn 
*  basin  af  water.  Boss**  tha  tdaa  of  tha 
basin  mar  be  planed  nrinu  derlsae,  and. 
sawing  other*,  a  twan-hoaae,  escle   Bfl   to 


eeeaalniiUy.  and  In  It  an  maty  ba 


■Hal  bar,  sad  tot  to  ba  »i 


ss-tanth*  of  aa  hath 
t  rand  stick,  or  aat 


IT  two  small  plum  of  trap.  Thto  eou- 
sriTanot  is  applicable  to  wranl  othar  float- 
lne>  ahjests,  aa  chips,  to.     Magnets  ba- 


qnently  oontlit  of  a  tingle  bar  beat  ht  tow 
form  of  a  boras  aboa.  In  Una  ten  of 
nugnet,  tba  two  poles  arc  brought  near- 
each  other,  and  are  connected  br  metem- 
of  a  piece  of  un  tempered  Iron,  sailed  aa 
armatore,  br  which  tbe  loattiBing  pows> 
of  the  magnet  la  much  Increased.  11  also 
enablte  di  to  apply  the  twa> 

■ten  la  tbe  engriTlng,  whsra, 
\  front  a  booh  attained  tt  tha- 
I  armature,  tbara  banes  a  nasal 
/  in  whir*  weights  an  ptoaadtti 

''  BatM  afa^wv  aMarsaabarsC 

If  «i  place,  on.  tbe  tmaetkr 
sad*  of  tha  pals*  a  thin  nicest 


If  tin  munt  bshonrnpln 
thla  [10111110,804  the  wsbb* 
araanairj  toaresan  day  bf  say. 
.  ft*  mil  u  power  will  boaw 
■y  materially.     ft>  nab  ■ 


Employ  a ' 


.  .  _.    . .   Indicate  tba  north  pole. 

Plm  this   magnet   upon   paper,  and  lift 

i  nlldgfl,  when  men  u  are  not 


attracted  by  the  m  _ 
off.  arrange  msmsshaa  nearly  hi  a  star-like 
form.  In  greatest  aomber  at  and  about  the 
~i_  — •— ithsattraotionlntrongeil.    The 

-aada  to  IhU  into  bean- 

...  following  con  trtranoe. 
Stretch  a  large  sheet  of  psper  apon  a  frame 
...  .   ...  — ^  place  it  dat  Bpoa  a  tabla.    Pot 


poles,  where  the  sttrst 
tilings  may  be  also  n 
tifnTuurrni  by  the  I 


:;  .1ft 


aWtrHr.l™er0f 


b  It,  a 

iroafllhiga 


Bponths  papar,  gently  tap  Its  ai 
fine,  when  It  will  ylbraia,  md  tha  laagnnw 
foree  will  arranga   tbe   flung*  in    pretty 
figures.    In  thto  eiperlnant  easb  filing  be- 


cooosalcd  while  tha 


'bale,  hat  If 


ring  to  whale 

it  be  broken  at  any  point,  meh  (V  „ 

wUllxfoond  topoaaeai  tbe  properties  of  a 

oommon  magnet.  A  (S-aw  at  aueaiw  may 
ba  suds  by  pissing,  a  aar-ataaast  nfnah 
tajbea,  with  its  serin  noto  psjijlig  orsa 


HAG 


THB  IHCTIONABT  0! 


■null  nil  to  tha  Md  oT  lb*  bay, 
be  anapaoMlad  in  cooneansiiM  or  11*  mdaaed 
rafuMin.  To  thfl  Brat  mU,  ft  stand, 
third,  ud  fourth  may  be  mooesiWely  at- 
taebnL  Tlw  lower  and  of  the  key  ud  the 
points  of  Uw  Delia  are  then  reipwtlTely 
north  polee,  whlla  the  apper  end  of  tlw  key 
and  the  haadi  of  tha  nafla  aia  reepeetf  ' 
aonth  pule*.  Them  gradnsdlT  remore 
key  and  tha  atlaobed  mill  Aom  the  .  _ 
"eettag  magnet,  when  they  will  get  beyond 

lla  Inlnenoo,  am"   -' 

magnetlo  power, 
croud.    If, 
Instead      of 
holding   the 

certain  dla- 


awff'fal 


dog  all 


joi  M  ooaa 
Bri-ifHoloM 

Sill  to  tha 


h  end  of  the  flrat  magnet  will  he 
»™«d  bT  tha  aoutn  end  of  the  Moond 
-ffaseqosotfy,  tha  key  with  the  lianrln 
malls  will  fall  A.  great  number  of  oth. 
taMreetlor  eiperlruniU  may  ba  null 
through  the  medium  of  the  seme  agouti. 
BoAai  TSmof'lOvtBoo*,*!.;  XrtryBHf 

MAGNOLIA A   genu  of  plant  of 

■obla  form,  and  In  general  white  floweret. 
It  la  propagated  by  seeds,  layers,  graftings, 
and  bodaiajr,  and  eaoh  of  these  model  la 
doited  to  Uw  aereral  kinds.    The  toeda 


plants  an  Urn*  raised,  jel  u  thjj  lit  i 
long  Una  era  tha?  bloom,  prefenw  li 
aamalhr  green  to  plants  raise!  from  Urn 
of  all  tha  atrongar  growing  kinds.  It* 
ara  generally  laid  down  In  the  eatann,  ad 
tha  bettor  part  of  two  rears  nsaallT  dip« 
before  they  are  lit  to  ba  niored,  win  un 
should  ba  potted  and  kepi  In  a  pit  uBJ 
wall  eotabUehed.  No  one  should  porta* 
a  yoong  plant,  except  In  a  pot  aa  tha  In. 
but  tarn  fleshy  roote  ara  euily  mint 
aonu  of  the  more  cnooalant-ilammidiika. 
with  bun  pith.  on  naHbar  be  saiUjlsrint 
nor  grafted.  For  these  oatUngn  sit  Ik 
boot  Moat  oftberarietteamiTTibiiUel 
oat  the  Unas  rtkt 

"»K5 


grafted,  and  in- 
•re  the  itronf- 
All  the  aorta 


it  In  a  deep  sandy  aoll.  qarte  dry  ud  * 

nod  wttfi  peat  and  loaf  mould. 

da.GPIE.-a.  haitrtnfo  ImHag  Mnlrf 

a  rariswatad   black    and   white   plsasri. 

bean  UftJlT  shaded  with  peon.  bn.  iM 

purple.    Toong  birds  should  bo  tola  tea 


the  neat  at  about  a  fortnight  old.  If  It 
wished  to  render  tbem  tame;  and  wbt 
snfaolently  fledged,  they  may  be  aUw 
to  fly  to  a  neighbouring  tree,  eotidag  the 
back  again  6.  too  place  where  they  > 
bMandaa  to  remain  t  thla  la  repeated  an1 
they  ara  (ally  Badged.  arhoB  the  _psi> 
featoeraabofild  be  slightly  aUpnd      B ,  tl 

their  homo,  and  frequently  retara  to 
altar  ontoylae;  a  Tow  honro'  liberty.  I 
le  isanaM  mutoal  sounds,  tbo  ™ 


gauit  him  mill  it  la  stroked,  ai 
arloaa  other  aottoau.  Tha  magpie 
naoatlantad  atata  will  oat  almost  mj 
it  It  Ibndoot  Of  rooked  meat,  air* 
laada  hrooght  ha  table.  That  bin 
mrnlar  habit  of  aoerattng  thimrs.  at 
naa  of  n  bright  and  ahtaWf  nav 
Irer  apoona,  forks,  fcc,  tad  pfaosa 
Id  allrar  money. 

HAHOQAIIT.  -  a.  well-known 
eitastilrelr  used  In  tha  nsaaftt 
TBrlotm  articles  of  nonsahokt  fisrni  t 


teaythi 
and  otl 
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many  yean. 


b*  taken  not  to  plow  heated  puts,  dMna, 
and  otbtr  tcmcI*  spaa  t*ble*,V  whieh  tb* 
veneer  It  apt  to  be  tan  from  tha  wood  i 
neither  shnuld  nog*  or  eapo  with  wet  rial* 

be  placed  on  tableirby  which  etalna  an  loft 
tmet  are  »bj  dllnoult  of  removal,  and  sorae- 
ttaa  aannot  ba  andloatod  except  by  pat- 
tarn »  ma.  fmh  ooat  of  veneer,  rinunito 
cakw  tf  naaijaiii,  waah  It  wall  with  aoap 
ail  waUr,  and  then  poJI.li  it  iUH j  with  tb* 
•blloortng  mixture  :-Tah«  half  an  oonoa  of 

of  Unaaad  oil ;  when  thli  haJ  itood  for  a 
weak,  add  half  aa  oanea  of  gnat  arable,  and 
an  ouaa  of  ihallas  vanish  \  111  thaaa  atand 
toy  tha  In  for  a  waaki  thea  strata.  Bab 
well  in.  A  tapnet  On  sahar  ef  am*igan|, 
■tut  Into  a  pint  of  aold  drawn  llaimrt  nu  an 
oonoa  of  alkanat  root  and  an  oanoa  of  roac 
pink;  oiii  thaaa  In  an  earthen  >aKl,  and 
let  tha  mlxtora  reman  ail  night;  than, 
atfter  atmtng-  It  wall,  rab  bob*  of  It  over 
tha  mahogany  wHh  a  llaan  rail  when  It 
nai  lain  *o«ie  Hum.  polish  with  a  linen 
oloth.  Ah  aftyumt  aaSfaap  but  h*  pro- 
dueed  tram  any  ipetxee  of  wood  of  a  olo  *a 
grain,  by  tha  follnwlng  method  •■— Plane  the 
agrfaoe  of  th«  wood  smooth,  and  rub  It  with 


of  dragon'!  wood  In  a  pint  of  aplrita  of 
wine,  and  a  third  of  an  oar.  or  of  oarbonat* 
ofaoda;  mil  them  together.  Alter  the  liquid, 
and  lay  It  on  with  a  aofl  brash.  Repeat  tha 
prooes*,  and  In  a  abort  Interval  afterwardi 
tha  wood  will  bo  found  to  poaaaaa  lb*  an* 
tarnnl  appaannoa  of  mahogany.  When  the 
pollah  diminishes  In  erilHaiier,  It  map  ba 
restored  by  the  application  or  a  little  co!d- 
drawn  lias*  ad  oi  f.  IV  reaoM  ifaiai  /™n 
aa  a*  apaif.— Baa  Ink-  St  aim,  W  Ifi-  B*  A  in  a, 


da  tin  comprising  thaaa  of  nook,  hoaremxid. 
nurserjnixid.  and  vartouj  other  ofllee*.  ao- 
aBrdinc  to  the  exigence*  of  tha  aaUbllah- 
ment.    The  sltaattonls  one  which  la  «auBlly 

p*3d  of  any 
It    la.    tberel 


aircumtanced  that  they  an  only  daalrooa 
of  securing  a  home,  and  of  earning  iaf»- 
sieat  to  keep  thrm.elvea  decently  clad.    In 


olally  ff  it  ba  a  L 

habit*,  and  whan  _ , 

trtat  tha  servant  with  klndnaaa 
alderatlno.  The  dollta  of  a  man  01  an 
work  being  mnlttrartoai.  It  1*  neoaaaary 
AM  ah*  should  arise  early  In  tha  morning; 
aad  six  or  half-past  six  o'clock  If  the  latest 
period  at  which  aba  should  remain  in  bed. 
ih«  tbmld  firat  light  tha  kitchen  flra,  and 
■at  tha  ktttle  orarto  boil :  than  lb*  ahoakt 


•wen,  dust,  and  preper*  the  mom  In  which. 
breakfaat  la  to  be  taken-:    Haying  Hired 

ihlle  the  family 

Hubert,   atrip  the  bad). 
ho.    IhU^  done,  iba  will 

■gain 
to  be 

about 


,    away  tha  thing*,  ahe  will  at 

go  npatalra,  and  finish  what  remains  to  be 
dope i. there.    Aa  the  family  w" 


bablllty  din*  early,  aha  matt 
■he  prelim inariee  tor  tb*  d 

ap  the  Are,  preparing  the  i__ 

Alter  the  dinner  la  cleared  away,  ami  w 
thing*  waahed  and  pat  by  in  their  place*, 
abanuuAaraaatheldtohan;  and  thl.  done, 
ahe  it  at  liberty  to  attend  to  her  own 
national  appearance,  to  waah  and  dress 
herself,  ho.  By  thla  tuna  the  preparation 
lor  tea  will  hay*  to  b*  thought  of,  and  ibis 
being  duly  leryad  and  cleared  away,  *b* 

MBtlBQ  with1' the  hoBHbold.  or  aboojd  than 
hippen  to  be  aon*  requiring  to  be  done, 
aha  may  embrace  thl*  opportunity  to  attend 
to  har  own  peraonal  nenailtlea.  Snppaf 
hie  then  to  be  attended  toi  and  SB 
nnlabed,  the  maid  of  all  work  should  take 
tb*  chamber  candlesticks,  hot  water,  ho.. 
Into  the  sitting-room,  and  retire  to  reetna 
soon  a*  her  mtetrts*  or  the  regalatioa  of 
the  talabhahment  will  permit  hor.  The 
duties  her*  **t  down  can  only  ba  regarded 
as  an  outline  rather  than  a  detail,  the 
habit*  of  every  family  varying,  and  thereby 
regalatlng  the  amount  of  labour  demanded, 
and  the  order  in  which  tb*  don**  ar*  to 
he  performed.    As  a  rule,  however,  a  maid 


thoughtful  <  and  not  only  able  to  work,  but 

MAIDS  Or  HOITOTJK.-CaV.ee  made  aa 
follows:--  Beat  a  pound  of  broken  lonf- 
angar.wlth  th*  yolk*  of  twelve  egg*,  m  a 
mortar,  an  ounce  of  blanched  sweet  almonds, 
and  twelv*  blttar.  and  Too-  *-" —'- 

orange- flower  wafer.    Tl 

mixed  in,  tha  but  thing. 


MALT.— A  * ,„ „.-.-  

hue  been  mad*  to  germinate  artiAoiaUy 
to  a  certain  extent,  after  wbloh  the  pro- 
oeaa la  stopped  by  the  application  of 
heat.  The  barley  la  steeped  in  cold  water 
for  a  period  not  MM  than  forty  hour* ;  when 
It  it  sufficiently  steeped,  tbo  water  la  drained 
off,  and  tb*  barley  thrown  *] 
floor,  where  It  la  formed  ll 


■  npon  the  mart 


for  about  twenty-six  hour*.    It  la 

ted  by  n**aa  of  wooden  ebovela,  and 

sllttldnd* 


i  (nread  tl 


ilhi  thlsoperat 
aday-nnoth* 


X 
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and  J>  about  tour  daya  tka  train  1*  tan 
fence*  better  thai  the  niraadta  afcmo- 
aaiira.    TtapilMTbtTOM  ■gafc—i 


taming.  It  amy  rnry  from  fifty-Art  to 
liatT-iwudegrw*  M  lh«  period  of  owaet- 
tn«.  the  root*  of  tie  gralni Derm  to  appear. 
la  om  day  alb*  the  iprouttng  of  the  mot* 


the  rudiment!  at  the  future  H 


ejtafn,  the manly  pert  andergoai  a  oonaido- 
rahle  ebanae.  The  glatiiwiu  end  mcclla- 
Euwaa  matter  ie  taken  ap  and  iwoaaTed,  that 
colour  hanamoP  white,  and  tba  textura  to 
looae,  that  It  ommblti  to  powder  between 
tba  aajara.  ie  toon  a*  tbti  change  le  ao- 
aompllahod,  tha  prooooo  la  stopped  by  drying 
the  malt  apoa  a  kiln.    Th»  malt  1*  than 


dent,  la  bulk,  and  loae*  about  ute-Ofth  of 

Emt 

MAET   WISH. -Bell  thirty  mnBdt  of 

ESTi  akin  the  llano'  wctli  Mt  It  bj  to 
oooti  end  when  mUkwara,  add  In  salloBi 
of  new  Btoi  Hmntr  Din  whole  gently  ;  let 
It  etwl :  place  It  In  a  tab,  and  leave  It  to 
ferment  lor  two  dan :  at  tba  rod  or  that 

powdered,  icger-eendy.  and  foar  pound*  of 
Tafcdaa,  abapped  Haalli  when  the  fermeuta- 
atna  oauoa.lt  mar  In  Tasked  and  flood.  It 
•41  ba  U  to  bottle  at  the  end  of  ata  or 

twelTe  —ay and  an  b*  drank  two  or 

a— T  Sugar,  tolbe.  i  water.  IB  galkrai t  ale. 
InUoni;  mirar-omilT,  lib. ;  ralltna,  tlbi. 

MiNtiK.-!  Butanaomi  dlieaee  la  don, 
Taty  oloaelj  resembling  Itoh  la  tba  human 
neakoil It  li  hereditary  a.  well  as  eonta. 
t>ui.  There  are  many  alalia  whtoh  bant 
tail  diaoaa*.  bat  tht  acrid  eflnilam  from 


meat  of  any  dpi  will  unonlly  prodnee  thla 
ohmplBlnt,  and   moat  aartemly  m.  If  the 

animal  h«  at  tba  tame  time  fed  on    mil. 


dog ,  bat  euonle.  apply  la  a  rejehi 

"  UTQlISa.-h.  pnoeeal  la  amaasai 
tha  laanebr.  wheaaT ear*  ehajjj  I 

trtlolea  or  donuatla  om,  er  a*w~ 

apparel  at  a  naana  or  genu  Unl  n 

d   under  a  heavily  kjadnt  «-*!_ 

amulet*  aalafly  in  laying  «■  **5 

othly  npa.  the  sloth,  and  la  •nfH*) 

a  la  aaoh  a  way  that  am*)  efjumj 

■  iinJTiiiTi  ihall  some  tamitbar.  ■*  nat  M 

earfeoe  may  not   bo    rendered  brariut, 

MctarUmeearaWdadtwoortomW** 

and  noma  oat  batter  whoa  n  anaaeat  uaa 

IhcydowkaB  patlB  the  isaack  »  »•» 

Iblda.    Beyond  thla.  It  la  only  aamwaj  » 

"     hem  evenly  oa  tha  nOanv  lad ay 

la  the  aunala,   Arthaet  whk*l M 

at  attached  To  them,  an  ■**•» 

for  the  annnjet  wtwa  the  MM i  ea- 
rned! of  awaaaat  material  they  in  »oa 
"--  oraihed,  and  kf  made  of  mrBu  any 
pt  to  oat  tha  fabrhw  bwogm  ■» 
st  with  thorn,  and  alio  to  mere  ■"* 
la.  1T»  ordinary  raang'.t  »  ■  naoam 
„  dimeamona,  whiah  the  I"***^ 


—  ..  _ — ....  , — ,  „..  _m  contrary,  food 
in  a  grant  meaur*  withheld  or  being  Tory 
poor  In  quality,  ii  equally  a  parent  of  the 
amataa.  The  following  will ,  6V  lenenL  be 
foand  eloetnal:  Powdered  inlphar.  foer 
OBaoaoi  bydroahlorata  of  ammonia 
aauaonjao)  pond«ad,  half  aa  oaaoi  j 
powdered,  one  draabat  Teniae  turpei 
hinf  la  ooaee ;  laid,  or  other  fatty  m 
ant  oonoaii  Hw  whole  to  be  mliad 
aanwojatsrad  nt  bolnaaa.    hwaahauj 

ba  made  of  two  oaamat  of  roKrdora  la 

pMlnto  •  lot  aad  ihiI  ef  boUlna  water 
paared  orar  ihara,  Tfwaa  the  llStm  oold, 
waek  tha  0«r  with  It.  and  (apeat  the  weihlng 

S  other  day ,  a  few  dtraoamn  amtly 
•v  nwfc    I*  irorj  Tartuoat  oaaaa.  bow- 


lapta  haa    bran    thanenn  hiia»* 

Of  theaa,  the  nmagla  ahoam  hi  «*■  » 

grarla-  k.  tha  ban.     It  k  pormoasW* 
thabaloD  whtoh  tbaUnenaTBwniieto 


WmS. 


oat  ira*eraaa  naonant  ana  uummm.  -—■ 
tka  roller  on  whloh   ton   Unan  k  ptaajl 

talaed  by  mean*  of  aprtaea  adjaaud  * 
a  nnw,  and  tha  reHeTa  olthar  ef  >n 
or  wood.  The  ttrnre  •howl  tha  amdW 
plaoad  npoh  aa  ordlaary  tabla;  bat  at* 
taken  lo  pl«ee  it  ocnalata  of  the  t-i  •* 
alao  of  the  roller  and  wwmnV  wMab  m«j 

lsobea  loat  and  one  foot  aqnara. 

aUnlOXD  WCKtn^-  -A  root  mU 
ratod  te  feediai  oattia  ba  the  wh* 
montha.  Xhaat  tareaor  Pearr manaaa  of  aa 
per  acre  are  drilled  or  ilUMa  la  1U 
at  a  dUtaaaa  of  awktaaav  ar  twaatf-m 
Inobaa.  Tha  pnaraoa  la  eo  lawmdari  th 
en  eon  will  kaaa  torelwe  aowa,  at  rU 
pernio*  par  day,  fir  Ira  rouatha.  mm* 
w3aAiakwrdy.^naw-w»r-*iia 


DA1TT  WASm 


MAP 


or  «m  ombg  It  M  off  the  lain  early,  and 
t*  useful  —  tiiMp  of  fallow  <np.  whan 


■eg**,  st*  WMwuwftk  of  flour,  three 
wuaapooafUa  of  nnr.  ■  Oaarter  of  a  sal  t 
ammtnalaf  1iJ*ripif  ——of 

rallied  t  trui-k  then*  tngredisnte  well  togo- 
w  past*  IMP  11m  ehini  of  long 

as,  ml  bah*  ia  ■  esnofc  «™. 

,    a;    dear.   *  tisaeepaonflue  t 
M  Wbleh  aata  at  a 


sgea i 

*r  ndulta,  from  one  to 

*tae*  wKh  rhubarb  and . 

KANDKR— BtUwle 

•  which  M 


I  the  growth  of  plant*,  by  eatertni 
—  <Mr  aonepcsitlOB.  by  ahenrbJnK  •no 
-retaining  measure  from  the  atmosphere, 
br  sbeorblns;  the  ■■■■  of  tha  atmoepheri. 
■M  bV  stimulating  Che  Tneoular  Mam  of 
*>w  plant*.  Nmra  rttreotly  eeswt  Tag*- 
♦atkm,  br  Milker  predatory  renin  awl 
"•eat,  by  proisotJog  tha  flenontpoeltlon  of 
-atnbbnrn  organic  remain*  hi  the  anil,  and  by 
neoteonrnr  plants  from  rlolent  ehaagaa  of 
temperature.  Alt  Mi— 1  aaanaree  contain, 
to  large  proportion.  Km  ohief  aoattltasata 
■of  tba  food  of  plants-oxygen,  hydrogen, 
■ad  carbon,  pertJeolarly  the  tatter,  In  tbe 
*t»  of  ammoakv  aerabped  br  tba  patre- 
tVottra  fermentation.  Vegetable  nummaa 
net  la  three  wan:  they  open  tba  potaa  of 
the  lam],  and  tighten  It  by  lootanlRg  lit 
aartlBlen ;  they  supply  organic  food  to  the 
root*  of  the  growing  plants,  and  they  yield 
"line  and  earthy  matter*  to  tba  mil. 
Mineral  manure*  an  chiefly  nsed  la  fornnu 

rta.    lasts  la  the  most  Important  el" 
mineral  manarae,  bat  It  la  seldom 


effect  at  lime,  ba 

--„--•,  and  marl  la  a 

oteUrrood  for  almost  any  ecli.  Manor, 
all  kinds  line  their  etheoy,  onleee 
aoaananled  by  enrBeteat  drainage.  W 
drennhed  with  water,  mannrea,  both  n 


atowly,  or  prodnoa  aoM  compounds  nor*  or 
<aw  fcjnrlon*  to  the  plant  Tho  absorbing 
power  of  manure  la  mwh  brin  raced  by  the 


i  it  k  present 


i  islueneal  by  the 
ited  to  tba  strao- 


Importane*  of  keeping  the  toll  treanently 
■tared  by  hoeing,  sta.  Stable  manure,  and 
■0  deoompoahig  animal  and  vegetable  rab- 
■toaaea,  base  a  tendency  to  promote  tha 
"«aiy  of  ■tabaora  organ*]  reaulna  hi  tba 
■awl,  as  tba  prlnaiple  that  potresseat  aab- 


In  other  organic  bidtaTwith  which  tbaf 
ooaat  In  aoataeL    Bait,  ht  a  email  pnajor- 

Lkmld  nmaan  la  too  .troajr.  whaa  appusti 
Ireah  and  nwHlated,  to  any  growing  crop-, 
tar  the  ammonia  which  la  dmaaeaaxd  la  ao 
amid,  that  ltwUI  barn  tnaamana  toerhksb  tt 
IsaupHed,  Thie  ii  obrteted.  ruber  by for- 
maairag  tor  two  nates!  or  mare,  or  br 
diluting  largely  with  watra.iary  three- iourths 

LloSd  rnannreTmnet  be°ep!?llra  •pariafhj 
to  flower*,  uthumlso  they  will  piuduus  em- 
gorgamant  In  tha  plant*,  iron  crtx-abma- 
daat  noiiBabFuat,  and  do  mora  barm  tba* 


nun  fertiliser*  applied  *o  ha 
car*  and  alaoreOon  la  reoali 


'ndipltnaybellireeorfnia-rMt  deep,  and 

nasally  ktpUjTth*  farmer,  ItUnotneeea- 
eary  that  It  aboaM  be  bulb:  mad  with  a 

slope  gently  In— It,  and  deepen  fradaallr 
towards  the  centra.  It  sboafd,  II  poanlbla, 
be  ooTered  by  a  roof,  to  preraat  the  aatlan 
of  the  ran.    If  the  bottom  be  aMod  Inn, 

iSZFS  abathL/tf  " "" 

the  work  It  eoespM. 
howerer,  tt  will  be  u 


«,    Into  till  pit,  earth  with  rBftuwi 
s  and  Hoping  aldaa,  to  the  th™ 


will  form  sn  Inferior  layer  to 


material  tbtu  oollected,  at  isarrealeni  op- 
portnnitlea  (nmally  daring  the  from  m 
winter},  to  a  plaoe  in  the  Oeldi,  near  whare 
Hated  to  be,  and  there  pile  It  op  la  a  qoad- 
rangalar  heap  aboat  tbar  lest  high.  Otuai 
timet  these  danr-heane,  by  axpoaare,  lot*  a 
part  of  tbeir  TaTsable  propertlee.  In  enry 
Imtance,  the  dong-heap  m  the  leMa  iboohl 
be  placed  m  a  hollow  aHaatlon,  with  a  aab- 
atratnm  of  earth,  and  aboakl  hat*  a  ■aat- 
terbif  of  s  few  Inohea  of  earth  ma  it,  and 
aroood  tba  ildee,  to  keep  In  tbe  rolstlle 
ratea.  When  the  dung-pit  has  been  thaa, 
aaaattaa,  tt  anar  aaafn  be  tsjmrreHrrety  Hind 
aabefbrei  and  when  It  m  carted  out  In  any 
"  tbe  Btrrlmr  contbe.  It  will  be  fonnd  ae- 

Nary  to  tarn  tt  onoa  or  oftener,  for  tbe 

porpoeeof  sooeJerMWg  tbe  decomposition  af 
the  strawy  part  af  the  mas*. -Bee  Jam, 
K»nx.  FaA*,  ftanr.  Boor,  tba 

MAP.— A  plane  Inn  lenfeaeallat  tba 
SBrhso*  of  tin  eartS.  or  a  pan  .hereof. 


THB  DICTIONABT  OF 


degraea  of  longitude  an  always  numbered 
mt  top  aad  bottom,  and  tbi  dctroeo  of  uu<- 
todeon  theeaat  udwnt  aide*.  JngeneraJ 
mane  tbt  atretea  wiwttl  orlth  thoee 
tauilimnMlwMiv.:  utam 
lor  la  eaprwaid  by  ■  atimlght  Uo*  teat  and 
wootj  aad  the  Int  bAu  tba  polar 
drol«Hh*  tropica,  ud  the  other  aerioiana 
•ad  tarallelm  which  urt  drown  nt  nary  fin 
or  ua  dejTBea,  laloneot  «Mh  other  at  right 
angler.  IWi  nay  be  H  "tuny  different 
proMtlmw  ai  tbara  ara  potato  of  Tiaw  in 
which  a  glob*  can  be  Hn ;  hot  geographero 
hare  HBareulyebooea  tboaa  which  Topreoaat 
the  polm  at  ibo  lop  and  bottom  or  the  map; 
thoee  am  ailed  the  Btereographlc,  ortne 
fiwUa  and  globular  pmjmkma.  IT  tha 
eyeoeaappdeed  to  Tie w  the  earth  from  as 

on  a  nlaca  la  aalled  lheorM»maphki  surface. 
btbucoMtbenartoeboeitloe  mhbUe  an 
my-ell  rapraaaBtud.  bat  the  extreme  porta 

JeatlMIhe  eyo  hi  eappoead  to  ha  3  tha  oar- 

Sob  of  tha  earth,  aadkMknur  at  lb*  oppoetto 

h—IIPbm.  The  globular  projectton  ii  that 
la  which  meridian*.  eGoidutant  upon  tba 
inrfaoe  of  tha  aarth.  are  leprae  am  ted  by 
™aldlat*nte4relea  in  tba  map. 

MAPLB  TREE.— Tola  la  •  foot- Browing 
tma,  and  la  mil  adapted  far  altoatioae  near 
•he  aee,si  the  aalt  antBf  larmi  to  aaWOJ  — 
had  effect  uo  Ita  vefetatkH.  Tba  Unbar 
It  rery  eloaa  and  eompaet,  anally  oot.  and 
cot  liable  either  loapltoieroTwarp.  fioene- 
tlmaa  It  la  of  a  uniform  colour  throaubout, 
end  In  other  enaea  beautifully  can-led  ar.il 
mottled.    Thla  m 


Wheal  kept  dry,  and  fraefroea 

lateeia,  this  tree  will  laat  a  ounelderable 
time;  but  If  axpoaed  to  humidity.  It  la  one 
Of  tha  moat  perishable  of  troee.  Than  an 
many  r arlattaa  of  tola  ■ptBleo,  all  uar  taking 
in  a  graater  or  laaa  degree  of  lb*  un> 

HAPS.  to  Vimia  abd  Colouol— 
Hapa  mar  be  eflectlrelj  Tarnished  by  run- 
ning a  rerr  delicate  cooling  of  gotta  nerebe 
eolation  orar  the  anrfaea.  Wtili  alow  for 
snaps  mar  be  used  M  followi:  Yellow. 
Dubon  dhmolTed  la  water.  Sad,  Braall 
dart  steeped  Id  rlnagar,  aad  alum  added  1 
or  litmaa  dlsaalTrd  fo  water,  and  aplrit  of 
wist  added ;  or  cochineal,  steeped  Id  water, 
■trained,  and  gam  added.  Blur,  Saxoa  btoa 
diluted  with  water;  or  lltmos.  nadered 
blna  by  adding  dletiilad  Tlnagnr.  Ono, 
dUtllled  Twdlajrti  dleaolred  la  water,  and 
gum  added)  or  lltmaa.  tendered  green,  br 
adding,  prepared  hall  to  ita  eolation. 

MAkASCHIHO.  -  A    dalloau    liqneor 

spirlt,  dlatillad  from  a  peosllar  cherry  grow- 

■am  In  Deunata,  aad  afterwards  t  weetened 

■•gar.    The  beet  h)  front  Zen,  and  la 


m  ebony  paly.     An 


inferior  quality  la  dUtlllen  1 .      

of  cherries  and  tha  jaka  Of  Hojnarioa  root 
Itfermeata.  aad  furnishes  by  dlatlllatlom  a 
prnaele  alcohol:  bat  by  patthaa;  tt  ftrnt  to 
lafnaa  In  broad*  for  torn  a  time,  than  M 
obtained,  by  distUlstloai  hi  a  batfa  brat,  a 
aplrit  of  a  Tory  aanaaliti  awn— op  tanw. 
and  whkh,  properly  awaatamad.  forma  a 
llBiiiai  ajajamSwawTtp  till  hart  ■arpinalp  of 
Italy.  It  la  naoaaaary  to  broiaa  tan  front 
and  the  aaU  boron  bfoMinf  Ibaan  ha  braaarr. 
Tba  •plrlt  moat  alao  be  broourht  bask  to  s 
dagnal  bafdn  awaatailag  it «  tbaa  add 
neorly  uoaa.  of  (agar  to  every  qaart  of 

MAKBLK,  IO  Clkaw.— Mui  a  amij  Iti  of 

ajxnndirfaoftioapwit^UKaaa«umaatjt« 
of  pooadad  whltlnc.  aa  oaaaa  of  acohv  and 
a  pi™  of  .toce-blca  tba  aiM  of  a  wahtal: 
boll  thaaa  tocatbar  for  a  quarter  of  an  heart 
whllit  hot,  tab  It  orar  tha  marble  with  • 
phwa  of  Baatwl,  aad  Mara  it  on  tor  tomij- 
roar  honrai  than  waah  it  off  with  elaaa 
water, aad  poUah thamarWa orlthamlaoi of 

■wrUa    Mat*  a  paata  wtth  faltor'a  aarth 

and  hot  water ;  oorer  the  epota  with  It.  and 
latltdryoai  aad  tba  twit  day  aeow  U  aff 
with  aoft  or  yellow  wan, 

MABBLE.    to    IMITATL-Irlaaorra   aa 
oanoaof  oard  aoap,  bbM  la  femr  oanaaaa of 

r,  la  aglaaoTaarthaoToaaoli  add  aa 

sof  white  wax  out  la  thin  altom;  what 


and  teat  ganarally  at 
una  it  wruw;  from  the  doit  for  a  1 1 1  ■■ . 
then  nb  It  gently  with  aoft  cotton  wool. 
aad  a  brlUlaataUnlBaakaaortUbaprodana 
axantly  raoombUagpolBhed  marbla. 

MAR  BLI  KG.  — Tbe  prooeai  of  tra>afo«Tto|c 
to  bookt  or  paper  tha  Tabu  aad  marra  n- 
aombluux  marble,  la  performe-1  aa  fallow*: 
DtaeolTe  fonr  oonwaa  of  >om  arabh)  in  two 
quite  of  altered  water;  than  aaowldaaaia- 

abalia.  and,  with  paadua  naamna*  to  *aca 
ooloar,  aprlDhla  thaaa,  by  war  of  Intermix- 
ture, opon  tba  gam-water,  wliloti  aaoat  be 
pot  Is  ana*  broad  tomc!  1  then,  with  a 
•tat,  earl  than  or  drain  tbrmoottoab-oaka, 
in  arrry  rartaty  of  daabyn.  Haramg  deae 
thla,  hold  the  booh  or  hooka  oloaa  tonthar, 
and  Juat  dip  tbe  adna  la  on  tb*  MM  Of 
the  water,  and  thai  ooloar  tbtm  tot*  altghUy. 
MARCH,  Gaidhhhk  raa-Tha  fotloor- 
Ing  la  an  alphanathal  Hi!  of  pltnta  aad 
roota  In  the  tavtes  aorAa,  whlah  raqsbm 
attention  daring  tha  month:—  drrfrl law. 
plant  out,  trench.  Jrnarar**,  low  in  tha 
third  weak,  ill  ap  Taoanoia,    Jiana,  row. 

crop.  ni&Lva.  aow.  Cbrdaau,  aow.  OrnO, 
aow.  cwjtwn  tow  In  tha  laat  fortnight 
for  a  full  srop  Crirrr,  aow.  Ono*.  plant. 
Caaaaaa,  form.    AWwraaM,  plant    /•**> 

iran,  BOW.  fmrdi,  dmli-oy.  irt«lK¥ud 
transplant.  Liquerin,  plant.  Onaao,  aow 
for  a  full  erop.  ftnalR  aow-  Pmt,  aow. 
/Tre-aMalBMB,  propagate.  Btotm*  (fcroedL 


DAILY  WANTS. 


id  trenail.    Baiadi  (smell),  sow  every 

„Jt    Saeoyt.  sow  for  an  early  crop, 

and  toward*  the  end  of  the  month  for  ■  nil 
crop.    Bta-kaii,  plant.    Shmfott,  plant.    Tvr- 

aimrai  Rinarla.— When  the  niloii  crop 
of  esculents  have  been  obtained  during  the 
month,  remoiu  the  litter  Horn  the  trenches, 
•nd  Oil  them  with  rlefa  mould.  Fa;  atten- 
tion to  the  nonoiuy  of  aeed,  and  drop  them 
only  where  absolutely  required.  Do  not 
lose  a  season  for  aay  or  your  kitchen  carden 
seeds,  moet  of  the  common  aoru  ofwhleh 
may.  howerer,  be  now  sown  In  sheltered 
borders.  If  the  ground  be  In  a  good  ttat«. 
Slake  pen,  earth  up  aabbagea.  and  put  down 
cuttings  of  potherb*  Pick  op  and  re- make 
gravel,  and  mow  turf  walks  ;  dig  and  rake 


turkeys.  w< 

celery,  ohervll,  oolewort.  cresses,  endive, 
garlic,  herb)  (dry),  kale,  lettuces,  mint, 
mushrooms,  onions,  parsley,  parsnips,  pota- 
toes, rosemary,  sage,  shalots,  spinach,  tarra- 
gon, thyme,  turnips.  Farad  etsemMetr 
aeparagus.  beans,  cucumbers,  rhubarb. 

MARIGOLD.-Of  this  flower  then  are 
several  varieties,  but  the  mode  of  culture  Is 
common  to  all.    The  mil  ahould  bo  light 


water.  A artnAu,  top-dress. 
on  oold  evenings.  CartaH 
and  top-dres*.    Cutting',  plant 


......  .....  for  forcing. 

JfeUxu,  sow  In  pairs,  pot  seedlings,  and 
place  near  glass.  Ptnit,  plant  (lips,  top- 
dreai.  RtMnaeufam,  earth  Dp  and  water. 
riootiof  various  plants,  illp  and  part  limn, 
pee  down  end  finish  pruning,  Aectt,  top- 
dress,  s-diinfi,  prick  oat  SWroKi.  plant 
tn  pots  for  fbrcing.    IWipf  guard  carefully 

Gtnerctt  Smante.  —  This   being  (he   flrst 


a  busy  scene;  and  everything  n 
for  February  should  be  ooutlnt  ._.  „ 
March,  with  the  addition  of  many  other 
things  of  equal  importance,  All  plot*  and 
borders  mist  now  be  smoothed  by  the  rake, 
paratory  to  sowing  the  first  general  crop 


e  end  of  tne  month. 

__.ps  end  offsets.  Plant 
ml  annualsfrom  patches 
L  ■— -iiali  and  perennials 

_       „ nursery  Into  their 

il  situ.    I>ry,  dress,  boa,  rake,  fcc,  only 

In  dry  weather.    Clean  np  all  harden,  and 
prepare  vacant  ground. 

MAHCU.  Things  ur  Busox.  —  FuH: 
brill,  earp,  cockles,  cod,  oonger  call,  orabe. 
dabe,  dory,  eels,  flounder,  ling,  lobsters, 
maokerel,  mallet,  mussels.  oysters,  perch, 
pike,  plaice,  prawns,  salmon,  salmon-trout, 
shrimps,  skate,  smelte,  sole*,  sturgeon,  tar- 
bot,ttneh.*ndwhlMnr, 

mil:  Avrla—  rrenca  nippbi*,  BjuMeu 
nUKt,  Holland  pippins,  John  apple,  Kentish 
pippin,  nonpareil  Norfolk  beaunn,  Wheeler's 
russet  Chestnut*;  oranges.  Am  b*r- 
famot,  bagl.  Chlnnonttll*.  St,  Kartlal,  bon 
Chretien,  *tr»wberrie*  jfarosd). 

Mm:  beef,   house  lamb,  mutton,  pork, 
TWl 
'  IWtj  — j  Csawi  capon*,  chickens,  duck- 


dry,  poor,  and  unshaded.    Sow  any   time 
from  the  close  of  February  unUIJune.  or '- 

autumn  during  Sr-* — t~i-     " * 

tour  feet  by  four 


— ,  — . r*el»«lth«r 

_  A  come  Into  flower  the  following 
<r  June,  and  continue  "owning  in 


kind  of  vtaegar,  ancTa 

om  the  flowers.    It  I*  .. 

lined  In  broths  and  soups,  partly  to  „ 

a  colour,  and  partly  t*  Impart  the  peculiar 
flavour  and  warn  aromatic  but*  which  be- 
long1! to  Ihs  flower. 
MABJORAIL-Of  the  different  kind*  of 


but  the  early  part  of  Aprilisbest  Portion* 
of  the  rooted  plant*,  slips,  to,,  may  be 
planted  from  February  until  Hay.  and  dur- 
ing September  and  October  sow  In  drills  el* 
Inches  apart,  the  aeed  bang  buried  not  nun 
than  n  quarter  of  an  [noh  deep.  When  t*« 
seed  lings  are  two  or  three  Inch  ee  high,  thin 


TH1  DICHOMABT  OF 


Aw  of  tha  peraaamai  lolw  anally  nan 
a«rt"B  Blptombir,  we*er  kcinc  gfren  i 
•rare  nwnoaal,  ud  Mil  the  planta  a 
eotaulisked.  Plant  ellpa,  he.,  1b  rowe  b 
m  twain  Inohea  apart,  whan  they  ara  ' 
I'll  1  ;  they  innat  be  valval  moderate., 
■van  arenlng  and  ehaded  during  tha  day, 
nntll  they  bare  taken  root  In  CMober  (ha 
tnmyed  parte  of  the  pennatalj  are  oat  awa~ 
and  MtM  aoU  front  the  dryi  loitered  M 
tb*  bed*  aboat  half  an  mob  hi  depth,  i 
tarfaoa  of  tha  garth  between  th  *  ftoolt  bell 
prerlouily  itlrred  gently.  The  tope  at 
[eaiea  of  all  the  tpe«l«a  ata  gathered  whi 
green.  In  aaiamar  and  aaUw,  for  dm 
eoepe,  <to  i  and  a  iter*  of  the  branchea  a 
eat  and  dried  In  Joly  or  Augaat,  Jaat  bofo 
tha  floweri  open,  for  winter'!  upply.  ' 
obtain  the  aaad,  •  plant  or  two  «7  tha  pot- 
marjoram  abookl  ba  left  -.gathered,  and tba 
ami  will  rlpan  lu  tba  oanraa  of  antami 
When  the  green  tope  of  tnle  plant  an  ami 
to  Kqoaat  they  mar  ba  forced,  by  eowing 
mntlf  quantity  of  the  and  of  inmmar  ma. 
Jorem  [o  a  moderate  hotbed.  In  the  montl 
of  January  an  "  ~  " 

KAIindm 
prorldlag 

Talt  itaelr  aimoat  inWau  art  br  the  prao- 
Uoa  of  whlen,  an  Inoome  dut  ba  oonaldarablr 


amount  of  entlafuttan  afforded  to  all  par 
oonosrned.    The  nhtef  thing  whltli  oond. 
lo  good  marketing  la.  aa  a  matter  of  oonree, 
mw PMMMaan  of  menu  by  width  It  an  ba 

enbhrted,  for,  with  ready  money  n  p 

may  not  only  boy  better  article*,  bat  o 


anorediit  The  poreon  who  i»j*  ready  run 
ntnwata  goto  any  ahnaaa  pi  man,  In 
•rent  of  nat  beta*  waireorred,  and  tha 
'      h  til  I  III  I  ml  ana  m  that  be  ' 


totbotrmmmofhrnienny^amnay 


iSlaath 


book,  or  ob  paper i  and  pnrknaly  to 
in  oat  they  nhooM  eaoarteb  whether  or 
*    lb  anpply  li  wastad  of  tha  ordinary 


aa*  annUmmawMT.and  the  rale*  of  tba  pari 
watad.  or  wail  led  to  ba  thrown  away  ■ 
want  la-  bk,  far  anoeadn  th*  mtogbMi 

■Bring  mmtnl  th    "  -      ■         ■ 

ES-ST 


iy  era  ft)  or  not,  may  be  readily 

tamed  by  pnadng  mmS  to  fmtmmt 
aa  wmwS  MwmmT  of  tend  In  than-  at  or 
■        a  giro,    To   eaamt  nSle 
ft  Iftmniihwtn*  external 


John*  of  moat  nma  m  eepaamUy  the  nana ;  tha 
Inexperienced  hooeewlfe,  thuuflne,  ahonU 
■tody  waa  aaaonMal  pnmt,  an  aba  wlU  mad  jj 

rally  hare  n  way  of  endenoarhw  to  nawv 
aaaae  peraone  to  bay  oartant  arMama  wtmm 
It  li  to  their  Inlareat  to  aan,  bat  not  to 
tha  lntereet  of  tha  panbaiar  to  bay. 
In  ■anhenaae,  houaaadwa  ahawld  ant  abort 

■a  armnlee   w3 


abeat.  ha  will  not  again  endeaioor  to  mean 
hie  rente*  apon  hla  aanta  ooatouer.  Of  aba 
Mall  of  arwrnaa  whioh  knprote  by  aaanrag. 
It  to  aa  walk  where  the  anaaja aan  be  aparat 
to  lay  In  n  aapply  which  wlu  loat  for  aoaaa 


ieala  the  prieeai  for  by  thaa  nntH 
f  the  market,  •  aaaabmraUa   aarfa 


r— ill  in  Ignorant*  all  their  Urea  of  tha 
prtnaiplM  of  eoonomloal  and  JaAkaon*  aaar- 
k«OB(t.  Umpiy  fcaouar  they  will  not  bUbrm 
baanuarrai  of  the  rolaa  by  whhm  tela  ceafal 
knowwdga  auty  ba  attained.  Tnm  either 
nrlaea  fraa  Indnonranaa  or  from   a   Helen 


tha  moatnotnbh 


*5F 


nSm&MB&M. 


hmawjaJM  little  by  llttla.  mm*  M  lomajfe 
i  narmat  Irnowlodga  of  bow  to  go  to  mmrS 
MnAKIHG  ruK— TWa  h-k  m*w  ba  wnda 

iriety  of  methodj;  the  mfiowhag  bj 

>  beat:  cUeeolTeeeuarBteiyBa  ovoea 


water.    Mix  the  m 


It  op  In  a  rearble  or  wwlgwwoed 
-|  tnraa  draehaaaof  mnwmaMmtt 
tea  of  dmtlllad  water,  nntn  mw 

-  araMa  halTanoonoawf  arahfl 


Apply  with  a  olean  anU  pan.  Aad  aba 
bi  maybe  aaantwmmmt  wnwit  mw  bnafal 

owmM  of  wnmm,  a-rf  n  drnanm  of  Mb)  a| 
atotlt  let  Inane  ba  nady  lertgabed  wrn 

Mired  for  tba  aanmS  Ba  bnk  nan 
obounad  ha*  not  only  an  ntbrnobM  anpwnr- 
anoa,  bat  will  be  mwrntnarwemj  to  rcamt 

mw  aanin  of  aalne,  aa  wall  anef  ail  an>n» 

lyea;  HmNjbaor — 

panollorannB. 
Jrwitliwobynan 


DAILY  WASTS. 


affidV 


IhiibMmitiiMiinb 
1,  ud  their  c*e  by  a  certain 


Or  this 


laid  MM  the  Into  dry  m  thaw  an  *e*aralh- 
marked.  It  I*  batter  to  urt  with  Ink.  u 
(be  nub  an  than  leaa  sadly  obUMnMd  | 
a*,  boarerar,  acme  panose  prefer  to  mark 
wllli  auk.  It  la  performed  M  followe  i  two 
thread*  ara  to  ba  Ukan  eaah  war  of  t0* 
fabric,  and  the  needln  mint  ba  patsed  throe 

Ein  order  that  tba  itltoh  ma*  I 
TTwOrat  la  aidant  front  tba 
■da 


tot*  a  hawto  i  peek  tar*  aeada  and  ekine  casto, 
pot  tba  peela  fa*  little  aalt  and  water;  tot 
there  atond  all  nights  then  boll  then  tn  a 

J  1  thtin  to  Uu  pulp.    To  erary  pound 
aalada  put  a  pound  and  a  half  of 


Ilia  Bret  la  __ 

"   -la  right  hand;  theaeso 
ward  toward*  the  partem;  and 


leflrat  -0 


'that  la,  aalaat  ft 


yon  toward* — - - 

to  M  brought  tart  at  bat  eorncr  of  tfea  itltoh 
neanat  to  that  you  are  about  to  make.  The 
ehape  of  tba  letter*  and  Inn)  may  ba 
aimed  from  au  inspection  of  any  common 


«  applied,  end  to  aaoertaln  lb* quantity 

_. „  mrth  „   uni,.  aompMitloB, 

ii  agriculture  aonunool* morena- 


lag  la  proportion  to  the  greater  quantl 
It  which  they  contain,  Tin  fallowlng 
oh)  win  be  rbmnd  the  beat  for  thli  pnr| 
tha  nuu-1  being  dried  and  reotaoed  to  pen 
pat  hah*  an  ouaoe  of  It  Into  a  talF-plnt  | 

pooring  In  Blear  water  till  the  f  lau  li  

rail;  tti(u  gradually  add  a  small  quantity  of 
itroog  marine  add  (spirit  of  aalO.  and  atlr 
tba  ml i tore  well  together.  At  aooa  H  the 
efferreicern*  thin  excited  anbatdea,  add  a 
rttti*  mora  marina  add.  that  oonttarauig  tba 
Operation  while  any  of  the  earthy  matter 
nppeen  to  dluolre,  and  UU  the  liquor,  attar 
being  well  atlrred  and  allowed  to  stand  fur 
half  an  boar,  appear*  eenatbry  -  " 
taato.  When  the  mixture  baa 
the  honor  abora  It  b*  oolorirla* 

will  be  lWir.il  the  beat  whloh  lea< 

■edimeat  or  dapotlt  In  tha  bottom  of  the 
fleet,  'nb  pjpcrijcantli  anlBoient  to  <<'''-'- 
■ana  which  of  tha  tempi**  triad  U  tha 

proper  for  tb*  «M  of  agriculture,  at 

oaloartona  earth  or  lbna,  which  a  the  earth 
aaaful  In  agriculture,  will  be  entirely   " 
aolred.butolayor*aad»TlIlnotbeaani 
acted  upon  by  foe  add. 

KARIBOROTJOH  PUDDDIG.  -  Take 
**ar  ounce*  of  batter,  melted ;  four  onneea 
wr  loaf  aagar,  KnrJy  powdered:  and  four 
ffga  wall  baataai  mfic  all  well  together, 
"n*  a  dish  with  naff  paate  and  a  layer  of 
JMeemo;  add  the  batter,  and  bake  It  for 

<T  tatter,  malted,  tUvi  aajar.  «b. ; 

TlilWU  L*DK.  -Bee  Am.*,  Antocrr, 
™""«T,  Ihii,  Ouhc  Pun,  an 

HAKhU laox,  tba varAwnrr  —Take 
***,  take  an*  Swp^pT'ami  put  tbe'frSt 


MAKBIAGtt.-The  la ._       ... 

au  and  wife.  Karrlaga,  to  be  lawfwL 
-mat  comply  with  oertaln  aoolralaitloal 
lawa ;  and  If  celebrated  tn  oontrareatlon  of 


may  be,  nnder  apeolal  oondrl 
Thoa,  marriage*  cannot  ba  ..,.a...,^™.  it 
taraen  person*  within  tn*  Leritioal  degree* : 
but  If  so  altlfnmlrrli  they  are  not  Tout  nntU 

an  by  Usance,  what*  Inanartna  Bra 

r  an.  mnat  not  be  without  fhe  cooaant 

of  the  Ather  or  guardian,  and  uiaj  b*  an- 
nulled. If  tb*  gnardmn  or  parent  la  beyond 
aca,  or  lnaane,  tn*  Lord  Cbanoallot  will 
proceed  npon  relation  hi  their  rtand.  On 
the  other  baud,  many  ma-ria£""  whloh  are 
seemingly  Illegal,  are  In  reality  not  ao, 
Thu«  a  pemon  oeBig  mirrled  In  an  asaiused 
name,  li  Jnat  a*  legally  married  aa  tbongri 
he  bad  been  married  ta  hla  trie  name.  A 
marriage  between  a  Roe-an  Oathanoandw 
Protaalant  Bead  not  aeaaaaarir*  ba  Mtom- 
nhted  to  a  plaoa  of  worablp  dedwHed  to 
each  raUglon.  bat  If  th*  tmramony  he  par- 
formed  tn  ofthrr  plaoa  nf  worablp  only,  the 
marriage  at  permatly  toraL  Soma  mlaap- 
nraalanalon  appaan  to  exlat  reopeoang  the 
right  of  a  married  peraam,  ■burn  hnibaod 
orwrk  le  absent,  to  re-niarrr.  prorWed  the 
parttH  nam  not  been  hard  of  for  eeeart 
yeara.    The  faot  la,  that  tha  h*  ezaoaaa  a 

but  It  dM^noTlagalSe  It     Bo,  If™  woman 

awn*  from  bar  tor  aeren  jaara,  and  froan 
whoan  ace  had  not  beard  dnrlB*  that  tim*. 
war*  to  ratam  after  tim  taaona  nuurlan 
tna    ooatrwatod.    ba    wonW    atill   be  the 


uu  ualaerea  to  ba  hiwijioamlnla  fa 
and  therefore  dlaabled  from  at 
any  aonttaat  whatonr,    Marrl 

.ofVed  by  death.    The  dead  erlft      _., 

bat  I*  a  wtfa  no  longrr ;  uOiaanuaajQy  all 
ratotJ  onahipa  lubaliUn.  daring  tlM  truVi 

dliaolr*d°by  the  wifat  death"  thanfure,  • 
■an  Who  araa  a  paraoo'a  hvgcnar-ra-hnr 
wfalhrt  lb*  arif*  Ilred,  I*  lavtbar-ta-law  no 
kawarwheaibaladaadt  but  he  la  tailed  by 
oonrton  braahar-ba-aur,  and  hta  ohudrenby 
the  alatrrarebfbJoQdrahitad  to  the  brother; 
Huaanld«al>yi*e«^wuwaranMrt*atoa 


TUB  mcnONABT  Of 


at  alL—  IM    ARDITT,    B«EACH    or     1'BO 

HABRIAGE    BY    REGISTRATION.  - 


of  yoor  Intention  to  the  ragUtrar  oT  th*  dlt- 
'-'—  — id  M  the  end  of  twenty-one  day», 

... ,  oertlfleAta, 


that  tfnnotliinary  will  (ire  70a  a  oer 

which  the  offlclallng;  owgynmn  will 

*■ eqalralent to t  he  Beenoe or  banna.  Under 
llMM  ntrenirutmiori.  the  marrliure  few  wilt 
amount  to  twelre  or  fourteen  inllllngi.  ex- 
olnilie  of  107  gratuity  700  may  cboou  to 
nih  to  the  pariah  olert,  eeiton,  pew-  opener. 


maglatratne  haraalao  tbanoanrof/gnw 
— ottatttn  to  Um  pi  ay  17  and  (irnt 
married  women,  who  bar*  bm  dam 
thont  Mf  mm*  I  of  aepport.  and  wb 
.  feu-  of  th*  hnabaad  retarnlni:  to  ai 
print*  to  hlmatff  to*  roode.  moniea. 
effect*  npoa  wMeh  eh*  depend*  for 
•obeiatenoe.— ton  Auion,   SwAii 


twain  In' 


■  If  not  of  anr-    A 


nroh,  a  eleray  mac  I*  to 
the  lioor,  of  alibi  an  it 

._  ._. M.    Harriut  hy lloenoe 

la|ai*lMd  from  other  mod**.  ■■  b*lnff 

(aablouen!a"andealect. . SaeBAMM* 


HAKRIBD  WOMAN,  LBSAL  Potmoi 

or.  -  -When  a  woman  heooTaea  married,  bn 
ridaelitj,  la  a  karal  pant  of 
H  merted  tn  that  of  bar  aaeb 

" '  of  the  reapoariWllty  " 

ao"S    rto,*W*i  OH 

nbaolred  from  moral  re  1  anna  I  bll  I  (y,  prorl 
abe  act  nnder  tba  dlrrotfoa  of  her  fain* 


■nnm  mmtt 
Bant.  Nor  on  married  main,  azeapt  b» 
•pflontt  coatom,  taka  la****.  A  married 
woman  who  1>  ileeerted  by  bar  bniband,  or 
Urine;  apart  from  Mm  bj  mataal  content  li 
entitled  to  a  oartaln  eilowanoe  from  htm. 


, , heooetmuatnotbeem 

and  dUnroperiionate  to  the  baaband-i  li 
d  potttfcm  m  life.    B7  a  raaaat;. 

7  wanted  from  her  bi  * 
it  InBdellly,  cruelty,  ud 


Judicial,  Jm. 
MARROW. The  fatty  matter  wtttefa  Bib 
a  the  oentr*  of  the  abaft  of  th«  tone 
hone*.  Al  as  erUnle  of  diet,  It  poaaeaan 
th*  um  nutrient  propertlM  a*  in*  fat 
generally,  IV  prarm  rtv.jtM  tun,  tato 
the  marrow  from  the  bene*  while.  It  a 
perrmtly  ta*h,  oat  It  small,  pnt  It  Into  a 
perfectly  elfno  Jar,  and  naelt  It  with  a  emit)* 
heat,  either  In  a  paa  or  water  placed  over 
the  are,  or  at  tht  month  of  a  coot  area  -. 
train  It  through  maalln.  let  it  nettle  for  * 
limit*  or  two,  and  poor  It,  clear  of  eedt- 
lent.  Into  email  Jan.  Tie  iUbi  or  duabet 
tlilt  of  thick  paper  oxer  them  a*  aooa  a 
he  marrow  la  ooid.  and  Iton  it  In  a  drj 
ad  cool  plan*;   It  will   it—In   rood  tar 

HARROW  BONES  —Pat  a  bit  of  pain 
•ad*  with  floor  and  water  or*r  Um  end 
.rhen  tba  marrow  1>  Tlelblai  tie  a  cloth 
tightly  orar  them  and  boll  them  for  two 
hoon;  take  th*  paata  off  before  the  bone* 
an  Mat  to  tab!*,  and  **m  them  on  anon) 
ofdrr  toaat. 

HARROW  rUODINO.-Grata  a  penny 
loaf  Into  ernmbe,  poar  on  It  a  pint  of  baOmf 
Dream.  Cat  Tery  thin  1  pound  of  baaf  mar- 
row, beat  Awr  egga  well,  add  a  ■liiMlanfal 
of  brandy,  with  aafar  and  nutmeg  to  tnate. 
Kin  all  wall  togetber,  ud  either  boil  ar 
bake  It  for  three- quartern  of  an  boar.  Cat 
two  oonoM  of  candled  citron  very  thin,  and 
when  MM  np,  stick  th*  pntea*  all  arex  tL 

iST  Braad,ap*na7  loaf;  cream.  1  ptati 
beat  marrow,  lib. ;  egga,  4 1  brandy,  1  will 
rlaaifal;  Mpi  *nd  nntmag  ta  tule, 

HARSH  HALLOW.  -A  plant  rbaad 
frequently  In  Kn|land  near  the  wt;  11 
bean  pale  blolih  red  Bowen  on  an  aprijkt 

.. .^-,  imtm  tn  heart-  ahaped,  eat  it 

and.  like  tba  itera.  Bra  oorered 

hairy  down,    lb*  whole  plant  I* 

oai,  bat  the  root  la  obJctt7  need. 

orpaim  a*  th* 


with  wft, 

manU     ' 

It  In 


I  all  pinM  of  water,  ontll  tba  wh 
■Jaoetoae- third,  and  •traialnk  tha 
inmfh    calloo    before    in,     The    1 


t,  and  U  I*  alao  employed  u  aa 


HARTm—A  bird  ol 


chiefly  remarkable  for  bnlldlaa  ben* 
window!  of  ho****.  The  peoollax  bi 
tbit  Mrd.  a*  ~  ~       ' 


,    The  peculiar  bebtta  of 


fornareoooflne 

damare  done  to  balldtnaa  by  tali 
l*(  Ita  neat  I*  *om*tln**  Tery  at 


DAILY  WASTB. 


them,  with  oil  or  soft  soap,  will  be  found 

MAKVEL  OF  PKEU.  — A  greenhouse 
herbaoeona  perennial.  It  li  propagated  hj 
aeede  nwn  la  ■  hotbed.  In  spring,  ud  the 

Eints  us  hardened  off  by  degree*  to  stand 
the  open  border.  The  roota  an  taken  mp 
and  preeerred  la  aand  or  dry  nraaa  rlnrlnir 
the  winter-,  thi*  plant  Eourtthea  beat  In  a 
rich  sandy  loam.  In  general  onltnrc  la  mnoh 
the  aama  ai  that  dT  tha  dahlia. 

HASTES  AND  SERVANT.— The  mod* 
of  hiring  la  by  what  la  commonly  oaUad  a 
month'*  warning  or  a  mouth's  wane.  Bnt 
thla  arrangement  Tarlc*  ooaaJdaraGr/.  and  la 
regulated  lor  the  aaoet  part  according  to  the 
outoma  of  the  partknlar  branch  ol  aerrloa 
or  employment.  A  grocer  or  nhandrapar  hi 
the  metropolis,  mar.  by  the  onatom  of  the, 
trade,  duotaga  an  assistant  without  any 
nonce.  Hen  the  bargain  In  the  outset  la  for 
■o  much  mlery  per  year.  An  oahar  aagaged 
in  maoh  the  seme  war,  k  entitled  w  a 
Quarter'*  notlne.    A  parluuaantarT  reporter 

month's  notlea,  bat  mostly  three  montha' 
notloe  from  anr  day.  In  emry  trade  or 
calling,  In  the  abeenee  of  anr  stipulation 
upon  the  point,  th*  Conrta  hold  Out  tb* 
customary  notlee  la  nndaratood  br  maater 
and  •arrant  If  a  nwitar  wonld  mnnra,  or 
BH  remind  a  monthly  notlee  from  hla 
•Urk,  taw  olerh  la  entitled  to  th*  aama  from 
nil  muter.  Where  a  menanttle  honae  ha* 
hTty  or  sixty  uaiatanta,  the  ooatom  of  the 
partloolar  house,  and  not  of  the  trade,  will 
prcrafl.  If  •  semnt  be  dlaablad  In  hu 
master's  Hrrloe,  by  an  Injury  recetred 
through  another'*  default,  the  maater  ma* 
reetrrer  damage  for  loa*  of  aerrlee.  If  a 
domestic  atrrant  falls  111,  a  maitar  la  not 
oonnd  to  prorlde  medloal  attendance  and 
msdtotnes,  nt  If  be  call*  la  hi.  own  medical 
attendant,  and  para  for  each  attendance,  ha 
•mmot  let  off  the  amount  agalaat  the.  Mr- 


wage*  be  abated.  If  a  tarrant  wilfully  die- 
obey*  an*  lawfol  order  of  hi*  roaster,  he  la 
liable  to  he  dii 


who  retains  him  with  a 


lie  person  hiring  fi  not  aware  of 

•ling  engagement,  the  original  mu- 

y  claim  th*  mttIo**  of  hla  aanant, 

__l  second  hiring  la  nail  and  roid.    A 

iter  I*  entJUad  to  oorraM  hi*  servant  In  a 

a  manner,  to  enforce  ld*llty  and 

toallhlaUwfaloammande.    Acta 

of  the  atrrant  era,  In  man*  butane**,  deemed 
act*  of  the  maatar  |  and  helanaponilblefbr 

oomrnl  t  an  aet  of  tranpani 

cooragemen  t  of  hla  maw- 


Is  not « 
Doona  to  ooey  tne  manter  In  laon  inunrn 
only aa araboneat and lawfnL    iraaerraHl 


Alto,  If  n  waiter  at  aa  Inn  aerre  a  person 
bad  wine,  br  which  the  health  of  the  perNa 
1*  impaired,  an  action  will  He  agahut  tb* 
maater.  In  Ilka  manner,  if  a  earrant  be 
permitted  to  frequently  do  a  thing  by  th* 
taoit  content  of  hli  maater,  th*  maater  will 
be  liable.  If  a  •errant  la  usually  teat  upon 
tru»t  with  any  tradesman,  and  he  take* 
good*  In  th*  name  of  hie  muter,  and  appro- 
priate* them  to  hi*  own  use,  the  maater 
mat*,  pay  for  them.  But  If  a  person  usually 
deal*  with  a  tradesman  himself,  or  oon- 
■tnntly  paya  them  ready  money,  he  1*  not 
ens.wer.bl.  10 iT^T-SH  i ....  .. 


rmrooae*  on  credit,  the  maatar  la  not  liable. 
The  act  of  a  serrant,  thongh  he  ha*  quitted 
hi*  master's  seriloe,  hu  beat  held  to  be 

:  credit  aires  him  on  till  master'* 
t,  and  the  fast  of  th*  aerrant'a  dla- 
—  -',  Mng  known  to  the  party  Busting. 

_ . .   r  I*  abw  anewaraMefDc  any  Injury 

arising  by  tb*  fault  or  neglect  of  ha  serrant 
'- ' — hi*  master's  bnetneaa.    A 


damage  or  annoyance  of  any  indlrldaal.  or 
the  common  nnlsanoe  of  Her  Majesty's  sub- 
ject*- A  serrant  1*  not  anawamble  to  hi* 
muter  for  any  loss  which  may  happen, 
unite.*  It  he  through  wUfol  nsgleet i  butuT 
be  ba  guilty  of  fraud  or  of  arose  tHgttl 
an  action  will  11*  agahut  him  by  hi*  m 

Whan  aarrant*  are  drain  for  I) 

th*  position  of  tb*  PfjawM  appt 
thrs  :-If  the  HnWrMwi  to  I 


itdiaabarfai 
tluparkaU 

'  MAtTKK "  ABD    SBBVANT,   Mm™*!. 
OKM<.naM  ar.-It  la  anhwraallj  ad — 

— d  o—af St  titj  gnw  cm  fty  ■ 


5S Him.  AnaatarihoiiH  MU>mut 
with  fciiii  bat  no*  wMh  aartrttri    ba 

«■  la  anea  grim  aarthtoa  to  ba  dooa, 

tfcaordar.  A— tor  ihtaJd  »IWH  aabtta 
«  npkritr  *  b*  oamaaaaaalbjaa,  aad 
tana  tot  on  <■«>**•  to  than  ndar  aha. 
ariaak  abay  are  ataaoat  aw*  to  fbUaw.  A 
earntatahaaJd  ba  uM  at  a  Air  and  Jwt  lata 
ftr  Ma  aarHaati   m  aaftog  it  to  realltr 

awnthaaaoanlaaaaadMiWnU.  Aataagtl 
ofoarrtailuaiiatta.  and  waan  tba  aarrani 
haajialariid  hknaaffaralL  a>  oeoaafoaal 


a*  4  a»rrk«  au  t  tar  •  tha  ram i«r  ►in*  an  - 

riuWmHi  1K»  oaautoaaUj  U-.  uu> 
motor  oTtba  aBcaiorar  ftr  that  of  tba  Wand. 
ttrtef  *°od  adflca  on  aaraoeal  ailUn  and 

fMlOJ  4w  «aa  I  uma  ba  'mind  |*i 
-ntaiTt  tha  raarMf  will  <ku  bm  all  tha 

mSW  ftnaTaad  tha  mm  of  rMar. 
I  will  be  approoMad  bj  aranr  aaaalhlfl 
•arrant.    A  aniaw  aaaaft  oararaUr  aaotd 

aaaaaaa*  -■  Ida  tamuit  la  qiuattoHtite 
«SMMMrMMm  teaMtof  hla  to  MI 


•aural  rakak)  will  b*  toft  and  tba  aarnat 
Will  hi  afl  aCTbabUto/aiaU  Mmaalfaf  ttodltr 

•eta iinM  hla  aaatar-i  lateral    raarit/ 

Oh  Uiaull  aEi*liVaf   "vena?  an  I 
thaaaaaaaja  of  ataiftt  aaohdlaalayaaaaa 

•  wadaaayto  laaaaa  abajarUM  iajka  waa 


t  or  bit  aarnat,  or  latrat 
aaanrtto  bit  pnji  " 


Importance!,  and  faad> 
wbkb  ke  would  atf 

Seta.    Some  allow- 
tbarseUaga  aad 


Uou.  bt  iboald  ba  ttaatad  with  mersfr! 
oonibdtratlna  i  each,  m  aaMoatlon  ti  nerer 
tbrown  mr,  tor  riHaM  Iba  employer  eas- 

Mqmntly  than  a  BMbr  Ma,  ba  will  Bad 
to  bit  tenant  a  naaw*  af  mf  li  1 1 1 1  aad  t 


of  relaxation  i  aarik 


«...  t*  i-,r.B,^  MandA;    u> 
greater  Internet 
Tk,  daria  tftaia a  to—  tab  aiaii|. 

tmrajaUT  obn  ihiMlati  itiTilawa,  aant  m 

murmur  or  dl»«t  ni  ihnnliaain  Sag 
roar  to  gala  a  knowledra  of  ha>  aaaplonr'i 
bnbttt,  and  anticipate  bit  wlehre,  aw  fa  to 
tpan  tba  maoatdM  of  bring  -— "-t-"t 
nad^ofdariaawUabbala  aarajoto 

ankl  «t  Jta*  hlmaelf'aira  of  aawecaaaaaa,  or 
aettaf  or  tpajMar,  laaparUMntlr ,  aaafc 
ODDdaot  onlj  aarnatt  dleglaj  fib   fcjaa- 

._.. — ^..-^. ,-j. ^.f    MM 

labaiBtaaaMti  aya-atiOud  hi  a  tp>riti  af 
hnognn  wUcb  aaat  ba  waaj  hi  itm 
dataMed,  with  **rr  kaBubaUac  aoaaa- 
tjaaana.    A  astaat  abocld  ant  with   tba 

babairaa  aawtaaobr  Uiani  aanpatt* 


2?  want  af  the  haaaai  a  tanaat  who 
—  I — iT  1 1  ainlii  III  taaaaW  I inlbl  Ibi 
bnanhnina  walab  hi  llTta,  hi  aawarSj  at 
bla  traat,  aad  braadt  bhwattf  at  adaaaaaHs 
tpf  aad  a  traitor.  Harah  *J."  ■■■''-  '  *** 
baatr  wardt,  mailnnlli  adV 


barer  watda.  ail  mi  till  addiiitid  br  aa 

toaatiiat  to  all  m  laal,  ahnaU  ba  arar- 
bMaW  tat  Mad  at  bamg  natataa.  lata  ai 
anaaMaiai   dlakaU  ct  obetmaaa.   bat  at 


■bballaJ 


DAILT  WANTS. 


film ;  be  should  remember  that  the™  mnet 
at  neoesiitY  be  some  grade*  In  Ufa  lower 
Who  otbere;  end.  In  order  that  be  tomj 
reoonoile  hlmeelf  Id  toll  ureter  of  tbion,  he 
ebgolrt  coutreat  hl>  lot  with  tint  of  thon- 

himeelf ;  and  And  comfort  In  the  fact  that 
Be  is  ■parol  the  reeponeibllitlej  end  vexa- 
ttone  which  attach  themselves  to  the  higher 
■Cham  of  sndetv. 

of  don',  having  a 
-nd  with  r 


._.    .._    Ths  mats  planed  a.  

doon  and  peaiagea  are  nenslly   made  of 


bybeattni 

plaoingth 
[■g  tbe  da 


jJASTIFS". 
what  savage  a 


aspeot-  11?  has  a  large 


Cat  hand,  and  a  •hart  Wanted  mania;  hla 
lit*  are  fall,  and  hanging  oonelderablr  < 
tee  lower  law  ;  tua  eare,  although  re 
OaalL  are  pendnlous.  This  dog  I*  remark- 
able far  rda  oomwe.  watchfulness,  and 
MeAttr ;  he  Is  gentle  with  thoee  with,  whom 
he  uj  familiar,  (erodoas  toward*  itrengare 
and  Intruders,  and  refuses  to  be  either 
bribed  or  ooajud  from  what  ha  oonaldcr* 
hie  dotj.  In  ihort,  tUU  .log  is  a  faithful 
and  trait*  servant,  when  property  le  at 
■bate  or  tbe  dm*™  le  likely  to  be  tbi 


Bar,  or  u  a  goerd  for  a 
situations,  the  mail" '-  - 

■UT.-An  erthsl 

ployed  lor  the  purpose  of  protesting  U 
carpet*,  floorolatn.  Be.    Table- mate  are 


be  Gleaned  every  morning 
against  a  wall,  and  then  b* 

, ,,_■  side  downwards,  end  itrlh- 

fngthedqrtoatwithsbroom.  Mate  planed  at 

.t.,.  „.-.„„..  ,.i 1  „,,  nioajiy  made  of 

•j  be  contrived  ont  of 


.««  follows:  Dissolves  pound o* 

_ —  a  pond  of  salt  la  a  gallon  et 

water.    Put  the  iklu  In  noon  arteritis  taken 
' —  ■dmp.  end  let  It  aoak  for  twenty- 
's.   Then  nail  It  on  en  old  doer  or 
face,  ikio  wppermoat,  all  qoite  dry, 
—  ■haps,  mid  tine  It  — «•  -  -' —  -" 


•fcsni  of  tbe  diebaa  which  they  are  to  be 
planed  beneath.    By  thas  Interpoiing  "■- 

mat  between  the  heated,  dishes  and    

table,  tbe  fanner  are  urevented  from  doing 
tajnrt  to  the  latter,  Theee  articles  are  la- 
•■paaate*,  aad  will  but  a  long  tiro*.    Hate 

M,  bold  an  Important  pbwe  S  dawaaane 
economy,  by  preveoting  dirt  from,  being 
baeoghtlnta  the  hnnee  or  tbe  auartinaata ; 
so.  that  the  piece  la  not  only  kept  clean,  bat 

i_. i—i—  r ^m  anmeptag  of  tbe  aar- 

doee  not  oause  It  to  wear 


nsMgsW,  Bo.  taken 

— nit!  and  whan  tw« 

ere  barmen  to  bare  a  elm  tlai 
„__. the  eldest  hand  hae  the  pre- 
ference;   ud   ihoald  any  nhanoe  not  be 


THE  DICTIONABY  OK 


takes  the  whole  pool,  but  w 

rank*  only  a*  any  other  ace;  and.  If  : 
tnrned  no,  nor  any  hoc  In  band,  tbn  the 
Hub.  or  iiex  t  fuperlot  card,  wtne  th*  ohanee 
ityJcd  br- 


eak, nob  u  la  obtained  from  the 

ban  and  oT  a  middle-aged  tr«*i  and  tb* 
tad,  Which  ihoold  ba  formed  of  tb*  beat 
Iron  and  pointed  with  iMaL  Th*  handle 
aunt  to  b*  perfectly  cylindrical,  aa  In  using 
It,  one  band  aUdca  along  tt  from  tb*  and 
next  the  operator  toward*  th*  band.   Tni* 

S"""- 


Mattr*****  an  made  of  r*rio  u*  material*. 
according  to  th*  particular  u»e  to  whlob  they 
re  to  ba  pat.    Down  and  leather*  in  tba 


itad  for  tba  ngad  and 

the  yoemg.  wool  and  balr  fbt  tba  mlddle- 
■nd  acdTiw  robott  And  In  hat  otlmatea, 
ar  for  partona  who  pereptn  »ary  free!!. 

paper  sharing*  an  tba  baft  Wool  nut- 
tree***,  wnan  wall  node,  an  exceedingly 
healthy  and   pleaeanl    to    lia    upon,   and 

ar  B«*  be  rendered  atlll  more  yielding 
agreeable  by  pladiijr  n  aprlng  nuttnaa 
beneath.  Mtttree***  reqalre  a  periodical 
tatlng  and  darning ■  and  should  be  oeoa- 
atonalfr  exposed  to  the  nation  of  the  air  » 
aa  to  render  than  wholesome,  and  to  free 
them  from  any  insect*  or  yerioln  with  whlob 


MAY,  Oiiinmiii 

nw  aow  In  owl  alta 

to  bow  la  row*,  aa  for  carrot*,     fln...., 

tmoa  sowing  a  little  more  aeed  of  the  later 
eerta,  Inoludln g  Onin't  white,  Waleheren, 
and  early  Cape.  OrO****,  transplant  the 
■i>ii>.um  unrt  eighteen  inches  apart 
t  n  looamlna  cowing  for 

bpsftwni,  plant  oat  against 

U,lfth*  weather  prorn  fin*.  Oar- 
Mat,  now  a  (oil  crop  In  a  tranofa  alaitlBT  to  a 
ailsry  treuoli.  pat  In  dtaayed  manure,  and 
■ew  ten  lnahoa  deep.  Keen  tb*  plnnt*  freely 
■row  inf  by  frequent  npnlhatlon  of  liquid 
nunnre!  OrVat,  thin,  as  they  an  large 
anoofb.  eSwlMWari.  plant  fna  seed-bedY 
a>AK.  now  •  little  *eed  for  early  autumn; 
green  onrlad  I*  th*  bent  for  tb*  promt 
aeuon.  linen  tanw,  oontinna  to  pint  for 
tsieiil  crop,  three  or  four  Inchaa  apart,  and 
firo  feet,  row  frora  row.  IMfat,  transplant 
mm  of  tb*  atrongaat,  and  aow  a  little  for 
■naMaahm.  IMom.  attend  with  constant 
ear*,  nod  regulate  tU -rater  of  frail  itai, 

tat  tot*  aorta.  BrttMi  queen*.  Knlghte- 
marrow.  nod  any  of  the  late  tall  aortt  of 


•apply.    "pfoK*.  aow  owe   a  fortnight  If 

much  be  required  IVi^k  hoe  and  that 
leoh  aa  are  lit.  and  nuke  n  fresh  nowing- 
ttprioMa  morrow,  plant  oat  toward*  tbja  a*t 
of  the  month,  on  a  rich  tight  aofL 

*lM*r  hw*hl- daaaoh,  pot  ont  th*  tra- 
ders* t  aorta,  and  of  the  hard*  kind*  now 

thoe*  town  In  foimn  month*-  Attn,  thin 
aupanbundant  JmricmU,  renort  to  north, 
eait  aeptet.  Man*  rua,  tak*  op  a*  the 
leare*  decay.  Omasa*,  aow.  OUaa  ran, 
crguagite  by  eattlnn.  CnraaaanMaanaa*,  pro 
fcet  from  6a  oolcf  and  th*  eaat  wind*. 
flaMhe,  protect  from  oold  by  our  Brine  with 
mate.  B—rti  Mar,  of  tb*  beat  yarfetiee, 
place  In  shady  situations.    im'Ufm,  plant 

plant  with  grOBpa  of  fiwhsia*.  onlonojarta. 
Petunia,  yerbena;  and  form  maun  of 
acnrlet  and  variegated  geranta.  ^i  mini 
pagaU  by  the  division  of  tb* 
*4*i.  plant  to  flower  In  nanraaaa. 
_.  _na  bidk  to  obtain  ■  iMa  M****J 
AMett,  transplant  In  pot*  for  wtntor.  fWja 
cadi,  protect  from  mli-dar  an,  rain,  wtndn. 
fee.  Yicltu,  make  new  bed*  of.  nJMMiear*, 
propagate  by  slip*. 
Ounvi  mwirjht— Thi*  li  nee  of  th.  met 

"'  moatba  of  the  year,  and  *■■"*"», 

i  ia  needed  to  anooorag*,  th*  der*. 
of  tb*  rurlo"  •  planta,  and  to  keep 

raking,  waedlna,  and  oleai 

Wheney*r  rain  baa  batten-  —  ,. .. 

should  be  stirred  op  and  nfraahM  aa  boob 
a*  It  ia  nearly  dry.  Stir  the  surfer*  arosnd 
eioee  pabmea  of  annual*,  and  refnahi  and 
topdraaa  all  pol*  at  prolonged  annual*,  hot* 
In  Poll  flower  or  In  aeed.  Deatroy  buaota 
and  pick  the  groba  of  roota.  Detnoh  eeed- 
pot*  from  nirplanta  not  rsjnlred  to  ripen 
■eed*.  Water,  thin,  and  abide  with  Judg- 
ment, and  keep  a  ylgtlant  ey*  to  ordnr 
and  naatnaa*.  VtuTj  all  aeed*  which 
bare  bean  town  under  tba  pratanUan  of 
~ny  now  be  Anally  trananhuatcd 
raajHwtrra  qanrtarn,  and  no  than 

and  oropp*d.    Keep  alwnya  a  rturra  nock 

■■■  " —i  tribe*  of  braaaiaa  ready  far 

lad  on  no  nononnt  allow  any 
■d;  It  ooght  to  ba  iwjnraa. 

_. la  •*■**■ To  Wl  waada  wkani 

they  are  yotmg ;  and.  Independently  of  thta. 
tba  orop*  win  be  moot)  Wanted  by  frt- 
ojnent  hoalnn  and  lurfkoe- stirring*.  B* 
oaraM  to  tbfil  yoiour  orop*  cf  all  aorta  i  tb* 
flnt  operat!  on  ahonm  be  performed  early, 

may  ba  rtqntred  whan  tba 

Mr*    adrnnotd.     AH  planta. 

when  allowed  to  remain  thtok,  ram  em  tall 
nod  ilender,  and  aeldoaa  suoseed  wefL 

MAT,  TbttOI  or  rnASon.— PeaV— Brffl, 
nan,olrab,Dc<cjo*ver**Ha,anbi,erny-nah, 
dabn,  dace,  dory,  eel*,  founder*,  gnrneta, 
halibut,   herring.    Bag,   bbettn. 


*  m& 
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nlmon,  shrimps,  skate.  11 


Mey-dukeob 
Porai—  AprlooU,    sherries, 

Li-lunb,    home- lamb, 


»,  srtioh  oke.  Mpnragui, 


mutton,  pork.  •**!. 

fowl*,  green  ecus. 
lata.  r»bt- 

rtftiabia. — A  n  gel  Jca,  artieh  oke.  asp-i 
balm,  beans,  oebbsjra,  carrots,  enuilflo 

oherril,  encumbers,  fennel,  herbs  of  all 

lettuce,  mint,  onions,  partley,  peal,  potatoes 
(nav),  purslane,  radishes,  rhubarb,  aalad  of 
■II  sorts,  tea  kale,  aorrel,  spinach,  thyins, 

MAYONNAISE.— A  lance  for  sold  meat, 

Eioltry,  fl»h,  fco.,  made  aa  follows:— Pi- 
ta a  large  twain  the  yolks  of  two  ne 
laid  wnri.  with  *  little  nil  and  oayennc 
•Hr  these  well  together,  then  add  a  te. 
npoonful  of  irwd  salad  oil,  and  work  the 

_i_. *  __.ii  i>  .ppeu,  uke  cream, 

H  nenrly  half  a  pint 


tare  round  until  It 


of  oil,  continuing  at 
the  ssuee  a>  at  flrat 

the oil  retnelna  risible:  then  add  two  tabla- 
■poonrula    of   tarragon    vinegar,   and 
tablespoonful  of  cold  water  to  whiten 

tfV  Eggs,  a  yolks ;  salt  I  aaltapooi 

cayenne.  I-ioth  lalUpootifhl;  oil,  |  pint; 
tarragon  vinec-r.  I  l_bltipoonf.li ;  cold 
ureter,  1     .blespoonlul. 

HEAD.  — A   liquor   made   chiefly   fror 


bone-,  and  boll  for  three- quarters  of  in 


In  The 


id  to  every  thirteen 


of  bops,  then  boll  for  hall 

It  stand  till  the  following  day,  wl 

tie  put  Intn  the  eaak.  and  to  ever,  _ 

gallons  of  the  tlqnor,  add  a  quart  of  brandy, 
fcet  It  be  tightly  stopped  till  the  fermentn- 
tion  la  over,  and  then  hone  It  very  close.  If 
m  largo  cask  be  made,  a  year  ahonld  elapae 
before  bottlinir  I  for  smaller  cuke,  the  time 
to  be  proportioned  ■esonUnolT.  %  HI* 
well  the  whites  of  sin  em  In  twelve  g-U-ne 
of  water;  and  tothla  tulrtore.  when  It  baa 
boiled  for  half  an  hnnr.  ana  hai  been 
thoroughly  eklnimed.  add  thirty-sin  pounds 
of  the  finest  honey  with  the  Hndi  of  two 
do«n  lemons.  Let  them  boll  toe/ether  for 
■ome  little  time,  and  on  the  liquor  brooming 
sufficiently  cool,  work  It  with  a  little  ale 
yeast.    Pot  It  with  the  lemon-peel  ii 


st  be  filled  npM 

1  some  of  the  reserved 
Isslns;  noise  made  by  the 
e  the  hong  close.    After 

;  Boil  fourteen  pounds  of 


hnnr.  breaking  Into  I 
■one  small  nonehe*  I 
•weetbrmr ;  half  an 


boll  for  ■      _ 

It  out  to  cool,  then  tout  _ 

bread,  tpread  Itoverwilhfri 

■  '■• -leliqnor;  lit  it  flu 

a  It  Into  the  nasi 

iv  be  bottled  In 


]  yeast, 

'keep  It 
L  then 


rely  tied 
-u-klingni 


a  hay  crop.     The  must 
a  are  such  at  are  either 


streams  and  rivers :  those  on  the  uplands  or 

River  msadows  are  In'freneral  by  tar  the 
most  valuable.  They  are  the  moat  produc- 
tive of  eras*  ind  hay,  yielding  sustenance 

winter,  and  producing  a  constant  source  of 

«■__  "■-  Improvement  of  the  adjoln- 

lejpal  defeat*  to  which 


g  land*.  The  prlnci 
ich  lands  are  liable  si 
■rings  toward*  the' 
ilng  lands,  ind  thi 

medled  by 


Innndatl 
■■draining,  a 


W  evil  I* 


nature.  It  Is  to  tl tinted  la   to  admit  or 

>PPH«  °i  «»«-* 

meadow!    require* 


drain. 


Upland  meadewa  an  next 

and  weli  adapted  for  grass!  Dr.  if  Inferior  by 
'-  ' 1  iititit--  —    '-    -'— '    "' 

of  viIIfvb.  being  more  difficult  ti 
d  reoulHiur  regular  suoollea  ol 
TheT 

I  surf.. 

on  the  inris.ee,  and  racoorage*  the 
if  moss.    Both  evils  are  to  be  rt- 

"infeny; 
dl-erln 

_,  Prom  those  of  t" 

lighter  i 

grass,  ai 


la  least  value 


sed  in  spring, 

are  stopped  op 

ir  a  few  weeks.  In  order  to  stagnate  the 
-ater.  and  supply  the  toll  with  moisture. 
HEALS.  s™_™  abd  Tiau  or  Tu- 
ts —The  average  number  of  waking  hours 

rqnlred  to  digest  food  Is  In  general  from 
wr  to  Ave  hnor*.  so  that  meals  ererequlred, 
i  be  taken  at  theM  Intervals  to  supply  the 
eoeaei-y  repair  to  the  system.  The  ar- 
mgement  of  meals,  therefore,  l<  commonly 
i  follow*  :-Bre»Jrt-st.  eight  o'oloek:  din- 
er, one  o'clock :  ten.  Ave  o'olnok  i  supper, 
-Ine  o'eloek.  This  may  be  deemed  the  moat 
rational  distribution,  and  In  aooordsnoe  with 
ordinary   pursuits   of   life  ■,  although 
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persons  ud  young  ohildren.  the  times  for 
■wale  for  the  former  being  those  which  they 
And  beet  to  agree  with  them;  whUa  with 
the  letter  tbe  interval  should  rarely  axon* 
three  hours  end  a  hair  or  four  hour*,  u 
their  digeat !on  la  quieter  than  that  of  adulta. 
Whatever  hours  are  fixed  upon  for  taking 
■veals  in  the  flrat  instance,  should  be  oon- 
Hetently  maintained  afterwards.  Habit 
exercises  the  greatest  influence  la  the 


■M  save  the  body  of  the  child  from  .sranrpa. 

* — ly.  Inmoum.  bad  eyes,  and  many  other 
using  affections,  it  la  naeeaaar*  to  knap 
it  eome  weeks,  after   tbe   dmeaae   ie 

i,  a   mild   bat    steady  action    no    the 

body  i  Rive  the  child  change  of  air,  plenty 
lerciae,  and  a  natrltiva  bat  light  aad 


if  taEhig  fb 


preetloe  of  taking  food  at  a  certain  boor  of 
thedar.  will  always,  whilst  In  Rood  health, 
fuel  hungry  at  that  boor.  Indeed.  It  some- 
tunaa  happen!  that  the  stomach  will  work 
oaly  at  those  hours  to  which  Ita  operations 
have  been  long  aeon  a  toned ;  aad  infirmity 
nay  be  frequently  traced  to  1  change  In  the 
bonr  of  taking  a  meal.  In  oaaea  where  tbe 
interval  between  meal*  Is  aa  above  men- 
tioned, eating  and  drinking  ahoald  not  be 
nerrt«d  on  except  at  those  meals ;  it  li  not 
only  unnecessary,  bat  disturbs  the  stomach, 
and  Interferes  with  the  regular  prooeea  of 
digestion.  When  the  interval  Is  longer  than 
that  named.  M,  for  instance,  where  a  person 
breakfasts  at  eight  oolock,  and  doaa  not 
sitae  till  four,  a  alight  Intermediate  repast 
la  admissible,  hot  the  food  should  be  of  the 
raoet  simple  nature,  and  the  drink  aa  little 
stimulating  aa  possible.  With  persons 
engaged  In  aedentary  occupations  during 
the  shier  part  of  the  day.  It  la  oeriaJnlv  wiser 
that  the  principal  meal  should  be  delayed 
■Dill  the  work  Is  done,  or  a  long  Interval  or 

test  may  be  Indulged  In.     * '--  — 

son  I  thu  s  etrsums  tan  ord  to  bi 

o'clock,  a  blseuit  or  oihr-  '■" 

partaken  of  at  twelve 

Sinner  at  four  or  Bv 

not  partake  of  their  i 

can  be  avoided ;  under 

the  mind  Is  apt  to  busy  ttaeii  wish  deep  ma 

anxloas  thought,  aad  the  body,  aympathlsbig 

vrifti   the   mental   HtafiirhanML  la  llabla   to 

ir  from  tbe  it 

stive  organs. 

for  by  this  pernletoes  praotle* ,_ 

reoelves  lar  more  Injury  than  It  derives 
benefit,  and  tbe  plan  should  be  to  rise  from 
the  table  wltb  a  feeling  of  moderate  gratia- 
cation  rather  than  satiety.  -See  Baaax- 
*abt.  Dimrana,  Hufpeb.  Tea. 

MEASLES. -This  Is  a  dleeaae  oharaote- 
rlaed  by  a  speeles  of  Inflammatory  fever, 
attended  with  all  the  aymptoma  of  a  severe 
cold,  running  at  tbe  nose  and  eyee,  sanaansg. 
eoagh.  sold  chills,  tightness  at  the  cheat, 
languor,  lassitude,  pain  in  tbe  bank  and 
bead,  and  In  not  by  all  the  lndloattona 
of  constitutional  dtatarbaane  and  fever  i 
though  tbe  sign  by 
readily  known  and  d 
■ing  of  humour  fr* 
ntrieMoc  at  the  « 


>   short  dry 


pain  In  the  head,  and  dm  issniae.  cnasjk 

hoarseness,  and  extrer^ediMoultyoT  breath- 
ing, frequent  sneezing,  dell  action  or  nsauehig 

at  the  eyee  and  nose,  nausea, laaaaj 

vomiting,  thirst,  a  furred  tongue,  the  pause 
throughout  Is  quick,  and  aoanetbnea  fall  aad 
soft,  at  others  hard  aad  small,  with  other 
Indications  car  an  Inflammatory  nature.  Oat 
the  fAird  day,  email  red  spots  make  taaur 
appearaaee,  flrat  on  the  face  and  neck, 
gradually  extending  over  the  upper  aad 
lower  part  of  the  body. 

the  fifth  day  the  vivid  red  of  the 
Ion  change*  Into  a  brownish  baa.  and 
o  or  three  days  mare  the  men  entirely 
.peers,  leaving  a  loose  powdery  des- 
quamation on  the  skin,  which  rubs  ear  like 
dandruT.  At  this  stage  of  the  iliaeaae.  a 
dlurrbcsa  frequently  oomea  on,  and  bcajag 
what  Is  called  "erafeal"  should  never  be 
checked  unless  aarloaaly  severe.  Measles 
tunes  assume  a  typhoid  or  laaliaaaax 
viioiaoter.  In  *  blah  form  the  ayontoane  an 
all  greatly  exaggerated,  and  the  oaae  from 
the  flrat  beeomee  doubtful  and  dangerous. 
In  this  condition  the  eruption  oomea  oat 
sooner,  and  oaly  hi  patcnes.  and  often, 
alter  snowing  for  a  few  hours,  tadaaajw 
raoedea,  presenting  lnstaad  of  the  Banal 
florid  red,  a  dark  purple  or  blackish  hue, 
a  dark  brown  for  forma  oi  " 
mouth,  tbe  breathing   boo 


a  ffhortoa*.  . 


place,  and  tbe  patient  ainks  under  the  con- 
gested state  of  the  lungs  and  the  opposed 

* ions  of  the  brain.    Tbe  unfnvonj-vbie 

.,-.,jtonia  is  meatlea  are  a  high  state  of 
fever,  excessive  heat  and  dryness  of  the 
skin,  harried  and  short  breathing,  aad 
rttnulnrly  hard  pulse.     The  ordtoary 


*rd  puis*.     Tha  ort 
•s  oTn-aslea,  an  a 


broaohlua, 

behind  the  ear.  ophtbaunia,  and  glandular 

swellings  la  other  parte  of  the  body. 

9Vsefaani(._In  the  flrat  plan  tha  patient 
should  he  kept  In  a  cool  room,  the  tempera- 
ture of  wIjhhi  mast  be  regulated  to  aatt  the 
child's  feelings  of  comfort,  and  the  diet 
adapted  to  tbe  strictest  principles  of  abaU- 
nenoe.  When  the  hsflammasnry  symptoms 
en  severe,  bleeding  (a  some  form  la  oftea 
■eoeaaary,  thoagb,  when  adopted.  It  most 
be  In  the  first  stage  of  the  disease  (  aad  if 
tha  lungs  age  tha  apprehended  seat  of  the 

g  to  the  age  awl  strength  of  the  patient, 
net  be  applied  to  the  upper  part  of  the 
est,  followed  by  a  small  blaster;  or  the 
Istar  may  he  substituted  for  tbe  leeches 
a  attendant  bearing  at  uhad  that  the 
nett  stressed  by  the  blister  can  alwaya  be 
nsJderabiy  segmented  by  plunging  the 
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fat  lata  nry  hot  water,  about  •  couple  01 
hmutarap^iiig  the  blister.*^  Iwepius 
Una  in  tbe  nl«  Tor  iboul  two  minutes 
^iririnteniJrerswdleienonldeommenoi 
w»  I  series  of  aperient  ggrdcn,  u4  ■ 
■JxnUUn.Mpmoribed  lo  the  follow- 
te  mnanlariei,;  at  the  saws  time,  as  i 
"Wise  to  stench  the  'hint,  let  ■  nuentHj 
ff  tarxr-nter  be  uh  atightly  aoidulated 
J  H«  jmea  of  u  orange,  aad  partially 
5™*™*  by  MDM  siuf  ar-cu'iy ;  and  of 
™*  "tin  proper]/  mad*  ud  cold,  let 
m  gtatieai  drink  u  often  u  ttilrat,  or  toe 
srjMie  of  Uw  mouth,  render!  necessary. 
print  rWawe.— lake  of  iouwu;  ud 
J*fl5*e*  twenty-four  grains;  grey  pow- 
*f  ma  intittonin]  powder,  of  each  eighteen 


d  divide  In  t 


*  eighteen 

FllVl    DOW- 

W!  of  see ;  h^eigM'  powders,  ir  for  > 
*la  between  four  and  eight  to":  and 
«*>  !«  powder*,  for  between  eight  end 
■*''■»  jean  of  age  On*  powder  to  bo 
w™.  la  a  Utile  jelly  or  sugar  and  water, 
««7  Uueo  or  four  fcnuri,  according  to  the 
•mhy  of  the  i ymptome. 
Acei  mHt*n.— Take  of  mint-water,  auc 
"*=»;  pondered  nitre,  twenty  grains  L 
■aa-mial  wine,  three  drachma  ;  spirits  of 
M  l*o  drachma;  ayrop  of  aaffron.  two 
■Mini.  lux.  To  children  under  three 
"o  irtn  a  teaepoonful  envy  two  houra  i 
MUulaaje  to  eix,  a  dessertspoonful  at 
""■elDierraJo  i  and  toohildren  between 
M«d  twelre,  a  tablespoonful  eyety  three 
'(whom.  The  object  of  these  aperient 
■Jf"!  is  to  keep  up  a  steady  bot  gentle 
Beam  the  bowel*;  Ewt  whenererlteeemi 
■  stronger  doe*. 
on  the  dlgrstir- 


meaales  are  too  often 
more  to  be  dreaded  than 
selves.  To  guard  against 
thoroughly  puriff  the 
i  subsidence  of  all  the 
llsesse,  a  eurree  tir*  «"» 
*  regimen   of  e 


MEASURES.— IkM  are  either  of  length. 


for  many  purposee.  AnuiDC  mechanics. 
inch  Is  commonly  diTMed  into  eignlBH, 
with  sclentlnc  persons,  it  Is  dii-hied 


"•flea  a  briak  a 


[«    Ibaa,  two  or  the 
io  Ui,  aorjordiru  i 


partloalarly  Imperative 
-'  "--  Jieease— two  or 
1,  according  k 
produce  thai 
hn  for  a  child 
the  eight,  and 
he  age  of  the 
T  breathing 


•en-   When 

™m  oppreaelTO,    sa  It ,    

WW  aight,  a  hot  bran  poultice  [aid  on 
■  am  miu  be  always  found  or     "  *  ' 
'irtlironghoot  most  be  light,  i 
I  y  fariaaeeoaii  food,  a— w  — 
a  p'Jitdiujgn,  with   b*ef 
*W  till  convalescence 
"l  or  animal    food    be   gii 


EXCEPTIONAL    MZABCTUJI  OF  LSBOTH. 

3t  Inohel  ...     1  null. 

i   nulla     ....     1  quarter. 

4   quart*™      ...    1  yard. 

t   quartern  .    l  ell. 

Used  for  measuring  doth  of  all  kinds. 

4  Inehea  .       .    1  hand. 

Used  for  the  height  of  bones. 


Uaed  In  land  measure, 
position  of  the  oontet 
being  equal  to  an  acre. 


»Jsn 


alionant  form,  the 

nnat  be  broken  throng1 
a  and  stimulating  ct 


Uvttnd  In  aooj  unction 
■  .Nnu,  aad  t£e  dleea 
■W  «  a  sue  ot  typhi  . 
*J<  Buaalra  la  not    freqc 
*nnr  bardly  likely  to  be  treale 

■a*  of  It*  practice    here. 

j£«**a»t  to 


-awarded  II 


l  gallon 

i  bushel 


Sub  face. 
1  square  foot. 
1  square  yard, 
l  pereh  or  rod. 


.      34)  cubic  inehea. 

:  ."!     :: 


a  of  lb*)  disease,  a*  tbi 


These  measures  are  t 
"1  dry  goods,  e 
I  ltd  In  the  ne 


11  liquids, 
■Se  walo* 

M^poglc 


THE  DICTIONABY  Off 


Kthel'. 


0  gallant  1 

llmMilHt    .  t| 

u  sacks,  .  1  chaldron  H)         H 

Thee*  I»t  an  tar  Dual,  ooke.  cubs.  line, 
potatoes,  ft-ul  t.  and  oIIht  goods  couimonl  v 
■oM  by  heaped  teeaaare.  Hi*  following 
Ham  are  alto  worth  rtaibulnt :— Abunt 
twanty-llva  drops  of  any  thin  liquid  will 
Bll  ■  ooamon-Blaed  taaapoota.  Three  table- 
spoons will  All  an  ordlnsry-ilisd  wine  glue. 
Vuui  wlu  ilUM  will  Bll  *  common -sired 
tnrahler.  —  See  AroTiixcAniii*   Wiuaer, 

Wuasn.  Jkl 

HEAT  BALL8.-CU0P  the  meat  Do*  as 
Far  iuu|H  t  than  mix  a  >mall  quantity  of 
nranibs  01  bread,  and  a  aeaaonlng  of  mace, 
pepper.  Biuret  and  tart,  all  wall  pounds! ; 
slit  thsaa  with  an  tax,  and  make  till  mam 
Jnto  balk  the  site  of  a  goose's  egg.  Koll 
them  In  bread  ornmbi  and  egg,  and  fry 
Ibem;  dlah  them  up  with  gravy  flavoured 

MKAT  CAKES.  -  iilam  cold  dratted 
meat  with  a  Uttlent  bacon  or  ham  t  season 
It  with  pepper  and  aalt  <  mix  the  wool  a  well, 
and  make  ft  into  email  oaket  three  inohea 
loo g  and  an  Inch  and  a  half  wide  and  thick : 
fry  them  a  light  brown,  and  aerre  with 
nod  gravy ;  or  poor  It  Into  a  mould  and 

HEAT.  Dunne  PnormmM  or.— Br 


T.  FnanrnTATion  or.  —  IMreetTi 
omea  home  from  the  tntrimr'a.  at 
be  pat  away  In  the  safe.     In   am- 

.1  should    be  wiped   every    dny\    or 

sprinkled  with  peeper,  to  keep  oat  the  fllee: 

— '  "' — " '  It  glTe  tokens  oT being  tainted. 

bmahed  over  with  pyrol  innou 

en  IT  already  aUghtfy  toileted. 

r  roughly  pounded  calami,  If 

I  lu,  will  restore  It.     The  anctt 

be  brought  lata  a  cod  phase 

t  morning,  for  exposure  to  the 

i  It  sapid.     In  frosty  wentber. 

sietlircs  in  a  from  atane,  and 

nd  by  patting  It  in  cold  arater 

placing-  it  before  the  flre.     Meat 

on  tender,  and  eoaaaqacntl*. 

Hide,  by  hangup.    In   inraaarr 

■  aametent  for  veal  and  ktnb; 

hree  to  four  dayi  for  bear  and 

-j  raid  weather,  tsnaaj  ntata  may 

or  mora  than  double  the  before 

1    tuna,   without   risk   uf     their 

becoming  tainted. 

MEAT  SALTED.— In  taltlag  meat,  the 
chief  oare  It  to  rob  the  aalt  thoroughly  and 
evenly  Into  every  part,  and  to  fill  tha  hnlee 


mondial 

and  from 

ittSH.      I 

ntlnni 


animal  food ;  which. 

an  article  of  haman  sustenance,  perform . 
moat  Important  part.    From  meat,  certain 
Juleea    are    extracted   In    the   prooaaB    of 

digestion.,  wbloh  afford  tha  greatest • 

of  nourish *-   "'  - J 


to  the  syslem  and  nearly 
;he  blood  i  and  It  It  gene- 
■'    "    -"boat  m    ' 

mid  be 


rail*  admit 

In  England  eapeolally,  wol . 

maintain  hla  strength  and  rigour.     Of 


gnat  deal   of  exercise   la   the  open 
those  parsons  whoae  oceupa"--  "-  — 

tary.  should  partake  of  It  1 .....  .,.— 

titles.  Heat  should  be  eaten  with  vegetable. 
and  bread,  aa  these  tend  to  asalit  lis  dlgea. 
tlon.  and  to  oonnteraot  its  over-atimulttlng 
properties.  —  See  Bur,  Lamb,  Mottof, 
Poax,  Veal,  ka 

HEAT  PICKLED. -Bll  poundi  of  aalt. 
one  pound  of  sugar,  and  four  ouncea  of 
saltpetre,  boiled  with  four  gallons  of  water, 
skimmed  and  allowed  to  cool,  formi  t  very 
strong  pickle,  which  will  preserve  any  meal 
completely  Immened  In  It.  To  effect  tills. 
which  1>  essential,  either  a  heavy  board  or 

The  aame  pickle  may  be  nsed  repeatedly, 
provldwt  It  be  balled  ap  oocailonally  with 
additional  aalt,  to  raatore  lu  strength. 


after  It  la  killed  the  belter,  and  care  enaat 
betaken  to  proteot  it  from  Hies.  In  win  tar. 
it  will  eat  shorter  and  more  tender.  If  kept 
a  few  days  (aeoordliur  to  the  temparatajre 
or  the  weather}  until  Its  Bbre  haa  beooaae 
abort  and  tender.  In  froaty  weather  take 
can  that  the  meat  la  not  fro  ten.  and  want 
the  aalt  In  a  frying-pan.  The  extremen  of 
heat  and  cold  an  equally  unfavourable'  t» 
the  process  of  fatting :  In  tha  former  aaaai 
the  meat  ehangee  before  the  salt  earn  antes 
Itt  in  the  latter  It  It  to  hardened  and  Ha 
Juices  to  congealed,  that  the  aalt  cannot 
penetrate  It,— See  Bf.rf  Saltsd. 

MEDALS,  to  Tim  Ixrixaaioita  ratnr. 
—Hell  a  little  isinglass  gist  with  braady. 
and  poor  it  thinly  over  the  medal,  ao  aa  to 
cover  Ite  whole  tnrfeoe;  let  It  remain  on 
for  a  day  or  two,  until  It  la  thoroughly  dry 
and  hardened,  It  may  then  be  taken  off,  and 
will  be  found  to  represent  a  clear  Impression 
of  the  medal.  It  will  aleo  realat  therlTrcta 
of  damp  air.  which  occaaiona  all  other  kinds 
of  glue  to  soften  and  bend.  If  not  prepared 
In  thin  way. 

MEDICINE.  Ciirraii  AWn  Diuxo 
tioni  HisfECTii'o.— In  many  minor  com- 
plaints and  trivial  ailments,  a  peraon  may 
devise  his  own  remedies,  without  having 
recourse  to  medical  advice;  bat  In  such 
caiea,  it  la  neoeaaarr  that  a  peraon  then 
prescribing  for  himself,  ibonld  poaaaaa  some 
knowledge  of  the  action  of  the  medicine 
which  be  administer),  aa  alto  of  tha  nature 
or  the  complaint  for  which  the  median*  it 
ttken.  The  following  Kerne  of  Information 
will  afford  a  general  guide  In  theae  reapeota. 
*r- -Medicines  lor  ferns  lea  should  not  be 


o  the  age  of  the 
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patient,  otherwise  very  lEJnrioni  remit! 
hut  arise  Tbe  following  table  will  illus- 
trate a  pretty  asourat*  gradation  of  the  age 

Tor  an   adolt,  suppose  the   dole   to  be 
'  year  the  dote  win  h*  A  -   ggnlnt 


»  "  ',1       1=    .diwsbto 

ii  to  hi    „  „  i  dnSuD. 

This  table  may  be  regarded  ai  in  average 
nil.  bat  It  Ii  of  murse  susceptible  to  ex- 
ception*. Thua.  a  atrong  child  at  three  yean 
of  age  may  require,  and  may  tolerate  better 


a  pnrntlTe  nature 
en  at  bed-time,  ex- 
cepting those  which  are  Tery  native,  inch 
ai  outer  oil.  which  should  be  taken  Iwo  or 
three  boon  previously  to  retiring  to  rest, 
to  moid  being  disturbed  during  the  night. 


te  evening,  will  be  the 

Ion.    Ai  a  general  rule, 

t    efleotoaily     when    taken    npon    an 
,i  ■tnnur.b.   and  are   then  prevented 
g  with  to*  proceai  of  diges- 
«!(!(— Persons  of  a  cold  and 


fore  the  latter  require  ■  mailer 
—Purgative*,  by  continual  use,  lose  a  part 
of  their  action;  with  peraoni,  therefore. 
who  are  locuatomed  to  take  tl 
better  to  change  the  form  of 
from  pill  to  potion,  powder  to  & 
aromatic  to  (aline.  Stimulant! 
colics  do  not  net  ao  quickly  npon  person* 
who  use  spirits  freely,  al  npon  those  pensons 
who  lire  temperately.  Ctinum— The  action 
'      "  "jy  climate  and  tea. 


■cliTated ;    while  others,  on  the  contrary. 

exhibit    no 

symptoms    of   MllTatlOD.   DO 

matter  how 

large  tbe  doie  may  be.    With 

s.    also,    particular    medicine* 

produce  the 

looked-for 

eaulta.    such    aa    oonynjalona. 

tainting,  ke.     In  every  cue,  where  these 

pecnilaritlea 

ahonld  be 

mmedlately  discontinued.     Tte 

m&l  epenprtau  form  of  mttlcmt—  Fluid!  act 

quicker  thai 
than  puia. 

solids,   and   powders   sooner 

ut  the  latter  are  the  beat  for 

taking  at  bed-time,  and  in  all   instance! 

Immediately   after 


To  prttnt  Ifu  wnureu 
...  -.feral  method!  may  be 
adopted.  One  way  Ii  to  hare  tbe  medicine 
In  *  glass  u  did*!,  and  a  tumbler  of  water 
—  the  side  of  it,  then  take  the  medicine 
1  retain  It  In  the  mouth,  which  should  be 
it  closed,  while  the  medicine  Is  being 
. ..  allowed  i  then  immediately  take  a  draught 
of  the  water,  and  the  nanseonn  taste  will 
be  entirely  removed.  Another  efficient  me- 
thod for  disguising  the  taste  of  in-1 
tl.  to  chew  a  piece  of  orange  or 
peel  Just  before,  and  immediate! 
■wallowing  the  doi  ~  "' 
peculiarly  nanaeoni. 

dlmoult  of  being  ai 

and  ood-lircr  oil  are  of  thla  cl 

of  which  may  be  effectually  dilgulied  by 
being  mixed  with  peppermint  water;  ■ 
strong  solution  of  extract  of  liquorice  covers 
"e  disagreeable  tute  of  aloes;  milk,  that 
cinchona  bark,  and  cloves  that  of  senna. 

e  importance  i 
.__._..  etrletly  tbe  medical  directions  In 
taking  or  administering   medicine  a'    "" 


to  prevent  the  possibility 
„ jake.  Be  particularly  care- 
ful when  a  draught  and  a  lotion  are  being 
uied  by  the  lame  person,  to  keep  the  bottlca 
distinct ;  and  to  preclude  the  moet  remote 
probability  of  a  mistake,  place  some  dis- 
tinguishing mark  npon  one  of  the  bottlei, 
to  that  its  nae  may  become  fully  impreased 
the  mind.    In  administering  or  taking 


„ ilght,"dc-'  it  V  •! 

a  light    The  neglect  of  these  two 
"-"  "" "Toinae  bi 


effects.  Children  hare  *  great  antipathy 
to  medldne  of  every  kind ;  when,  therefore, 
yon  consider  it  necessary  to  administer  a 
dole  to  them,  do  not  suffer  them  to  lee 
the  manipulation  ot  It,  but  take  them  by 
inrpris*.  ao  u  to  conceal  your  Intention. 
When  a  person  tl  undergoing  a  course  of 
mrdloine.  he  should  pay  scrupulous  atten- 
tion to  the  orders  given  to  him  by  his 
medical  attendant,  with  respect  to  diet  and  - 
regimen.     It  Hands  %• 


oivertca   lruw  its  oraiaary  cuumt,  and  re- 

Sire*  what  may  be  termed  humouring  ■, 
\t  precaution,  also,  renders  the  struggle- 
leas  obstinate,  and  expedite)  recovery, 

MEDICINE  CHEST. -A  receptacle  con- 
■tneted  to  contain  the  molt  prominent 
drug!  uied  in  the  practice  of  domestic 
p—  -T,  with  weights.  If- '   '"•- 
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to  families  that  travel  much;  or  In  cut 
where  pcrttwa  mid*  at  *  distance  from 
surgeon  or  druggist.  II  hu  frequent] 
ocourred  tint  ■  serious  illness  bu  bet- 
ocoasloned,  ud  Ufa  forfeited,  owing  to  the 
delay  which  hu  been  oocssloned  by  the 
tardy  arrival  of  the  doctor,  whereas  a  slmpli 
tot  judiciously  and  opportunely  admi- 
nistered, would  hire  effectually  prevented 

unnecessary  to  add,  tint  the  drug*  should 
be  the  best  that  cu  b«  procured  ;  ud  the 
chest  itself  should  be  kept  in  some  con- 
venient mnd  special  place.  In  order  that  It 
may  be  retorted  Mill  moment's  notioe 


An  ordinary  medWns  chest  may  be  fitted 
and  furnished  as  followa  :— Select  a  common 
deal  box,  made  of  smoothly-  planed  wood 
a  quarter  of  an  inch  think,  of  the  following 
dimensions,  eighteen  loehes  long,  ten  Inches 

of  thi      . 

of  brass  hoop, 

hook,  so  aa  to  be  alwayt  avallahte  wltlit__ 

the  trouble  of  searching  for_a  k"T;._,TBe 


length  of  the  ba 
n  divisions,  to  h 


liquids:  thla  ii ,  ... , 

■trip*  of  wood  about  half  an  loch  deep, 
one  retting  on  the  bottom  of  the  box.  the 
olber  three  Inches  above  It;  then  are  then 
to  be  subdivided  Into  ten  compartments, 
by  two  traniTerae  Blips,  of  the  same  thick- 
ness as  the  other.  The  front  of  the  box 
Is  to  be  divided  In  the  tame  manner.  Into 
five  compartments,  and  the  remaining  space 
of  the  two  aides  Into  two  each,  miking  nine 
space*  In  all  to  bold  the  powders.  The 
space  left  In  the  centre  will  bold  the  few 
chin  boxes  with  the  pills,  and  the  Utile  box 
with  scales,  the  glass  measure,  some  lint. 


red  tape,  nicely  tacked  to  the  Inside  of  the 
ltd.  and  led  serosa,  as  Is  a  portmanteau, 
will  hold  tight  and  flit,  ■  good  piece  of 


(.and  let 


e  cheat.    Ench  ■ 
_      M 

the  carpenter  mirterstenu  in»i  tney  are  10 
fit  eaay  :  and  for  the  facility  of  taking;  ha 
and  out  and  Rive  room  to  expose  the  label, 
the  npper  rail  mnat  not  cone  higher  than 
three  inches  or  a  little  over  half  the  bottle. 
The  powder  bottles,  being  moth  Banner 
then  the  others,  will  not  require  as  high 


Liquids  to  be  contained  In  ten  S-< 

etairon.  short-necked,  green  bottles  ;- 

Spirits  of  sulphuric  ether  (a 


Tincture  of  squills  . 
Autlmonlal  wine 
Ipeeaonanhn  wine   . 
Liquor  phunM,  or  as 


,r bottles  are  apt  fc, 

become  fixed*  and  the  stopper  broken  In  the 
■rtnnnt  tn  remove  It,  corks,  wfll  be  found 

mvenlent.  and  quite  as  safe; 

lata'  corks *  "-*  *■•  ■'- 

nght  from  the  oirk  ei 


wide-mouthed,  round,  white  bottlea; 
fitted  with  a  bung. 
Prepared  chalk 


Ginger  powder  . 
Magnesia,  carbon 

Hhuharb  powder 


imnhor    . 


Compound  oolocynth  ptlla 
Compound  rhubarb  pills 
Compound  aaaafogtlda  pills 
Blister  plaster         .       . 
ie  kept  in  paper: 


Calon 


1°"Z_ 


Senna  leaves    . 

i  addition  to  these,  there  ahonld  he  half  a 
rd  ot  adhesive  plaster,  two  or  three  ban- 
.ges  of  different  lengths  and  widths,  an 
noe  of  lint,  some  fin*  wool,  and  one  or 
10  sheets  of  wadding,  neatly  and  smoothly 
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it,  >  box  ounlalnhig  ■  grater  number  of 
bottles  dd  the  earac  wale  cud  stilly  be  made : 
bat  for  ill  ordinary  uwi,  where  ■  ohemlat'a 
■hop  ii  near  to  obtain  any  extra  artlole  pre- 
acribed.  this  will  be  found  abundantly  luffi- 
dent.  Such  a  family  medicine  chest,  bottles, 
drugs,  corks,  end  everything  Included,  ex- 
ospT  the  wadding,  knits,  and  scales,  can  be 
procnred  for  less  than  a  guinea.  Supposing 
the  box  to  cost  Are  ihtllfngB,  all  elae  but  the 
excepted  trifles  can  be  procured  for  let!  lhan 
fifteen  shillings  i  thug  giving  a  family  ehs- 
— —  '-•    — "■   -ooaaloaal  replenishing, 


. :  IViHftMtW-'i,  »■  M- 
.        .  .         .    aid.;  Satory.J.iiM,' 

Ha*dboot  of  Donmtii  JOdicfae,  H. ;  Crotam' 
Modrm,  1U.  ;  SoutKiBaniboot,  21.  (id.  ;  Bogs' 
Jrawaalx*. 

medlar  — A  •mall  or  mldd]e-s!«d 
branching  tree  The  branchea  are  woolly 
and  covered  with  an  aab-aolourcd  hark,  and 
In  a  wild  atate  armed  with  stiff  spinas. 
The  medlar  Is  a  fruit  rasimbilng  tho  smaller 
applea ;  it  kaa  a  peculiar  taste  and  flavour, 
hot  la  not  Kt  for  use  unttl  very  ripe,  or  rather 
In  a  state  of  incipient  decay.  This  ripenesi 
ll  acldos  or  never  obtained  while  the  frnlt 
remains  apon  the  tree.  The  medlar  It  pro 
ptflMt  by  seeds,  by  layers,  and  by  nuttings; 
or  by  grafting  on  seedlings  of  their  own  or 
any  other  ipeUea.  If  the  stones  are  taken 
oot  ef  the  frnlt  as  soon  as  it  la  ripe,  and 
immediately  planted,  they  will  corns  op  in 
the  course  of  the  following  serin  j.  and  make 
■nod  plnnta  In  two  years.  The  soil  in  which 
this  tree  thrive ■  beat  is  a  loamy  rich  earth, 
rather  moist  than  dry,  bat  not  on  a  wet 
bottom.    Wheal  it  Is  desired  to  "■ —  ' 


and  winter  pruning,  as  la  the  apple  tree. 
Hie  only  mode  of  keeping  medlars  so  as  to 
nrevent  mould  and  to  unserve  the  moisture 
a  cool  place 


Into  *  preserving- pan  with  u  much  water 
as  will  cover  them ;  let  tbem  simmer  slowly 
till  tony  become  quite  a  pulp,  then  strain 
through  a  jelly-ban.  and  to  every  putt  of 
liquor  add  three-quarters  of  a  pound  of  lonf- 


found  floating  la  certain  parte  of  the  sea. 
It  la  also  lu  from  Uw  earth  In  several 
planes  In  Turkey-  A  number  of  rapes  are 
mads  to  Imitate  meerschaum,  and  u  such 

arepalmed  on"  npou  ■"■-  -         

tact  the  Imposition,  < 


ie  pipe!  If  genuine,  no  mark  will  be  leiti 

_  spurious,  the  gypsum  necessarily  used  will 

take  a  mark  like  that  of  pencil  upon  paper. 

Thecolouring  of  meerschaum  pipes,  by  which 

"--'-  appearance  Is  improved  and  their  value 

Deed,  is  beat  accomplished  by  sewing  a 

of  wash-leather  round  the  bowl  so  as 

-all  but  th*  month  oflti  by  this  means 

11  exuded  from  the  pipe  in  the  progress 

of  smoking  la  mora  surely  retained,  while 
the  bowl  is  prevented  from  being:  ssratchsd 
or  suddenly  cooled  by  being  inadvertently 
laid  on  one  aide  when  it  la  done  with.    At 


a  great  manure  upon  persistent  smoking 
and  by  consuming  the  whole  of  the  contents 
of  the  bowl,  so  that  the  Influence  is  apread 
through  every  partof  It.  Meerschaum  pipes 
-r*  apt  to  become  foul  from  Urns  to  lime, 

'ben  the  tubes  ahoold  be  cleaned  by  a 
./ire  with  a  small  brush  attached,  and  which 
may  be  purchaaad  at  any  tobaoconlat'a  shop. 
From  continual  smoking,  also,  the  Interior 
of  the  bowl  is  apt  to  become  eneruated  by  a 
'  -posit  which  deteriorates  the  flavour  or  the 

ibaooo,  and  preyente  the  pipe  from  being 

-operly  Ailed ;  this  should  be  scraped  out 
.  llh  a  small  knife.— See  Tobacco  Firx; 
Tobacco  Snoxmo,  he 

mklon,  Cuutuke  or.— This  plant  can 


Old  seed  Is  preferred  to  new,  and  when  It 
has  been  kept  for  three  or  four  years  It 

-"'  *■ '"  ild  enough.    A  bottom-beat 

Ive  to  eighty  degrees  Is  essen- 
the  seedllnga  are  up  and  Jnpit 
ud  let  of  leaves  begin  to  ap- 
pear, the  yonng  plants  may  be  patted  Into 
five- Inch  pot*.  Towarda  the  end  of  Feb- 
ruary make  the  Brat  melon  bed  as  tor  conum- 
bere,  except  that  the  mould  should  be  more 
tenacious  and  the  lights  larger.  One  plant 
only  should  be  put  under  each  light,  u  the 
frame  be  of  moderate  slae  j  but  If  two  be 
-lanted,  let  them  be  fifteen  Inches  apart 
ogthwlss  with  regard  to  the  frame,     tn 

am?1 


only  one  ahoot  ahould  be  allowed  to  ru 


flower,  watering  overhead  must  be  dispensed 

with,  and  gentle  vapour  only  occasionally 

raised,  to  nourish  the  leaves.    At  this  ]  nno- 

every  female  blossom  most  be  oarefuUy 

■cjfhated,  and  as  loon  as  the  fruits  are 

ind  beginning  to  swell,  a  libera]  supply 

._    wistiire  and  a  closer  atmosphere  wlllbc 

of  the  greatest  service,  until  thefruit  attains 

its  fulf  ausa,  wher.         

also  on  the  leave 

The  Impregnations  of  tns 

by  applying  tho  pollen  n I 

stigma  of  another,  and  this  la  done  by  pinch- 
ing off  one  of  the  male  flowers,  and  after 

carefully  stripping  It  of 

to  injure  the  stamen,  or 

Into  the  female  Bower  I 

Culture  by  cutting*  has  been  n 

by  some,  as  serving  to  restrict  that  eiceaslve 
luxuriance  which  Is  frequently  '-'—'-'  -  - 
fertile  blossoming.    Under  pre 
the  method  answers;  bnAontl 


MEL 
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not  bAxt  tight  _.. 

Healthy,  free-growing,  yet  abort-Jointed 
IhooU  ihould  be  selected,  unit  tha  (ml 
bottom-heat  iinil  ttmoapherlo  temperature 
mnit  be  secured;  In  addition  to  this,  there 
nit  be  ■  liberal  topply  of  etmoapberlo 
moi»tnrn,  lad  Ik*  close  treatment  with 
thadlng.  Incidental  to  til*  growth  of 
ttngu.    Wh«u  eatablilbed,  toe  pluitl 


...rJ._  ....    ..  _>   adopted      Thii 

■  sin  twenty- eight  f«t  long  and  Brtcen 
-._;,  ud  la  heated  by  meana  of  a  uddle 
boiler,  with  foor-fnch  pipes  patting  round 
tba  ODUIde  of  the  pit,  which  pipe*  are  fitted 
wllhcait-lron  troughs  for  holding  water,  to 
regulate  the  moisture  of  the  ttmotphert 
Beneath  the  pit  1*  an  arched  ohamber,  a. 


along  the  front  of  which  n 

' — Trtlng  ■  slight  degree  of  heat  to  1  he  bo 
e,  and  alao  terrlng  to  heat  a  terlet  t 
rt,  c,  whieh  run  along  beneath  the  patl 
•reentered  from  a  MM  in  front,  d,  an 


should  not  be  encouraged  to  become  In 
riant  until  a  crop  of  fruit  commence"  It 
ling;  after  this  It  ii  almoat  impotllbli  .. 
encourage  them  too  axnab.  Again,  they 
ihould  nerec  be  lndlicTim.Ln.tely  watered 
orerbend,  unices  It  be  tome  of  the  ordinary 
green-  flesh  kinds,  during  periods  of  oonti- 
nned  heat  and  a  dry  atmosphere. 

MELON  PICKLE-Gather  one  o: 
well-  flavoured  melon!  within  three  or  four 
days  of  their  brooming  fully  ripe :  flist  pare 
off  the  outer  rind,  olrar  them  from  the  iee"- 
and  out  the  fruit  Into  dices  of  about  half 
loon  thlok ;  lay  them  In  Rood  vinegar.  ■_  _ 
lettbemremninlnltrorten.daya-,  then  corer 

them  with  cold  fresh  vlr '  "■ — - 

them  yery  gently  ontll  th. 

them  on  to  a  sieve  yen ,  -  - -- 

when  they  an  quite  cold  Imtrt  a  couple  of 
doves  Into  each  »Llo»;  lay  them  Into  ajar, 
and  cover  them  well  with  oold  tyTop,  let  It 
dram  from  them  a  little ;  then  pat  them  into 
Jars  In  which  they  are  to  be  stored,  and  oorer 
them  again  thoronghlr  with  good  vinegar 
which  has  been  boiled  for  an  initant  and  left 
to  become  quite  cold  before  It  '"  - -*■"-"  " 
them.  Toil  pickle  is  Intended  t 
with  rout  meat*,  particularly  m 


ifrTeTginKeVTmieril  with 
er. changing II  everyday  for  three  daya; 
i  put  it  in  clear  spring  water,  ehaneirj£ 
rice  a  day  for  three  days.  Hike  a  thin 
ip.  and  boll  ft  with  the  melon  once  every 
__,  Tor  three  timet.  Neat  make  a  thick 
tyrup,  adding  the  peel  of  one  or  more  lemons, 

"ng  to  the  quantity  of  melon;  then 

ne  of  the  nneel  white  ginger,  with 
side  pared  off,  so  as  to  impregnate 

...op  strongly  with  the  ginger.     Itnil 

thli.  and  when  cold  put  to  the  melon.     Fi- 
ll ELTED  SUTTER.- Although  this  la  a 
iulinary  preparation  which  Is  frequently  re- 
lulred,  and  extremely  simple  to  compound, 
yet  II  I)  rarely  aent  to  table  at  It  should  be- 
lt ii  either  too  thick  or  too  thin,  and  not 
i frequently  Ailed  with  lamps  of  floor,  or 
..led.    AM  this  is  the  result  or  caitlenieii 
and  Inattention.    The  excellence  of  melted 
butter  greatly  depends  npon  the  pain*  taken 
to  blend  It  with  the  flour  before  it  la  pat 
;r  the  fire,  the  best  plan  of  doing  which  is 
nib  them  together  with  a  knife  upon  a 
■oden  trencher.    When  well  rained,  add 
two  tablespoonfnlt  of  hot  water,  or  the  same 
■"     if  milk;  put  it  into  a  email  pipkin. 


d  that  if  the  mlitnre  Is 


lumpy ;  and  If  too  i 
it  will  be  poor  and  th 


die/ Heard  oilier  are  as  follows: 

'"—  *-  a  eery  smooth 

lour,  half  a  sall- 

a  pint  of  oold 


■ante  well  round,  almost  without  cessation, 
until  the  ingredient*  are  perfectly  blended 
and  the  mixture  Is  on  thepointof  boiling;;  let 
Italmmer  Tor  two  or  three minotea,  and  itwiU 
then  be,  ready  for  use.  OrdUmy  mtttrl  4ei- 
ier.— Put  two  large  ttaipoonfnla  of  floor  with 
a  little  salt  Into  a  basin,  rati  with  them  very 
gradually  and  smoothly  half  a  pint  of  cold 


...._,.,-.,,,  „._  add  three  oonees  of  butter 
cut  email;  keep  the  sauce  continually  stirred 
until  the  butter  It  entirely  dlttolerd ;  girt 
the  whole  a  minute's   boll,  and   serve  It 

E'  ';ly.  Wtiilt  mOad  tctir-  :—  Thlckeu  hair  a 
of  new  milk  with  two  teaipooofula  of 
,  and  atir  into  It  by  degree*  after  it  hat 
boiled,  two  onnoea  of  Rah/batter  eat  email t 
stir  the  ranee  continually  until  thlt  1i  en- 
tirely dlnolTed;  then  lerre.  J*t»  netted 
iwin  -  fn  t  three  onnoea  of  freah  butter  into 
a  frying-pan.  and  tote  It  round  orer  the  Are 
ontA  It  become*  brown ;  then  dredge  aom* 
floor  orer  It,  which  tus  been  previously 
Drowned  by  placing  It  either  In  the  urea  or 
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before  th*  firs ,  atlr  the  mixture  rani 
*  spoon  until  It  boil*.  Mtltrd  outer 
Amr.-rut  three  tablespoonlUlJ  of 
aucepan,  and  when  It  be 


egge,  and  itlr  them  briskly  ■ 
put  the  saure  again  Into  the  . 
-■—:«  It  high  over  the  Are  fo 

'  .tallowitt      "     " 


boll,  or  It  will  curdle. 
lemon-Juice  or  vinegar,  and 
■edlately.    The  melted  but 


n- wasted  i  it  will  *: 


It  be  thrown 

StVS 


tact  he  mar  commit   to 

,.    _    r  Into  a  pocket  memornn- 

dem-book  the  various    appointments   let 

down  for  that  particular  day.    The  linn 

rule   applies  to  promisee  which   have  no 

definite  date  of  performance,  but  s»  left  to 

— portunlty  and    other    contingencies  —  ■ 

nwrandum  should  be  immediately  made 

these ;  and  from  time  to  time  they  should 

read  orer  and  noted  upon,  and  never 

t  light  of  until  they  nre  fairly  out  of 

ud.    A  rery  good  method  of  reminding 

e's  self  or  some  particular  thing  one  has 

do.  la  to  niter  the  poaitlon  or  form  of 

n*  familiar  object  that  is  constantly  meet- 

I  the  eye,  or  coming  In  coataot  with  the 

__jch.    Ttaua,  turning  a  ring  round,  an  that 

the  part  which  ia  usually  outi 

or  placing  a  pin  In  the  cuff  ._  ._.  — , 
with  numeroul  other  simple  con trl venues. 
:t  aa  reminder*  of  lome  special 
with  which  these  contrivance* 


that.  In  order  to  prevent  a  acarclty  or  e *- 
is,  the  extent  of  the  party  should  be  taken 
a  consideration,  and  the  butter  made  In 

atEatORV^- 


xerclae  of  memory  ia 


bin  the  oompaes  of  any  peraoi 
of  ordinary  ability  and  fntelll 
irgetfulnesa  li,  In  the  majority  c 


u  have  forgotten  a 


poeeessed 

ever  indefinite  or  remote, 
la  ooncerned.  Thla  view 
by  the  world  generally; 

person  that  you  have  (..„ 

thing  In  which  that  person  mi  chiefly 
Interested,  la  tantamount  to  confessing  that 
yon  did  not  feel  inclined  to  lake  the  trouble 
which  would  be  entailed.  When  we  con- 
alder  bow  much  of  our  happiness  and  com- 

assistance,  and  that  many  of  these  per  form- 
it  become*  essential  to  both  ouraelvea  and 
othera  that  oor  word  may  be  relied  on.    In 
business  transaction*,  the  exercise  of  me- 
mory la  of  the  utmost  importance ;  ao  much 
ao.  that  when  thla  faculty  la  defective,  the 
unhappy  poeaeaaor  li  simply  regarded  aa 
Incompetent,  and  totally  unlit  for  the  poat 
ha  occupies.     To  escape  the  disgrace  and 
humiliation  which  are  thua  entailed,  It  be- 
hove* every  person,  whose  memory  la  what 
la  usually  termed  constitutionally  defective, 
to  make  the  moat  strennoua  exertion*,  and 
devise  the  very  beat  means  la  hi*  power  to 
supply  a  remedy.     One  of  the  beat  nra- 
to  ensure  thinga  being  performed,  la  fo 
person  to  keep  a  record  of  coming  eve; 
la  which  he  i*  ooncerned,  and  a  aystema 
rally    arranged   lilt   of  engagements   I 
promise!,  and  every  other  obligation,  aoc 
or  commercial,  to  which  he  stands  pled* 
For   this  purpose,   diaries    are   publish 
In   which    a  person    should    enter    ev. 
engagement    directly  It    la  made,    nn 
Its  appropriate  date:  the  possessor  of  __ 
diary    should  then  by   habit  bring   him- 
self to  ooninlt  tins  diary '■  ■■'•  ■•'  — 


.eckerchiefi 


ther  plan  la,  when  a 
heard  for  the  first  time, 

le  other  word!  or  ph 

lewfaat  similar   sonnc 

inlag.  Thua  when  yt 
,..*on'i  name  li  Graham,  yon  have 
think  or  the  colour  onft  and  the  hi 
and  when  at  Mime  future  date  yoi 
tout  to  reoall  the  name  to  mind,  th 
nation  thus  suggeated  will  recur 
memory,  and  " 


told  tl 


111  be  arrived  ai 


re  told  that  the  cumber  ol 
imber  with  the  fingers  on  th* 


associated  with  some  01 


la  effected  by  the  timely  repair  of  ai 
wearing  apparel  and  domestic  use.  In  large 
families  this  li  especially  the  ease,  the 
clothes  of  children  standing  In  need  of  eon- 
atant  repair*.  Kext  to  itrength.  the  great 
oltfect  in  mending  I*,  that  the  repair  should 
be  hidden  a*  much  aa  possible.  For  this 
pnrpone,  it  would  be  is  well,  when  purchasing 
the  materials  for  new  clothes,  to  buy  a  cer- 
tain quantity  over  and  above,  to  be  kept  as 
a  sort  of  reserve  ilore,  and  to  be  used  a* 
requires.    A  bag  01    " 


kind 


be  kept  expressly  forremnanlaof  ev 

'  -  be  placed  In-cloth.  ailk,  cotton,  i 

when  repair*  are  needed,  the  r- 

erial*.    A  thorough  m 


SK 


is  place,  It  la  better  to 

»oe  of  the 
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MENSURATION. -An    application    cf 
-  ,  dlmtotfoa*  ud  balk.     F.rery 

the  multiple  of  Iti  length  by 

.divide 

ulnar*  foot;  or  ir  hi 
Tarda;  or  If  In  yard*. 

■ngth.    breadth,   ud  deptb 
pic  of  these  to — c—  '     " 

.  _..  taken.  Bring  Inches 
into  rent  by  dividing  by  II  IS,  the  onblo  lncbe* 
In  a  cable  foot ;  or.  feet  Into  yards,  by 
dividing  by  IT,  the  cubic  feet  In  a  cable  yard. 
When  lengths  or  breadths  are  irregular, 
several  should  be  taken,  added  together, 
lad  dlTMtd  lor  •  mean  by  the  number  j  or, 
a  iigur*  may  be  reduced  to  two  or  more 
regular  Ugarca,  and  the  dimensions  of  each 
added  for  the  whole.  Very  irregular  ngarea 
id  by  Immersing  •■—  ■-     •■■•- 


ille.on  thaot 


the  measure  of  the  water  whleh  they  dia- 

MENTA1  EXERCISE.— The  mind,  like 
the  body,  rrqulrei  a  certain  amount  of  ex- 

aud  like  the  body.  It  Is  alio  susceptible  to 
fatigue,  and  liable  Co  injury  from  over- 
exertion. It  will  thai  be  obvtons  that  a 
certain  portion  of  each  day 
apart  for  mental  cultnre;  whl 
hand,  the  exercise  of  the  menial  ]  amines 
should  not  be  oarrled  beyond  a  certain  limit 
when  one*,  aymptonia  of  fatigue  have  un- 
mistakably shown  tbemaelvea.  The  beat 
period  for  mental  exercise,  both  as  regards 
the  power*  of  the   mind    Itself,   and  the 

Ctral  health.  In   early  in  the  morning; 
at  sach  times  the  atndent  should  not 
eet  out  npon  bin  task  without  taking  some 

Hit..- fltimuiailng  aa  possible.    Itia  always 

immediately  after  a  full  meal ;  under  such 

amount  of  labonr,  with 


la,  first,  by  entering  tht 
e  the  whole  capillary  a 


a  body,  and  thereby  mere* 


allmulatlng  action  :  yet  by  the  manner  ha 
whleh  the  mercery  la  employed,  In*  dote  in 
which  it  I.  given,  and  the  affected  organ  ta- 
which  It  li  used,  maronry,  though  a  general 
stimulant  to  the  system,  may  he  made  t*> 
act  aa  a  cathartic,  a  diaphoretic,  enpeotoranrt. 
amlagogne,  and  emetic ;  aa  an  errhlne,  to 
produce   sneeaingjOr   ■ 


matory  affection*  of  the  II  nlng  membraa 
See  BLi.r.  Pir.L.  Quit  PeyDia,  Aa, 

MERINGUES -A  specie*  of  coauVaxm 
which  forma  a  part  of  a  better  daea  of 
1  which  la  nude  aa  follow* :- 
the  drmeat  ponalble  froth   the 
ill  new-laid  eggs,  taking  ercji 
to  prevent  the  smallest  pnrMdu 
in  falling  in  amongst  them     Lay 
—  or  long  strips  of  wTrting- 
a  board,  or  npon  *cry 
"»■—  .11  i,  nmij,  nix 


SK 


1c  of  la 


ir  hekeepabefor 

tin  lea  of  mod  era 

.llEhXUKY  - 


of  the  body,  apply  to  The 
ilnd  ;  It  Is  rarely,  therefore, 
,  make  a  mistake,  especial  ly 
■hlseica  the  leading  prin- 
lon  and  regularity. 
The  mercurial  preparations 

medicaments,  ate  divided 


ocean  ion  ally  employed,  but  theabove  are  the 
chief  dlvlaions.     Of  three,  the  protoxldea 

and  the  chloride*  the  moat  potent  and 
powerful.  Among  the  (list,  or  protoxldea. 
ure  Included  such  preparatlo  -  ■■ 
grey  powders,  that  of  merci 
nnrl  mercury  and  m- 


paper  closely  npon  a 

dean  trenchen.     When  I 
lb  the  eggs  - 

hem  together  ior  nail 

>  tablespoon  lay  the  m 


re  qnlokry  on  the 


papers  Id  the  form  of  a  half-egg:  sift  aagu 
over  tbem  wltbont  delay,  blow  off  all  that 
doe*  not  adhere,  and  set  the  meringue*  In  a 
gentle  oven.  The  prooeas  mnst  be  expa- 
dltlona,  or  the  angar  melting  will  cante  the 
csiea  to  spread.  Instead  of  retaining  the 
shape  of  the  spoon  as  they  ought.  When 
they  an  coloured  to  a  light  brown,  and  are 
Arm  to  the  touch,  draw  tbem  out.  tarn  the 
paper*  gen  tly  oter,  separating  the  nuaingnen 
from  them,  and  with  a  teaspoon  acoop  nit 
Bumdent  of  the  Inaldc*  to  form  a  apace  for 
ime  whipped  oream  or  preserve*,  and  put 
i*m  again  Into  tbe  oven  upon  clean  ebeete 
paper,  with  the  moiat  aide*  nppenuoat,  to 
i  ■,  when  tbey  are  crisp  enough  they  an 
oe ;  let  them  become  cold.  Oil  and  join 
her  with  a  little  white  of  egg,  » 
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to  give  them  the  appearance  shown  in  the 
Taring.     Spike*  of  almonds  ou  be  stuck 


suAcient- 


wliltee  i  sugar,  {lb. ;  almond*, 


"■a  section.    Wannfactnrers 
irovided  with  magnifying 


and  buyers  ere  provided  w 

S"  uih,  by  which  tbey  are  e 
e  threads  more  readily.   Ul 


ofpeper.  and  when  severs! 

are  laid  Wore  the  Intending  purehuer,  tbe 
thread*  may  be  counted  by  the  naked  eye  ■. 
and  that  earn  pie  In  which  thelargeat  number 
of  threads  are  discovered,  will  be  tbe  flneit 
Merino  It  one  of  the  moat  durable  and 
sarrloaabla  artUa  of  wearing  sppscel  that 
la  manufactured,  and  tbe  finer  tbe  texture 
U,  the  longer  nil!  It  wear. 


and  poar  on"  the  Hqnld  clear,  i 
lit  for  ate.  Lay  the  merino  on 
and  apply  the  liquid  « 
till  the  dirt  is  t ■- 


oat  anrface, 

a™ 


he  dirt  is  completely  extracted;   dip 

5 lee*  la  a  pailful  of  dean  water,  and 
top  to  dry  without  wringing.    Iron, 


bang  it  up  to 
■whilst  damp. 


on  the  wrong  a 


It  will 


MEcmEEISJi.-A  physiological  phase, 
in  whioh  sleep  la  supposed  to  be  produced  by 
the  influevne  of  eartain  definite  operation!. 
Thii  inSaenoa  la  said  to  be  regelated  by  the 
ayrapatay  existing  between  tbo  operator 
and  hii  subject,  and  by  the  organisation 
and  temperament  of  tbe  person  operated 
anon.  Soma  penons  are  easily  sent  Into  a 
deep  sleep,  while  othen  require  mush  patient 
manipulation  before  they  can  be  induced  to 
ceoae  their  eyes.  The  science  has  many 
disciple*,  and  many  antagonists:  bnt  it  is 
always  possible  to  sat  doubt  at  rest  by 
™»*»|r  experiments  upon  persona,  mush 
after  the  manner  of  the  professors,  the 
mode  consisting  principally  in  passing  the 
hand  before  the  eyes  wi*"-  -  '•' J 


McTTALS,  c*«  or.— Tin-plate  vessel 
■honld  be  carefully  dried  after  wajhlnj 
or  they  will    soon   met  in   hole*.      Iro 


when  hot,  it  will  crack.  Cast  iron  articles 
are  brittle,  and  cannot  be  repaired.  Orna- 
mental farntrnre,  inlaid  with  braes  or  buhl, 
should  not  be  placed  very  near  the  Bra, 
as  the  metal  when  it  become*  warn  ex- 
pands, and  being  then  too  large  for  tbe 
■pace  In  which  It  it  laid,  starts  from  tbe 
wood.  Articles  made  of  German  silver. 
If  left  in  vinegar,  or  any  add  mixture, 
a  coated  with  verdbjri*. 


METAL5.  to  Behove  Staihi  nox.— 
When  metals  beoonse  rusty,  or  are  covered 

ith  verdigris,  they  should  be  rubbed  with 
ml  or  emery;  bnt  if  the  substance  Is 
leply  affected.  It  will  require  nling.  The 
illsh  maybe  afterwards  restored  by  apply- 


SSM 


parUla.    Tbe  bark 


.  _  auxiliary  to  iurta- 

id  berries,  formed  into 

i  fusion  a,  are  frequently  used 
obstinate  ulcers 


ravages  committed  by  tl 


as  they  make  inroads  into 
render  the  food  which  thev 
for  use,  by  the  dl 


p  board  a,  and 
me;  uu  not  eat  unfit 

ids  have  been  devised 


nlous  i»  a  J*r  balf  filled  with  water,  on 
which  is  strained  a  piece  of  parchment ; 
towards  tbe  middle  of  tbe  parchment  it  Is 
out  through  in  different  directions,  and  a 
piece  of  cheese  I*  to  placed,  that  when  the 
mouse  nibble*  It,  the  parchment  gives  way, 
and  eausea  the  animal  to  fall  into  the  water. 
In  which  he  quickly  dies,  or  maybe  easily 
captured,  A  variety  of  true  an  also  sola, 
each  with  some  peculiar  device ;  but  the 
little  creataret  an  so  cunning,  that  In  the 
oonne  of  time  they  frequently  learn  the  art 
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of  securing  the  bait  without  forfeiting  their 
liberty.  Althongb  then  U  a  great  dlmculti 
In  keeping  away  mica,  It  In  always  pots Ible 
to  prevent  their  touching  the  food:  thai. 
K—1    a— •■—   -a.....    *■-     — *■-  *—  kept  In 


lained.tt. 


will,  as 


mlslng  locality.  Mice  may  alsobedeitrojed 
by  Dtui  or  poisons  Ud  pastes;  thH  fol- 
lowing  It  fonnd    to   be   effectire:    Kelt  a 

Kundof  lard  with  a  very  gentle  b«t  in  a 
ttle  or  film  Out  plunged   into  warm 
water,  then  add  hsltan  ounce  oi phosphorus. 
and  a  pint  of  proof  101111;  cork  the  bottle 
securely,  end.  as  It  cools,  shake  It  frequently, 
M  u  to  mix  the  pboapbunu  uniform  ly ; 
when  sold,  poor  off  the  iplrtt  (which  msy 
irredtbr  subsequent  Heel,  and  thicken 
...  .......  m —     Small  poi-tionr  "* 

mr-1 "■-  - 

readily  seen,  greedily  eaten,  and  proTe 
certainly  fatal  The  objection  to  thla  Litter 
mode  of  destruction,  ii  that  It  mar  P™» 
destructlTe  to  human  life,  either  by  be- 
coming accidentally  mixed  up  with  food,  or 
by  being  found  by  children. 

/11H  ond  cord™  mla  ooiumlt  serious  de- 
predatlona  by  turning  up  aeed.  deatroylng 
young  trees,  and  barking  Terioos  shrub* 
and  plant*.  IT  ■  little  garlic  li  planted 
with  any  root*  or  seeds.  It  will  prereot  mice 
from  eating  them.  Pcaa  and  beam  an 
peculiarly  liable  to  the  r*Tage*  of  mine,  a 
successful  mode  of  counteracting  which,  la 
to  coeer  the  surface  of  the  soil  oeer  the 
rowi  to  the  depth  of  an  Inch,  and  the  width 
of  six  Incbea.  with  finely  sifted  ooal  ashes. 
The  mice  will  not  scratch  throngh  thla 
ooTering,  and  it  ha*  the  additional  advan- 
tage, by  Its  black  oolour  absorbing  tbe  solar 
heat,  of  promoting  Ibe  early  yegetalion  of 
the  crop.  A  simple  and  erectile  trap  may 
be  made,  (a  seen  Id  the  engraving  ;  It  con- 


A 


m 
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wood  Inserted  into  the  ground  1  1  bit  of 
lew ing- thread  I ■  tied  to  each  stick,  and  * 
loop  Is  formed  In  the  thread  In  the  centre, 
into  which  a  bean  la  pat  To  form  this  loop. 
It  li  only  necctierr  to  take  the  two  ends  of 
the  string  and  cress  them,  lo  the  name  man- 
ner as  when  tying  a  common  knot;  then 
draw  tbe  ends,  and  the  loop  ao  formed  will 
become  (mailer;  Insert  the  bean,  and  draw 
the  thread  tight,  until  It  slightly  penetrates 
the  bean.    FoUe  the  bun  half-way  between 


"tfcdSlr! 

When  the  moose  nibbles  at  the  bean.it  will 
gnaw  the  thread,  the  brick  will  all,  and  tbe 
mov.se  will  be  killed. 

MICE,  White- Theae  little  animals  are 
kept  aa  pet*.  They  may  be  purchased  for  a 
moderate  Bum  at  any  bird-shop;  and  th*y 
regain  but  little  attention.  Bom  and  bred 
In  aonflnement,  they  are  so  gentle  and 
familiar  that  eren  when  nlerrd  to  ran 
looae  about  a  room  they  will  not  attempt  to 
••cape.  The  principal  food  for  white  mice 
- "— -J  — '  -lilt  oatmeal,  grit*,  and  any 
food,  eaoept  cheese  or  meat. 


number  of  Inmates  It  la  to  contain.  Bom 
are  furnished  with  a  wire  wheel,  by  whlci 
the  little  animals    amine    themaelVee  fo 

the  day.     Other  cage*  are  fitted  up  Ilk 

which  the  mice  are  obliged  to  amend  li 
order  to  obtain  their  food,  which  1*  null 
placed  In  the  hlgbret  story.  Particular  ear 
should  be  taken  to  keep  the  cage  alway 
thoroaghly  clean,  for  which  purpose  I 
should  be  attended  to  erery  morning;  tb 
bed.  also,  should  be  frequently  chanced 
except  after  litter  Inc.  when  the  sleeping  bo: 
must  not  be  opened  at  all  for  three  or  Ton 
days.  The  female  moose  generally  pro 
dncea  six  or  eight  brood*  In  Ibecoaraeo 
the  year,  oonalstlug  on  each  ooeaalon  o 
from  three  to  eight  young  onea.    Tbe  inal 


adrisable  to  place  him  In  a  separate  oars  on 
future  occasion*  until  tbe  young  an  about 
a  fortnight  old.  when  they  are  able  to  shift 


a  a  warm,  dry  ■!  tnaUon, 

MICROSCOPE.  — 

tr acted  for  magnify! 

which  I*  cspabl 


and  entertain  mi 


the  Inside  of  a  tube  1* 
placed  a  oonyaa  lent  A  B,  and  at  n  distance 
a  little  greater  than  In  focal  length,  bat  leas 
than  doable  of  It,  1 1  fixed  some  trnu •parent 
coloured  object  q  r,  at  the  too**  conjugal* 
to  the  place  of  the  oldest.  A  broad  leu, 
CD,b  placed  before  the  object  to  collect  the 
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solar  rays,  for  the  purpose  of  Illuminating  II 
Don  ttrongly,  mid,  ooneenncutly.  making 
the  Image  more  dlellnot  and  vivid.  A  very 
anreulent  extemporaneous  microscope  may 
be  nide  by  pricking  a  line  bole  In  a  oard,  or 


,  Tta*  narrow  pen  el)  of 
.  by  the  front  or  the  eye, 
aoa  oojecis  msy  be  dlltlnotly  seen  at  half 
ma  Inch,  consequently  with  linear  lnorei.se 
of  sixteen,  and  superficies  of  two  hundred 
and  flftj-sli.  At  three  or  four  Inobei,  suoh 
a  hole  will  suppfv  the  plaoe  of  spectacles. 

M  IGNOSB  fTE.-A  hardy  annual.  natlTe 
•f  Africa,  and  universally  esteemed  as  an 
unpretending  and  tweet- smelling  flower. 
The  ordinary  culture  Is  la  low  tbo  teed  la 
the  open  ground  from  the  end  of  April  to 
tbo  beginning  of  July.  If  allowed  to  lead, 
and  the  soli  suit*  It,  mignonette  will  con- 
tinue to  propagate  itself.  If  not  allowed  to 
ripen  lu  teed,  the  nml  plants  wtll  bloom 
for  two  or  more  seasons.  Mignonette  being 
*u>  much  In  demand  at  ■  chamber  flower.  It 
la  of  Importance  to  have  a  succession,  of 


winter  crop,  thsy  are 


their  flowers ;  and  they  should  than  be  n- 

,  j  ..  .  gramhoMj  or  oonservatory,  or 

n  window  In  a  dwelling-house, 
where  they  will  branch  out  and  continue  to 
blow  until  the  end  of  spring.  The  crop  for 
March,  April,  and  Hay  should  be  sown  In 
•  null  pots  not  later  than  the  36th  of  August  i 
'*""  '----'-  ■"-'  towing  will  not  suffer 
...^^_r_„..rr  Knai-  --■■"-•  " 

early  frosts:  u£e~the'i 
to  be  thinned  In  November,  leaving  i 
more  than  eight  or  ten  plants  In  each  pc 
and  at  the  same  time,  the  pots  being  sunk 
about  three  or  four  inches  in  some  old  tan. 
or  ooal-ashea.  should  b*  covered  with  a 
frame,  whloh  It  is  best  to  plaoe  fron tine  the 
....... .  ,™  <„  ..,,.  .,..._«_  the  lights  mar 

Thcthli 

these  must  be  placed  in  a  frame  on "a'geni 
heat,  and  as  the  beat  declines,  the  pot  most 
be  let  down  gently  three  or  four  lunhes  Into 
the  dung-bed,  whloh  will  keep  the  roots 
moist,  and  prerent  their  leave*  turning 
brown  from  the  heat  of  the  enn  In  April  and 
Kay.  The  plants  thus  obtained  will  be  in 
perfection  by  the  end  of  May,  and  be  ready- 
to  succeed  those  raited  by  the  autumnal 
sowing.  An  — 
mignonette  m 

Mafia 

gthls 

h  oan"  be  obtained  el 
yery  moderate  expense.  About  the  middle 
or  the  end  of  February  fill  this  box  with 
fresh  light  mould,  to  whloh  adds  little  sand, 
and  a  sprinkling  of  lime  or  pounded  chalk, 
or   whiting.     Then   low  the   teed  rather 


It  up  in  severe 


ber.    Mignonette  n 


plants  appear,  and  then  be  put  . 

March,  taking  oar*  to  coyer  It  up 

weather,  andT  on  frosty  nights.  A*  the 
plants  advance,  they  are  to  be  thinned  out. 
air  admitted  In  the  sunny  part  of  the  day, 
and  a  sufficient  supply  of  water  given,  so  as 
to  keep  the  mould  moist  The  glass  frame 
may  be  removed  In  April  or  May,  at  the  end 
of  whloh  Utter  month  the  plants  will  begin 
to   flower  i    end   If    properly   tended   and 

.... wlucontlnuetHlNoyem- 

i  the  sun  and  air 
fnli  and  perfect 
■^v,  ,  _u,  .,u  »..  _dt,  even  the  pot* 
of  this  plant  should  be  generally  exposed  to 
the  open  air.  For  the  i™  nagiumtltt,  tow 
the  seeds  at  the  end  of  April,  and  In  order 
to  ensure  the  tree  lasting  In  rood  health  for 
ser era)  yean,  lay  a  good  foundation,  to  begin 
with.  Employ  a  good  rich  compost  of 
mellow  loam,  and  one-third  yery  rotten 
eow-droppuigs,  with  a  little  sand  ;  and.  to 
keep  this  from  getting  too  close,  add  a 
handful  or  dry  lime  mortar  to  eaob  pot  of 
six-Inch  diameter,  and  so  In  proportion  for 
larger  or  smaller  pots  i  the  mortar  to  be  In 
lumpe  of  the  site  of  peas.  'lake  as  many 
.„...  ,....  ....  ..    —  -^j,  to  jjj 
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mi  dram  mean  witn  pieces  or.  mortar, 
id  over  UM  put  a  little  of  the  roughest  of 
e  comport  i  Oil  up  the  pot  newly  level 
Ith  Uh  tap,  ud  pin  thre«  eeede  in  the 


o   or  «•"*  pot.  and 

uy  fiiti  «irt,  and  pro*  idem  down 
tight.  Water  men.  and  pat  then  ap  In  the 
wmdeorof  Magi—hoMwi  and  tr  the  seeds 
are  feed,  the  plants  will  begin  to  ahow  in 
Ian  than  Mb  dan  t  give  then  abandono*  of 
air.  and  » fbrclng .  When  the  day  li  at  al! 
Baa,  pot  Ham  ontelde  the  window  from  ten 

Water  Umm  gently  In  the  morxmn  when 
they  an  paean  outside,  a*  they  will  bate 
that  to  dram  and  d  rv  before  t her  are  tahen 
In  tor  the  night  If  the  three  seedsln  the 
oantre  oome  Bp,  the  weakest  of  the  three 
moat  be  palled  out  as  mm  aa  It  can  bo  sot 
hold  of;  the  rat  aaat  be  thinned  one  hah*. 
Iha  reason  tor  towns;  to  many  lead!  In  one 
pot  Kid  for  thaa  thinning  then  oat  aftor- 
wnrda,  li  to  make  euro  of  one  send  plant ; 
if  Uw  alddia  on*  tern*  oat  to  be  to,  that 
moat  bo  selected,  bat  If  not.  the  strongest 
and  moat  promt sing  nut  be  chosen,  from 
tha  raat  When  the  plant  which  la  to  form 
the  Man  tree  I*  died  ion,  pane  a  neat 
lift)*  Mkfc  down  by  the  aide  of  it,  a  foot 
long,  and  poshed  down  to  the  bottom  of  the 
dm.  Whan  the  plant  la  two  tnohea  r» 
height,  tie  It  knaery  to  thie  atnk  with 
plana  of  wanted.  Continue  tying  It  regu- 
larly aa  It  growi.  and  when  K  reaebea  the 
top  of  the  e  tie*  give  It  a  longer  oh.  Some 
tinea  the  tree  la  Buffered  to  grow  to  the 
height  of  OVeenrfonr  feet  or  more.  When 
they  hare  attained  the  bright  deHred.  the 

ahoota  matt  he  anlTered  -  -  

Hl*ee  from  the  top.  btitmi 

stopped  .ttfcc  ends  to  fori. _ 

bushy  head.  Wrrieh,  by  the  aotainn.  will  be 
eight  or  nine  mooes  In  diameter,  and  covered 
w&h  bloom.  Whllrt  the  plant!  are  attatn- 
lag  tnerr  proper  Hie,  they  ahoald  be  shifted 
' lively  Into  larger  pot*,  and  may  be 

ely    left    In   those   of    six    Inches 

a  at  the  top. 


MIT.K— A  substance  QtnaaiBng  of  Ifcnt 

materlals,  which  on  be  aapanted  hj  ub- 
fldal  means,  ao  aa  to  form  batter,  enta*- 
mllk.  and  whey.  Wen  taken  [roai  the 
now.  milk  aboaM  bo  removed  to  the  dairy  « 
milk-honae,  and  after  being  sieved,  plead  :o 
■hallow  pane,  to  throw  up  theeresm.  Of 
the  milk  drawn  from  any  now  at  one  tint. 
that  part  which  comet  off  at  the  (In;  i. 
always  thinner,  and  of  a  mach  wont  oatliti 
for  making  butler  than  that  afttntirit 
obtained  j  and  this  rlebneae  oontmo.-<  " 
increase  progressively  to  the  very  l>it  ii»p 
that  can  be  obtained  from  the  odder  II 
milk  be  put  Into  a  dub.  and  aliened  to 
stand  till  It  tbrowa  up  cream,  tbeporticiior 
cream  rielnir  flret  to  the  aarface  la  rahw  » 
quality,  and  greater  la  quantity,  tluu  lUB 
which  rises  In  i  seoonil  equal  rpnotof  tae: 
and  the  emn  whloh  rites  In  the  leond 
Interval  of  tt 


that  of  thr thW 


ass-saeMajSTSE-i- 

dpeatanaii  la  often  attended  with  the  most 
■Mcaj  stMqnaM  In  nlthmtad  oropa, 
"  S  "tftJ»  ""  P™v«"Wd  Ira  manoring  with 
nag.  Warming  and  raattUtfn  an  also 
•ark  practical  methods  Another  nrevtn- 
tlati  against  aaHdaw  lor  planta  la  to  ayrtega 
than,  ooaaataaafly  with  adeeoonVni  3  elder 

aMaarea,  whaah  wMl  prevent  the  tongue  grow. 
:■  thorn,  f*  safe  «*»id»  owl  a/wara.  dt, 
■aftjaaa  with  abaroh  powdered,  half  a* 

•  salt,  and  tha  jalea  of  a  lemon :  lay  It 

*-  'Idea  of  tha  part  with  a  painter's 

lhe  grass  da 

arao.     jr.h 


_l  quality  th 

third  eontTapaoe  of 

excels  the  fourth,  ana  eo  on  wren  uc  i™. 

Thick  milk  always  throws  op  a  moch  nml'ir 
proportion  of  the  cream  which  It  «nj»tr 
— '-'ob  than  milk  that  la  thinner ;  bet  tte 
iBofarlcberqaalltJi  and  If  wafer  t« 

to  the  thick  milk.  It  will  afford  a  wi- 

Blderably  greater  quantity  of  cream,  sad 

niently  mora    batter    than  It  w«a 
one  If  allowed  to  remain  pare :  to! 
quality  IB  at  the  eame  time  pTeattj  dt- 
J— itad.    "dllkwhiohlapotlntoabtKW 
>er  vessel,  and  carried  in  it  Pa 


or  other  prop* 
a  considerable 
agitated. 


Ik  pane  to  settle  for  a 


br[*t 


the  tame  milk  hod  been  nut  Into  the  ■» 
pans  without  agitation  directly  after  It  ™ 
milked.  The  quality  of  milk  la  aaTeel  id  hj 
the  rarlatlona  of  aeaaona  aad  tempentnre. 
The  formation  of  oream  la  noilitated  !ij  a 
rise  of  tempera  true,  and  retarded  by  a  fill. 
to  wet  and  cold  weather  the  milk  is  Ufr 
rich,  than  when  the.  weather  il  dry  inu 
warm.  The  milk  In  spring  la  genrnlly 
considered  the  beat  for  calves  t  In  san,BM' 
for  cheese,  and  in  antumn  for  hotter.  Thr 
economy  of  milk  la  regulated  by  pome  im- 
portant praotloat  rules.  Cows  ahoa'd  tx 
milked  as  near  tha  dairy  aa  poaalble.  la 
order  to  prevent  the  neoetttty  of  anmr 
and  cooling  the  milk  before  It  Is  put  id.' 
the  onaming  dlsbaa.  Every  cow'e  milt 
afaonld  be  kept  separate  till  the  peculiar 
properttet  of  raoh  are  ao  well  knows  as  to 
admit  of  their  being  olaaaed.  whan  thee 
-lost  nearly  allied  may  be  mixed  togwher. 
rbna  U  at  tat  in  I  la  t*  maaa  batter  of  * 
ery  On  a  qwaJety.  relaat  aatrar/  tha  anUk  of 
II  thaaannra  wMnVylalill  Wat  of  a  bod 
anaJlty,  m  alao  beep  tha  nat  ih-t  la  fc-t 

eotrat*  nrma  eaeTwaao*  uTiaa«o«aa.  ■< 
—  the  quality  of  aha  ItJ  an  I  aaaaal  a  — 

be   greatly     debaaed.     withoal    pntter 
aaurnHntnw  Ma  qnaarUty.     Far  I*-  a 


la  remoted.  Jfildni  ^foahWg  aaurnMntrnn  tta  emaarstty.  Far  hwa  an* 
to.,  may  ha  eaajly  nrmnted  parpoe*  Ukm  only  tin  ■  ■■  Mr'  *"  eapes- 
I  by  general   eleasUneai,  to-    rated  rroa  tna  nrat  Ornwn  nana,  GMra  baaj 

--*■""■"' Ung  and  white-    franentl*  milked  than  ataawa  gr—  ihrhaar 

milk.     The  •aatnbafa  milk  U  rltaoor  tliaa 
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trie  evening'a    The  last  drawn  uillk  of  each 

than  the  tlrst  drawn,  whloh  is  Ik*  poorest. 

MILK  BAKKD.-M1X  now  milk  with 
1  ill !■  mill.  Id  the  proportion  of  a  pint  of 
tin  former  to  ■  wineglnastul  of  the  latter. 
I>t  it  stand  In  a  covered  Jar  before  tb*  Dre 
aUnliMi  in  UN  morning  It  will  bee*  thick 
at*  clotted  cream.  Poor  from  one  jar  to 
•»thrr.  till  M  Is  uali  of  the  consistency 
of  new  rollk;  pat  It  lata  a  atone  bottle, 
tightly  corked)  add  a  lew  lumps  of  loaf 
augar.  lot  It  stand  again  before  the  lire  Tor 
fin  or  nit  boon,  It  will  then  ha  road;  to 
drink.  Car*  not  be  takes  on  opening  the 
buttip.  aa  tbe  milk  eometiMea  eTmnc™. 
Besides  foraging  a  **n  wholesome  and 
aannctbenlaa  drink,  It  fa  a  atoat  delicious 
and  tefreahsH  beverage  In  Mtanur. 

MILK  BlSlJUlTS.-Tnke  a  quarter  of 
a  pound  of  batter,  a  quart  of  milk,  a  glU 
at  yeast,  u  amah  nonr  u  will  form  the 
dough,  and  a  little  tall  Stir  the  fioiiv  into 
the  milk  ao  aa  to  form  a  very  thiok  batter, 
aid  add  tbe  yeast  Thla  should  be  done  In 
the  Liming ;  an  the  following  roaming  oat 
up  the  banter,  and  let  It  near  the  (Ire  when 
U  will  dUsolva,  without  besoming  hot  i 
poor  the  melted  batter  into  the  aooage, 
and  then  stir  la  enough  flour  to  form  a 
donga,  knead  It  well,  and  Bet  It  by  to  BM. 
A>  *oom  as  It  1.  ptrfenlr  light,  butter  the 
tioi,  moald  tbe  dough  Into  smell  cakes,  and 
let  them  raw.  When  they  a»  light,  bake 
ahem  In  n  Toy  quick  oven,  take  Ihent  out, 
wash  tbe  topi  over  with  water,  and  serve 

MILK,  Dunne  PnoraBTiEa  or.— At  * 
food,  milk  la  esteemed  Terr  wholesome  and 
Bcwlahuur,  aa  well  for  adults  aa  for  children. 
In  ran  eases,  however.  It  disagrees  with 
prracau  tabiag  It  being  liimnult  of  digeatlon, 
and  causing  flatulence  and  acidity;  this 
latter  effect  may  be  remedied  by  mixing 
half  an  out*  of  lime  water  to  eaah  pint  of 
milk.  Milk,  when  it  agree*  with  a  person, 
la  nueful  in  sctofulons  affections,  and  where 
debility  and  want  of  tone  exist,  in  tbe  early 
stage*  of  comnmpllou,  In  out*  of  enlarged 
■tanda.  dleeaassol  the  joints,  and  continued 
rheumatism.  A  milk  diet  ft  extensively 
employed  for  invalid*,  and  consists  of  milk 
mixed  with  bread,  rice,  sago,  oatmeal,  tod 

•very  ntae  a  very   nutritive   and  readily 


pour  upon   the   remainder   1 
the  content*  of  the  pan,  pour 

and  incorporating  thoroughly, 

"—  J-fiMe,  the  almond*  whloh  have  b> 


and  mix  with 

pint  of  lemon -Jutes,  and  a  gill  of  sherry, 
then  add  three-quarters  of  a  pint  of  cold 
milk ;  itlr  the  whole  well  together,  and  pats 
It  through  a  jelly-bag  till  clear. 

SIT  eager,  teat.;  water  (boiling),  lpfnti 
lemou-jutoe,  1  pint;  sherry.  1  gilt:  milk,  ' 
pint 

MILK  OF  ROSE&-  A  favourite  cos- 
metic prepared  as  iollows  :  Dissolve  over  a 
"  w  fire  *a  a  glaaed  pan.  half  an  onnoa  of 
lunca  of  virgin  wax. 


a  glaaed  pan,  half 
half  an  ounce  of 


ffiS 


da,  previously 

a  of  the  alrna 


e  bottle,  a 


fa  pint  of  spirits  of  wine,  In  which  about 
drops  or  attar  of  roses  have  been  dls- 

red.  Pour  three-fourths  of  Una  mixture, 
_,  degrees,  npon  the  man  la  the  mortar, 
and  work  It  up  thoroughly;  then  strain 
the  milk  through  a  cloth.  With  the  re- 
— i-.-g,  fourth  of  the  mixture,  work  up  In 


the  pulp  which  remains  In  the 

A  and  add  to  the  milk  flnrt 
ire  tb«  milk  It  bottled,  it 


bottled,  ii 

1  thU  ess, 

ilx  twenty  drops  of  the  cd 
of  tartar  witb  in  ounce  of  olive  oil.  and  at 
ounos  ol  almond  oil,  and  having  poured  K 
off  curtftilly.  add  It  to  a  quart  of  rose  water, 
and  an  ounce  of  spirit  of  wine.  In  whloh 
four  drops  of  attar  of  roses   hart   been 

MILK  PORRIDGE.  —  stir  four  tnhle- 
■pOOBlull  Of  oatmeal,  smoothly.  Into  a  quart 
of  milk,  then  stir  it  quickly  Into  a  quart  of 
till  It  thickens;  sweet         "'       '"""""' 

MILK.  FnsiuvA- 


ith  sugar. 

oi\- Mil*  fj  of  ■ 

_  .. jaa  a  tendency  to 

In  a  comparatively  short  spsce 


of  time     In  warn 


■try  Intense  cold,  however,  will  sometimes 
leoiunpote  it;  to  that  It  should  bo  care* 
"ully  kept  from  the  notion  of  frost ;  during 
he  hottest  weather,  milk  may  be  kept 
iweet  Cur  several  days  by  boiling  ft  night 
ind  morning.  If  a  little  carbonate  of  soda 

ireviously  dissolved  In  water  be  put  Into 
L  for  this  purpose,  an  ounce  of  carbonate 
if  soda  should  he  dissolved  in  half  a  pint 
if  water,  and  a  tablespoouful  of  this  mix- 
ture be  added  to  a  quart  of  milk  Above 
ill.  the  Jugs,  pant,  and  other  vessels,  In 


clean  and  dry,  and  scalded  from 


K 


ouely  clean 


the  following  mode  should  be  adopted. 
Provide  buttles,  which  most  be  jwlectly 
clean,  sweet,  and1  dry ;  draw  the  milk  from 
the  cow  into  the  bottles,  and  as  they  are 
ailed.  Immediately  cork  them  up  securely, 
and  tauten  the  corks  with  twine  or  with 
wire.    Then  spread   a   little-  straw  at  the 

In  It  with  straw  between  them    until  the 
lutein*  a  sufficient 


and  let  the  whole  gradually  cool    ' 
quite  cold,  take  out  the  bottles  and  i« 
them  In  sawdust  in   hampers,  and   stow 
them  to    tha  ooolest   part  of  tf     v " 


In  the  bottlea  perfectly  «■ 

MILK  PUNCH.— Take  a  quart  of  letnon- 
jalee,  four  quarts  of  rum,  foot  quarts  of 
water,  two  qoaria  of  ml  la.  and  three  pound) 
of  loaf  auger.  Mix  lb*  lemon -Juice,  rum, 
and  water  together,  and  dleeolro  the  sugar 
in  them;  after  which  pour  In  the  milk 
boiling  hot,  and  put  in  the  peal  of  four 
lemon..  Strain  It  through  a  bag. -- "-■  "- 
It  for  sea  It  mar  be  drunk  lm 
or  kept,  ee  desired. 

5J"  Leioou -Juice,  1  quart t  lemon  ruins, 
4 1  ran,  i  quart!  :  water,  *  quart) ;  milk, 
1  quarts  ;   augar.  SUM. 

■ILK  R  ESTO  RATI  VK.- Boll  a  quarter 
of  *d  ounce  of  lalnglasa  In  a  pint  of  new 
milk  till  II  la  roduoed  to  hair,  eweeten  to 
taste,  and  drink  either  warm  or  oold. 

MILK  SOUP.— Take  two  quarts  of  new 
milk,  with  two  stlcka  of  cinnamon,  a  couple 
of  bay  leave*,  a  Tory  little  salt,  and  a  imall 
quantity  of  augar ;  blanch  half  a  pound  of 
awn!  almonda  while  the  milk  la  beating, 
beat  them  into  a  paate  In  a  mortar,  and 
mix  them  by  degrees  with  aome  milk,  net 
them  by  the  firs,  and  add  a  little  grated 
lemon-peal  and  a  email  quantity  of  lemon- 
joloa.  Strain  It  through  a  ooerae  aleve, 
and  mix  It  with  the  milk  that  la  heating, 
let  the  wbole  boll  up;  eat  tome  ilk™  of 
French  roll,  and  dry  them  before  the  Are, 
■oak  tnem  a  little  In  the  milk,  lay  them 
lm  the  bottom  or  the  tureen,  pour  in  the 
toup,  and  aerve. 

MILK  SUET.-Cut  an  ounce  of  mutton 
or  veal  met  Into  eh  rede,  and  warm  it  slowly 
oyer  tha  lira  in  a  plat  of  milt  adding  a 
little  grated  lemon-peel,  and  cinnamon  and 

MILKTESTEB.— Milk  Is 
"Bieat.. 
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eat  for  eighteen 


ordinary  algna  by  which  tbe  qaaltty  of  milk 

BiaybeJudgDrt.  Wbentheblueilntlserldent, 

the  milk  le  not  uuctuoni ;  and 


. othere  with  Ingredients  more  or 

lass    hurtful.     The   swell   and   colour  are 
—  -^eqaality  of 

when  too  clear,  the  presence  of 

— "i  may  be  inspected.    If 

.... ot    mla,    j, 

,  ,-jeed  upon  the 

nail  of  the  finger  wil/remain 
attached  to  It  with  a  pearly 
appearance  j  If,  on  tha  con- 
trary. It  be  poor.  It  will  run  off 
like  water.  Tbe  moat  reliable 
guide  of  any,  however.  I*  the 
milk  tetier.  aa  lean  In  the 
engraving.  In  uilng  thla  In- 
strument, place  it  In  water, 
and  drop  on  the  rings  with 
which  It  la  furnished  until  It 
floats  at  tba  line  of  the  W 
(water),  (ben  place  it  In  the 
milk  which  It  to  be  tee  led,  and 
tta  quality  will  be  at  one* 
shewn.  For  Inetenoe,  abould 
tbe  Instrument  float  at  a.  lb* 
mixture  would  be  composed 
three  parta  milk  and  one 
—  — ter;  at  i.  half-and-half; 

•sr, 


4 


half  to  a  half  water:  between  tbe  a  auMI  a, 

MILK  THICKENED. -Mix  a  pant  of 
milk  with  a  pint  of  water,  and  bad  ftanwllli 
a  tableapooofol  of  floor.  Diaaoli*  the  flour 
lirat  In  half  a  teacapful  of  water ;  strain  it 
gradually,  and  boil  the  wbole  for  twenty 
minute*.  Tola  mixture.  If  properly  amuMM 
forma  a  delicate  and  nutrition*  food,  for 
infante  six  monthi  old  and  onwards. 

MILK  VINEGAR— To  a  quart  or  milt 
add  Bix  tableeooonfula  of  brandy ;  pot  this 
mlxtur*  Into  a  bottle,  which  must  be  olowely 


r  from  time  to  time  t 

tioa;  at  tbe  end  of  a 

'  '  -Tome  good  vinegar. 

d,  and  kept  In  a  be 


It  li 


^MILKING. -This  proeesa  abooU  be  per- 
formed upon  the  same  principle*  wIucb 
Imtlnot  baa  Implanted  la  the  oalf,  aad  tbe 
young  of  other  mllk-glvlng  animals.  Pint 
take  Bold  of  tbe  teat  by  the  band,  so  aa  to 
■Imply  ensu-ele  It,  than  lift  tbe  hand  up  In 
order  to  prase  the  bod*  of  tbe  odder  up- 
wards, by  which  the  milk  escapee  into  the 


:  milk  escape*  ii 

be  full,  aa  la  gv 


origin  wltb  the  thi 
prevent  tha  milk  w 


MILLER'S- TH  CUB.  Ball  bead,  or  PIT* 
-called  tbe  first  from  lis  alt*  aad  from  in 
liking  to  the  sharp  atreem  of  a  mill  tail ; 
tbe  second  from  tbe  lergeneea  of  Its  bead 
In  oompariaon  wltb  Its  body— la  an  ugly. 
Ill-shaped  flab,  but  very  good  eating ;  It  la 
caught  with  a  worm  or  gent!*,  and  ooimnni 
with  gudgeon,  roach,  or  barbel. 

MINC8MKAT.  —  There  sr*  varioue  re- 
olpes  Tor  compounding  thla  mlxtur*.  Tbe 
following  will  be  found  the  beat:— i.  Take 
two  pound*  of  rsiarna.  •toned,  two  pounds 
of  ourranta,  one  pound  of  sultana  raxdna. 
(en  pounda  of  apples,  three-quarters  of  a 
pound  of  anger,  two  pounda  of  anet,  tba 
Jutes  of  two  lemon t,  and  (he  rind  of  one, 
obopped  very  fine,  a  quarter  or  a  pound  of 
mixed  eploe.  a  gill  of  brandy,  two  ounces 
ofcJtron.  and  two  ounces  oi  candied  leasoi- 
peel.  a.  Tak*  tiro  pounds  of  the  fillet  of  a 
sirloin  of  beef,  boiled,  and  freed  from  skin, 
together  with  four  pounds  and  a  half  el 
suet,  all  minced  very  In*  ;  add  eight  large 
apples,  chopped,  six  pounda  of  mrrenta, 
washed  and  dried,  two  nmnde  of  bread, 
half  an  inch  thick,  grated,  an  ounce  of  nut- 
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g™iE  the  rind  of  *n  orange  anil  *  lemon, 
add  the  Juice  of  six  nrugH  uid  of  two 
lemons ;    mix  ill   these  Ingredients    veil 

win*  knit  a  pint  of  brandy.  3.  lake  tbree- 
qoultri  of  s  pound  of  Ion  beef,  well 
boiled,  and  finely  mixed,  two  pounds  of 
met,  chopped  small,  one  pound  af  maiit 
luni,  one  ponnd  of  currants,  washed  uid 
dried,  one  ponnd  of  raisins,  stoued  uid 
mlnotd,  nine  apples,  the  rind  of  * 


-    -  ...  .  ..  - -  Takea 

of  ourrenU,  raisins,  rlbston  pipping,  eslf's- 
foot,  nod  pickled  01  ton™,  the  two  latter 
boiled,  and  the  whole  finely  minced;  add 
half  a  pound  of  snet,  chopped  fine,  a  quarter 


.e  jui< 


.JsV 


.    albe. ; 


;   applet,  Itbs, ;  lupr, 

iploe.  iib. ;  brandy.  1  gill ;  citron. 
Idled  lemon-peel,  2oss.  2.  Beef, 
t,  tllbs.  -,  applet  (large),  I  -.  our- 

l;   pepper  and  salt. 


.  or  i,  juice  of  t 


1  wineglassful  i  brandy,  1  gilL    (,  Cnrrantt. 

cnlf'i  foot,  lib.:  pickled  ox  tongue,  lib.; 
■set.  (lb. ;  sugar,  (lb. ;  candied  lemon-peel, 

Sb.  ;  port  wine,  1  pint,  brandy,  i  plot; 
moo.  Juice  of  a;  mixed  spice,  1  tea- 
spoonful. 

Any  of  these  recipes  being  prepared,  mix 
the  Ingredient*  well  together  with  the  hands 
and  put  the  mixture  Into  Jare,  tightly 
prated  down,  and  well  covered.    The  fln- 

FR1TTEHS.— Mil  half  a 


beaten,  and  the  strained  Juice 

lemon.    Mix  theae  well  together,  and  drop 

the  fritters  with  a  dessert-spoon  into  plenty 


rt&t 


pans  well,  and  line 
poif  paste  rolled  thin 


JulMof.of  I. 


tin  petty- 
ywith  fine 


or  the  crnst,  and  bake  the  plei  In  a  i 
oven  lor  hair  an  hour ;  lay  a  paper 
them  when  they  are  partially  done,  el 
they  appear  likely  to  take  too  much  col 


MINNOW,  OB  PENH,  ll  I  very  dimlnn- 

o  inhabitant  of  our  rivers  i  and  although 
some  parts  It  la  at  certain  seasons  tuketi 

oak*  with  eggs  and  flonr.  Is  generally  more 
used  as  a  bait  for  other  flah  than  as  an  ar- 


klnd  of  dappled  or  waved  colour,  like  to  ■ 
panther,  on  Its  sidei£ncJlnJ»g  to  »  «™™^l* 

proaches,  or  a  yellowish  tfnge.  its  belly  milk 
white,  and  Its  back  almost  Black.    The  gills 


caught  wilh  a  small 
11  try  and  plenty  of 


are.  Us  ptpfvmixt  (ft.  l).l/nptn»imtnlmiitl 
(Jig.  !)■  (Aesjwormtsirjs?.  a).  All  Ihe  species 
arc  raised  by  the  same  methods,  namely,  by 
parting  the  roots,  by  offset  young  plants,  and 
by  cuttings  of  the  stalks.    1.  By  the  tools. 
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Till!  la  performed  In  spring  or  autantu. 
Select  Mm*  full  rooti  from  in  v  established 
beda,  divide  tliem  as  expedient ;  draw  nt 
drills  with  ■  bin  about  two  Inches  deep 
and  ali  Inofaea  asunder,  place  the  rood  in 
the  drills,  moderately  close,  and  aartb  tboa 
over  to  an  equal  depth,  i  Mj  ofTaeta  tn  tha 
epring.    Procure   those    from    established 


tar.    Tatlni 


asunder,    j.  By  cuttings  of  tha  young  a  talki 
in  May,  Jane,  or  advanced  aummer.    Tukia) 
the  opportunity  of  shov- 
them  in  to  Isugtb  of  It* 


iportoulty  of  ahowery 

.jto  length*  of  lrc  or  six  mimes,  aim 

plant  the  out  tings  by  dibble,  six  Inches 
apart,  inserted  half  way  into  the  earth. 
Propagated  by  any  of  these  method*,  the 

Slants  act  in  spring  or  summer  will  oome 
ito  nat  tbe  same  yaar.  Water  saw  plants 
till  they  take  root  Keep  them  dear  from 
weeds-  At  the  end  of  aMuaia,  oat  away 
any  remaining  Mama  ;  at  which  season,  or 
in  spring,  spread  a  little  loose  aartb  thinly 
over  tha  beds.  For  culinary  as*,  or  for 
Salads,  gather  tha  mint  when  the  young 

Seen  tope  are  from  one  inch  to  six  inches 
lengthT  m 


it  tha  summer.  Whan  nearly  mil- 
June,  July,  or  August,  or  begin- 
lower,  gather  a  store  for  winter. 


1a  dry  place, 


e  by  the  i 

.ha  plant* 

<h  plantation 


MINTfJUlTEP.— A  beverage  Aral  Bad* 


put  some  pom  id  Ed  Ice  In 


aaeoondtumbler, 
rryoverit,  rapidly 
■vara!  times  from 
;  finally  place  the 


MIST  SAUCE—Chop  nine  or  ten  stalk 
of  green  mint  very  email  add  a  pint  of  vine 
Star.  1 11  rl  three  1  alilenpomiful  ■  at  moist  sugar 
it  will  be  all  tbe  better  if  made  a  day  or  twi 
pivvloiH  to  being  used. 

HINT  VINEGA.K.-Put   Into  a  wide 


has  bean  kept 


stopped  cl 


subatitatt  for  mint  aauce,  or  for  any 

MTRBOR-SeeLooKnto  Glass,  Toilet 

Glass,  *ir. 
MISTLETOE.— Tola  plant  la  found    for 


be  foregoing  trace.  whMh  from  itt  „._ 
a  satmra  Ji  may  be  readily  made  to  do, 
tninates  by  leading  out  a  amall  glo- 


It  acquires  a  oertaln  length  Herds  to™ 
the  bark.  Into  whloh  it  kulaaata*  ttiak  bv 
number  of  amall  flora*  which  It  no*  pr 


la  bark  of  tiie  MpF* 

Ing  tree,  tha  Mean  nf  the  parasite  beyjni  * 
ascend,  at  first  amootb  and  tapering,  "1 
pale  green  colour,  bat  finally  procnuuii 

-raltlpliclty  of  branches  ana  leaves. 
BOCK  TURTLE  SOUP— PnraniW 


f  lth  sold  water,  and  half  a  galhiu  beatla 

ttly  for  an  boor,  take  it  ap.  and  wot 
lost  cold,  cut  tha  head  into  piece*  *W 
inch  snduhalf  by  en  inote  and  a  qua*! 
1  the  tongue  Into  smaller  naenea,  n  h. 
i  bud  Si  taken  out  {MlutLeatack  ski 
nit  Ito  pound*  of  knuokla  of  veal  and 
beef:  add  to  tha  stock  all  the  tru 
of  the  hi     "     - 


d  let  it 


five  hours;  then  strain  it  off  aad 

stand  till  next  morning,  then  take  off  1 

half  a  ponnd  of  fresh  batter,  rsaln  owr 
of  oalon  sliced,  and  four  nana  a  a  of  gn 
sage ;  let  them  fry  for  aa  boar,  thru  rah 
half  a  ponnd  of  hour,  aad  by  decree*  ■ 
tbe  broth  until  the  mlianr*  la  of  tha  oca*! 
enos  of  cream,  season  It  with  a  hasiaa  • 
pound  of  ground  ailaplea  and  half  aa  ™ 
of  black  pepper  ground  very  Base ;  Wd  : 
to  taste,  and  the  rind  of  a  limon  Xta 
pared  i  let  It  Bnauner  rery  gssaatv  for 
hour  aad  a  half,  than  strata  M  thnwa 
hair-sieve  i  do  not  rab  tha  Map  tektnaMi 
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knock  the  wooden  apooa  against  the  aide  of 
th«  store ;  pat  it  into  ■  clean  stewpen  with 
the  head,  ud  seaaoa  It  bj  adding  to  each 
gaJlon  of  loop  half  »  pint  of  white  wine  and 
two  tableepaonfula  of  lemon.juioe;  let  It 
siren.™  gently  til)  the  mat  is  tender.  wluoh 
will  be  in  nbont  " 

frequently,  to  pt 

the  bottom   ot 


eaten  by  lull  belnga.  It  is  kino  said  to  be 
■to  excellent  food  Ibreettle;  andlsemployed 
aa  a  safe  and  economical  method  ui  ieeding 
ballocka,  sheep,  von  n  K  >  lock,  ud  cart  horaee, 
M  well  M  for  milch  oowstoecertaiii  extent. 
It  if  ooneidered  beat  uaad  with  roota  col 
gmail,  and  a  little  meal,  wall  mixed  together, 


the  butter,  led  a 


■tlr  them  gradually 

,  ...ha  pint  enda  half  of 

flour.    Add,  Anally,  a  teasposnful  t~ 

lite  of  sod*  dissolved  In  a  little  wari 

Batter  aome  small  tin  mlie-paa 


Stat 


,tely  la  the  oven,  which  should  b, 


f.  lib. : 


pint:  i 


namon,  l  tableapooDfnl  -.  egga. 
Itpnrt!  carbonate  of  toda,  i  teaapooniul. 
MOLE.— An  animal  chiefly  temarkabl 
for  leading  a  subterranean  life.  It  la  fnn 
four  to  all  inches  In  length ;  the  body  I 
thick  and  cylindrical,  the  head  ranch  pre 
longed,  etjMcnally  the  muzxle,  and  the  lei 


extremely  abort.  These  little  animals  are 
generally  regarded  u  peats,  and  are  sua. 
nested  of  committing  (Treat  ravages  will 
plants  and  agricultural  produce.  To  exter- 
minate tfata  anlmal.lt  fa  eoinatlmea  codsi 
dBred  beat  to  remove  the  mole  hills  t  then, 
contain  peata,  which  may  tie  destroyed  by 
the  ■pud*  aa  follow* :— Mark  every  Daw 
molehill  by  a  aright  preaaure  of  the  foot, 
aad  observe  on  tha  following  day  whether  a 
mole  baa  puled  over  It  and  destroyed  ancb 


mark;  this  operation  should  I 

without  malting  ths  pressure  §< 
alarm  the  animal,  and  ooeall 
passage  to  be  opened.    Traps  ah 


e  through  the  eentn 


3± 


5? 


Llso  one  at  each  end.  Hake  two  loops  of 
wire  by  simply  bending  the  wiie  and  pinch- 

io  leave  the  ends  standing  np  a  little  way 
>nt  of  the  holes,  above  the  curiae*  of  tlie 
wood,  where  they  are  to  be  tied  to  a  string. 
In  the  half  circle  of  wood  ont  small  grooves, 
and  open  the  wire  loops  so  that  the  wiro 
may  lie  in  these  groovas,  then  plaster  them 


Faes  the  other  "end  of  tola  cord  through  the 
hole  in  the  middle  of  the  trap,  and  tie  a 
knot  In  It  This  hole  must  be  large  enough 
to  allow  the  knot  to  pass  Ibrough  easily.  A 
little  wedge  of  wood,  aa  •een  in  fa.  2,  is  thru 


pushed  np  between  the  knot  and  the  wood 
underneath,  so  aa  to  keep  the  knot  from 
slipping  through,  and  two  pieces  of  wood 
are  tu  be  placed  across  the  trap,  to  keep  It 
down  to  tha  ground.  The  aprlngle  being 
axed  in  the  ground.  Is  now  driven  down 
and  tied  to  the  string  to  which  the  wires 
are  attached.  The  trap  la  then  to  be  set  in 
the  places  previously  marked,  and,  when  loo 
mole  attempts  to  peas  through  ita  run.  it  Is 
compelled  to  go  through  one  of  the  half  cir- 
cles or  the  trap,  and  In  doing-  so.  It  movea 
the  wedge  which  holds  the  knot  or  the  string 
lied  to  the  springle.  Tula  done,  tbe  spring 
(Ilea  up,  draws  the  wire  loops  tight,  and  iho 
mole  and  the  trap  are  by  Ibis  means  both 
suspended  In  the  air. 

HOLE,  in  TBI  Snxn.  — The  common 
brown  mole,  which  la  ao  often  to  be  seen  on 
various  perta  of  the  human  body,  appears  to 
be  much  of  the  same  nature  aa  frecklea,  and 
to  be  situated  ia  the  middle  layer  of  the 


HOB 


THE  DICTIONAEY  Of 


.ter   present   la 
<ml«l  combina- 


tkia,  or  membrane  of  colour.    Holts  w* 

tmullinn  so  il  tutted  m  to  improve  rather 
thin  Injur*  *  fine  fuse.  They  contrail  wltb 
tbe  delicacy  of  ■  fair  tkln,  ind  |rtve  n  pleat- 
ing archness  or  eipret'inn  In  Ike  nncnte- 
ma  Tbe  colouring 
mulct,  !■  probably  soon 
lion  of  Iran  -.  they  hare  evidently  abundant 

in  consequence,  perhapt,  of  the  stimulus  of 
the  Iran  i  Had  bcnoe  they  are  often  illghtly 
elerated  moor*  ilia  surface,  »nd  the  natural 
down  of  lbs  tkln  It  trintformed  Into  n  toft 
of  bnir.    To  attempt  to  remoTt  tbeH  ex- 

ton  face  freqoeutly  sauting  canoeri  to  font. 
In  pilot  of  the  barmlett  tort  which  hu  been 
eubjrcted  to  the  operation.— Sen  FBECii.rt, 
Bdsbtjbih.  (co. 

MONEY,  Kabaoekewt  or.  — Money 
being  tba  all- Important  medium  br  which 
to  many  transactions  nre  dally  end  hourly 
perfected,  lu  proper  nusagement  »  M  to 
ocoulon  the  ieut  amount  of  looonvenlenor, 
It  a  matter  worthy  of  oonilderatlan.  The 
keeping  of  large  turns  of  money  In  the  bone 
or  about  the  person  It  Terr  Inludloioni ;  not 
only  It  it  liable  to  be  lottTout  it  tempts 
■erranta  to  oommlt  aatt  of  dishonesty,  or 
becoming  more  widely  known,  it  affords  ■ 
out  to  deiperate  characters  to  oommlt  high- 
way robbery  or  burglary.  Inttead  of  keep- 
ing money  in  thli  daagaroui  manner,  It 
ahould  be  deposited,  at  a  banker's,  cheques 
upon  whom  will  at  any  time  ba  uhttrfblly 
reotlred  at  payment  of  aoooantt  br  trade*- 
men  with  whom  a  ptrton  regularly  dealt ; 
whilst  money  which  may  be  wanted  for 
immediate  expentet  may  be  easily  drawn 

For  domestic  expenditure,  always  ban  a 
supply  of  change  handy :  this  will  obrlate 
thelnconrentinoe  of  keeping  persons  wait- 
ing at  the  door,  or  tending  out  at  unoetv- 
eonahle  time*,  or  tronbllng  other  members 
of  (he  household.  If  money  for  daily  ex- 
penses has  to  paaa  through  the  bandt  of  a 
damettle  serraat.  It  it  always  belter  to 
tettle  with  her  every  night  and  to  make  up 
her  oath  in  band  to  a  timllar  turn;  this 
will  prevent  many  Intricate  calouJittona  and 
ansillng  queries.  If  you  set  out  upon  id 
expedition  with  other  persons,  and  It  It 
agreed  that  each  sbsil  pay  a  proportionate 


ipentet.  the  beat  Man  li 

and  then  to  hare  a  final  settlement,  by  whloh 

Cash    aud   Ciedit,    Ecohomt,    HoOSi- 

MiraEV  ORDER.— A  system  la  estn- 
bllthed  In  eonntetlon  with  the  l'ott  Office, 
by  which  large  or  trial]  sums  of  money  may 

be  forwarded  ^from  one  place  to  another 


district  or 


4t  risk  of  lo 


population.  It  prorided  with  i 
money  orders   may  ba  obtained   a 

made  payable     When,  therefore,  a  r 

wlthrs  to  forward  a  torn  of  money  through 
thli  medium,  all  he  hat  to  do  it,  to  repair  to 
the  money  order  offlse  In  hi*  locality,  glrtag 
ttt  own  umt  tad  address,  together  —"- 


that  of  tha  parson  to  whom  the  Doners-  is  to 
be  tent,  and  also  the  turn  dealred  to  be 
forwarded.  An  order  li  then  gireo.  whlck 
the  parson  sending  the  money  hu  to 
forward  to  oil  correspondent,  who,  upon 
receipt  of  the  tuna,  signs  Mi  name  M  tan 
fbot  of  the  order  and  reoelTcl  the  anoant 
adrlsed.  The  feet  are  threepence  lbs-  — ■ 
not  exceeding  M3 ;  and  sixpence  for  all  atuus 
sborarSandup  to£s.  No  pott  offloe  order 
it  Ulued  for  a  larger  amount  than  fin 
pounds,  to  that  If  It  Is  desired  to  send  more 
than  that  amonnt.  It  will  ba  neaeatsur  to 
take  oat  separate  order*  for  tha  ear  rata. 
The  payment  or  en  order  mutt  ba  obtained 
bnibre  the  end  of  the  lecond  calendar  month 
■iter  thit  in  which  It  wai  issued,  otherwise 
a  new  order  will  be  neeeaiary.  for  which  a 
second  oommlitlon  will  be  ebnrgad.  And  if 
the  order  be  not  paid  before  the  end  of  the 
"-•"" '■— ■ - "■  -~- ""-ton which 

.     tbeorder 

:tend   personally   to 
hailng  attached  his 

it.   But,  who 


s    may   be 


the  order  fbr  payme 

as  to  the  christian  name  boo  w i  ui 
the  party  who  originally  obtained  it,  wnkat 
inch  party  comprise  a  Brtn.  when  the  inn 
of  the  firm  will  tuffine.  At,  however.  Use 
post  office  it  not  liable  to  any  further  elniea. 
when  once  the  money  has  been  paid,  by 
whomsoever  the  order  bat  been  prusnted. 
the  following  can tioa t  thonld  be  observed  r-- 
L  Nerer  to  tend  tba  money  ordar  la  the 
■una  letter  with  tb*  informal'  '     ' 

on  payment  thereof.  1  To  b 
taking  out  a  money  order,  to  tt 
the  ehrittlan  aa  well  aa  the  anr 


town  to  tbe  person  In  whole  far 

.iwn.    Neglect  of  these  interact; 

will  risk  the  loss  of  the  money,  beat 
leading  to  delay  and  trouble  In  obtain 
payment.  For  the  Issue  of  a  dupth 
money  order,  for  the  alteration  of  the  m 
of  the  payee  or  re— ' r— ..  _  . 


careful  on 


■c  farour  the  order  la  to  be 


to  the1" 


antral 

Dnbll 


of  an  order,  an  additional 
charged,  which  mutt  be  pen 

B  enclosed  In  nn  application 
of  tbe  money  order  OSes, 


oT  the  money  .. 

—  wjinburgb.  „w^.u,™ 
.__.  In  Kagland  (or 
Wslet),  Irelind,  or  Scotland.  Far  atop- 
ping  payment  of  an  order,  the  same  fee 
mutt  be  tent  to  the  comptroller  of  tbe  chief 
money  order  office  of  the  kfngdosn.  white 
the  order  it  mnde  payable ;  when,  bowenr, 
the  tame  letter  include*  appHeattoa  both 
for  tbe  stoppers  of  payment,  and  forrtpnT- 
ment  to  the  remitter,  only  oat  fee  will  be 
require,!.  The  hoars  for  obtaining  money 
orders  are  linnally  from  tea  o'clock  to  mar. 

MONKEYS,  afAKAOxinirT  o».-Th* 
keeping  of  these  aanaah  aflbrdi  ■  grttl 
deal  of  amusement,  but  la  at  the  atrae 
time  attended  with  tout  btmrd.  owing  to 
their  mtaohleroui  propeniiBee.  They  nuy 
be  fed  anon  bread,  tad  asna  fruit  of  lay 
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ren  to  them,  excepting  ooea«lonslly,  smell 

d  delicate  boats. 

MONKSHOOD. -A  perennial  plant  with 
..    t — :-  -». — ..a  — ^  found  growing  wild 
tliUUn.     Riot  part  of 
t  poison;  endlt  Isnll 

resemblance  whfchUie  root*  have  to  that  of 
horseradish,  for  wbloh  esculent  It  has  been 
freqoently  Ukni.  A  gulile  to  the  distin- 
guishing of  these  two  plants.  It  furtilihed  Id 
she  accompanying  figure.  The  italic  of  tbi 


plBotgrows  erect  to  the  height  ofthTee  or  four 
feet  The  leeres  are  lobed.  deeply  laminated, 
■ad  stand  ellernnlelf-  upon  long  fooistslks  : 
the  upper  leaves  being,  however,  elmoit 
scesile;  the  upper  pert  dark  green,  the 
under  pert  whitish.  The  flowers  terminate 
the  (telle  i   they  ere  [n  general  n  purplish 

ermonkataood.  benceltlname  Another 
distinguishing  featnre  In  monkshood  Is, 
thet  the  scrapings  miimt  ■  plnklili  Colour 


pungent;  thenon-dle- 
eculULrltr  in  Instances 
-■■•'•uivuuuuuuiwbeen  eaten  by  mistake, 
la  on  account  of  the  vinegar  which  baa 
been  used  with  It.  In  cases  of  poisoning  by 
thl*  plant,  the  best  mode  of  t raiment  li 
the  immediate  end  free  administration  of 
animal  charcoal  mixed  with  water  ;  till  to 
be  followed  by  a  side  emetic  then  by  brandy 
and  ammonia.  The  charcoal  hag  the  power 
of  retaining  and  separating  the  poisonous 

HOtmtOSK  CAKE.— Wash  •  pound  of 
better  In  a  little  orange-flower  water,  and 

loaf  anger,  and  sixteen  egg*  well  beaten  i 
add  a  pound  of  well-dried  Hour,  half  a 
ponud  or  iweet  almonds  blanched  and 
ponnded  In  a  little  roaa   water,   and  two 


ounce*  of  caraway  iced:  beat  the  whole 
well  together  for  half  an  hoar,  pour  It  Into 
a  buttered  tin,  lined  with  buttered  paper, 
and  bake  it  In  a  quick  oven  for  two  hours. 

*8"  Butter,  lib.;  orange-newer  water, 
infflclent  i  sugar,  l|lb. ;  eggs.  16 ;  flour,  lib. ; 
aweet  almonds,  jib. ;  caraway  aeed.  2oss. 

MOO  K- GAM  K  -Time  blrdi  require  to  be 
kept  for  some  time,  and  to  be  well  dressed, 
otherwise  they  will  be  tough  and  nom- 
peratively  flsvonrlesa.  They  should  hang, 
therefore,  until  they  arrive  at  that  condition 
which  Indicate!  their  being  ready  for  the 
spit.  Pick  and  draw  them  with  exceeding 
care,  as  the  skin  la  easily  broken  j  trans 
them  like  pheasants,  plsce  them  at  a  mode- 
rate distance  from  (  clear  brisk  Are,  baste 
tbem  plentifully  and  constantly  with  butter, 
and  servn  them  oa  a  thick  tout  which  has 
flppioS-P-n 


for  11 


iluni 


MORE  UN    CURTAINS. 

IsiIuk    removed,   the   dust  and    clinging 
i  na  possible  with  s  brush,  lay 


little  brnn. 


1.  ■n4st$1t tSS 


indwlth. 


ig  mortar.  Ire, 


>•  ,.!.-.  (■ 


rved;   for    t 


id  hrlcka,  and 
pit  la 


the  i 


become   soiled,   use    fresh. .. 

rubbing;  till  the  moreen  looks  bright 
MOltTAR,   Pf-    " 

™m10  led  of  ""< 

to'bep're'ler 

shore,  the  salt  of  which  IB  liable  to  1 
building  moist,  and  to  weaken  the  e 
of  the  cementing  property.  The  mi 
that  can  be  Incorporated  with  tbe  1 

better,  prorided   (be  or J- 

plasticity   be    ob< '■ 

becomes  stronger,  —  — ..  „., 

solidntes  more  quickly  when  the  lime  and 
water  ere  less  iu  quantity  and  more  sub- 
divided. The  purer  the  lime,  and  (he  more 
thoroughly  It  is  baten  or  worked  over,  the 
more  sand  will  It  take  up.  and  the  mora 
firm  and  durable  will  It  become  Mortar 
for  paving  is  Improved  by  mixing  the 
resldunmol  the  distillation  or  aquafortis. 

MORTAR.— An  implement  empluyed  for 
reducing   lubstances  to  powder,  and  for 


BJBUfMsjg;      ST 

ron,  brass,  marble,  glees,  wedgewood  ware. 
to.,  the  last  being  by  far  the  most  generally 


THB  DICTIONABT  OF 


Id  quit*  sufficient  for  ill  domestic 
.    Tho  wedgewood  mortar  it  gen«- 

rallyatBdeof  thsfonnseealu  tbeeugriiing. 

that  size  aapable  or  holding  mbout  ■  pint, 
un/mostr '--■  '-  * - 


mortar  b.tb*t  w  hli«i 
gle*s.  It  it  not.  like  marble 
upon  chemically  by  dlDe 

and  wiped  dry.  ivlin 
should  be  dusted  0 
■fain  used.-  Sea  I' 


isb  stronger  than 

_  __ t  agents.     In 

juid  be  well  cleaned 

siiously  to  lieiug 

(J  E.  —  The  act  of  pledging 

borrowed,     it  la  usually  accompanied  with 

Intereit  thereon,  be  not  repaid  by  a  certain 
period,  the  property  shall  revert  to  toe 
mortgMea,  to  be  (aid  by  him  id  satisfaction 
of  his  claim.  When  a  person  la  about  to 
borrow  money  on  mortgage,  he  should  do  it 
through  toa  medium  of  a  respectable  sollcl- 
tor,  for  Id  this  department  of  monry-lendlug 
there  are  a  number  of  persona  engaged, 
whose  mode  of  transacting  business  It  baaed 
upon  obtaining  every  advantage  tbemirlve) 
■t  the  expense  of  the  person  to  whom  the 
money  blent— See  Lease. 
MOitllrTCATlUN  —  Tbe 
any  part  of  lira  living  body, 
Hon  when  any  member  or  part  laaei  Its 
Yitallty,  and  When  the  circulation  and  otber 

runolioni  carried  oD.oaa**.     '•■•*■■ "" 

part  loses  i  ta  natural  warm 

Lee  la  inolit  and  Inelastic. ..  .-   .. 

■  treated  with  dull  purple  patches,  and  Imail 
bladden  or  vesicles  appear  on  the  outicb; 
Hili.  after  a  time,  become*  black  end  putrid, 
and  aprooes*  set*  in  around  thedead  part  by 
which  It  Is  detached  from  ttie  healthy  parte. 
and  ultimately,  the  mess  or  member  ia 
thrown   oil'    In  what    b  called  •    liough. 

Interruption  of  the  circulation,  earned  by  a 
tight  bandage  or  ligature,  mechanical  In- 
juries,  luteu** 


en  si  hi  lily. 


lethargy,  which  a 
death. 
The  trwo-aU.  1. 

inata' ,   _„_   ._    , .. 

■nrntivo  madlcuaM  must  be 
employed;  but,  when  that  ooadUtioa  is 
paused,  and  the  wank,  quick  palae  Indicate 
the  coming  debility,  the  patient  la  to  be  fed 
with  rich  animal  food;  win*,  bark,  and 
opium  are  to  be  given,  and  a*  oftm  as 
necessary  the  system,  roused  bj  dJnTuaible 
stltnnli,  such  as  brandy,  ammonia,  and 
ether.  For  tba  mortification  of  old  auze.  the 
drat  step  to  adopt  Is,  to  apply  best  to  the 
extremities,  by  bolttea  of  hot  water,  and 
either  a  warm  bran  notnaaM  orsr  the  foot,  or 
the  member  enveloped  In  a  ponrdar.  made 
by  raining  one  part  of  dry  mutant  wtm 
two  parts  of  flour,  or  by  puttuau;  the  foot 
Into  •  stocking  partly  tilled  with  snob  a  dry 
mix  tare,  so  as  to  keep  np  a  steady  sutCbh 
heat,  and  reactionary  stimulus.  At  the  sjnnM 
time  thst  three  local  means  an  adopted,  the 
vital  power)  must  lie  raised,  sad  •npparted 
In  their  accelerated  action  by  dosoa  of  the 
following  mixture,  and  the  Manine*  em- 
ployment of  wine,  strong  beef-tea.  and 
toast,  eggs,  and  otter  Ugfct  and  substantial 
ailment;  the  great .point  being  to  eupply 
quantities  of  each  food  every  two.  and  not 
longer  than  every  four  hoars.  Take  of 
Carbonate  of  are 


Dover's  powder 


•  drachm. 


Bulphurio  ether 
Mix.  Two  tableepoonflila  to  be  given  evay 
four  hours,  or  one  spoonful  every  hour. 
aooordlng  as  the  patient  b  robust  or  feeble. 
After  tbe  flrst  two  days,  quinine  may  be 
given,  made  into  pills  In  half-grain  doles, 


eating   of  polsoi 


enfeebled   olrot 
both  feet  morlil 

__.100.lt:  .        . 

of  the  strength,  the  pulse  is  quick  and 
feeble,  the  face  pale  and  anxious,  the  spirits 
depressed,  a  ooid  sweat  bedews  tbe  body, 
and  a  sharp  irregular  hioeough  Indicates 
approaching  death.     When   only   a  part. 


feeble  pulse,  sad  languid  countenance  gen 
rally  indicates  the  bodily  sympathy.     Tl 


tktn,  till  the  whol 
Involved;  sometime 
but  often  no  sens* 
the  patient  being  n 


hot  bricks,  or  bottles  of 


e  patient.  When  sloughing  seta 
iu,  Luc  y-OccsE  la  to  be  assisted  by  warm 
poultices,  and  to  destroy  the  fec-tid  odour, 
tba  part  occasionally  washed  with  a  solution 
of  chloride  of  Ume,— See  Fmorr  Brrt 

M  OSQ  U ITO.  -  A  gn  at  -  like  insect,  eouunun 
In  America  and  the  Weat  lodb  Islands. 
The  t tinging  qualities  of  these  insects  sr* 
most  annoying.  The  animals  are  famished 
with  a  proboscis  for  piercing  tba  Hash,  and 
at  the  same  time  forming  a  kind  of  arphM, 
by  which  means  a  poisonous  matter,  which 
nausea  Inflammation,  la  Injected  loin  tb* 
wound.  Europeans,  on  lira t  arriving  in  1t» 
localities  Infested  by  these  insects,  are  espe- 
cially liable  to  be  attacked  by  them.  To 
allay  the  innauamatwn,  tha  parts  erected 
should  be  bathed  frequently  vritha  solution 
of  opium  in  water,  or  with  tha  e'aw  saasH 
■ceMlii,  sufficiently  diluted.  At  the  same 
time  it  cooling  purgative  should  be  taken, 
and  the  diet  should  be  temperate.  Parsons 
who  habitually  suffer  from  mosquito  biles, 
should  wear  glove*  and  long  linen  tmsjsri 


DAILY  WANTS. 


Iiy  day.  and  by  Bight  they  should  sleep  under 
oarer  of  a  mat.  which  being  made  of  thin 
lass,  ii  sool  and  affords  au  effectual  proleo- 


lira  ob  the  turnweofpeat  earth,  ground 
■a  Bneat  powder:  tba  teed  nHd  not  be 
red.  hut  the potiabonld  be  placed  In  the 
■Dade,  or  Is  a  rnnlt,  and  a  nolet  oloae  a 
mospbera  prodaoed,  by  oorertnsr  with  »  be] 
class  rendered  semi-opaque  by  a  thin  eme* 
inn  of  mild.  When  the  plants  come  up,  tin 
■nay  be  transplanted  info  note  of  thesmal 

■--  -idphoad--  -"   -----  ---■■■ 

it  Bub  m 


.. jbK 

.  .  la  formed  In 
Imitation  of  their  natural  il  tea. 

MOSS,  to  Frbtent  -tim  Rhove,— The 
•ppearasoe  of  moss  upon  plants,  lawn*,  or 


nun*  of  moss  upon  ptai 
■e  lands  is  regarded  by  t) 


it  of  vegetation.    Topi 


ofrlfiboompoatsaroiDdlsp 
Harrowing  and   cross- hi 


with  what  are  called 


of  moas.  But  tot.  radical  remedy  ta  to  ploagh 
up  such  grate  lauds  up™  the  Bret  appear- 
•usee  of  the  Vint,  or  before  It  haa  made  any 
oontldernble  progress,  and  to  bow  them  with 

(ban  with  gas- water ;  or.  if  this  cannot  be 
done,  aaa  a  good  top- dressing  of  guano 
mixed  with  ona-thlrd  or  sulphate  of  ammo- 

uid  vegetation  generally,  dra      "" 


MOTH.--Thl»  insect  commits  great  ts> 
vngee  on  both  furniture  and  wearing  appa- 
rel To  prevent  these  attack*,  the  former 
periodically,  and  the  latter  baton  they  are 
pat  by,  ahonld  be  beaten  with  a  cane  In  the 
open  air;  tbendlBiolreadruhm  of  camphor 
MOfsplrltofwi 
plentifully  wll 

... .   not  Injnre   tli 

colour;  the  amell  will  go  off  after  an  hour's 
exposure  to  the  air.  when  the  article  which 
baa  been  sprinkled  It  required  for  nee.    For 

tlon  neoeaaary,  la  to  expose  them  so  the  air 
tor  a  few  hours  from  time  to  lima,  aud  the 
security  will  he  greater  If  the  nrtlalee  are 
■rapped  up  In  linen,  closely  pinned  or  aewed. 
SOfrHER—Se.  Childhbn,  Dlicm.nl 
of;  Childbjf.k.  Disease*  or    

MATDIWALllmOBlltnOI 

MOTH  LK-Or'-TUAKL  -This   beautiful 

■k  ; ;_ 


.       i  ItaatoM  well  dug  »od  pulie 

to  the  depth  oF  a  foot.      Bolt-oas  plants, 

aXtnou  h'ao'me  uf  ibS'Iocoe^^"''!; 
atrong  rich  loam.  If  It  can  be  possibly 
aroldrd.  Bowers  should  not  be  planted  in  n 

the  finer  descriptions  or  Mowers  are  culti- 
vated, a  variety  or  artlhclally  formed  soil* 
will  be  required,  according  to  the  different 
natures  of  the  plants  ;  con se fluently,  pro- 
Tided  the  Buhsoif  be  dry.  the  material  ofthe 
.__, rm  ll  ofleet  consequenoe. 


.   s  engraving  re- 
proaent     a    ralaed 

§ie  mould  (j4f.  IJl 
on  mould  (.is?.  3), 
namg  moulds  for  cakes,  they  should  be 
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may  be  turned  out  without  breaking  ;  u 
fa  every  case,  when  mould*  ere  Bnlahe 
rltu.  they  ehould  be  aerupuloualy  olean« 
' '" "  until  they  u 


, .d  in  that 

again  rwulred. 

MOURNING,  Etkwittb  of.— The  vo- 
rlous  degree*  of  relationship  whlob.  the 
living  bar  to  the  deed,  regulate  ttfa^chpth 


for  ■  hatband  in  the  widow'!  op  and  crape 
is  usually  extended  oyer  twelve  months, 
and  after  ttut  period  the  wearer  miy  either 
adopt  •  hob*  mourning,  or  put  by  mourning 
altogether,  without  appearing  lingular  or 
wonting  In  feeling.    In  oaaea  of  this  kind. 


or  affection  which  aubalated  between  tl 
parties,  the  length  of  tiro*  which  the  mer- 
rlaga  existed,  fto.  Moamlng  for  partntl  It 
utually  worn  with  orape  lor  six  months, 
afterwarda   without    orape   for   the   »mi 

but  in  many  onset  for  a  longer  period.     For 

for  a  Ant  or  second  cousin.  Male  attlr 
IrawHiir,  is  not  aubleet  to  very  atrlngei 
rulea ;  blank  It  alweye  expensive  wear,  as 
sometime*  a  person  8  puraulta  and  av< 
cations  wilt  not  permit  him  to  wear  1 
The  moat  prominent  article  Id  mournln 
with  malea.  It  the  hat.  For  this  purpose 
hat- band!  of  cloth  are  now  made  Of  various 
depthi.  m  required.  For  a  wife,  the  hat- 
band should,  in  tbe  flrit  months  of  mourn- 
ing reach  to  tha  extreme  verge  of  the  hat 
and  be  gradually  reduced  In  depth  u  tlmi 
peseta  by.  For  a  parent,  the  hat-band 
thould  reach  to  within  two  Inehea  of  the 
crown,  and  ao  in  proportion  according  to 
the  degree  or  relationship.  Peokethand- 
kerchlelt  used  during  the  period  of  mourn. 
log  should  be  white,  not  coloured.  Little 
or  no  Jewellery  should  be  displayed  when 
persons  are  lo  deep  monrnlng,  tha  som- 
breneet  of  the  one,  and  the  ostentation  oi 
the  other,   are  Incongruous.     During   the 

comparative  eeclu- 
umU«,  uvnoerta.  parties.  &&, 
unvialtad.  Cuttom.  In  general, 
the  adoption  of  mourning  irom 


era  to  appear  In  aaaay-eoloured  apnui!, 

■  would  be  oormldtred  aa  ontedlui  e«!l> 
ralust  good  taaU  and  aannert  Wnu™ 
irreapondenoe  daring  the  Interval  fl 
ournlns  I)  eonducledon  paper  tad  mil 
lvelopea  bordered  with  black;  the  oara 

■  the  border  la  regulated  In  the  nae  «T 
_a  are  the  clothe*  tbat  an  worn,  tvaa 
sealing-wax   la   called   into  reqaisltu*.  H 

'louiif  be  black.  Ylsitlag  rardl  are.  sjcii 
it  tame  principle,  edged  with  Mm*. 
MOUSTACHE— ThU  facial  oral"*"' 
now  more  extensively  adopted  Id  EM- 
__nd  than  It  waa  formerly,  it  it  uii  » 
afford  proteetlon  to  the  ]ungtbjirtit!« 
n  aort  of  strainer,  and  In  tercepllng  jtiTuu 
if  dust,  and  other  agents  inlsnietl  "o  'he 
ireathlng  apparatus.  Tbo  growth  d  « 
noustaeEe  depends  greatly  npon  eeut* 
,1onal  tendencies  ;  aometimea  a  rooti  * 
eighteen  will  display  a  buehy  appends*;  ■ 
hit  upper  lip.  while  another  peraoawie  sal 
long  paaaed  the  period  of  manhood  will  OK) 
■ncceed  in  displaying  a  few  atnuglii'uirl 
growth  of  the  moustache  miy- lu* 

.  be  ennooraged  by  clipping  the  enroll 

tlpa  of  tbe  hairs  from  time  to  time  n«  * 
applying  to  it  those  specifies,  and  poiuall 
under  that  treatment,  which  are  nejt 
mended  in  the  articles  SUM  la*  Han." 

mouth,  affections  of.-n°  i-3 

lion  of  the  body,  la  ao  email  a  coni"« 
oontalna  so  many  varletlea  of  slmcJint 
the  month;  and  though  aeenunt,1,'  antil 
their  general  appearance,  each,  uuinr 
Dally,  is  remarkably  different  in  orem* 
Hon  from  even  lis  moat  adjacent  strtrsal 
Them  several  parte,  or  minor  orgnir.lfl 
the  lips  and  cheeks,  the  palate  tail  lots 
tbe  gums  and  teeth,  the  nvula  aid  tajd 
behind,  and  tbe  lallvary  glands  ell  rots*. 
Except  from  accident,  such  at  the  naa* 
Uon  of  scalding  steam,  the  eppltcatr-' 
boiling  water,  or  oarroalve  adds,  m 
the  dueaeea  affecting  this  aerie)  oi  at 
"  "-  ba  sympathetic  or  tli-  — 


first  few  weeks 

"ion,  balli, 
being  alike 

the  relative!  of  deceased 


._r_r  delicacy  In  tuch  a  mat 
ut  of  respect  to  the  departed. 


•  only 


alderatlon  or  the  survivors.  That,  If  a  per- 
son be  going  to  vtlit  a  family,  with  tha 
members  ol  which  he  Is  on  the  terms  of  the 
closest  intimacy,  and  who  have  recently 
experienced  a  heavy  bereavement,  such 
visitor.  Instead  of ■--   '-    — " 


.. _ld  dress  In  block.     In  England, 

when  the  monarch  of  the  realms  diet,  every 
person  who  aspire*  to  move  in  what  W 
termed  the  better  clou  of  society,  li  ex- 
pected to  appear  In  alight  mourning  for  a 
prescribed  period  i  or  ratherlttnay  be  taken 
Id  a  negative  sense,  that  li  to  ny.  If  during 
the  period  of  national  mourning  a  person 


u  of  the 
u  membrane  oi  the  all 

I  generally  indicated 


ioa! 

a 

■a* 
eh, 

ngaoisDrfl 


e.  with  a  awelllng  and  i 


month,  ei —  , — 

redness  of  the  moolh,  aooompaakd  ** 
aonaeated  state  of  the  sbhhs  nwartel 
and  a  dry  red  tongue,  with  more  w  «■ 
reveri  ur  else  it  aasnniea  the  ametrOal 
small  whits  spots,  covering  the  laaj 
tongue-,  or  that  organ  is  aatlrvly  «*■ 
with  a  membranous  111  ins;,  which.  MS' 
excels  of  bile  In  the  system,  la  g»eal3  I 
bru wo' or  yellow  colour,  and  som'unn 
wholeofthemouth.aawellaalhetsrtj 
covered  with  the  use  hardened  tiaanj 
In  this  case,  the  TOloa  U  affected,  tall 
the  child's  cry  sound  boarac  and  dm'- 
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nearly  always  alike  and  * 


ssmmnny.  and  Jalap,  either  In  equal 
i,  or  composed  of  one  part  or  grey 

oordlng  to  lh«  age  and  strength  of 
When  the  congestion  la  obsti- 


or  this  mixture  given  to  the  cblldthree 

old  i  under  that  age,  half  a  tenepoonfnl  I 

In  the  lame  proportion.  But  byfar  the 
moat  Important  disease  with  which  the 
month  la  affected,  la  the  well-known  condi- 
tion called  apfilhte,  or  thrush,  a  ¥  pry  frequent 

tttnated  between  the  Inside  or  the  lip  and 

atari,  causing  a  considerable  am  on  nt  of  pain. 

qaenoe  of  tome  derangement  of  the  bowela. 
the  beat  remedy  in  a  compound  rhubarb 
1)111.  taken  night  and  morning  for  two  or 
three  davi;  at  tbe  line  time,  a  fcw  grains 
or  powdered  loaf-sussr  placed  In  the  ulcere. 

glands  become  sometimes  Inflamed  and  en- 

For  tbe  fcetld  breath  and  nnpleassnt  taste 

effectual  remedy  Is  a  daily  dranght'of  worm- 
wood tea  for  the  first,  and  an  aperient  pill 
night  and  morning  till  the  cause  Is  remoTed. 
— Baa  THHusn. 

MOVING.— See  Re  ho  vina. 

MOW1NU.— Thla  la  ona  of  the  moat  labo- 
rious of  agricultural  and  gardening  employ- 
ment*. The  chief  art  oonsista  In  cutting 
tbe  crop  as  cross  to  tbe  surface  of  the  ground 
ma  possible,  and  perfectly  level,  pointing  the 
•watha  well  out,  so  as  to  leave  scarcely  any 
ridges  wider  them.  In  the  mowing  of  grain 
crops,  acythea  shorter  in  the  blade  than  the 


the  right  hand  of  tbe  workman 


corn  Into  parcel*.  To  do  tbla  work  pro- 
perly, the  mower  should  [arm  DBt  one  track 
wilb  bis  feet,  one  foot  chasing  the  other. 

the  stubble  of  almost  an  equal  height.    The 


workman  proceeds  with  bis  right  foot 
ward,  entering  the  point  of  his  scythe 


rilh 


uptly  t> 


'«M°* 


handle 


I  nearly  a  right  anile 

Ith  tbe  line  of  tbe  swath,'  carrying  the 
rn  In  tbe  cradle  three  or  fonr  feet  behind 

tting  It  fall  behlnd'hia  left  "Sol    T^e  die 
■  vantages  of  this  method  are,  the  loss  of 

"" """  "' R.?*" 


-?£.?' 


tubblcandalittlea 


icre  cattle  is  not 
ko.,  n  machine  has  been  1 *-■*  


it.  these   drawbacks 

achlne  has  been  Inven 

sentedln  theengraTlng.   This  machine  cat 
collects,  and  rolls  tbe  grass  at  one  and  U 


grata  are  wet,  aa  they  then  cling  to  the 
scytlie.  and  are  consequently  erect  agalnat 
its  cutting  edge.  The  operation,  therefore, 
should  be  perlormed  early  In  the  morning. 


MUFFIN  fUDDINQ.-Splltln  halves  as 

put  Into  a  tin  shape  a  layer  of' any  sort  of 
presene,  lay  over  It  a  layer  of  muffin,  then 
another  of  preserve,  and  so  on  alternately 

been  previously  beaten  op;  cover  the  shape, 

let  it  boll  in  this  manner  for  twenty*  mi- 
nutes, then  turn  it  out,  and  serve  with  tweet 

MUFFINS,   TO   Make.  —  Strain  Into  a 


ib  flour  quite  fine,    y 
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M  Ul- 


an again  and  break  It  into  mull  pieoss ;  roll 
them  Into  a  round  lorm,  nod  cover  them  for 
a  qnsj-ter  of  in  hour.    Neil,  oejfLn  biking; 


id  wbi'u  laid  01 

e  other,  taking  ~oare~ 


neither  honied  nor  dlsooluurrd.     Been 

In  order  to  bake  raaflius  properly.  ■  plase 

bet  Instead  of  like  copptr.  a  pleoe  of  iron 
malt  be  put  over  the  top,  flxed  in  form  like 
toe  bottom  of  an  iron  not,  undent  nth  which 
a  coal  fire  may  be  kindled  when  required. 

MUFKIKS,  to  Toast. -Mofflqa  should 
be  toasted  gradually;  otherwise  they  become 
heavy.    Plrat  hold  one  aide  of  the  mums  to 


or  crafting.    The  Brat  la  the  la 
mode,  unless  for  stocks  to  li 


Layer: 


■rally  t» 


tolly 


it  yew  to  beu-  separating  from  the 
parent  tree,  and  should  then  be  planted  in  a 
nursery,  and  trained  dp  with  single  items. 
In  four  year!  they  will  be  lit  to  plant  out 
where  they  are  to  remain.  They  ahonld  be 
planted  at  a  proper  dlaUnoe  to  admit  tha 
inn  and  air,  as  the  fruit,  whin  the  Uvea  are 
too  close.  Is  apt  to  beoome  mildewed  -,  they 
should  ilto  be  sheltered  from  the  east.  west. 
and  north  winds.  In  raising  mulberries 
from  cutting!,  choose  the  former  year's 
(hoots,  having  one  Joint  of  the  two-rem- 
old wood.  Plant  them  Is  autumn.  If  fine 
weather,  or  In  the  month  of  March.  In  rows 
nine  Inches  apart,  and  at  a  distance  of  two 
Inches  In  Iberowa,  leaving  only  two  or  three 


be  tranapls 


la  plants  but  little. 


In  la  them 


mplanted  every  three  or  foaur  year* 
-operated  by  grafting,  the  young 
-—i  are  planted  in  pota,  raised 

-sited  by  approach.  The  soil  most  unitsjjle 
if  the  mulberry  Is  ■  rich  light  earth,  and 
,   good  depth.      Tha   beat 


1 1  top  every  bsarlna;  abaci 
itnstaneea.  at  the  third  01 


■der  similar  circumstance*,  al 

urth  leaf.   The  most  forward  berries  at  u 

aturltysbouttheeadof  Aagnat;  and  than 


u  of  ripening  fruit  on  tl 


The 


1^1 
aeeordinglyformunedtatense.    ThladeUcate 
fruit  will  not  keep  good  off  the  tree  above  a 
day  or  two. 

MULIiEKKY  LEAVES.— Thee* form  the 
chief  rood  of  slllr worms.  Tha  leave*  mast 
not  be  gathered  from  tha  mulberry  natil  the 
trees  are  well- grown,  when  those  which  are 

K unseat,  and  bear  fruit  regularly,  should 
selected,  and  lb- -'-■—■ " '--- 


tump.    The  chief  point  to 
"■ from  wh' 

wd  twice 
i  gather. 

am  damp  ban,  at 
ice.  being  aligritlj 

I*  early  l! 


for  two  boors ;  then  put  the  pan  OTsr  tha 
Are  again,  and  let  the  oontenUTajuT  until  the 
syrup  his  become  exceedingly  thick  i  pat  by 
in  pots  securely  covered. 

HLXBEHKY  JtA.TAFIA.-TsJ™  half  ■ 
pound  of  red  currants,  three  pounds  of  rips 
mulberries,  and  half  a  pound  of  raspberries ; 

then  set  by  the  juloe  with  half  a  drachm  of 
mace,  to  infuse  for  three  weeks  In  two  gallons 
of  brandy  i  then  dissolve  three  poanda  sari 
a  half  of  loaf  sugar  in  a  pint  of  water,  mix 
this  with  the  brandied  Joist,  liter  the  whale, 

a,  lib. ;  mulbecTiee,  alba,  i 


sad  ponr  int 
rraf  Hedo 
raspberries. 


lib.  i 

a  gallons;  auger,  allba.1  water, 
«  U  LB  E  lilt  Y  8 YRU  F. — Mat 
which  are  very  ripe,  put  them  I. 
pan  and  let  them  break  over  i 
pass  them  through  a  sieve,  ■ 
tract  the  Juice ;  let  It  reii  tbn 
bag.  add  to  it  a  quantity  of 

syrup.  In  the  proportion  of  tw_  , „ 

sugar  toapint  ofjaleai  keep  this  near  us 
lire  until  It  is  red uoed  sbont  oat- fourth,  and 


undTar 
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MULBERRY  WTIJE.-Toerery  gallon  of 
mulberries  add  the  aama  quantity  of  water. 
Only  a  small  portion  of  the  berries  should 
...  ...... ..j  ... .1—,  •>...  n^y  m„  b. 


uul: 


utofjnl 

RRIES.  Preseivei 


Gather  mulberries  when  they  are  scarcely 
ripe,  and  give  them  >  boll  in  Ayrup ;  then  let 
them  stand  for  twenty-four  hours  near  the 
fire,  huJUI  to  keep  iim;  attheendnf 
this  time,  take  Ihem  one  drain  them,  ami 
put  them  upon  tina,  powdering  them  well 
with  fine  sugar,  and  exposing  tnem  to  the 
when  they  are  dry  on  one  Bide,  torn 


"mulberries.  Dim 

OF.— Thll  fruit  la  brought ■_ ... 

recommends  itself  by  Its  highly 


Pro  re: 


acetoua  fermentation,  and  may  be, 
e,  lately  eaten  by  gouty  and  rheu- 
wobi.  The  syrup,  need  a*  a  gargle, 
idal  In  cases  of  sore  throat. 


id  the  aia.  differing 


hose  between  a 


progeny  of  a 


montha  together 
weleht  on  their  bavu. 

MULLED  WINE. —Add  to  a  quart  of 
wine  a  pint  of  water  and  a  tabtespoonfnl  of 
•Jlaplc*;  boll  them  together  for  a  lew  mi- 
nute* :  beat  up  alx  eggs,  with  sugar  added 
to  tnate  i  pour  the  boiling  wine  on  the  eggs, 
stlrrine  it  all  the  time.  Be  careful  not  to 
pour  the  egga  Into  (he  wins,  or  they  will 

rar  Wine.  1  qnart;  water,  l  pint;  al 
■pice.  1  tablespoon  ml;  eggs.  I;  sugar.  I 
taitt 

ML'LLET.— A  flah  of  which   there   ai 

red  mallet  (jfj  1)  being  the  beat  know! 
The  grey  ronllet  (&.  7)  la  oommonly  a 
inhabitant    of    the     Mediterranean     an 

frequenting  the  shallow  water  near  tl 
ahorea.  In  the  Inrlng  and  early  nun 
mer  montha  this  Bah  nsoende  rfyere  I 
a  considerable  distance,  and  when  pn 
paring  Tor  three  expeditions.  Is  obeervt 


of  resting  In  the  sand  or  soft  mad,  In 
a  of  food.    The  red  mullet  la  caught 
fin.!. 


with  parsley  and  sweet  herbs  of  any  sort; 
put  them  Into  a  dleh  of  brown  grayy.  wlih  a 
gill  or  either  while  or  red  wine  i  baele  Ihem 

MULLET  BOILED.— After  cleaning  the 
fish  thoroughly,  boll  them  In  salt  and  water. 

punring  away  a  part,  a  pint  of  port  wine, 

boll  these  well  together  with  two  or  three 

hare  simmered  lor  some  tlnie.'disb  them. 
strain  the  i,i„se  over  them,  and  eerve. 
MULLET  BKOILED.-KemoyetheirlUs. 


"MULLET  FRIED.  —Soale  and  gnf 
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deepdlah;  score  the  mullet  iboii  the  back, 
and  dip  them  Into  th*  hotter;  thenaetaome 
butter  over  th*  Are  Id  ■  iterpu ;  let  It 
clarify,  fry  the  mullet  Is  It;  when,  they  are 
done  servo  on  ahotdiah,  with  melted  battel 

MULLET  BTEWED.-rnt  three  mullet 
Into  ■  shallow  stewpnn  with  ft  w  In  eg  1  useful 
of  sherry,  m  teacunlul  of  broth,  an  onion,  ft 


■  itewpan  with  two  quarts  of  water,  addlDg 
twelve  nirns  of  black  pepper,  unit  the  uni 
of  ftllapioe;  when  the  liquor  boitt,  iltlm  it 
clear,  ftod  let  It  boll  tor  en  hour  and  ■  half, 
then  etrein  It  off;  while  it  la  boiling,  fry  the 
pieces  of  Teftl  with  four  onlona  in  butter, 
until  the]'  «n  brown ;  thla  done,  put  tin 
broth  to  them,  and  act  the  mixture  orer  the 
Are;  when  It  bolls,  aklm  It  thoroughly;  let 
It  simmer  for  half  an  hoar,  then  mix  two 
tablespoon  full  of  entry,  ul  the  same  of 


then  dish 

ClT  Veal,  tlbl.;  water,  I  quart*;  pepper- 
corns, 13;  tUaplee,  n  oorna;  onlona,  t; 
butter,  aumeieut;  carry,  1  tablet poon rule ; 
Hour,  1  tftblespoonfula  ;  enlt  1  teupoonlUL 

MULLIGATAWNY    fiOL'P,   or   Veoe- 


— Dun 


■n  It  Is  or 


■  target 


.lntofbl 


ing.  throw  In  four  Urge  onion 

poanda  weight  of ' 

out  in  large  dice, ._  ...._.    .  ..._ 

and  seeds,  four  large  cacambers  pared,  aplit, 
■nd  likewise  freed  from  their  seeds.  r~>  •■— 
three  to  alx  large  acid  applet.  *ooo 

' "—  " —  over  a  gentle  ■ 

tender,  shall  In 


.    !  vegetable!  new  i 
loogeri  thla  done,  pour  on  to  the  vegetables 
gradually,  sufficient  boiling  water  to  Juat 


a  clean  atewpao,  n 
J  liquid  aa  will  mi 


•through 


that  which 
Touring  requl 

or  acid,  and  ai 

Ijy  flutter,  tlb. 

ii  j  curry -powder,  3   tablespoon  (Ula  ; 


re  the  aoup  v< 


tablespoon tul ;   water,  a  quart*;  .season- 
ig.  aa  required^  ■  'it  —     ■ 

JIUMI'M  —  A  painful  gland 
'  the  principal  aallvarr  organ 
ie  parotid  gland,    which  it 


oftbeneetorextniiiil 


either  on  one  aide  or  th 

across  to  the  throat,  and  la  at  srii  cvonr 
eoribed  »nd  moveable ;  It  in  a  dsjw  tw 
becomee  hard  and  diffused,  attsnaen  1*1 

difficulty  and  pain  in  both  masiiation  i« 
■  wftilowlng.  Though  aeldom  tccomeaui 
with  fever,  or  constitutional  disiartaan 
It  not  nnfreqaently  produce!  tllcbi  bad 
ache,  and  la  more  or  leas  attended  irilb.  a 
largement  af  the  neighbouring  %\aAi  < 
the  Jaw  and  ear.  The  disease  ftnmll 
lasts  from  four  to  III  days,  Unnith  it 
aubaldenoe  of  the  a  welling  genets  I]  j  ban 
to  be  conspicuous  at  th*  former  salt.  It 
IrendneM  Is  remarkably  almplc;  a  tti:i 
bran  poultice  kept  constantly  orer  lbs  its 
ling,  and  the  exhibition  of  one)  or  two  o* 
pound  rhubarb  pill!— or.  if  ft  child,  a  ai 
aperient  of  grey  powder  and  eeantnie] 
or  a  wlneguuiful  of  senna  and  mania  1<a 
la  all  that  Is.  with  rata  exception,  r, 
quired;  for,  ai  the  awaiting  la  barmlttsu 
temporary,  It  la  seldom  that  sny  stimelal 
application  li  necessary,  or  evea  propi 
A  peculiarity,  and  ■  Beneficial  one.  t»' 
aver,  la  obaervabla  In  th'-  "- -■■- 


:h.  though  II 


If  th*  annoyance  w 

long  continuance,  in  howe-c  •  mm 
remedy,  and  has  been  always  louiJ 
act  favourably  for  the  pattent-lhji  is 
sympathetic*  swelling  of  th*  gland  cf  ! 
breast.  In  females,  and  in  the  Inguii 
region.  In  males,  upon  th*  disappear— o; 
the  mumpa ;  but  as  neither  require!  u 
special  treatment,  the  knowledge  of  ii»!i 
la  only  neoeaaary  to  guard  against  say  art 
less  alarm.    When,  however,  aa  in  nrS 


the  end  or  a  week  hard  and  niutmnu'i 
it  should  be  gently  robbed  with  ca 
phorated  oil  night  and  morning,  and  sc 
oovered  with   the  ponltice;   and 

oases  an  extra  dose  -'  **■    

powder,  or  draught 
cations  of   th*  cam 


iltw  •! 


itagloos  di«i 


MUKBAIM.- 

amoogat  entile,  principally 

biood~ftndVawell«l"iu  ] 

throat,   which.   In   many    bistaneea.   • 

Ing  down  ud  swelling  of  the  head,  a:  I 
dance  of  gum  In  the  eyes,  mttltag  in 
throat.  ■  short  breath,  feeble  pais*,  t* 
tatlon  of  the  heart,  tenderness  of  the  -I< 
a  staggering  motion,  and  ehlnlnr  l"o_ 

Kverned  by  anrroniding  circem™'] 
e  early  stage  of  murrain  la  one  of  I*' 
and  the  meana  of  cur*  ahonld  cone*!' 
with  this— bleeding;  physio  ahuiiM  (•  0 
LuiMly,  yet  not  amoroualy.  reswifJ 
small  doeet  of  purgltive  medleinr.  "I 
more  of  the  aromatic  than  n  s">'-- 
added,   will   be    serviceable.    effect;"- 
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preunt   purposo,    ud „     .-. 

Increasing  the  debility  which  generally 
threatens.  But  ir  the  bowels  are  imTlolentir 
active,  or  dlsrrbces  li  Imminent,  and  at  the 
time  time  s ymploms  of  fever  mre  apparent, 
no  purgatives  should  be  given,  and  the 
sedatives  molt  be  mingled  with  umercn- 
table  tonics.  Id  combating  tbe  pun  tutu 
and  sloughing  gangrenous  stage,  tbe  chlo- 
ride of  lime  will  be  the  beat  external  appli- 
a  little  of  It  administered 
"  '  lea  Internally,  may 
leney  to  general  de- 
nial application  of 

-. si  to  the  ulcerated  part* 

alone,  bat  It  ihould  b*  plentifully  sprinkled 
~.,~*  ^-.a  .h.,..  *h-  id«i.  ._.■  ths  Infected 
qoTtcirroiD 


MUSHKOOM,  Cdltdii  or— The  culture 
Of  tbe  muihroom  le  the  moat  singular  and 
curious  of  an  7  of  theproeeises  In  gardening. 
In  ether  eases  we  either  aow  or  plant  some- 
thing material,  but  In   this   instance  we 

tendency  that  n  visible  to  the  naked  eye. 
It  would  appear  that  animal  manure  la  ne- 
eesssry  to  the  spawn  of  mushrooms;  and 
thai  the  droppings  of  horaei  an  found  to 
9  mushrooms  mora  abundantly  and 


with  greater  certainty  than  the 
of  any  other  anlmaL    Tba  aotlre  principle 
in  tba  growth  of  mnahroomi  ii  the  spawn ; 
tola  la  a  whits  fibrosa  lubetanoe,  running 


mtcdtoooariihit    

when  planted,  tubercle*  In  tbe  manner  of 
potatoes.  Tbe  process  of  cnlture  urdlnsrily 
adopted  la  aa  lollowa :— About  the  end  or 
September,  a  quantity  of  horaa  droppingi 
which  have  sneumalated  from  the  adjacent 
a  table,  ihould  be  collected  and  thrown  toge- 
ther in  a  heap  to  lerment  and  enquire  heat ; 
and  aa  thli  heat  generally  provea  too  vio- 
lent at  first,  it  should,  previously  to  melting 

the  bed,  be  reduced  to ■ ' — 

fay  frequently  turning 

fortnight  or  three  weel    . 

moat   likely   require  for  all  the  parti 


1;  which  tl 


le  course  of  ( 


_ _  _J  equable  itate  of  fermentaUon. 

During  tnsubove  time,  should  It  beihowery 
weather,  the  heap  will  require  eome  port  of 
temporary  protection  by  covering  It  with 

lie  fermenting  quality.     Tbe  like  oaotlon 


and  sheltered  ipot  of  ground  should  be 
onoeen,  on  which  to  make  a  bed.  The  place 
being  determined  on.  a  space  should  be 
marked  out  lire  feet  broad,  and  the  length 

Ennnlng  north  and  south)  should  be  eocord- 
g  to  the  quantity  of  the  muahroomi  likely 
to  be  required.  If  for  a  moderate  family,  a 
bed  twelreor  fonrteen  feet  long  wlllbefound 
(provided  It  takca  well)  to  produce  a  good 
aupply  of  mnehrooma  for  aome  monthe. 
On  the  space  marked  for  making  tbe  bed, 
a  trench  should  be  thrown  out  about  alx 
tnohea  deepi  the  mould  may  he  regularly 
laid  at  the  tide,  and  If  good,  it  wUl  do  for 


Either  lo  tbe  trench,  or  upon  the  lurface, 
there  ihould  be  laid  abont  lour  Inches  ot 

Ksd  dung,  not  too  abort,  for  forming-  the 
Item  or  the  bed ;  then  lay  on  the  prepared 
dung  a  few  Inches  thick  regularly  over  the 
■urface,  beating  it  aa  regularly  down  with 
the  fork  1  continue  thus,  gradually  drawing 
In  tbe  tides  to  the  helgbtof  five  feet  until  It 
narrowa  to  the  top  like  the  ridge  of  a  house. 
la  that  itate  It  may  remain  for  ten  days  or 
a  fortnight,  daring  which  time  the  heal 
should  be  examined  towards  tbe  middle  of 
the  bed,  by  thrusting  aome  small  sharp. 
sticks  down  In  three  or  four  place?;  and 
when  found  of  a  gentle  heat,  the  bed  may 
be  spawned,  for  which  purpose  the  spawn 
brinks  ihould  be  broken  regularly  Into 
pieces  about  an  Inch  and  a  half  or  two  Inches 
square,  beginning  within  six  inohei  of  the 
bottom  or  tbe  bed,  and  In  Unci  about  eight 
Inches  apart:  the  same  distance  will  also  do 
for  the  pieces  of  spawn,  which.  In  a  dung 
ridge,  are  bait  put  In  by  one  band,  raising 
the  dung  up  a  few  Inches,  whilst  with  the 
ether  the  spawn  can  be  laid  In  and  covered 
at  tbe  tame  time.  After  spawning  the 
bed.  If  it  Is  found  In  that  regular  Itate  of 
heat  before  mentioned.  It  may  be  earthed. 
After  the  surface  Is  levelled  with  tbe  back 
of  a  spade,  there  should  be  laid  on  two 
Inches  of  mould— that  out  of  tbe  trench,  if 
dry  and  good,  will  do ;  otherwae.  If  tu  be 
brought  and  a  choice  made,  tnat  of  a  kindly 
loam  la  to  be  preferred.  After  having  been 
laid  on,  it  li  to  be  beaten  closely  together. 
and  when  the  whole  la  finished,  the  bed 
mult  be  covered  about  a  foot  thick  with  snort 
oat-atraw,  over  which  should  be  laid  mats, 
for  the  double  purpose  of  keeping  the  bed 
dry  and  ofiecurlng  the  covering  from  being 
blown  off.  In  the  course  of  two  or  three 
days,  tba  bed  should  be  examined ;  and  if  it 
la  considered  that  the  heat  Is  likely  tu  In- 
crease, the  covering  muel  be  diminished  for 
a  few  days,  which  la  better  thai  taking  It 
entirely  off  In  about  amonfhor  five  week*, 
muthrooms  will  most  likely  make  their  ap- 
pearance, and  In  the  course  of  forty-cighi 
bourn  afterwards,  tbey 


irty-cfgT 
sufficient  siae  for  use   Mushrooms  are 


e  bed  n 


old  and  on  the  hills  of  the  beds,  at 
"-      'urnlog  heat  It  palled.     In 

I  decay,  tbe  bed  Is  carefully  cleaned. 

when  the  earth  become*  dry,  water  la  fre- 
quently bnt  moderately  given,  as  well  an 
every  mild  shower  admitted  when  necessary. 
A  gentle  heat  Is  thus  caused,  and  the  pro- 
duce Is  often  extraordinarily  abundant,  fre- 

hj  six  feet,  and  mushrooms  have  been  pro- 
duced two  pounds  In  weight.  Husbrooma 
may  also  be  grown  in  a  cellar  or  other  vaulted 

In  gathering  mushrooms,  the  covering  belts 
carefully  turned  oft",  only  Inch  are  to  be 
taken  a*  are  half  an  inch  or  more  In  ilia- 
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.,  .   a._ __  .jmpletelylo  the  root;  i 

kqife  most  never  be  employed,  far  Ut< 
stntnpi  left  in  the  ground  dial,  and  beam 
the  nursery  of  hhkv-oI!.  which  in  liable  to 
tnftct  the  succeeding  crop. 
MUSHROOM  ESSENCE-— Ueleot  . 

silt  orerViem;    three   hours    after 


This  essence  will  not  keep  long,  md  should 
be  lined,  therefore,  u  soon  miter  It  1*  made 


fresh  butter  in  ■  sancepnn.  thro 
rooms  into  it  with  a  little  ca 
■tight  sprinkling  of  in,  am 
softly,  keeping  them  well  ehak 


tie  liquid  mi 


admit  of  the 
of  «lt,  1  th 
■bout  the  ear 

peel.'   Mil  It 


drain  from  them.    Whan 
ild.  mince,  and  (hen  mix 
ounces  of  breed- crumbs 
:ed,  en  ounce  and  a  half  of  batter, 
if  that  in  which  they  were  stewed.  : 

as  much  oi  cayenne,  and 
quantity  of  maoe  and  nut-  | 
upoonliil  of  (.-rated  lemon- 


1116 


It  to  become  cool,  and  bottle  I 

tlcular  iu  corking  the  buttle*  i ,. 

afterwards  seal  them.  Keep tbera  111017 
and  cool  place-  Kxamine  the  ketinup  fnm 
lime  to  lime,  by  placing  a  alrouj  light 
behind  tba  neck  or  the  bottle,  and  If  ui 
pel  Hole  appears  about  it,  bull  K  up  tfun 
with  a  few  peppercorn*. 

MUSHROOM  POWDEK. -Wash  WIi 
peek  of  large  anhmoi  eleaa  ma  ill 
dirt  and  grit ;  and  •crape  oat  the  tin :  at 
"hem  Into  ■  atawpanoTer  then™  wlumt 
rater,  with  two  large  anions,  half  an  o*a* 
if  oIoto,  a  quarter  of  an  ounce  of  ruce.u( 
i  deaeerupuonrai  of  white  pepper,  ill  a 

.11  the  'liquor  be  dried  ap,  bat  beauetil 
bat  the  mnabrooma  do  not  born.  lar 
hem  on  tins  or  aierea.  In  a  (Law  oia,  all 
.hey  are  dry  enoagh  to  be  redataal  Id  paw 
dar  i  do  tills  In  a  mortar,  than  pot  the 
powder  Into  small  bottles,  oloeely  tlei  tad 
corked,  and  keep  them  la  a  dry  plane, 
rjj-  Mnabrooma,  1  peek  i  omioaa,  5 : 
lores,  Joa, ;  macs,  fo». ;  pepper,  1  daKH- 

-Fiekaad  prtl 


meat  poached  In  small  ball"  for  mm 
fried  and  served  la  the   dish  with 
fiiv.-i™,  or  round  minced  real  i  or  to  nil 
fowls,  partridges,  and  turkeys. 
(3T  Muth rooms,   peeled   and   trimmed, 

alight    sprinkling  ; '  'bread- crumbs,    leas. 

the  stewing) ;  salt,  1  salCspoonful :  cayenne 
mace,  nutmeg,  J  of  sal  [spoonful  each; 
lemon-rind     grated,    l    tenspoonful ;    egg 

afUSHROOM  KETCHUP.— Take  freah- 

Sithered  mushrooms,  with  full  Urge- grown 
ids.  put  a  layer  of  these  at  the  bottom  of 
a  deep  earthen  pan.  and  sprinkle  them  with 


them    essj 


for  a  ooupk  of  days^ 


thoroughly  each  dar.    Then  ti 

half  an  ounce  of  allspice;  stop 
close,  and  set  It  In  a  stewna 
water,  and  keep  It  boiling  lor 
Take  out  tbe  Jar,  and  strain  I 


quart 

efc  pepper,  and 
li  stop  ihelir  very 
•tew nan  of  boiling 


pepper  and  salt,  and  an  ounce  of  belle: 
rubbed  with  a  Ubleapoonfnl  of  flou -:  Mr 
them  together,  and  set  them  over  a  awnilr 
flrc  to  stew  slowly  till  tender;  aUm  iwi 

tSf- Muahrooma    (small),    |  Bint;    <rC 

Sravy  orrallk,  1  plot;  pepper  and  Ball,  saf' 
cient;  butter,  lea.;  ffonr,  1  tiblenpooef.: 
MUSHKOOH  TOA8T.  —  Cat  the  steae 
from  a  quart  of  small,  juat-epMMd  asean- 
rooinj,  peel  them,  and  take  onl  the  cUb 
DisaolTa  two  omtcea  and  a  half  of  treat 
bntter  hi  a  ttewpu,  pat  in  the  mnehromw. 
strew  orer  tbera  a  quarter  of  •  teaapoonful  *■ 
powdered  mace  mixed  with  a  little  cayman. 
and  let  them  alew  oyer  a  gentle  Bra  f.c 
twetrs  or  fifteen  mtnntoa,  BUrrlng  thorn  In 
quently  during  the  time;  then  add admart- 
ipoonful  of  floor,  and  ahake  the  pan  ronnd 
until  the  content*  are  slightly  browse! 
Poor  In,  by  slow  decreaa,  half  a  Bust  (•' 
gravy,  or  of  good  beef  broth;  and  when  th- 
nufamoau  hare  stewed  gently  In  thietor 

squeeie  ol  lemon -Jnleo,  and  ponr  taesa  on  tJ 
a  crust  cut  about  an  inch  and  a  quart « tUek. 

kmf,  and  fried  In  good  baiter  to  a  teat 
brown,  after  hiring  beam  Brat  ehfhUy-  be  - 

lowed  In  Ihe  inside. 

(f£T  Mushrooms,  1  quart  i  batter.  Itcaa 
maoe  mined  with  cayenne.  1  tewnpaaaunl 
Boor,   1  deisertspoonfol ;    grney  or  ****** 


:   :       COOglC 


MUS 
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with 


MUSHRO0M3  _  _  _ 
steins  of  the  mushrooms  only,  rnb  Ihi 
a  little  salt  to  clean  thera.imd  rinse  tiiou  ui 
■sit  water;  after  wbiob,  dry  them  with  > 
cloth,  nail  have  reedy  about  two  ounces  of 
foreveryplntof  ateme ;  pntthi 


batter  into 
Let  It  rem.]] 
throw  In  th 
Ore  Tor  a  fei 


iSffi 


to  prevent   them   from  burning,  awl  the 

■mall  dteh,  and  Bene  them  iu'thelr  o  wn  gravy. 

aome  freshly- gathered  Baps  of  mushrooms. 
out  off  the  (tenia,  and  scrape  out  tbe  whole 
Of  the  fur.  then  arrange  the  mushrooms 
•in  sly  on  tins  or  dishes,  and  dry  them  as 
gradually  as  possible  in  a  modsrately -heated 
oven  -,  put  them  Into  tin  canisters  and  store 

MUSHK0OUS   PICKLED.— Select    for 

this  purpose  the  amallaat  bnttona  of  the 


Cat  the  stems 
thera  with 
moistened  and  dipped 
"*  m  ai  they  are  dona 


<]   slightly 

._.    ..._...., lo  plenty  of  spring 

water,  mixed  with  a  tableepoouiul  of  salt, 
but  drain  them  from  It  quickly  aTterwarde, 
■nd  lay  them  Into  •  1011  doth  to  dry.  For 
each  quart  of  the  mushrooms  thna  prepared, 
take  nearly  a  quart  of  white  wine  vinegar, 
and  add  to  It  a  teaepoonful  of  salt,  half  an 
ounce  of  whole  white  pepper,  an  ounce  of 
ginger,  (lightly  brulaed,  the  fourth  of  ■ 
ealtapoonful  ol  cayenne,  tied  in  a  piece  of 
muslin,  and  two  large  bladea  ofmaoe;  to 
theaa  may  be  added  Half  a  small  nutmeg, 
shred.    When  the  pickle  bolls,  throw  the 


and  Paper  over  them.  They  should  be 
stored  in  a  dry  place,  and  guarded  from 

63"  Mushroom  button*,  1  quarts;  while 
wins  vinegar.  1  quarts  ;  (alt,  1  tableapoon- 
fuli  white  peppercorns,  1  ounce;  cayenne, 
j  of  saltiqionnful  i  whole  ginger.  1  Dunnes; 

VcStl ROOMS'  POTTED. -Select  small 
Saps  or  buttons,  wipe  them  with  great 
ninety  aa  ia  tbe  preceding  receipt.  Stew 
them  till  they  are  perfaotly  tender.  In  butter. 
In  the  proportion  of  twe  ounces  to  every 
pint  of  mushrooms  ;  add  spice  and  pepper ; 
when  they  an  done,  turn  them  into  a  large 
dlan,  spread  them  over  one  end  of  It,  and 
raise  it,  so  that  they  may  be  well  drained 
from  the  butter.  As  aeon  as  they  are  quite 
cold,  preei  them  very  closely  into  small 
potting  -  pan  s ;  pour  lukewarm  clarified 
butter  thickly  uvet  tnera,  and  store  tham  la 
a  cool,  dry  place. 


ML'SLfKOOMS   FRESEKYED.  —  Wash 

talks  upwards;  sprinkle  salt  over  them,  lo 
xtract  the  water.  Whan  they  are  drained. 
iut  them  Into  a  pot,  and  set  them  in  a  cool 
iven  for  an  hour,  then  take  them  out  care- 

*il  the  liquor  which  comes  out  of  tbem 
rlth  a  blade  or  two  of  mace,  until  half  is 
•oiled  away.  Put  the  mushrooms  Into  a 
lean  dry  jar,  and  when  Che  liquor  la  cold 
over  the  mushrooms  In   the  far  with  It, 


'VuSHRO 


h  bladder, 

18  STEWED.  - 


isoftbestalks. 
—  'otoe  basin 

"""fro™ 


pan  close,  and 

thicken  the  butter  with  a  deaaerlepoonlul 
of  flour,  and  add  gradually  aufflolent  oream. 
Season  to  taete,  adding  a  little  pounded 
mace  or  grated  nutmeg.  Let  the  whale 
stew  gently  until  the  mushrooms  are  ten- 
der; skim  off  every  particle  of  butter  from 
tbe  surface,  and  serve. 

MUSHROOMS,   to    DisnriOoisH.  —  Aa 
there  are  poisonous  kinds  of  mushrooms 

-ly  resembling  that  wh 

uto  description  of  the  la 


minute  description 


s  edible,  a 


use.     The  , 


it  ring. 


the  remains  of  the  curtain  which  covers  the 

K"a  In  their  early  stage.  The  cup  Is  at 
t  white,  regularly  convex,  and  a  little 
turned  In  at  the  edge,  Aa  It  advances  Id 
growth,  the  aurfaoe  becomes  brown,  scaly. 
and  flattened.  The  flesh  ia  white,  llrm.  and 
solid;  the  trills  are  loose,  reaching  to  tbe 
stem  on  all  sides,  but  not  touching  it. 
Whan  young,  theae  are  of  a  pinky  red.  but 

.. ..  .  ......  _._„  lbout  y,0 

(  Its  form.  aJ 

..-.„   ._,. itlignieh  It  in  tola 

atagefrool  tbe  dark-gOlcd  toadstool.  FMat 
mushrooms  have  a  warty  rap.  or  else  frag- 
■wnta  of  membrane  adhering  to  the  upper 
(urfitoe,  thai  are  alto  heavy,  and  emerge 


*,ggS£ 
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tringent,  styptlo,  and  disagreeable  teste. 
When  out  they  tarn  blue:  [hey  Ire  motet 

orange  colour.'  When  there  ii  still  a  doubt 
M  to  the  nut ure  of  the  tnuahroora  gathered. 

gflli?  If"t"^etara™eltoV^ie^»™  m™ 
aonoua;  ir  blank,  theyare  wholesome.  The 
annexed  illustrations  will  serve  to  bring 


t    the    1 


Uictly  be  tor. 


MUSK.— An  animal  secretion  of  > 
odour;  It  If  generally  need  In  perfume.  , 
the  form  of  a  tincture,  which  it  madealmply 
by  Infilling  the  musk  in  spirits  of  wine,  and 
at  the  end  of  nine  deya  filtering  the  in- 
IllfloD.  Mask  Of  good  quality  retains  its 
□door  longer  than  any  other  perfume;  ant' 
Oh  that  account  It  la  employed  as  *  mix  tur 
with  other  perfumes  to  render  them  mor 


domestic  purposes.  In  washu 
soap  should  not  be  need;  It  n 
waahed  In  plant  water,  and  the 

MUSSEL.— A  genua  of  molluscous  ani- 
mals Inhabiting  the  sea.  Although  mussels 
commonly  afford  ■  supply  of  wholesome 
food,  they  sometime!,  especially  In  spring, 
acquire  very  polsonoua  properties,  by  which 
persons  are  suddenly  attacked  with  flalu- 
Fenoeand  a  distension  of  tbeatomach.  which 
presses  upon  the  surrounding  parts,  and 
far  a  time  impedes  the  progress  or  diges- 
tion.    The  moat  effectual  remedy,  where 


a.  la  the  i 


the  symptom i 

stomach-pump.  »■  <»«t.  »»»  ^^hj^ 
causa  of  the  disease;  when  this  cannot  be 
applied,  or  the  symptoms  are  not  sufficiently 
aggravated  for  ita  application,  an  emetio 
ahonld  be  taken;  and  In  order  to  afford 
effectual  relief,  a  liniment  composed  of  a 
anart  of 


of  salt,  and  half  m 
spirit--'^'    -' 


heat,  remove  a  portion  of  tba  shells  and  hair 
of  the  natural  liquor  ;  then  put  them  Into  a 
saucepan  with  a  little  butter  and  chopped 
parsley,  nnd  let  them  remain  no  longer  over 
the  Are  than  If  neoesaary  to  heat  them 
through  I  they  may  then  be  sertcd.  and 
should  be  eaten  with  Tlnegar  or  lemon- 
tuloe. 

MUSSELS  PICKLED.— Boil  the  mussels 

with  a  little  aalt;    remove  the  shells  and 

save  the  liquor ;  add  about  a  third  of  viue- 

11  to  the  ifquor,  and  boil  up  with  cayenne, 

Ita  pepper,  and  a  bladt  of  mac*;  let  this 

oolu,  bthI  then  add  the  muesels- 

TC8TARD  AND  CRESS— Thlf  If  used 

-null  salad,  and  from  the  bitter  quality 

nnstard,  ai  a  good  atnmsohla.    It  fa 


sown  early  In  the  spring,  m  •  shelttnt 
border  in  rows,  and  will  be  ready  for  tJltmr 
in  a  very  few  days.     It  may  also  be  gram 

placed  by  the  fireside. 
MUSTARD,   Cdltuw:  or. -This  pail 


close  of  April,  it  may  be  sown  in 
ground,  on  a  warm,  sheltered  border:  mi 
from  thence  to  the  middle  of  SeptembH  Ii 
a  ahady  one.  The  earth  which  eovere  Hit 
seed  should  be  very  flue;  and  the  seed  sit- 
not  be  sown  too  thickly.  Water  must  I* 
given  In  dry  weather,  as  a  doe  eupplr  d 
moisture  Is  the  ohler  Inducement  toaqifcr. 
vegetation.  The  sowings  are  to  be  per- 
formed once  or  twice  in  *  fortoiiht,  sent 

thinly.  When  the  seedlings  have  attsisei 
four  leaves,  thin  them  to  eight  or  niu 
Inches  apart.  If  dry  weather  occurs  si  Ue 
time  af  flowering,  water  may  be  applied 
with  great  advantage  to  their  roots  Ibf 
plants  Sower  in  June  and  are  It  tor  cnllini 
when  their  pods  are  blown.  They  mm  la 
thoroughly  dried  before  -■-—-—  — 
storing.    There  are  two  >r 


Itoring.  There  are  two  species  of  msiiarf 
n  cultivation  In  the  field,  ths  wbllesnd  the 

dally  la  breaking  up  rich  loamy  lands,  u  it 

ery  rich  grass  lands,  three  or  four  e«p 

lot  however,  be  considered  as  a  r>«f 
general  crop  for  the  farmer,  aa  It  jtvlit 

MUSTARD  FOOTBATH.  — Fill  s  fcC- 
bath  with  water  anffloiently  warm  to  14 
agreeable,   but   not  hotter.     Stir  In  foal 

'  -uiaterd,  keep  the  feat  and  leal 

lor  half  an  hoar,  sddlnr  warn 
time  to  time,  so  as  to  keep  vi 
the  original  temperature:  then  get  lain  be.1 
This  la  an  excellent  remedy  In  reeeat  <* 
-onfirmed  oolda.  and  will  afford  great  few 
■om  rheumatic  and  other  pains, 
MUSTARD  LOTION  —  Hi*  two  onsen 
•  muaUrd  with  half  a  pint  of  epirit.  « 
inc.  and  two  drachma  or  camphor:  let  tin 
itxtnra  stand  (or  two  or  three  days  ea-w 


the  safest,  and  frequently  tbe  moat  e*M 
otoaa  remedy  in  the  practice  of  dotne*tl 
medicine.  For  all  andden  and  acute  pern! 
especially  or  the  cheat  and  the  abdomen 
this  remedy  may.  in  nearly  aweij  hsstauKI 
be  resorted  to  without  fear  of  any  e»H  tv>. 
sequences;  and  atan  whereitflVwe  not  *«- 
any  permanent  benefit,  It  never  fkfis  to  •*« 


HUB 
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and  alleviation  during  the 
-not  [(being 


Interval  that  I 

good  froth  uiaiiird  inoaid  be  need,' mil 
with  water.  11  to  lb!  UlAt,  and  spread 
calico  or  paper.  Tlu  usual  length  of  *'— 
mutant  platter  can  be  bona  la  from  t 
minutes  to  half  an  boor.  When  the  j 
1*  applied.  a  ptoot  of  thin  fans*  or  i 
should  be  lnterpoaed  batman  It  ai 
aklo  i  for  by  tbla  precaution,  the  potency  of 
the  plaater  la  not  diminished,  and  all  irrjta- 
taon  of  the  aklo  la  avoided. 

HUSTAKD  POULTICE,  —  Thi*  remedy 
la  eomewhal  similar  to  the  preceding.  Cut 
■  thlok  elite  of  bread  from  a  loaf,  pat "  '— 


at  to  recall*  it,  and  spread  the  mil- 

mustard   thickly  nun   It;   apply  It  with 
— "n.  and  atuTer  it  to  rami* 


ofmutard  li  u  ■  counter-irritant  In  eoul* 
natal  of  the  boar  or  limbs,  when  1U  enact 
at  oIUb  marked  and  beueflcUl ;  and,  beside* 
alleviating  the  pelnjt  r^  eleo  the  tendsnoy 
of  Inducing  sleep.  A*  an  Internal  remedy, 
mustard  la  ■  earn  and  effectual  eraeUo,  in 

a  teaoupful  or  tumbler  of  water.  There 
la  scarcely  any  article  of  domestic  dm  that 
la  nun  extensively  adulterated  than  mns- 

dlman  t  and  ■  atdUnal  agent,  render*  It 
Important  that  thla  artlola  abould  be  bought 


teaspoonful  of  salt,  , ...   _.„ 

with  strong  horseradish  vinegar,  a  das aerl- 
apoonfal  or  chill  vinegar,  and  one  or  two 
of  tarragon  vinegar  where  It*  flavour  la  not 
lllaUhad  BeUsquarterofaptatafvtaafar, 
and  pour  It  boiling  upon  an  ounce  of  aarapad 
borteredUh;  leave  thcee  standing  for  two 
or  throe  day*,  and  than  poor  the  vinegar  on 
to  the  mixture  previously  mentioned.  Thla 
make*  an  extremely  pungent  condiment, 
and  a*  aaoh  la  highly  at  termed  by  many. 

MUSTARD.  TO  Mil.  To  eight  teaapnon- 
rXii*  of  nuutard,  pat  one  teainoonlml  of 
■alt,  and  nine  of  water ;  mil  them  well 
together,  then  add  ill  spoonful*  more  of 
water,  and  wen.  mix  the  whole  by  robbing 
Itroond  the  side  nf  the  Map,  or  other  Venial, 
till  It  U  free  from  lumps,  and  of  a  perfectly 
araooth  oouel!  tenoy 

MTJ8TABD  WHET.-Boll  four  drachm. 
of  tha  braised  aeeda  of  mustard  In  a  plat  of 
milk ;  then  strain  and  separate  the  card :  a 
fourth  part  should  be  taken  throe  times  a 

■UrTOH.  BREAST  OF.  Couabzd.- 
Eeuiove  tha  akin  and  bona  from  a  breait  of 
mutton,  and  tie  the  meat  round  with  tape, 
roast  it  before  a  gentle  Are.  put  a  pint  of 
Mlk  and  two  ounces  Of  batter  Into  the 


■ith  this  boats  tha  = 


Bene  with   a   rich 


dripping-uaq,  and  wii 
while  It  Is  roasting. 

MUTTON.  BREAST  OF,  L  _ 
Parboil  a  breast  of  matton;  soon  It,  pepper 
and  salt  It  wall,  rub  it  with  the  yolk  of  egg 
dipped  In  bread  crnmba  and  chopped  para- 
ley  1  dress  it  in  a  Dutch  orrn.  and  serve 

WMi7rtoK,BBOTe.-BoU  toe  scrag  sod 

of  mutton  In  three  or  four  quarts  of  water, 
•rim  the  liquor  as  soon  as  ft  bolls,  and  put 
la  a  carrot  and  turnip,  a  crust  of  bread,  an 
onion,  a  1111811  bunch  of  herb*  |  let  theae 
staw;  then  put  In  the  other  partof  thanaok 
that  It  may  be  boiled  tender.  Whm  done 
anffloleatly,  take  out  the  meat,  strain  th> 
broth,  put  the  meat  in  again,  with  a  few 
onions  and  a  111  tin  chopped  parsley;  boll 

broth  and  mutton,  either  together,  or  In  a 
tureen,  or  the  meat  In  a  separate  dish ;  do 
not  sand  Dp  the  song  unless  particularly 
liked.  The  broth  maybe  thickened  at  plea- 
sure with  bread  crumbs  or  oatmeal  Ivee* 
aWerpoi4irHa*rsrfsBaaav-r)r,  It  may  he  made 
s*  follow!  1  lake  a  Bone  or  two  of  a  neck  or 
torn  of  rndttun,  remove  the  fat  and  skin, 
heat  the  remainder,  out  It  Into  imall  piece*, 
eel  It  over  the  Brs  In  a  iraall  tin  saucepan, 
with  three-quarters  of  a  pint  of  water,  put 
la  a  little  thyme,  parsley,  and  onion.  Cover 
the  saucepan,  and  1st  the  contents  bolt  very 

hour  It  will  be  done. 
MUTTON  CHOPS,  BaoitiD— Tbo  ehopi 
v  tbla  purpose  should  be  oat  from  tha 
rota  from  half  an  lash  to  three- quarters  In 
thickness.  Pat  the  gridiron  over  a  bright 
clear  Are,  Bad  whan  It  Is  warmed  lay  on  the 


hard  and  the  fat  i*  transparent.    Serve  lm- 

MUTTOH  CliO&J  BTr,wr.u -Trim  the 

'--  entirely  from  the  chop*,  Just  dip  them 

oold  water,  dredge  them   moderately 

pepper,  and  plentifully  on  both  side* 

flour;  put  four  tables poonfula  of  oold 

water  into  a  thlok  Iron  saucepan,  place  tha 

chops  at  the  bottom  In  one  flat  layer.  IT  It 

©an  be  conveniently  dona,  and  set  them  ova 

r  gentle  Ore ;  throw  In  a  llttl*  salt 

they  begin  to  stew,  and  let  tbem 

•r  as  gently  as  possible,  bat  without 

ig,  from  an  hour  and  a  quarter  to  an 

hour  and  a  bale    Turn  the  chops  when  they 
—  half  done,  and  If  they  do  not  yield  stun- 

it   moisture,  add   two  or  throe  tahle- 

spooof  al*  of  water  or  gravy ;  carefully  skim 
off  all  fat,  and  serve  them  in  their  own 

f  UTTOJT  CUTLETS.— Lot  a  leg  of  mut- 

1  hang  a*  lung  as  It  will  keep,  out  siloes 

m  It  the  erouway.  teaion   them  with 

,-^per  and  salt,  strew  chopped  ahalota  and  ' 

perilsy  over  them,  floor  them  and  pot  them 

Lata  a  atewpan  with  a  little  bolter;    set 

over  a  brisk  firs,  and  they  will  be 

d  in  a  quarter  of  so  hour  or  twenty 

ssi  put  to  them  half  a  pint  of  stout 
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Sour  lfttwiuiu«  be  not  thick  enough;  let  it 
elmmer  a  raw  minu  tee,  then  eerve. 

MUTTON.  Dietetic  Paorxariss  or-  - 
Ihil  meat  It  tctj  nutrltio-jj.  mid  of  mj 
i)!hhU!iil  Wlicn  the  ftnimi*  li  Terr  dcll- 
ceie.  balled  mutton  li  the  meat  iuJUWai 
bat  generally  apeakrng,  rout  mutton  It 
moat  nutrltloaa.  otwclnllj  when  oat  out  of 
the  middle  of  a  leg.  mnSerUrif  dreaoed. 
The  hanging  of  moCton  conduce*  to  La 
liiilmme.  mil  In  tbil  condition  It  La  res- 
•iered  more  •MTof  dle-arloa.  The  couth- 
■town,  nod  toe  Welib  matton  ire  the  tnort 
Highly  eawemed  kinde,  ou  aoaourt  of  their 
tonderneu  and  natritrre  qualltlM. 

MUTTON  HAM.— aeleetaHgofmBttDB, 
weighing  about  teren  poiuide.Tieng  It  fcr 
tworfeyi.  Take  ill  MBMM  of  Oner**  brown 
■  agar,  ah  uur.oc  of  aaltpetre,  four  oancei  of 
bay  ult,  and  three  onneea  of  wumin  halt. 
Mix  tli-:u  well  together,  and  rob  th*  ndx- 
Mre  wall  Into  the  ham.  lay  It  In  a  tab  wlih 
thtaalndownwardi.andrablD  the  mixture 
rrarj  day  fur  a  fortnight ;  than  hang  the 
mat  in  wood  anule  lor  a  week.  It  wul 
be  found  excellent  cat  loth  raahan  and 

MUTTON  UARICOT.-Cot  thr,  noek  or 
the  loin  of  mutton  Into  ohone,  try  then. 
floor  them,  pat  them  Into  a  atewpan  with 
three  pint*  of  atook  rrary.  a  Parrot  end 

and  a  aeaeoutDg  of  pepper  hadjmlt  i  let  the 


baooM  U 

•train  the  ai 


...      .IBM* 

Mnarati  eimmer  the** 
In  lha  aauoB,  tar  'I™  <* 

""mTrrroSr" 

Of  clock  graiy.  arai 
out  Into  rtuga,  and 


nut  Into  tt  oarrota  i 
v   boll-d    and    oat    i 


-lake  three  ghett 
le  pepper  and  ealti 


t.  proofed  aa  followa :— Boll  three  pHnta 
ink  gra-y  In  a  eaaoepan,  then  add  a 


it  *imui«r  far  lour  a 
■an  a  light  puff  paita,  roll  it  out.  out  into 
diamond  ehapa,  and  fry  la  boiling  rat  i  dleh 
the  huh  with  the  tippet*  planed  round  It. 
and  aarre  with  carnal  Jelly. 

MUTTON,  Uaorck  or. -Let  the  tanmeh 
hang  u  long  aa  II  will  ken  good ;  then  oal 
oh*  the  thank  and  trim  the  Dap  or  uader- 
■arti  )*t  the  Joint  before  •  brlak  Bre,  keep- 
ing It  near  the  Ore  for  the  lir-t  ten  mhaatea, 
and  afterward*  at  a  more  moderate  dti- 
auea  until  It  i*  dona ;  before  taking  It  ap, 
aredga  It  with  a  Little  Hum,  aod  put  it 
oloest  to  the  Bra  to  froth  It  op,  then  dlah ; 
■ear  a  pint  of  boiling  water  orer  the 
meat,  to  wuloh  add  lEHI*  nakmrlBg  and 


herbs ;  dip  tk*  eteaka  Into  tbt  nana  a 
egg*,  and  eprlnkle  the  abcfe  aliaaiuia 
tfion  ;  Una  puwa  the  ataaka  laganaa-  aa 
they  were  baron  ther  wan  on  ai— air. 
tie  them,  ead  faataa  tners  on  a  ateadl  eptt  ; 
roaat  thamataqatok  Or*,  act  a  dlah  aadar, 
and  batte  them  with  a  pi  tee  of  butter  aahua 

with  the  KjrBTj  that  oouee  from  tike  * 

When  ■ufflatentlr  done,  lay  tha  aaeaat  oat  a 
diah  with  half  a  pint  of  apod  graiy.  ura- 
rtoualy  prepared,  with  two  tablaapooaaNa 


a,  toe*  pot  tt  ha* 

ently,  allowing  a  HI 


When  nearly  ready,  renew*  the  m  ua-iae 
to  the  ride  of  the  Ore.  keep  it  wall  sorered. 

minute*.     Berre  with  aaper  lanoa. 
KUTTOH,    LBO  Off.    Till    Ileal      mill! 

awMkie  aad  trim  it  neatly  i  hgaf  roaat  th* 
leg.  then  pat  li  In  a  eee-rpaai  wnh  the 
trimming*,  tan  taweMo  ben*  nt-aaa-a.a\  few 
alMae  of  iu  haooa,  en  oaion  etawk  wrth 
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the  Hewpan  mr  th*  Or*  until  then  1 
gravy  enoueh  from  U»  meat  to  >Uw  th 
mutton.  and  be  careful  to  torn  it  In  th 
bniis  i  when  nj  tarjoar,  tab*  It  up.  iLk 
the  fit  from  th*  graTy,  strain  It,  and  boll  I 
quickly,  antll  U  U  redeoed  to  ■  |lut  tia- 
&  arer  Uu  mhM.  and  MTT*. 
ITOTrOK.  LBS  OF.  Koa.tid.~A  Kg 


kept  longer  then  for  bothng.    Bamowaab* 
thick  eMn  Ttry  eanfully,  trim  off  the  piece 
of  lank  which  adhere*  to  tin  fit  end  fllt- 
tn  the  U  wltli  a  chopper,   out  off  ' 
knucklr,  and  ajnk  tha  (nap-bone  i  p 


water  Into  the  trapping-pan 

to  but*  the  meat  with  at  lint,  aad  after- 
warda  Baa  only  itl  own  gravy-  It  ahould  be 
routed  alowly,  and  at  eom*  distance  from 
the  Ota,  being  placed  doaer  fa*  the  but 
twenty  or  thirty  mlantu  to  fhra  ft  colour. 
After  It  li  dished.  apKnkla  aStBe  On*  ..It 
lightly  otw  It.  and  pour  two  or  three  table- 
apooifftito  of  ballt-g  waaer  orer  1L  A  part 
of  a  kg  of  matton  mar  ba  adranugeoosly 
roasted  for  a  wall  family  aa  foliowa:  - 
«nt  tha  knuckle  lata  a  good-aimed  Joint,  and 
keep  It  fbr  boihngi  oorer  the  otbnr  portion 
of  the  leg  with  a  coarae  paste.  In  order  to 
keep  In  file  grarr  i  rout  It  In  the  ordmary 
way.  Or.  If  the  akin  ba  rawed  gently  fnm 
tb.onteide  of  the  leg  to  about  Uxor  srrtn 
Inahea  wide,  two  or  thru  goad  all***  aw 
bo  cut  of  fbr  steaks,  ud  the  skin  fatteiisd 

MinTON.  LEG  Or,  WTTB  OlHMI— 

Seleet  nnt  cholot  optera,  parboil  them., 
and  remore  the  beards  and  Bony  part* ; 
add  to  tbem  chopped  parsley,  mimed  onion. 
and  sweet  herbs,  and  the  yolre  of  three 
hard-noUed  eava.  Mil  all  together,  ud  art 
Ira  or  all  hole*  In  tha  fleshy  part  of  a  leg 
of  matton.  and  put  In  the  mlxtnre.  It  may 
then  ba  either  boiled  or  braised, 

MUTTON.  LOO!  OF,  HoAiTrD.-Pare 
off  th*  superfluous  fat  from  the  meat,  and 
•at  It  by  (or  matting  down.  When  thai 
reduced  In  ilie,  roast  it  In  the  niual  way, 
taking  ear*  to  prearrr*  th*  fat  from  being 
burned,  ereo  In  the  fli| htaat  degree. 

MUTTON,  LOIN  OF,  VawnoN  Fashioh. 
—Skin  and  bone  a  loin  of  mutton,  and  lay 
It  Into  a  stMrpna  or  bnlaasg  pan,  with  * 
pint  of  water,  •  large  onion  atuuk  with 
olrrru,  half  ■  pint  of  port  win*,  and  a  table- 
•poonfnl  of  raata-i  whan  It  bolia,  add  ■ 
■mall  bauoh  of  thpna  and  jaunts* ,  and  a 
lemoning  of  pepper  and  aaltT  M  It  ataw 

%£ " 

MUTTON,  MINCED. -Mine*  cold  leg  i 
mutton  vary  finely,  frea  1»  from  th*  akl 
and  fat.  and  warm   It  up  wHh   aumolei 


lurnlug   It   frequently. 

grary  of  the  boa**,  and  add  it 
to  th*  mutton  whan  required. 


a  little  i 


gmry. 

HXTTOS.    KECK    OF, 
This  iolat  may  F 
ordinary 
1   affords 


.a.  ujs,  to  uehi.  — 
either  boiled  or  routed, 
nner;  but  the  following 

i    eioellent  dl*h:  — Bail 

the  neck  uery   gently,   until  It  la  nearly 
don*  i  oorar  It  with  bread  onunba,  mmoM 


MDI 
.  and  «t  It 


tweet  herb*,  and  y 
before  the  fin  In 

MUTTON  Pit— SalM  eRher  tha  lots,  or 
tha  but  and  of  tha  nock  of  mutton ;  If  the 
former,  take  away  the  fU,  and  Mm  neatjyi 
cut  the  meat  Into  ohopt.  uuon  them  with 
pepper  nnd  aalt,  and  lay  them  to  a  pie-. 
dlan.  with  a  little  water,  and  two  or  three 
tab letpoon full  of  kaMhnp;  add  chopped 
onion  and  pomtons  (if  ipprorcd);  oorer 
with  put*,  and  bike  It  for  two  boon  i 
when  don*,  ralte  the  Droit  with  a  knife, 
poor  out  all  the  gnry.  let  It  stand,  and 
■klm  It  clean  i  add,  If  required,  aome  mora 
seasoning ;    boll  It  up,  and  ponr  It  Into 

MUTT03T  FCDPTHG.-Cnt  tllcei  from 
an  underdone  leg  or  matton,  with  Udneyi 
■ufllclent  to  form  alternate  liyera.  mixed 
with  aome  mlnaed  onloaa.  Then  proceed 
In  tb*  amnB  manner  aa  for  bnafalnak  pnd. 

ifcTTOjr,  SADDLE  OF,  Boavt.  — 
Thli  Joint  Ib  formed  of  the  two  lobu.  It 
•hould  hang  for  two  or  three  daya  baler* 
it  li  aookedT  to  raVdw  It  tendar.  Cat  out 
tha  kernel,  and  rub  tha  part  ctoie  rrjund 
the  tall  with  talt.  Cake  out  th*  fit  and 
•ha  kMoay*  Iron  tha  m*M*.  Bout  It  In 
a  ondh-eplti  whan  nearly  dona,  aprtnakt 
ltwtth  aait.  dredge  it  wan  law.  aadaand 
it  to  Ubia  finely  frothad.  Another  method 
of  routing  thla  Joint  1*  u  follow!  :- Jte- 
nwT*  the  iBn  front  th*  tail  without  taking 
It  unite  ot  or  braaklag  it;  mlnoe  together 
hum  lean  bam,  green  onhma,  paraky. 
thyme,  and  aweet  harba,  aeuoned  with 
allaploa,  peppar,  and  ult ;  itrew  thll  tnlic- 


lydone. 


been  taken  off,  lay  the  akin  o< 
and  tie  orer  all  a  theet  of  but     _  .  , 
rout  th*  Joint,  and  when  it  li  nearly  do 
remore    the    paper,   itnw   bread   onaiua 
•atrtjr*  Mat,  and  whan  th*  auat  baa  be- 
ooB*  dWaRrty  aroruM,  aam  with  rich 

■UTTON   ( 

■[.K  iirali™*!     n,    .„..  „„__ 

k*a2dm*». 

shoTW  a  doaau  oyatara,  a  qoarter  of  a 
pound  of  aratad  bra*d,atida  boiled  onion- 
mix  the  whole  with  tha  oyster  liquor,  and 
two  an  wall  beaten  i  pound  tha  whole  in  a 
kartell Dl.ttaa aldna,  and  fry  th*  aBaaaaua, 

MirnoK.  dhooldbs  or,  S55EZ- 

ParboU  a  aboulder-  of  nation,  put  It  hrto  ' 
a  itewaan.  with  two  quart*  *f  the  liquor 


Of  mutton,  et  thtr  nndnaaed,  oi 


id 'oV' beef' 


therloeli  tender,  than  tax*  up  tha  matton. 

HfirTfJV,  8HOULDBB  OF,  BvAfn- 

pound  of  meat,  and  aerre  with  ot 
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atawpan  or  oaaaapoa  s  tat  layer  of  ran  turn 
enopa,  freed  entirely  from  U»  U,  ud 
(Ma  th«  greater  ponton  of  the  DOwi  eee- 
ton  Willi  popper,  «od  drain  lightly  with 
ttoari  cat   tieee   rot  ■   layer  A  larnlpa. 


■  llli  ■  —In  of  popper  and  Mitt  next, 
another  layer  ST  motion,  than  plant*  rnf 
TflMtablea,  and  m  mm*  weak  broth  or 
oou  water  oj  will  bar*)*  eorar  tho  wbolo  i 
lot  than  bod  elowly.  ud  tbm  Jut  aimmar 
far  two  or  throe  boar*,  eooordlrnr  totjsnntity. 
KUTTOB,  to  C*jTt-rt  An»a- 
->!•  Joint,  which  oooalala   of  the  leg,  In 

*T*d  U    AUOW*  ;—  Uui  the  Joint    P&Oed 


*.  th«  wholo  of 
the  n>T*  will  be  noilTOd  Into  the  wolL 

f£  Zeo.— Thii  Joint,    whether  rout  or 
boiled.  It  diibed  u  It  lie*  in  the  oncroTtaf  t 

life*  the  mael  rather  thick  than  thin,  in  the 


direction  or  the  lino  amending  from  ■  to  e; 
tho  fat  will  bo  found  In  the  direction  e  d. 
Tboee  who  like  thetr  Boot  well  done  ohovJd 
bo  aerred  from  the  knuhfa  end ;  and  tboee 
who  prefer  It  not  ao  well  dreaaed.  mar  bo 
helped  from  the  thicker  portion  of  tho  log. 

I%a  Loin.— Thla  Joint  u  easily  oarrad,  H 
the  bono*  an  dirtied  at  the  Joint*.  Begin 
at  the  narrow  end,  and  take  off  tho  ohopo ; 
■HOM  of  meat  may  bo  obtained  between  tha 
bonea,  whra  the  Join ta  are  out  through. 


HW  awJafe— Cot  from  * 


knife  aloaaaur,  bat  do  not  lot  the  altos  ha 
too  thick,    Tula  la  tha  prime  oat.     If  It  ba 

Hxinli-od  lean,  out  from  a  to  r>;  If  fat,  fruan 
»  to  a.    lae  Bllet,  which  aome  prefer,  la  to 

He  «a*Hir.— Corriiaana*  by  onttlng  from 
the  oatsr  edge,  dlroet  to  th<  tan  to  trie  Use 
-  i,  and  carre  m  many  alioee  from  that  put 
1  "  it  will  aaord;  then,  if  nwrTbe 


2    The  fat  Bolt  be  oarrad   is  the 
lino  •  /    Bomo  eaten  hBTO  a  proferCH  for 
tha  JeJoT.  bat  rather  ooereely  grained,  daeb 
-i  the  nadar  aide  of  tho  •boulder,  which 
uit  be  turned  for  It  to  be  camd. 
MUTTON,  TO  Choobe.  -Mutton  li  ren- 
dered In  ita  prima  at  Hro  yeara  old;  bat 
I  thll  U  rather  dimaalt  to  flat  tha  nearer 
approach**  that  age  the  primer  it  will 
_h    Toonir  nation  will.  If  aqueeied  wilb 
tho  Angara,  feat  tender;  If  old,  it  wilt  retaala 
— '-'--'.  tho  fat  will  alio  be  clammy  and 

In  ram  motion  the  grain  la  elotc 

of  a  dan  rod  colour,  and  tho  mt  apoorj! 
in  awe  mutton,  tho  fleah  li  paler  than  in  the 
other,  and  haa  a  oloaor  grain.  Short- 
mnked  mutton  lo  considered  the  heat. 
MTBKH.— A  gam  realm  brought  from  tha 
_erant  and  the  Eaat  Indie*,  and  need  in 
medicine*.     *  fttgU  la  made  at  folkrn: 

-^  .._  , — i .  .■_- — ,  of  m—rt  „ 

seed,  and  tbtn. 


add  two  drachma  of  diluted  aalphnrlc  add. 
The  myrrh  tree  growa  la  Arabia  and  Abys- 
sinia, Thar*  la  also  a  Britlah  myrrh,  a 
hardy  hrrbaceou  plant,  which  may  be 
propagated  by  aeeda,  dlTiding  at  the  root, 
andalipe  Inaerted  in  early  aprfng  In  a  >bi 
place,  and  planted  In  common  garden  -oil 
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box-leared,  Italia).,  Fartmjii,ota.ug«-le»Ted, 


roaernary-lea»ed.    It  ii  easy  of  culture  In 


eud  1*  readily  propS|C»ted   by  flips. 

la  wnj-m  sbelierrd  border*  it  will  aba  thrne 
In  the  open,  air,  but  require!  protection  Id 


N. 

NAILS,  in  InomiorJQiBT,  —  Every 
housekeeper  iboald  keep  a  constant  suppl  y 
of  nalla  of  various  aljea,  at  they  in  Ire- 
quently  required  for  repairs,  end  other  odd 
Job* ;  nd  by  toe  timely  drlrlnc  In  of  ■  Mil, 
farther  damage  la  arrested,  fii  gardening, 
nalla  pier  an  Important  parti  those  for 
traltitaa  trees  are  beat  mid*  of  out  Iron, 
Mn;  the  cheapest,  stoutest,  and  mouteu- 
dnruig.  Below  using  them,  ther  ahoold  ba 
heated  almoat  to  redone,  and  thai  thrown 
Into  cold  linseed  oik  When  dry.  they  will 
aoqnlra  a  varnish,  which  will  preserve  them 
from  nut.  and  will  alio  prevent 
or  the  wall  sticking  to  them  ao 
ai  It  doe.  when  the  nails  are  no 
drawing  old  nails  from  wall.,  t 
ba  Href  driven  In  a 


e  further 


*  Mhj 


CE-JffS-S*. 


by  being  heated  to  red- 
lfo-tq  Into  water:  thla 
it  from  them;. then  they 

i  tinned.    The  cast  Iron  nallt  used 


Ire  to  be  drtrea  only  a  aery  llttla  way 
the  mortar,   and  walla  will  be  thai 

Tved  for  many  years.    In  all  it 

ng  of  peach  trees,  rosea,  Ac  ,   '" 
ml*  raqnlrea  to  be  driven  Id.  a- 
■all  nay  u — "" *-- 


thenotnt 

nail  may  be  easily  withdrawn  by  the  angttu. 

Crooked   nalia    may  be    straightened;   by 

placing  them  oil  a  atone  with  the  bent  part 

ippeRDpat,  and  beating  them  flat  by  gentle 

plows  with  a  hammer. 

nails,  of  tub  Huids  Aim  Fur.— 

"ha  tuts  In  which  Hit  nalli  of  1A1  hnad  era 

afford!  aa  unstring  Indication  of  dell- 

und    cleanliness,    or    th*    contrary. 

lever  the  hand!  an  washed,  the  nail 


brnah  iboold  be  need,  until  th 

perfectly  clean.  In  wiping  the  hands,  the 
fleah growing  at  th<  bottom  part  of  tba  nail 
should  be  puabed  bask  with  a  corner  of 
the  towel,  ao  that  its  growth  may  not  en- 
croach npou  th*  nail.  The  nalla  ahoold  ba 
kept  properly  trimmed  and  sot.  and  thla 
will  not  occupy  many  ninotea  in  the  cdbtm 
of  the  week.  The  proper  way  or  onttbig 
tbem  la  to  clip  the  sides,  and  bring  the  top 

Krt  to  a  rounded  point.  A  perron  ahoald 
cintloun.  however,  not  to  cut  too  eloae  to 
the  quick,  and  never  to  out  th*  aeaif  akin. 
or  null  springs  will  be  produced.  Filing  the 
nail*  la  aleo  a  pernicious  practice,  and  quite. 

........  ,.  .  „,...»  ...n  -Jaaoraanda 

-  la  required. 

pringa  are  detected,  they  iboald 
breibly  oat.  ni  a  whitlow  m 


lager  ahould  frequently 
^er.  and  the  nail  spring 
a  It  beoomaa  loosened: 


be  anaked  in  hot  w 

gradual  ly  removed  aa  It . 

The  whita  ipota  seen  on  the  nalla  ar 

by  blowa  and  other  Injuries.  Then  Ii  no 
remedy  for  these  defects,  but  aa  the  nail 
■towi  they  will  disappear.  The  habit  of 
biting  the  nulla  la  one  of  tha  moat  offanaln 
that  can  ba  Imagined,  and  tha  effects  pro- 
dueed  very  repulsive  to  the  algbt  When 
thla  Ii  a  trick  of  youth,  tba  offender  ahoold 
be  peralatently  punished  until  the  bad  habit 
la  eradicated,     with  grown-up  persona,  a 


anty.     Thla  U 

effected  by  brushing  tba  nalla  Kith  lemon- 

'-'m  after  they  have  been  cleaned ;   then 

ihlng  them  with  olean  cold  water,  and 

illy  wiping  them  dry.    Where,  however. 

nail!  have  been  greatly  neglected,  tba 

...owing  remedy  wifl  render  tliem  white. 

Take  of  diluted  sulphuric  sold  two  drachma; 

ul' myrrh,  one  drachm;  spring  water. 

noes  ;    mix     these    well    together. 

the  nalla  wtlh  white  toap  and  water, 

then  dip  them  In  the  wash,  and  afterwardi 

wipe  them  dry.    Tin  safe  of  1st  Jttt  require 

~ttentlon  from  time  to  time  ;  they  should  ba 

it  once  a  week  at  least     A  most  painful 

implsinl  In  oouneotloo  with  the  toe  nail  is 

here  It  grows  Into  tba  Beth.     Wben  Indl 

itlona  nfth  1 1  deformity  present  Ibemselves, 

le  nail  shnnlil  at  once  be  attended  to,  and 

irther  growth  arrested,  by  frequent  soek- 

'ge  In  warm  water,  and  gentle  amplications 

thesolssors  and  knife.    When,  however, 

Id  w™"rgloij.  aid.""  ,  " 

A.oogle 
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let  It  remain  for  twenty -fu-jr  boon ;  than 
wub  It  1b  hot  lye  without  toep,  udbi--" 
■p  to  dry  without  wrlo*lnr,  it.     Nil 
wntnadlnthie  manner,  wltfk*epit»c 

NATHTILA1-  Aiptrltumu  md  oleeguoai 
anbtUnoe.  Cu«l  naphtha,  produced  from 
ontltatb;  diitlllnttou.  tt««tlier  with  ■  aplrit 
obtained  irem  Uia  dleUllallou  of  017  wood. 
la  told  m  ■  bmnhw  laid  fir  tempt.  Qi 
light  11  -uj  brilliant  bat  at  ■  moit  nn- 
pMeeent  troelL  »d  gt>et  out  in  Intanoa 

fl»  wtok  of_  the  lamp  miMt  be  mrpoMll  to  ■ 


njBDOtonly  u«. 

■  tabls.     They 

anally  made  of  diaper,  and  where  eaoaomy 
li  iMltod,  ok)  tablealoUu  mar  b*  out  up  for 
tiilt  parpoae :  they  ihoald  M  about  twanty- 
ele-ht  inohea  broad,  and  thirty  hwhee  long. 
When  napklni  araplaotd  onto* tibia. thty 
ahould  be  folded  neatly  and  with  tuts.  A 
nziett  of  forma  may  ba  adopted;  tba 
Frenuh  method,  wbloh  la  wry  eeay,  of 
folding  tba  napkin  Oka  a  fan,  pleeug  it  la  a 
(late,  ud  apreading  out  the  upper  port,  la 
niotareegme.  But  tba  Korheh  method  or 
folding  foe  napkin  la  tba  form  of  a  alipper 
andplidus  the  bread  ln.ide.lw  tbe  merit 
of  being  ooareniaBt  aa  wall  aa  neat.  lor 
keeping  tba  napkin*  In  proper  form,  a 
napkin  pre*  1  will  be  found  nryoannnlaaL 
^Bap£e8  CAK£&-Taka  aaran  onnsaa 
of  blanched  almonda  uni,  and  oaa  oanoa 
iff  bitter*  poand  them  to  a  paote  with  a  f*w 
drop*  of  orann-no —  — •-•■  "•—  -1- 
Vvvt  thoroughly  wit 
bait  a  ponod  of  bai 


i  portion; 
floured  01 


the  paate  leal  than  a  quarter 
think,  and  oat  it  Into  ill  or  in. 
it  lout  lay  theaeon  lightly 
«l  Una  and  oak*  them  in  a  a 


nntll  they  are  firm  and  urlap,  and  equally 
coloured  of  a  pale  brown,  when  they  are 
sold,  ipread  upon  eaoh  a  different  kind  of 
-'— :oe  preoarra,  and  pile  the  whole  evenly 


o  the  form  of  an  ai 


rtr*A^I?arti  tweet,  loan.  1  almond,  blt- 

Sloa-  j   Hoar,   lib.  1  batter,  lib.  1  auger, 
1  Imuw,  1  rind ;  egga.*  yolki ;  orange- 
Sowe*  water.  anfMantL  preearrae,  aa  needed. 
HAPLK8  CHl«8E— Pitt   tan   plnU  0! 
M»  milk  Into  an  Iron  pot.  fnrnltbed  with  a 
oarer,  and  oapableol'  boldly  ten  tlmaa  the 
tHannUtr.    Da*  enOMeut  praeanre  10  curdle 
fcjaaljanaal  oardled.  plana  it  orer  a  quick 
'  wldlTwttbaitlaktoBr«T*Bl 
\to  to  ttpernie  the  oaaeoae 


matter  from  the  dron.  The  bnttautt* 
tried  by  the  anger,  and  whan  It  beeonea  UD 
hot  to  be  borne,  take  off  the  pot.  plop  butt 
bandi  gently  In  and  tnke  tbe  chew  oat 
whloh  la  «a»Uv  ralaed  at  once,  and  in  1 
■Ingle  piece.  Plane  It  In  a  uu  birlig  1 
ralaed  edge,  «o  that  In  drying,  the  mite 
may  not  be  too  thta  1  pr*M  the  wkeyarc 
fulfyoff.and  aocna  tune  afterwtrae,  pttu  B 
ana; torn  It  again ;  on  the  tbUoennf  day, 
■alt  It  moderately,  and  pat  It  at  a  paw 
having  a  cool,  drr,  and  eren  tampamtat. 
A>  aoon  aa  tba  aaaim*  le  eeol  K  la  K  to  en, 
but  la  beat  wheat  four  or  fly*  «mtai  old 

NAPLES  SOAP.-Pnt  tatnaprpfcuiert 
■anoapaa,  half  a  plat  of  lye,  strong  own 
to  float  an  egg  1  add  two  oanoai  of  boat 


flat  pan,  oorer  It  with  tfnan,  and  axftaa  It  to 
the  beat  of  tba  ana  fbr  all  or  term  week* 

itlrring  It  onoa  a  day :  the  aoap  will  tba  be 
fill  Iliad  and  may  bo  perfumed  with  a  «■ 
drone  of  oil  of  ambtrgrla.  Pat  the  mji 
Into   email  Jam,   and  It  will  Impnre  by 

NA  rfclBSDB.  The  rarlotlea  of  tint  pant 
are  tbe  oonmon  doable,  or  Jonquil,  the  tee- 
coloured  daffodil,  tbe  white  and  tba  pol/m- 
tliua.  The  hu  of  *«  aVSMr  of  narcterM 
are;  itrong  neat  atema,  regnlarltf  of  M 
and  dlapotTtlon  In  tbe  petala  and  neourt» 
dlatlncueaa  and  clearneaa  of  ooloora,  •» 
In  many  flowered  aorta,  the  pednndea  all  a 


liaM  la  Irrteat 

•tKT"*-*?-: 


use  length,  and  00 

Taipr^jaaaWiiie/...  ._    , 

■taJulng  new  raiierJea,  bnt  moat  e 
t  by  offteta  from  tba  buloa.  Ae  1* 
t  atldnm  flower  tbe  first  year,  tor) 

d  be  planted  ba  a  bed  07  lawaneareai. 

oompoaed  of  light,  loamy  aou  1  and  they 
ihoiild  be  put  Into  the  Rronad  oot  later 
than  tbe  end  of  Aognttor  Itw  befftnaiiit 0' 
September.  Tbe  aaada  aoUaswd  fma  the 
ohoioaet  plantaahooldbtaawniln  lal  pia» 
Oiled  wttb  froth,  light,  annd,  eawttv  ntnat 
the  baalunlnr  of  Annat  «r  aoon  after  Ike 
ripening  of  toe  seed.  Tbenw  pane  ihiaUbe 
In  a  tbaded  place.  Mid  onl7  «poa-d  te  the 

:   Google 
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litj  any  be  exposed  to  tho  tall  hi 
prMMtei  from  turn  rnlna  and  i 
mm!  April.  In  Jouo  the  In™  will 
Jiaifd.  when  somo  frujh  earth  ll  1 
"flel  onrtheanrfaaeof  the  pane-  D 
lit  ««»q  water  the  same  treatment 


belt ;  la  two  jeera  from  this  Umt,  tber  are 
■gain  to  he  moved  uid  replanted  at  double 
'4k  diitanee  in  nionld  with  ■  little  cow 
ianr.  Id  the  firth  year  titer  Bowing,  most 
Ml&Dolbe  -111  oome  Into  (lower.  end  the 
rtnutoder  next  year.  The  Ismri  fre- 
<n*aat  tmprore  In  beauty  m  the  second 
ad  third  inn,  to  that  no  belt,  should  be 
taiUrdlfoirdtd  until  it  baa  had  this  trial 
Ttae  bulbs  with  a  round  baa*  and  lull 
mud  tDjM  are  tbc  beat  The  moat  Bailable 
Mluifrwh.  light  loam,  with  a  little  oow 
nag,  ud  dug  to  the  depth  of  three  feet. 
«•  teitmi  aspect  to  to  be  preferred.  Stlr- 
n»r  the  enil  oecaalonallj.  and  wending  and 
■"uring  an  all  the  requisites  In  thetr 
Jhn  In  tho  winter  the  beds  require 
at  ptoteeboo  of  tan  or  litter.  The  bulbs 
mh  not  be  taken  np  oftener  than  ereiy 
WfW;  for  If  they  are  allowed  to  remain 
"|er,  the  plant  la  weakened  bj  the  onmo- 
Sg  onWs.  Thee*  bulba  may  be  forced 
"fins  winter  In  pota.  or  m  water  glut", 
*>Kre  tber  become  beautiful  and  sweet- 
■mted  ore  amenta  for  apartment*. 

SARCOTICo-MedleuKU   agents   whloh 
™»hh  asrnoa  aaoltemBHt,  alienate  pain, 
■e  proenre  Bl«p.-See  Camphob,  Ho**, 
wnwn,  Lett™.  Opium.  *o 
*»kI>,  ob  Srinnn am),  ■highly  BTOTnaeia 


in  of  Deoandolle,  end  of 


eletratrd    from    ton  r 


tedv  In  unti 

riuit— tSii 


lit  plant  does  not  thrive  In  too  it 


It  may  be  sown  In  any  situation,  pinging  It 
near  a  wall  or  a  tree,  to  whloh  It  may  be 


upon  a  dry  day,  and  let  them  lit  spuad 

gathered  i  then  pot  them  into  a  Jar.  and 
pour  boiling  Tlnegnrwell  apMed  upon  them; 
-  —  Jar.    The,  will  not  be 


mouthed  bottle  with  than ;  add  half  adore 
of  irarlio  and  a  moderate -a  laid  abalot 
chopped ;  pour  in  aa  ntuou  Tineanr  aa  tba 
bottle  wilf  take;  In  two  month?  time  ram 
ah  a  One  stem  i  add  a  little 
and  taiti  and  kaaa>  oloaatj 


A*aW,aa.M.;*V 
■4.1  tyae't  Jsiidis 
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'&SL_ 

.... 1i * ooBiUtion of  tlie 

favourable  loth*  abaorpUon  of  u; 

"      »t*.te  ihtplijilului 


parttsalar  anbatan 

j_r*lloftoeee*aa>anttg&*.in*y 


and  throw  tb*   ijttem —  

ntrourabla  for  Uw  apeed;  abaorpUon  of  tb* 
■Mdunee  10  be  given  t  and  In  many  other 
-e  ftrtiLital  ww ■ 


it  only  neeeaearj,  but  tbe  but  noted* 
™*t  an  be  glren,  u  It  not  only  remove* 
tbi  probable  nut,  but  uoit**  i  healthier 
Kiioo  In  tbe  omU  of  the  etonuuh.  Hit 
horizontal  potitlua  on  tha  back,  or  aide, 
nnd  •  little  dried  oarboaat*  of  aoda  with 


f,  end  entoudl*  as  IT  foil 
wo  aperient  pflli.  Wht 
erer,  fall,  and   tbe   n.i 


followed  Dp  \)j  out 


. 11  miutard  pieitir  laid  on 

the  pit  of  tbe  atonmoh,  or  ■  butter,  the  bIm 
at  oalf-i-erown.  applied  to  tbe  tame  pert 


HA VAhVcAKES— Bob  two  pound*  of 

butter  Into  ttaret  poondt  of  flour,  add  a 
pound  and  a  naif  of  Hear,  and  mix  tbe 
whole  tboioughlj  together  with  eight  egg* 
well  bates  i  dlrlde  tbe  peat*  Into  (mail 
portions  rather  larger  than  walnut*,  and 
bake  on  floured  tin*. 


>*STi 


KiYlUATlON.  - 


NECK,  ArnnioM  or.— The  alhnant* 
utuallj  found  In  thia  part  of  tbe  body  am 
ettbar  *-*—»"—■  or  ilmpln  eolargeineiil 
of  tbe  glenda,  generally  the  ijmpatnetia 
eon*aan*aee  of  oold ;  or  nuppui  atun.  tfu 
remit  or  a  •orofUoaa  habit  of  bwij-t  or 
•pin,  of  enlargement  of  Uw  whole  or  part 
of  the  aaUTare  lUud,  aa  la  manna,  or  of  tha 
thyroid  gland,  at  In  goitre,  w 
cuooele,  aa  tbeDerbjatalre  neek 


ona  of  the  pwTir  wbioh  the  bead  u 
1  ulde,  and  an  alfeotion  called  "  wry- 

"  la  produced.     Gold,  frequent  anoex- 

tng.  or  Uw  irmpathj-  exalted  along  tb*  neck 
bj  rll*ee**mon*  gland,  will  often  prodaoe 

oold  Ute 
re  of  tha 

then"  gently  robbing  tha  gland* 

with  tweet   oil,  lard,  camphorated  oil,  or 


herd,  of  pereevaretoo  long;  *s 

*——  adopted  wlU,  In 

- /.    Tbe  moat  ae»e 

of  tha  neck,   howerer,   la   tbe 
-'vgemantof  lheglanda.etthl 
a  Jaw,  In  front  of  tbe  neek. 
iboaldafrn 

"     It  mar ..... 

or  other  armptomi— bj  the  la- 
th* dUeaae,  and  tha  time  tha 
'rgad  betbre  (eating  to 
.       _„_.iW    Tbaaa  tamoara, 


■lowly  towarda  ► 
ud  unully  bunt  by  two  or  three  until 
owning*,  dlaoharging  a  thin  ■onorou  axana- 
tioe,  whleh   amflnuet   for  aome  Una  till 

tlon  bat  bean  expelled,  when  the  aperture* 
heal  with  a  watered  acar.  Generally  the 
anbaldense  of  on*  inpnuraUon  la  the  begin- 
ning of  another,  and  In  'tfali  maimer  tor 


ssss 

rlth  an  unpin  daaortptlon  of  lta  aymptorju, 
mder  the  bead  of  SoMraia.  With  regard 
o  tbe  tiunonra  tbenuelvt*,  they  nhooid. 
rhenooot  apereon  liaaaured  of  their  niter*, 
*  coutinaoualy  pooltioed  for  tome  hour*  i 
nd  while  internalremedltl  are  glrtn  In  affeet 
be  tyttaa,  euoh  an  ointment  aa  tbe  follow- 
up;  ahoold  be  milled  Into  the  glanda  twin 
dty  to  endeaTour  to  exalt*  absorption. 
Then,  however,  tbi*  dealntUe  end  onset 

CoogM" 
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rappuatlon  ansouragsd,  tad  41  toon  u  the 
tnnwnr  petal*  tkamteMH  ehould  be  opened, 
by  making  ■  tmell  ttraight  inohUon  with  • 
lancet,  poulticing  the  pwl  for  I  law  day  t, 
tad  then  itlmnTeaiig  it  to  heal  by  a  weak 
lotion  of  •vlptwta  of  copper  or  Mm  (ton*. 
Mubwu  Take  of 

Powdered  camphor 
Hydriodate  oT  potaaa     . 
Iodine      .... 

Mercurial  ointment 
Simple  ointment     . 

M  grain  a. 

ICi.    A  enutfl  quantity  to  be  rubbed  on  the 

, „ee  Goran,  MtHrt.  ha. 

-  NECKLACE.—  An  ornament  worn  by 
•amalea  round  the  ueok.  It  H  and*  or 
wrioui  material!,  diamond*,  pearl*,  coral, 
ho.    In  eo  oosipJoBoaa  —    — 


ttrutad  aito  be  won  round  the 

wrlit  ea  a  braorietM  well  Me  necklet.  In 
emrnanetnt-neflkktoae,  Itoaaht  to  bo  obaarnd 
that  thaelaep  raatana  leonrely.  defeat!  of 
thli  kind  frequently  exIiUng,  end  at  bV  the 

Uw  nankkwa  ll  rery  much  ■baken.  It  la  apt 
to  be  Joit,  anion  nearety  nutated.  Tb< 
wearing  paata  lor  datnonda  ntoeale  aold  for 
ajanaln*  gold,  and  other 


nij  lahnrraly  ecntl- 
no/tlM  MMtal  triad 

irtale  of  Bale  attire 

o    lien   of  the  nun 

in  d  (took.    They  are  Terr 

and  any  be  paranatal 

f  of  tying  and 

if  neck  tfee  all 


HECK  TIB.  — A-.  article  of 

rwently  Introdaoed  hi   lieu  of  the 
•nnbrsMontat  and  (took.    Theyi — 
•imply  adloiMd,  and  a —  *- 
ready  mad*  ap  with  a 
which  obVlaua  the  un 


a  will  It  appear:  and  i 
■  rale  a  a  ears  algn  o 
Taigamy,  ana  want  of  taet*.  With  lea 
peraout  the  front  part  of  the  tie  baa 
tendency  to  «llp  round  to  the  ntda.  thit  mar 
be  •MM  by  raetenmff  the  HI  to  tho  eoUar 
of  the  .hirt  with  a  email  bask  pin,  at  the 
back  of  tho  neck,  beneath  too  waatooat, 
when  It  la  not  seen. 

NECTAR.-- A  beiaan  anew  u  lellowi : 
—Take  hair  a  pound  o?  ratline,  and  chop 
Ibam  imalL  adda  poand  of  powdered  tuger, 


j  (land  for  three  or  four  diyn.  iturlng 

It  twice  a  day ;  than  (train  It,  end  in  a  fort- 
night It  will  be  ready  for  are. 

f&  Raahu,  (lb. ;  near,  lib. ;  lemon*,  9, 
peel  of  1 ;  water,  i  gallons. 

NECTARINE.— flea  Peach. 

NEEDLE,    tor    Birrina,  li  an  Inatrn- 

itnt  aeed  by  angler*,  it  la  made  of  bran  or 
Iron,  about  ilx  to  ten  Incbei  long,  with  a 
ipriag  eye  at  one  and  and  pointed  at  the 


erg  Itantali  topaai  through  the  body. 
.  Jut  beneath  the  ekln  of  a  nab  halt,  and7 
by  attaching  the  hook,  length  of  ant,  or 
■Imp,  to  the  eye  of  the  needle,  and  drawing: 
tight,  the  booka  are  brought  Into  tbelr  da- 
is EEDLK,  ran  onwnra.— Ihaae  are  made 
of  Tirlon oalHlM and prloea.  Itlialweye 
eheapar  to  Day  the  beat,  and  ll  a  taring  of 
time  at  well  u  aapeaaa  In  parchaalnf 
■aadlea.  regard  iboald  be  had  to  the  eyea, 
whlobibonTd  be  perfectly  drilled,  ami  to  the 
polnti,  which  iboald  be  flned  oil,  to  ai  la 
pleroi  tho  nalerlal  without  dUnenlty. 
heedJei  ihuuld  alwayi  be  kept  In  a  ntedle- 
rrente   them   rutting,   and 

.. [being hat.    Much  tune  It 

id   by   aemnetrtleae    throwing  down 


eorerad  on  the  matut.    The  threadng  of  a 
"b  la  faoUltatad  by  holding  the  eye  of  it 

i  mho.  object  of  a  white  Mloor.    Bhort 
a  make  more  expedition  In  plain  work 

BTXmLXWOBX.  —  Bookt ;  XUt  Lam- 
Urf.  An  of,  (a.  ed.  i  Atnmtfae  JlbdfcaaA 


XEfJUB.  —  When  thlt  li  made  for  any 
Mar.  take  a  bottle  of  wine,  half  a  pound 
of  powdered  loaf  Mnr,  and  a  lemon  sliced  i 
pour  three  pl.ite  of  bailing  water  upon  tha 
mixture,  and  grate  In  nutmeg  to  taeta. 
Sonettnie*  pereoBi  prefer  to  ma  the  negai 
for  tbemielTa. :  In  each  caeca  It  It  better  to 
naa  only  hair  the  quantity  of  water,  poured 
bulling  hot  upon  the  wine  already  aweeteatd 
aadnBTHiredi  adding  alao  a  large  and  t*tjf 
thlnly-parad  rind  of  Herllln  orange,  glrea 
It  a  very  ■aparior  darodr,  without  any  por- 
tion of  the  add. 

NERfJIJ— TheottenthUoUoftbeoranrt 
dower.  Thrw  qaalltlea  are  drawn  off  m 
dKUIIaUon  ;  the  beat  quality  ll  of  a  pal* 
amber  ooloor,  and  baa  a  delicate  fragranoa  t 
the  inferior  qaalltlea  are  darker,  and  be»e  an 
ampytenmnlle  aaelL  Only  the  hunt  quality 


THB  DICTIONABT  0* 


QofreqiiMtlj    uaed    nMdletnaJly,     for    toe 
iwirMilou  of  nat&lenee,  la  dotra  of  from 

tWO  tO  four  ftrupi  taken  ill 

NEBVKS.     * 


whoa*  argauUatw 


By   thlj 

..... pb'yitoal  uTHabitlty.  the 

w^jtqitiot  or  ■  languid  or  debilitate*  — 

■tltutlun,  wb*n  till  sy.tein  la  thrown 

■lata  of  extreme  agitation  and  alarm  by 
any  abrupt  aonnda,    exciting  fa  to!  liar  nee, 

ohanioj  In  Ihe  atmoephare.  Toil  wu 
one  tiuw  mppoieri  to  be  an  aiheted  dlae* 
"  *    ".suable  ailment,  the  consequence 

.„    .  -      „ — at  an llnaaihir 

and  Irritable,  that  without  an?  poaillve 
aatetatlon,  a  itet*  of  amatatr*  mnaui 
luioeptlbllitr.  amODBttn*  to  a  dieeaae,  < 
In  reality  axlat.  In  tola  huh  aloud 
be  ■ndaritood  ■  torn  that  1*  vnry  a 
sbnaad ;  peraoai  In  thatr  brnonaoe  attrtl 
fug  to  the  nenei  time,  fault*,  and  dlta 
with  which  Ihli  moeh  maligned  ijileo 
our  aenaatlon  haa  nothing  whateTer  te 
With  the  axorpttuu  of  that  highly  Hull 
Mat*  or  mind  and  body  to  wfiloh  we  b 
alluded,  and  whleh  reoolr**  change  or 

Mulea,  chalybeate  water*,  and  a  *y*t*u 

moral  oallathenlo*  for  IM  cure,  all  other 
forme  or  really  nerrou*  aAotlona  mint  be 
looked  for  under  neuralgia,  or  ■»■»  ■peetal 
dlaeaae  of  a  nerre,  or  part  of  a  nam. 

NKT.-A  owrte*  lor  oaMhiaff  flan  or  bird.. 
Al though  the  making  of  tha  net  la  not  rery 
dlmoaiC  "Oil  It  hi  aomrady  worth  the  ttnu 
and  mosey  eawnded,  when  a  dollar  Im- 
plement may  be  bo-jglit  ready-made  tot 
almoat  the  eame  money  aa  tha  irmterl*'- 
alone  ooat.  In  ohooalng  a  not,  axamln* .. 
olOMly,  to  tee  If  the  knota  an  properly 
faatened.  the  meahat  regular,  and  tba  wlmln 
—  d  and  eieji.  Any  (Meet  In  law 
_ra  freuoeotly  randan  tb*  nel 
—  See  Binn-oATCBiiia,    Fimma 

tf  E1TISU.— Booki :  JIW'i  JMaaal  M.  M. 


ot  iLbk.  tt 


KKTTiMO    SCREEN.- 

mad*  nee  of  in  hortfeultare  to  protest  wall- 
fruit  It  KBilaH  or  two  dual  poke,  on 
whleh  la  mind  a  common  flahing-net  pre 
y  dipped  hi  a  tanner'!  bark-pit,  to 
It  it*  being  mildewed  when  rolled  op 
At  the  top,  the  end*  of  tb*  pole  It 


ooptog;  and  at  the  bo ...... 

by  a  hole  at  the  end  of  each  polo,  upon  i 
forked  Iron  coupling,  wham  pro!  eat*  abou 
Ibarteen  Inch**  from  tb*  wall,  thereta 
glring  tb*  •oreen  a  infllolnnt ' 
olear  the  branobea.     When  it 


onl  of  order,  and  will  last  tor  a  long  tUac 
From  the  facility  with  whleh  thii  screw  la 
pot  up.  It  may  be  buaenaiallr  uaad  In  the 

■loo,  by  retarding  uaTraoa of  any  particular 
braa.  Tb.  lownr  and*  of  the  pole*  are  ad- 
Tantagaoaaly  maintained  lu  their  pkwee,  by 
mean*  of  a  amall  Iran  sprloc-kej  atuwbed 
to  tba  coupling  by  a  amall  chain.  Cut**. 
oli-alnth.  or  ru»acr*en*,in*y  b*  aitallarlj 
formed  and  fixed. 

1TTLB.-A  phut  growing  wild  In  the 
at  Md  ntldl  In  Knglaud.     Itlabauawl 
thl*  plant  la  oapabk)  of  derailing  a 
Mai  InnMnaa  on  tha  blood,  whan  ga- 
thered at  lb*  proper  age  and  boiled.     la 
Mareh  and  April  tbar  an  young  and  Mods, 
and  aboard  be  cot  baton  tb*y  aaew  any 
""•■a,  aa  altar  Una   thay  an  atroag  h> 

NBTILB  BEiEk— Hull  two  qnarta  of  the 
■prunta  of  nettle*  la  a  gallon  of  water-. 
amlo  tba  laiBor,  and  ad<T  hall  a  pound  of 
j-  with  a  taaapeualul  of  gbujar ;  whau 


ST  Mettle  apronta,  3  qaartai 
gaQon ;  'agar,  flb. ;  ginger.  1  tea* 

MKITTJE  BrIrlG.-Ibe  pain  ai_ 

'•iK  eunaed  by  tb*  rtlnr  of  a  uti  tie  mar  be 
am  by  nibalag.  tht  part  with  the  learn  of 
Mtmary.  mint,  or  lag*. 

N I V  lU-LG  i  A.  —A  dlaeaaa  of  the  narra. 
o  called  from  a  pain  u.  Ua  narra.  Itltl 
n  of  unni  affeoUon,  that  auur  dtber 
Ha*  or  UaaK  or  be  the  raaul  t  of  atauw  othar 
lutltutkwal  dlaturbano*.    Neuralgia  may 

.  rtaea  ftqtn  tha  brain,  or  aulnal  marrow,  at- 
md  It)  whole  oouraa,  or  oaly  naaltat  ilaalf 

nnofltainraUaat  Ilamant  Aooorulng  to 
ta  part  aOMted,  the  date***  haaarrMnarlaar 
■»"■**   When  tha  eoarae of  H-— v. 

.  a*  In  tat  hip  or  lag.  It 


jt,  where  it  la  faataned ._.     ... 

It  Tmlent  wtndi  baro  no  tnjuioui  effect    all 
upon  orrnrtng*  ot  thia  kind)  a  wall  la  rwy  |  ma 
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luddeu,  and  pliinginc;  ooming  on  In  a 
moment,  ud  after  a  rjaro*yim  of  Intense 
Buffering,  (biting  (■  abruptly  u  It  com- 
menced f  and  K>  emtio  ud  uncertain  ere  its 
attacks,  that  It  will  gonKttmea  be  Induced 
by  the  moat  trirlel  motion,  action,  or 
lighten  contact,  while,  not  unfreqnently,  a 
Wow  or  hard  preetnre  hat  no  effeot  on  the 
part.  The  twitching,  or  tit  that  a"  " 
neuralgia  *o  freqaently.  It  always 
marked  when  Intra  arc  any  email  n 
rn  the  neighbourhood,  an  acnlng  nu 
being  left  In  toe  part  for  tome  time  af 
tabaMerce  or  the  mora  aonta  pain.  S 

Sia.  u  well  u  attacking  the  root  1 , 

and  extremttiei   of  a  nam,  oeoulonally 


and  other  organ*.  Tnoogh  the  mhjMt  of 
neuralgia  hae  been  deeply  tnTtltbrated,  no 
■MUTaatory  hynotheel*  baa  yet  bean  com. 
to,  to  account  lor  the  might  of  tnt  dkwaae ; 
and  whether  It  depend*  anon  a  nwrMd  itau 
of  thl  nena,  Iniammatkin  of 


ermlteeubnascerteinrd, 

aptmtheeuppoeedcaiue.  When  It  I  nymp- 
tomatlo,  the  treatment  la  raaah  tinier  -■** 
mora  alniple.  and  mint  ba  retaliated  by 
•anna,  the  flrit  andaaraor  barns  to  rer. 
the  primary  dlaaaaa,  and  after  bran 
WsferabyJmlybeate,  tonloa.w*—  *— * 
axareUa.    When   Idiopathic, 


awe  mllad :  and  when  phyaMaa 

t  bare   both   been   exnanited   i 

~  J  —     -*--  lady  haa  tnbaide 

e,  however,  thai 

"   laayattav  with 


patieot  havra  both  baaa  >Xm 
gyuiaa  effort*,  the  malady  baa  n 


Tory  frequently  effecting-  what  m 
tonic,  tna  tedattre,  or  the  local 


li  to  tab*  an  apcrioat  pill,  and  the 

'-purpoaeutfieeump. — -■  — - 
fallowed  arorr  fnar 


day,  twenty  i , 

little  water,  at  tba  aama  period*,  for  tna 
Mae  Mm*.  ShooM  the  pern  be  naabeted 
on  the  third  day,  etther  a  oonpl.  of  teeohea 


■oaalbte.  or  a  mustard  and  Boar  poultice. 
■apt  on  for  half  an  hoar,  with  a  gieti  of 
wbaa  every  four  born,  and  twenty  to  thirty 
drop*  of  laudaau  at  bod-time,  In  oon- 
gnetton  wtth  one  or  two  aaaatbatMa  pilli. 
BhanM  thaaa  ramtdlea  fall  of  arrest,  the  eon- 
Joined  eyataaa  may  then  ba  adopted,  and 
the  following  mixture  and  powdera  gtren 
Mdlrtcted.    Tabeof  " 

Carbonate  of  nnmonhl 

JArrer**  powder 

Cenrnnor  water 

Mm  of  aanar 


Kit.    Two  taHearKMnrJhla  erery  row  boon. 

Carbonate  of  Iron         .    l  drachma 
Quinine  .13  grain*, 

Cry  carbonate  of  aoda  at  grains. 
Mix,  and  divide  Into  «hr  ucwden,  oneto  be 
taben  in  Jelly  or  water  an  hoar  altar  each 
dote  of  the  mixture.  At  the  aaaM  rim*, 
apply  a  email  bUatar  behind  the  ear  of  tba 
part  affected.  In  aonaa  oonatltaUorj,  It  hi 
neoeuaryto  raaort  to  extreme  doe**,  both 
of  aadatiraa  rod  aahmnlnnt*,  baton  an* 
jnltleatJon  of  tna  tormenting  pain  ana  ba 
etaetadi  and  than  It  I.  naoaaaary  to  ftra 
opium,  rather  In  regard  to  the  efreut  daarrad 
tjW  with  nay  reference  to  tta  com      "       - 

they  are 
o  patient 

■ fd!_7j'--.- a.  "at  ■*■ 

ty  and  gelraalim  hare  baaa  to 
una  ewpayed  for  amntrloal  naipoeee,  and 
aabaneV  partially  tof<™ed  of  It*  rami 

haalth-reetorwg  agent;  it  be*  taerafoi 
thought :  *iItu*o1*  to  gin  th.  medical i 


of  an  before  poaabraf  oat  a  earn,  hit,  and 

very  admirable  rnnedkl  agent  In  the  elwtro- 
gal.anio  ohaln,  a  email  portable  battery, 
Chat  can  be  worn  on  any  part  of  the  body, 

went.  Srrmgh^  ar^^'?* 


ig  relief  when  all 

to  affect  a  moment'* 

e»»tto»  ^<nr^  pWn^  Tba  alaatro-aalTanla 


yernaaabar,  mar  bo  .polled  In  any  Cage  or 
In  any  bind  of  nrcra&s  pea.  elway.  wtth 
ufetyanri  relief,  and  in  many  eaaea  wtth 
permanent  cure.  Baa  PArutTBrn,  and  Die- 
Mraary  cf  r/w/W  aBawan»>»i  article  HnmcAK 
QaltafuM. 

NEWFODNDLArTD  DOG.— Una  annul 
i*oaeorib*mo*noble«fthBOntneapeoter. 
He  1*  ramarbabl*  forfmthfal  atunrtmant  to 
j*  "tfjjtejitor  giwrt  .araortn,  angndtr, 
Mane*,  and  qafet  foiHtune  to  all  who  belong 


_d  ball  fra-i 

.     d  in  raring  human  lift 

a*  threatened  with  a  watery  graya.  -  •• 


TH«  mCTIONART  OF 


Enrlao  d  la  ol 
paAaaaadoIl 

looabibntsth 
In*  the  old  mi  a 
•bHTTHl  wills  Um 


fvsr 


The  erJaeetwubaarTablecei  Haw  Taar'aDay 
It  to  wUh  arerr  Wand  thai  li  met  with 
■a  happy  —  war."  It  li  " 
toBasepnanMaof  aiDttab* 


SIGHT  DBfcSfl.-npoo „ 

the  whole  of  tha  apparel  worn  dartae;  tha 
day  ihcold  b*  taken  of  mud  luBund  for 
ft  ana*  aalMUa  for  elaajane  la.  Tula  dnaa 
■bnald  be  nutda  toMMd  loaa.  asd  tka 
■trlnra,  bottooa,  to,  abaaM  be  to  plated 
that  when  they  an  fhtfad  thijr  do  not 
mm  any  prauan  of  tka  sack,  wrtet,  bo. 
The  malarial  of  which  tba  ol»h  t  dran  H 
nude  aboald  ba  outton.  aad  tbat  worm  la 
'  toater  fabric  tbaa 
.  Tba  Bight  draw 
" .  auf  baton  It 


r  ■hoold  ba  of  a  it 


■Itfrf   cot  trior,    u   It  gecenua   Wo 

aa  amount  of  bral  aboat  tba  bead. 

ma,   owtaa  to  aaa  and  habit, 

«  off  theft  night  cap  without 

—      U  and  in  «non  aarea,  it 


NIGHT  7.IGHT— Many  pcraoai  oannot 
Harp  without  a  llrbl  in  tbafr  ohanber,  and 
to  oua  or  itokaau  It  la  frrqueii  tljr  eaeestlal 
•hat  tbara  abould  alwnya  ba  a  light  barntng. 
Tor  thi  i  porpoa*  a  ruthllgh  t  la  fcart^ 
■at  ao  i  bat  an  inproTcerat  on  tbaaa  baa 

• '--rodaoad  la  the  agape  of 

h  an  node  asd  eold  lij 
~—     ~— ■  night- II  ghta 


aad  ftrea  a  light  n 
at  tba  «t  of  a  ft 


it  forthept 


(boat  llabti  In  tbair  bcd-ohaaabar  If  they 

Miblj  eu.  tar.  tadependrat  of  tbadaagor 

eodfci  tba  pnotlot,  it  la  tot  mwaoU- 

aonw,  aa  tba  nana  eoninmea  tba  oiyrav 

aod  Una  depriraa  tba  eleepinc  psaon  of  • 

-h  which  I)  tot  aaaeatial  to  health. 

NIGHTINGALE.-  Gr*at  a 


Begin  tb  feed  Uw  Toaa* 
erpulan.  uttalwonaa.  •* 


freab  anta'  cava,  mixed  with  a  Knell  poittoa 
of  whlta  bread,  gratad  and  icaitaaiaa, 
Wbru  thirj  an  able  to  faad  themeelna.  pat 
them  singly  Into  nhrbtlanla  eagea  with  a 
llttlidry  straw  or  itoai  at  the  bottom:  aad 

!u  the  on* ee  for  tba  Wrdi  to  waah  to.  Oa 
fltit  placing  them  In  the  onge,  it  ii  uimaarj 
to  eorer  two  or  threa  ttdu  of  It  from  tba 
light,  aa  tba  bird  la  to  aiaoh  alarmed  waaa 
aapoaed  at  all  oln  tbat  tt  aoon  eada_M 
Ufa  by  aaaata-  btaaU  again"  tba  ban.  Tba 
aUaatloe  of  ™  oua  meat  depend  on  tba 
dhpoalUon  of  thabtrd,  wblah  oan  only  ba 
dlroorerad  br  aUfthw  him  to  rarloaa  porta 
of  tbt  room,  till  by  hia  abcarnbtaM  aad 
iloalai.  yon  lad  yon  ban  talented  tba 
rightplaee.  Tat  aaa /had  of  toll  Mid  U  la 
rammer,  anta'  aaa,  tt  which  an  dally 
addad  two  or  tuna  raaalworme.  Waaa 
anta'  ana  aannot  ba  procured  fraab,  roaattd 
oz-beart  or  law  beat  and  earrot,  sort  ba 
grated  and  mixed  with  dried  aata'  aaca. 
The  beat  and  c(  '  '  "  " 


nry  ripe  ildarbantia,  drtad.  and  adxad 
wKh  aola'  aan.  Tba  Mga  MBit  ba  toppUad 
with   fnab    watar    orary    day,    both   fur 


omta  oat  of  ordar.  whleb  la  Indlealad  bj 
ha  bird  rtatlna  hk  hand  baaaath  ail 
ring  for  tome  dObTb,  wtta  bit  ay  aa  naif 
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eloaed  ud  hit  leather*  raffled  up.    WImd 
tbeee  t  ymptotni  are  abler  red,  itee  tb-  """ 
wits'  eggi.  together  Kith  ■  eplder  o 
■ad  >t«p  iome  iiflron  in  hl«  nlw  ti 
tinged  i  deep  orange  oolonr.    The  b 

alio  Unble  to  cramp,   and  other  dii 

nrialnrj  fromdimp.  oold.  ud  nit  of  proper 
attention  to  elckulbiMii  ud  Id  latunin  be 
frequently  beeomei  nit  nd  buky,  ud 
refuses  tali  food.  Id  both  cum,  lit  him 
hire  two  or  three  ipldort  p«r  dir.  When 
Id.  fkl  1b  redooed,  keep  him  rvj  warm,  ud 

nightingale  li  ifflWrd  with  Mnwby,  — 
wilting .  ud  *oon  bammm  thin  ud  wi — 
What  thlj  1*  the  sun,  gtxc  him  »  Hg, 
chapped  rerr  uuil  among  hit  meat,  and 
maiobimiwallowahoBwiplder.  Amety 
nail  ihoold  be  pot  In  bii  water,  which  will 
act  u  ■  tooki.  After  baling  bom  ti  -  - 
three  dare  In  confinement,  he  la  llat 
dlteaied  fact.  To  heal  them,  they  m«__  . 
freqaenUr  looked  In  warm  water,  ud  the 
looee   bUd   and  anale*    when    lufflciently 


■oftenod,  tenderly  re 


.    If  tber  her 


Water,   dry   them,  and 

Jrooh  batter      Tto  A*ip* 

dtUBvu^W  br  being  marked  with  whlti 

woneclally  about  the  throat.     The  female  li 

entailer,  duller  In  oolonr,  and  baa  a  grrenlih 

hai  on  the  back :  the  la  not  to  erect  at  the 


ile  vleliatlon  to  ilMplng  panou.  It  In 

imdence.  The  explanation  of  tbe  nlght- 
nare  la  tbls :  ae  the  funoUoni  of  the  body 

—  — * 1  more  ilowly  daring  a ' 

waktu  boon,  a  fall 

i  immediately  before 

Impoaea  a  load  on  the  atomaoh 

Jt  In  a  condition  la  digeit, 

•npleuut  ooeninnenee  of  opprenlri  and 
buTiiwlna-  areanaa  1>  almoat  certain  to 
■nana  When  the  sleeper  lien  npon  hie  book, 
tba  heart  preaalrig.  while  pulaetJng,  on  the 
Jangi.  elite  rlie  to  a  aanie  of  Intolerable 
pppraulon  on  the  ohaat,  which  anal  to 
Beer  down  npon  the  whole  body,  ao  that  hi 
■hie  painful  itate  not  a  mntolB  will  obey  the 
Impuua  of  the  will,  and  every  effort  to  move 
nppean  to  be  altogether  unarallluK-  To 
aacape  thla  attack,  therefore.  It  la  odtIou 
that  a  hearty  nvaal  thooJd  not  be  taken  Jnat 
fcefom  going  to  bed,  and  IT  ona  la  taken  hi 


jrefbDj 


iwM 


h  sienlng  at 


■lhaegoneth: 

digeetton. 


NIG1ITHU  AI>£-  The  earnae 


and  growl   abort  rabbleh  and  d 

The  flower  la  rery  like  that  of  the 

potato*.    Theitalkjaaboat^afbotlnheleht, 


wared  In  the  n 


._,  __etettoue, 

ud  ai  they  are  rery  common  In  hedge*,  and 

—  anally  mistaken  by  children  for  rat 

a,  wilon  they  aomewhat  reeembVe. 
the  rrentett  car*  thooJd  be  taken  to  point 
ont  their  dinger. 

X ITBE,  A  .alnable  medicine,  which  ecm 
In  a  nrtaty  of  way*,  and  principally  In  oool- 
Ing  ud  unrlfvin.  the  blood.  ItUUHdn- 
tonally  aa  ■  detergent,  when  dlnwlred  in 
water,  and  aa  a  lotkm  to  lnlamed  ud  patn- 
rnlrhennutto  Joint*.  It  !•  ntran  mtarnnlly 
hi  none  of  from  tan  ■mini  to  a  drachm,  or 
-  "  two  drachma.  Aa  a  topical  application 
_.  _  bcncnalal  In  lore  throat,  n  few  grain* 
being  allowed  to  dluotrc  in  tie  moulE  la 
the  fararlahnMi  that  attends  a  oolrt,  from 
aeren  to  ten  iralni  of  pnrUid  nitre,  In  n 
rlaaa  of  water,  may  be  taken  two  or  threa 
Bmmaday  with  lafoty  and  advantage. 
NITROGEN.— A  faa  whloh  aura  mrnty 
...  ... ..._  ..  ....  ...     It  ti  nA 


THE  D1CTI0NAKT  OF 


MORFOLK  C»K£-Take  three- quartert    beoooiea  enlanred.  of  *  red  or  purple  olgn, 

f iVi-l.  .■ 1.  ..a.  L.&    .... rp,  .jo,  ubmbbI,  fiotOhae,  pen>- 

brhjht-oolonr-* "'- 


of  n  pound  of  batter,  three  pounds  end  a  half   ud 

of  Sour,  and  a  quarter  or  a  pint  of  jeaat,    plea, ._  .     . 

Kelt  the  butter  with  water,  knead  well  till    tending the  organ  * 

itnt  ud  lake  onhanlnan  paper  tor  twenty    elie.    Thoagh  tbli  ____ — . 

nunntoa.  ,  ally.  frequently  nurka  the  it 

«"<..  ■»-,  ■—  ■».  r-t.,g1jw«1-  " 

NORFOLK    DUMTI-raoa  —  T*k»    i    ud 

"  '  Agfa  tram  *  baking  of  rarj  light  '  la  p 
L  ui  divide  itSto  >l •"'■' 


ssur 


muutt'w 


J?StS 


>p  I  eywptum  of  •  i 
id  I  the  ranedlee  to  ■ 


IT  far  a  quarter  of  in  honr.  I  be  applied  to  the  ijtttm  rawer  tbutb* 
seaa  u»  »  tabla  Uw  Initont  they  are  put  For  thia  pupae*  a  ooaiu*  of  Hat 
dlihed.wiSh  acme  eatass  or  r  wherry  »ineger.  Plnmmer'e  pill,  alternated  with  hlue  pall. 
They  ahaald  not  be  oat.  bat  ton  apart  with  aad  *  demotion  of  dulcamara,  and  rtaaief 
'  couple  of  forks.  I  tton  Id  water,  two  oonoaa  of  i — *    * 

NOSE,  AmcnoHi  of  «nt.~Th*  mam-    from  fosr  to  time  pmta,  and  a  ■ 


uie  that  llnea  the  whule  alimentary  canal 
m  the  line  aad  month  atoerawarda,  haa 
_,»Ial  j  II  Hli  In  partimuar  place., 
anaaawnur  ta  fc*  aaaaanai  H  >■—»>■—*- r-—- 
tana  i  la  the  noatrUa,  u  ta*  asternal  Mat  of 
ameU.  It  la  beautifully  aad  remarkably 
adapted  Cor  tut  pnrnoaoi  yot.  akungh  being 
•o  naoaaanntly  in  entire  operation,  It  la, 
perhaps,  the  leaat  alteoted  part  of  the  body. 
With,  the  ratt  of  Uw  linini  nvmtbnne  of  lb* 


. .  and  ehuwliia  a  Or  j.  rr 

Irritable  aarfaoa  fana  the  bowels  an 

aweb  arc  (hatted,  hauot  the  hwohsatnry 
ploklDi  of  children  wkea  they  lure  worm)  i 
bato?  Ttottf.  twaldee  a  thickening  of  Ha  eoata 
from  different  cnnaaa.  ud  tfcireby  blnniln. 
the  paroaptua  of  •malL  and  obatraetto-  *- 
lararbaranai  of  arUoalaUaB,  and  the 
atonal  formation  of  that  axtraonUnan 
noophyta.  the  pol»pna,hlgh  ap  la  the  BuatrlT, 
thla  partaftnVfraBM  haa  no  other  dlaeuee 
appertaining  to  It  For  tba  Brat,  an  occa- 
atoul  errhlne.  na  a  pinch  of  muff,  or  the 
aaaallMt  atom  of  the  wnlU  of  hellebore 
powder,  imbibed  In  the  nam*  way,  with  a 
■oarte  of  aperient  medicine,  la  all  that  to 
■aurally  needed;  thoagb  caaea  may  occur 
a  which  leeonee  and  a  lotion  may  M  do- 
■Banded,  but  tW  are.  nsareror.  rery  rare. 
The  exhraaUan,  by  anrUoal  meant,  of  lot 


it  her*  of  thla  dlaaata  n..- 
mode  of  procedure  will  be 
spat  head.    The  external 


■hu  ui  w  a—  are,  unrnw.  nin  «w 
nana  Uy  alested  than  la*  internal,  Uw  ontiola 
•war  the  earuiagt  balnf  aubjaot  to  wart*. 


day,  nut  bt  continued  for  tome  dare,  a 
even  weekai  at  the  um  time  Uw  noa* 
ehotud  tw  eoreloped  In  a  poolUoe  aaaaa  of 
aorapad  Bohanoa't  teal,  damped  with  ynaa- 
gar/leld  next  the  akm  ■  and  being  put  rm  at 
Cedtlma.  ihooM  be  allowed  to  remain  an 
night— Bat  BLiiDnia,  HnamnauuoE,  tat. 

SOTICa  TO  UUIT.-Wheneltharalaan- 
lord  or  a  tenant  Intaadi  to  terminate  • 
tenancy  ■  Uw  war  to  Bfaad  It  by  a  anaaa 
notice  to  qidt,  whfah  hi  drawn  ap  a  the  two 
Ibllawtnf  forma : — 

Am ■  u»t)w laeaanrd.-enr,  I  hankr 
girt  yon  notice,  that  on  or  before  Uw 
day  of  next,  I  iball  <ralt  and  dettrer 

up  poaeeaakm  of  the  hoaaa  and  prrailnia  I 


To  Mr.  a  A. 

(Ire  yon  notice  to  qnlt  the  hn^e  and  appar- 
teaanoal  whwh  yon  now  hold  of  me,  afamht 


To  Mr.  L.  0. 
The  legal  torn  of  nntloe  it  (I*  ineiilli.  to 
— " —  day  of  the  year  on  =E= 


Tk4doano«tat« 

dayoftbewi  ' 
ofthetanai 

qnlt,  he  bd ... 

yearly  valnei  If  he  bolde  otir "after  haiiaa- 
hlnuair  «T  in  net  wbal  nottoa,  ha  la  aWB 
to  pay  double  rent    Thtre  la  no  pnaaatry 

"- 1e* to  be  atrn  beton  twdtto'ewik 

day,  any  honr  at  whwh  mmialaa 

Bee  Lawdi.o>i>   asd  TOiAit;    Luiii 


NOUQAT.  —  An  c 


lint   almonds,  and   baring  aUead  them 
Itngthwlit,  let  them  Be  In  the  tan  for  a 


bat  not  always  Justly,  attributed  to  pereona    eolonred.  then  dli 
of  aaanftaat  hablte,  In  whwh  that  feature  .  slightly  battered, 
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Of  sugar,  wiibout  water,  stirring  constantly 
and  when  thi-  sugar  ha*  mett*d  and  begins 
to  change  ool^nr,  throw  Id  the  almonds, 
which  are  lobe  prerloosly  reed e  thoroughly 
hot  Is  another  ihkI,  oyer  the  On,  taittii 
enre  not  to  bum  them  I  mix  them  well  with 
the  sugar,  and  a*  they  nix  ruga  them  room' 
the  Sides  Of  the  Slowpan,  leaving  Ibom  the 
■amethkdmeaaBtthe  bottom  a*  althe  aide* 
lenre  the  saucepan  to  oool.  mod  turn  oat  thi 
mixture  upon  *  pl*M  i  baring  done  thli 
pnu  the  contents  well  together  In  the  tors 
of  •.thick  cake,  end  wrap  them  up  In  writlq( 
paper.  It  should  be  kept  In  a  tin  cue 
Koagat  is  issrredat  deiiert.  areatenatinj 

NOUN.— In  grammar,  a  nut  of  apeeoh 

which  slguifle*  th*  ■*■**«  of  r/araona,  pbaaa, 
and  thine*.  The  nine  of  everything  the* 
we  m  touch.  *ee,  hear.  into,  or  email,  i* 
noun.    ProewrnoBaaaradlatlnnlihadfrorj 


*,  4.1  (  and  aa  aaah  an  always 
-  — '--j  hnttW,  a*  Hubert 

,  _»  Iuunea.  the  Iale 

o*  Wiaht,  in. 

NOTfXa— Work*  of  fiction ,  the  Incident* 
and  characters  In  wMch  it*  sdppoaed  to  be 
band  upon  »d  drawn  tram  real  111*.  The 
most  highly  esteemed  of  tbl*  da**  of  Uta- 
mwi  ere  those  written  by  Welter  Scott, 
Fenhnore  Cooper.  Captain  Marry**,  Mlee 
Austen,  Hiss  Porter,  fculwer  Lytton.  In. 
Trollops,  a.  P.  R.  Jam**,  Mnt.  Gen,  Charle* 
Lerer,  Anthony  Trollop*.  Mrs.  Marah,  Mka 
Malneh.  and  Iflte  Kannagh,  ho 


adapted  to  pan  away  an  Idle  bear,  reader*, 
aapedally  yoang  oeM,  ahontd  guard  agahm 
Imbibing  too  great  a  desire  foi  novel  reaoV 
nrj  by  enoh  an  mdalgenas  the  mind  be- 
come* Imbued  with  Alee  ntlntnt,  and 
rendered  Mflt  to  sew  with  tlw  arsry-du 
bwlnwsBfllfe.    In  ehort,  a  nonl  le  a  book 

which  ehonld  only  b*  '  "*■ 

datyle        '         ' 

r*  ntehil  department*  o 
NOVEMBER,  Gaiiijssisg  roa.  — 
KUc>uh  pantai:  Artielmhs,  complete  bade. 
. ..,.  a — n  „„!  lMI>M,  ^(h 


Una.  protect  by  hoop*  and  mate.  Cehnr, 
earth  up  a*  hig h  a*  possible.  Cbftworf ,  plant, 
fli/nte.  protect.  FmrA  <*nu.  prolong  fruit- 
ing. i«ti.eow.  Panlt),  proteet  with  frond* 
oT fern.  ParBapt,  take  ap,  trim  off  crown* 
and  flbree,  end  *tore  In  lend  or  channel. 
Prat,  tow.  ffn—rAd  herte,  propagate.  Pata- 
I««,takeup  a*  wanted  nSaVMra  sow  abort- 
topped  In  *  warm  border,  Ataeerft,  plant. 
uVwral  mrasnta  —  Darin*  tbl*  month  dig, 

all    other    routine   won.    Weed    needling 

mall*.  Protect  the  root  cellar  from  frost  If 
It  1M1  In  Hreretyi  end  keep  oat  the  water 
AttB  aboraand  below.  Turn  orvr  the  edlbl* 
roote  which  era  etnrad,  and  pic*  out  deny- 
big  bnlb*.    Ixnmtna  ueda  and  itparate 


r  worthless  front  the  better 


flrlt  fortnight.  AOrrt.  protect  1 
and  rain  AurKutat,  charge  nop* 
mm  decayed  leave*    Jnrnw'jfcn*n\*Mssl 

root*  of.  plant  DrMu,  take  trp  taken  and 
proteet  fl-om  fro. t  Uaaia.  plant.  Jharnnlha 
plant  during  the  flrlt  fortnight.  Hens' «/ 
Ptm,  Uke  up  root*  and  prottm  front  frML 
JHgnamitti  (potted),  rtnon  mdnor*.  PUf 
mUiv-llarcutm,  plant  In  the  early  part  of 
the  month.  AmwWun,  plant  in  the  that 
fortnight  4Ar»B<,  plant  for  forcing,  prnnr, 
and  keep  tn  form  to  encourage  flowering. 
Aha  peas,  aow  for  an  early  drop,  fulipr, 
plant  during  flrat  fortnight. 

Sntmi  m**-  Thi*  la  *  bo*y  month  in 
the  flower-  gerdan.  Ttatupliat  triennial*  at 
the  beginuuig  of  the  month.  If  the  weather 
be  toe.  Protect  lender  root*  by  litter,  lean*. 
taD.aahes.orlandlng.upi  tree*,hy  mats  or 
•anweoretadwlUinumornei*.  Take  care 
of  Modlloge.  Collect  earths,  eonuwau.  and 
manures;  and  In  gaotral  flnnh  dlggiuB 
■nung  harbacaou*  Howar*  by  the  middfe  of 
the  month.  In  catting  struggling  pluti, 
choo**  a  dry  day,  and  obliterate  foot- print* 
wlthafOrk.  Char  offalldaadana  dnsntnet 
leave*  and  attms.  Kedne*  the  patche*  of 
perennial  (lowers.  Fill  unvaonaele*.  Sepalr 
edges,  and  give  the  garden  a  general  bnuh- 
Ingorer.  laying  alia*  neatly  Tor  the  winter 
u  possible,  bumiiof  the  operation*  directed 
to  IK  done  In  thie  month  may  be  executed 
sooner  or  liter,  u  th*  weather  or  eonn- 

NUVKKBEB,  TanrSM  a  Sea*ob.  - 
-■     MIL  tntbo*.   oarp,   aoakka. 

It  hallos*;  barring*,  luag.  lob- 


■utt-Almon.!*!  apnla*  :  gold 
^»d  pippin,  K-UU  pippin, 
tar  penrmaln,  Wheeler'*  m 

.    Pear*;  nargnmot, Cauwmonudla, 


NOIEAU. -Blaneh    and   posnd   I 

and  pot  th 

rJ"wnita  s. 


grated,  and  h 
Ft  about  well 


not  well  eyary  day  rbr  twelre  daya, 
lenm  It  Br  Ax  wentj,  when  It  mar 

:   Google 


TB*  DICnONART  OP 


Mnttkwlil 


_ adjlcr  aaa 

HP  AHaoodi  (bltlor).  HI*;  brandy  (pala), 
1  juoa ;  titu  eaadr.  lib*,  i  natmag;,  ' 

"5trBAKCK.-11ita  tn  ibroiDH   f< 
rally  aaytblaf    tb»t  do**  but,   lnoonra. 
Biaoee.  or  !■!■  la  tha  pn|i*it>  or  !>"»— 


Biaaaeeto  by  a* 
*.  and  for  a  pa 


wlllll*. 
HUHBVEBS.  —  All  any  »wd  B 

• . —  ^ M  „&.,  M  k, 


or  the  (ml  bmiT"  FriettoVi  wlibTbi  hi 


w  ob  m  damp  ipot,  ud  li 
otod  by  warmth,  HUlm, 


or  without  DUUrd,  ■ 

with  k>««  of  motion,  paraliaulitobaf* 
— Baa  Fbcmibiib,  Mobtircatioh,  Pi 

HUK3E.  fob  Vmom.'-nr  tfeb  i 
than  an  two  kind*  of  aHMBjtka  wat  i  _  _  _ 

rabati tattle? thTmothw,  OTBtdi bar  whan" 
tMr*  it  a  doMiney  in  tea  >utn»l  mpply 
of  milk.  Wb«>  awat  nam  ■  raqalnd,  tha 
MlMttoa  •boald  be  Mt  to  to*  audlod  at- 
tendant. The  IbUewlir  are  daamed  nm 
abaraatarlitloa  of  ■  nodBan*  :— fiMeboBld 
b*  batman  tmoty-BT*  and  thtrtr  jmn  of 
off*,  stroo*  hi  ontutltotlcn,  rial-eheatad,  of 
aaniiilna  lymphatto  temperaiuant,  browa- 
halnd,  with  ptrfeot  and  whit*  Math,  ud 
fallndUps-    The  Bill  drawn  lntoa  *poon 


,  tn.  p«Ut  Injury  In  H"!*" 

ofoo**_rrf  ■  mt  htm  ihuold  b*  mad* 
unliable  onlj  *bm  ■  poaWr*  n*o**Hty 
sxStU :  the  eneMing  of  ■  akttd  li  On  Html] 
oOee  of  tho  Bother,  Bad  wt!I*  It  don  not 
toloro  the  parent  u  oalonlated  to  b*  of  Ha 
grift  bandit  to  Uw  infant  It  abonnl 
Sm  ba  bone  In  mmd,  that  tha  ohUd  will 
BHtnmUy  plue  It*  alaetfcau  ikni  tt  ra- 
Mtitt  lb  HUtausoe,  and  will  lo*e  the 
■era*  In  prefer  *n«  to  tin  mother  i  and 
'-*       h  IWn  but  bi  time  wear  ofc  tha 


■  knowladx*  of 


dry   un*.  tt  wdbU  M  wbU  tf  tiny  pah* 

them  b  rtilt  from  Urn*  U  aau,  vawtFy  an* 
n*i|j  totally  t  for  it  to  •oost'Uiaa  thereon. 
that  oblldrra  thai  aftneted  an  urr>n«a. 
umlmti  town  whoa  ■  Tint  Iron,  tha. 
pnnn  t «  or  friend*  I*  expected. 
NUSBK.  fob  Tn  8m.— Ib  out*  of  lit- 


WBBU  of  tba  patwnt.  Tba  pmon  choaan 
lor  tali  canoe,  ahoald  b*  author  loo  jobbe 
■or  too  old.  nod  fow  in  flt  to  oosapy  neb  e> 
port  Bate  thirty  nan  of  Bn,  or  to  retain 
It  beyond  nlaty.  Ai  •  raatur  of  oonna, » 
neree  Ihoold  rajoy  food  balth  «nrt  powH 
U*  BtrMftb  Bad  lUtBT*  BOOBkBtrr  for  11ft- 
Inr  bb4  dmiIbi  too  pBttant.  Aothltr. 
ordar,  Bad  oUbbIIbbh  an  ladnpoiuabia. 
A  abaorfal  Umper  and  an  obUalaf  cunpoat- 
Obb.  It  k  aliooot  uadlwUiBBfioo.  All 
bad  bablta,  rflab  at  bbbbub.  •BMkbu.  aad 
daraUdrbrtiH.anta^daflrlidi  alaa 


bbbbbbI  ud  Irriutlan  soIm*.u  eocghior. 
inlfflcr.  bcBBlB*;,  fea.  A  nana  oaist  to 
bo  B  flJBt  "JBBBBJ.  awaaa  to  tho  l%Bt«U 

d  atoo  ba  qaiok  ac  d  rat  Hfbt  IB  Bar 
BMBtB,  awf  abl*  to  partbrBt  bU  bar 
■  wttbDBt  Hioa  or  butla.    It  la  ft*. 


m  pin  of  tba  dp**  1*  of  rnat  bbbbb 
qaanea  t  thai,  tn  oaaTtratBg  wtih  tb*  (an 
BBdor  bar  oar*,  ah*  abOBld  nold  all  topka 
of  a  vloomr  and  rapnlilT*  oaton ;  and: 
harbw  itadltd  th*  wbbu  and  prtJadtoHtd 
thn    finUd.   mdaavovr    to    Uttnrt    aod 

A  Bon*  oaabt  to  b*  »b!e  to  r*ad  pcrfretlf, 
ao  that  >be  mar  adalBlatar  tha  BHdkua. 
aad  follow  other  writtan  dlreoUoni  wltboat 
■or,  Tbl*  qaallioatloa  will  alao  i— tor 
■  nana  an  agWMhh)  —if"",  a*  ab* 
»  nad  to  lb*  patltn  t  wb«d  ha  1*  mubts 
do  bd  Blsuair    Em  tba  dnu  of  tha 


Will    \»    BH*t 
BrtBlUtlfdto 
__.  .  deration    ttcjaa 
tbrm,     net  eoBlB*- 


DAILY  WAKTS. 


they  may  hare  an 

*Ur  and  excrctae,  1> 

and  that  of  the  p"' 

be  treated  with  kladntaa 


the  day,  Bo  that 


teofafrt 


ber*  of  the  family,  and  b* 
—  their  office*  an  rather 

U  a  mental. 

CwiT.Mm.-It  will  at- 


<•  bo  found"  tetter,  both  for'  the  oh 


HUB8EBT, 

at^ ;..__. 

bout  thcold  ba  Mt  apart  for  the  tote  uu 
of  tb*  younger  member*.  The  upeot  of 
tbla  room  anould  b*  aouth-eaBtero,  or  u 
near  that  u  poaalble,  ao  that  tb*  fulleat 
amount  of  ays,  light,  and  air  aw  he  ad- 
Billted  lata  the  apartment.  The  room 
aboBld  be  dtaated  at  the  tup  part  of  the 
bfMUe,  thu  being  sot  only  the  innit  healthy 
bat  the  molt  rxuwenfcnt  for  domestic 
arrangemenU  generally.  The  apartment 
abonld  be  larg*  and  lofty,  and  sparely  ror- 
nlabed,  to  that  the  otuldna  trill  be  lee* 

running  about.  In  Una  waatber  the  wtn- 
don  anould  ba  opened,  and  tbla  abonld  alt* 
be  done  on  quitting  the  apartment  for  a 
time.  Tha  ouuidaa  of  the  windows  aboald 
be  guarded  bj  strong  Iron  ban.  nloacly 
rtaed,  to  prevent  tha  pooalbtlltt  of  a  child 
faUllns  through.  The  BJawt  elaanllnati 
hboald  be  obaartad,  tb*  room  being  kept 
well  aorabbed  and  swept,  and  nan  article 
ba  It  thoronihlT  diuud.  Certain  rale* 
aboald  be  laid  down  to  prompt  t  tb*  moral 
and  pay  »lral  wallar*  of  tha  children ;  and 


NTJKoKRT,  or  Homi'lU ui/iuaa.— A  ra- 
aaa-Te  garden,  or  portion  of  a  garden,  derated 
to  the  rearing  of  treat,  ahrtba,  and  hardy 
plant*,  daring  than-  *arrr  atagea  of  growth, 
before  they  ate  deetuod  for  tha  ft  nit  or 
pleainre  ground.  Itunary  culture  ambraaaa 
•very  part  of  gardening.  The  eaaantlal  part 
la  tha  art  of  propagation  |  *rcn  crania*, 
boddlng,  and  layering  reqolre  t*  Da  cara- 
fuUrToilfUlly,  and  aipadlUouh/  performed, 
and  the  future  prograaa  of  the  Mica,  bud. 
or  ahMtearefuilj  watched.  Kent  to  prop*, 
amthw,  rearing  require*  attention,  and  **- 
paraauy  traaiplantlng  and  praalnf.  In  a 
nursery  for  frail  trees,  tin  following  rale* 
abonld  be obeerred.  Thatthaaedl  ahoaldnot 
ba  better  than  that  In  which  the  tree,  are  to 
be  planted  out.    That  th*  *>U  oaght  to  b* 

--'■•■—• '  nor  loo  dry,  bit  of  a  medium 

,j,  of  tb*  two  extreme*,  dry- 
to  be  preferred.    The  ground  nmat 


la  eapentally  ban*  a 
1,  after  being  *nol 

llj  trenched  dboat  I 


of  October,  and  then  lay  oat  the  ground 
Into  quarter*,  *jtf  prepantbabedi.lnwhloh 


n.    Tranaplant  tb*  atooka  In  tb*  aenonfl 
■|  draw  a  Una  anrou  th*  ground,  and 


In  doing  which  the  ground  ahonld  be  r* 
with  a  spado.  In  order  to  preaarre  the  route 
a*  entire  aa  possible ;  prone  off  the  T*rj 
email  libra*,  and  If  than  be  any  that  ban  a 


rant  direst  It  dowumrde,  enoh 
be  shortened.  Then  plant  than 
in  uu  irenahea.  If  they  ar*  designed  for 
■tendard*,  in  row*,  three  feet  and  a  half  or 
four  feat  from  aaah  other,  and  a  foot  and  I 
half  diatant  In  the  rowa :  bat  If  for  dwarf*, 
thrae  feat  row  from  row,  and  one  foot  la  the 
row,  will  be  a  anffloMnt  distance.     Thee* 

Sit*  iboald  not  be  treaded  or  pruned  at 
If  th*  whiter  abonld  prore  t*tt  cold, 
lay  some  mould  on  the  surface  uf  the  ground 
near  tha  root*  of  th*  slant*,  taking  an  not 
to  let  It  lie  too  thick  near  the  (tab*  of  tb* 
plant*,  and  Co  remore  It  aa  anon  aa  tb*  frost 
leoTer.  In  the  annunar  ***j*on  deatroy  th* 
w*ada.and  dig  am  th*  ground  arery  spring 

HUBSBrtT^6r£rUfKBfl.-The  person 
selected  lor  thla  poet  ahonld  not  b*  too 

young,  or  her  authority  will  be  In  all  probe- 
bllity  disputed  by  th*  oblldren  placed  In  ber 


bill ty  dlspu ted 


pom—  or  toe  mmuy,  ana  we  peculiar 
riawa  of  tb*  parent*.  Generally  speaking, 
they  eomprlao  tb*  rudiments  of  a  plant 
'" — "~~  and  mule,  French,  and  drawing 


nd  no***— teg  a  winning  man- 

able  to  impart  a  great  deal 

man  to  ber  pupil,  than  a  gonrneaa  who, 
howerer  highly  aoconipllatiea.  Ii  etern  and 
anaten  lnher  mode  of  teaching.  It  would 
be  well,  tbarafbre,  for  a  nnraary  gorai  aua* 
Orit  to  Mcur*  tb*  affection  oi  her  young 
charge*,  and  thai,  by  the  earn*  line  or  oon- 
dnct,  to  guide  them  through  their  itodka, 
aa  thoucn  It  wen  a  paatlme  nther  than  a 
teak.  Her  temper  wbl  be  frequently  *oh1t 
tried,  but  ah*  ahonld  remember  that  chiT- 
dren  an  naturally  wayward  and  enprlaoua, 

than.  Tb*  daaobedlenae  or  the  good  con- 
duct of  a  child  may  be  regulated  by  a  mere 
word  or  look.  A.  certain  mtuor*  of  pa- 
IMdknl  arrangement  can  acarcely  ba  Intro- 
duced too  early  ;  eren  at  the  age  of  three. 
the  Infant  maybe  Initiated  into  a  methodical 
dlatrlbotkin  of  time:  thru,  the  bnakfaat, 
tb*  rnomlog  walk,  tb*  mid-day  Bleep,  th* 
dinner,  the  ertnlng  ablatlona,  and,  rinallr, 
tb*  prayer*,  ahoakraach  bay*  their  allotted 
boar,  and  that  hour  ba  obeerred  with 
strict  punotoaUty.  In  addition  to  lb*  nana! 
hour*  of  iniMTujtion,  (ha  principle  of  Im- 
parting knowledge  aboald  be  carried  oat  lu 

tba  morning  walki  and  with  rwy  young 
ohlldra  thla  la  the  beat  opportnnlty  for 
oonraraatkmat  Inatraetlon.     Brary  object 


and  dm  of  cattle,  or  agrtnil — ,.. 

menta.  tin  oMupilliin  or  Held    labourm. 

the  nature  of  turning,  t*1 '—   -' 

com  inio  broad.  taTln  ._.  -.  -. 

Ihopa.  the  nature  of  buying  ted  idling.  Ih* 
rarfcty  of  trade*,  the  utility  or  oart*.  diayi, 
and  curlngrt  of  ill  kind*,  with  nameroaa 
other  object*  which  in  oouuUntlj  meeting 

STJE3EBY  MAID.-Tno  | 

of  ■  peitoD  [or  tbU  ilttaUon  Ii  of  great 
ml  ud  phytioal  —  '- 


THB  IMCHONABY  OF 

cultural  Imple- 


Ingofai 

be  Hiely  ™»b»i  to  aaauae  the™,  yet  eadate 
•uoiUih  to  check  heroelf  and  lh«a  from 
•notedlne;  the  " 


aoonfc  b.  united  with  good 
mutt  also  «nl  a  Tlgoroa*  I 
aai!  yet  >  llrely  ■rwinaUiy  with  th* 
of  thi  Toiui     Tie  age  at  which  i 
■aid  abOBM  be  oateoted  la  diKoult 
Young  woman  '     ' 

animal  tplilu. 


IE 


blend  In  o _ 

■bnuld  the  ohota*  b«  mad*. 

srjrcn  ackers.- 


large  or  email,  and  wl 
of  the  hand,  effectually  crecke  It  wlthunt 
tbe  tllRhteit  possibility  of  th*  not  neaping. 
NUIUEO.-Kaunaaa  are  of  two  kind*, 


meg  Ii  tonic 

■"*.»  '"S", 

e  particularly  uaad 

taate.  Tbe  preparation!  of  It  In  m 
are  tarlou*.  namely,  Infuiioos.  tin 
(nfacllona,  ko;  and  aa  a  dittilled 

msdioLu.  Tbe  eaeeutlal  oil  Ii  ui« 
partem*,  and  •'■"■J™  "tarnal  a. 


frequently  given  In  oatea  of  lndi- 
fTHtlua  and  JUtulenoe.  i  In  oookary.  paltry, 


1   fro, 


o  the  H 


ouniiiinor  any  be  thai 

llhrea  leiulng  from  the  mrk, . 
nation  through  the  ceno*  or  in*  mat; 
•    — * — '"-    of   which   libra,   thnc*rb 
J  —  ' ""— theflrali 


clouly  inrrouDded  and  preai 

do  not  adhere  to  IL     *Wti. 

crated  away,  thou  fl  brea,  hmiirc 
Kuld.  gradually  drup  oat,  and  lb, 

appear!  hollow;   aa -'  " 

gialed  awav,  other 

and,  the  librae  above 

off  al  their  sore  rn. 

fruit,   and    therelbre  do  not   drop  out 


SCTMEGBBSENCK-Dltaolreanownae 
I  the  eatentta!  oil  of  nutmeg-  In  a  prut  of 
rectified  tplrlli.  In  eoi.fmiloon-j  and  emit- 
-try  preparationi,  till  la  an  Imeluable  ea- 
rner, although  somewhat  expesaraa. 
KITS.  Dirwric    l'aoraariai   or.— All 

_igeetlon.  and  at  the  Uaaetfcat  they  are 
naually   eaten,    near' 


any  timO;  and  when  they  an 

partakan  of.  they  tluuld  he  eaten  with  a 

Utile  aalt,  which  aaaitit  theu-  dlgwattoB. 

NUT  VOMICA— A  tree  udlnaoea  Is 

le  Kant  Indies.    The  aeeda  afford  th*  anb- 

alied  among  tbe  most  powerful  of  Tnre- 


tabte  narmtlra.    To  man  and  raor 

v:   Google 
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branches  spreading.     Iq  this  ci 
,  ber  is  alao  BaM  to 


VI  the  species  are  readily  mlssd  from  their 
uKirui,  iowii  u  tfley  drop  from  Ike  tree. 
)r  collected,  dried,  and  kept  pick 
•-  — '  "e  follow! 


Thlsoiier»tionUce*trjerformedinFebruary.  i  more    durabl 

In  about  six  weeks  the  plant*  will  appear  diameter  than  th: 
above  ground,  and  In  thee*  bade  they  may  I  or  nny  other  of 
remain  for  two  years,  without  any  further    of  the  bark 


ploughing  Mveral  time*.  The  plant"  ai 
then  polled  op.  the  tap  root  out  en*,  and 
sufflciml  hole  being  mads  with  a  spad., 
nucceeslvelT  placed  into  th*  nut  earth,  in 
rowi  (our  (set  apart.  In  raising  oaks  from 
the  seed,  the  ground  hi  to  be  prepared  In 
lb*  nana  manner,  and  marked  oot  Into  line* 
or  epaocs.  The  aoums  ere  thea  deposited 
about  ten  Inch™  apart  hi  a  hole  ankle  with 
a  dibble,  and  covered  up.  In  ell  aaaee  of 
phultng,  ebelter  and  warmth  an  eaeontbrih/ 
neoseaary ;  and  when  the  aspect  h)  un- 
friendly, the  plantation  should  be  iklrted  to 
■  sufDoleiit  density  with  Scotch  Sn.  mixing 
■sow  of  them  also  In  the  body  of  the  wood; 
In  thla  manner  tn  expoaed  situation  may 
be  made  to  produce  excellent  timber;  ana 
when  the  trees  are  grown  to  a  alia  tnffl- 
dent  for  tkah  "       ' 


■d  wood  a.    The  nine 


they  will  injure  the  yffitog  oak*.  On  the 
JudMoua  thinning  and  clearing  of  young 
wood  depend*  much  or  the  planter'!  lueoMa 
and  profit  In  default  or  aooma,  moat  of 
the  foreign  aorta  may  be  grafted  on  the 
eouuooD  kinde.  The  young  plants  are  trane- 
planted  twice  or  thrloe  In  the  noraery,  and 
when  four  or  five  years  from  the  acorn,  ntay 
be  removed  to  their  "  final  aMtlenu- "  Mm! 
apersea  of  oak  will  grow  In  a  deep  clayey 
loam ;  but  a  good  gravelly  loam  upon  n  eab- 
aoll  of  blue  ferrufhunu  clay,  produces  the 
flnatt  timber  in  the  ahorteat  time;  they 
will  grow  In  any  aoll  not  marshy,  not  attain- 
ing, however,  any  considerable  me  in  a  poor 
Bandy  toil  or  at  a  oonalderabie  elevation. 
Particular  varieties  are  kept  up  by  grafting. 
The  oornmon  British  oak,  lower*  In  the 
aprtng  i  generally  beginning  to  open  about 
the  Brst  or  second  week  In  April ;  about  the 
third  week  the  leave*  begin  to  appear,  at 
-* "—  " —  "■-  nowera  are  In  fufl  bloonr- 

Btoele.  «T-  ■      ' 

will  be   quite  1 


iourth  of  ochre  de  rue,  umber  earth,  and 
yellow  de  Berrl,  the  laat  three  Ingredient! 
being  employed  In  proportion!  which  lead 
to  the  required  tint;  a  colour  will  thru  be 
formed  equally  proper  for  distemper,  rar- 

OAKUM— The  substance  with  which  old 

loosened,  and  drawn  asunder.  It  la  princi- 
pally used  in  caulking  the  seams,  tree-  nails, 
and  bends  of  a  ship,  for  stopping  or  pre- 
venting- leaks. 

OAK— A  long  piece  of  timber.  Oat  at  one 
end  and  round  or  square  at  the  other,  uaed 
to  make  a  vessel  advance  upon  the  water. 

OAT.— Thla  is  a  very  useful  grain,  and 
mora  peculiarly  adapted  for  northern  oil- 
mutes  than  either  wheat,  rye.  or  barley. 
The  varieties  of  oat*  are  numerous,  the 
most  commonly  cultivated  are  In*  long 
black  oat  Ug.  l),  and  Uie  whit*  oat  Ug.  z). 


OAT 


THE  DICHOH ABT  OF 


■onnlumi  Tb«  nraparaUtai  at  tha 
mm  for  M>  la  leee  than  &  wjottvink. 
It  ta  Hihii  Unri  tba  trM  ens  ga  newly 
brokea-up  laada,  ud  u  It  pnapan  f— ■  - 

a  kU  Hi  too  «m*lr  palaarread.  It  1 

mamir  town  on  aa*  earth.  In  nfnlar 
nutlou.  «u  an  gt—  "-  — —    -»— 

"or  wheat,  that  hu  baaa 


a  ■ arj  arlL     Om  f^—i^r  - 

pamllf  flna  u>  tkt  ftMlwUMBUr 
hlHaacatborJueary,  aothuUwoaawat 
or  fint  m  ba  nfaad,  tad  ft*  land 
-'       »  ■eenaaria  for  recarrhjg  la*  bar- 


«(,  they  in  generally  mrt  i 

li,  and  Barrier)  Jooee  UUk. 

or  (task.    <J*M  an  reedy  for  reaping  * 
tha  rraln    Imoddus  bard  end   tlia   at 
■allowiah.     They  aboold  rtnerally  ba 
before  they  arc  deed  rips,  to  pnaant 
tbeddlar  of  the  Rreln.  and  to  locreaie 
ralna  oTthe  etraw  aa  fodder.    JTw  diieaaea  «■ 
(V  oaf   are    Jew;    eomatlmee  It  la  (bud 
attacked  by  the  amat;  bat  tha  aeon  com- 
mon injury  anatalned  by  oatt  I*  la  the  form 
of  win  worme,  or  larrn  of  Interna  which 
anno  ally  abound  In  lacdi  newly  brokee  up 
From  turf.    Oh  nf  tha  moat  certain  modaa 
of  avoiding  Uum  la,  b*  Dot  sjoauhuw  Hw 
around,  eepeotally   If  old  turf,  tUl  imme- 
diately baton  eowlng.    By  (bit  roeani  tha 
Imaaot  la  turaad  down,  and  baton  It  oaa 
work  Ita  war  --••-■- 
beyond  lu  raw  _    ...    . 

materially  acaordlnjr  to  tha 

tha  fitneea  of  tha  particular  larletr  for  tba 
laud.  Tba  hajhaat  qoantlty,  eoll  and  climate 
being  faroarabla,  mar  b*  aetlraated  at  m- 
Tnutj  bmheli.  and  tba  loereet  quantity, 
twenty  hn.hr I,  per  acre:  tba ■raraga hang 
about  four  quartan. 

OAT  CSObEiER.— Aa  a  gnieral  principle 
for  eooaomlalni  bora*  corn,  and  aa  aa  aana- 
del  aid  to  old  aalmala  and  quick  latdera. 


June*  to  a  atasit.    Tbli  Implement  mar  ba 
obtained  at  rarioaa  prkca,  aooording  to  alia 


explaaiiory.  It  I*  aatfaltd  tba*  by  t 
aaaploymeat  of  Una  aaaaauaa.  bareaa  caw 
raltf  marbaaaaat  at  rata  balf  JSi  rardaawa 


whole,  a  lata*  qautlty  of 
„  awdfc  tharaftara  ajaeta  — - 
■a  pa  ■  meane  of  aoenriahmeaL 
OATMEAt,  OAJUarL— Pot  a  poanad  of 
atmael  la  a  beam  or  bowl,  taka  a  pint  of 
-oUlur  watar,  with  half  aa  oeaoe  of  aalt 
battar  or  bud  malted  la  it  to  aaakc  tha 
oahaaoriap.  Pour  tola  boUlnr  orar  the  meal. 
atlrruu  It  aa  ejaaaklj  aa  paaadHa  bats  a  dough, 
and  than  turnlar  ft  oat  anon  a  naUrur- 
board,  anon  wbiofi  It  ia  ta  ba  rolled  watillt 
UutouMU  allow  It  to  hold  totather. 
ba  atamrgdjnta  tha  abase 


I'nlorallaploa.  Eat  ttdt  mixture  orer  a  alow 
flra  m  a  taoeapan.  arm  let  It  boll  for  half  aa 
hoar,  atHTlog  It  wall  all  tba  time;  than 
•train  It  through  a  coane  Hair*,  add  half  a 
pound  of  a  agar,  and  tha  rind  of  half  a  lean 
Pour  into  a  pan,  oonr   ok**,  and  warn 


roaea,  1  bladaa  i  notnieg,  |  taaipnonfal ;  all- 
apaoa,  1  taatpooafal;   aujnr,  [lb.;    laain 

OAI1IKAL,  Dnrmc  PI 
Ai  an  arUola  of  human  ft 
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bawercr,  ■«  b*  reetll 

by  mining  with  the  ot 

tfcra  nl  Qm^Uta  Boor. 

■  OATMEAL  GBUBL-Thlei**yb**itb 

midr  from  tba  m*aj  ltatlf.  or  froca  the  pr 

und  (Till    In  the  former  id,  mix  ti 

quantify  of  Oatmeal  tint  ia  to  be  DMd  Wl 


cupboard 
Mr  Um 
aboreadi 

Matin*. 


t  Into   the   luoqira,  adding  mo 

"-—  'j  it  ie  reduced  to  the  on 

mbointandkt 


>r  milk  untU  it  le 

■uienoadaalred,  Una  boll . 

until  It  I*  doe*.  To  maka  the  anal  from 
tba  prepared  grlta,  >nlx  up  a  uaapoooful  of 
meet  wftn~  a  little  sold  water,  and  than  irJr 
boiling  watar  Into  tola,  altar  which  It  n 
qairee  boiling  for  a  onartar  of  as  hoar,  u 
ahoald  thenbe  ■trained  and  mixed  wllb  a 
•quel  quantity  of  milk. 

la  oust  or  «k*HM,  oatmeal  nid  (ore 
a  nntrltlre  and  light  diet.  It  H  aMentia 
bowers,  that  It  ahoald  be  tut  thin,  ft 
when  thick  It  ll  too  heating  and  atlmt 
latlng  an  allauBt ;  a  Uttl*  spirit*  or  wti 
may  ha  added  whaa  oonaidorM  neoeaaar.. 
and  K  ma;  bo  awortaud  with  anger  aad 
»aM»ma|  with.  Irmun-Juli*.  In  no  one*, 
hownar,  .hould  batter  b*  added 

OATMEAL  FOKBlDGE.~-Thla  la  a  fa- 
vourite preparation  for  bnahtbat  and  other 
meal*  in  Scotland  aad  th*  North  of  En  (land. 
It  la  mad*  a*  follow!  :— Put  M  mneb  watar 

aa  will  siaka  tba  qaaat 

qnlred  Into  a  aaajaapa*. 

It  gently  Into  tba  watar  wain  evrriui;  v.* 
meal  and  watar  quickly  mmd  with  tba 
right;  oontlna*  doing  lab  nntu  tba  mlx- 
tar*  !■  of  tba  oouGunoi  of  thick  arm). 
add  aalt  to  tatta.  than  tat  It  boil  for  tan 

minute*,  add  a  lltti*  mora  boP 

and  boll  for   In   mmataa   mo 

baooma*  quite  amootht  tarn  1 

OATMEAL  PUDDING. 

—nam  of  brown  broad  and  tw . . 

oatmeal  In  a  pint  of  boiling  milk:  whan 
_.u    ..i-  i_  . — jl  Vatan.  and  - 


raSf  lpini;  ■ 


they  an  acaroil) 
anil  require  th*  I 

of  oat*  wllb  half  a  quartern  or  beam 
for*  til*  oata  ar*  atraa  to  tb*  norm  ton 
ahoald  b*  (lftad.  aad  the  atone*  takan  obi. 
Oata  an  liable  to  bamaaamaary,  and  mar  be 
jfanwrad  by  th*lMlowlBg»rmpl*  method ;— 
Bare  bud  on  tba  loft  abore  tba  arable,  a 
maaal  reeembllag  tba  hopper  of  a  mill,  and 
lot  the  grain  fall  into 


diagonal,  comma  nloa ting  with  a 

Jt  Into  a  wall,  but  with  it*  end  ao 

tba  bottom  that  there  eha.ll  nerer  ba 
-  -  daabrabla  quantity  In  the  «    " 
-  -"^  being  taken  a 


dnoad  by  tb*  dacompoaitlon  of  the  martial 
write*,  which  iotnUi  or  aalphar  and  iron. 

OCTOBKK.  Oj,HDKaiBO  ro>  -Jlttam 
para**.—  laaaraaaa.  cat  down  aad  dreai  th* 
bed*  with  Utter.  Jaw.  traiupUnr.  Caaw 
transplant  Id  nloa*  row*  or  in  beda,  to  re- 
main  till  eprfjig.  naaMaaara,  trannlaitla 
tb*  but  week,  to  receive  tb*  protection  of 
flam**,  gaaatt,  traualant  In  warm  bar- 
take  up.  /axuslm  onUietm,  take  Dp.  Ur- 
lace,  aow  In  tba  lint  week.  Jfaasoa*  leaaa, 
aow  In  tha  but  weak.  An-ife*-,  protect  on 
tbaappraaobof  froet  Partxtpt,  uaoi plant 
Met  for  frame*,  aow.  PtUKm,  take  op. 
I  tba  lint  weak,    deeef*. 


*.  — During    Dili     month 

trench,  drain,  aad  manure.  Earth  op  and 
•tlr  tba  aurfiea.  only  In  flu*  dry  weather. 
Hoe.  rah*,  tabs,  w«it  and  ilreee  off  all  bada 
of  winter  crop*.  Aa  crop*  ar*  cleared,  din 
•ndjxeperethiraeeDtaronr.il.  Protect  all 
newly  rban  annaala,  and  recently  dapcajtacl 
■•ad*.  Propagate  the  allUoaan*  trite  and 
culinary  perennial*  Dattrey  laaeetl.  Saa 
that  th*  rout-fiellar  i*  perfectly  dry.  and 
that  abaadanea  of  aand  la  laid  ore.  the 
root*.  Attend  to  the  putting  away  of  aeed* 
iu  the  ttore-roorn.iKdd.poert  them  necurefcr 

Janwraaran.— aaaaawea,  plant  in  properly 
prepared  bed*,  lirlwlii,  protect  from  beery 
rains  by  mala.  CWwaMeai,  abjald  from  froat 
by  matting.  Ovaun.  prepare  pot*  of  •uit- 
abl*  earth  for.  DoUii,  itak*  firm  agarnat 
thawtnd.  Zttuaei,  propagate  by  dlrtding  tha 
root*.  "HUaa,  protect  from  winter  by  a 
framework  of  aaada  and  a  layer  of  peat 
earth  and  aand.  ffyouiUAi,  pot  Into  walar- 
gtnn*  Jamanaaa.  plant  oat  but  year't 
layenandoattlnga.  Aemam,  put  Into  walar- 
■laaaa*.  UrUp^ri,  aow  la  pou  for  tha 
iotlowmg  (prmg.  JaanaH.  punt  oat  mat 
year'a  ktyar*  and  eutaugi.  Jfteagaau,  pat 
Into  boxat  and  noHandar  oorar.  XarafMa, 
put  Into  wateevglaaaaa.  raan,  aow  In  pott 
to  come  In  early  n*nt  apring.  pr^i,  bed 
oat.  aaaat,  poti  prune  and  wall  itakatb* 
■tanaard  aorta,    fukft,  plaat  aaadUan  and 

aaaaral  iwaaawt-fraaaaw^oaaamta,  Btfr 
tbe  fronnd  only  In  dry  weather.  If  th* 
■man  ba*  bant  vary  dry,  flower -borden 
may  b*  dag  orar  about  to*  and  of  to*  month. 


THK  DICTIONART  OF 


Bow  anuuala  in  pita,  for  proitmratiou  In 
•old  rnuH  Bad  pole,  and  eoaae  of  too 
hardier  tart*  In  nra  hordnr*,  b>  an*  In 

•Ulr    M"»    (Prinit,    if  the    MMB    ihoold 

pror*  mild.  Traaaplaat  hiaralalt  and  pa- 
rmniala  In  tha  auraery  to  inmd  all  •arias;. 
Khcjih  itronf  plant*  to  whan  tfca*  an 
Inall;  to  n main.    Benin  at  Uw  and  of  un 

la  an  open  tJieil,  and  then  carried  to  the 
•tore-™™.  About  lb*  and  of  the  month 
prepare  a  heap  of  tight  and  freab  aandy 
loan),  and  a  anSefcal  anaibar  of  proper- 
aiaed  poll,  Tor  tha  reception  of  u  amy 
balb*  and  taken  m  nan  ba  required  for 
*erlT  and  late  rmtir.  Dig  the  elampn  or 
pota  Intendad  for  the  hardieat  aorla  of 
bulba  and  tabara,  which,  now  require  to  ba 

Kin.    Boaarlat  mar  ba  pruned  and  ragu- 
I.  laylnK   down   tha  loaf,   abort,  and 
itragvlinc  branch**. 

OCTOBEB,  Tmnoi  Df  BaAlon.  —  ««*.- 
Barbel,  brill,  oarp.  Booklet,  ood,  congar- 
nla,  erahe,  dee*,  doty,  (en.  fndgeoa,  bad- 
dock*,  hake,  halibut,  herrlan,  Ionian, 
meiula,  oyatera.  perch,  pike,  prawna, 
•almna.iront,  thrunpt.  Mtalt,  aolea,  taooh. 
thonbeck.  torbof,  whltlngi. 
'  Frmi.— Almonda.  apple* :  paanaatn,  golden 
pippin,  ■olden  rennet,  royal  rotate  j  kauHna, 
black  and  white,  daauoaa,  Iga.  alberta, 
k — i  nBBi  mpea,  median,  peaohta,  peart, 

'  "     "  a,  pork.  Teal.  Tanlaon 


a  two  yarda  tat 

d  by  elk  •pot  n  Into 

... be  punted  white.    1 

It  divided  at  c,  like  a  fork,  and 


wot)  rout  ba  punted  white.     Jon  handle 


aaoh  and  of  tha  nam  by  Ha  HiWIl  f .  . 
Thmaah  tha  ex*  la  a  hola  hato>  wkdant  knwa 
cad  of  the  «y-whur  ate,  wad  ta  howl  faaea 
bra  net.    The  wny-wltor  It  am  iadu  wiSJti 

en*nu*ad  .stale  dam  ■  •vtTtewat.  id 
Innhaama-  tha  aambar  af  rommttau  n«a— 
formed  by  the  wheel.  Taa  advantage*  etar 
thj*  ban  mm  in  t  an  obrtoua;  any  I  miiu 
by  manly  welkin/  from  ana  and  to  ana* 
other  of  any  road,  hate  wall,  ditab.  «=^ 


OIL-CLOTH.— A  material  aaada  on  Uta 
name  nrtootple  aa  Hoor-etoth,  bM  am  mack 
Ibjhtar  nod  f  Manor  amm  eoeorad  wntta  m 

mil  ahmnTnaad  for  tank  aoren,  nnatTafeV 

A  pttoe  of  oil-oloth.  anoM  twenty  aaaawa 
lone,  la  ■  rueful  appoadan  ID  a  man 
ante-roota.  Kept.  In  the  etoMt,  It  ■■  be 
nnllaM*  at  any  thaw  to  |>not  Jin  nnam,  twa, 
and  Iban  pnreat  the  table  or  cloth  Ooan 
tMwmliur  marked  or  aotltd.  IWdnraownwaj 
lot  teoi  cal-alala,  tot  Fi.ooB.ct.OTm. 
OILEDFAPBR.— Bnah  ihtata  of  panor 

llna  maul  dry.   To*  paper  will  than  ba  n* 
f  or  dm  to  an  an  pota,  Jan.  on, 

OIL,  m  Linimira.  —The  oil  total  lor 

gi'lne lictit, aaai apon  a  mafiii mill Inmnla  I 

naaaeV7r«fa*dma  the  wiok  In  whaett  51 m 

»__  IL-  .r_.„M_*  -f  n-k,j.-  ananwnlninMa 

aimmniadnav. 

of  Uaaa,  owns 

tnm  ieed  by  area- 
rally  aard.  aa  it  k. 


OU  tboold  ba  knpt  fret  ftoat  an  onMaawta 

etmoapheric  arr,  aa  It  la  apt  Mabaarbean- 
MderaBle  qnaaDUai  of  oxyaaa.  ItiwC, 
ana*  twas-aB,  bagfn  by  bamUng  tb*  ofl 
well  with  a  nick,  and  oontinne  heatlce;: 
add  at  four  tenarnta  Ito.au  for  twrutr-fliE 
nallona  of  oil,  a  noaad  and  a  half  or  aal- 
phnrlo  BOMi  a  qaartar  of  an  hoor  after- 
ward! add  half  a  poand  of  tartaric  Mat  hi 
powder,  and  tan*  p aaada  of  aalak-Unati 
oontinne  to  beat  that  liquid  for  aboat  tw»» 
mrnatea.  then  add  Hz  quart,  of  water,  aal 
■  Or  well  for  Bra  mlnotaa.    Toar  day*  afmr> 
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filter  It,  if  it  should  be  dhhiut,  through  a 
balr-bag  containing  a  rather  thick  bed  of 
nwliflil  charcoal.  7b  taawmiat  oil,  dissolve, 
In  ■  glue  of  water,  u  miab  ul  t  as  will  fully 
—■..nt*  the  wafer;  etaop  tb*  wtek  in  thu, 
lerwards  dry  It ;  poor  lota  th<  wmtw 
■1  qnnntlty  of  olL  ud  then  put  lb* 
■t  iDta  m  bottle,  unit  well  shake  it.  In 


the  oil  hut  looffer,  but  all  auiuke  * 
avoided. 

OIL  PAIN! 

of  Spirits  of  wi _._. 

the  painting*  gently  with  ootlon  wodL  thin 
wash  them  with  turpentine  alone;  If  there 
are euy  elsJii.wWohthls  will  not remove,  the 
paintings  should  tw  washed  with  am  infuion 
or  kail ;  when  dry.  put  on  a  thin  Tarnlib. 
errmpoMdof  two  oonoee  of  mutlc  dintolreu 
In  tii  ounces  of  tntwnttnci  at  III*  and  of  a 
law  dare,  add  another  coat  of  Tarnlib,  inch 
as  hi  (Old  by  th*  ooloar  auxin  for  oil  pnint- 
InfU  mar  ho  added. 

OIL  PAlSTLNGa  to  Vabhiih.  —  Ac- 
oordlnK  to  tbe  number  of  platan*  to  be 
■anlabed.  Uka  th*  whites  of  an  equal 
number  of  egp;s.  and  tbe  name  number  of 
puces  of  lugir-oandjr.  the  111*  of  a  haael- 
BBt  i  dissolie,  and  mis  with  a  tmipoomfnl 
of  brandy  i  beat  th*  white*  of  th*  egga  to  ■ 
froth,  and  let  It  MtUe ;  pot  the  olner  liquid 
to  the  brandy  and  ararer,  nJlx  tl 
togMhri,  and  varutali^  picture* 

OlLaKJN.  —  Oil  1*  applied  " 


the  whole  Into  a  otewpun.  Borer  it  cloaely, 

}  butter  Tolled  In  Hour,  and  when  quit* 

OLIVE,  CULTOKE  or.  — The  ollre  It  ■ 
iw,  branehy  evergreen  tree,  rifling  from 
twenty  to  thirty  feat,  with  ■ttff,  narrow, 
"-'ill- green,  leaves.    The  olive  may  be  pro- 

*rt*rmt -- -— 


*  light  garment  1*  preferred, 
of  bHiwn  holkuuL  Bosk  th* 
article  in  hot  water,  and  hang  it  to  dry ; 
then  boll  ten  ooneu  of  India- robber  In  a 
quart  of  raw  llnaeed  oil,  until  dissolved; 
thu  will  roqnir*  about  three  honri"  boiling  i 
when  cold,  mix  with  tie  all  to  prepared 
■boat  hair  a  pint  of  any  colour  whloh  may 
b*  preferred,  and  of  tbe  MB*  oonilatsncy  a* 
that  need  for  natnttag  wood.  With  a  paint- 
braah  lay  a  thin  ooat  orar  th*  outeld*  of  the 
wrapper,  brushing  It  well  Into  the  lennu. 
Hang  It  to  dry  In  a  fair  (unfit  or  air.  bat 
*h_ii^*A   c™-    *   — — u   -„..       Whan 

when  well  dried,  will  be  at  lor 
OIHTHENT.— A  greasy  or  onothnue  nca- 

A—  *1—  -!»».»       >h.       ^,-^L.t^pQe       Qf      nrnj 


t  likely  U 


useHiTfii . 

ander  their  several  head*.  —  See  E  liii 
Floweb,  SrnuuciTi,  SELPBOn,  Ztnc, 
eta. 

OLIO.  —  A  dub.  i 
Boil  three  bad*  of 
together  with  oamiU,  tarulpe,  potatoee.  and 

and  out  th™' Into  pleora.    Mix  all  toaeti 
With   two  handfull   of  Spinach -leaves,  t 

cnam.  and  a  little  lilt  and  pepper ;  i 


«  follorra  -,- 


fornlne  ■ 
— r  fruit,  a 
ntonired  fror 


ilaart.  It  !•  railed  fr 


'fruit,  o" 


.... /ery  high  degree  of 

The  olive  will  grow  luxuriantly  In  a 
Itrong.  clayey,  riehly  manured  toll,  but  will 
not  be  »  prolific  u  in  a  dry.  saloareoaa, 

— -> fry  utoatlon.  which  ought  to 

i  some  degree  In  the  oomposl- 
lor  tbe  ana  or  border  of  th* 
In  priming,  the  object  la  to 
hare  a  regular  distribution  of  wood  of  the 
former  year,  from  the  arlli  of  the  ham  of 
which  the  flowers  spring  ojt.  When  shoots 
of  three  or  more  years  are  shortened  for  thli 
purpose,  they  do  not  produce  blossom*; 
bat  wood  of  the  preceding  or  current  year 
may  be  shorten*!.  «nd  the  ihont*  proceeding 

OLIVE  OIL— An  oil  procured  from  the 
frnrt  of  the  ollre-  The  oil  from  Provens* 
■njoya  n  higher  reputation  than  any  other, 

ir  preserving  tell. 

Ilcluil  agent,    lb 

bortUt, 


THE  DICTIOBAIIT  OF 


OLIVE.  PKETAMxntat  or.— Oliiea  are 
prepared  by  ateeplng-  them  In  in  alkaline 
MH  to  extnot  *  pert  of  their  HIHiM  i 
they  ire  Bunt  wuhod  in  pan  n»,  to 
which  u  iromitio,  u  fennel,  ke.,  It  not- 
tuneeiddtd.  In  that  form.  oUtu  ora  ami 
mt  table  lor  Che  porpoee  of  eidtlng  the 
palate,  and  airing  a  raliah  to  wine;  Islutt 
they  are  rather  bitter,  and  It  roqalrn  wm 
li.olt  to  rot  «™  with  pleaenre. 

OLIVE  8AUCE.-keco.OTe  the  otoaee 
from  ttimt  line  Bieaota  or  Itallu  oIItm  by 
paring  the  fruit  BlOH  to  them,  round  and 
roan<rio  the  _ 
thanraenme 

Weigh    «l*    .      ,       - 

them  Into  helling  water,  let  them  blanch  tor 
Ire  minute*;  then  drain  and  throw  thai 
Into  odd  water,  and  leire  then  in  It  for  in 
hoar:  drain  them  wall,  and  Blew  them 
■j  niLontM  La  B  plDt  of  rloh 


In  the  form  of!  ■ 


gently  for  twenty  i v~ — . 

brown  grayy;  and  the  Julo*  of  hill  alenjon, 
and  Bam  toe  aaaae  Terr  hot.  It  may  be 
i  with  ham  aaf  — "— 

VSr-" 

elette.   it 

orfrftSr.     At 


|-  Oliroa,  toa.i  grary,  i  Puti  )■ 
it.  I  of  1. 

M  BLEf  I'E,    A  enJlniry  prapanll 
-«Kmbltugi 


>t,  tha  following 

,«Uug  than  whit 

if  notlaa :— Tba  pan  need  AM  ft  Tin  g 
annua  oe  quite  email.  Tor  If  the  omelette  he 
computed  of  fear  or  Ire  eggi  unit,  and  thorn 


p  the  oppoelte 

,    whMn  will  eonflna  the  east 
■mailer  epaaa.    Mo  gnir  ihonldba 
Into  tha  dlah  with  the  omelet       " 
properly  done  It  will  require 

the   Blight   nwneee.  which    __.- 

found  la  the  middle  of  tba  Inatde,  whan  the 
omelette   li   made    tha    French    wij 


*  frtba 


of  funr  ogga  together,  with  i 
of  milk  and  a  little  eilt  ud  peyper;  pat 
two  ounoo*  of  hatter  Into  i  frying-pan,  and 
'-  "  remain  antU  It  begun  to " 

In  the  batter,  andluaye  It 


for  it  minute ;  torn  an  the  edge*  of  the 
omelette  gently  from  toe  bottom  of  the  pan 
with  ■  fork  i  (hake  It  to  prateut  It  homing 
M  tha  bottom  and  fry  It  tUl  of  a  light  brown. 
It  will  not  take  more  than  Are  mmoWe 
frying.  *pealflee*ikt— Thli  ie  nothing  morn 
them  the  ordinary  omelette,  nnon  which 
powdered  eogar  la  put  before  lui  turned; 
whan  It  li  turned,  powder  the  ootude  eleo 
with  white  eager,  end  proee  upon  it  a  red 
hot  Iron  i  tha  Iron  ahonldbo  ■ 


of  a  pound  of  batter,  and  a  qoarrn-  of  e 
pound  of  powdered  luaf  augur ;  when  mil 
add  four  ecga,  well  beaten ;  put  II  bete  b 
biking  dull  thickly  etrawed  orer  «n» 
nrwn  he  of  bread,  to  at  to  adhere  to  dc 
bottom  and  ildee ;  then  pat  »  the  ljqiki 
mixture ;  itrew  eramha  of  hrcad  on>  tat 
topi  when  baked,  tarn  It  oat,  and  pen 

malted,  add  two  ubleapoonfilt  of  Iter; 
Btlr  them  well  war  tha  an  to  that  the  low 
be  thoroughly  done,  bat  not  aoloandi  eM 
by  degree*  »  wtnecatufU  of  boUag  cnen, 
endfourtlmeitbeqaintltyofbouwinJli; 
workltnIteemoa&tahVtton-theBn.e« 
four  yolke  of  oava,  tuir  to  tut*  >  tn 
gielmiif  eell  anTalanleeiMiaftiler  neeart 
lower  water  i  whip  ap  atrongrr  the  wkSei 
of  eight  wmgL  mix  tham  Ikjntly  m  the  huter, 

Gt  the  whole  Into  a  eoofl*  rtiih,  ud  bate 
'  as  hoar,  ftaehnu  **■  •*•  tak-Wl 
h»>lng  wan  beaten  ap  an*  number  H"  «F 
reunited,  and  mixed  item  with  ■  little  un, 
and  ■  iprlnkllnc  of  In*  hurt*,  threw  tat 
whole  lata  a  fryiHg-uan  m  which  e  Dtn 
battar  bee  bean  prertouel,  melted ;  «*■ 
fried  ■ufMantrr  brown,  tarn  the  ouh-ib 
orer  on  the  dlah  m  wade*  It  I*  to  be  rural 
ObTXIBUS,  Drnnoneix  rem  Bmnra  ol 
—Omclhuiee,  Uke  all  other  trhlolei.  ilwiji 
keep  to  tho  left-hand  .Me  ot  theroedi  t* 
MM  wlehing  to  hall  ana.  ehiaWI  beer  urn 
In  mind,  or  they  will  bare  a  dloVnlty  to 


(toady  youreeif,  or  yon  will  paatihty  mi 
apon  aaatabody,  end  be  thrown  trow  «•* 
■(da  to  tb*  other.  It  la  a  tart  ef  hurt 
un  u  ere  tending  tint  tba  pawangar  bat  •>- 
rlring  aboald  moke  hli  way  towardi  the  erf 
of  the  TOhlela,  and  yoar  eadea merit  ■> 
like  an  intermediate  eeatwoarl  be  remtid 
M  an  let  of  ■ggreoeloa.  When  yon  Bl» 
tho  oboes*  of  MOta,  do  not  tot*  ettke  u* 
on*  noareat  tba  drlrar,  or  that  at  the  Br- 
theetend:  In  tha  former  one  yoar  led  at 
likely  to  b*  trodden  anon  by  the  peinarm 
u  they  eama  In  and  go  oat;  wl»» 


anaot  amuunt  of  yaw  fan  reedf  te  rear 
band  to  giTo  tba  oondootor  on  bRag  ** 
down;  or  ir  yoa  reqalre  Bhuga  eetile  «iti 
tba  euadaator  Jtwrioat  to  amriag  dyf£ 
de.bn.0oii.  Do  not  Inunr  on  the  aeM 
when  Ulgbtlng:  tba  loaiT  forward  nLjre- 


D         : ■■:■,.  C>OOglC 
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alwaya  prMtit*d  by  n*r*ont  who  rid*  In  om- 
ni  buaea  for  th*purpol*  or  p  I  underin  g  the  pu- 
tengert ;  therefore,  by  adopting  their  wav  t, 
you  mij  be  unwittingly  suspected  or  buns 
one  at  tht  gang,     when  you  mount  on  or 

calmly  ud  leisurely,  first  with  the  left  lost, 
then  with  the  right,  then  with  the  left  eglln, 
ud  so  on  i  never  displace  one  foot  till  lb* 
other  It  securely  planted.    When  you  an  on 


ONION.  Cultdu  or.  — For  ■  orop  of 
oulous,  the  soil  should  be  rich,  light,  deep, 
Ud  well  upoeed  to  th*  tan ;  the  tituation 
nbould  be  open  and  wall  drained,  and  en- 
tirely tree  Irani  treaa  :  If  the  aoll  be  poor, 
abundance  of  manure  should  bo  applied  Id 
Uw  pnoedlas  antnmn  or  whiter.    Sen-land, 

r Ocularly  If  tbegroundii  nt  all  tennoknu, 
advantanoualy  employed ;  coal  Mhes, 
and  Mpeclillj  loot  are  applied  with  parti- 
enlar  beoefl  l  In  dining  oTer  the  around, 
■  mall  apola  only  should  be  turned  over  at  a 
time,  that  the  texture  may  be  well  broken 
and  pulverised.  Juit  before  •owing,  work 
and  enrich  the  bed  to  the  depth  of  eighteen 
:u  beat  it  flat  and  firm  with 


week*  after  towing,  the  plant!  will  b*  or 
■nmdent  ilia  to  aUow  the  Brat  thinning  and 
■  mall  hoeing,  by  which  they  are  to  be  aet 
out  about  two  Inch**  apart.  If  thin  be  per- 
formed In  dry  weather,  it  will  heap  the  bed! 
free  from  weeda  for  alx  week!  longer,  when 
(hey  moat  be  hoed  a  second  tuna,  and 
thinned  to  four  incline  apart  i  and  now, 
whan  they  hare  failed,  the  noanolaa  ma* 
he  filled  up  by  transplanting  there  tome  of 
the  plants  thinned  out.  The  belt  time  for 
doing  una  fa  the  evening,  and  water  nut 
be  given  for  aeventl  auaoeaiive  nights.  In 
transplanting;  th*  rootonty  It  to  he  Inserted. 
and  no  put  of  the  item  burled.  The  plant* 
will  be  mBoh  benefited  by  baling  liquid 
manure  applied  tothem  twice  a  week.  After 
the  lapse  of another  month,  they  mast  be  tho- 
roughly gone  ortr  for  tot  but  time,  and  the 
plant*  thinned  to  til  Indite  Munder.  Alter 
this,  they  reqnlra  only  an  occasional  itlrrlnjr 
oftbasnrtaoewUhaaoe.  In  older  to  pre  vent 

month  of  July,  before  the  Up*  obangi  to  a 

...11 —  >..._  ,i.„  ,. -*--- Jd  be  bent  rt' 


lot  hmtbtfob* 


ydlow  hut.  tha 

Oat  upon  th*  bed,  which  not  only  prevent 

th*  over-growth  of  tha  blade,  but  cause. 

M  moth  lareer  than  they 

7b*  band  ahonld  be  made 

inches  np  the  neck.     Tht  geOurina 

of  «iflu  should  not  be  delayed 

Inn  or  the  middle  of  Sep- 

l  full   ripeness   may   be 

Airing  of  the  foliage,  by 

it  of  the  necks,  and  by  the  cut 

they  may  bt  pulled  up.    Ai  toon 


tcmber;  but  then  full  ripeness 
'  no»n,  by  the  withering  of  the  f 
•       ■     .1  of  the  necks. 


•heat  eymptonu  apptar,  the  onlont  nuurl 
takan  up.  tha  bed  being  frequently  looked 
er;  for  If  to*  whole  orop  Is  wailed  fur.  tha 


apread   thinly   c 


up,  tha  onlona  should  ha 

.., ,    _    the  ground,  bat  If  too 

weather  be  wet.  they  bad  better  be  removed 
to  a  gravel  walk,  or  to  a  apnea  purposely 
covered  with  land  or  gruel,  In  the  lull  tun. 

'""■-  "•-      - -  "  —  •tlot  a  day  ontU 

and  then  store 


they  are  thoroughly  dried,  ■ 

them  In  a  well-aired  loft  or  other  appropriate 

place.    In  the  a  tore- house,  they  must  be  laid 


with  a  new  strand  of  matting,  or  a  length  of 


wrap  bard,  and  so  on.  until  tha  string  it  n 
yard  or  mora  In  length.  70  ukiai  vol,  select 
some  of  the  largest,  well-  boated,  sound,  firm 
Imlha,  cither  In  October,  tha  beginning  of 
November,  or  In  February .  Prepare  alwd 
for  them,  and  draw  drills  three  or  four  Incbel 
deep,  either  a  alnglt  row  or  two  or  three 
rowi  together,  a  foot  aaundari  In  which 
plant  the  onlona,  alx  inches,  tan  Inches,  or  a 
foot  apart,  and  earth  In  about  Hires  incbea. 
In  planting  double  or  treble  rowa.  allow  a 
ipeoe  of  two  feet  between  each  bed  of  two  Of 
three  rowa,  to  admit  of  a  pottage,  both  to 
plaot  slake*  and  horlaontal  lines  for  the 
support  or  the  need-stems,  and  to  out  down 
weed*.  The  plant*  will  thoot  up  In  stalks 
two  or  three  lest  high,  prod ncing  each  a  large 
bead  of  seed,  which  will  ripen  in  August  or 
September.  The  ripening  of  the  *eed*  will 
-ixnown  by  "-•■--•• ' •- ■-- 


hnt  i  the  heeds  moat  bt  then Tlmmtdlawtr 
out,  otherwlae  th*  receptacles  will  open  and 
shed  their  content*.    Being  spread  on  cloth* 


■on,  they  become  perfectly  dry,  when 
the  tetd  but  be  rubbed  oat,  cleaned  of  tht 
chsfr.  and  after  remaining  another  day  or 
two.  anally  ttorod.  In  Bowing,  It  la  of  tha 
utmost  eontequanoi  to  employ  aeed  of  not 
■nor*  than  one  year  old,  otherwlae  not  more 
than  one  In  flit*  will  vegetate.  Th*  good- 
Del*  of  th*  a**d  may  b*  eaally  ascertained 
by  forcing  a  small  portion  of  11  in  •  hotbed, 
or  in  warm  water,  a  day  before  It  I*  em- 
ployed i  worn.  If  fertile,  a  small  white  point 
will  aoon  protrude  Itaelf.  TIM  tin  of  mm 
it  araaiw  impro—d  by  tlmply  taking  ton  bo lb* 
from  tht  ground,  preatrving  them  during 
winter,  and  planting  them  again  la  tht 
following  spring  at  equal  dlitanoea. 

ONIOS  ftAClOUT.  -  Procure  n  plot  Of 
very  young  onlont.  together  with  four  large 
onea ;  pecTlh*  whole  of  them,  and  cut  them 
very  until;  put  torn*  good  dripping  or 
butter  Into  a  Ittwptu.  and  when  melted, 
-*'-*--  --' — -  and  fry  them  a  little  brown  t 
flour  and  thake  them  round 

oft  pint  of  gravy, 

ud  a  teupounrul  of 
er.  and  when  tole- 


sprtokle  with 
till  thick.    Addtqt 
a  Ultle  pepper  and  t 
mustard  ;  ttlr  all  t 
rably  thick,  ponr  It 
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a  quarter  of  ■ 


the  onions  with    frenh  b 


tarn  the  onion  about  till  It  to  Tory  lightly 
browned;  then  gradually  >tir  tn  hadr  nn 
onnee  of  Boor ;  add  a  little  brown  g  "  "  ' 
■  little  pepper  ul  tilt,  end  boil  up ; 
minutes;  strain  It  through  a  hair  a 

ONION  iJaUCE,  White. --Peel  i 
■lilt*  onions,  est  them  In  half,  and  I 
In  a  pen  of  spring  ntir  fo 

honr!  uid  ir  it  1b  desired  to ....- 

a  off  the  Ore t  water,  ud 

"     h  boiling  ntei 

■e  tender,  drain 

XtSsa 

butter  an, 

_.  , ,  andallttl. 

cream  or  milk  i  stir  the  mixture  till  It  bolls : 
then  rub  It  through  t  sieve,  illlllll|j  mull  ill 
milk  to  bring  It  to  the  consistence  desired. 

ONION  SOUP.-Brown  heir  •  pound  of 
butter  with  a  little  Hour  In  a  atewpan, '-" — 
care  that  It  do«  not  burn ;  when  it 
hlHlng,  put  In  twelve  Urn  onions 
and  lry  them  very  gently  antil   I 

Cr  to  them,  by  degrees,  two  qu 
lug  water,  shaking  til*  pan  well 
ai  it  la  being  poured  In ;  add  a  a 
bread;  let  Itboll  gentle  for  half  an 
season  It  with  pepper  and  salt  -,  crisp  the 
top  of  a  French  roll  befbn  the  Are;  put  It 


if  the  i 


e  after  t 


st  the 


are  tender,  aa  It  will  Impart 

to  the  soup ;  strain  It  off,  pout  It  npon  the 

French  roll,  and  serve. 

ONION  VINKGAB.— TnftrK  an  ounce  of 
onions  In  a  pint  of  vinegar  for  a  fortnight, 
and  strain  It  ufl",  when  it  is  ready  forme. 

ONIONS  BOILHD,  -  After  peeling  the 
requtalie  number  of  odIodi.  let  them  1ft  for 


m  In  lard,  b 


tare  with  m 

ONIONB  FKIED 
cut  them  In  allots  I  f 
or  the  fat  from  tbi 

which  la  being  cooked:   continue  stirring 
them  while  they  are  frying  until  they  are  of 

ONIONS  PICKLED.— lb  pkltt  toewo; 
(rciioju.  aeleol  (he  small  round  sort ;  peel 
them,  and  sleep  them  In  strong  salt  and 
weler  for  Tom-  days,  changing  the  water  two 
or  three  limes;  wluetheuparfeetlydry.pnt 
them  Into  milk  which  is  scalding  hot,  and 
let  them  lie  until  the  milk  becomes  cold; 
then  drain  them  and  dry  caeh  separately  In 
a  cloih;  after  which  put  them  Into  Jan; 
pour  over  them  as  much  white  wine  vinegar 
which  has  been  boiled  with  aa  mneh  white 
Dapper  as  will  oorer  thrm  completely;  Ua 
{bam  over  Brat  with  wet  bladder  and  then 
with  leather,  and  keep  the  Jars  In  a  dry 
-•mil  for  uae.  Another  method  of 
nions  is  to  put  (ham  without  ptal- 
uld  water,  and  keep  them  on  the 


flra  until  the  water  Both;  then  take  of  UM 
onter  skins,  and  steep  lie  onions  in  salt  sal 
water,  previously  Co  adding  tbavtoaear.  u 
yKiu  SfiaBM  mm,  prooaed  w  iclGurs:- 
Peel  the  onions,  out  a  small  round  pit™  «l 
of  the  bottom,  and  se»<p  oat  a  little  of  las 
f  nude ;  then  lay  them  in  aalt  and  water  la- 
three  days,  changing  theaa  twee*  a  day; 
then  drain  tliem  »nd  stuff  them;  OratptLtln 
flour  of  mastard-Med,  then  noma  sum  > 


bottom  pleas,  tie  It  on  olOM; 
pickle  ol  white  vinegar,  mas 
mag.  sliced  horse- radian,  anc 
pntln  the  onions,  and  lettbei 
ur  three  timra.  la  doing  thh 
taken  that  they  do  110  tuotl 

they  will  then  lose  the*-  flra_ 

not  keep,  pot  then  with  the  pickles 

Jan;  onthefollowing  rnoTntig  boil  iprhe 
pickle  again  and  pour  over  them. 
ONIONS,  PaoFKBTiza  un  Urea  or.— 


small,  together  with  a  little  mace  and  sows 
shalot ;  then  add  more  mnstard,  and  mi  an 
J "  '"'.;  raplacrtbn 

a  llDJa'  nil*; 
boil  apt** 

BBManatk* 

3 

lowing  nasntng  mu  ar  — 
i  pour  orar  them. 

JorEBTns  ui>  Uri  (.. 

™»  vegetable  may  be  eonaMerad  dtrm  at 
a  condiment,  or  aa  as  araWa  of  abaona* 
nourishment.  In  Ita  raw  statp,  iiii.lilk 
the  on  Ion.  by  vlrtaa  of  the  volatile  oflwMS 
It  contains,  Is  a  powerful  ltlmalant,  bat  aa* 
only  to  be  used  with  impunity  usd  advan- 
tage by  parsons  who  bar*  strong  atoaanM. 
By  boiling,  the  onion  is  deprrreJof  mooeet 
Itspi.nratproperty.aBd  beomoeianaemai 
ible,  mild,  and  nutrition*,  vegetable.  7t  at 
mwnolaaom*  anther  Med  of  routed,  a  aauu 
Jon  of  the  volatile  oil  being  retained  an* 
rendered  very  irritating  to  Lb*  ilimaaa 
Ttw  ira  Ion  paaaanaa  onaratia  nropaiuaa.  * 
roasted  onion  not  In  half  and  the  ejeanafc 
scooped  oat,  la  a  frvquont  doanottB  msiibT 
applied  to  bolls  to  batten  their  baaaanam     Ji 

Onions  KOABTED.-^ooaettwanVw* 


'egetnblo ;  arrange  then  in  a  eaasepaaa  i 
JoAdent  Bin  to  oontahi  them  all  In  as 
layer;  Just  cover  then  with  good  btatfi 
veal  gravy,  and  alow  them  very  gentry  for 
oonpft  of  bonrt:  they  should  be  liaidaa   a 


revalue  of  the  one)  I 

ig  lo  the  amount  of  Ore 

which  la  seen  reflected  baneaak  Ita  aaretom.. 
those  showing  the  nwatbtanrof  teal  tan  adt 
value,  and  tlioae  display  tag  tha  leant,  nef - 
tioratinE  accordingly .  until  when  mosr*  nx 
Ml  la  relented,  they  become,  •omparattnt* 

OPERA  QI.AS9.-In  oaths,  aa  r>artmj- 
■ent  ao  sailed  from  M  •■  u  opera*,  anr. 
lie  focus  la  adjusted  by  a  soraaa  axnl 
etween  the  two  tnbee.  which  oiaally  waarvM 
» tha  right  to  In '     —  *-  -  —  "    - 


TCOOC 


DAH.T  WANTS, 


OFHTHALH I Ala  an  In  fl  mi  matory  actl 
of  the  adnata,  or  white  mat  of  tb<  eye,  _ 
^vhloh  tta*  eyelids  alio  very  frcqn  en  tly  par- 
ticipate. From  tie  extreme  delicacy  of  the 
agin,  ul  the  Immune  Importan  oe  of  viel  an 
to  the  comfort' end  happineni  of  lift, 
dlMue  require!  more  immedlaie  and  art — 
attention   than  Inflammation  of  the  eyee. 


Bring  the  Idea  of  dust  or  grain i  of  land 
twern  the  lid  end  the  bell.  t>m  exami- 
nation, the  white  part  of  the  organ  appear* 
inartad.wlth  red  " —   —  -'—-- —  — - 

blood 

lidt  a. -    .      .-..  ,  - 

looted  with  blood,  and  awollen   or  poflV, 

eapocieUy  the  upper,  which  -* ■ — 

amd  eloeoa  tae  eye '.  at  the  i 
the  preawra  the y  exert,  addnrf  materially 
totnepaln.  Theohjeobon.oraaltlaealled, 
Intolerance  to  light  that  It  experienced  Iron 


a  Brat,  aa  the  dlaeeaa  advancee,  beeomce 
.bearable,  and  oanece.  If  the  light  be  in- 
dletonaly  admitted,  exeaaatre  dlaoonfbrt 


■i  great 

w,  cheek,  and  roand  the  orbit  From 

the  Ant,  there  at  a  ena ■  — * 

tcara,  which,  altar  Kan 
store  taaaatoaa  abnrnst 
with  n  film  of  etringy 

obatrnoOng  nllvlalon.  Aa  the  day  advancee, 
all  the  lymptonu  become  greatly  aggra- 
■vi.ted.aud  at  nlgat  hare  reached  their  In- 
tensity; the  pata.  heat,  etlnneai.  throbbing, 
and  intolerance  of  light  being  all  greatly 
an— —tad  IrwnnMat— Iha  Brat  meaoarea 
to  adopt  are,  the  Insisting  npon  lnatant  net, 
eeolotkm  and  darkneaa  ;  and  if  the  patient 
la  yonug  and  robin t,  he  should  be  bled  from 
tb«  aim,  to  the  extant  of  twelve  oaacea.  per- 


•  the  ntdobMd  powder,  R 
won  by  a  black  draught,  01 


tj  of  water.    Take  of 


lallj,  treacle,  or    tome 

Directly  an  aotlon  bar  bet 
dhjcatlro  oreaaa,  doaea  i 
mlxtare  ebotfld  be  given  ei 

Sa  itat*  of  nanaea,  and  ■ 
the  haarl  tad  arterita. 


either  It  drone  of  laudanum,  10  gralui  of 
Dorar'a  powder,  or  It  grain  of  opYum  In  a 
pill,  to  enure  Bleep.  II  on  the  aeooad  day 
tbe  eymptnma  oonflnne  unabated,  the  pur- 
gstlve  powder  la  to  be  repealed,  with  the 
black  draught  or  aalta.  the  patient  pat  lato 
a  hot  bath  ibr  aaren  or  tan  mkntca.  a  bllaler 
placed  behind  on*  or  both  eara.  the  naaeea- 
iiDK  mixture  win  tin  ued,  and  the  eye*  bathed 
every  honr  with  the  following  lorJou  mads 
■lightly  warm.    Take  of 


lValer,  one  pint,  or    .    .    90  oniioee. 
Dissolve,  and  make  a  lotion.    When  a  shade 
*      "  be  large,  and  made,  by  the 


after  Mrare  ophthalmia,  to  keep  the  blialen 
open  for  a  few  darn,  and  by  the  dlaoharn 
created  by  tbeae  drams,  divert  the  blood 
— — related  front  the  delicate  and  already 
d  orann  of  vision.  On  the  whole  by 
.  eg  the  patient  Id  a  darkened  room,  the 
employ nent  of  the  meana  above  described, 
and  avoiding  all  excitement,  moat  oiti  of 
ormttmlanla  may  be  bronght  to  a  ■acosaeful 

When  the  inflammation,  however,  becomes 
chnnlo,  or  long  standing-.  It  la  then  neces- 
sary to  stimulate  the  eye.  either  by  oold 

' — ~mt  lotions,  to  prodtMe  a  aught  de- 

■mlrtlng.  or  by  dropping  Into  the 
-,-  -  few  minima  of  the  wine  of  oploin 
ertry  day.— 8m  Etc 

Ol'IUM.-'rlie  milky  Jntot  dried  of  the 
_.?rd  vessels  or  the  common  garden  poppy. 
Oplom  la  proenred  by  making  oblique  lu- 
dalona  abonl  balf-wny  r 


N  partially  di 


i)  milky  Jnloe  to  be- 


whoeamk*.    For  tbe 


ayee  should  be  rreuneatly  batted  with  lake 
warm  water;  and  V  at  bed-thnotb*  para  i 


atage  the  oplnm  la  generally  gathered,  by 
scraping  it  off  the  eaptnle  wtth  a  tUek  or 
Borne  other  Instrument,  by  which  It  la  Uana- 
ferred  to  tbe  receiving  veend;  It  hi  then 

ftilkri  iHlsfl.  ml  fmmiii  Inlii  ifin In 

" '  -~  "  la  sold.    Oplnm,  when  bought  aa 
,  is  apt  to  contain  much  Imparity; 

._. ananBaan,  therefore,  fi  the  properly 

prepared  powder,  which  mnat  be  kept  he  a 
■tfl-dimd  bottle.    The  rootatBgaad  aada- 

ouldpe rarely naorted  to,  except  nader 
medical  advioe.  aad  wtth  gnat  oatitlau.— 
See  LADBAtmn. 

OPODRLDOG.  —  Dlttolro    aa   onnoe  of 
caaaphar  In  a  email  qnantlty  of  ■ 
wiaai  aad.  akm  (Haeohe  two  oanoa 
loap  In  a  little  waear  i  pat  tbeae  tato  a 

isle 


■  of  ion 

"CoogTc 


s  dictionabt  or 


?"!*££ 


idd  half  a  UHti  of  rcaenuu-y.  •»< 
leof  oil  or  thymn  -*-*-  •' -" 

■  quarter  of  a  pint  < 
rm  plaoe,  and  iMkt .. 

Jew  daye.     Tula  i*  an 

. ly  for  bruit**,  tpr*in»,  fee. 

OKANGBA  DR  -  A  plwut  liana 
bererage  uO  a*  folluwi  :-SlHp  the  rind* 
af  dz  China  and  im  Senile  «u|a  In  - 
Quart  af  belling  water  for  about  aix  boar! 
nam  make  n  ayrap  of  three  plnti  of  w*t» 
anil  a  pound  of  (agar,  and  add  It  to  the 
abort  with  the  Jala  of  twelTe  China  and 
two  SttUla  omagra.  Stir  the  who!*  well 
together,  and  paaa  It  through  a  Jslly-beg, 
Should  farther  awaetncea  and  naiour  be 
d**ir*d,  oraogo-flower  water  and  capfllalrt 
may   be  added ;   and  according  to   tub 

O"  Oraagta,  itada  of  •  China  and  -. 
Serflla,  Juice  of  la  China  and  1  Serine 

OftAHQK  BIBCUrT8.-BoH  whole  Senile 
orange*  In  two  or  three  wat 
the  Eltterneea  la  rone:  rat 

out  th*  palp  and  Juloe ;  then 

Terr  line  In  a  mortar,  and  pat  to  It  aa  •^•>I 
weight  of  doable  refined  jurat,  beaten  and 
alfted.  Jf in  It  Into  a  amooth  paata,  ipnad 
them  on  dlihee,  and  ant  lhaaa  before  tha 
Pre ;  when  half  dry,  oat  the  pute  Into  any 
form  deelrod.  tarn  the  other  alda  apper- 
moat  and  dry  that  i  than  neaora  them  from 
tha  Bra,  and  keep  than  In  a  box  with  layen 

JSaNGB  BEi.NOY.-Tek*  tha  rind*  of 
three  lemon  i  and  of  tllht  Serine  orange* 
pitted  Tory  ibln,  and  three  poonda  of  aagar 
candy,  pounded.  Sleep  the  whole  In  a 
gallon  or  brandy  for  four  dan  and  night*, 
niirrlng  It  irequantly.  and  ran  It  through 
■luting  paper  to  alear  It. 

«ngT  Lemon-rind*,  a ;  Serine  orange  rtnda, 
it  eugar-enady,  lib. !  brandy,  1  gallon. 

ORANGR  BUTTEB—  Boll  six  egg*  hard, 
bant  them  hi  a  mortar  with  two  oonoaa  of 


OBA.NQB  caEEBECAXES.-  -Beet  half 
n  pound  of  blanched  almond*  to  a  flns  pett*. 
with  orange-flower  watar ;  add  half  a  pound 


whltee  of  four:  pound 


yolkl  of  ten 


a  bolted 


beat  the  whole  together,  and  pat  Into  pa  try - 
nana  lined  wlih  puff  put*. 

0*  Almoudi,  lib.  i  orange-Bower  inter, 
aaSclenti  augar.JIb.:  butter,  lib.;   eega, 

/ 


10  yolk*,'*  white* 
fraah ;  pan*  paata, 


ORArlOB  COMPOTE.- Let  muse*  u 
the  namber  required,  lie  In  water  lor  loer 
hunts;  than  bell  them  unlll  tender,  co 
them  la  halne,  and  take  out  all  tba  luridet. 
to  erery  pound  of  pad  well  pounded,  ndd  ■ 
pound  of  augar ;  then  remore  nil  ttae  akunr 
and  teed*  (torn  tha  palp,  add  It*  weight  a 
angar,  and  beat  It  well ;  then  mix  it  arm 
the  peel,  and  bent  It  again  In  a  mortau-.  u 
pot  ft  for  net  In  a  cool  and  dry  place,  tha 
oompota  will  keen  good  for  aereraf  yemra. 

ORANGE  CBElM.-  -Boil  the  rind  of  ■ 
Senile  orange  rtry  tender,  beat  it  ripe  in  ■ 
mortar ;  pat  to  It  a  tablaepconfal  of  me 
beat  brandy,  tha  Jnlce  of  a  ctcrllla  oranre. 
a  Quarter  of  a  pound  of  loaf  annar,  the  yoLk* 
ol  four  egge;  beat  all  together  for  ten 
minute* :  then,  by  gentle  diiiua,  poor  rn  a 
pint  of  boiling  eream  or  good  milk,  bemt  nil 
cuM,  pot  Into  oaatard  rapt,  aat  into  a  dee* 
dlah  of  boiling  water,  and  let  teaam  atand 
till  they  become  cold.  Place  at  tha  top 
amall  atrip*  of  orange-peel,  eat    thin,  or 

ttar  Orun.1,  brandy,  1  Uhlearpncmlhl ; 

*-p<*I  atrlpe,   or  prenerrei 

.    JDITIIIIOT,- 

adoptad  for  mltlratlng  Urn  wure,  apply 
tonally  to  tha  citron,  lemon,  lime,  ahaddoct, 
fcc  ittajatU a*flat*na**n* frmm cgrammi, 
ellher  of  tha  yonng  a&oota,  or  ol  Umt  riper 
meter.    They  are  prepared  In  fcbe  neoel 


way,  and  nwerted  rn  pota  of  m 

frame  with  I  bottom  heat  of  actanty-flre 

degreci   la   ueceatary,  and  they  mutt   be 

plunged.  Ian  root  with  Utility,  bat  do 
not  make  uab  One  planta.  f**jre»*  n  per- 
formed la  Tarawa  way*,  dependent  naehon 
the  il.e  and  ebnraour  of  the  ■tm-H  Some- 
ttsnte  tha  yonng  iitflMaga  ara  grafted  wbleh 
were  eown  In  early  taring ;  theae.  by  bottom 
beat  and  high  culture,  an  rendered  lit  lor 
thla  apaatlan  In  four  or  In  month*.  Other 
eultlvatota  rat  off  the  head  af  Oai  eincttird 
orawn-gtait  i  other*  Utaok  the  graft  to  tha 
growing  aboot,  aa  In  ordinary  whip-graflhur. 
Trial  it.  nw  are  tenarweV the  fOUow&g  lathe 
beat  Boda  of  eoltar*  ■  rrtpan  a  moderate 
hot-bed  of  tenner 'a  bark,  la   length  and 

be  foned ;  tbaa  pat  tlie  tree*  nalght  In  a 
tab  of  water,  to  aboat  hair  tba  depth  of  in* 

Item,  learmg  tha  head  and  tha  upper  pert 
of  the  (tarn  oat  of  water,  tha  batter  todraw 
up  ud  imbibe  tha  moettara  In  thai  attaa- 
tson  tiny  may  remain  for  two  or  three  data, 
aeagrdlng  to  their  otauHntn  wttea  reodred: 
than  ta£e  Ihem  but  and  olana  Ibem  wdl 
fnna  dirt  and  olbtr  marten  adbcrntg  to 
them,  salting  off  all  broken  or  brained  mote, 
and  all  Iht  amaU  fltnraa  which  hare  become 
aalta  dried  by  bebw  eo  long  oat  of  the 
earth,  and  aerub   tba  ateat  with  a  bard 

"iruth,  elmnlui  tb ~ ' 

:  than  oat  oft! 


a  quastliy  of  good  freed  earth, 
cow- dropping*,  att  lb*  plant* 


n«r*rpar»d 


■fir* 


DAILY  WAXTS. 


OEA 


Wnp  tha  sterna  ronnd  with  hay-haadi 
bottom  to  toil,  to  prevent,  the  una 
drying  their  bark  t  plunge  the  pot*  hi 
bark-Sad,  watering  wall  to  seine  tbe 

to  Ibm  roota,an3  aha" ^-    -- 

n>u.rtar  inn.      Under 
a.  Iha/  will  Inn 


1>i«  theii 

k-Sed,  wi 

i-day  ™i 

turn.  Iha/  will  hi 
j  the  beginning  of 
top  them  to  obtal 


U  wlifili  tl 


their  removal  Into  tho  open  ground  Jti  July; 
home  tbam  (boat  tba  end  of  hepMmber,  end 
daring  winter  orator  frequently,  hot  mode- 
rately, guarding  nt  the  hih  time  again*' 
1  root  In  tho  Mowing  spring ,  clean  thi 
sterna  ud  leavee  of  the  plant,  top-dreoe  thi 
earth,  end  enrich  with  rotten  nun  ronnf 
the  edge*  of  tho  pot*,  taking  can  tint  It 
Ooee  not  touch  ten  iteml  of  Um  plaata. 
Kemove  to  •  sheltered  1 1  tuition  Is  tho  open 

air  by  the  end  or  May.    Aitbetreear' 

■top  strong  Irregular  shoots  In  the 
Muoa,  U  Rm  ant  literal  btsnobi .     .  . 
the  bend,  and  render  It  regular  In  Iti  growth, 


■nbo  away  ill  mould] 

root  of  the  tree  into  e_._„. 

■bout  n  quarter  of  no  hoar,  then  re-pot  tbe 

tint  and  water  than,  letting  them - 

In  the  boon  till  they  ban  takea  too 


requirea  fifteen  BH 
In  England  they  c 
*n  moderately  strong  planto  i 
'-  — — ■ — v  uMt  In  tlili 


_  It?  fruit, 
thoat  fro  1 1. 


trail  should  not  bo  palled  with 
dot  carefully  oat,  with  ■  low 

tacbed,  and,  tbu  fiffllftbnl,  h 

deeaert.  By  allowing  Ihem  to  hang  for  twn 
yean,  the  trees  will  at  all  tltnee  ban  green 
and  yellow  frnlt,  which.  In  connection  wf in 
their  shining  green  learee  and  fragrant 
tjloaeoma,  will  form  tail/  la  spring  one  of 
the  moot  pleasing  and  plotoraqnt  of  hortl- 
(Joltural  eeenea. 

OHAHQE  (JUSTABD.-Straln  too  Juke 
of  twenty  orangea,   and  iweeten  It  with 

Oded  loaf  sugar;  atlr  It  oxer  the  (Ire 
ot ;  then  remore  It,  and  when  nearly 
oold.  add  the  yolks  of  (went/  eggs,  well 
beaten,  a  quart  of  cream  or  good  milt,  and 
a  wlneglaurnl  of  ratalia  ;   pat  the  whole 


13"  Orangea,  Jnlca  of  M ;  aagar,  to 
aweeteni  egg*.  M  yolki  i  cram  ot  milk, 
1  qnarti  ratafla.  1  wrneglaaafaL 

OBANGH  ESSENCE— Pnt  Into  a  stew- 
pan  ill  ouaen  of  ham,  a  little  nutmeg. 
■  amailbanobofiweet  Herts,  half  the  peel 
of  an  orange,  a  pint  of  plain  real  letly,  and 
a  pint  and  a  half  of  eouBommS;  reduce 
theae  one-half,  and  then  add  the  jufc*  of  aa 
orange,  and  (train  tbo  whole  through  a 
Hero.  Thla  nienco  la  excellent  with  wild 
dnshi  and  other  wildfowl. 


erba,  a  email  booth  ;  orange-peel,  |  of  1  j 
sal  Jelly,  1  pint  j  consomme^  1,  pint  i  orange, 

ORAXttE- FLOWER  BISCUITS.— Beat 
p  eight  eggi,  and  work  thtm  In  wltb  a 
,  Mod  of  powdered  loaf  eugar,  tad  a  pound 
of  Soar  finely  lilted  i  pat  to  tali  enough 


tho  whole  Into  a  flue 

je  auger  on  lha  top,  and  hake  In 

eqnare  paper  moulds ;  alUwendof  a  quarter 

af  aa  hoar  take  the  bleonltaoatof  theoren, 

ud  powder  them  again  with  eager. 

»5r   Bage,  I;    sugar,  lib.;    floor,    lib.  t 


laoald  of  writing-paper,  folded  and  plaited 
round  In  the  shape  of  a  dripping-pan,  tha 
adg*  being  made  about  two  loche)  deep. 
Pat  two  pnonda  of  loaf  anger  Into  a  stew- 
pan  with  a  putt  of  water,  and  boll  to  a 
atronjr  irnp  aa  for  marmalade  i  then  pal 
In  half  a  pound  of  orange-lower  karoo,  and 
boU  tbam  tUI  tha  •naBrbeaini  to  oryiiallLw, 
■tlrrtag  quekl/  all  the  time  wltb  a  wooden 
apoon.  Have  read/ a  Lltle  Hue  tugar.  bealen 
Bp  with  the  white  of  egg  i  put  Ihia  mto  tha 
augar,  atlr  It  wall  together,  and  pour  the 
maaa  Into  tha  paper  mould. 

enf  Sugar,  alb.:  water,  1  pint:  oranga- 
flower  leaiea.  |lb.i   engar,  wltb  white  of 

^'bVhGB-FLOWBB  Wi.TXB.-Aa  *a- 
—  le  made  b*  the  dlatUlatlon  of  orange 
era.  Aa  theae  are  neither  aunWeailr 
idant  la  Kajrlaiid,  aor  of  the  roqoUlta 
aaaa  for  die tillatitin,  a  .er/  good  tube tl- 
ma/  fie  made  bj  mixing  a  drachm  of 


lut  more  fraQBentl/  for  Hare 
.  loea,  and  other  article!  or  a 
Hon  err  and  paatTT  fur  tha  tabid. 
OBiMGEFHtrrER&-Seleoteoni 

tbam  Into  butter,  try  them  a 
and  lot  them  be  to —  "— 
heaped  high  upon  a 
•agar  ttrawa  orar  thim. 

OKANGE    JELLY. -Strain  the   juice 

from  two   doaos   Chaia  oraajrea  orar  tba 

grated  rind  or  one,  and  add:  tba  Juice  of 

ionr  Senile  orangea.    Hun  ihejuioe  through 

l/-bag.  and  add  sugar  in  the  propor- 

of  one  pound  to  a  pint  of  Juice.    Set  It 

orer  the  Bra,  and  let  It  ball  for  twenty 
mtautea ;  then  boll  a  quarter  of  a  pound  of 
iilnglaaa  In  hair  a  pint  or  water,  with  the 
rina  of  a  lemon,  ml  tha  lilpglaat  la  dla- 
— •— ■     -Id  a  apoonfal  of  this  at  a  time  to 

._ _  . aa  It  holla,  until  the  mlxtara  il 

peroetred  to  ellffen  i  then  poor  It  Into  pota, 
which  oorer  aecurelj.  and  pot  by  In  a  dry 

OKAHQE  UABHALADS.-Thla  pra- 
irre  ebould  be  made  at  the  end  of  aferoh 
r  tba  bogrontng  of  April,  aa  Se  villa  orangea 
re  then  In  their  beat  condition,  Harma- 
At  maj  be  made  In  a  varietr  of  wa/s. 
be  following  it  a  teleotlon  of  tba  abnlonU 


fry  tbaa  a  pala  brown, 
tott  dry.  Serve  them 
i  a  folded  napkin,  wltb 


THE  DILTIOflfAST  OP 


tain  UKintiil  quantlti  of  Jnicci  eatact 
thoa*  with  olear  akin*.  W<|h  Itmnw, 
•ad  weigh  aim  u  aqnal  quantity  of  loaf 
*u*.*r.  Siln  thaoreaare-divlding  taeekiiia 
nth)  wirtni,  tod  Hi  them  turn  ■  in- 
eerTlng-paa  i  sorer  then  wdl  wllh  water, 
and  hi  th*rn  on  the  fln  to  boil;  in  the 
meantime,   pnpart    the    craaf  M  i   dlrlde 

aorap*  aaray  all  tfaa  palp  front  the  whit* 
■Hn  ;  or.  uutaad  of  itianlag  tfaa  oraagaa, 
out  a  hole  in  them,  aad  aooop  oat  thspulp; 
renwrealltbeplpe.  Hat* a large  beam  at 
hand,  with  aoau  cold  water  la  ft,  in  which 
to  throw  the  pipe  aad  akin— a  pint  la  tnra- 
eumt  lor  a  doaan  oraagaa.  Boil  ibaa*  la  the 
watar.  aad  atraln  tie  glnHnom  arattar 
whioh  ooana  from  tbam  to  the  other  part*. 
Wh«  the  akiai  hare  boilad  till  tae>  an 
lo  admit  of  a  fort  piertanf 
w  away  all  tha  pith  (torn 
b,  lay  thorn  In  Mde>  and 


Uaeallrt* 


In  length.  Clarify  to*  i. gar.  then  throw 
tha  aklae  and  pale  lato  It,  stir  tha  whole 
well,  and  let  it  boir  for  half  am  hoarj  than 
rerni.ro  it  from  tha  Hre,  and  when  it  heoooea 
cool,  pat  by  la  pot*.  aiM  aaanaaleda— 
Take  aome  bitter  orange*,  and  doabla  thair 
weight  of  tngar;  oat  tha  rind  ol  the  fruit 
tats  quarter*  aad  peal  it  of,  and  IT  the  nuu> 
malade  be  not  wanted  Terr  think,  take  off 
■oroa  of  tha  apoofry  white  aktn  taalde  the 
rind.    Cat  the  olilpa  M  thin  aa  noaafbla,  and 

-!._.     t..»    -_      ,_J.      . .l^fa     toe    p^p 

-"illy  the 
of  tha 


wfalohmaat  be  In  tha  proportion  of  a  quart 
to  a  pound  of  Unit  Put  taa  ohlpa  aad  tha 
pulp  lota  a  deep  eartbaa  dlah,  and  poar  tha 


the  whole  into  taa  praaaraang  pas.  aad  boil 
It  until  the  ohlpa  an  perfect!]'  Miner. 
When  they  an  ao,  add  by  negate,  the  aagar 
(whlah  ahcBkl  be  pnrtoualy  poaaded),  aad 
boil  It  until  tha  who),  of  it  batomaa  ajally. 
Tha  water  In  which  tha  aaada  ban  bra* 

quantity  apportioned  to  taa  whole  of  the 
ataaarra,  enenal  barpcaarad  fta  a  aaar  atrre, 
aad  the  aaada  wall  worked  la  It  with  the 
book  of  a  arjorra ,  a  attrnufaear  Jolly  will  b* 
obtahwd  br  Una  meaaa,  which  matt  b* 
waabad  off  than  br  pooling  than-  own 
liquor  through  tha  aim  la  (mall  portion! 
,- .adi  fw  aaaMaaav-M 

la  watar  two  or  Area 
aaada.  palp,  aad  Inner 


and  Jiiieei  to  aranpoaad  of  thin,  add  two 
pound i  of  (inn  raofit  augari  mix  the  whole 
wall  together  i  pat  It  htfiji a  larger  Jar  than 
arlll  hold  it,  to  admit  of  fermentation.  It 
will  thaa  keep  for  year*,  aad  reedy  to  be 
■aad  for  paanaaaa  wbea  other  nmteruUa  an 

■wage*  nhlbt  BprnjaaaJ  reoaVpta,  tad 


them  on  a  mincing  beard,  aad  chop  than 
aery  Boa ;  atnw  the  minot,  palp,  soar.  maA 
Jatee  tain  tha  araaafraaf  pan,  and  fttaO  the 
whole  lor  three  mtnntea  rnaotly.  Pat  aaalo 
pot*  wha*  aooL  ftaaaparaat  ■■■■!■  I  — 
Select  rerr  pale  fterilk  oraagaa.  can  thaa 
lata  quart***,  tat*  obi  tha  palp  and  pat  at 
Into  a  baalu.  pink  tha  akfna  aad  aeeda)  oai. 
put  the  lie*!*  into  a  little  «*lt»nd  water-,  let 

good  quantity  of  apring  water  till  thty  are 
tender ;  eat  them  in  to  tot  thin  alicea.  auaal 
add  them  to  the  polp.  To  erery  pcimd  of 
'-J- pnt  a  pound  and  a  naif  of  - 


ruined  auger  beaten  toe.  Boil  lastly  foe 
twenty  mlautae  i  If  It  la  not  then  Altar  mmd 
araaaparent,  boll  It  forl'tnoinhuita 
laager,  heap  ttlrrlng  It  all  the  Una.  nod 
take  aan  that  theauoaa  an  not  broken; 
when  It  la  cold,  pot ft  into  Jell)'  ora* 

paparaotarth 
fa  the  moat  I 

•erring  with  the  deeeert 

OftiNttE-FEliJ.  Cawdi „_ 

gee  lengtnwtea.  remote  all  the  polp  and 
ualde  akin,  and  put  the  peal  into  atroaug 
aalt  end  water.  In  whioh  allow  It  to  ronalm 
for  Br*  or  tut  deye  i  thentakaoutthopeeln. 
and  boll  them  in  eprlnir  water  until  they 
an  colt,  and  afterward*  plane  them  la  at 
alee*  to  drain ;  make  a  thin  eyrup  with  a. 
pound  of  tasar»oandy  to  a  quart  of  water* 
boll  the  peeTi  In  thla  for  half  an  hoar,  or 
until  they  appear  altar  i  make  a  thick  ajraw 
with  aagar  and  aa  mnoh  watar  aa  will  melt 
iti  put  Id  tha  peala.  and  boil  them  orer  a 
alow  lire  until  the  arrnp  oandlea  in  the  pan  i 
then  take  them  onf,  etre  w  powderad  anaar 
thiokly  orar  tbam,  aad  drr  them  befon  tha 
oraa.  Set  them  by  in  a  Jar, 
.  oown  and  aeoarei*  tied. 
FOSBET.  —  Grate  Bnely  the 


sloaalr  preaaad 
OltAKGE    1 

arumb  of  a  pen_, ,-- _  ..  _. 

of  watar  with  Qui  pael  or  half  a  Serf 
orange  grated.  Boil  an  together  till  I 
mlxtnn  appear*  ttilek  aad  clear  i  than  la 
the  Jul**  of  hair  a  Barilla  omega,  tai 

bittor  i  beat  the  i 
spoonful  of  brani 
a  pint  of  white 


olaapwallwUhi 


t&~  Bread,  penny  loaf;  watar,  1  pint  i 
orange,  peal  ol  (,  and  luloa  oft;  alranana. 
ewcat,  Mat.  i  alnuDda,  bitter,  loi. ;  braadr, 
1   tableapoonfuli   eugar.   to  taitai   wmii 

OBAKGnV  Paoruim  Arm  Vttt  or.-"- 
Thls  fruit  la,  ganarally  arieaUag,  a  whola- 
taoH  and  refiaahbtg  one :  but  with  aanu 
panoni  it  le  apt  to  diaagrea,  aad  In  ancfc 
natal  t h*  J  idoe  ooly  ahonld  b*  takaa  wtthoat 
any  of  the  palpi  and  whan  orangea  oaoaa 
a  ooaeidenhla  degree  of  totDlann,  tbay 
ahoold  aarer  be  eaten  la  ao  eaaarokad  elate. 
Tha  into*  of  tb*  araBgB  U  Terr  refnaUaa, 
oaperaallr  In  aaaaf  of  ferar  aad  othar  inlam- 

mrlTTi r'-'iti  mil  In  lank  laiat  II  mar 

either  be  taken  in  Ha  pan  atataar  mliad 

i  C.oogk*** 


DAILY  WANTS. 


with  waUr.     Orange-peel,  Id  addltkm 

the  Variety  of  nu]  lnary  purposes  to  wlilc 
" lmnalpropertiee;w; 


sets 


Of  ■    gallon    Df  Cold    Water     being 

™ a-rJui™  pour  the  »■««  ov « 


re  a- similar  effect. 

_  ORANGE   PUDDING.— Sold 


Inltmli,    adding*  It 


four  flue  onugei.  tl 

rind,  mix  half  of  uliuu  -iu>  >m  .n-~  v> 

floor,  ud  rub  In  the  same  Quantity  of  drlp- 

WtoH egg  and  a  lencapful  of  nm  milk ; 
■Ilea  the  oranges,  having  well  atrtpped  off 
the  white  skins  i  lay  them  In  the  bottom  of 
■  mull  baking  diah  i  alreir  over  each  layer 
a  tableapoonfid  of  pounded  augar  and  a 
portion  of  the  grated  peel,  till  your  oranges 


f"  Orangee,   t  : 


a  from  half  to 

u.;  dripping, 
(til  i  augar,  inf- 


OBANGE  PTJNCH.- 


ol  bokllng  water  npon  li 
li  of  calfe-foot  Jelly;  ml 


ler  them  w  lib 


jnloa  J  ml  made,  a] 


OjT  Sugar.  Jib. ;  water,  at 
Juke  of  3 1  boiling  water.  ■ 
foot  Jell  j.  i  glassful ;   bras 

ORANGE  B.ATAF 
uraugee  In  their  natural 
quarts  of  brandy ,  with  eon 


a  doth  and  boll  tht 
pulp,  throw  them  it 


Infuse  for  two 


ORANGE  TART.  -Press,  pulp,  and  bell 
till  tender,  two  Seville  orange*  l  add  twice 
thrii  weight  of  sugar,  and  beat  both  together 
toa  Mite,  then  add  the  Juice  and  pulp  of 
the  frnlt.  together  with  a  piece  of  fresh 
butter  of  Die  itie  of  a  walnut  i  beat  all  well 
together;  line  a  very  tballow  dlah  with  > 
light  poffpaste.  and  far  the  orange  nUxtare 
Into  la     Bake  In  a  moderate  oven. 

ORANGE  WISH— For  Hi  gallon*,  take 
a  hundred  Senile  urangee,  peel  them  very 
thin ;  preet  out  the  Juice,  ud  nut  It  with 
thirty  pounds  of  loai  sugar  Into  a  cask; 
place  the  peela  Into  a  deep  pan,  large  enough 


63"  Seville  oranges,  100;  augar,  301bi. ; 
water,  sufficient;  ieinglaes,  ,oi. 

ORANGES  CANDIED.- Peel  the  num- 
ber of  orange*  required,  removing  aa  much 
as  possible  or  the  white  part;  divide  the 
fruit,  and  boll  It  In  strong  ejrupJor  half  an 

operation  of  boiling  three  or  four  times,  until 
the  syrup  baa  be< 
then  take  out  the  o 
One  sugar,  and  pu 

'obakges  nr  B 

ivrelE  then  put  them  Into  cold  water;  dram 
them,  kuoT  pour  over  them  tome  clarified 
sugar,  and  let  them  stand  for  aome  hours; 
then  boll  them  again  In  the  syrup,  and  let 
them  Maud  uutil  they  are  cold ;  repeat  tbll 
three  or  four  times,  after  which  put  the 
orange*  Into  wide- mouthed  bottles,  with 
brandy  BnJDdeut  to  cover  them;  cork  the 
buttle*  securely  down,  and  att  them  by  In  a 
dry  cool  place.  Tble  will  be  found  a  very 
elegant  addition  to  dessert  In  the  winter 

ORANGES  WITH  JELLY.— An  elegant 


a  round  piece  about  the  lire  of  a  ahlltlug ; 
then  with  the  small  end  of  a  tearponn  or 
eggipoon  separate  the  frnlt  from  the  rind, 
taking  care  not  to  break  tba  Inter.  Throw 
the  rlndi  Into  cold  water,  and  make  Jelly  of 
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OKC 


Hi"  Jnloe,  which  nut  be  will  proaeed  from 
the  pulp,  aod  etralned  u  dean  bi  powlbls. 
Coloar  an*  belf  ■  In  mm  ojlonr  with  pre- 
pared cochineal,  ud  Inrt  tha  other  half 
r*ry  pnie;  whta  tha  tula  1*  nearly  mid, 
druu  ud  wipe  lb*  rind*,  und  Oil  than  with 


.._    _____  of  the  nu-lly! 

_.  or-h__-d  Bdjohu  the  garden, 

__np«rtorth.  ilipi  «t  other  time*. 
*  detached,  ud  pirluipl  dJ-itlnol 
___.  Boractiniei  the  BUB*  object  ti 
d  by  Billing  uuit  tree*  in  the  plan. 
huiiu  near  the  Old-  and  hixu*.  n_ 
/brm  of  tli.  orchard:  la  _  matt*  of  Tery  little 
OHMqrkH-M.  Tin  mm  will  bo  regulated  by 
the  quantity  of prod  ooedeel  red.  Hnwwft- 
mni  U  very  aimpi*.  being  almoat  alweyi 
uulncuni.  tb*  diataucea  between  the  pluU 
being  greater  or  laet  according  to  lb*  aorta 
made  onotc*  or.  With  reipect  to  liivuim 
aad  tupta,  a  Tory  low  damp  altuitlan  abouk) 
br.  avoided  u  maoh  u  the  uun  of  the 
locality  will  admit  i  for  la  t-rr  wat  aoili 
no  ftuit  treat  will  proaper  nor  Uw  IF  alt  be 
fin*  i  bat  *  moderately  low  aitantlon,  free 
from  coplou  wet,  may  b*  nor*  eligible 
than  elevated  ground,  M  being  Ioh  eapoeed 
to  tampeetaoua  windei  though  o  altuation 
luring  ■  gentle  declivity  li  Tory  daairabla, 
wpaotally  If  ita  MpMt  inoUoee  toward* 
Uw  not.  BOuth-aaai,  or  Boutb.  oil  of  which 
in  pnferable  to  o  weeterlj  Bapeot;  bat  0 
north  Hint  la  tb*  worat  or  oil  for  as 
orchard,  ookaa  partkalarl  y  oompenaated  by 
tb*  peculiar  temperament  or  good  quality 
of  the  noil.    Any  mil  will  do  for  aa  orchard 


aboald  tbonror*  be  planted  In  tha  btaandanrfan 

for  that  purpoae.  fa*  •»<•  of  •iaaa  nudi 
ohoioa  or  an  invariably  etandarda  and  _u_if- 

aWee.  H  plwmtml 

from  tad,  aaler  la  from  thirty  to  forty  Int. 
num  or  lata,  according  to  the  quality  of  tb* 
Boil,  taking  aa  a  medium  thirty -atx  feet- 
In  a  poor  toll  and  a  blaak  eipoeure,  when 
the  treea  nay  not  b*  expected to  grow  wctt 
freely,  thirty  fact  ara  ardnctrnt;  ■  limima  in 
good  toil  and  a  abaltared  altaatkxe,  f<_ny 
feet  ma*  not  ba  too  noon.  But  11  would  bo 
advUable,  Is  tha  Aral  Inatanoe,  to  plant 
four  traoa  lor  ona  that  la  Intended  ulti- 
mately to  remain,  planting  the  proper  kuada 
at  tha  above  diataneee  flrat,  and  then  tem- 
porary plaata  bttwera  them  each  way, 
which  temporary  plant*  aboald  be  of  Uta 
free-growing  aorta,  whleh  begin  to  Drodaee 
troll  aooa  after  planting ;  than  mut  Biro 
place  to  the  principal  tree*  aa  they  adnnca) 
In  growth,  by  being  gmduliy  pnnad  away, 
and  at  laat  itnbbol  up  eetirely.  If  orcha_rd 
tree*  be  planted  among  ahrnbbary,  _a_,  tbey 
ntn  be  plaoad  at  any  dlatnnoa,  ainiadliin 
forty  feet,  that  may  be  thought  proper :  txit 
they  anonld  not  he  planted  nmrcr.  otber- 
wlae  they  will  owflae  the  ihrnba  tooolo*el_ . 


tarred,  thoagb 

too  light  and  d 


oreouS'to' 


IK 


*  fouod  to  ■ 

Shingly  and   gravelly  aollt 
moot-  with  frnlt  treea,  ot 
Intermixed.    They  will  as 


— . eflrtt  til asa,  to.-r 

taat-bolea.  to  the  oepth  of  four  feet  at  laaat ; 
and  If  water  itand  ta  them,  draina  moat  be 
formed  ao  aa  to  carry  off  anon  anbeotl  water, 
and  llkewiae.  If  poealbl*.  intaroept  Ita  aonro*. 
nttmrtt  nr/rmtu  MX  Ma***-  /worrAon*.  are 


il  berry.  aerTlat  U 


among  tha  fruit  tree..  It  may  not  be  ni 
aary  to  plant  no  many,  or  oren  nay,  ■ 
porary  fruit  treea ;  or  theee  may  o 
oonalat  of  the  hardier  acrLa,  which  pn 
fruit  the  aooneat.  Wban  tha  tnea 
ptanlad,  thay  aboeJd  ba  properly  a  taJtn 
protected,  X  Urm  alalia  ahoold  ba  a 
each  high  •tudard.  newly  plantad,  ti 
part  of  a  bajbend  round  tha  tree  to  pn 
it  from  falling,  and  with  the«m; 
1E  aeenrely  to  tb*  ttana.    If  the  o 


Uw  root*  of  aatnmn-pl 


of  the  root*,  "tli  thia  baain  arilb  lftSy 
dong,  to  the  daptb  of  f  re  ot  tin  inabea. 
over  which  aprinkle  a  little  earth.  Juat 
enough  to  keep  It  from  being  blown  about. 
Thia  both  noiuiahca  tha  young  Bbrea,  and 
keep*  the  ground  about  them  naolat  in  bet 
weather,  If  wetted  once  a  week.  To  protest 
'i  of  aatoinn-plaato-  treea  from  the 
tha  auoeaadjng  winter,  and  from 
In  tbeaamnieOay  ■onJd  aboat  tb* 
.__.  _  Hie  dlatano*  of  two  feet  roond  and 
aixlntimintblokneaa;  or  inUrltut*  a  thia 
layer  of  turf  in  anmnwr.  If  the  aDrfng 
whleh  aiiooaada  planting  pron  dry,  dig  ap 

young  tree*  with  tha  graaay  aide  down- 
warda  i  thin  will  keep  the  ground  ruolat  and 
tare  a  great  deal  of  watering:  IT  the  tree* 
biTt  taken  well,  thia  need  not  be  repeated, 
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I  of  danger  alter  the  firai 
lonld  be  laid  u  far  ■■  th< 
i  exle nd  ;  anil  when  it  J' 
be  forked  in.  and  will  be 


litter 


moist,  and  thereby  Bid -  - 

eolation  of  the  up.  This  operation  snoiuu 
be  performed  It  or  soon  after  planting,  and 
the  slothing  may  be  leit  on  till  by  decay  IE 
drops  off  of  Itself.  Newly  planted  orchard! 
nut  he  attended  to  in  renpeut  to  watering, 
which  should  be  repeated  the  oftener  at  the 
Mans  advances,  tfil  the  trees  atrike  into 
the  loll.  If  planting  in  performed  early  In 
the  aitnmn,  while  the  weather  ii  yet  hot 
and  dry.  a  little  water  may  be  glren  to 
aetJtt  tin  route  to  strike ;  but  they  ought 
not  to  be  soaked  with  water,  nor  need 
watering  be  repeated.  At  planting  lata  in 
eprtng.  ihonld  the  ground  ba  dry,  give  a 
moderate  watarlnE;  which,  repeat  about 
a  fortnight  daring  the  hot  months 
--'-[•  the  plantation  to  have  bean  mad> 
-,  shonld  a  dry  iprlng  follow, 


._ When  a r  — 

Impracticable,  the  next  beet  season 
beginning  of  February,  or  a*  early 


of  which  there  *>Teta  an  eiwniire'andbeau': 
tlfnl  family,  con  spinous,  honeier.  for  nrna- 
ment  rather  than  oil.  The  habita  of  tbtM 
alngolar  plant*  vary  exceedingly,  and  to 
attempt  to  follow  nature  In  their  culture 
would  require  three  distinct  structures. 
Generally  speaking,  the  grouping  of  those 
together  which  Hill  bear  a  uniform  treat- 


Dent.  Will  be   ordinarily „.„.       ,uv 

majority  will  prosper  under  ordinary  store 


of  then  plants  Is  thenar  of  peaty  materials, 
what  for  arshidi  which  moat  affect  the  air 
-they  mul  be  built  high  abort  the  pot 


re  easily  penetrate)  II: 
toil  pervious  Dpndltloi 


-ceeublg    mass, 
ilwnya  [n  a  mellc 

rw  tSe'totSe  l 


dloularly  down  through  the  Boll  or  compost. 
Iftheaa  are  grown  In  pota,  the  nower-ilema 
wind  down  Into  tht  toll,  and  there  perlab. 
By  growing  them  In  baskets,  Una  erllia  pre- 
Tentedj  and  everj  cluster  of  ffowara  arrives 


-■mall  one*  requiring  only  small  baskets. 
middling  onea  the  middle  alie.  and  large 
ones  lu  proportion.  The  best  way  to  basket 
the  plants  is  as  follows  :-  Havs  the  peat  or 
compost  prepared ;  cover  the  bottom  of  the 
basket  with  a  thin  layer  of  moss-  wbloh 
will  pretent  the  peat  from  dropping  through 
the  openings  between  the  rods  forming  the 
bottom.  Then  place  a  portion  of  peat  opon 
the  moil.  In  the  nest  place,  prepare  the 
plant,  by  taking  It  out  of  the  old  basket  o. 
pot:  and  do  thW  - 


very  carefully, 

leaVee.  and  tree  them  thoroughly  from 

t  and    Insects      Pmne  away  all  dead 

La.  and  then  the  plant  will  be  In  a  (It  state 

removal.    Place  It  In  the  middle  of  the 

set,  and  fill  In  all  round  It  with  the  new 

-  .-i00*.1    a*t  ™  b*»«*'  ™  Ihe  iloor.  and, 

with  the  syringe  held  pretty  close  to  the 

peat,  give  ft  a  liberal  watering,  forcing  the 

— —  •>«  of  the  ayrlnge  rather  strongly; 

11  make  the  compost  Una,  so  that 

......< ..:„    .,. 11  OB*  the 
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0»1? 


IV  tbe  ueakflU. 


— _h- barked  nap!*  or  tuutl .... 

found  th"  moet  euIUbl*  for  thl*  purpoee. 
The  way  to  make  ihcat  beaket*  la  ilmple 
enough.  Flr»t,  th*  rod*  in  aawn  lato 
proper  lengtha,  and  U>e  end*  pared  imooth 
with  ■  knife ;  then  (null  boh*  an  bored 
Ibrongh  tuli,  on*  at  eltbar  end.  After  a 
MrtaJu  nnmher  of  roda  are  mi  and  pared, 
they  are  taken  to  a  trnalt,  rrd,  clear  Ira: 
and  U»  tberp  end  of  one  of  tbe  inatramao  ta 
need  for  boring  tbe  hole*  1*  pot  Into  It 
about  one  huh.  A*  eooa  ae  teat  la  red  hot, 
■Bother  li  put  In.  the  heated  one  drawn  out 
and  tbrut  Into  toe  rod  verr  Bear  the  and, 
and  hrld  then  ae  lone;  aa  It  continue*  to 


to.plit    Ae ,._ 

ment  oeuea  to  born  It*  way  through.  It  la 
rapuuad  in  tea  Bra,  ud  the  other,  whloh  will 
or  by  tOiie  time  red  hot,  la  employed  tn  the 
lam*  manner  i  tbe  operation  It  ttana  per- 
formed till  lb*  hole  la  horned  oontplatol* 
throoKh.  After  aa  many  rode  era  bored  aa 
Buy  be  wanted  at  one  time.  they  Beat  than 
be  pat  together;  tbe  artlsle*  aeoaauurr  for 
thli  are  torn*  copper  wire  and  a  few  let- 
headed  copper  naik  Each  beaket  will  re- 
quire four  length*  of  wire,  la  •roporttoa  to 
tbe  tiie  or  the  baakat  they  am  Intended  for. 
They  ahould  be  lone,  enough  to  meet  at  laaat 
eight  India*  olixer  the  top  of  th*  rntaHsr- 
alted  baaketa,  and  fnta  a  foot  to  dfhteen 
lasbea  above  tbe  larger  onee.  Atthaendof 
easti  piece  of  wire,  ■  Loop  ahonld  be  made 
■anclnll*  large  to  draw  through  tbe  holea ; 
then  lay  the  Brit  two  rodjt,»BsT  upon  them. 
for  the  imallHt  bufcat,  lay  tor**  other*; 
nail  tbeea  three  to  tbe  two  outside  roda,  turn 
thla  over,  and  snderneath  It  put  two  other 
red*,  to  form  the  saber  two  aldei  of  th*  bac- 
ket; then  draw  the  (oar  piece*  of  wire 
through  the  hole!  at  eaoh  oorner,  the  looped 


pair  or  rod*  alternately,  drawing  the  wire 
through  eaoh,  till  the  beaket  la  of  the  re- 
quired depth.  The  ainelleet  *l*e.  three  roda 
deep :  the  two  next  foar  deep,  and  ao  on. 


sea,  and  prevent  them  from  atarting 
I  than  draw  the  wtree  together  at 

twlatlng  eaoh  pair  one  over  the 

r,  and  (eaten  them  with  a  Bitot  of  One 

.    Tbe  beaket  will  then  be  complete  and 


»dyfor 
OBOE, 


alaatrfa 


pound  of  awart  almonda,  whloh  hare  tH 

previously  blenoliBJi  Bine  ponada  of  loaf 
augar.  ili  pint*  of  water,  and  the  rlada  of 
three  lemooi  i  pound  the  almonda  la  ■  mor- 
tar with  the  ngar,  and  add  the  water  by 

with  the  lemon. peel :  after  one  bolL  pour  off 
tbe  «ymp  and  preaa  the  Blrnond*,  to  extract 


the  milk:  add  tola  to  tbe  tyrnn,  and  •tram 
the  whole  thronnh  a  an*  alera;  whan*  cold, 
atlr  la  el*  drop*  of  nejoli.  and  bottle  tttr 
mliture.     The  orgeat  la  aaed  mixed   with. 

dST   Almond*.  &u*r,   itlb. ;    -t~~Tilt. 
~    lib.;    water,  (    pint*. 


may  be  Inharpreted  aa 


of  vulgarity,  and 
lahtoaatormcttbe 

ng  or  IntornwHnuj 

wf»   a 


ihould  be  rparlnglj 

-  -*  **»  aboVe-Banta.  .^, 


araearallyi 

A  reseat  artiste  of  urnaaaBtation'oae  beam 
oarried  to  a  oonewhat  ludmroaa  extent  In 
oroohet-work;  and  anwtaaaati  aoaaetlmea 

0™  th*  oroohet  anhVmaeamara,  oroeh*t 
■aJaaoBa,  oroohet  mat*,  ho.,  and  inrjaeu 
other  object*  after  the  *****  derloa     With. 

rafaid  to *■"—  generally.it  la  beet 

regain  ted  by  Ita  obeioaal  nanrnoae.  whir*  h> 
..    ...... —    the    eye,    not   offend    It-He* 


.  of  ornament*  for  the  peraoB  ah 
In  B  Tory  alight  decree,  no  peraon  having 
any  pretention*  to  the  rank  of  lady  or  gen- 
tleman wearing  a  nrofnaloB  of  Una.  Any 
offence  aenlnat  Una  rule  la  aa  evidence  not 

only  of  the  bad ' 

ferforitT  of  the 
afforda  a  aafe  ati 


render  thetr  naMonnl  *n- 
•dinary  (tUi,  of  th*  very 
t   th*  uianamib  and  th* 


yonog  to  hare  leeonra*  to  oraaaaepta- 

;  bat  when  portonn  of  nurture  yean 


pltlabteaH...-     ..._ 

fun,  whether  Jewel*,  obaanni  flower*,  rib- 
bon*, or  embroidery,  tber  sUtnld  only  bo 
made  anllabl*  In  a  alight  degree,  and  ren- 
dered tnboentent  to  the  general  attire 
rather  than   Independent  of  It. -Be*  Ar- 


eblef  ol  which  Br*  In  and  B 


n  part*  of  Kneiaar).  the 


:;,  COOglC 


OBB 
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OTT 


British  Orphan  Aaylnm.  The  Orphan 
Working-  School,  ud  virions  others.  Ad- 
mission Into  these  acboola  I)  ordl»erlly  ob- 
tained by  vote*, a  lilt  of  the  subecrtbere  who 
are  entitled  to  iota  Mug  printed  and  pub- 
llahed,  and  la  tobebada»[b*MT«*loBM* 
connected  with  tb*  echool.    The  object*  of 

■    ca  an  to  feed,  olothe,  ud 

'D  who  ban  lost  one  pewat 


1    In  Blastag  them  In 
■u  tiw j  will  aonHnaa  to 


such  nmi  u  they  In  able  to  pi 
themaalotl.    It  will  thns  beaten  I 
a  child  enteta  a  isehool  of  tola  de 
helsaf  onee  provided  for  for  life  i 
euRliH  common  Indoatry  and  en 
la  upright  and  moral  in  hie 
not  only  snowed  In  attaining  to  an  eatoei- 
lant    social    position,   but  in   many  oaaea 
achieve  even  an  independency. 

ORH.1S  HOOT. -A  plant,  netivaof  Italy, 
and  now  generally  reared  by  norlata  aa  aa 

■mid  In  ahone  la  Imported  two  Leghorn. 
The  rout  in  fta  recent  state  la  entirely  aorld; 
and  when  chewed  eiettea  a  pungent  beat  la 
the  mouth,  which  eonllnoea  Miami  bonra- 
Oo  drying,  this  ecrimonv  la  almost  w bally 
lost,  tic  ta>te  la  allghtly  bitter,  and  the 


idVbe 


effect  Is  only,  partial,  and  Uie  « 

aloned   la  apt  •-  '—    -■- •' 

employment  o 

osibr-a 

Kurope,    aad  jrrwatM    ap _. 

fenny  placee.    When  allowed.  It  boron 
small  tree,  bnt  la  generally  ant  don 
banket  work.    Ttaa  oaler  growl  vary  rap 
aad  la  uaad  only  for  tie  ooaraer  bai 
work,  unleae  when  split  into  piece*, 
the  banka  or  large  rlaeri.  osier  bade  mi 
planted  with  "great  advantage  ■,   nod 
oaler  will  alio  thrive  In  dry  iltualloni,  1 
eoil  be  iiood.    Cuttings  of  osiers  take 
very  readily,  and  It  la  not  of  much  M      . 
qnenoavrhub  end  of  them  be  put  Into  the 
ground.    Tbry  an  of  great  ma  m  giving 
oonalateocy  to   banks  and  embankment*, 
which  (rein  danger  of  being  washed  away. 
OHSli-'K'ATiaN.—  Tula   wort   literally 
means  the  faranatlen  or  bone,  or  the  process 
by  vrlileb.  win!  Is  cartilage  in  vary  young 
Infant?  la  gradually  aotldlned,  and  changed 
(rosea  state  of  llmiule  gristle  into  compact, 
rigid  bone  -,  all  bona  In  lta  narmal  atala  bring 
curtilage.    OaaeBontlon  la  alao,  a 'tern  em- 
ployed In  aurgery  to  denote  adjeeaeed  ac- 
tion Umtba*  taken  place  In  certain  tiaauea, 
by  tbe  depoahuen   of  bony  lerrere,  where 
natnrally  no  such  dapsaltanould  take  place 
Tbe  parti  where  this  unnaturaMtanga  takes 
Matt  are  vary  different;  sometimes  It  Is  In 
tha  soft  rleldjng  t<utureof  the  arteries,  and 

->--——  "a  great  artery    ths 

n  tha  heart ;  at  cr 


htteaunee,  and  aometimes  In  the  valves  of 
the  heart.  OMlnsatJDDla  adlataaaof  wboas 
exilian™  we  can  only  aurnlse,  having  no 
knowledge  of  It  bnt  by  lta  effect,  and  that  la 
generally  a  fatal  one,  leading  to  aueurlam 
and  nadden  death  t  aa  tan  tb*  brittle  a  tale 
the  part  oaaated  aaanmaa.  It  Is  rendered, 
Pablo  r- 

n  of  blond  deatroya  U 

™OS™KioK  FEATHERS,  era  CLkAH.— 
Cut  (oar  onacea  of  white  eoapinto  aaaall 
seceea  aad  daatorra  tbaau  in  Hair  pint,  of 
water,  rather  hot,  In  a  large  basin  ;  make 
tb*  aomtlon  Into  a  lather  by  beating  It  wUh 
rod*  or  wlraa.  lanDeraa  tha  leathers, 
'     '        well  with  the  hands  for  live 


OTTER.— An  aqnaW 


and  with  peculiar BM andante 
neat     Tula  animal  It  a  gnat 


or  ths  animal  neoraaary  i 
proceed na  follows  :--Qo 
look  for  the , 


■an  to  By  when  pursued.    I- 

rowlyandyon  will  seethe  tn___ 

otter  cornea  out  of  tha  water  or. 

and  often  yon  will  And  a  aaaall  tuft  of  grata 
than  thereat;  open  this  and  yon 
:  tbe  dang  of  tha  otter,  fall  of  toalea 
wa  of  flab.     Having  found  oat  a 


with 


trap  the  bank. 


tb  a  trapping-  paddle ;  dig  out  a  plane 
Lastly  the  form  of  tbe  trap  i  act  tbe  trap 
anting,  ao  that  the  otter  aboald  not  tread 
on  the  spring;  cover  It  over  with  One  annals] 
level  with  the  ground.  When  done,  go  back 
aa  far  aa  yon  can,  and  arith  yoar  hand  throw 
water  en  the  place  where  tbe  trap  la  tet  and 
all  around,  to  take  away  the  loent  of  your 
band  aad  the  fraeh  mould.  Haveaobalnto 
the  trap  three  yarde  long,  fattened  to  the 
bank  by  a  atroug  peg.  wbiob  chain  you  mutt 
alto  cover.    Your  trap  ahoBld  he  larger  and 


of  the  w 


■t  an  otter,  draw  up 


yon  and  you : 

your  chain  oi 

theotter'a  —a  appear  boot*  me   anriace, 

give  bam  a  blow  aaroaa  thanoaa  wltha  atlsk, 

which  will  despatch  him.    Toe  otter  may  be 

domeatloated.  though,  frana  lta  ferooloue  dla- 

rUon,  thla  la  a  taak  of  lunch  difficulty, 
nder  to  do  It  effectually,  ao  that  the 
annual  may  catch  flab,  or  aaalat  in  dining, 
the,  should  be  peuauntd  aa  young  aa  noeel- 
ble,  aad  be  Brat  fed  arith  amau  flab  and 
water.  Than)  bread  and  ntltk  la  to  be  alter- 
nated with  the  Bah.  und  tha  proportion  of 
tba  tamer  gradually  toorsaecd  till  they  are 
led  to  Uvesniirelynnorendeudollt  lliay 
am  tern,  taught  to  feteb.  and  carry,  aa  dean 
•  re  trained,  and  when  they  are  brought  todo 
thla  well,  a  Leathern  nab  staffed  with  wool 
la  employed  as  tha  object  to  beleiobed;  they 
are  aAarwnrdi  axeroiaed  with  a  dead  Hah, 
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(    fllh.      Otteri    generally 
■oong  under  hollow  buka 


bring  forth  t 

oriWiif!    

the  pleoe  aflbrda  In  grn»|Mt  quantities 

OUTFIT. -A  Urm  need  eolIeetlrelT  to  i 
Tint*  the  •apply  of  wearing  apparel,    c 
Lt*nil]iv  culinary  apparatus,   ■ 


long    vorage.      When   a  perion    oontem- 

eetea  taking  thla  tup.  and  li  not  anqiiein- 
1  with  tbe  preels*  qnalltr  and  nnmber  of 
•rliolea  that  he  >bould  take  with  him.  hli 
beat  plan  I*  to  plana  hlmaelf  la  lb*  hand*  of 
a  rea  portable  ou  tatter,  who  will  lopply  blm 
with  er  err  thing  requisite,  wttbont  harden - 
iaa  him  with  article*  that*™  not  niwian 

OUTLAWRY.— Tbe  being  not 
pale  oftb-  ■ —   —  —  -'  "-  - 


pretention.  It  ii  a  ponlahmnit  Inl 
a  contempt,  In  relating  to  be  amena 
prooeM  of  the  higher  noorte.  Br 
»n  forfelU 


Iwtavffc 
fnclrN 

Incapable  of  niuug  for  redrea*  of  Injuries', 
but  maf  be  ImprHoped.  and  (brfaita  all  hli 
goodi  and  chattels,  and  the  proBta  of  hli 
land,  bit  personal  chattels  immediately 
upon  tbe  outlawry,  and  bli  chattels  real. 


"b^J 


centre  of  the  dough,    A  £-  — 
be  well  heated  wi  Hi  faggot  wi 

sans 


bar  of  Iron,  with  floes 
produeta  of  the  fire  i 


Into  a  chamber  provided  [Or  ibe  purpose 
Increase  the  beat  Terr  considerably, 
baking,  all  the  aleam  is  purpoielr  ounfln 

certain    ventilator!  are  opened,  and  I 

some  meainra  the  peculiarly  rank  Bar 
general  If  accompanying  thla  kind 
cookery.  When  the  oren  in  being  m 
me  of,  the  door  of  It  ■honld  not  be  o 


London  and  many  large  towns,  the  oren  la 
bat  cornperatltely  little  made  uae  or,  the 
housewife  preferring  In  tbe  majority  of  cases 
the  eapaose  and  IneonTenience  of  lending 


for  ■  id  all  Jointi.  1 

cumbersome  and  unwieldy  roaaUag  ipnuv 

delioate  meet  puddings  and  lor  aJut,  wits 
tbe  advantage  of  requiring  bat  a  rey 
moderate  flrr,  One  of  thaobhettaastttbt 
American  oren  which  haa  hitherto  eihtei 
haa  bean  th*  Inability  to  beat*  the  meet,  uo 
(ha  consequent  waite  of  drinpicR.  wafc*. 
owing  to  tbe  reflectlTO  power  eierttiei 
nponlt,  . 


by  which  all  the  dripping  a 

quality  or  the  meat  la  ceurried  tatosdrlpoflir 
—  planed  In  inch  a  poaatioa.  thai  thtaatf 


and  nirrrlOJO 
tatasdripeor 

ie  Ore,  or  Intsriirrtng  la  ml  *• 


'    --itfnery  dlmcnlly  of  heating  the 

mible  which  tbe  cooking  of 

but    with  a    little    man: 


ViiiS  Paid"1  In  the  "front  of  an  ordinary  On.  sad 
™S  h  mtt"  "'  ■  botlle-leok.  ...d  a  p*«  rf 
.ement    •tringorwortted.wlUnakelaTead.eaSritiiai, 
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Ac..  In  ■  perfectly  equal  mariDer,  wilht.nl 
depriving  the  room  of  the  beat  and  com- 

pound  loer  In  in  hour  ind  twenty  minutes. 

wBU,  ud  all  Ihe  ore  It  r equina  la  to  gire  It 

It    keepe  turning. —  3m    niusa,  Dutch 

OXALIC  ACID.-Ona  of  the  •agetablo 
acids  possessing  poleonons  propertlc*.  It 
ii  generally  met  wll)|  In  the  form  of  email 
white  crystals.  The  appearance  of  these 
crystal.,  somewhat  resembling  Epsom  salts. 
hu  occasioned  many  lull  or  accidental 
poisoning.  The  eymptoma  produced  hj 
poUonlng  bj  oxalic  add  vary  considerably. 
When  a  large  dote  hu  been  swallowed,  the 
chief  effect  la  complete  prostration  of  the 

KBtem,  accompanied  with  atitpor.  in  which 
e  patient  often  dies,  naif  en  boor  after 
taking  the  poison.    The  rapidity  with  which 

dote  of  OKalk)  acid  hia  been  swallowed, 
renders  It  almott  Impossible '  to  procure 
medical  aid  In  time.  It  la  therefore  highly 
desirable  that  prompt  measures  should  be 
adopted  by  fhoee  around.  Oiallc  acid  forms. 
with  lime,  manned*,  fcc.  insoluble  and  less 
hnrtful  compounds.  Chalk  or  whiting 
inl*cd  wllh  water,  and  administered  freely 
la  the  beat  possible  antidote;  and  when 
neither  of  Iheae  are  attainable,  a  portion  of 

that  these  remedies  are  of  a  temporary  na- 
ture and  adapted  to  emergencies ;  whllethey 
are  being  applied,  the  assistance  of  a  medi- 
cal man  should  be  sought  for, 
OXEN.— See  Cattle  i  Cow,  4a 
OXEN-TAMINO.  —  Servanta  In  attend- 
ance upon  cattle  are  frequently  attacked, 
and  If  not  killed,  are  eermuly  |DJured  by 
them.  A  plan  for  the  prevention  of  each 
occurrences  I*  tnggesred  In  the  JoamaJ  of 
the  Agricultural  Society,  which  haa  ' 


ittended  with  perfect  acecets.    It  il  liurpte, 
nupenaive,  costing  about   flee  ihlllings. 

{raring,  fig.  I,  »,  Ii  a  oap  screwed  on  to  the  end 


of  the  boll's  horn :  a  c,  U  an  Iran 


The  practical  farmer  who  Invented  Ibis 
plan,  aisle-  thai  he  turned  a  three  year  old 
eaiage  boll  with  a  cow  that  was  bulling, 
an     a.n    ,,.rnf     a  tear   aj  wno™d 

led   I" 

le.  although  w 

nourably  Tkuoua.        '  """  "*"  """ 

OX  CilKEK.  BAKED.  -  Cleanse  with 
,,.  .    _..    .*..*   ijpiej    a  Ireah  ft""  -"---■-      ■- -- 


5f 

ng.  scraping  it  lightly  with  a 
oaktng  out  the  blood ;  then  put 

knife. 

plent 

an  he 

or.    Throw  in  a  large  tei 

fu)  of 

I  UK  II, 

flcr  It  In  lifted c-vt,  and  th 

(he  hones,  working  flic  knife  c 

Id  piercing  ihcakin.     Wh 

c  boric 

«S!''  then  skewer  o°r 

ohT 

p  the 

diet 

a  moderate 

and  a  half.     It  should  be 

baked  until 

'  '"h 

perfectly  tender  quite  thro 
irougbly  from  fat.  dleti 

ugh 

en'dlt 

meantime  prepared  *  soup  aa  directed  for 
ox  tall;  then  add  the  square  pieces  of  meat. 
and  serve— See  Ox  Tan.  Hoe*. 

I  ::,GOOgIC 
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OX  CHEEK  STEWED.-Cta.aUie 

thoroughly,  then,  soak  It  for  hii  h 

la  oald  nut,  pat  It  lata  a  etewpen,  end 
1st  It  simmer  gently  until  It  n  quit.  •— 
deri  take  wit  Ik*  bow,  ud  (!•  the  i 
■p  In  a  oloth.  put a  weight  upon  II.  am 
It  nud  till  Kit  day  .  lull  a  feroei 
of  mi  white  mat.  ud  boll  six  eggs  I 
tat  the  cheek  Into  eUoes,  pnt  tni  at  — 
bottom  of  .  dish,  then  *  layer  of  for—met. 
followed  by  a  Injur  of  siloed  (fit.  another 
of  Boat,  and  ao  on  in  til  tin  did  -  '  " 
season  the  w hole  with  pepper  and 

Bit  In  aa  maeh.  grx'i  ar  ' 

d.  (taker  stew  (tin  til 


previously 


sorer  It  will*  a  Bail  paste,  a 
a  Blow  oven,  mraorini- the  pail 


OS  FEET  'ELfcY.— To  tbraa  ox  feet 
made  Into  very  stiff  tloelr,  allow  two  pounds 
and  a  half  of  brown  suejar,  the  Julw  of  ill 
lemons,  a  peal  and  •  half  of  labln-beer, 
esren  rm  a  smarter  of  an  ooaoo  of  Itln- 
flaaa.  and  a  gtil  of  rtnegar.  Bull  all  these 
mfrodleate  together  for  a  quarter  or  an 
boor,  take  the  pan  off  th*  Ore,  and  let  it 
Kind  bafore  the  Ore  for  awe  mlnutea.  then 


Eos  or  ti  table-beer;  U  pint 
ngieu,  Jos  i  Tloegnr,  1  gill. 

ox  gall.— : 


fullowa :— Boil   together  a   pint  Of  01 
and  two  oaaeas  of  powdered  al  nm  i 
two  ounces  of  salt,  let  the  Uqaor  atttli,  __ 
tan  drops  of  aaaaneo  of  lemon,  poor  Ulnae 
■  buttle,  and  aork  It  tightly  for  ase. 


OX  KIDSTBT.-Thlt  part  of  the  animal 
Mas  ooane  and  tanotrftkioi.  will  aoeronty 
repay  the  tromble  of  dressing  it  -"—     '■- 


— Cnt  aix  I  arm  oaiona 


half  a  pound  of  beaf  dripping,  brown  them 
oier  the  (Ire,  then  add  two  onrrou,  slior-t 
thin,  a  bunch  of  savoury  herbs,  a  amall 

aiaolity  of  allspice  and  whole  pepper, 
ightly  braised;  stew  thaee  Ingredients 
together  for  an  hour,  pot  half  a  pouod  of 
•our  In  the  ores  to  dry,  and  take  care  that 
it  don  not  born  \  add  this  with  a  quart  of 
atook  to  the  herbs,  and  mix  all  well  togo- 


ic,  and  boll  lb 


IT  the  whole  for  an 
njonri  straw  n  tnrouga  a  hair  slure,  pnt  Id 
the  ex  calls,  and  aerre.  The  ox  telle  ehoald 
be  allowed  to  limner  in  water  for  three 
honrt  prerloue  to  being  pat  Into  the  toon. 
OX  TAIL  SrBWEl).— Cot  two  or  three 


Thicken  the  gravy,  by  pulling  an  o 
butter  into  a  stewpeu  ;  when  melted,  aur  rn 
la  much  Dour  aa  will  stiffen  it.  Poor  the 
rrary  in  by  dugraee,  itirrlng  It  nil  It  batnUae  i 
train  it  through  a  tier*  tatoa  stawpua,  smael 
et  it  simmer  gentle  tilt  the*  meet  mxsal 
fgetablee  are  dialled.  Arrange  tbe  talh) 
ound  the  dleh.  and  then  piece  the  TewettJile-e 
-  "■ "  — ' —  pour  the  gravy  or—  --  ' 


""•fan?  2 


1    gherkin,      exr 


lefa  lae  t  of  att 

OX  TONGUE  BOILED— If  the  treane> 
aa  been  dried  and  smoked.  It  should  boannd 

a  Beach  longer  into  tepid  water,  before  it 
i  dressed.  But  If  it  le  take*  Irene,  from 
le  pinkie.  It  will  regain  no  soaking  anlma 
;  aboald  ham  raaialneaV  in  atnoh  beyond  toe 
usual  time,  or  hare  been  oared  with  more 
an  onilnery  proportion  or  mIL    TohtjO 

Are  for  an  hoar  or  two  before  allonla. 
oom*  to  n  boU;  Ihan  set  II  ■aide,  and 
keep  It  simmering  for  front  three  and  a  naJf 
to foar hoars, nooardlng to  lis  Blue:  It  may 
'H  probed  by.aabewar.  te  aaoertaia  If  it  be 
indolently  done.     The*  Uhe  It  from,  the 


.  —  windpipe.  The  appnarasoa  and 
flarour  of  the  toaaae  may  be  son  alterably 
iaapneed  by  rubblag  It  o'er,  wheal  peeled, 
with  yolk  of  en.  a*  which  eraascej  o/hraad 
and  finely  mlnoed  aweet  berbe  may  be 
tzowedt  afterwards,  slightly  bastion;  It  with 

OX  TONGTJX CU  RBI).  - This  ptweeea  may 


—*■  -  — h  of  baiter  and  a  large  union, 
ai  Dill  they  are  brown  i  peel  and 


be  ordinarily  pee. .„. 

and  ham.  i-rjr  (neb.  however,  aa  prefer  It 
highly  and  rbniy  OaVDered,  the  folenrtne; 
method  may  be  adopted  -— Rnb  onr  the 
tonne  a  handful  of  Dor  aalt,  and  hat  ft 
drain  until  the  following  day<  then,  sap- 
ling It  cu, weigh  fMm  eoren  to  eight 
uds,  mlaeanraaghly  an  ounce  of  eaJt- 
petre,  two  ounces  of  eoaoae  brown  injur, 

...  .  "'"" iKFKu thae? 

add  three  oaneea  of  braised  Jaslper  berrhnt 
aad  after  the  tongue  haa  iau  for  two  daya, 
"     of  bay-aalt   dried   ecd 

poor  on  It  hair  a  poand  of  treaele,  and  let  it 
remain  In  the  plokla  for  ■  fortnight  after 
thisi  tbao  hang  It  .op  to  drain,  enreanpe  It 

over  a  wooddra  for  two  or  three  werha. 

Should  Ihe  peculiar  haTonr  of  tbe  Juniper 
berrhm  prerall  too  much  or  be  diaaanroyed, 

Googir 


DAILY  WANTS. 


they  nmy  be  In  pert  or  wholly  omitted;  end 
IT  tre*ole  U  dleilked,  >Dc  ounces  of  inger 
m»y  be  aHd  Id  Urn  or  11.  —  See  Bri 
Sauted,   Beet  Smokkd,  Hix  to  Cunt. 

aca 

OX  TONGUE,  Denial)  to  hat  Cold.— 

Stum  Ihetunew  with  tuDmon  in  It,  telt- 
petre,  brown  sugar,  peppw,  nloree,  aw 
aral.adlontoe  in  One  powder,  for  e  fortnight  i 
then  take  away  the  plcklt,  pit  lb*  tongue 
Into  &  pas.  and  lay  tome  but  la-  on  It  i  ours 
It  with  brown  oruat,  and  baka  tt  ■  lowly  till 
■o  tender  that  a  atraw  will  pieroe  it  from 
one   end  to  the  other  ■    put  It   Into  a  tin 


OX  TOKGUE  POTTKD.-Boll  nil  tender, 
an  rmemskrd  tonne  of  good  detour,  and 
ram  It  the  quantity 
a  off  the  akin  end 

then  pound  it  quite  flne  with  a  quarter  of  a 
prmnd  of  batter  to  each  pound  of  tongue,  a 
■mall  teaep.  onfnl  of  maoa,  half  a  teaipaon- 
ful  of  MtM  and  alone,  and  a  eaaaenunf  of 
cayenne.  A  few  ounce*  of  any  well  netted 
meat  nixed  with  uM  tongue,  will  .ire  It  a 
firmneae  In  which  it  le  apt  to  be  deanuent 

OX  TOHGUB  BOAST.-  Select  n  One 
large  trwli  tonne,  ecaht  It,  and  peel  of  the 
akin;  cat  It  off  at  the  root  and  trim  It 
neatly  i  itiok  a  lew  otoree  to  It  here  and 
there,  and  pat  It  In  a  eradle-tplt;  aprtnUe 
it  with  Hit,  and  baete  it  worfwithbutter. 
Serreit  with  a  mace  made  at  fcUowi :— Put 
Into  a  ttewpan  half  a  pint  of  port  wrne,  with 
about  half  the  quantity  or  well-ieeeoned 
arary ;  reduce  it  to  one  half;  then  attr  in  a 
targe  piece  of  batter,  and  a  UMeapoonfUl  of 
floor;  add  a  equeoe  or  lemon',  plan  the 
tongue  lu  a  dleh.  and  terra  hot  with  the 
■ansa  paired  found. 

OXFORD  DUMPL1HGS.  —  Take  two 
nrneu  of  grated  bread,  a  quarter  of  a  pound 
of  akral  Mat,  a  quarter  ore  pound  ofeurrante, 
two  tableepooBinle  of  flour,  a  lemon-peel 
(rated,  and  nurar  tu  ■  weeten.  Ml*  ineae 
ingredient*  with  two  tega  and  a  little  milk, 
drelda  into  ore  dumpling*,  and  fry  them  a 
line  yellow  brown.  Berre  with  tweet  eaaaa 
uoT  Bread.  ioi.t  nut,  ,1b. :  ourrenU 
tlb.i  flour,  1  tablupooulula ;  lemon-  peeL  It 
■near,  to  iweeten  ;  egg*,  a ;  milk,  sidfltlont 
OXTGRN. 


«■;  than  aenUa  euafal  of  wrung 
uuuoni  made  of  flour  and  water,  end  n 
aeatonhuj  of  taM.    1^- tUt  boll  up  for  Ave 
■-■—--     «—,  ready  a  T  ml  Ink  le  marrow, 
.leora,  and  .uraeleiitly  boiled. 

...  .    , or  no  farther  cooking.    Put 

thirinwilamtorjMoortwo.  Thenplantk) 
the  ttewpan  the  oyttare-  wtth  tbalr  liquor, 
and  the  milk  of  the  oooM-nut  If  It  be  pur- 
feotlyeweeti  etlrtbem  well  wtth  Ike  former 
Inertdienta.-  Let  the  ourey  attar  ffaaHy  lor 
a  few  minora*,  than  (Mr  In  tka  atraued  Julet 


OYSTER  CUBBY  -The  faDewhw: ,.. 

Cur  thli  di.ii  may  be  greatly  modified,  both 
In  qoenliiy  and  lugredlFute.  Open  a  hun- 
dred large  oyetera  Into  a  baaln,  carefully 

■ayrtrajfewyilrnna  th- »- 

■  lump  of  freah  butter  into  i 

and  when  it  boili  edd  u  Bt„ 

an  Into  thm  ihcee,  let  tint  fry  until  It  ie  of 


_ .  .. _te  are  waU 

.t  the  Ore  with  a  wooden  ipoon, 

1  gradually,  either  hot  water  or  broth 
m  the  atoot-pot;  oOTer  the  ttewpan  and 
the  whole  boll  up.  Meanwhile,  grata 
a  a  wall  ooaoa-nut,  and  put  It  into  the 


iem  up  with  their  liquor,  end  witlieoor- 
sepoacfinpdiihofrlceoutheoppa.ite  awe 
f  the  table, 
0Y5TKR  FORCEMEAT.  -Strain  a  down 

satire  eyattri  " "-- 

and  add  a  a 

grated  bread 

of  butter  brut 

ful  of  mlnoed  paroley.  a 

on  grated;  aeeaanwltb  a  littlemaee. 

— ,  ..-oe,  and  nit,  and  mix  the  whole  well 

together;  thnhlndUutogredlenti together 

wftb  the  yolk  of  an  egg  unbeaten,  and  a 

little  of  the  oylter  liquor, 
re*-  Oyaten,  i  do*. ;  bread  arntba,  ,1b. : 

jotter,  14oi.{  paraley,  I  deeoeTtkpoanful  | 

lemon  rind.  (  of  1 1  mao*.  cayenne,  rait,  to 


OYSTER  FBiTTEBS.  —  Bemore  the 
beard  t  from  the  oyetere,  dip  them  into  a 
thiek  batter,  mud*  wet  with  egg,  and  fry 
them  UU  they  an  of  a  light  brown. 

OYSTER  KETCHUP. -Open  a  hundrer] 
three  pint*  of 


tun  peel.  Let  theee  oou 
henr,  then  itralu  It  thra 
It  a  quarter  or  an  ou* 
nutmeg,  let  it  boll  Tor  a 

Teul!*b5iledf 
0y  Oyatere,  lc 


ilt  of  1,  peel  of  I  of 
i  oIotm.  loa  ■.  nntujrg,  roe  t  ahalote.  loa. 
OYSTER  KN1FBGUABD.  -An  tea*. 
loa*  yet  ample  aoutrteanee,  by  which  thai 
and.  and  apeatilly  tbe  thumb.  It  pro. 
*>ted  from  any  poetlbla  damega  whuei  the 
nife  aied  In  opening  oyeteru  might  auufr*. 
wo  Bet  plenee  of  wood  are  ikettnea  tugeaher 
t  one  end  by  u  atrip  of  Huiber,  aa  ahown  to. 


v:   Google 


THE  D1CTIOHABY  OF 


a  cavity  I*  made  for  the  reception  of  tha 
ojfltr.  which  1>  irmly  grained  between  the 
upper  ud  lower  portion*  or  the  guard,  and 
la  the  event  of  the  knife  aUpplng,  It*  point 


l>  reoelred  by  the  ft 

of  inch  u  Invention  to  unitwr  o 

opanar*  need)  Dot  to  M  pointed  oat. 

OTSTEK  PATTUB.— Pal  One  poff-L— - 
into  email  potty-pan*  end  oarer  than  with 
put*,  with  a  bit  of  bread  la  **ch  \  bate 
them,  and  by  the  time  th*y  an  done  hiTf 
ready  tbe  following,  to  nil  thorn  with  in 
Itkln.  oat  tbe  broad  ;— lake  off  tbe  beardi 

of  theoyeter*.  oat  tb»  other  part*'- 

bill,  pot  them  Into  a  niuau  ton 


little  nutmeg,  *  tery  little  whlo 
ulL,  a  >hr*d  of  lenoo-peel  out 
OPUOL  •  **ry  little  ermm.  and  • 

•JOB    " 

a  few 

OT 

tbtal 


Hon  of  the  oy  iter  II 


with* 
■mall  por- 


n  the  Uquo 
whole  papp 


PICKLE.-Op*n  the  oyiter* 
j  and  roam*  erarj  particle  or 
la"  to  the  flih  i  put  the  oyster* 
— «r,  vuh  them  tn  It  — 
■;  boh  It  with  *mtl* 

K i  whole  pepper,  lolt,  and  moat,  till  It 
**  nf  the  iplooi  ■  then  pat  tn  the  oyilot «. 
If  they  on  large  ther  mill  boll  for  dint 
minute*,  tr  inuUL  not  (0  Ion*.  Pot  them 
Into  pinkie  Jora,  and  when  too  liquor  It  cold, 
pour  It  upon  tha  oyater*.    To  four  doien 

3iterl  pat  all  ipoonfal*  of  water  and  four 
very  irood  Tlnaror,  tie  tbe  ton  Moarely 
■own  with  bladder! 

OYHTEK  PIE— Ob  opening  Iheoysteri, 
•onarau  them  from  the  liquor  and  strain  It  ( 
ronton  tho  beardi,  and  parboil  the  neb. 
Parboil  alio  sweetbreads,  and  cottier  them 
into  siloes,  lay  them  and  the  oyster  la  layer* 
alternately  i  aeetou  very  lightly  with  talt 
poppet.  *od  maee.  then  add  half  ■  teaeupfnl 
of  oyiier  liquor  and  the  lame  of  real  *r*Ty. 
Bake  the  whole  In  allow  ana.  and  before 
■artthf.  add  a  tcaonpfol  of  cream,  a  Utile 
more  orator  liquor,  ud  naif  a  plot  of  white 
■ran.  all  warmed  but  not  boiled. 

OTBTER  POWDEB.-Open  the  oyitori 
carefully,  ao  as  not  to  Bat  them,  eieept  In 
orrldlne;  the  gristle  which  attache*  the  sheila 
Pot  them  into  *  mortar,  and  when  u  oimnr 
are  oollroied  aeoanbeoonronlently  poundrd 
at  one  time,  add  aalt  In  tbe  proportion  of 
two  drachm*  to  a  doled  oyiiern     Paand 


Dotoh  oren  to  dry  gently  without    beamy 

tbay  begin  to  dry,  crumble  them.  Food 
them,  lift  then,  and  put  them  into  dry 
bottle*,  which  afterward!  eork   mmd     ■*■! 

of  baiter  Into  B  ttawpaa,  thro*  rfracbnna  of 
oyster  powder,  and  sin  ubleopoonralo  of 
milk,  not  it  on  a  alow  lira,  ittr  It  till  It  bolia, 
and  aeaaon  with  Hit  ^^ 

OTBTER    RAGOUT— pat   thro*    doom 

H  toon  at  ther  hare  bulled  take  thai  rjat 
Bad  let  them  drain  nearly  dry;  Uien  pan 
them  Into  another  laaeepap  with  or  wrfokwt 

herb*,  aosordlar  to  taitc,  and  a  little  trotlcr 
eddlng  alio  half  a  plat  or  milk :  keep  Hum 
for  a  lew  minute*  ilmnuruu,  nod  s  •ninmt* 

before  they  are  taken  ofT  the  Are,  «ild  •bent 

OYSTER  BOLLS.- Take  about  a  emit 
of  the  largest  and  fln**toys!er»  that  ewu  b» 
procured,  itow  them  In  their  own  lienor, 
with  mom  pepper,  •  tn  little  mane,  and 
torn*  grata  onion  choppodane,  tolekea  tin™ 
with  a  little  batter.  nnSYdnnt  of  floor  whom 
nearly  don*.    Take  two  FTmoh  roll*,  est  n 
pkoaoff  the  top.  and  aeoop  oat  tbo  icrwater 
part  of  th*  crumb.  Oil  the  raoanoy  with  the 
ojiten  and  th*  liquor,  and  act  trwm  new 
th*  flre  on  a  ohoang-duh  ailed  with  hot 
coal*  i  at  the  liquor  toaka  In  Oil  tbean  with 
-lore,  until  they  are  thoroue-hry  dime. 
OYSTFJt  8ATJCE.— Thii  mar  be  prepared 
l  a  Turi*ty  of  way*  :-L  Scald  the  oyiter* 
In  their  own  liquor,  beard  them.  ■  train  the 
llqaor  and  let  It  Mtttaj  melt  a  piece  ol  (reeh 
butter,  odd  floor  nuffldent  to  thicken  th* 
quantity  of  sane*,  let  It  fry  a  little,  poor  In 
the  liquor  of  th*  or  Here  andiufflcl  eat  cream 
to  render  It  of  the  required  Ihickneii,  teaton 
with  »lt  and  cayenne,  and  put  in  the  oyatera. 
1.  At  the  moment  they  ar*  wanted  for  mo 
open  throe  doien  oyatera,  •train  and  >ar* 
the  liquor,  rln**  them  irporately  In  It,  pot 
them  Into  n  Tory  clean  uueepan.  erraln  th* 
llqaor  again  and  pour  It  on  them,  beat  tbem 
■lowly,  and  simmer  them  for  one  or  two 
minute*,  without  allowing   them    to  boU, 
-  1ft  them  out  and  beard  them,  odd  to  the 
(nor    three    ounae*  of  butter   smoothly 


(nixed  with"*  large'di 
■tir  then  without  orating-  until  rhey  noil, 
and  an  perfootly  mined  -,  then  add  t*  thoa 
Rndaalry  *  quarter  of  a  pint  of  new  milt 
and  eontln  n*  the  ■  tl  rrl  n  i  un  tl  I  the  oum*  ball* 

add  a  little  aalt  ■board  It  be  ac*Mt 

mall  quantity  of  oajrnoe,  pat  1*  the 

oyatera,  aod  plane  tin "■-  ■"- 

of  the  fir*  an  til  the  w 


ledlately. 


□yiUrt  HI  In  th*  pneading  readpt,  add  tuatr 
■  tnlned  liquor  to*  qoarteroi  a plntot  thick 
melted  batter  made  with  milk,  nr  with  half 


,*ated  throuih.  Had  th*   i.um  u 


neu  of  a  bolf-orown, 


daily  wAirra, 


of  beana-  it 

rtpmSriu „  ..... 

anwd  portloD  of  ketchup,  either  atewod  for  a 
few  mlnntee  Terr  gently  or  put  Into  an  u- 
ocrrand  dlah  with  the  gravy,  ud  placed 
before  the  In  la  ■  Dutch  ores  to  brow*. 

OYSTER  8AUSAGE&-Bemrd,riiiMwel] 
In  Uirir  .trained  liquor,  ul  mlaca,  but  not 
finely,  tort*  doiea  ud  ■  half  of  plump 
oyeteru.  ud  mil  them  with  ten  onion  of 
grated  bread  erambe,  ud  ten  Donoeeof  beef 


epoontul  or  nit,  ud  use  of  pepper.  ■  tee- 
epoontul  of  pounded  nu,  ud  the  third  of 
■  nutmeg  grated,  moisten  the  whole  with 
two  nf|r«  unbeaten.  Mis  theae  tngradlente 
together  thoroughly,  and  Mt  the  ntlxtur*  In 
n  cool  place  for  two  or  three  noun,  nuke  the 
mate  Into  the  form  of  uuub,  dour  them, 
and  fry  "hem  Is  batter  to  ■  tut  light  brown. 

0"  OjiUn.il  doi. :  breed 
beeTinA  mo*--'*   '  ■■■"- 

nutmeg.  1  or 
0T8TEE 


MUtlpOOBfnl  1     IB 

:'*~  "OTlR'-Pnt  the  llqaor  of  tec 


., n  Into  t  eteerpan  with  a 

*  milk,  ud  the  tame  quantity 
id»»lt,«id 


43"  Oyatert,  in  dor.. ;  milk.  1  quirt;  water, 
1  quart;  pepper  and  aalt,  to  eeaaoni  better. 


d  pound  them  In  a  mortar  with  bread 
crumbs  dipped  la  cream,  a  little  parsley  and 
oloiee.  u  enchoiy.  or  a  portion  of  one  ac- 
cording to  the  number  of  oyaten,  fresh 
butter,  salt,  and  pepper.  When  well  pounded 
add  white  of  ($rg  beaten  Dp,  In  the  propor- 
tion of  one  w  to  two  docen  oyster.,  and 
haying  mined  nil  well  together  pal  Into 
teallap  .hells  end  bake  In  an  oren  until 

OYSTERS  BOILED.-  -Open  the  ehelli  of 
tie  oysters  and  clean  lad  drain"-—  '-- 
boiling  water,  then  drop  the  oya 
annoepnn  or  boiling  water,  and 
genUr  for  three  or  four  mlnutae. 
the  thrill  with  a  little  sold  bn  tie 

OYSTERS  BROILED— Tike 

the  ahella,  beard  them,  ud  pot 

their  liquor  Into  eoollop  tine  with  a  little 
pepper  end  hotter.  Pat  the  ahella  upon  ■ 
gridiron  orer  n  good  Bra,  and  aerre  them 


o  orer  n  good  Ira,  e 
lump  and  quite  bet. 

tilea  oyer  them  aetbej 
be  had  to  perfection,  they  thoo 


when  plump  Manila  hot    Bqueeia  ellltle 
Inmon-lnlea  orer  themnethey 


m  cooked  In  the  rt 


r  ilightlyooo 


e,  rami  ojiter  should  be 


wken  ebeolutely  sllye  th 

ntrtl ere loet  Whentoomnnyoyaten 
_  t  Been  mcutlouly  eaten,  and  ere  felt 
lying  oaU  and  heary  on  the  itomach.  nn 
Infallible  remedy  will  be  fbnnd  In  not  milk, 
of  which  half  a  pint  mar  be  drank,  and  It 
will  quickly  dnuoln  the  oyiten  Into  a  bland 
creamy  Jelly.  Weak  and  eonanmptiye  per- 
ahonld  always  take  thlt  nfter  thelr 


ii inieei 

nut  of  nutriment  they  ihonld  be  taken 

.  iToTBRS  FRIED.— Make  a  batter  of 
floor,  milk,  nnd  egos ;  reason  It  ■lightly  with 
pepper  nnd  aalt,  dip  the  oyaters  into  It,  and 
fry  them  to  n  liaht  brown.    A  little  nutmeg 


a  light  br 

Idedtoth 

rend  crumb*. 

OYSTERS    MARDfaDED.-Pnt  the 

oyiten  Into  n  aaneepan  for  n  few  minutes, 

tobluch  with  their  liquor;  take  them  oat, 

hoar*  In  lemon -Juloe,  or  vinegar,  pepper, 
■Jidaalt,  with  a  little  nutmeg;  dip  them  In 
'attar,  and  fry  them, 

OYSTERS  ROASTED.— Tinea  the  oya  ten 

nopenrd  between  the  ban  of  a  Ore  or  on  n 
. htraoal etsre.  In.Uorelgh.tninvate.theT 
will  be  done. 

OTSTERS  SCALLOPKD.-SeUct  small 
plump  oyiten,  open  them  carefully,  nnd 
aire  them  n  aonld  En  their  own  liquor,  wnah 
them  In  It  free  from  grit,  and  beard  them 

■-     Butter  the  eeallop- ahella  and  thed 

ated  brend-emmbe  oyer  them  i  All 
lb  alternate  lajen  of  oya  ten,  bread 

.  andrreah  butter  eat  Into  email  bitsi 

pour  hi  the  oyater  liquor  after  It  hea  been 
■trained  i  put  a  think,  smooth  layer  or  bread 
crumbs  on  the  ton,  motatea  them  with  clari- 
fied batter,  plane  the  ahella  In  a  Dutch  oien 
before  a  din  Bra ;  and  turn  them  often 
until  the  tope  are  equally  and  lightly 
browned.     Bend  them  Immediately  to  table. 

OTSTERS  STEWED. —  lake  a  pint  of 
email  plump  oy  i  ten,  after  haTtnjr  been  care- 
rally  opened ;  wash  tbem  free  from  grit  In 
their  own  .trained  liquor,  lay  them  into  a 
yery  dean  atewpanorweH-Unnedaauorpan, 
strain  the  liquor  a  aeeood  time,  pour  ft  on 
them,  and  heat  them  slowly  In  It.  When 
they  arejnat  beginning  to  almmer.  lift  them 
out  with  a  neh-illee  or  a  bored  wooden 
spoon,  ud  take  off  the  beard. ;  add  to  Ike 
liquor  a  quarter  of  a  pint  of  good  cream,  a 
seasoning  of  pounded  maoe  and  cayenne, 
nod  a  little  salt;  when  It  bolls,  atlr  In  u 
ounce  ud  a  half  of  freah  butter,  emoothly 
mixed  with  a  large  teaapoonful  of  flour: 
oontlnue  to  atlr  the  sauce  until  theee  en 
perfectly  blended  with  It,  then  put  In  the 
oyitere,  and  let  them  remain  by  the  aide  of 


I  DICTIONABT  01 


the  Brr  until  theyareretTboti  they  require 
ho  tittle  oooking-  Out,  If  kept  for  four  r-  '— 


ewlng.    A  little  lun 

!ri  onickly  Into  the  »t 

taken  from  Uuiflni 
CfiT  Oyitan,  1  ptnti  ant 


.„. i.  U»  •hoD.  will  be  grmly 

when  tba  abelll  of  oyitera  IK  orjened,  they 

oyiten.  u  the  Meet.  CoUwiter.  and  Mil- 
ton, are  toe  deal  In  JUroor.     larger  kind*, 
galled  rook  oyaten.  an  coir  lit  for  atawing 
and  nausea.    Oriten  an  aunaldared  not  in 
Nan  aanu  the  4tk  of  UfM,  and  nau " 
nod  until  abont  May.     Bfi  It  U  connue 
•aid  that  oyitan  an  only  It  to  ba  eat 
dining  tboae  montha  which  ban  an  r 
them,  at  September,   October,  Horember, 
Daoanbar,  January,  Fahrnary,  March,  and 

DYBTEKS.  TO  Rl 
In  fted  oyitera,  pat 


ba  regularly  changed  eeery  twenty 

horn.     B^thuawthodayrtenauybekent 

UlTtlbr  tight  or  tan  dan,  bot  will  remain 


jr  Pylaet  bar- 

<■  packed  at  tba  bade, 

etcbetter  without  heir.,  put  In  wMui  they 
an  oarafully  and  lightly  packed,  and  auUt 
uat  be  dutorbrd  till  wantedicr  table:  thaw 
la  moderate  weather  will  keep  nod  for  a 
weak  or  ten  daye.  To  pnaem  tba  tlTe  of 
barrelled  oyitera,  pal  a  Mary  weight  on  the 
top  of  the  barrel,  which  mul  preai  on  tha 
nrfaee  of  the  oretem.  Thin  la  to  ba  efleeted 
hy  rumoring  tha  lint  hoop,  tb*  ttarec  will 
than  Ipraad  and  jtand  erect,  make  a  wide 
opening  for  the  bead  of  the  barrel  to  fall 
down  closely  on  the  remnlalag  Bfltera, 
keeping  tuenioloee  together.  Wbmi  oyaten 
an  placed  Is  water,  tha*  iboald  lie  with  the 
hat  ehfli  nppenanat;  otbareraw  the;  will 
not  ba  able  to  feed  properly. 


•traw  or  watte  paper,  ao  aa  tfljawr— I  thn 

oontenta Jailing nn and  down.  Wbsiiuv- 
■milill I  In  |iia  liiilnnliTumn  il  iliBiT 

SiUonldhaVoaU  Uw urtiolea  which  an  to 
packed  ipraad  ont  npon  tha  flcaa-  try  tba 

■lay  be  foud  for  each  arfloleln  naDtna 
down  bone,  care  nhouM  be  t-»—  —»*—«= 
drtre  thepolnta  of  the  sail!  a 


fleeh.    The  hearleet  ar 
the  bettoau  and  the  UghM 
fragile  alUclea  ahonld  be  ; 


liquid,  mould  alao  be  packed  by  taaanaatraat 
the  Btoathl  of  the  veaeeli  properly  aecaraL 
and  the  r  eoecli  aat  upright-  Fbh,  aaank. 
and  poultry  ahoold  ba  packed  M  that  Uw  akr 
auy  hare  aaeaaa  to  than.  IB  packing  nana- 
tabid,  tha  great  art  la  to  pnaana  tbaan 
freah,  for  which  pnrpoaa  they  eaght  to  be 
laldloo«elnaclueeboi.oj-oloaelypae*a.Itn 
umnnrieoae  to  exatudetbealr.  Cabbage, 
lettuce,  an.  If  palled  ap  by  tha  rootautdaa 
It  were  re- planted  In  a  box  of  aaad.  with  a 

two  or  three  waaki  without  in  In 


rtJbgsi 


plant,  and  grapes,  obtain  a  box  made  el 
ihne-bon  deal  ud  will-iecnrod  with  Iraa 
—-pa  at  each  corner:  Ont  not  a  layer  at 
dry  pjon  In  the  bottom  of  Uw  bos,  then 
.  I  In  tba  meloni  la  rowa,  making  tba 
rowi  lhrht  by  atuBag  awaa  Into  to*  intar- 

-*-»  a  layer  oftbeaa  la  completed. 

n  layer  of  noai  and  graaa  cm 

then  pack  the  pearl  in  tha  law 

A  nroneed  with  the  neaehae.  hen> 

the  grapea, 

...__„  ..,   ._..  __._   ,  that  the  H 

may  ihst  down  tightly  and  pretest  frtrtton 
aciong  the  fruit.  The  maloni  ihoold  b* 
wrapped  In  toll  papar.aad  the  peara,  paaehaa, 
BeetuHnae,  planu,  end  gnpta  iret  faaaafl 
ap  la  Thie  learea  and  then  hi  paper.  Ta* 
-noai  and  grau  (boald  always  be  laiaiiwd 
,  tha  boxea,  which,  with  a  littlajdamtae. 
Ill  aerre  the  whole  iaa>oa7MitwalI- 
wken  an  and  alrrd  afler  each  Journey,  aad 
icd  kept  iweat  and  cwan.    When  moaa  It 

Aa  the  fruit  la  packed  It  elrankt  ba  aarananV 
axhnrlnad,  any  that  li  fbood  to  ba  limited 
ihoald  be  aat  on  one  aide,  otherwbw  It  la  apt 
to  contaminate  tha  whole.  For  packing 
tiUmte,  eapaalally  whan  biteoded  to  traTel 
long  dhlaneea,  the  oontrlTance  known  u 
Ward  >  plant  caae  li  to*  beat  that  hat  bean 
yet  dteooreredj  it  oomliU  of  a  wooden  hoi 
■la  or  ekrhtlaeawe  deep,  and  a  glared  FranH 

may  be  admitted  fraety  to  aU  parte  of  the 
growing  plant*  The  gland  franca  ihoold 
be  well  painted  aad  pnfiled  eon*  tin*  batbrt 
they  an  required  for  uie,  to  order  that  when 
they  an  pnt  together,  they  may  be  nrffl- 
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irSftoPUS  ™Ul"  '"  ?",  moit\a"  «*!    "»""*  *»  ""It  "Perton.  they  ahonld  ba  ■ 
Ui   within    the.   MM   and    to   restrain   ill    grounded  suffloientli  In   Uu   grammatical 


■dbetbU 


e  language,  to  enable  the 
deliver  measiies,  and  answer  questions  oor- 
reot  y  and  coherently.  A  page  In  i  (rood 
family  hu  an  excellent  situation,  and  if  be 
behave  hlnuelf,  h- 


l«*nMof.au»Jor«r,p™ximiulnBrnpidltyor  motion,  thus,  as  hinain  be  is  pro- 
growth.  A  packing- bo* lor  florists1  flowers.  raoUd  through  ihevarTous  itraSes  of  service. 
at  (MB  In  the  engraving,  may  be  formed  of    until  be  arrivee  M  tie  comparatively  ou; 


laratire  one  i 
even  steward. 
PAIL.— A  well-knowr 


The  American  pail  la  an  Improved  kind 
iwenily  Introduced,  and  la  lighter  and  of 
lata  awkward  construction  than  the  old- 
faablooed  sort  Palls  ahonld  be  tenoned 
Immediately  after  they  an  bought  and 
w v '  by  which  U " 


When 


la  with. 


will  laat  longer, 
thej  shouldo*  t 


ntanyioouen 

being  left  carelessly  standing  on  stain  ■  to 
avoid  inch  catastrophes,  when  *  servant  la 
than  engaged  wilba  pall. and  li  called  away, 

..    -..,    _._  ...-    If  onlyfornlew  minutes,  she  should  first  of 

round  places  or  wood,  a.  6,  nailed  to  the  lid  all  place  Ihe  pall  In  tbe  corner  of  tbeneareat 
to  keep  the  pot  In  its  place.  In  unpacking,  landing,  where  there  la  do  poaaiblllly  of  any 
then  Is  no  difficulty,  aa  the  round  pieces  i  oh  running  against  It.  Pails  are  Tory 
come  up  with  tbe  lid.  I  roughly  used  by  many  persona  letting  them 

PAJ>LoCIL-A]o<*rre^u*nUy  employed '«tHke  the  etonea  heavfly;  ttiia  wears  them 
for  fastening  antes,  wickets,  cellar  floors,    out  Terr  fMt,  and  may  easily  be  avoided  by 


but  which,  by  rafusin 
direction,  gives  at  one 


remove  the  staple  to  which  tbe  lock  la  at- 
tached, and  replace  It  without  airing  rise  to 
any  suspicion;  to  prevent  ihls.  the  staple 
sbonld  form  part  of  a  plate  iron,  so  con- 
trived and  Bird  that  ft  li  impossible  to 
withdraw  it.  Padlocks  are  frequently  lost, 
thereby  Leaving  places  In  a  temporarily 
unprotected  stale,  and  causing  much  loea  of 
time,  from  mere  rjartleaiDHa  In   tbrowlog 

that  when  it  Is  wanted  again  it  may  be 


M  easily  tampered  moving  them  from  place  to  plant  m 
it  onea  should  be  fully, 
mpoailble  to  pick,  PAIN.— 'ihe  sensation  whereby  we  are 
M  answer  to  the  '  made  aware  of  some  derangement  of  the 
rned  In  a  contrary  !  avmtem,  and  which  may  be  situated  in  any 
,n  Indication  that  part  of  the  body.  The.  effect  which  pain  has, 
i  Introduced,  and  I  depend*  materially  upon  the  temperament 
tn  dishnnaatv.  It '  of  the  oeraon.  some  suhleotabeinr  extremely 
a<  i-.i-el 


pain  without  mo  rmuring.  n 

under  the  greatest  Buffering.  Many  pi 
only  laat  for  a  few  hoars  or  moments. 
leaTe  as  suddenly  as  they  came,  or 
alleviated  by  some  simple  remedy.  Wi 
however,  pain  make*  its  presence  felt 
somerinya  In  succession,  It  it  ■  pretty  I 
sign  that  some  derangement  exists,  wl 
requires  the  aid  of  medlcj " 
Although  It  Is  eaaiertoJlve 
aona  who  are  suffering  pain  tl 

pangs  of  the  body  may  be   cons'lfleri 
aaauaged  by  employing  the  mind  In  si 


forming  light  miscellaneous  outset  aboil  templatlon  of  the  bodily  allmenta  which 
tilt  houte.  opening  the  door,  going  on  I  for  the  want  of  MaMotMB  employment  It 
errands,  walking  behind  Ills  mistreat,  wait-  ,  la  sure  to  Indulge  in. 

Ing  at  table,  lea.    Kor  this  service,  youth*  I      FAINT.— A  composition  used  for  coating: 
1     "  '   netal  with,  for  tht  pur- 


of  education  i*    t 


m  position  ol 
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onncs   of    white    Burgundy   pltob,    three'     rAll 
pound!  of  Spanlth  white    The  lime  wil   idiiIId 

in  about  one- fourth  of  the  milk ;  the  oil  Id    fcc.  in 
which  the  pitch  It  previoutly  dlttolved  must 

milt  ">d  afierwerui  the   Sptnitb  r"- 


imptrviaiu  to   On  maOtr:    Dissolve    eight 
pounds  uf  glua  In  boiling  water.  arJ  — "• 
thli  slake  a  bushel  or  quicklime  i 
becomea  of  the  usual  eoneittenoe  a 


IS.  mixing  i 
wub.  any  colour  deaircd  may  be  c 
It  may  be  made  green  by  mlilng 
blue  and  yellow  ochre,  and  applying  tbem 
hot.  for  a  pm-ii  pmuforgcrdmuandi,  tt  ■ 
Mil  a  quantity  of  mineral  green  and  wl 
lead,  ground  in  turpentine,  with  a  ir 
portion  of  turpentine  taroiih  for  tb*  1 
ooat;  for  the  eecoud.  put  ae  much  Tan 
In  the  colour  a*  will  produce  a  food  gi 
To  obtain  a  ivbitUvtt  rbr  oti-vaint  :— Pol 
gallon  uf  boiling 

When  "the   lima  ' 


aa    become    completely 

le  to  b*  etirred.  end  It 

1*  then  lit  for  nee.     If  required  thinker,  leai 
water  miut  be  Bled.    Colouring  Ingredlenti 
may  be  added  at  will.    Thla  oompoaitlon  le 
about  one-twelfth  let)  in  ooat  than  l»-*  -* 
oil  -paint  and  poaaeaaea  alaaoi  t  tanal  aC 
undbeeuty.    When  expoaed  to  the  wee 
It  rrnulrr a  ona  ooat  Or  foil  to  protect  it. 
i    Clean.  —  whan    pi 


in  rag  an  tut  aa  another 
off  the  dirt  and  walhed 


er  ebon  Id  be  prevented  from  running 

the  wl, 

dry  with  a  aoft 


cleaning,  dip  a  sponge  or  a  pleoe  of  flannel 
Into  aoda  and  water,  wash  It  of  quickly, 
and  dry  immediately, 
the  colour.    When  pi 


J-JSS 


nt  removed  front  It,  a  sloth 
ould  not  be  mod,  but,  after  blowing  off 
<  loOM  particles  with  a  pair  of  bellowi,  a 
tie  Innc-halred  bnub  thould  oomplete 
With  tan,  paint  will  Took 
iff  time,  IT  guarded  from  the 

PAINT,  to  Kim  on  rim  Cloth.  Aa— 
After  palat  bai  onoe  dried.  It  re  extremal* 
dimwit  to  remove.  Directly  It  comet  in 
eontaot  with  the  elothea.  wipe  off  aa  mush 
i.  then  apply  to  It  repeated)* 


well  fora  1 


tplritj 


andfule  t 


it  will  be  found  that  the  efofciy 
unpieaaant  ameli  la  entirely  gone.  Thit 
•moke  of  the  Juniper- berry  potter —  "  - 
advantage  of  leaving  uninjured  the  t  -,_ 
eurtalni.  and  other  furniture  of  the  n 

Or.  nil  three  or  fnor  new  tcbt  with  a 

eight  galloni  of  water,  and  an  ounce  of 
vitriolic  acid,  at  ■- 

rill  abaorb 


edthelapeatrr, 

-of  the  ™>m. 
at  with  about 


paint  In  three 
be  renewed  ea 
PA] 


PAINTED  GLASS.  T 
painted    (lata   le   generally    [ 
— Ltlng.lt  cannot  be  cleaned  on 


uvlalrom  tha 


Men  at 


Sdeoompoaea  the  inbetuco 
la  aril  would  be  In  a  grist 
"  praveuted  by  MiBjoTlng  the  grating 


re  than  others.    Fainted 


■ng  tin  the 


roa,— The  nutaidee  of  houeef    should    be 
p*'-***   during  autun 
weather  Injure*  tha  pi 

oil  too  quickly,  aad  e „ 

come  off  eaally.  But  when  the 
laid  on  during  cold  weather.  It  harden!  la 
drylog.  and  la  Irmly  art.  Tha  palatine  of 
the  Interior  of  houaaa  should  be  regulated 
by  tha  convenience  of  the  oaeupanta.  If 
poeelble,  they  thould  endeavour  to  escape 
the  annoyance  by  going  oat  or  town ;  but 
not  practicable,  the  painting 
lone,  nt  aueh  n  icaaan  at  will 


w  them  to  be  a  good  d, 
•--unplear- 


aa  mush  at  poitlble.  It  la  hardly  neeeaaarr 
to  la*  that  while  the  painting  le  nnoeadhut 
tbe  fuml ton  of  the  rooma  ahoafd  be  aara- 
fnlly  covered  np.  Blrda,  rabhlta,  and  other 
domett  hi  beta  ahould  alto  be  removed  from 
aa.  In  many  It 


r,  and  If  tha  palat  la  iianerfectly  or 

d      :   GoogFf* 


duly  kid  on,  Inalst  od  bating  Jt 
■g  upon  oooupeUon. 
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t  properly  I  ill  to  i 
his  enter-    uuu.  j 


.'AINTINU  P1CTDRES.— The  Brit  I«hd 
jd  this  art  may  be  taken  cull]'  ud  cheaply. 
Take  a  piece  of  oilcloth  or  *  millboard,  - 
T«id  square.  Faint  It  twice  In  drab  n  ' 
colour,  then  rah  it  with  pumice,  and  >™ii 
it  Afterwards  practise  with  the  maul- 
etiek,  a  palette,  and  three  or  fonr  brushes  in 
white  and  black.  The  whit*  may  bs  whiting 
in  milk,  and  the  black  lamp-black  Ln  beer. 
A  sponge  and  water  will  remote  one  sub- 
ject, and  make  war  for  other  I,  till  freedom 
Of  hand  La  attained. 

PALIS O.  -A  fenoo  made  of  wood,  for 
protecting  gardens.  Gelds,  and  other  enolo- 
aari*.  This  kind  of  fenou  is  belter  adapter! 
lor  temporary  purpose)  than  for  permanent 
use,  for  of  whatever  wood  they  are  made,  or 
hmtrti  substantially  they  may  be  executed, 
their  decay  commences  the  Instant  they  are 
erected,  owing  to  that  part  of  it  which.  Is  let 
into  the  around,  being  rotted  by  moisture. 
This  decay  may,  howerer,  be  retarded  iu  Ita 
course,  by  adopting  certain  measures  for  the 
preservation  of  the  wood.  For  this  purpose, 
It  will  be  found  an  excellent  plan  to  burn  or 
char  that  part  of  the  paling  Intended  to  be 
set  Into  thl  earth,  an  thin  process  hardi — 
the  wood  and  renders  It  impervious  .. 
moisture.  Another  means  of  prerenting 
decay  la  to  paint  the  whole  of  the  wood,  or 
otherwise  All  the  pores  with  oil  In  snob  a 
manner  as  to  prevent  the  entrance  of 
moisture.  Another  very  good  remedy  Is  the 
pyroligneona  add  from  ™  works,  which.  If 
the  polnta  of  the  standards  that  are  to  be 
driien  Into  the  earth  are  dipped  into  it  while 
the  liquor  l>  boiling  hot,  will  preserv*  them 
from  the  injurious  effects  of  moisture  for  a 
very  long  time  Previously  to  the  dipping, 
the  palings  should  be  properly  sharpened, 
and  Ibat  part  which  ia  to  enter  the  ground, 
moderately  charred.    Common  tar,  melted 

pitch,  or  gas  liquor,  may  -*-  *■ ..«...■- 

tmployeJfor  the  purpoi „  „.. 

Mtremities  of  the  upright  parts  of  paling 
from  moisture ;  linseed  and  train  oils  mar 
also  be  used  with  success.  The  wood  should 
be  completely  dry  before  It  is  dipped  in  any 
of  these  preparations  j  for  IT  they  are  either 
made  of  green  wood  or  have  Imbibed  much 
moisture,  or.  after  bring  dipped  art  exposed 
either  to  the  heat  of  the  aun  or  a  severe  frost, 
the  moisture  will  become  so  mush  expanded, 
as  to  burst  through  and  bring  off  the  paint 
or  other  coating.  The  simple  nailed  paling 
consists  or  upright  posts,  driven  or  sst  into 

the  earth  at  certain  dlf" --■■ ■ -" 

In  three,  or  (bar.  or  mor 

of  wood  ln   a  horlaon_  . _ 

Jointed  borlaontal  paling  consists  of  massy 
square  poles,  driven  or  set  Into  the  earth  at 
reel ilar  distances,  through  which  mortice* 
e  reception  of  the 


or  lead   bed  itself.    Paillasse* 


or  open  inn  are  eat  ft 
uxtrumitrtl  of  the  h 


s  by  Mi 
distance*,  and  crossing  these  at  the  top  and 


atrong    poles    Into    the   e 


if  the  bedstead, 
.nidation  for  the 
re  little  rare,  aar* 


■■  require  little  rare,  save 
ig  fo  free  then  from  dust. 


tit  into 
ill  spplice- 


thli  country  sea 
-'tatter.    Itliiwux, 
iher  oils.  PT" 

PALBX.— See  Paualviis. 
PAN. -A  well-known  utensil,  generally 
made  of  brown  ware.    The  but  kind  of  pan* 
lewbioli  are  skied  on  the  inside,  and 

1 1  the  r  knots  nor  other  inequalities  °a 

their  surface. 

PANADA -A  food  suitable  for  children 

ud  aged  person  s,  and  other*  who  are  unable 

*-  masticate  and  digest  mora  substantial 

s.    Put  some  orrunb  of  new  bread  into  a 

lospen,  with  a  little  water,  and  boll  it 

■U  It  becomes  a  thick  pap;  add  water  and 

ttla  salt,  as  the  bread  absorbs  the  water 

rah  was  Brat  put  la ;  when  It  has  boiled 

a  abort  time,  atlr  In  quickly  the  yolk*  of 

...i  or  three  eggs  previously   beaten   up. 

KUk  panada  ia  made  by  boiling  the  brand 

with  very  little  water,  and  adding  new  milk 

and  angar  when  the  bread  ha*  boiled ;   the 

milk  should  not  quit*  bolL    Nutmeg,  cinnn- 

non.  lemon-peel,  4c,  may  be  added  to  the 

water  panada,  and  a  little  white  wine  and 

sugar  may  be  put  to  it  before  serving. 

PANCAKE. -Pancake*  mar  be  made  In 
various  wayi,  according  to  the  following 
receipts: -Co™w.  pomoU-Make  a  light 
batter  of  three  spoonfuls  of  flour,  three  egxi 
well  beaten,  anf  half  a  pint  of  milk,  soma  of 
which,  with  the  eggs.  Is  to  b*  mined  with 
the  flour  i  to  the  other  part  pot  a  quarter  of 
a  pound  of  melted  butter,  i  hen  mix  alto- 
gether, and  put  Into  a  fryngpaa  In  a  very 
thin  layer.  Fry  with  lard  orilrlpping  i  but 
do  not  pot  any  butter  Into  the  pan  after  the 
■rat  frying,  a*  they  will  give  out  enough, 
-  J -"- — ards  to  keep  up  the  supply.  Sugar 
should  be  served  to  eat  with 


... baB  a  pound  of  malted 

butter,  nearly  cold,  half  a  pound  of  powdered 
loaf  sugar,  a  tittle  grated  nutmeg,  a  quart  of 
cream,  and  a  winagtauful  of  ratafia:  mix 
the  whole  well,  beat  the  batter  for  tome 
time,  and  pour  very  thin  into  the  fryingpaa. 
When  served,  straw  over  with  white  pounded 
sugar.  sWehaarsrsakav— stto  a  pound  of  flour 
with  hall  a  pound  of  sugar  and  a  tablespoon - 
fnl  of  powdered  cinnamon ;  make  the  whole 
Into  a  paste  with  ten  eggs  and  a  gill  of  white 
wins,  when  well  mixed  soil  it  out,  and  fry 
it.  In  the  ordinal?  way.  AwsAmmsJ  a.— 
Beat  In  separate  basins  tb*  yolk*  and  w"  iltes 
of  tan  an*,  mix  with  the  yolks  six  t  .blo- 
spoonfuis  of  pounded  white  sugar,  the  tame 
quantity  of  flour,  a  pint  and  a  half  of  milk, 
thejuiosof  a  lemon,  and  half  the  peel  tested. 
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(rood  ooloar.  id  j  serve  with  grated  tugsr. 
German  p**ftm.  -  To  lb*  whites  of  si*  mid 
the  yolks  of  twelve  fnah  eggs,  add,  by 
decreet,  three,  quarters  of  1  pound  or  pow- 
dered white  sugar,  *  quart  of  Rood  milk 
lukewarm,  half  ■  pound  of  melted  butter. 
llDMt  cold.  ■  Utile  good  Tout,  nd  m  wine- 
glassful  or  brandy i  mix  there  Ingredient! 
well  together,  and  stir  In  M  much  floor  u 


i  aooJoolt 


m,  ud  mlfer  they 


»"pnrple    i 

beginning  of  Jane  till 

but  licit  lutervopss  th__ 

tint  ■  bat  niter  the  middle  of  Augoit  (her 
oommenae  mcrntu,  »d  oomln  oe  with  •  retnler 
succession  of  varied  end  beautiful  dowers. 
■"'  checked  by  winter  fronta  The  Bneet 
sirs  should  hire  Urge  round  petal*  i  the 
ier  forming  nearly  a  cirole,  on*  lads  and 


pounded  loaf  si 


_.      no?1!«4M 

a  little  pounded  cinnamon,  >  little  orange- 
Dower  water  i  ml*  ill  well  together,  mid  fry 
a  good  ooloor.    When  served, 

'  sugar.    Net  Sfifftoad  pmcakri. 

a  plot  of  cream,  flr*  spoonfuls  of  line 

flour,  seven  yolks  and  four  whiten  of  egfrs, 
and  a  very  little  (alt ;  fry  them  rery  thin  in 
rreeb  hotter,  and  between  each  strew  cinna- 
mon and  anger,  PwmbUi  Maatat  —  Ml  it 
eight  errs  ndha  ulutiuii  i  half  uf  cram  or 
milk,  and  floor,  two  ounces  of  fresh  melted 
butter.  seasoned  with  grated  nntmeg.  ral- 

Kngs  of  lemon-peH.  inger  to  sweeten,  and  a 
iFo  unit,  and  ten  ounces  of  flour.  Pit  into 
the  frying-pan  a  little  butter  or  lard,  and 
when  iheVtter  I)  poured  In.  sprinkle  ft  with 
currants,  and  powder  it  with  angar.  when 
aerviug.  AppUpantxtti.  -Mlitwospoonfull 
oMonr  In  a  gill  of  milk;  when  amooth  add 
eight  eggs,  rone  poinded  cinnamon,  grated 
lemon-peel,  two  ounoea  of  currants,  an'  ■'- 
mlridlmif-ilae  apples  peeled  and  enot 
mix  ill  well  together  i  melt  some  butle 

l;  when  hot.  pour  the  whole 

—  -i   both   aide*,    nmd  with 


In.  and  frj 


n  and  lemon-peel,  to  diim; 
pr "l  I E  A  RTS  E  A8R  — "ton*  are  at 


6  table- 

■nnfula;   eggs.   )  yelks,   t  whiles:    salt, 

sclent     rwo.oirr  pmvoiH,  —  Egjta,   r  : 

"q,  H  prut;   bolter,  aoa. ;   notmeg  and 

■—el,  to  flavour  i   angar,  to  sweeten  t 

III    hour.  1  Do  1.      AppU  ptmmt't. 

•spoonfuls:  nut, i gill;  egga, 


*  quarter  in  diameter.  T»ie  cokmn  shook) 
be  brilliant,  distinct,  and  permanent:  tke 
eye  rather  small,  and  not  deeply  psactuaa, 
and  the  stigma  Ailing  tin  open  part  of  It 
Tlie  tower -stalk  should  be  strong  and  erect 
Few  flower*  require  more  careful  culture 
than  pansles.  They  succeed  baa*  In  •  mode- 
rately light  Hob  eoll  |  a  large  portion  of 
cow-dung  mixed  with  the  upper  nine 
Inches  ofjoll  will.  In  general,  unit  them-.j"' 
the  dung  mimt  be  well  decomposed  Into 
monld  :  In  the  absence  of  ihia.  dung  front 
an  olJ  hotbed  will  mittr.  THe  situation  of 
the  plants  should  be  one  (hollered  rrun 
culling  winds,  aa  these  are  rery  destructive. 
often  figuring,  and  eren  killing,  the  plant. 
dote  to  the  soil,  by  twisting  them  about 
The  iltuitlon  should  be  opal  to  the  free 
circulation  of  the  air,  and  exposed  to  the 
moraine  sun,  bnt  protected  from  ttis  fall 
Influence  of  the  mkf-diy  Ban,  which  Bjarei 
the  colour  of  the  bloom*.  The  plant*  aneakl 
be  plsord  together  In  bedi  prepared  ftrtke 
pnrpoee.  Tne  situation  ahoold  be  coat  and 
moist,  but  thoroughly  drr  '  - 

J  st-nu,  .» _ 

.... I.  yet  H  Is  rery  *np*- 

tlrnt  of  lapsrahnndant  molstnrej,  aM  the 
plant!  will  never  prosper  whee  the  sou  be- 
comes In  any  degree  sodden.  The  propigs- 
tlon  of  pansles  is  by  onttrngt  or  seed.  The 
leeds  may  be  sown  early  In  spring,  aider 

the  plants  may  be  first  pricked  oat  under 
glass,  and    afterwards    tramplsuised   into 
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The  yoaiir 
for  eratttaig*.  H  the  old  hollow  items  M*dou 
strike  freely,  and  do  not  grow  M  strong  lot 
eprlngb loo minn  T*k*of  ■  mflloleiil  num- 
ber of  these  aide  iboou  In  August,  or  in 
the  beginning  of  September,  and  far 
nutomn  blooming  la  April  or  Hay  i  Uhh 
insert  ■  Itber  under  hind-  (1mm,  or  In  pot* 
plnoed  la  *  coql  frame  in  torn*  good  light 
oaiopoit.  miiert  wttb  ■  liberal  qouttty of 

allTer*and.  inking  care  tokeop-" 

ntH7  moist,  end  *hsdlng  tba 
bslnD.  jhrcnttmeii  should  be  wntlnnnlly 
taken  off  or  atrnck.  and  all  those  wfeiob  in 
not  slanted  ontlo  bed*  by  Ant-net,  or  too 
Brat  week  Id  September,  «hould  bo  tnlted 
In  liity-elied  pot*  and  kept  In  framta 
through  (he  winter.  Id  those  pot*  they 
will  grow  all  tb*  winter  and  Monom  early. 
bit  they  mint  not  ba  permitted  to  fed  tba 
froata,  became;  bring  in  a  growing  state, 
they  cannot  reebt  It  io  wall.  Any  wittm,-* 
will  iMii  at  almoat  any  time,  out  tba  email 


done  by  thinning  tbe  bid!  before  they 
open;  flirt,  bowerar,  aarnrlng  a  likely 
flower  Into  wbtoh  tba  sirenglh  of  a  (boot  I* 
tobadb-eoted.  Although  loam  attention!* 
reaah-ad  tu  produce  ihee*  in  perfection,  tber- 
li  no  difficulty  when  tba  plant*  lime  plant 
of  pare  air.  Seed  ahoald  be  tired  Iron 
only  tbe  beat  and  moat  perfCM  bloom*  on  ■ 
plant,  and  the  net  should  he  removed,  b 

the  chosen  pod*.  Vben  they  tarn  yellow 
they  ahonld  be  gathered,  end  t bey  may  b 

and  protected.     Tb*  disease  to  whloh  the 
panrylemoet  inbjeet,  I*  a  withering 
•nddenly,  **  If —  • " - 


<t  Thi*  di*n 


•object  u 


er  aa  MearMtnad 
,    Old  paint*  are 


k,  whUi  la  In 

the'oltage,  i(  It  b 
Immediately  take* 
udatrlke  them, 
old  plante  die.  : 
nare*  appear  to  fai 
preventive,  the    a 


almost  invariably  the 
1  ahonld  be  kept   fre- 


paoilng  para**,  brain  paper  li  the  beat. 
Mai  utile  to  withstand  wet  and  rongh 
usage  belter  than  other*,  ror  writing,  tbe 
Btaam-laM paper  1*  moat  enltabla  harlnga 
•Booth  wrfaoe  o*er  wbloh  the  pea  gllda* 
wttb  eaaa  and  freedom.  Coarse  brown 
paper,  denominated  Ironmonger'!  paper,  ii 
not  only  uiefBl  for  heavy  packages,  but 
•anally io  for  keeping  silks,  satins,  law,  fee,. 


only  dlieoloure  the 


good  plan  la.  whenever  a  parcel  la  secured, 
to  (mooth  oat  and  fold  up  tbe  papers. 
and  lay  Ihem  by  In  *wne  plaoe,  when  they 
may  be  readily  found  when  wanted. 

PAPER,  to  KutoVE  &TAi«a  Ann  Spot* 
most— The  clear  *olutioaofohloriue.>f  Una. 
dilated  with  title.  It*  balk  of  water,  will 
eflaotoaJly  and  expeditiously  remove  stains 
from  print*  and  printed  paper.  Firat,  soak 
tba  paper  In  olear  water  till  It  lie*  smooth i 
then  remove  it  into  adult,  large  enough  to 
bold  It  flat,  dlled  wtth  the  aolutlon  diluted  ia 
sbo.es  the  *taln)  will  disappear  In  a  few 
minute*;  after  that,  again  (oak  the  paper 
in  clear  water,  to  tea  It  from  the  chloride  of 


bin  King-paper.  To  fact  wrilwo-Mi  out  of 
jM*v-.  apply  toltaoani*r*halr  brush  dipped 
inaolutlun  of  tin,  two  drachm*  i  water  four 
dranbma.  After  tbe  wrl tbiu  baa  disappeared, 
the  paper  should  b*  passed  thruogb  water. 

Gently  warm  tba  graaaed  or  spotted  part  of 
tba  paper,  and  then  pre**  neon  It  piece*  of 


absorb  a*  much  of  thi 
ilare  ready  acme  flue  ■ 

.HgntV 


after  another, 

eaaentlal  oil  of 
A  bolll"  ■!->- 

greased  part  of  I 


a  toft  clean  brush,  and  wet  both  ti 


dipped  m 


,  .    another    brash, 

_.r,._... *phit*  of  wine,  go  orep 

the  place,  and  the  grease  will  entirely  die- 
-.ppear,  without  tbe  paper  being  dlatttlcnred. 
PAPER-HANGING,  Piocem  or. -Thi* 
•  very  eaally  performed,  and  when  ander- 
aken  by  one  of  the  mem  beta  of  the  eeta- 
llshracnt,  levee  a  great  deal  of  expense  and 
nnovanea.  Tb*  wall  abould  ba  flrat  pre- 
pared by  rubbing  It  all  over  wttb  pumice- 

or  paper  have  disappeared.  Neil,  wash  the 
wall  wttb  aire,  made  of  aa  onnce  of  glu*  to 
gallon  of  water,  and  when  thi*  l>  dry.  the 
all  will  be  ready  for  the  paper.  Thi*  nut 
s  cut  Into  lengthliooordinrtothcdinerant 
art*  of  the  room :  one  edge  of  the  plain 
itrlpmuat  he  cut  off  close  to  the  pattern, 
and  tba  other  left  half  an  iaeh  wide  In 
the  paper  ahoold  be  paated  aou* 
to  before  It  1*  bong.  ~  *- 


a  I  wltl 
need  paper*,  a  lining  paper  la  flrat  ap- 
plied. Begin  by  placing  tbe  close  out  edge 
of  tbe  paper  al  one  nda  of  the  window. 


k  performed  all  round  the 
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until   It  hu    b« 


apartment.  Is  materially 

Km-  on  it*  mill:  ud  .«  »,,,!„«,  ^.. 
Jadldously  regnlated  by  tM  foiluwir 
general  rales  :--Avo!d  paper  baring 
mitt*  of  omoiiri,  or  ■  larg*  ■'  *—• 

as  do  lorn  I  mi  t  ran  appear  to  nd< 
such.  Large  figured  paper  die 
eatent  of  a  laiyr  room.  and  m 


being  gloomy  or  sombre ;  bed-room*.  Bool 
and  quiet  with  Mat  rimill  patterns.  It  it 
■1h  worth  whlla  to  consider  th*  decoration* 
of  the  nil  i  gilt  franc*  show  bat  on  a 
dark  ground,  ud  dirk  frames,  such  as  omk 
or  Kutu-peroli*.  on  ■  light  ground.  As  re- 
gards ooloor.  pal*  tlcta  will  b*  generally 
found  the  brat.  Rooms  bung  with  scarlet. 
an  rlcJi  bat  dictnal  and  oppreeilre,  they 
require  alio  to  be  iiliimiutwt  more,  and 
at  an  earlier  hour  In  the  evening  than 
lighter  ooloun. 
PAPER- HANG  ISO  3,  to  CLEAR.— Clt 

day.  old :  It  must  not  be  either  newer  or 
staler.  Wow  off  all  the  du.t  from  tb*  pa- 
per by  men  i  of  a  pair  of  bellows;  take  one 
of  the  pleas*  of  brad,  eommeno*  at  t  be  top 
part  or  tha  room,  and  holding  the  crnst  of 
the  bread  In  the  band,  wlpa  lightly  down- 
ward with  tha  orurob.  aboat  half  a  yard  at 
each  stroke,  till  tha  upper  portion  of  th* 
paper  la  completely  cleaned  allronnd.  Then 
go  roand  again,  with  the  like  sweeping 
stroke  downward  1 1  always  rem  men  oe  each 
snocaastte  eonrae  a  little  higher  than  the 
npper  stroke  had  extended,  till  tha  lower 


mut  ba  Med  not  to  rnb  the  paper  hard,  nt . 
to  attempt  cleaning  It  the  eroas  or  borlaon- 
tal  way.  Tho  soiled  part  of  the  bread  must 
be  each  Una  out  away,  and  the  piece*  re- 


ri  dry,  i 
1  and    1. 
Discs,  ana  aTlerwards  varnished.    Several 

material,  a*  trays,  Ac.  being  thus  sufB- 
clently  strong  for  th*  purpoee  for  which 
they  are  employed,  end  considerably  lighter 
than  elmllar  articles  made  of  wood  or  metal. 
In  din»*f  papirr  naoM  articl*.  they  elioulrl 
be  washed  with  a  iponga  and  cold  water 
without  soap,  dredged  with  floor  whll* 
damp,  and  polish*!  with  ■  lima. 


PARALYSIS.  ■ 
oluntary  motion. 
ompuyiug  1c 


r  partlali    that  is.  affecting-    t 


or  spinel  marrow,  Impaired  nervous  energy, 
exposure  to  Intense  cold,  riulent  eaertxtac. 
strong  mental  amotion,  th*  premn  of 
tumour*,  preaelag  on  tha  origin  of  the 
Mrvee,  from  rheamatlsm.  and  sonmima* 
from  poisons,  both  rentable  and  mineral, 
though  that  from  lead  Is  by  far  the  mutt 
frequent.  Pnralyala,  though  It  often  ecnara 
from  simple  debility.  In  persona  of  ad- 
vanced, innon  gAaraliyfolhnti  an  attaint 
of  partial  or  complete  apoplexy,  and  Tory 
frequently  la  th*  result  ofaaoMenta.  Tfci 
symptoms  of  paralysis,  when  It  ssa— I  oat 
without  any  liaejaahh]  primary  diimi*.  ara 
loss  of  motion.  In  on*  or  several  part*,  pre- 
ceded by  ooldM**,  a  creeping,  nrtakfaaa; 
■venaatlom.  followed-  by  a  nunGnom  thstt 
ilUmaMly  terminate*   is   total  torpidity. 


Icaapaclty  of .   

ailoa  or  feeling  of  the  part  is 
__  ooBonrrantly  Impair**],  till  ~" 
lost  with  the  deprivation  of 


Ileal  in*  ia 


m  titer*  Is  no  defect  In  th*  sentient 
r.orelte  the  leu  of  sensation  Is  slight. 
i  t^mptoms  are  attended -'■'■ 

a,  weight  and  pain  la  tl 

torpidity,  aleapln***,  vertigo,  and  oomaj 
while  the  pulse  Is  slow  tad  aaft.  or  quick. 
-"  — ,d  feeble.  Th*  only  disease  palsy 
oafoaaded  with  at  apoplasy.  ud 
i  It  Is  known  by  the  ahaanoo  of  th* 
a  breathing,  ud  the  loa*  of  **nsa- 


popleiy,  they  are  only  temporary.  Th* 
^ragnoaU  la  uihTOarabl*,  when  tb*  parts 
paralysed  become  emaciated,  and  ere  with- 
"  — 1  dry  i  oa  the  other  hand,  th*  pro- 
is  favourable,  when  warmth,  or 
M  Of  pricing 
any  porta*  *f 


I*  to  th*  part,    Though 
ody  amy  b*  affected,  1 
fatal  when  It  ah*- — 
tremltlee  tbao  tb*  lowi 


it  of  tb 


e  Wis  oyer  whleh  It  travel*.  The  Int 
ulderatlon  in  tb*  treatment  of  paralysis 
dot*  th*  names  that  obrliicel  j  tc- 
»  paralyele.  ud  reatore  aaaasmai 
ten  to  lb*  part  or  part*  effected) 

.  jf  th*  attaok  It  snddu  ud  attend** 

with  heat  and  *  fall  puU*.  md  the  puleat  Is 
"  -     "     habit,  bleeding  from  the 


t,  bleeding  from  th* 
irong  oathartio  ntsm- 


pleay.  t 


be  nnmsary  to  adopt.    When,  hi 
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.  la  perfectly  d«  from  all  obi 

law  end  regular,  ntryahaina  may  bo  atn- 
ployed  u  an  extent]  remedy,  end  with 
very  |R*I  probability  of  aucoaaa;  but 
thong  b  medical  mm  give  it  In  gradually 

inCraeiLUU'  dOHS.  ftoni    the  alXth  Of  ft  gram 

upwardu,  u  an  Internal  remedy,  In  the  form 
oFpUI«,nonon-profeiilonal  perton  ahnuld 
K.  venture  10  employ  It'  About  balfa  grain 
._  ....   'Bhutan  and  applied 


.  nature  of  the  pain  extendi. 

The  powerful  and  specific  inlfnenoeof  elec- 
triorty  on  the  nervous  ayatem  haa  Ions  been 

' — '  In  medicine,  but  the  great 

bat  which  noted  eltnoat  H  a 
prohibition  to  It*  nee,  waj  tbe  knowledge 
how  to  moderate  the  potency  of  to  powerful 
an  lent,  and  maintain  In  Influence  fur  a 
auraeient  length  or  time  In  ona  direction— 
-■■—- —  dow  entirely  overootne  by  thli 
uon,  which,  according  to  the  nature  of 
■eaae.  and  the  atrength  of  the  current 
otrlclty  required.  can  be  maintained 
3  time  exact  power  for  an  Indefinite 
the  ■ubtla  stream  peaalng  In  tbe 
direction  (Jong  the  nerve,  till  the 
or  battery  la  removed  from  tbe  body. 

j  llttla  Initrumenti  sen  be  worn  on  all 

parte  of  the  bodr  without  observation. 
According  aa  tha  peialyais  la  general  or 
id  whether  It  at Ucki  tbe  upper  or 

;treinltlei.  the  right  or  the  icft  aid* 

of  the  body,  the  nervee  of  the  face,  or  thoie 

-*  any  other  part  or  number,  mult  depend 

e  strength  and  all*  of  the  battery  worn ; 

._...-..._  ..  . J|—  iom  ,(,(  !,„,, 


1  retalne 


:,     -    ,         I 


nally,  ephrally.  oi 

,  Ita  iliiiatlon,  am  "strength.  But,  li 
ihorer  way  applied.  It  act!  at  I 
at  atlmnlant  to  the  nervous  centres  li 


w: 


PARCELS,  TO  PACt-There  are  few 
persona  except  shopmen  and  tradespeople 
who  know  how  to  pica  a  parcel  neatly  and 
eecurely,  and  yet  the  pruoese  li  u  ilmple  aa 
poaalble.  Spread  (he  sheet  of  paper  flat  upon 
the  table,  then  place  tha  article*  upon  ft  In 
the  centre,  ootumenolnt;  with  aome  large 
article,  and  pluclarj  the  imaller  onta  evenly 
upon  It.  When  all  are  collected  together, 
torn  the  aide  of  the  paper  nearest  yon  on 
the  article!  and  lap  over  the  ildi  fertheat 
from  joe,  at  the  earn*  time  taming  In  tbe 
edge  or  ttala  latter  ■  quarter  of  anTnoh  or 
so,  to  prevent  It  being  out  by  the  string. 
Race  bob*  weight  npon  theae.  such  a*  a 
k.  then  having  tied  a  knot  Jn  the  end  of 
mring,  rake  the  end  In  the  left  hand  and 


of  tbenemaurV  inmritiu  lonu  rendered  I th*  *****  potion  In  tbe  right,  and  draw  It 
ndmlr.bi.  and  bVntlftUl,  oon.trr.eted  nor-    M SSSMSiSi  Z±£L%£3& 


arable  and  beautifully  constructed  nor-    .^,,;^,V«&S.i    Z£. 


ma.    Independent  of  theae  tl 
h^bho  •utantattat,  theae  medicine]  bat 
rlee  poeMi  the  farther  aad  greater  reoom-  .  quantity  be  r*dnood"toonequarr,th 
mandaUou  of  being  appUecfwith  facility    offtbedrega  and  boilltagain.  until 
and  ODtuTort,  directly  over  or  around  the    tha  oonalatenoe  of  glue.    Thli  will 
eaat  or  th*  course  of  U»  nerve,  In  whatever    an  efflafant  inbatlinta  for  the  ordluari 
part  of  the  body  th*  dUemae  may  be  Seeled,  ,  ami  paste. 
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BtorEfnH  the  <ul  thing  at  night 
FARBNTS  AND  CHILDREN.— Tin 
«  aevrral  lawa  relating  to  the  peeltl 
parent,  niid  children  hold  town 
■  onrent  m»y  eieroieefhll  or 
i.  he  may  lawfully  a 
lablr  meaner  until  t* 
rnve  it  tne  if*  nf  twenty-one.  who  1 

uppoied   tlut  a  parent 
njlllnjete  so-' — * 


dull  other.    A  parent  imjr 
trol  over  hi*  children,  he  mi 


it  cxratml  orer  ■  married  daughter, 

>w*c  sixteen  year*  "fust,  bnton  thla  point 
the  law  la  not  lofflwrntlj  clear.  A  parent 
mar  compel  any  or  one  of  his  children  to 
contribute  toward«  bin  aupport,  In  the  event 
of  hi>  brloL-  In  need  add  they  In  a  poettlon 
to  afford  relief  And  If  the  uhlldi-cti  refuae, 
proceed i no  may  be  Inatltnted  afralnattbem. 
npon  the  parent  becoming  chargeable  to  the 
parl.h.  A  father  la  lUbTe  for  the  dobte  In- 
curred by  hit  tan  until  he  beoomeeof  are. 
ao  far  aa  ■mnS  only  an  ooneerned.  In 
r  any  dinpnte  or  tepantton  oe- 
■een  the  parenta  of  a  ohOd.  th* 
I  riKht  to  the  cntod*  of  hit  oMld 
however  young,  and  to  compel  Ita  de" 
by  writ  of  Omi  wrpm,  but  the  Co"_ .  _ 
Chancery  fait  the  power  to  order  the  mother 


WTll 

an,  and  for  thi 
that  an*,  upon  i 
for  that  purpoa 


deliver*  of  It  to  her  M 


to  inppnrl  hlra  or 
.mpeli.hle  to  contrl 


«l  daoahler, 
'  be  able  to 


era  though  her  haisand  may 

malnUIn  Eer.  provided  It  be  ah ... 

that  the  Im.band  baa  deaerUd  m  aa  to  make 
itimpombleror  her  to  obtain  her  malnten- 

aenelf  In  (ash  a  manner  at  to  relieve  him 
from  farther  liability  to  maintain  her.  On 
the  other  hand,  a  father  la  not  legally  liable 
for  the  mipport  of  hie  aon'a  wife  and  chil- 
dren during  any  period  that  ha  (the  aim)  la 
unable  to  contribute  to  their Bulauraarjee. 
Sona-ln-law  and  daaghann-ln-law  are  not 
bonnd  to  aorjoort  their  mother-in-law.    A 

maintain  i ten-children  beyond  the  age  of 

PARLOUS.— An  apartment  uiually  iltn- 
Mad  on  the  gronod-noor.  and  eetaaMea* 

the  common  room  of  the  family.  In  It 
oojBpany  may  tit  at  all  hour,  o/the  day. 
and  every  kind  of  repeat  be  taken.  Bach  an 
apartment  ahoald  be  littert  np  .ndfanilihed 
more  for  onmfbrl  than  appearande. 

PAKI.OI.rR  MAGIC.-Uoder  thli  head 
arc  comprleed  a  number  of  feala  In  legerde- 
main, and  aeveral  optical  lllo.lona.  whloh, 
if  performed  with  iklu,  are  excellently  well 


_        .    IT-  *be- 
oa*  of  the  atoat  praa- 

jgi-r»  rim*  anrweejt 

a  nail  of  the  raaaoJa  tnavr  wrltrt 

X-    Then  peace  a  fanrpenny  rel«Ba 

le  palm  of  the  hand,  aad  exhibit  In  to 
— '"!■""'  ■""■t'  »d**  If  "»*•  o"«  H> 
Hi  it  bjhI  theeoln  wfllvanleh-  Cloa* 
ronr  nana,  preaalna:  the  wax  on  tha>  fonur- 
neaar  piece,  then  rapidly  opaa  it.  awl  take 
ptese  will  adhere  to  the  wax,  and  be  on. 


taken  off  yoar  oott  dlapoaa  them  tmentkdr 

alone  year  «rra,  with  toe  sterna  towards 
yonrbead-    Futon  your  eoat  ante.   Borrow 


td  dure'..,  tt  to  thaw  th 
irow  It  over  yoar  left  i 


I  reananuw 


again  throw  the  empty  hwvlkoreiil.f  over 
your  aro  tad  repeat  the  Mar.  When  all 
the  feather,  are  dLpiayed  they  will  make  n 
treat  ehew,  and  appear  neon  too  balky  to 
nave  been  concealed  In  yoar  *1 


aavaWftrea*.  Here  a  piaoe  of  thread  eboert 
eight  or  tern  laabaa  lone,  twitted  aboat  tu 
top  of  on*  of  the  flanjiia  of  the  left  hand. 

"■ r  place  ■  thimble,  the 

three*    One  met  of  the 
■enable  to  makea  knot 

the  thread' la  the  aetil*  matt  ban ona of 

...  _...,_  _  ..       mat  tj^g—ja, 

tbrnomaar  and  the 
iboold  lie  down  by 

"i3i.""thuao!ft     Theae  It  """* 


hand  or  note,  and  they  will  appear  to  be 
half  oat  oh",    ft.  w  auKtmL  Tie  an  oral- 


DAILY  WABTS. 
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UT  knot,  single,  not  double,  in  a  ha 

a  We  knot  *o  tight  but™  will  be  able  to 
live  It  with  a  word.  Whenhepulla.  you 
ntUr  a  fair  mysterlori  word!  and  (lip  the 
thumb  of  your  loft  hand  Into  the  knot,  aa 
ahown  In  the  engraving.  The  handkerchief 
will  then  be  polled  oat  etralght,  and  the 
knot  will  disappear,  m  mm&rfl  f*ur. 
Place  before  the  company  a  Taae  full  of  Ink, 
To  aeaare  the  spectators  that  It  really  o> 
tain*  ink,  dip  a  ladle  Into  the  Tate  and  p. 
a  porttoB  of  the  Ink  npon  a  dlah  to  be  * 


Ining  of  bh 
ur  of  then 


er,  hi  which  a  number  or  gold  Bib 
nine.  Tbernralery  littraaioliod; 
ig  of  black  allk  li  made  to  fit  the 
*"       -      -'ththarrenlairtaiaet- 

__ __    ..._h  wktsa  this  is  lllad 

keeps  the  lining  In  Ita  plane  The  ladle  In 
nu&wMh  a  tabular  handle,  Into  which  ink 
(■  ponred.  When  dipped  Into  the  vaen,  tha 
Ink  flow*  down  the  ladle  into  the  bowl. 
and  It  poind  out.  In  withdrawing  the 
handkerchief  tha  lining  It  ako  withdrawn, 
and  all  1«  complete.  iftanwnnaJbwMtnnwM 
Two  person*  lie  their  banda  together  with 
two  plecea  of  string,  at  shown  In  tho  en- 
graving, ao  that  the  strings  areas.  Tha 
problem  U  to  free  themselves  without  un- 
tying any  of  the  knot*.    This  will 

a  oons Iderable  deal  of  nawMTftinL.  _   _ 
will  be  probably  Mane  time  before  die  right 


follow!  :— A  gathers  up  the  middle  part  of 
(ftp  atrlng  that  btnda  him,  and  allpe  11  under 
tbenooaeon  B'lwrlat  Through  thla  noose. 
If  B'a  band  li  put,  the  handonffed  partlea 
will  be  free.  rte  nrirtinio  naTti*.  Tnl*  de> 
lnaloa  depends  entirely  on  the  rapid  manner 
In  which  the  knife  employed  In  the  trie*  la 
turned  In  the  hand.  On  each  aide  of  an 
trory  paper-knife  place,  or  allow  one  of  the 
company  to  do  ao,  three  infers.  Theae 
abonld  be  all  of  the  aim*  alie  and  colour. 
Inhibit  tht  knife  freely,  to  ihow  that  then 
are  really  three  wafer*  on  etch  aide.    Then 


desire  mum  peraoD  to  remove  one  of  the 

warm  from  one  aide  of  the  blade,  turn  the 
knife  twice,  and  there  will  appear  to  be  only 

wafer  removed  from  tbe  Bams  aide,  and 
again  torn  the  knife  twice,  there  will  now 
appear  only  one  wafer  on  each  aide.  Ke- 
moTO  a  third  wafer,  turn  the  knife  rapidly 
twice,  and  the  wafer*  will  seem  to  hare  nil 
dlaupeared.  The  aeoret  la  In  turning  the 
knife  between  the  flngar  and  tbnmb  ao  dex- 
teroualy,  that  two  circuits  are  made  where 
only  one  la  nipeated,  nnd  the  aide  npon 
whkm  the  wafen  remain  being  consequently 
kept  aiwiye  out  of  light  Tht  trtr-tu>iportmg 
ortV  Set  three  glaaa  tumbler.,  or  cup*,  or 
gallipot*  upon  a  table  In  the  form  of  a 
triangle,  a*  llluatnted  In  the  accompanying 


fleun.  and  amnge  them  upon  th™  knives. 
No.  i  thna  reels  upon  No.  I.  Mo.  i  upon  No. 
3,  and  No.  5  upon  No.  \\  and  a  bridge  pro- 
perly oonstruotad  will  bear  a  considerable 
weight.  Ttotrlpod  0/pipu.  A  similar  trick 
to  the  preceding  may  be  performed  with 
three  tobacco  pipes.  Procure  three  clean 
clay  pipes,  place  the  first  of  them  bowl 
downwards,  and  let  ita  stem  be  supported 
a  second,  placed  similarly.    The  (bird 


ilp*  la  phased  so  as  to  complete  tbe  triangle. 
-U  bowl  supporting  the  stem  of  No.  3.  and 

tripod,  notwltbj  tan  ding  the  brittle  materials 
of  ita  structure,  will  «o>triin  a  veryheavy 
weight  re  lift  a  toltlt  wua  a  ae-tnt  Procure 
a  tbiek  strong  atnw  about  three  limes  the 
length  of  the  bottle  with  which  you  Intend 
io  operate,  bend  the  thick  end  or  It  Into  a 
sharp  angle,  and  put  this  bent  aid  into  the 
battle.  When  the  doubled  ptrt  has  reached 
below  the  neck,  It  will  open  and  form  a  hook. 
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the  olhir  Hid.    Care  mail  be  U 


7     anon  the  (tool  o  the  perlbn 
it    the  light  on  to  B,  ud  to 


..._*  tbu  u  It  Ie  MMri  to  be,  or  It  will 
tell  In  railing  the  bottle.  J*mvi*0  eei  *»  ttt 
tttkmtr.  Therele  nodihuOonnonmraUiytng 
Ihu  thle  when  properly  muinK.  A  iheet 
(■  ■  Ot  toned  eoroee  the  folding,  doore  MD«t- 
Ing  two  apartment!.  All  the  llghte  malt  be 
mooted  from  the  room  In  which  the  ipeo- 
tnton  ere.  and  the  uniMMit  to  the  room 
which  forme  the  >tege  (or  the  eotora  In  the 
ptuile  mint  be  u  shown  in  the  diagram. 


ie  sportaHiU,  h  li  ■  door  bj  whii 
»  enter  upon  the  eeeue,  c  In  ■  bio 

i  front  of  e  second  end  higher  or 
which  •  powerful  light  It  burning 
oil  t,i  beneh  or  table.  The  aeti 
et  ■  project*  hie  ehadow  upon  tl 
,t  Bret,  m  he  la  eloee  to  the  iWi  tl 
-  '     Dnlt  llfe-iUe,  end  it  will  d 


I  npon  11 
e  the  th 


proecfaei  the  light  hli  shadow  will  Inorrue 
Inelee,  to  thet  when  eloie  to  thellght  Itwlll 
eeeunie  gentle  proportion!.  The  Jeep  Into 
the  clouds  It  then  aMlly  effected.    Bieppiog 


he  derkened  apartment  be  will  ■l.iiinni  M 
ere  Jumped  through  the  eelllng. 
PARKOT.-A  .ny  rnterUlnbw    herd. 


■  tl  tilted,  being  well  boiled  for  three-  quartan 


ind  the  oom  rlvr 

t.  and  e  email  po 

mroughly  ripe  fi 
.  __.  jutry  and  every  k.  ___...  _... 
food  mnet  be  ecrupnlooaly  erotded.  Clean 
narel  Ie  always  Indlepeniahle.  The  food  t> 
better  if  planed  In  glus  or  earthcawnre 
pane,  which  are  more  eatilr  kept  dean. 
Zlno  boice  ehoald  lierer  he  need.  ■■  they 
are  partially  poltopou,  and  decidedly  la- 
jurlonn  j  and  tin  boxee  require  much  eare 
to  keep  them  thoroughly  dean  and  dry. 
Farrote  are  peculiarly  liable  to  in"— — - 

don,  whlnh  Kunef* '-- 

change  Id  the  ■ 
■— ■— t  taken  ook 
d  during  tl 

...  the  bird  bi .  

■Ireping  frequently  in  the  morning,  what  hj 
eotrteln  Indication  of  i" '"—*•■■ — > — 


i  a  supply  of 
h  breed  ud  n 


The  (ollmrhuj 
^..^.ual  renr*J-- 
le  grits  well 
adflbj  g  to  tl 
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T  oik  of  an  egg  be 

the  Juice'"  sea 
drink  Instead  of 


i  given   far 
i  It'll  (mil  In 


the  above  species  or  rood 
continued  aa  before.  The 
MTTOt'l      oage      should 

'  and   comfortable.     The  1 

rchea  ibould  be  think 
Die  middle,  and  con-  ' 

Teniently  placed  for  the. 

injuring  himself.  Reside 

toe  perches,  there  thou  Id 

be  hung,  quite  oleaj-  of 

Hum.  >I  toe  lop  of  the   / 

cage    »  ring  or  hook,  |  | 

freely    moveable,    upon  ■  I 

"Ml  at  night  The  cag.  shown  to  (he  en- 
Swing  I,  one  which  will  be  found  well 
adapl*a  tor  Mil*  bird.  It  0BKht  to  b*  .t 
!Cflu  *" ln  ""**"' *nd  three  feet  across 
the  widest  put. 

PAKBLEY  AND  BUTTEE—Wub  some 
■"JW.WJ  ele»n.  and  pick  It  carefully 
™  b7  «Ti  Putatea.pooVu]  of  salt  into 
nadolol ten  min^tes'Tain™'1  ""  P"'"* 

ESc'ifL0'? "°"°'  «u»bo^rindorni,x 

with  It,  by  degrees,  about  hejr  a  pint  or 
good  melted  butler;  this  butter  should  be 

asasff,sjr-  -  °» ~"* 

UrPAorSLET  AJ'D  LIVBB- -'r7"h  «»• 

ftreminutea  In  Ave  tablespoonfula  of  water; 

^e  MqomT™  'bo?ed  ■"■Ut.3U™bt5 

through  a  aieve;  nub  about  one- third  the 
bulk  of  parsley  leaves,  put  Ihem  on  to  boll 
ln  a  little  boiling  water,  with  a  teaspoon  to! 
of  tall  In  It:  la?  Hon  a  hair  sieve  to  drain 
and  mlnec  It  very  doe.  mlz  It  wltb  the  liver 
endpMltlntoa  quarter  of  a  pint  of  melted 

PABSLEY  CRISPED  —  Waah  pome 
•priga  of  young  parsley  thoroughly,  drain 


bntch  , 


PAKafET*  Cult™   or -There   a 

but  the  preference  la  usually  given  to  ft 
sort  called  the  curl-leaved  One  .owing  i 
ajn-lrjg  will  moitlT  furnish  young  leaves  . 
lb*  year;   though,  to  answer  a  coutai 


emend,  It  will  ba  u  well  to  make  auo- 
rsslve  sowings  from  February  to  May. 
ow  moderately  thick  Id  narrow  drills, 
arely  a  quarter  of  an  Inch  deep,  twehre 
icbea  apart  If  In  a  bed  by  ItBeliTor  In  a 
ingle  one  round  the  edge. of  a  bed,  the  soil 


afreaVand  a 


iree  Inches  high  may 

early  June,  wben  they 

bottom,  and  again  In 
ave  acquired  a  itrag- 
hla  will  cauee  them  to 
luire  a  strong  growth 


the  approach  or  frest,  IT  protection  la  nf- 
(ordad  to  the  plant*  by  meana  of  haolm  or 
r«ed  panda,  so  aapported  u  not  to  touch 
them,  they  will  be  preserved  In  a  much 
•■etier  slate  for  nae  fn  winter  and  spring, 
ot  a  ttui  mora  effectual  plan  la  to  take  up 
>me  of  the  strongest  and  best  curled  plant* 
i  September,  and  plant  them  ln  pota  two 
■  three  plant*  In  each,  using  a  rloh  aolL 
these  be  placed  In  a  pit  or  greenhouse, 
Id  abundanoe  of  liquid  manure  given,  they 
111  be  very  productive  throughout  the 
inter.    To  obtain  utd.  allow  some  of  too 

however,  atand  nearer  than  elKhteen  Inches 
each  other.  The  aeed  ripens  early  ln 
tumn,  and  when  perfectly  dry,  may  be 
i  ten  out  and  itored. 

'AB3LEY  FRIED. -When  paraley  has 
m  prepared,  u  for  crisping,  and  is  quite 

i  fry  it  quiekiyT  have  a  slice  ready  to 
__ai  It  out  the  initant  n  la  oriap.  and  drain 
It  on  a  cloth  spread  upon  a  litre  reversed, 
and  placed  before  the  ire. 

PARSLEY  TIE.— Pick  carefully  a  suf- 
ficient quantity  of  paraley  from  the  thick 
_..,.._  —  ■-!  |j  |n  boiling  water  and  place 

ai  into  email  pieces,  and  having 
seasoned  them  with  pepper  and  aalt.  place 
Ihem  in  a  pie-dish,  In  alternate  layers  of 
meat  and  the  scalded  parsley,  putting  in 

hen  the  dish  Is  toll,  cover  it  with  ■"suet 
ust,  and  bake  It  In  a  slow  oven  i  when 

ie  dish  a  large  teacuplul  of  cream,  in  which 
le  yolk  or  an  egg  haa  been  beaten  up 
PARSLEY,  TO  Psmihl  -  To  preserve 

June,    or  July,    take    the    tree h- gathered 
iptigs.  pick  and  wash  p— 


a  previous  to  being 

Google 
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ond   of    It,   ■ 


ie  fodd  girre  to 

Thll    herb    wlira    uaad  H   B 
ir  Iheep  Imperii  to  their  leah  a  Terr 

-■- vi  il  h»i  alio  been  fbtnjd 

ring  the  ■beep-rot.and  haa 

n  Hampi.hlre  tod  Berkshire 
with  marked  adrentage     Another  piwrfr 

wHItnke  away  oHeoilTe  odoon   of   tin 
breath,  «uoh  u  whin   onioni  hare  bean 
eaten,  or  nptrlu  h»T«  bean  drank. 
FABBX1P.— Of  tbli  n»t  l^yj«|r 

Bartend!  The* "aolMjiit  "rattan  for  the 
ptvaotp  li  a  rigb.  drr,  Judy  km"'  £• 
aeener  tha  better.  Before  ■owlnc,  ttae 
mand  ■hoald  at  da-  or  Iriairnil  at  leant 
lam  apadai  deep,  na  tha  mnmn  ehanM 
tw  panntlr  deaompneee.  or  If  recent,  de- 
ponlted  at  the  boWos  of  tawtnanb.  Ilia 
■lluUmi  oanaot  ba  too  noon.  Bow  ftor» 
Ika  and  of  Fabraer*  to  tb*  beefaatM  • 
April,  oat  tb.  aarUar  tha  batter.  ^ 


■null  boaliuj.  thinning   I 

laobM    to    twel.e  Inobet 

thew  aftarwardt  dean  frc 

■enrea  oorer  the  pound,  ei' 

tber  ou! tare  will  be  require-     _. 

be  pretty  large  by  tb*  and  of  oapteinber. 

and  may  ba  taken  up  aa  wealed,  bot  they 

do  not  attain  maturity  till  October,  whlnh  ■■ 

ladiaatad  by  the  deoey  of  tha  lean*.    The 

nmaul  remain  rood7  for  n»  till  tb.  April 

or  Mir  following.     Tbe  quantity  of  lead 

raqalred  fur  a  bed  Sir,  Teal  by  twenty  feat, 

ll  half  an  ouuoa    The  beat 

procured  from  Guemeey 

title  root  ll  Krown  ' 

iai  Htne  of  the 


on?  very  doae.    li 


theendof  August 

1  I-  uuallr  ripe,  tha  ombela  mar 
oat,  and  when  thoroughly  dried  on 


PARSNIP   80UP.-TU*  dx  or  eight 
full-grown  pannlpa,  eerape  tnemeleer  -— 


Safwhto 


whluh  haa  been  got  ready,  thuuld  ba 


Loagb  to  lx> 

after  thin  U 

PARSNIP  WINE.— Take  nfuwn  paean  an 
of  (lloed jnaranlna,  a>d  boll  tbaaa  till  craite 
toft  In  nee  gailoaii  of  water  t  drniei  tare 
liquor tbnroaajlilr  fraa.  ibjeaa.  n«  laa  Dale 
thronrh  a  una  tlsTe,  reWrn  the  bqoer  rnn* 
Um  boUar.  ud  add  three  ponadn  of  taaf 
lurnr  to  ararr  gallon  ;  boll  the  whole  lor 
three-quarter,  ofan  now,  whan  tepid  l»r 
■  toaae  oovared  oltb  yenet  In  It,  anal  aawae 
It.  heeatoft.  tha  eoolcr  In  ■  warm  slnaBH 
whem  it  beaks  to  lartnant,  put  It  nata>  n 
imjik,  ukrea-  out  the  tout.  ■  It  anoaOaj  ao* 


PASaSffPS-  BOILED.  —  Sorapa 
and    pat   the- r  In  batrea,    nndr 

baaana  water,  ud 

SFEKwF.5 

through,  tnor     " 

nearly  aa  poaelblfc  to  that  all  may  bade** 
■t  the  tuna  tine.  The  water  In  wblah  thaw 
are  boiled  iboald  ba  w*U  tilmmad.  Bailee 
pannlpt  are  a  f 
aalt  nin.  and  be 
PABoNIPU,  r 


itly  dnant    An 


by  naalTata  to  be  n 

taaanwwLwf  which  nl 

and  tlm  I  mi  In  In  i    ninety 

matter.     It  ii  anlnable  ot ,    . .,._  

In  loop,  ud  tun,  ud  If  wall  boiled  la  not 
ditsWtofillnatlon.    Aa  thli  rrntabl   " 
liaheatUf  pnnarUai,  It  a 


PAE8KIP8      fBICASBEBD.  —  Barapa 
■wnanatpa  and  boll  than  in  milk  HU  tawa 

>  or  three  luubna  kna 
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PARSNIPS,   to   FiEnaiL  -Dig  hi 

portion  or  the  toot,  to  the  begli 

November,  when  the  leaves  decay 


i  espeeiallr   seonra  Ilia  i 


d  fro*t;    pUehmenta  u 


Is  disposition  is 
iery  kind  of  pu 


ground  till  thsybegin  toahoot  In  thesprujg!  !  insd  to  come  to  ~,„  ,„,™e  wuu. 
then  in  M»w  or ^  March,  dig  iDtmip,  awkward  p*w»  occur*.  It  la  co 
out  the  tops  on,  and  thua  preeerved  In  etad,  I  etknaU*  to  ■■»■»■*»  at  an  nvulnn 
ttM.rooM.rtll  remain  goad  till  tb*  and  of  |  ftlTdfia.  ouTsaT  under  ^paaB 
APriL  I  stance*,  when  a  person  must  be  g 

PAETKREK— A  portion  of  I 


plctoresque  rbrme  and  fanoiful  flgurei 


be  guided  by 

lng  giving  au  evening  party  is  union,  lata, 
■lid  Ibe  pleasure  lar  greater.  than  that  lad- 


dentau   to  any 


„th 


reoopiedon  paper,     England,  mleoellaiieoue  evening  partjea  do 
..  ..-   — j_jt  _..^    not  often  go  off  with  spirit,  partly  e-  — 

j  made  subsidiary  to  othei 

"""2  of  *'*""?   oharacterUuig   English 

d  dispositions  to  form  little  cuteies  of 
•if  own,  and  prujeot  a  series  or  evening 
rtlea.  to  be  given  flrsl  at  tbe  houae  of  one 
d  than   of  another.     Hoiking  mold  be 


SUS! 


drawn  on  paper  in  blwk,  aid  the  aqua 

red,  while  the  panares  on  the  around  axe 
formed  by  stretching  nords  rubbed  with 
chalk,  which,  by  being  stmck  on  thegronm' 
(previously  made  perfectly  smooth),  lear 

PAHTIBB,  Hnm  on  Givbio.— Fartie 


prise  singing,  dandng.  oard-playlng.  aatlng 
charades,  forfeits,  and  any  other  pan  time 
which  the  Ingenuity  of  tbe  host  and  hostess 
earn  intent.    Tba  principle  ia.  that  the  an- 

pnrpoao  of  enjoying  themselves,   and  ad- 

any  rational  laHttt.  At  such  times,  thara- 
fom  as  the  mirth  baglne  to  flag,  end  oonver- 
aaUon  oaeaea.  It  Is  not  out  of  place  lor  any 

that  is  calculated  to  be  generally  »-ct  pinole 
At  she  same  time,  the  person  giving  the 

should.  Indeed,    have   mentally  planned  a 

or  inanity  taking  possession  of  the  guesta. 


SBS 


alliances.  — See    BALI..K0O.1I,  JlRfABFABTS. 
SDIHEB,  l])VITAT]OH,-ri0PPEn,TEA,  Wed- 

I'AJilMiKSSHI".— A  commercial  rela- 
tionship enlaUug  between  two  or  mora  per- 
sons,  lor  the  conducting  of  certain  Irmna- 
actlona  on  pjtuotplcsof  joint  reeponslbllit 

an  J  mutual  benefit.     The  te 

partnerghkpaarn  entered  n 
expressed. in  a  deed  drawn  np  lor  mis  pur- 
pose; and. without  such  a  deed,  no  person 
should  associate  rumsell  permanently  with 
another  In  the  way  ol  business.  The  terms 
upon  which  partnerships  are  established  are 


UlitF 

hioh 


and   eitent  of  the  oomnie 

engaged  in.  One  alauae,  however,  la 
hivailebly  Inserted,  and  exemiaea  %  wuaie- 
anme  check  for  the  benefit  of  nil  parties 
namely,  that  neither  of  the  parties  shall  or 
hie  Individual  reapontlbllitj  engage  In  an) 


lend  or  borrow  money,  under  certain  penal- 
ties made  and  provided.  Partnership*  can 
be  dissolved  only  by  mutual  consent,  and 
must  end  are  for the  term  agreed  upon.   One 

hssj 


psirtnerehlpa  are  dissolved, 
name  of  the  retiring  meml 


.  with- 


THR  DICTION  ABT  Or 


MRTHIDGF.     Of   thla    b 

two  kind!,  lb*  red  ud  the  >ni,  the  lull 
being  that  which  m  common  in  lie  oonntr] 

elegantly  mixed  with    black;    t)n    tall 

Sinoatrial.      Partridge*   pair   aboot    tl 
Ird  week  In  February;   ud  eonetlm 


after  being  paired,  If  toe  weather  be  sererc 
the*  all  gather  together  end  (arm  a  oottj, 
and  are  then  aaid  to  pack.  Tbey  begin  to 
lay  In  all  weeka  after  pairing.  The  female 
laya  bar  *»■  <fr<>m  twelTe  to  twentr)  on 
the  ground,  acraplng  together  a  fen  benta 
and  decayed  Irani  Into  any  am  all  hollow. 
The  young  bltdt  begin  10  appear  aboot  the 

marona-  Corn-nelil*  art  the  placea  wbloh 
partridge!  moit  delight  Id,  ei[>r.-ia]ly  -bile 

where  they  remain  andi.tnrCed"  "rhey  f™ 
ouent  the  aame  Held)  alter  the  corn  la  out 
and  there  feed  on  the  dropped  grain*. 


the  low  eoppioa  wooda.  aapacaail*  if  tkey 
are  nugauua  to  aorw-lclda.     Vartridge 

Srptnbar,  wham  the  bnrdi  ara  atrcnae.  and 
terminate!  M  the  Ut  If  February.  In  the 
roarae  at September,  lot  abort  llfttta  of  tat 
eoraaa.  la  tolerably  well  preaer rod  ff -■*"'*■ 
aford  ab— danca  of  >  port,  la  nun  open 
dlatrteta  of  eoontry.  nam  then  la  a  wider 
tann.  partridge  ihfmtlar  nqalrv*  cacn 
•adl,  ajad  tlie  aid  of  a  lUady  pointer  ar 
Better.  In  ibootlnrat  »  cover  of  pai-trtdgra. 
■elect  a  bird  on  the  outaldc  and  arc  al  U 
alone ;  It  ia  held  aa  being  cntporUaianilki 
to  let  ly  ■— "— taa aaaiatj  at  too  centre  at  a 
rroup  of  birda. 

PARTRIDGE  DO  IIJED.- Strip  caT  tat 
(eatfaera.  dean,  and  wain  the  btnit  wall,  eat 
or  ibe  beade.  traaa  the  Lap  like  thoae  of  a 
boiled  fowl,  and.  when  ready,  drop  thin 
Into  a  large  pan  of  bolting  water :  tbroa  a 
little  rait  on  them,  and  In  a  qaartea-  of  an 
hoar  the;  will  be  dona.     Serve  them  with 

rABTBIDGB  BROILKD.  —  Dtaale  a 
young  and  well-kept  pattr  Ha*,  and  wipe  it 
with  a  aoft  dean  doth  Inalde  and  oat.  bat 
do  not  waah  It,  broil  It  delicately  orer  a 
Terr  clear  flra,  iprlnkllnf  It  "lib  a  little 
■alt  and  cayenne;  mb  a  little  frcah  banter 

and  aead  It  qafeklr  to  labia,  with  a  but* 
made  of  a  good  »'■«  °r  butler   browned 

muahrooH  ketchup  poured  over  It. 

PARTRIDGE.  Dutitic  Pionmu 
or— 1  he  lleih  of  tola  bird  H  noiriooaa  aad 
eaally  dlgeiUble.  and  la  ray  wimble  tor 
Inralld.;  bat  thli  only  aspUea  to  li  when 
young,  aa,  when  old,  II  beaomea  tongb.  bard 
of  digeeUon,  and  of  a  duagreaablc  4a*onr. 
FartridKca  ahoold  be  hang  eome  daya  better 
they  are  cooked.  a>  they  then  become  leader 
and  hlgh-naroorael 

PARTRIDGE  PIS.  — Flak.  Binge,  and 
clean  four  partridge*,  oat  off  the  legt  at  the 
mid  joint,  leaaon  with  peoMr.  tali,  threat 
chopped  paralay.  and  t 


d  Baa.  Put  the  per- 
nio ■>  «—  mwn  of  the  diah.  aad  lay 
a  them  aoma  real  millet  aad  ham.  cat 
o  plecea  aboot  two  biobea  aquare ;  add 


'WJJPW 


;  thenar 
aad  pack 


e  blrria  Into  poU,  tod  on* 


PAR 
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dine  carelnllj 


med  with  white  pepper 
moderately  with  ult ; 
he  gravy,  close  the  pud- 
boil  It  for  three  hours  to 
mm  uours  enu  r.  naif.  Whin  mushrooms 
»m  plentiful,  put  ■  layer  of  buttons  or  small 
flap*,  cleaned  as  for  pickling,  alternately 
with  ■  layer  of  partridge.  In  (Wing  the 
pnddlntr:  the  ejruet  ma,  be  loft  untouched. 

la  objected  to,  or  Its  place  may  be  supplied 
wllb  *  richer  one  made  of  butter. 

PARTRIDGE  ROAST.  — Let  the  bird 
hang  as  long  aa  It  old  be  kept  without  beLog 
offensive;  pick  It  carefully,  draw,  and  tinge 
It;  wipe  tin  la  ride  thoroughly  with  ■  clean 

not  crossed.  Flour  them  when  bat  laid  Is 
[be  lire,  and  basic  them  plentifully  with 
butter.  Servo  them  with  bread  aauo*  and 
good  brown  gravy. 

PARTRIDGE  8AI.WI.— Half  rout  the 
partridge*,  out  them  ap  neatly,  take  off  the 
■kin;  put  the  trimming*  Into  a  itewpan 
with  a  bit  of  butier  and  a  Ubleapooniul  of 
Hour  i  atlr  the  whole  over  the  lire,  then  add 
a  rIupb  of  white  wine,  and  a  little  gravy  or 
stock.  souin  shalotB,  chopped  parsley,  thyme, 
bay-leaf,  pepper,  and  salt;  let  It  boll  fait 
for  hair  an  hour,  strain,  skim,  add  the  juice 
of  a  lemon,  and  make  the  partridge  hot  la 


*  large  onion*,  fr 


white  peppereon__.   

, -ater;    make  thli  Into  a  good 

■took,  then  add  lour  partridges,  etew  them 

«ki  stew  the 
and    add   the 


te  tender,  lake  I 


litre  wltb  a  little  of  lb 
bores  In  the  stock,  stri 
whole  to  the  pounded  it 
season,  adding  aone  goo.,  ... ..—*..  >  >^ 
of  sugar,  and  a  glass  or  two  of  port  w 
PARTRIDGE  STEWED.  —  Truti 
partridges  with  the  wlnga  over  the 


teacupfnl  of  gravy,  and  some  trimmings  of 
meat  and  vegetables.  Have  ready  a  large 
cabbage  boiled  i  when  well  drained,  alloe  It 
with  butter,  pepper,  and  sale-,  put  It  while 
warm  with  the  gravy  to  the  partridge*,  and 
let  them  etew  gently  Tor  an  hour,  turning 
the  blrda  frequently.  Serve  up  tbe  bird* 
wiili  the  bacon  underneath  and  the  cabbage 
round  them,  aqi;ceird  dry,  and  the  sauce 
well  ski  in  med. 

PARTRIDGE,  to  Carve.— Cut  off  slice* 
from  the  breast,  and  then  divide  the  bird 
In  two.  The  wing  la  the  prime  part,  espe- 
cially tbe  Up :  the  olber  choice  parti  are  the 
breast  and  merry  thought. 


yellowish 
tr  they  art 

the  lega  blue;  If  stale,  the  vent  will  appear 

eeenlsh,    and    the    skin   will  peel   when 
noted  by  the  hand. 
PA  88 1  OX. -Indulgence  In  patalon  la  fre- 

affeeted  In  a' greater  or  leai   degree,  and 
recovery.   Persona  of  an  irritable  d  Is  pot  I  tlon 

oorfduot  are  nonaldered,  the  necessity  for 

controlling  pualon  I*  self-evident. 
PASSION  FLOWER.-A  Bower  taking 

pendsgee  of  the  flower  reprt 
■ion  of  Christ  wh 


i-ucll&d.    ' 


climbing  plants,  partly  herbaceous  and 
partly  shrubby.    There  are  many  species, 

which  are  edible,  though  not  of  very  rich 
flavours.  The  common  passion  flower  Is 
the  lallest  and  most  woody  or  tbla  family. 

*eng*lh  "o"  flrteen  foeVln  one  season.  The 
lea.ee  are  palinate  and  flve-lobed,  with 
amoolhedgea.  The  flowers  are  blue  outside, 
and  purple  and  white  within.  They  have  a 
faint  odour  and  are  very  evanescent,  con- 
tinuing but  Tor  a  day.  The  fruit  la  egg- 
shaped,  and  enclose*  a  sweetish,  disagree- 
able pulp,  Is  the  centre  of  which  are  seed* 
of  a  black  colour.  All  the  species  will  fruit 
in  large  pots,  in  hot-houses  in  this  oountry. 
The  root*  are  planted  In  a  oompoet  of  very 

strike  freely.  They  require  only  a  temporal* 
beat  of  about  (evenlv  degree).  Aa  they 
grow,  the  very  nmns  shoots  should  be  cut 

which  are  leas  vigorous. 


THE  DICTiOMABY    OF 


PASSOVBB  CABJi  -Make  ■  MS  Bute 
with  bujaoit  powder.  Bilk,  and  nur  ,  add 
■  small  pieoe  or  batter,  tba  yolk  ofuw, 
ud  ■  little  whit,  etujm.".  Cat  tnto  tricot*, 
■rnuld  with  ths  bud,  ud  bake  in  «  tsrisk 

quarter  of  a  plot  of  water,  iHHrtd  with  ■ 
little  Hit  i  rali  roar  ana  with  balf  a  pound 
of  Hebrew  or  -  njatao*  Boar,  ud  a  dessert- 
epoonfuluf  powdered  loaf  augart  mil  with 
a  teacupfolof  milk,  ud  hauls  a.  tin. 

PASS  PORT.  —A  d  ooamaat  which  a  pareoo 
taUadiag  to  travel  In  moat  Kanpaaus  title*. 
u  compelled  to  provide  Uanealf  with,  to 
••able  bin  to  |»ea tarn  nan  plane  tounthsr 
without  being  dataiaed  or  aatntat 
port)  tor  tha  aevetal  kingdom* 
bytbecoasnlereprasutlngthoae 


Brltalo.  Tba  procuring  ■  pauport  li  fre- 
quently attended  with  masb  delay,  a  perron 
baring  sometimes  to  call  several  tlmce  at 
tha  ofllet.  and  watt  two  or  three  days  before 
he  Bin  achieve  hli  object ;  this  preliminary. 
therefore,  should  not  be  driven  off  to  the 
but  moaaaat  or  persona  abonl  to  travel. 
It  )•  important  to  know  that  no  pauport  la 
required  (or  Pari*;  a  permit  to  embark, 
vhioh  may  be  obtained  at  the  Permit  OBlca. 
fioulngne,  on  tha  Qnal  del  Paqaebota.  may 
be  obtained  without  charge,  and  am  were 
all  tba  purjioaei  of  a  passport,  which  li 
obtainable  only-  with  considerable  meoave- 

FASTB,    Ar.n*irv»--Thi*  aubetnnoe, 


oold  water  until  all  lamp*  are  broken. 
In  the  meantime;  afterwards  let  It  bo 
sub. -Mli  wheaten  Boar  IrMlB  cold  w 

tha  weight  flour,  of  powdered  alum,  ud  If 
required  stronger,  a  Utile  pentnded  realn. 
Si/mw  pane  —Hli  flour  and  water,  with  a 
little  brown  mar.  and  a  very  imall  qusnilty 
oi  oorroelve  sublimate  In  powder!  boll  ft 
until  aufflclently  think  ud  imootb.  The 
(agar  will  keep  the  pute  flexible,  ud  pre- 
vent It  tcallng  off  from  imootb  surfaces,  and 


PASTE,    ron   Tarts,   Put.  to— Put* 

may  baaude  oi  various  qualities,  accDrding 
to  the  materials  need  ud  the  couunta  of 


h  :—Fl*m  paaH  for  taryt  pies. 
id  and  a  quarter  or'  lard  li 

d  when  bolting,  make  It  lot 


after  It  baa  Main  been  left  fui  a  fa 
roll  it  out  twin*  more,  folding  It  aacn  ui 
■  lUtheabefllloraee,    Theac 


aavT.    As) 

uwdared  lamp  m 

-unoej  or  freah  batter  beaten  to  n  lannaa. 

ud  to  these  add  flve  agga  beatan  verr  ufcrln, 

■  tie  grated  lew,™-  33  and  eon.  MtMan 

x  It  Into  the  ooneteler  of  of  put*  with 

a  well-dried  lour,    fleas  after*  santa.— 

two  now  of  butter  leto  two  apooalkuj 

-.  ..alar.udatelt  It  In  a  aasoepan.    lake 

half  a  pound  or  dear  and  boat  It  in  tha  ovea i 

when  hot,  mix  It  wllb  two  oaswea  of  enld 


then  pour  the  melted 
and  (Or  it  all  tog.tb.or; 
it  over  tha  trait  and 


egg  beaten  up  w 

spoonful  of  watar.  The  butter,  angnr,  ud 
Boor  to  be  well  mixed  before  the  Bre.  and 
tbe  tgn  and  the  water  added  afterwards. 
Crttp  fuu.  -  Bub  hall  a  pound  of  bntter  hilo 
iponnd  uda  half  of  Dunn  add  three  table- 
jpoonfuls  of  powdered  loaf  augar  and  tba 
yolks  of  four  egga  well  beaten:  work  the 
whole  well  t.^etber  wltb  n  wooden  spoon, 
udrolllt  oat -cry  thin;  hake  It  In  a  nudefe 
ovtn.     Before  eerrlug.  dust  It  with  tmaj 

Kwdered  aogar.  Crram  H'-  -Stir  a  Utile 
•  aalt  inlo  a  pound  of  very  dry  floor,  and 
mix  gradaally  with  it,  unBeJent,  very  thtefc 
eweef  cream  toform  a  amoothnaatai  roUm 
-  I  of  bultar  and  grra  tha  pnata  a 
tana.  Hawile  It  a*  %Uly  aa 
maklag  luudaend  it  to  thaoren 
i  It  1»  ready  ,  It  may  b.  uaad  tor 
pan's,  and  other  varieties  of  amaH 
l~  Jy  aasw.--Take  two- thirds  of 
Dec  third  of  tba  nwu of  bailed 

'     _iS2J8iSa 

>u>ll  quantity  of  yeaat  added 
i  lightoaaa  la  deaired.  analawaaL*-  Oaop 
indof  freak  beef  met  very  flne,  baring 
cleared  It  well  from  (he  (kin  ;  add  SB 
poind  and  a  half  of  four  and  a,  taa- 
afnl  of  rait  ^  mix  It  well  Into  a  alhT 
a,  with  oold  water,  beating  It  out  with 
rolllng-pin  three  Umea.  This  put* 
'are  well  lor  uy  kind  of  boiled  fruit 
padding  or  meat  pM,  where  it  la  ta  be  eaten 
hot.    PatU  /ar  raUtd  put  -  Put  two  ponnda 

the  Are  In  s  saucepan  three-  qoerteta  of 
id  half  a  pound  of  good 
iter  bulls,  make  a  botej  Id 


d;   when  the  an 

•  middle  of  tba  nour,  pour  in  b 

Google' 
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•si  laid  br  )■»  flantly  mixing  tin  Bom 
with  11  with  ■  spoon,  ud  wtwn  it  is  well 
jnixe^kneedltwiththehudallllltbeconiei 
■tiff;  dndgeslltU* flour tsptneaeititick- 


thlokneas  or  ■  quart  »t,  eat  It  Into  <lx 
piece*,  leaving;  *  little  for  tin  oarer)  i  put 
one  hud  in  the  middle,  and  keep  the  other 
oloteoa  theoutelde  till  you  hive  worked  It 
either  Id  an  oval  or  *  round  shape,  then  us*. 
,_Thli  take*  it* "-■-  -" 


Inalde  fit  of  a  pig.  which,  when  fresh,  mak 
nwh  bstter  put*  than  when  sub*equtnt , 
converted  Into  lard.    Clearitqulteireeftora 


id  slice  It  very  Uun  Into  the  Hour,  mid 
iiiuiamt  Ult  to  give  rtavoiit  to  the  paate, 

vrlthnold  waier;  lay  It  on  a  dean  dreater, 
and  beat  It  forcibly  with  *  rolling -pin.  until 
the  Heed  li  blended  perfectly  wltS  the  (lour. 
Tt  raw  th«  be  made  mto  oakee  or  need  for 
pita.  sv«c«  cosfe-  Sift  ' 
quarter  of  fine  or  y  Boor, 


two  nonndi 

mUd  break  It 


mi  of  s*lt,acd  nuko  the  whala  Iota  a  firm 
pnatc  with  the  yolk*  of  four  egg*  well  beaten, 
mixed  wtth  half  a  pint  of  oold  water,  ud 
atrained ;  or  for  a  eomewhat  richer  cruet  of 
the  earae  kind,  take  ten  poanda  of  Hour,  a 
pound  ul  batter,  the  TClka  of  four  eaga,  half 
an  ooaoe  of  tail,  and  lea*  than  haTTa  pint 
of  water,  and  work  the  whow  well  until  the 
paiM  la  perfectly  imoolh.  J'vafir  tirixyw) 
BD*a.-Mli  with  the  hand*  a  quarter  or  ■ 
pound  of  flour,  as  oaaoa  or  freah  butter,  ud 
a  little  cold  water  i  rub  It  well  betwatn  Uw 
board  end  tha  hand  till  n  begin*  to  airing; 
oat  It  Into  small  piece*,  roll  It  out.  and  draw 
It  Into  flue  atringa,  lay  them  aoroaa  the  tart- 


■JS* 


In™.] 


the  oroqnant  farm,  ud  about  a  qui 

lnoh  thick.    Hub  the  form  with 

and  la/  it  on  the  pasta,  and  preta  It  at>  eloeely 
at  to  out  the  pattern  complete!?  through. 
Then  Iij  It  on  a  tin  to  bake.  With  a  bunch 
of  white  reaihera,  glue  oyer  the  paita  with 
the  while  of  egg  beaten,  and  rift  line  tagar 
on  It  Bake  it  la  a  alow  oven,  and  gently 
rrmoTe  the  past*  from  the  tin  while  jet 
warn,  ud  lay  it  over  the  fruit  which  It  !• 
to  cover.  The  tame  oover  will  aarre  many 
tlm»  If  kept  In  a  dry  place. 

PASTILLE. -A  preparation  which  when 
Ignited  produce*  fumes  of  sufflcleet  pun- 


SX 


It  ma/  Klat.  There  are  various 
...  ..  making  pustule*.  The  following 
approved  recipes  :— I.  Take  sixteen  parte 
powdered  gura  benaoln,  fonr  parti  of 
■■"  '■*  •-■-  and  powdered  sandal-wood, 
,  ,  .rii  of  linden  charcoal,  one 

of  iragaeanih  and  true  '      " 


lhrn- tight 
part  of  bag 

and  twelve  parte  of 


powdered  lalip- 


1  Bight  drachma  of  caacarllla  bark,  fonr 
drachma  of  gum  benxoln,  two  drachma  of 

two  drachma  of  ollbanura.  six  ouncee  of 

reduce  the  lubMnnoM  to  powder,  mis  into 
pute  wllb  a  safllohiut  quantity  of  mucilage 
of  tragaoanth,  and  make  Into  proper  form, 
a.  Twelve  ounoea  each  of  gum  benaoln,  olh 


graln*  of  camphor  to  the  I ....  ,  .  .. 

paitllle  suited  to  an  invalid's  chamber  1* 
prepared.  If  the  scent  of  the  above  proves 
too  powerful,  Inarm*  the  proportions,  of 
laltpetre  and  aharaoal.  Never  use  muak  or 
civet  In  pastil)**,  Theaaprep 
not  be  Darned  tc  "-— -    -* 


espcolalrr  In  the 

as  wall  at  correcting  thu  Impure,  and  be- 
sides, leave  behind  them  a  faint  ud  anflb- 
catlng  amell  long  after  their  uac  li  required 


,   —dlgesl _..     .„ 

plainer  kind  of  pantry  la  the  leaat  injurious, 
and  oven  of  thle  small  quantities  should  be 
eaten.  Invalids  should  scrupulously  avoid 
pastry  of  uj  kind. 

PAnTBY.  Hun  fob  ktA»i"Q.  —  In 
making pantry,  tha  greateatnoaalbui cJean- 
llran  ahould  be.  observed.  The  alah.  board, 
Una.  mould*,  cutters,  ha,  ahould  b*  per- 
fectly free  Irotn  duat  and  illrt,  and  srmuld 
only  be  uud  for  tba  parposea  for  which 
they  are  Intended  No  part  of  the  paste 
ahould  be  left  adhering  to  tba  board  or  dish 
need  in  making.  The  beet  thing  to  make 
peat*  upon  la  a  slab  of  marble  or  slate. 

cold  and  smooth.    The  ooolcet  part  of  the 

bouse  should  be  chosen  for  tbe  operation  : 
the  hud*  should  be  previously  wished  in 
very  hot  water  i  and  the  leas  they  come  In 
contact  with  thepaate,  the  better  ud  lighter 
It  will  prove.  The  more  taped! timely  the 
nnrr  MM*  of  paataare  mixed  and  despatched 
the  oven,  the  better  tbey  will  ba    Alto, 


belhratfaey  are  dona,  ud  still  leas  to  barn 
there.  The  oven  doer  should  remain  closed 
alter  they  are  path*,  ud  not  ran 
tbe  pasta  la  set-  The  batter  ab 
be  treeh  and  very  good.  Waal 
water  before  using  it.  ud  then  _  _  . . 
Into  hard  lumps  with  the  hands,  squeezing 
tbe  water  well  out.  If  the  butter  ud  the 
■agar  are  to  be  stirred  together,  always  da 


it  in  oold 
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that  bettors  Uu  «  are  b* 


.  If  the  white!  and  yulka  art 
SB  atpermtely,  bat  the  whites  B. .-  — 
they  will  stand  longer,  tggn  should  be 
bttln  In  a  broad  uluUaw  pin.  epresdlng 
wide  «t  the  top.  Butter  and  innr  ibnald 
be  ttirred  In  ■  deep  pun  with  strsighl  (Idea. 
Bml  erarr  ere  by  fteelf  In  ■  uiuw.  hero™ 
It  la  pat  Into  the  pu,  (0  that  anj 
may  not  be  mbieS  wl*1-  "■-  **B 


of  the  fabri™ 
the  abepa  of  card  a, 
desired  :   ud   the'  (ora  chosen    i 


k.ffl 

A  imill  ooantity  of  white  of  en  mil  be 
beaten  with  i  knife,  or  ■  three-pranced  fork. 
In  mixing  pant*  tho  waUr  should  be  idded 
gradually,  and  the  whole  gently  drawn  to- 
cethcr  with  the  flngera,  nntU  auSdent  baa 
been  added,  when  It  (hoold  be  lightly 
kneaded  until  It  li  M  tmoolh  u  possible. 
When  carelessly  made,  the  surface  Is  often 
bid  sot  end  with  mull  dry  crumbs  or  I  am  pa  i 
or  the  water  la  poured  in  heedlessly  In  to 
large  1  proportion,  that  It  become*  Deosaaary 
to  add  more  flour  to  render  II  workable  In 
any  way :  and  thli  ought  to  lie  particularly 
avoided  when  a  certain  weight  of  all  the 
lugtedieati  baa  bean  taken.    The  floar  wa- 


it eapedltlously  with 


ployed  should  be  wall  dried  in  a  plate  In  the 
oven,  or  before  the  Are. 

PATCHWORK.— A.  kind  of  faney  needle- 
work, which  consist!  In  forming  variously 
-  '-'-    "  -'"r,  safra,  ribbon. 


"-'-ed;   l__    ._     ..  ._    

i  tallied  throughout,  otherwuw  the  o_ 

iliyoftheworkwlllba.dMtroyed.    TnJa 

will  be  more  clearly  underatcod  by  tan  aid 
of  the  accompanying  engraTtnn :  In  each 
flVure  the  sectional  piece  being abown  above. 


paper,  fen.,  to  form   the    ebapew : 

lastly,  the  dtain- shapes  out  on  tin— uj 
'*--  deslgna  themselves.  The  materials 
lid  be  arranged  Into  ahadee  and  quail- 
Aftar  baring  bean  out  to  the  requited 
i.  and  the  Irmgnleritiee  of  the  edfea 
jved.  they  are  ready  for  use.  Tin  nat- 
■  hould  be  placed  before  the  Parana,  and 


O 


o 


e,  as  It  admltl  of 


9  design,  and  tbt 
together;  arte. 
retted  or  Ironed 


arranged  to  at  to  form  the  ■ 

edges  than  neatly  i *    " 

which  they  mutt  be 

"•tnannrt  mmnTBd.a giumtmieii 

tb   Vhen  ullki  endtelteuareejnployed, 

Imprare*  the  effect  to  combine  the  two, 

king  the  tllk  for  thallgblar  and  tha  velvet 

_r  Ihe  darker  shades i  or  to  bare  the  ailk 

lor  the.  lighter  shades,  ud  two  nh«  fur 

the  oUiern,  ■haded  to  pattern.  A  Tan  pretty 

-~Tt  la  produoedsby  combining  bolland  and 

».  nTkaod  tatln.  tllk  or  aaUn  and  velvet, 

tough  cloth  and  One  cloth.   Tbevar*™* 

artldea  which  may  be  manufactured 
quilt..  In  coloured  and  white  oeUoo; 


oucbea.  In  alike ;  and 

"PATENT. -A  prla 

o  enjoy  the  ooouaan  _,__.._. 

mention     The  law  relating  to 


lite*  for  a  limited  term 
the  vDinmerclal  Jjronta  of  any  useful 


._, and   Intricate,  and 

harassing.     It  la 


will  relieve  tbt  principal  ol  all  further  trouble, 
and  pruteet  hit  In  teres  ta.  A  palest  usually 
teeures  to  thelnrentor  the  pyredan  of  being 
the  only  fabricator  of  hie  Invention,  and 
solely  enjoying  the  profit  of  the  name  for  a 

privilege  It  withdrawn,  and  any  pereon  may 
manufacture  the  hitherto  patented  article. 
This  law  acts  aa  a  protection  to  the  pat™  toe, 
and  should  any  person  infringe  It,  an  iujuao- 
tluu  may  be  obtained  In  Chancery,  by  which 
the  pereon  breaking  tha  law  It  interdicted 
from  making  or  selling  any  more  Imitations 
of  tbeprolecled  article,  umflerurt  her  mulcted 
In  a  penalty  aa  1  oompen  nation  for  the  aup- 
posed  lota  sustained  by  tbt  patentee. 

Google'" 
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PATERNOSTEK  Una  for  angling  la 
principally  otd  for  pike  and  peiob  Ashing, 
•lthnueh  efaob  and  trout  will  be  occasionally 
ought  wbilit  using  It  Itlsmadeofelther 
simp  or  gut  of  from  a  yard  to  a  yard  and  h 
Ealfln  length-,  «t  tbe  bottom  U  a  perforated 
toilet  or  pear-shaped  lead,  with  ■  braes 
ring  Inserted,  to  which  the  Una  It  to  be 
attached;  at  six  inches  from  the  bottom  a 
loop  la  made,  a  second  a  foot  higher  up,  and 
again  a  third  another  toot  further  op  the 
una ;  to  each  of  theae  loops  hooka  are  to  be 
attached,  tied  on  to  four  or  Are  loohea  of 
either  gut,  hog'a  brietle,  or  gimp ;  the  two 
former  for  perch  Ashing,  and  the  latter  for 

iaok  fishing.  The  me  of  a  brlltle  ii.  that  M 
t  la  etuTer  and  less  afleoted  by  inter  than 
pit.  It  keepe  the  bait  from  getting  entan- 
gled with  the  Una  by  wrapping  the  hook 
length  around  It;  gimp  Ii  used  for  Jack 
flailing  In  preference  to  got  or  brlltle,  be- 
canae  the  Jack  It  provided  with  aharp  teeth, 
which  frequently  ent  them.  The  hooka 
eoould  he— for  Jack,  Noe.  1  or  3|  and  for 
perch.  Hoe.  a  or  a.  The  halts  to  be  naed 
-nre— for  perch,  (mall  gudgeon,  minnows, 
and  worms,  and  for  Jack,  gudgeon,  dace, 
chub,  or  roaeb.  The  paternoster  1)  to  be 
attached  to  tbe  running  line,  and  when 
baited  ready  for  use  should  be  dropped  Into 
bales  between  weeds,  Into  eddlee,  or  elose  to 
the  stream  falling  from  a  wear  or  mill,  letting 
the  lead  link  and  keeping  the  line  tight: 
and  ■pOD/fetftw  a  run,  gently  giro  line,  and 
allow  a  minute  before  striking.  Thla  line 
can  be  naed  amongst  weeds,  because  the  lead 
at  the  bottom  wilt  retain  the  baits  In  the 
place  chosen,  whereaa  a  lire  bait  swimming 
about  at  will  would  be  sure  to  get  entangled 

PATTEN&— Articles  made  for  the  feet,  to 

;<roteot  them  from  wet  and  damp.  From 
heir  olnmeluesa,  and  the  danger  attending 
the  wearing  of  them,  they  are  now  seldom 
worn,  and  are  almost  entirely  superceded 
by  the  clog  and  golosh. 

PATTERNS  FOR  DRESSES,  fcc— Mix 
some  lamp-black  with  aweet  oil.  With  a 
piece  of  flannel,  cover  sheets  of  writing 
paper  with  tbe  mixture;  dab  the  paper 
with  ■  bit  or  flue  linen.  When  using,  put 
the  blsckaldeon  another  Bheet  of  paper,  and 
fasten  the  corners  together  with  amall  pins. 
Lay  on  tbe  back  of  the  black  paper  tbe 
pattern  to  be  drawn,  and  trice  over  It  with 
the  point  or  a  ateel  drawing  pencil;  the 
blank  will  then  leave  the  Impression  of  the 
pattern  on  the  under  sheet,  on  which  It  may 
be  drawn  with  Ink. 

PATTIES.— See  Beet:  Cmcini  Lon- 
e-rrjHi  Otjtesi  Teal,  ke. 

FATTY- PAN.— A  tin  shape  or  dish  used  to 
bake  patties  In,  and  made  of  various  dimen- 
sions snd  designs,  according  to  tbe  nae  to 
which  they  are  put.  They  should  be  alwayi 
kept  very  clean  and  bright,  and  not  employe: 
for  any  othsr  purpose  than  that  for  whict 
they  are  Intended. 

PAYING.— In  preparing  for  laying  dowr 

Pvementi.  the  first  thing  to  be  attended  U 
the  foundation.    This 


■pond  with  the  figure  of  the  ani 


paring  are  chiefly  granite,  wtalnstone  or 
trap.  Gueruiey  or  other  pebblee.  or  water- 
worn  granite  or  trapatones.  The  slse  of  the 
stones  used  In  road  paring  la  commonly 
from  Ave  (o  seven  Inches  long,  from  four  to 
six  inches  broad,  and  from  alx  to  eight 
inches  deep.  In  laying  down  atones,  each 
stone  should  lean  broadly  and  fairly  on  its 
base;  and  the  whole  should  be  rammed 
repeatedly  to  make  the  Joints  close;  the 
upper  and  lower  sides  of  the  atones  should 
'     aa  near  each  other  aa  possible,  1   ' 


other  laterally  except 

near  the  top  and  bottom,  leaving  a  hollow  In 
the  middle  or  their  depth  to  receive  gravel, 
which  will  serve  to  hold  them  together. 
Thla  method  or  paving  may  be  easily  exe- 
cuted by  common  workmen,  who  may  throw 
In  grarel  between  tbe  atones  as  they  are  laid 
down.    It  will  be  useful  to  cover  newly-laid 

Kement  with  gravel,  which  wilt  preserve 
fresh  pavement  for  some  time  from  the 
Irregular  pressure  of  wheels  till  tbe  whole  la 
oonaolldBted.  Thcetums  sbouldbeof  equal 
hardness,  or  the  soft  ones  will  be  worn  down 
Into  hollows.  In  every  ■pedes  of  paring,  no 
■topes  should  be  left  higher  or  lower  than 
tin*  rest;  for  a  wheel  descending  from  a 
higher  atanc  will,  by  repeated  blows,  sink  or 
break  the  lower  atone  upon  which  It  falls. 
Great  advantage  will  be  found  In  filing  up 


PAWNBROKER.— Aperaon  who  reoelrea 
goods  by  nay  of  pawn  or  pledge,  for  the  re- 
payment of  money  lent  thereon  at  a  higher 
rate  or  Interest  than  Are  per  oent.  per 
annum.  Tbe  rates  or  interest.  Hied  by  Act 
of  Parliament,  on  goods  or  chattels  placed 
in  the  hands  of  pawnbrokers,  are  as  follows; 
—For  every  pledge  not  exceeding  U.  ad., 
—  halfpenny,  for  any  term  not  exceeding 


1C  calm, 


it  shall  re r 

e  for  every  month  afterwards. 


pledge  la  returned,  though  auoh  n 


which  si 


So  on  In  proportion  for  any  aim  not  ex- 
ceeding 40s.  If  exceeding  to*,  and  net  ex- 
ceeding fa..  Bd. ;  if  lis.  and  not  exceeding 
of  3d.  for  erery  Ida.  by 
and  so  in  proportion  for 
l.     Foranylnlerruedl-'- 


,  after  the  ri 


r [broker  la  bound  to  give  a  farthing  In 

change  for  a  halfpenny.    Parties  may  re- 
deem  goods  within  aeven  daya  after  the 
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or  within  fourteen  days  on  paying  for  one 
month  sad  a  half;  but  parties  redeeming 
i^u,  the  expiration  *i  the  fourteen  dayi 
unit  pay  Um  •eoonrf  month ;  and  toe  like 
regulations  ire  observable  in  siery  eub**- 


Itnt,  the  dste.  and  the  name  and  abode  of 
the  person  panning,  and  a  duplicate  entry, 
with  the  nsnie  end  abode  of  the  pawnbroker, 
ahall  bo  gir*n  on  a  note  to  the  pawner.  The 
duplicate  It  given  gratia  If  the  sum  lent  Is 
under  is.,  but  If  the  money  In  above  »i.  aad 
miuter  10a.  the  pawnbroker  may  take  a  half- 
penny ;  lot  10a.  and  under  mi.  one  penny; 
Mi.  and  under  £s,  twopence;  ate  or  more, 
lourpenoe.  Ar  Uclel  cannot  be  taken  out  of 
pawn  without  the  production  of  the  dupli- 
cate, the  holder  of  which  it  a*aamad  to  be 
the  owner.  If  a  duplicate  be  lost  or  stoleu. 
the  pawnbroker  ii  requited  to  giro  a  copy  of 
it  to  the  part;  representing  himself  ai  the 
owner  of  the  articles  pledged,  with  a  blank 
form  of  affidavit,  which  mmt  be  flUerf  cp 
with  a  statement  of  the  elrcumettncw 
under  which  the  original  duplicate  was  toat, 
to  the  truth  of  which,  deposition  on  oath 
most  be  made  before  a  nu£intrste.  Forathls 
•eoond  duplicate  the  pawnbroker  is  entitled 
to  demand  oue  halfpenny  If  the  sum  ad- 
vanced doea  not  exoeed  Si. ;  from  1b.  to  10a., 
one  penny;  and  afterword*  In  the  same 
proportion  as  for  the  original  duplicate, 
e  penalty   again* t   unlawfully   pawning 


- a*  good. 

pledged  i  and  lu  default  Of  payment,  the 
offending  party  nay  ba  committed  for  three 
month!  imprisonment  and  hard  labour. 
Persons  forging  nr  counterfeiting  dupUua tea. 
or  not  being  able  to  elre  a  Rood  aeonantof 
themselves  on  offering  to  pawn  good*,  are 
n.vi.  .a  imprisonment  for  any  period  — * 


exceeding  three  m 

■wtloe  omcert  to  search  pawnbrokers'  prs- 
te  when  inspected  to  contain  unflnlshed 


good*  illegally  pledged,  and  goodi  hi 
fully  pawnedJnuat  be  reatored  to  the  i 
by  the  pawnSroke 


at  the  end  of 


;nd  of  one  yaa 

e  IDs.  and  ni 


r.    All  pawned  goods  > 
y  be  sold,  if  not  redeem 


the  presence 
it' the  good* 


not  to  Bell,  three  month* 

ba  allowed  beyond  the  yi 

natures,    print*,    book*,   broniea. 

busts,  carvings  In  Ivory  and  marble..     

la tagllce,  musical,  mathematical,  and  philo- 
sophical Instruments,  and  china,  mnit  be 
•old  separate  from  other  good*,  on  the  lint 
Monday  in  January,  April,  July,  and  October 
la  every  year.  An  aooonnt  of  tale*  or  pledges 
above  10a.  muat  be  entered  in  a  book  kept 
by  the  pawnbroker  i  and  if  article*  are  sold 
for  more  than  the  sum  Tor  which  they  ware 
'  — 1>,  with  Interest  thereon,  the  owner  Is 


fee  of  one  penny.     Thi 


7sr. 


rjewnbrokvrs  tilling  goods  before  tit  (Sit" 
time,  or  Injuring  or  losing  than,  anil  ast 

Id*  AM  prohibit*  pledgee  batng  takM  in* 


of  sgs  ( wi  laun  the  lunsta  of  the  sawfswawi 
nolWaaUslrlctaixteearearaoiage).  Pivs- 
brokers  are  prohibited  from  buying  pen 
between  the  hours  of  H  *.«.  and  i  Hi  or 
receiving  pledge*  from  MUxaseiniei  air  » 
Lady  day,  betas*  a  A.M.  or  after  lr.»;» 
for  the  other  part  of  the  year  baton'  «-»■ 
or  alter  e  r.v.  sxoeptias;  on  fiatardeya  •** 
thaereUiiganraoedmgQoodFrklayClri.1 
■na*  Day.  and  every  last  or  sfauisawial 

So  'mention  1*  made  In  the  Art  u  »  i* 
tarns  or  delivering  pledges. 

PEACH,  Cultdxe  or.— The  news  at 
nectarine,  although  classed  a*  two  ditm* 
finite,  owe  their  origin  to  on*  aad  the  star 
parent,  and  the  modeof  cultivating  then  * 
Identical.  The  saleatlon  of  as  ptaner  sal  > 
an  important  nutter  In  the  oulime  of  tac 

MMBV taken  from  near  the  saltan  of  aa  stf 

pasture,  without  the  aid  of  aurutealrarica- 
mant,  toyther  with  what  vegetable  st"** 

advisable  in  a  cold 


J  or  damp  localltr.   >* 
HI  1*  uanaily  by  bmsnif 


DtnotJtlC 


generally  tl 

The  bnd  Is 
from  the  giwv 

the  suoceedins  spring,  when  the 
stick  Is  oat  off  otoee  above  Um  bi 
'  pared  off  pertiuularly 
•  returning  sop  may  hi 
.».     ft  la  good  p— •■—  • 

white  lead  or  a  slmu. , „  -  , 

exclude  the  sir  and  moisture.    Daring  t" 


ud  pared  off  partiuulariy  neat,  in  era* 
the  returning  aap  may  kwal  and  stoa*. 

M 

nog* 

nmer  the  young  bod  will  ■roewoa  a  is** 
some  two  or  three  fett  rn  length,  an 
s  Is  headed  book  la  the  laooeeaiee  sfajj 
uiabontBvecrilxey**,  tbo*  Mavlaf  •"• 
ore  ot  alxlnchMorthebajeef  the  that 
Tbabnd  generally  prodnco*  nstesal*  dasj 
the  first  •oDUBar.  espedaily  toward!  • 
upper  end;  and  tbu  paint  where  tea**  "*■ 

point  to  whlchOiey  are  cat  back,  law 
summer  foi^wtngthsy  will  prodaot  (oar  i 
are  ihoots.  whlcB  nwat  be  owwfaarj  tsanM 
and  kept  totally  fs  *  -  -  -■  — '  ■ 
I  ha  n  nil  lliis  mli 

moral  to  a  wall    1 

for  general  nannfebsatdtnaT  that 

kind  called  the  mussel  b«LVg  •> 

suwat    Tba  peach  nr--  •—  ->*■ 

the  atone.    The  sto 

on  host,  to  •ocpadlse  snesa.  or  na-— 

They  .hould  be  nleanHd  aad  waani  o»  I 

ripening  period,  and  a bust  sheaoswa 

oar,  being  tfhvn  to  nreaarr*  taaatrs  ftwotl 
mice.      Th*    illftlligi   otnst   as*   conk 
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transplanted   to   the 


and  the! 


In  the  nwrninr.  As  the  lights  to  be  re- 
EDDKd  to  the  required  extent  with  feeltily 
in«t  neoeetartlyl*  short,  the  bet*  nil  of 
t  lie  hour  moat  sanroely  extend  Bin  Act  in 
hertEBt.  and  this  height  rakes  the  raftera 
anlSclFBtlT  high  to  permn  the  talieet  per- 
aoa  to  walk  wfth  perfect  convenience  under 


slide 


then.    The  light*  are  divided  in  the  mi 
at  the  point  m.  the  lower  are  made  to 
dnwn  to  d,  and  the  npper  to  point 
floe  or  hot- water  pipe  eaten  ou  the 
ivent  end,  M  most  convenient,  and 
within  six  tDBhee  of  the  enat  and  w» 
but  not  within  leas  than  two  feet  of  the  low 
front  wnll.  and  it  returns  In  a  parallel" 
through  the  middle  of  the  house,  la 


_\j 


i  Doe  of  tht 

wall  and  the  other  row  near  the  back 
wall,  against  whkh  they 


matt  be  planted 
Forcing 


..      ._.,   Detrained. 

polnta  Is  an  exotllent  mode,  and 
cvian  iiie  peaoh  to  be  thna  grown  In  ea- 
tabllshmenU  where  there  la  no  regular 
Men-bouse.  Pot  n  three-years -old  treelna 
twelve-loon  pot,  cutting  It  back  to  form 
buda ;  and  shift  every  year  until  it  has  at- 
tained an  etgfateen-inob  pot,  a  alia  which 
never  need  be  exceeded.  Let  the  soil  be 
turfy,  and  mixed  with  decaying  wood  from 
thebottomofanaldwoodataok.  Thtmodea 
adopted  for  Irotuap-peaeh  trees  are  various. 
Experience  proves  that  very  Bne  frnlt  li 
seldom  produced  on  vary  strong  or  on  vary 
weak  branches,  but  generally  on  branches 
of  a  medium  growth  ;  therefore,  to  render 
a  tree  permanently  fruitful,  It  la  necessary 
to  manage  and  train  it  far  stash  a  manner 
that  all  the  sustenance  famished  by  the 
routs  shall  be  appropriated  10  the  production 
of  branches  of  a  proper  and  equal  growth. 
The  up  in  all  erect  roans;  trees,  of  which 
tht  peach  Is  one,  will  Bow  into  and  through 
those  channels  that  oeonpy  the  most  vertical 
position  next  the  root,  and  the  strongest 
anoot  will  form  at  the  point  bud  a,  fit.  I. 
Bui  if  a  branch  be  placed  In  a  hoMaonta! 


wood.     IMantag  As fnM  la  a  nieaseary  p 

'm  to  attend  ML    As  ■  ganaral  mla,  a 

on  each  bearing  snoot,  or  two  a*  ' 
ate aJltbsB should balsft.  Bylsi 
too  aatiT  tin  IM  of  the  firdt  I-  —■ 
and  the  tree  beooaaaa  saaiarlaU 
PEACH  FRITTERS. -at 
oompoaed  of  six  egga  w 
Inartara  of  a  putt  of  crei 
yeast,  a  glass  of  white  whte,  bail  ■  anee  « 
ratafia,  and  a  little  orange-flower  water  j 
add  a  little  grated  nutmeg,  and  as  naneh 
lonraa  may  be  accessary;  out  half  a  duaun 
teaohaa  Into  thin  piece*  mix  with  the  battar, 
vhloh  meat  be  then  coiered  over,  aad  set 
jeer  tbe  Bra  for  three-quarters  of  an  hoar, 
drop  tho  battar  Into  bolhag  lard,  and  fry  ta 
-  good  oolour.    Straw  sugar  orer  them  when 

"EACH  MAEMALAI>E.-Peel  and  sut 
pe  piachea  and  pot  tbam  into  nn  iron 
Lusapan.  with  three-quarters  of  a  pound  of 
(gar  for  every  pound  of  fruit,  taking  care 
at  tbay  do  not  bum ;  stir  them  Irwueutly, 
and  wben  nearly  done,  take  the  kernels, 
........  ....._. '-udy  pnt  aaUa  and 


a  paper,  dipped 
(Ing  over  with  paper,  or  thin  parabnn 
PEACH    EATATIA—Taka  four  quarta 
of  pale  French  brandy,  two  quarts  of  peaoh 

,_j.._    _...,  ^_.- ids  of  powdered  auger ; 

pnt  tbeta  Into  a  cloth, 
a  hand  press;  add  the 
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Altar  It  off,  ud  pal  It 
'anient  la  pr< 
■  bottle  with 


]  bottlei-    If  It  bo 


bottle  with  tome  brandy  tepa- 
ng  first  chopped  them  well  up 
them,  and  when  the  rntafla  is 


nttlj,  laying  : 

or  bruised  thai., _  ._. 

decanted,  add  the   br»ii  d  y    in   1 
kernel!  hire  been  i teeped. 

PEACHES  PRESESVED— Take,  MIM 
peachee  which  are  nearly  ripe,  peel  them, 
out  them  In  two,  tike  out  the  kerneli,  end 
blench  them  a  little ;  boil  them  gently  In 
lyrup,  ud  leave  them  la  It  till  the  next 

afterward!,  boll  the  tjrup  thoroughly,  put 
the  fruit  Into  It  and  let  them  simmer  for  a 
short  time,  after  which  pat  them  Into 
bottles.  The  quantity  of  eyrup  pat  Into  tbe 
bottles,  should  be  about  equal  to  the  bulk  of 
the  milt  If  they  are  to  be  preferred  In 
their  green  state.  they  noil  be  peeled  and 
the  kernels  taken  out,  preferring  the  form 
of  the  peach  ai  much  u  poeelble.  Blanch 
them  over  a  moderate  Are,  In  plain  water; 

water  <  drain  them,  and  boll  them  gently  in 
■ynp.  Alter  a  little  while  remove  them 
from  tbe  Are,  ud  allow  them  to  become 
oold;  boll  them  again  until  the  ay  nip  be- 
come* very  thick,  then  bottle.  To  preserve 
them  In  brandy,  wipe  and  pick  the  fruit, 
and  hare  ready  a  fourth  of  the  weight  of 
fine  powdered  sugar.  Put  the  fruit  Into  an 
lea-pot  which  thuts  quite  close;  throw  the 
eager  orer  it.  and  then  cover  the  fruit  with 
brandy,  between  the  top  and  the  oarer  of 
the  pot  pat  a  pleoe  of  doable  whity -brown 
papa,  bet  the  pot  In  a  saucepan  of  water 
till  the  brandy  be  quite  hot.  without  boiling. 
Put  the  fruit  Into  a  Jar,  poor  the  brandy 
orer  It,  and  coyer  aa  In  ordinary  preeerret. 

PEA-FOWL—In  • 
one  male  li  usually  xepi  wun  in 

hens.     The  female  Is  extremely 

In  selecting  a  spot  to  lay  in,  and  generally 
learee  any  artificial  neet  for  the  grate  of 
some  neighbouring  coppice,  when  aha  lay! 
under  the  branchea  of  a  shrub.  In  a  well 
concealed  situation.  When  the  e| 
pea- hen  an  gathered  in  sufficient 

it  U  a  common  practice  to  place  tb 
an  ordinary  ben,  which  uitchei 
thirty  days,  and  makee  an  eioe: 
mother  to  the  young  chloka.    The, 
tender  at  lint,  but  they  soon  grow      ., 
Barley-meal   paste,   mined   with  ourd    or 
cheese   prepared  (torn   milk,  alum,    ai  " 
eggs,  meal-worml,  and  hard-boiled  egg, 
among  the  common  article*  of  diet  gtien 
the  young.    Tbe  grown-np  pea-fowl  feed* 

on  boiled  barley  or  other  ooi 

and  Is  a  dangerous  neighbour 

1...       n-    ,n<    otner    ^tad,  tB„  ,„ 

of  inch  creatures  e»  tragi. 


PEA-FOWL,  TO)  Dbbii.— Bee  Guihea- 


PEAS,  CoLTOnE  or.— The  pear  ... 
a  good,  naturally  rich,  loamy  toll,  not 
erer  enriched  by  artificial  meant,  at  «■.-. 
wonld  only  liavn  the  effect  of  produdnj  i 
luxuriance  of  growth  that  woald  recjuLn 
mnoh  tklll  and  labour  to  overcome,  Ik 
pear  la  cultivated  m  a  variety  of  fonni.  e> 
oording  to  the  <""""—«  or  tenderness  d 
the  kind  i  and  the  sorts  are  cboeen  mtei 
eultable  to  the  parpoaei  for  which  they  ire 
Intended.  Grafting  it  tbe  nine]  mode,  ud 
*"T  this  purpose  two  distinct  kiadt  of  stctti 
e  need,  the  one  called  the  fret  itoek  * 
Id  seedllngi,  the  other  the  quince.  He 
st  is  the  most  proper  for  the  orchard  par, 
this  produces  much  larger  tree*;  the 
._lter  it  beet  adapted  In  general  for  eepabar. 
walls,  and  pyramidal  tree*  in  garden*,  li 
planting  the  pear  on  quince  stocks.  II  i* 
leceaaary  that  the  stock  should  be  coverts 
.p  to  ite  Junction  with  the  graft,  and.  if  tie 
oil  li  not  extremely  wet,  the  tree  may  <x 


compact,  abort,  half-rotten  manure  u4 
earth,  mixed  In  equal  quantities,  which  ami 
oorer  the  etook  up  to  the  Junction  of  the 
graft  to  the  Letter  a  In  the  engraving ;  ud 
this  ii  mads  of  rich  compost  In  order  to 
encourage  It  to  emit  roots  Into  the  sortee 
■oil,  and  to  keep  It  from  becoming  bard  til 
bark-bound.    To  inake  tilt  emleakm  of  moo 


more  certam,  the  item  may  be  trajgxeithJ 
Is,  tbe  bark  mutt  be  cut  throng*  ■?"•/< 
from  the  root,  and  a  sUpabeotwaK* 
length  raited,  iseeen  at  t  lei.  TV«*v«" 
of  bark  muit  be  kept  open.  b»  Uawr"; 
pleoe  or  broken  Bower-pot  or  slate.  *"1 
of  these  tongues  maybe  made.  ■"  V  ' 
end  of  the  Brit  year  after  plenlDM.  «"■ 
incision  will  have  emitted  rooti ;  {J"*™" 
owing  to  Itt  being  kept  *"^™"»,P"; 
will  .well  aud  keep  pace  with  the  «"*-.  • 
the  tree  will  Aourith  and  remain  oe^-^ 


DAILY  WANTS. 


■put  M  grafting. 

»»•«  ornmiTj 


Bud  la  resorted  Id  either  to  produce  itocki 
or  to  rsiie  new  kind*.  The  iMdi  should  b* 
washed  from  the  pulp  whan  the  fruit  Is  fully 
Tip*,  dried  and  preferred  aa  otlUT  aeada,  and 
town  In  February  following.  When  It  l> 
wished  to  expedite  the  procese,  for  the  lake 
of  gaining  time,  with  fancy  teedUngs,  the 
young  plants  may  be  (own  ud  reared  In 
■  moderate  bottom  warmth,  sowing  In 
January  dc  February,  potting  off  the  plauta 
when  up.  and  hardening  them  an"  by  the 
beginning  of  June,  when  they  may  be 
planted  out  In  a  wans  snot-  The  beat  way 
to  prove  such  seedlings  is  to  plant  them  on 
a  good  bearing  old  tree,  on  ■  quince  atook  If 
possible;  they  will  thua  fruit  In  half  the 
time.  During  the  growing  period,  the  chief 
point  la  to  keep  down  the  wnlery  ipray. 
-which  !■  generally  produced  In  abundant*. 
Caution  mult  be  exercised  In  not  doing  thla 
too  early,  or  the  embryo  bloaaom  budi  may 
be  driven  Into  growth.  The  beat  practice  is 
to  commence  by  disbudding  In  the  beginning 
of  may.  All  groti  forerlgbt  iboota  are 
■tripped  away,  and  several  of  the  more 
luxuriant  thoota  when  too  thick,    la  ■  few 


■iderubly,  and  thdr  character  aa  to  fmltful- 
nesa  li  In  aome  degree  determinable.  Very 
tow  of  our  peara  bear  on  wood  of  the  pre* 
Tlona  year,  but  a  gnat  many  ahoota  plainly 
■how  betimes  that  their  tendencies  are 
towirdi  fructification;  such  ahouldbeby  all 


mvst  part,  1>  al 

themselves,  by  earryini 

turlty.  The  trees  become  greatly  weakened, 
and  the  extraordinary  draught  made  by 
'  ""     toll  In  which  they  grow 

or  nearly  all.  the  food 


torn  It  all.  01 
t  ml  table  for ' 


■better  Jointed,  muit  be  rreerred;  and 
much  of  the  paler,  longer- polo  ted,  and  more 
■  uccu  len  t-  lootin  g  spray  may  be  cnt  or  pinched 
back,  leaving  about  Tour  inchea  at  the  bate. 
Those  reserved  are  tied  down  to  the  older 
branches,  aomatlmei  In  a  reverie  position. 


d  from  nearly  all  the 

._ . abonld  be  done  about 

August,  and  It  baa  ■  tendency 


nirFdIeo ._...__. , 

inae  the  wood  to  become  highly  eolldl. 


After 


.    Nevertheleaa. 


extremltlea   ..  _..  _,.. 

may  trine.  When  the  aummer  o 
the  pear  Is  properly  attended  to. 
Is  leit  tor  the  winter  primer.  Neru 
there  la  still  something  to  do  ;  aomi  .  . 
will  have  escaped  the  summer  dresser,  and 
many  "inegi "  mutt  be  cnt  entirely  away. 
Moat  of  those  which  had  been  pinched  back 
to  three  inchea  at  alidanmmer.  or  after, 
moat  be  pruned  entirely  away.  No  stump 
or  spur  must  be  left,  unlets  a  blank  tpaoe 


d  the 


■  naSe. 


led  dowe 

iperfltiona 


DTfrd.  the 


in  til  the  growing 
ldltlons   requisite 


for  riorvio  are 

that  Is  dry.    The  precise  temperature  la 
quite  certain,  as  It  probably  differs  to 


PEAR  JELLY.— reel  and  cut  ripe  peen 
into  quarters,  and  boll  them  Into  a  mar- 
malade with  water;  then  pate  the  marmalade 
through  a  sieve,  so  as  to  leave  only  the  Juice, 
and  boll  It  with  sugar  In  equal  portions. 
When  It  has  beoome  sumolently  thick  by  ' 
boiling,  put  It  into  glaaaea  and  cover  It. 

PEAS  MARITAL  ADR -Take  ripe  paara 
of  good  quality,  and  having  peeled  them, 
boll  them  nntll  they  are  quite  soft ;  press 
them  through  ■  sieve,  and  put  the  manna- 
lade  over  the  lira.  When  It  becomes  thick, 
molt  ten  with  syrup,  and  add  powdered  sugar 
In  raoh  proportion  that  the  whole  quantity 
of  augur  employed  may  be  equal  to  on* 
pound  for  a  pound  of  frnlL  The  augur  and 
fruit  an  to  6*  made  quite  hot,  and  stirred 
frequently,  taking  care,  however,  never  to 

thoroughly  heated,  and  of  a  proper  oon- 
etatanoe,  put  It  Into  pota  in  tin  usual  way. 

PEARS  BAKED.— The  pears  employed 
for  baking  are  thote  or  a  hard  green  kind. 
Wipe,  but  do  not  pare  them  ;  lay  them  on 
tin  plates,  and  bake  them  In  a  slow  oven. 
When  soft  enough  to  bear  it,  flatten  them 
with  a  allter  spoon;  and  when  quite  done, 
serve  them  In  a  dish  with  pounded  sugar. 

PEARS  PRESERVED.— Take  pears  when 
not  too  ripe,  and  set  them  over  toe  fin  in  a 
aufflclent  quantity  of  cold  water,  letting 
them  simmer  but  not  boll.  When  they  are 
■ufllolently  softened  to  yield  readily  to  the 
pressure  of  the  finger,  take  them  out,  peal 
them  carefully,  prick  then  with  a  pin.  and 

Sut  them  on  again  In  fresh  water,  with  the 
ilea  of  a  lemon ;  let  them  boil  npldly,  and 
when  they  are  sumolently  done,  so  that  ■  pin. 
will  paaa  readily  through  them  without  the 
least  resistance,  take  them  ont,  and  put 
them  Into  oold  water.  In  the  meantime, 
have  ready  aomehot  thick  syrup.and  having 
well  drained  the  peers,  pour  it  over  them. 
Let  them  stand  for  twenty-four  honri.  and 
then  give  them  a  gentle  balL  Take  them 
again  ont  of  the  syrup,  and  dip  them  In  cold 
water;  after  which,  pour  hot  syrup  upon 
them,  and  when  they  bare  stood  three  days. 


lugs,  and  add  an  equal  quantity  of 
□d*.  Filter  the  liquor  through  a  bu, 
r  It  over  the  fruit,  and  tie  down  the 
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uch  nor  o' 
oderately  ■* 


iU«d  allntn  i  ]  at  ootct 

r,  ud  add  ■  little  ted 


them  for  three  or  four  hi 
take  Ukb  oat,  nd  stn 

PEARL  -Til  a  moft  fa 

pearl*  an  obtained  uclinrircty  ton  lb«  pearl 
oyiter  of  the  ladlaa  mi.  An  Inferior  de- 
eortptioB  of  pearl  U 
■■Mr  ebefcVuas  m  tt 
ScoUead. 

PEABLAsB A 

ft—  the  a*hn  of  bant  itaetetle*.  It  la 
— Ittoyal  b>  laalaaaanryiWlimteaaoaar- 
poaee  u  soap.  It  la  aim  nay  laM  in 
t-fltakig  »aw  watar  It  nay  boenphrycd 
for  aeowLag  tha  rougher  kind  of  woodwork. 
kitchen  flitnrea,  **,  and  ala*  for  -«—-■-■ 
tha  llda  and  laeJdea  of  saoeeuaaa 

PBABL  rOWDKB.-TakTn>ar  oanoee 
OT  tha  beat  maatetery  of  blarau  In,  two  ooaoaa 
of  ataroh  powder  i  mis  thai  wall  together, 
pot  them  koto  a  fnunel- shaped  glass,  poor 
over  th*m  a  put  aad  a  half  of  proor  spirit. 
■M  tbaka  than  wall ;  lat  than  remain  a  day 
or  two.  Wheal  tha  powder  IkUa  to  tha 
bottom,  poor  of  tha  aplrlt,  luring  It  dry  ; 
then  plane  tha  |laaa  la  the  na,  to  MM! 

tha  ntolitsre.    Kat,  torn  oat  "■ ••'•- 

mat*,  the  soiled  portionl  of  wbicl 
top,  whilst  the  pure  Ingredients 
the  bottom.  If  there  be  any  dirty  particle*. 
(Crape  them  off,  aod  again  piilverlie  the 
remaining  part  of  the  cue,  and  poor  more 
proof  spirit  otbt  It.  PnwMd  ai  before,  and 
if  there  be  any  molatvre  remaining,  place 
tha  cone  en  a  large  piece  of  •month  ohalk. 
to  absorb  It*  motstnre.  Com  the  whole 
with  a  bell  gists,  to  preeerre  It  fromdaat, 
and  get  It  In  the  ran  to  dry  and  whiten. 
Next  grind  the  mm  with  a  mailer  on  a 
marble  ilab,  and  keep  the  powder  In  a  glasa 
bottle,  secured  bv  agroandetopper. 

PEAS  BOILED. -Bhel]  *nif  waih  them, 
then  drain  them  in  a  cullender,  and  put  them 
on  la  boiling  water,  with  a  tablevpoonfo!  or 
aalt ;  boll  tin  tender,  and  terre  In  a  diet-  '- 
which  a  piece  of  batter  has  been  put. 

bunch  of  mint  la  ntnally  boiled  with  tbi 

The  saoorpan  ihoold  not  be  oorered  while 
peas  an  boiling  i  and  I  inainl lately  they  are 
dciiie  they  iboiild  beitnlaedfrolnth*  water, 
otherwise  tljey  will  lose  their  colour. 

PEAS,  Cdltuu  or  —Of  this  legutnlnoua 
plant  there  are  several  varieties,  but  a  great 
tameneas  abont  many  of  the  early  kinds. 
"-1  good  variety  ll  -"  "--  '-    


all  the  good  qnallue 


Tht 


c  Early 


..  ....  _. .  ......   ._.  „ ..  .11- known  peaa, 

where  variety  la  required  One  quart  or  an 
earl]'  variety  of  pea  is  qnlte  sufficient  far 
towing  a  row  of  a  hundred  feet  In  length ; 
half  a  pint  leas  sown  In  the  time  distance 
of  the  aloe  varieties,  and  ona  plat  of  tha 
liters  stalk  kind*,  are  sufficient  where  the 


a  free,  light,  t 
vegetable  matto,   »-• 
•eat  dnug.    Hie  *ltaa- 

- , Inne  to  August,  aboald 

•xpeeed  and  open.    lb*  flits  of  aewtcar 

. —     To  try  for  a  crop  aa  eakrjw 

........... --etaaB 


aapoMil 


.  ...  off  tba  latter 
may  hare  a  better  chance  to  ntnrlefa ;  and 
If  both  tnrvtve  tha  fruit,  the*  will  ancnaaB! 
cash  other  In  maturity  In  May  and  Jaw. 
At  whatever  **anon  ■owing  l>  manias  mail. 
a  better  general  rule  canootV  adopted  than 
to  aow  for  a  lawtaslimal  prop  aa  aoon  aa  tin 
peas  of  Ibe  preceding  sowing  are  fairly  above 
tbaiurfeoe.  Bow  In  drill*,  or  by  tha  dibble 
In  row*,  at  a  distaste*  utvjporttauua  to  th* 
height  wUdh  the  variety  attains,  aa  well  aa 
according  M  tha  tmroa.  Onrtm  at  two 
feet  for  the  early  and  late  crop*,  but  tare* 
feet  for  the  main  one*  Marrowfat*  at 
(bra*  and  a  halt  or  fonr  and  a  hahr  feet ; 
Knight1!  marrowfat*,  and  other  rtgaatie 
vanities,  at  all  or  eight  feet  Km  ant 
Intended  to  be  imported  require  the  treat 
room.  At  tha  early  and  laic  (owtnn  the 
■eedabtmldbe  boiled  an  inch  deep,  bat  lor 
the  nnttneauenu  Inch  end  e  half.    Thedas- 


threetntwalnebea:  and  the  latter  ki 
Inch  apart.     Tha  beat  mode  I*  to  aow  in 
ilDgte  rowa,  ranging  north  and  tooth,  and 
the  atkke  alternately  on  each  side  of  Ibe 


ll  prevalent,  the  teed  should  be  soaked  In 
water  for  two  or  three  boon  previoua,  and 
the  drlllt  well  watered.  When  tb*  plants 
have  advanced  to  a  height  of  two  or  tare* 
inebee.  they  are  to  be  hoed,  and  earth  drawn 
around  their  sterna.  Tills  should  be  doa* 
twin  or  thrice  aa  they  aecend,  nrerkma  to 


or  brushwood  ;  but  remove  the  covering  as. 
soon  at  the  weather  becomes  mild.  If  la 
April.  Hay,  and  tb*  coorte  of  aamner. 
contlnned  dry  weather  occurs,  watering  will 
fruit   better  for 


tnckhir,  and  continue  longer  j 
eapenlauy  the  larger  sorts.  Stick 
when  from  six  to  nfn*  tnobee  hli 
a*  thry  brain  to  Tint  loo  Ma  oar*  cannot 
betaken  when  the  podi  are  gathered,  not  to 
injure  the  stems;  and  If  cut  of  with  the 
scissor*,  the  plant*  will  produce  one- fourth 
more  than  when  rooghly  gathered  from. 
The  more  reenhuty  plant*  are  gathered  from, 
tb*  loafer  tb*y  continue  In  production,  a* 
the  later  pod*  never  attain  matarlty  1/  tht 
earlier  one*  are  allowed  to  grow  old  before 


July,  or  sow  porpoaeiy  far 
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be  taken,  however,  thst  no  two  varieties  are 
fa)  blossom  near  each  ulher  at  the  tame  time. 
The  plants  Intended  for  seed  oaght  never  to 
be  gathered  from.  When  in  blossom,  all 
plant*  which  da  not  appear  to  belong  to  the 
variety  among  which  they  are  growing, 
should  be  removed.  They  are  nt  forbarveet- 
Ing  a*  aoon  as  the  pods  become  ' 

and  dry.   Whenperfeetlyfreer 

they  *E»old  be  beaten  out,  ot 


out  ntlnmurs,  if  hot 
ietr  seed.    The/9 

""'boTbed! 


to  remain,  or  thicken 


-      oupUHit 

the  succeeding  month,  Into  others  for  pro- 
duction. These  mar  be  repeated  in  January, 
and  the  planting  lakea  place  in  February. 
It  Is  alto  a  common  practice  to  sow  In  a 
warm  border  during  October,  and  the  plants 
being  cultivated  as  a  natural  ground  arop, 
are  removed  into  a  hot-bed  daring  January. 
Thehot-beii  mast  be  moderate,  and  earthed 
„ ^e  oepth  „f  s!l  OT  tlght  l]iChtt 


PEAS,  Dietetic  Pbopektiei  or.— The 
amdant  of  nil tri tire  matter  which  pans 
contain,  is  far  beyond  what  I*  found  in  any 
of  the  cereals,  being  us  u  or  so  to  100  of 
wheat  floor.    The  nutritive  effect,  however. 


equally  over  the  depth  of  six  or  eight  Inches 
with  Ught  fresh  mould,  not  particularly 
rich.  The  seed  mast  be  burled  an  Inch  and 
a  half  deep.  The  frame,  which  is  required 
to  be  two  feet  and  a  half  high  behind,  and 
one  and  a  half  in  front,  ought  to  be  put  on 
three  or  four  days  before  the  erop  is  sown, 
that  the  steam  and  heat  may  abate.  Seed 
may  likewise  be  sown  at  the  above  times  In 
pots  or  pans,  and  placed  round  the  heals  of 
the  stove.    At  the  close  of  September,  also. 


elusion,  partly  from  their  de 

wholesome  constituents,  partly  from  the 
dimcultj  with  whloh  they  are  digested,  and 
the  flatulence  and  constipation  which  they 
occasion,  as  well  as  from  the  acridity  they 
are  said  to  communicate  to  the  blood. 

PEAS  PUDDING— Take  a  pint  of  split 
peas  and  allow  them  to  remain  in  water  the 
whole  night  previous  to  their  being  used ; 
thsn  take  them  out  and  put  them  loosely 
into  a  cloth,  so  as  to  allow  them  to  swell; 
boll  them  for  four  hours  or  until  they 
are  quite  tender,  then  nib  them  through 
a  cullender,  so  as  to  render  them  perfectly 
smooth ;  add  to  the  pulp  a  lump  of  butter 
and  some  salt ;  after  being  well  mixed,  pat 
the  peas  again  Into  a  cloth,  tie  tUfhtly.  and 
boll  for  about  half  an  hour.  This  podding 
Is  usually  eaten  with  boiled  pork  or  boiled 
beef. 

PEAS  SOUP,— There  are  various  ways  of 
nuking  this  well-known  and  agreeable  soup. 
The  following  axe  among  the  most  approved 
recipes:— l.  Save  the  llunur  of  boiled  pork 
-rbeefT  If  too  salt,  dilate  It  with  water,  er 


some  peas  may  b 


pots,  and 
oompertroiiji : 
to  be  removed 


earth  being  made  in  the  front  of  It  early  in 
December,  the  plants  are  removed  Into  It 
m  rows  two  feet  asunder,  or,  still  better.  In 
pairs,  with  ten  inches  Interval,  and  two  feet 


March.    In  every  In . .  .   . 

the  rows  should  be  two  feet,  the  i< 

plants  being   set  an  f~-*~  ~ 

plants  are  ready  for  res 

or  two  high.     They  n 

gently  watered  until  tl.,  _ 

As  much  earth  should  be  pi 

the  roots  at  the  time  of  removal  as  poasl 

Transplanted  peas  are  most  productive,  i 

ran  the  least  to  straw  In  the  forcing  fra* 


Air  must  be  admitted  as  freely 

necessary  for  cucumbers.  Water  mnst  be 
given  at  first  sparingly,  otherwise  decay  or 
smer-llxuiMnoe  may  be  occasional ;  but 
when  they  are  In  blossom,  and  during  the 
laetaseeung  stages  of  growth,  It  may  be 
applied  onener  and  more  abundantly,  as 
Is  necessary  for  the  settling  and  swelling  of 
the  fruit  The  shading  duriug  hot  days, 
and  the  covering  at  night  mnst  also  be 
particularly  attended  to.  From  three  to 
live  months  elapse  between  the  time  of 
sowing  and  production,  according  to  the 
flnenass  of  the  season,  length  of  the  days, 
fco.  The  temperatare  may  be  uniformly 
kept  np  thronghont  their  growth,  having 
nfty  ilegrsssj  for  the  mhthenrm  at  night,  and 
seven  ty  for  the  mtxlmm  by  any. 


lovyor  two.    Simmer  these  with  some 
„__J  whole  or  split  peas:  the  smaller  the 

Siantlty  of  water  at  Brat  the  better.  Can- 
nae to  simmer  till  the  peas  will  pulp 
through  a  cullender;  then  set  on  the  pulp 
to  stew-wlth  more  of  the  liquor  In  wniea 
the  peas  were  boiled— two  carrots,  a  turnip, 
a  leek,  and  a  stick  of  chopped  celery,  till  all 
are  quite  tender.  When  ready,  pot  into  a 
toreen'some  fried  bread  out  Into  dice,  dried 
mint  rubbed  flue,  peppeT  and  salt,  and  pour 
In  the  soup,  i.  wash  a  quart  of  split  peas, 
and  put  them  Into  a  cloth ;  .when  boiled 
tender,  rub  them  through  a  sieve  into  six 
quarts  of  boiling  stock;  take  six  onions, 
two  bay-leaves,  id  ounce  of  allspice,  three 
sprays  of  thyme,  or  three  of  marjoram ; 
put  them  all  Into  a  stewpan  with  an  ounce 
of  bntter,  until  they  are  of  a  brown  colour ; 
pot  them  Into  the  stock,  and  boll  for  ten 
mlnntes ;  then  strain  It  through  a  sieve,  and 

mint,  and  with  toast  out  Into  squares.  I. 
Put  into  a  pan  six  pound*  of  pork,  well 
soaked  and  out  Into  eight  pieces,  poor  six 
quarts  of  water  over  It;  add  a  pound  of 
split  peas,  a  teaspoonfnl  of  soger,  half  a 
teaspoonrnl  of  pepper,  and  mar  ouneee  of 
fresh  vegetables ;  let  these  boll  gently  for 
two  hoars,  or  until  the  peas  are  tender. 
Strain  through  a  sieve  and  serve,  t.  Wash 
a  quart  of  split  peat,  which  pat  Into  a  stew- 

Kii  with  half  a  pound  of  screaked  bacon, 
o  onions  sliced,  two  pounds  of  real  or 
beef,  out  Into  small  oleosa,  together  with  a 
little  parsley,  thyme,  and  bay-leaf  i  add  a 
gallon  of  water,  with  a  little  salt  and  sugar, 
place  It  upon  the  lire,  »nJ  ahen  boiling, 
stand  It  at  the  side  until  the  peas  are  boiled 
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half;  then  take  out  the  meat,  put  II  upon  a 
dish,  to  In  «ud  with  the  bacon,  keeping  It 
hat  In  lha  meantime,  rub  the  toup  through 
a  hah-  litre,  put  It  Into  another  stewpan. 
and  whan  boiling,  earra.  a.  Put  a  pint  of 
apUt  pea*  Into  four  quart*  of  water,  with 
two  ounces  of  butter,  three  pound*  or  l«ef, 
bum  pound  or  oruahad  bonee,  and  n  knuckle 
oT  ham,  or  half  n  ponnd  of  good  baooo ;  add 
two  carrot*,  three  turnip*,  a  hand  of  celery. 


pepper:  boll  for  about  three  houra:  then 
crush  the  palp  front  the  pea*,  through  a 
alare.  and  *erv*  It  up.  raking  c!  the  meat  a 
asperate  dlah,  IT  desired.  «.  Ortt*  pan! 
are*.  Put  two  naarte  of  green  paaa  Into  n 
ntawpan  with  a  quarter  of  a  pound  or 
butter,  *  quarter  of  n  ponud  or  lean  ham 
ant  into  ■mail  dice,  two  onions  siloed.  aDd  a 
few  sprigs  of  parsley;  add  n  quart  of  cold 
water,  and  rub  all  well  together;  then  pour 
oa"  the  water,  oorar  the  itewpan  eloee.  and 
set  it  ortr  a  brisk  Ore.  stirring  the  content! 
or  the  ilowpan  round  occasionally ;  when 
very  tender,  add  two  tablMpoonfuli  of  flour, 
which  mis  welli  hi  mashing  the  pea* 
against  the  ildM  of  the  itewpan,  add  two 
quart,  or  •took,  a  t*blespoonful  or  auger, 
and  a  seasoning  of  pepper  and**lt;  boll  all 
wall  together  for  fl»*  minute*,  then  rub 
it  through  n  Uuimy  or  hair  aleie ;  than  put 
It  lalo  another  stewpan  with  n  pint  of 
bodlna  milk  ;  boll  for  flu  minute*,  aklrn 
wall,  and  pour  it  into  n  tureen  i  aerta  with 
tonated  brand  oat  Into  square*. 

FEAB  HTKWED.-Hake  n  light  broth 
and  dreit  the  pea*  in  It  for  n  few  minutes, 
moistening  them  from  time  to  time  with 
hot  wnler ;  then  add  aalt  and  pepper,  two  or 
thn*  onion*,  ■  little  parsley  and  chopped 
lettuce  |  let  them  red  us*  gently,  until  tbepeai 
an  thoroughly  done ;  and  before  scrying 
thloken  with  the  yolks  of  two  or  three  egg*. 


after  the  eggs  hai 
should  Hi" 
PIS  AS. 


Pkeierve.— Gather  t 
i,  shell  then  Immedlul 
ito  boiling  water 


•vffl: 


Urn  I  el  j,  and 
when  they 

wh*n'"oo"ld7«pread  them  thinly 
slave.  Place  the  llere  for  -■- 
hot  wood  ashes,  or  ortr  a  tw 

— id  nelly,  and  then  put 

moare'ully.    In  till 

■p  fresh  till  winter. 

JtlMt  A»D  8llOAB.-Pat» 

quart  or  1  ery  young  psaa  into  water,  with  • 
piece  or  buiter;  boll  them;  then  crust 
then  with  the  hand,  and  let  them  drain  in  • 
ooltcader  i  then  put  them  In  a  auwpan  oyer 
a  brisk  Are.  with  a  little  aalt,  pepper,  and 
■agar,  and  a  small  quantity  of  parsley; 
moisten  from  time  to  time  with  boiling 
water,  takinaoare  to  shake  them  frequently  ; 
and  whan  they  are  nearly  dry,  beat  up  the 

yolk*  or  three  eggs  with  some 

good  milk,  and  stir  it  well  into  tb 

as  til  It  has  beoom*  sufficiently  thi 

FEAT.   .Ac.:llaetlunor  vegetal 


the  formation  of  the  richest  ninwi  whs 

"  vegetable  matter*,  neb  an  lima  or  absx- 
it  has  not  been  found,  when  nuaad  nine 
as  manure,  to  nooses*  any  fertiliaiug-  quali- 
ties, as  might  be  expected  from  it*  nature; 
bat  It  he*  been  adveatageoaaly  employed  as 
■  mixture  with  compost.  Soch  laagailim 
of  almost  negleeted  suattar  an  peatt  anTFords. 
might  be  adveatanoaaly  eanployed  by  bang 
transported  (0  light  sandy  or  glwreUy  aoils. 
In   whtnh   then   1*  a  gnat    rirfirtanri    of 

raloable  stimulant*,  and  aaatat  In  tb*  srerasL- 

Ion  of  aaeda  on  nil.  not  mom  empeeawllr 

strong  clayey  soils.     Celery,  potatoes. 

I  carrots,  are  almost  tho   only   aantea 

crops   that  seem  to   prefer   sua   inprsnd 

peaty  aolL    Fruit  tree*  ■oldoaa  aancaMd  a 

soch.— See  Haw  tin*. 

FES.— The  atael  pen  li  nuwalraoat  nnlTtr- 
tally  employed  for  the  purpose*  of  -urrltme. 
They  may  be  procured  at  the  lowest  imawlli  1 
prices,  ami  require  little  or  uo  care.  Caavlag 
them  embedded  in  shot  when  not  In  dm. 
prevents  them  corroding. 

PENCIL.- In  thii  writing  implement. ns 
in  tbe  pen.  many  improvements  hare  bem 
latterly  Introduced-  A  species  of  pe-asil-caae 
has  been  recently  Inyanted,  with  a  peg 
moving  tn  a  spiral  form,  by  which  the 
lend  la  protruded  or  withdrawn  readily . 
thi*  la  *  great  improvement  on  the  old- 
fashioned  pencil-case.  The  degree  of  haid- 
neas  or  softness  which  character-lie*  eUSe- 
rent  aorta  or  drawing  pencil*.  1*  denoted  hr 
certain  distinguishing  letters  stamped  into 
lha  wood  of  the  pencil ;  thus  11.  bard,  for 
ordinary  architectural.  geometrical,  or  lat- 
ticed drawing;  HH.  harder,  for  the  finer 
arts  tn*  these;  HUH,  hardest,  for  drawings 
upon  wood ;  HH.  bard  and  black,  for  ordi- 
nary sketches ;  B.  black  rather  than  bard, 
for  ihadows  to  the  preceding;  BB,  very 
black,  for  the  deepeat  Ihadowa. 

PKNK.-S^JuJrlrlOW. 

PENKNIFE.- A  knifs  ao  called  for  the 
aae  formerly  assigned  It  of  making  and 
mending  pen*.  If  I*  now  carried  about  the 
person,  as  n  useful  little  implement  to  be 
employed  for  numerous  omoea,  and  la  found 
of  great  use  In  many  emergence*. 

I-EN  WIPER.-Ao.eful  little  implemal 
employed  for  wiping  tbe  pen  upon,  after 
writing  with  and  previous  to  putting  it 
away.  They  may  bo  made  of  the  odd*  and 
ends  of  any  material*,  and  dtalgned  hi  any 
fanciful  form. 

FENNY  ROYAL -A  well-known  per-n 
rial  plant  that  1*  found  growing  wild  00 
marshy  eoramona.  and  about  tbe  manias  of 
small  brooks.  It  If  cultivated  ohlefly  on 
account  of  its  use  in  culinary  and  pharma- 
ceutical preparations,  it  is  a  plant  which 
grows  beat  on  a  tenacious  aoll;  even  a 
clayey  la  men  «ni table  than  a  light  eilkaoaa 
one.  It  should  be  moderately  fartUe,  ea- 
ttraly  free  from  stagnant  moli  lure,  aad  entue- 
qaaatly  on  a  dry  anbeoil  or  one  wall  drained. 
A  border  or  other  situation,  which  la  shat- 
tered from  the  auld-day  au,  ia  always  to  be 
allotted  to  them,  a*  la  snob  (hay  are  most 
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vigorous  ud  constant  in  production.    The 

Sant  la  propagated  by  parting  the  roots  Id 
ebrumry  or  March,  September  or  October, 
and  by  slips  or  offset!  at  the  same  season. 

PEPPER,  Una  axu  Pnor-arrnc*  or.— 
rappers  are  of  various  kinds,  bat  have 
nearly  the  aamt  properties  in  modified  de 
■trees.  Thoae  used  chit  By  In  Europe  are  tbe 
black  and  white  pepper.  Domestic  paper 
la  one  of  the  moat  wholesome  and  useful  of 
spices.  With  persons  lu  ordinary  health,  It 
baa  the  effect  of  stimulating  the  stomach 
gently  to  the  performance  of  Its  funetlons; 
and  la  peculiarly  serviceable  to  persons  who 
are  of  cold  habit,  or  who  Buffer  from  ■  weak 
■  tory  habits,  and 


c  highly  injurious.     A>  a 

vomiting.  chronLo  diarrhoea,  and  ague. 

PEPPERMINT  CORDIAL.— To  mike 
five  gallons  of  this  oordlal,  lake  three  and  a 
quarter  gallons  of  rectified  spirit,  three 
pounds  of  loar  sugar,  a  gill  of  spirit  of 
wine,  four  pennyweights  of  oil  of  pepper- 
mint i  ail  up  the  cask  with  water  until  the 
quantity  becomes  five  gallons  :  rouse  It  well, 
and  set  the  cask  on  end. 

PE  P  PE  R  M  INT.  C  oltdke  o». — See  Mibt. 

PEPPERMINT  DROPS.  — Pound  and 
■  1ft  a  quarter  of  a  pound  of  double- refined 
sugar,  and  beat  it  with  the  white*  of  two 
ere*  till  perfectly  smooth  ;  add  sixty  drops 
of  oil  of  peppermint,  beat  It  well,  drop  It  on 
white  paper,  and  dry  It  at  a  distance  from 

PEPPERMINT  LOZEBQE8.— Take  two 

pounds  of  loaf  sugar,  two  ounces  of  fine 
starch,  and  a  few  drops  of  essence  of  pep- 
permint;  mix  these  ingredients  with  gain 
trugecanlb  ;  form  Into  drops,  and  bake. 

PEPPERMINT  WATER.— Take  of  the 
herb  of  peppermint  dried,  a  pound  and 
Half,  and  aa  much  water  as  will  prevent 
from  burning;  after  seething,  distil  off 

PERAMBULATOR. -One  of  the  moi 
narfol  inventions  of  the  day,  and  a  gro 

vehicle  In  which  children  were  former' 
drawn.  These  carriages  are  made  of 
variety  of  forma,  and  at  all  aorta  of  prion 


ever,  serious  defects   

in  their  construction,  and  this  should  be 

ts  necessary  that   both  the  hind   wheels. 
and  that    in    front,    should  be   att    ' 
by  springs,  or  the  Jolting  on  rough 


OOP  Stan  tly  breaking 

.rovement  on    the    - 
tlon,  this  la  easily   r 
trivanoe   consists  In 

axle  to  the  body  by  a ., 

to  prevent  a  strain  npon  the  spring,  which 
"••  opposition  or  a  large  stone  or  other 

i  pediment  frequently  occasions.  The 
adaptation  to  the  cheapest  kind  of  spring 
used  la  shown  in  the  engraving.  The  pro- 
pelling of  tbe  perambulator  la  extremely 

., — ,..  ..... -».,-,.... „,  b«  attended  — 

.. slightly  w 

going  over  rough  roads,  so  aa  to  raise  the 
front  wheel  from  the  ground,  and  lessen  the 
Jolting  motion;  and  to  observe  tbe  same 
precaution  when  turning  the  vehicle,  other- 
wise the  front -wheel  will  be  soon  worn  oat 
The  great  advantage  of  the  perambulator  la, 
that  It  permits  children  to  be  out  in  the  open 
air,  and  constantly  on  the  move,  without 
inbjeotlng  the  nurse  to  any  fatigue.  It  Is 
aa  well,  however,  to  lift  the  children  out 
ocoulonally  and  allow  them  to  exercise 
their  limbs  until  they  feel  tired,  when  they 
can  be  placed  In  the  perambulator  again. 
In  cold  weather,  this  la  espeoialfy  necessary, 
aa  children  being  subjected  to  the  exposure 
of  the  keen  air  in  a  stale  of  Inactivity,  are 
1  fable  to  be  »  Hacked  with  ornrap,  rheumatism, 
and  other  painful  affections.  It  la  a  com- 
mon practice  with  nursemaids  lo  wheel  their 
young  charges  to  a  certain  spot  si  - ' 
... :_-  ,_  ....i.  pjrantbnlab 

errupt 
>lng  the  children  themselves  a 


hoar  together,  „.  __  — ,  — , , 

the  trouble  of  looking  after  them,  and  enjoy 
their    soeiln     uninterruptedly.       Hother- 
practioa  b: 

frequently  a*'  they  can ;  or  by  making  u 

-  .peoted   visits    to   the   p' *' 

ifidren  are  nanally  taken 


by  many  a  great  delloae 
ralflns,  the  first  longer  th 


Inhabits,  with  ti 

belly  white;  its  caudal,  i 
Bun  are  red.  and  Its  lrldes  golden— "The 
golden-eyed  perch,  with  fins  of  Tyrian  dye." 
The  perch  Is  bog- backed,  and  the  first  dorsal 
fin  Is  armed  with  strong  sharp  spikes,  capable 
of  being  erected  at  will  into  a  bristling 
duraui-dt-frui,  thus  serving  as  a  defense 
against  the  attacks  of  the  pike  or  trout  or 
even  Its  larger  brethren.     Ite  slje  varies 


PER 
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n,  heaVy 
i  of  weeds 


from  on*  inch  to  a  foot  or  fifteen  inches,  and 
Its  might  from  one  gun  to  fonr  or  fin 
poinds,  altbongh  neb  of  that  wetebt  In 
seldom  met  with.  The  perch  spawns  it  th( 
end  OT  April  or  beginning  of  May.  depositing 
It  nnon ■-  -'  *'--  >-——>-—  ~<  •■—-  ■>- 

rMVi  I 
nntll  J 11 

deep  crtdler.  camp  sheathing*. 

with  sharp  ttreanu  near,  and  trees  or  bmhe* 
crowing  In  or  overhanging  the  water.  Th« 
balls  Cor  perch  are.  smell  gudgeons,  loach 
and  minnows,  red,  ninh.  brandling  or  lob 
worms,  centle*.  shrimps,  enddis  and  straw- 
bait  The  tackle  should  be  fine  but  ttrong. 
ai  with  a  fish  bait  a  trout  or  pike  hit  fre- 
anentty  be  hooked.  Many  Ane  P*ron  are 
taker  with  the  paternoeter  tackle  while  fish- 
ing for  gudgeon,  to  tb*  ihoali  of  which, 
drawn  together  by  raking  the  gravel,  the? 
are  attracted.  Perch,  unlike  fish  of  prey, 
are  gregarious,  and  In  the  winter  months. 
ween  the  froata  and  flood!  hare  destroyed 
and  carried  away  the  bed*  of  weed*,  congre- 
gate together  In  the  pools  and  eddies,  and 
are  then  to  be  angled  for  with  greatest  guo- 
Mlt  from  10  to  4  o'clock,  at  the  edge  of  the 
ilmiiii  forming  Inch  eddies. 

PERCH.  TO  Darns. -Kee  CABT. 

PERCUSSION  CAP.— An  exrdceire  agent 
-'-  -nth  flre-arme.  uaed  In  place 
.    The  exploslre  power  of  a 


dart:   nor  by  exposure  ..    . 
■pticre  for  any  length  of  time. 

PERFORATOR.— An  aKTlcnltural  Imple- 
ment chiefly  naed  at  a  sobttrHite  for  the 
spade.  In  planting  yoong  tap-rooted  trees 
In  rough  ground.    In  oilng  It,  one  man  em- 


ploye the  Instrument,  while  another  man  or 
boy  holds  ■  handle  of  phnt*.  The  tn»n  first 
Inter!"  the  Instrument  In  the  mil,  folding  It 
op  for  the  reception  of  Ihr  plant;  round 
several  times,  ■--■■■■ 


tlnuea  ts  glow  for  t 


proximity  of  a  red-hot  ball  to  a 
the  volatile  quality  of  acented  *p 


which  mi 

Vkkhi 


about  the  i 


[reads  di 


and  ground  In  r 
applea  are  In  thf 
thod  of  ' 


loucti  the  bead  should  be  u 
olded. 

porpoee  shoul 
■!  sugar,  a--*  ' 

atv 

of  perry,  the  pear* 


„  of  elder.  The  Ma- 
lting perry  is  nearly  the  aaata 
a:  bat  Ihe  former  doe*  no* 
ii  H  the  latter  by 

if  racking  off  may 


Juice  of  the ; 


jrightne 


the  proper  period  ol 
wn.    The  thick  seam  th—  -~>  <». »  — 
rf.re  nf  nider  rarely  appear*  in   tb* 
lag  the  time  of  the 

ition.  the  ueeulT* 


of  the  fi 


eeldon 


id  a*  If  it  had  b- 


■"pEBFllME  LAMP™  Apartnl? 
rfnmedi     " 


. IP.— Apartment*  maybe 

greatly  perfumed  in  the  following  manner. 


,  .    Blled  w 
scented   spirit 

>f  the  wick,  and  *ta 


■mall  ball  of  spongy  platinum  la  placed, 
maintained  In  ft*  position  by  belna  axed  to 
a  thin  glaia  rod,  which  I*  Inserted  Into  the 


»  fruit  hat 

us  proaiioc  will  gene- 

terr  clear  and  quiet.  In 

..  .....   __, it  made,  and  it  ahonld 

the  after- management  of  perry,  the  process 
Is  the  tame  as  that  of  older;  but  it  doe*  not 
so  well  bear  situations  when  it  it  naeh  *■- 

Ksed  to  change  of  temperature.  In  the 
ttle  it  almost  ilwnys  retatartW  food  qua- 
lities, and  In  thai  situation  It  u  Ira-ays 
advisable  to  pat  it.  If  it  remain  somtd  and 
perfect  »t  the  roaoliieioii  of  the  first  sooceed- 

"pKRTLE— An  Implement  naed  with  the 

tnortsr  someOnie*  with  a  beating  or  ham- 
to  grind  or  triturate,  whlkst  flrmfy  grasped. 
For  simply  mingling  powders,  a  lighter  hold 
by  the  forefinger  and  thnmb  is  quite  sufll- 


allj  become  moden 


PET 
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PETTICOAT.— An  under-garment  of  fe- 
male attire,  made  of  various  mslerisl!.  They 
may  be  converted  from  dresses,  when  they 
are  put  duly  In  that  capacity.  Peltate 
females  abuuld  wirr  full  to  w<w  m  nm 
kind  of  petticoat  during  the  Inclement  .wea- 
ther, L)  order  lh»t  their  limbs  out  not  be 
Tillted  with  rheumatic  end  other  ifftotlom, 
■or  their  general  hell  th  injured. 

JTF.WTBE,  to  Ot.rah.— Pewter  articles 
aaooM  be  wuhed  in  hot  water  with  aaheaor 

B  cloth  or  leather ;  thU  process  will  restore 
pewter  artlolea  to  their  pristine  brightness. 
PHEASANT.— Them  U  gnu  diatanlty  Id 
taming  Oil*  bird,  owing  to'  Ite  inquest; 
with  great  attention,  kiwiet,  they  nay  be 
brought  up  with  the  aonunon  poultry,  and 
regularly  domesticated.  They  may  be 
taught  to  oome  to  the  Iceeper'i  whiatle,  and 
feed  from  hli  hand.  To  fall  In  with  the 
bablte  of  tbU  bird,  a  pheasant  feeder.  a> 
seen  In  the  engraving,  might  be  plaeed  in 


but  might  attract  any  other  stray  pheasants 
alu  toward*  themeelTet.  and  breed  with 
the  party.  When  first  hatched  the  pheasant 
should  be  fed  with  bard  boiled  cRg*.  crumbs 
of  bread,  and  lettuce  loaves,  well  mixed, 
with  an  addition  of  the  egga  of  maidow 
ante.  At  this  tender  age,  two  precautions 
are  necessary,  namely,  never  to  allow  them 
any  drink,  nor  carry  them  abroad  until  the 
deer  it  entirely  off;  and  that  their  food  be 

eren  frequently  and  In  small  qui    '""' 
ginning  at  day-break,  and  always 


"WJ 


they  should  be  t> 


«  kept 


snob,  as  eggs  or  the  wood-ant,  wheat,  barley, 
ground  beaut,  wood-lice,  earwige,  and  other 
■mall  Insects,  to  make  a  variety ;  and  the 
intervals  between  the  nasals  My  be 
gradually  prolonged.  At  thi*  time  they 
begin  to  be  subject  to  Tsnuln;  place  small 
heap*  of  dry  earth  or  flue  Band,  by  tnanbtlng 
Ud  robbing  in  which  they,  will  toon  rid 


c/ThB  S 


ihla  attended  with 


new  diseases ;  the  tall  feathers  then  drop, 
and  others  appear.  Eggs  given  moderately 
are  efficacious  lu  combating  this  trying 
complaint,  and  lessening  th*  danger.  Th* 
younglings  may  now  be  carried  Into  the 
field,  when  th*  colony  Is  to  be  dispersed :  tf 
whits  clover  grows  in  It,  tbe  pheasant 
chicks  will  pick  the  seeds  out  of  the  heads, 
and  it  will  wonderfully  strengthen  Ibem  i 
they  must  also  at  first  be  fed  in  the  field 
with  some  favourite  food,  diminishing  the 
quantity  daily,  and  thus  by  degrees  oon- 
■tratniug  ihem  to  provide  for  themselves. 
PHEASANT,  to  OBVt-Fix  the  fork 
i  of  the  beaut,  twist  it  down  In 
- 1  remove  the  leg  by  nutting 


It  in  a  afdeway  ffl 

wlag,  without  in  „      .       

bone  When  toe  laoa  antaaw  oA  ont  allsaa 
•act.  Separate  lire  merry  thought 
th*  knife  nudsr  it  low,  and  the 

breast,  wings,  an  it  marry  thought 
.     _   m rite  oarte,  particularly  the  for- 
mer i  the  leg  has  a  higher  flavour. 

PHEASANT,  to  Ci> oo m. -The  cock  bird 
is  considered  tbe  choicest,  except  when  the 

hen  is  with  egg.     If  young  llr  " 

'  ihortror  ronndiif  tb 


i  If  she  is  with  egg.  It  will 
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PHRENITIS,  oa  lnn_*jinATion  on 
BBjuh.— This  Is  I  disease  that  never  arl 
without  some  strong  or  well  denned  ual 

symptomatic.    Of 


dental,  or  Internal  □ 
Injuries  eprtUad  directly  t 


tbe  head,  a  sua 
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stroke  or  exposing  Um  uncovered  head  for  a 
length  of  timi  to  the  heat  of  the  lun.  tht 
inddeu  application  of  cold,  or  intense  pain 
Mid  nervous  Irritation  consequent  on  *o*ldp 
or  bunt.  Tlic  internal  om»«  are,  a  high 
degree  or  fever,  long  habits  of  Intoxication, 
orineli-'-" '- -  '"  -    -"  --'■-- 


Inebrintlou  occurring  In 
hit"  and  excitable  lamp. 


ud  violent  tiMilom.  inch  a* 
long  euntluuHl  stody.  tbe  nwu»  suppi 
■Ion  of  discharge*   to   which  Ihs   sysl 
has  bocoDH    habittuted-,    nod  sometli___ 
from  crude  and  poisonous  substances  taken 
i   itomuh.      To*   symptom*    ' 


Of  fulL 

In  too  head,  hot  Bulbed  or  rod 

throbbing  or  the  arteries  on ..... 

dramming  noise*  la  the  am,  Inflamed  mid 
eager  look  of  the  eye*,  reatleasnest.  loss  or 
sleep,  ud  a  quick,  fall  pulse.  Sometim  " 
these  symptom*  in  attended  with  pains  . 
TUtoui  part*  of  the  body,  e*pocl»lly  Id  the 
head,  ud  tremors  of  the  binds  and  feet. 
As  the  diaeaae  advance*,  the  pain  laureate*, 
the  face  uinmei  i  aquare  appearance,  ud 
the  tree  Had  feature!  •  sharp  fierceness  par- 
tionlarlj  defiant  |  the  patient  talk*  loud  ud 
incessantly,  Ii  eailly  moved  to  rage,  the 
area  become  veryred^udadeltrtum  follows. 
at  time*  reaching  to  a  atat*  of  frsmiy.  The 
face  then  become*  swollen,  the  eye*  start,  u 
If  about  to  protrude,  the  breathing  I*  hard 
and  ahort;  light,  and  the  (lightest  i™'~ 
Woteutly  affect*  hlmi  and  to  hts  ungoi 
•Wo  fury  I*  added  a  hard,  sharp, 
bounding  condition  of  pulse.  In  Inl 
matory  fever,  tht  head  Is  often  violently 
affected,  bat  thla  symptomatic  slate  of 
mental  derangement  may  always  be  denned 
from  ptirenltls.'  by  the  abuno*  In  that  oaae 
of  tbe  aptetai  irnptawi  aj  On  toad,  which 
though  they  may  occur,  are  secondary,  and 
not  if  In  Inflammation  or  the  brain,  primary  ; 
the  pulse,  too,  la  the  former,  1*  strong,  hard, 
and  full  from  the  first-,  whereas  Tt  on! 
become*  so  lu  the   latter  aa  the  dl*e*i 

The  a-eonnrai  Of  pbrenltls.  till  within 
very  abort  time,  ooniltted  In  copious  blear 

the  temples  by  leeches,  ud 

nest  hv  copping  i  shaving  the  hea_.  . 
cation  either  of  a  large  bllatar, 
—  iwlthiotand" 


back  of  the 

■    A  and 

ur,  or 

by  the 


medMnea ;   that,   by 


eoattquemt  on  *u«h  violent 

the  pbyaiotT' 

teuton  to  a  state  of  helpless  relaxation. 

These   violent  and   often  criminal  mean* 

have,  however,  now  merged  Into  a  more 

rational  practice,  and  though  bleeding  and 

hllaterlng  are  often  Imperative,  there  li  no 

-4ty  to  carry  them  to  such  an  extent,  a* 

■■»  of  opium  and  antimony,  the 

t  prostration  cau  be  obtained 

ital  lots  to  the  system,  which 

of  eioeuive   bleeding,   and 


evao  Id  cues  where  optom  canoot  be  em- 
ployed, the  *nb*Utotloo  of  digitalis  will 
effect  the  suit  results.  In  the  (truer 
stage*,  where  the  patient  1*  very  rutlets. 
tbe  symptoms  are  orgeat,  and  tht  consti- 
tution robust  it  may  be  neoeaaary  to  Weed 

following  up  that  measure  by  the  pills  sad 
mixture  prescribed  below;  at  the  law 
tune  keeping  the  patient  in  a  dark,  cool 
room,  and  avoiding  all  noil*,  or  subjects 
likely  to  excite  or  disturb  hum.    PiBi.  Tils 

Compound     extract    of 
oolouynth    .    .    ,    ,    .     It  grain* 

Calomel .11  grain 

Croton  oil       ,    .    .    ,    .      3  drops 
Ml*,  and  divide  Into  three  pill* ;  one  tn  bt 
given  every  two  hoars  till  they  act  d*> 
bully.    Jfuiim.  Tab  of 

Powdered  nitre  ....     so  grains 
Tartar  coMtio     ....      s  grains 

Tincture  of  digitalis  .  .  |  drachm 
Mix.  and  give  two  tableapoeofliu)  every 
three  hours.  Concurrent  with  this  treat- 
ment, the  hair  should  be  very  mnch  Ihirjcni, 
and  the  following  lotion  kept  constantly  oa 
'-■  —   '-  •—"--,  half  ailed  wf' 


powdered  Ice.   applied   to 
frequently  renewed  a*  It 

IMUm.  Tax*  of 

tb*   head.  *»i 

mEu£STm*m        »ouno. 

Powder,  and  dluolve  in 

a  quart  of  col* 

Powdered  nitre  .   .   . 

Sulphuric  ether       .    . 

1  drachm 
.       ioanos 

Ml*;  clothe*  well  wetted  with  this  lolioa 
are  to  ba  kept  constantly  to  the  head.   Tut 

.e  time  should  be  kept  hot, 
uu  -,.„..  »  ,.  necessary  to  produce  Bleep. 
Ire  twenty-Sve  drop*  of  Betty's  aolitUi 
'  opium,  ore  pill  eompaaed  of  mm  grain  of 
did  opium.    Should  the  symptom*  la  Ik* 


be  applied  to  the  temp 
-~i  to*  neck  front  the  a 


libit 

>  the  shoulder*. 

PHRESOLOG  Y.  Book* ;  tWn'.  T.— 
tin,  19a  i  anSfPti.  U.  4<L  i  SfacV*.  :s.  sd. ; 
OUm  Ssul*'*,S*.«d.i   JtspBa,  11*.;    -Hrtr'l 

Onnbt'ijacminti.to.ta.:  BtmlTi  ajamualHi 
sVaadteat,  la. ;  uattj "i  Item,  *M 


ls.;r»o.i.i 


PIANOFORTE.  Choice  add  Cash  or  - 
In  selecting  a  piano,  oara  aboold  ha  had  tt  i 
tha  Dnt  place,  that  It  harnuntaaa  externally 
with  the  retraining  portion  of  the  fanituw  , 
-  *<-i  mldit  of  which  It  is  lob*  p)*caL  I 
■e  of  the  room,  ud  tha  apaoe  vman  il 


TIC 
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1«  to  be  lodge d,  rauet  alio  be  taken  Into  000- 
mI  deration,  Itwoiildbeprcpoaterooi  to  force 
«  wary  large  piano  Into  a  small  room,  mid  it 
■would  be  eoually  ebaurd  to  plue  f>  very 
a  mall  piano  in  *  lurpe  and  lofty  apartment 
When  purohaalrur  a  piano,  the  object  ahould 
not  be  to  (elect  the  cbeapeat.  bat  the  beat, 
sometime!  they  m»j  be  met  with  at  a  oom- 
ommtively  loir  price  Id  selea  by  aoctio".  To 
Jndtce  of  the  power  end  tone  of  the  inetra- 


nding  p 

iiian  hlmaeir."  It  laoo 
any  kind  of  piano,  hi 


Instrument  It  Imperii 


.  ...  r ,er  of  the  learner 

Is  liable  to  be  deceived  and  abused;  whl'-' 
the  dl&onltle*  of  practice  an  rendered  ml 
difficult  atlll.  and  embamaa  the  novice  I 
■  tead  of  lending  aid.     The  preeervetlon 
the  piano  demand!  that  It  thonld  be  placed 
In  a  position  where  It  will  not  be  (object  to 
ttae  action  or  either  too  great  heat  or  cold, 
either  of  these  acting  pirjodlctslly  on  the 
instrument     Piano*  should  be  kept  shut,  to 
•exclude  doit  and  other  parti  el  m,  and  iihould 
niao  be  looked,  to  prevent  their  being  Injured 
by  ilnnti  or  children.    Striking  the  keya 


in?   Injorie 

Snartar.  or  jear.  either  from  the  dealers  or 
mm  music  warehouaea. 
PICKLES,  Dtxtitio  Pxofzbtiei  or. 
— Although  plokles  are  very  agreeable  to  the 
palate,  and  Impart  nrellah  to  food,  especially 
cold  menu,  they  are  very  Indigestible,  and 
ahauld  be  carefully  shunned  by  dyspeptic 
■objeeU.  The  greater  part  of  pickles  pnr- 
chsaed  in  ahops  la  especially  deleterious,  •■ 


PICKLES  MIXED.— Prep*. 
»egetsbles,  aa  cauliflower,  enenmoe 
beans,  gherkins,  fcc,  by  cutting 

for  two  or  three  daya  ; 


t  addition 
variety  of 


the  pickle 


enae  and  distinct,  white,  pure ;  eyery  petal 
3  maintain  the  ubaracler  of  the  flower.— 
ee  Cabhation.  Pink. 
PICTURE— See  FAIBTlNai. 


„  ....  _         .  ___ro|  down 

piece*  of  while  leather  or  clippings  of  parch- 
ment, till  they  are  reduced  to  a  airong  Jelly. 
Whan  thla  coating:  liaa  dried,  eight  or  tan 
i  moat  be  applied ;  the  alia  belne  mixed 
a  amall  qoantlty  of  whiting.    The  but 
la  composed  or  alae  and  massicot,  <* 
jtln.es  yellow  ochre.     Let  it  dry  tho- 
roughly, and  then  damp  the  surface  a  little 
it  a  time  with  a  motet  sponge,  and  apply  the 
'old  leaf  before  thin  dries.     It  wUflmm* 


for  this  dish.   The  hi 


li  made  choice  of 


of  vinegar  required  with  pepperooi 
tard-seed,  a  anull  quantity  of  ma__,  _ 
cayenne  pods,  a  little  ginger,  and  hair  a 

pound  of  floor  and  tnuetard  mixed  amoothly  ] 

In  a  basin,  to  be  put  In  while  boiling;  place  , 

theae  altogether   in   a  large  atone  Jar.—  | 

Sea  Cabbage,  CAUi.in.OWIB,  Cccdm 

Ghbbxixi,  Onions,  WALnirrJa  <kc  „„„ 

PICOTEE.-T0I1  llowar  la  of  the  aaioe  In  cold  water.    Cot  off  the  feet  at  in.™ 

family  aa  the  carnation  and  the  pink,  and  la  Joint,  looaenlng  the  akin,  and  leaving  It  on  to 

to  be  cultivated  in  a  almllar  manner.    The  torn  neatly  over.     The  pie  must  then  be 

annexed  engraving  la  a  diagram  of  a  perfeot  Bluffed  aa  followa :— Take  hair  an  oanotH 

3^  J°/./i7/lw;_-n1ff17aB)iiowlTThe  mild  sage,  and  two  young  onlona  parboiled; 

outline  mod,  the  chop  theae  very  fine,  add  a  oupfuT of  grated 

'•-' ■-- '—  -*  ■  «— -.d  of  good 


PIES. -.See  apt-lb,  Biirsrnr.  Chioi- 
bw.  Eel.  Giblet.  Hark,  Lamb.  Louth, 
Mdttok,  Pahtwdob.  Pigeon,  Pons,  Po- 
-*to.  Rabbit.  Rhubabb,  Vbat,  fco. 

PIG  BOAST.— The  young  of  the  ar1 — 

haVoftb- 

When  thla  la  dona, 
uhly  clean  the 


la  Imbricated,  ae 


)  I  bread  or 


a  quarter  of  a  pound  of  good 
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ii  thorough*?  bramiml  tmi  erlap,  t 
•  Ul  be  «daniUr  4hm  4.  pig  li 
■on*  !■■>»■  aatstU  too,  naatbe  pli 
tne-centae  at  the  nue.p*M«r  afcet 
tont»»»»jfcttianija8«:  g1  ■ 


!•  the  astremi  tie* 
i  of  clear  beef 

9f  JMDOS  and. 


<«£££«  «t™s 


In*  up  this  dlsn.tneooakwiallTdiYidoi  the 
body,  ud  Kamtahoa  tho  dish  with  the  laws 
udthaaara.  Cut  tha  Ida*  of  the jrix  in  two 
from  D  lo  z  i  then  ohm  «►»  lb*  & 


iudb  direction!  u  for 


le  pie.  a*  potat* 

.    .  roary  and  atonal 

b  portion.     Tht  rthJ  ua  general! 

td  ttitfluuat  pnrti.  MhwiMi 

the  neok  end.  between  Ike  stioddan. 

FIG'S  CHEEK—  To  prepare  pig's  cheek 
Ar  boH(o«.  out  off  thesnoBt  and  *laan  the 
and.  Dl.ide  It.  take  ant  the  ares  and  tlw 
tnuoB.  aprlnfcle  the  bead  with  ea1t,and  let  li 
drain  for  t-antr-foar  boon.  Salt  it  —  "• 
oomnwi  aalt  and  aeKpetre ;  and  Bin* 
till  It  la  tender. 
PICS  FEET  AND  EjLKS. —Clean 

paaafally,  ioak  than  tor  anamaioaia.  m 

them  till  tber  »re  qnile  Under.  Than  take 
them  ant,  and  boll  a  little  aalt  and  <*anonar 
with  aome  of  the  Ituuur.  and  poar  It  a*ar 
ahem  when  colli  whan  to  be  dreeeed,  dry 
them,  oat  the  feet  in  two,  and  elloe  the  «i 
Fry  than,  and  aarn  than  with  batter,  mai- 
tard,  and  vlBarar.  They  may  b*  anther  Mad 
da  battar.evaanply  floored.  Tajrimmtt  Hum. 
Cut  thu  earaand  flaah  lato  aaat  pieati,  and 
...,.  -v....  ._  ..  „.,..  _„,_  "oBr^hoUqJaor 
ilia  anal  broth, 
id  lemon-peal. 
i,  add  a  tittle 


boll  them  In  a  kittle  m 
a  a  bit  of  at 


"IW3FEKTJELLY.- 

lean  rery  oarefnlly, 
bourn.  Than  boil  tb 

a* 


i  a  aery  annul  qoaa- 
_._..  bone  ana  he-taken 
Throw  tn  hall  a  handfnl  of   -i  ana  1 1 
tha  aaraa  of  paralay,  and  a  laaaaaUBg 
™r.  aalt.  and  maw  ta  In*  powder. 


la,  andntt  and  lean  waacl 
t  latter  .wkh  a  rofflae -aa, 
adar.  Saaaaa  rid  aw, 
a  little  onion  ekfte  a* 


•ore  the  i 
I*  thai 
It.  afl 
JtMadaaltp 


ater.and  juat  tolled  up 
i-LGS  UEaD  IJOIJ^*VflI»-e*aoT  u» 
■d  aihi  •»«  ifcm  iiiiiiip  ^nkenf  tbr  bar. 
the  eyaaaadU* 
_„w»er»»roeaa«it 
.  It  enfeveiualf  wdl  av 
allnetrt.andletii  lab 
inneaaorty  to  altar «t"' 
•u-j:.*«*  vf.-iug  H«ai  oat,  then  lay  it  ai l 
ureawr.  tut nine  the  U>«k  end  ofontirii  v. 
■toahaadaawaada  tha  thin  end  *«  tha  alkir.ti 
aiaa*th*roll-leir»alaiBe,  rhanaawdaaU 
with  aaht  and  while  paw.  and  roU  tt  etu 
the  ear.  Tha  pkj'a  foot  ana*  ha aao ph** 
round  the  oauride  when  boned,  or  tat  iba 
paxaaofaanaaw^awaTrTwaaraa  '  *""" 
whole  ntoneaeth.  bind  it  with: 


wraeht  apon  M,  and  do  aot  I 

ooierta*  Ull  the  naaat  la  <-" 

MGH.  TO   Hbkcd   i 
beoad*  of  airi   moat   o 


pad* 
•*«**■ 

1-Hoe-a  hw! 


aeorod    I 


wall.    The  aow  ahsaM  k> 


ta  with  youDB  a  leii 

. w,  and  hue  oftra  tai 

i  year,  reaeratly   pr*d»ajl 


M  progeny,  enpaurtteg  A 

_J  an  'fotaa,  *Hh  »  naiaad'anaa' 

■eok.  lh-aly  aya  ooaall  keoji,  ntan  kardta-^ 
and  nla  neck  wall  faralahad  with  hrhtk 
nwaadrna;  arithaa  too  oaaan  dawaaaa  of  — 
aanfwrnTcy,  or  a*  ft  la  tiiliT  Illy  teraK 
-—"--[  inland  lo.  la  oalonlaaad  to  proa* 
■ay  In  alae,  and  •>••  to  to  pair  I* 
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m  eanaedburr  d  si 

ihoald  not  be  *l 


goK|  tbeyotuig 


i  te>  death   by   the 

rmk,  ■  lull  quantity  only  of  straw;  dry  end 
abort,  ahoold  b«  pined  beneath  them.  If 
the  object  be  to  nan  snefeuie  pigs  for 
Wrtfcfi  they  should  not  be  kept  luor* 
than  four  or  fln  wti  wltk  the  tow.  If 
MM  jn«°E  piK*  in  to  be  reared.  It  ]>  of 
gnat  Importun  to  turn  then  born  at  the 
fee  aeaaooa  of the  year  preriously  specified. 
In  nrder  r.lisl  th(y  taay  be  weaned  In 
r.  and  when  there  It  aa 
flf.  letcbsa.  nam  geld ' 


an,  aoidulated 

and    palatable    w    um    mn 

■west  milk.  Coane  pollard,  or  the  rt  HM  of 
oorn,  or  aoma  brniied  or  ground  beam, 
abeald  baglren  to  them  after  aemlii,  with 
boiled  or  steamed  potato**,  pannlpa.  or 
Swede  tornlps,  with  milk  or  kttohen  watb. 


fcpigni 

rally  fa 


noittha 


;tle  salt  sprinkled  wltb  their 
foot  will'  irequently  make  them  relish  It 
better.  A  great  object  ought  to  be.  to  feed 
ptga  well  from  [he  commencement,  lb*  food 
then  Mil  considerably;  whereas,  the  coat 
aaddifflcLiliji  of  bringing  up  lout  condition, 
raiting:  from  insufflolent  feeding,  li  rery 
jrreat.  The  piggery  ihould  be  »  aUnted  aa 
not  to  be  offensive,  and  ret  be  eaolly  sup- 

filed  with  food  from  the  sonllery  and  dslry. 
hare  should  ba  a  aepante  yard  and  sty  tar 
thaaraanllnut  and  for  ntgaln  all  rtngee  of 

Eowth  and  condition,  a  clean,  dry  Bed  la 
IbmeBsablt.     nm  If  manure  he  aprlniipal 

object,  ai  It  should  be  to  the  ootlagei 

eapeatally,  tha  green-food  may  ba  sa] 
to  the  pin  with  moat  bsneut  In  their 
Mad  prt.br  —*-•>—"—■ 

ampUedTwIll 


with  It     Litter  nbnndantlT 
-oduee  animating  quantity 
.    from  a  Break  pig.    Thepig- 
■y  ba  buhtof  as*  oonrenlent  malarial. 
or  brnk  Is  "-  -  —       '■  - — ■ ' 


<  beat.     It  should  be 


ducting  thi 


ba  thaMhed1* 

a  ileeplBR  plaoe.  and  an  own  courtyard,  ami 
leading  Into  the  otter.  The-  sleeping  plan* 
ahantf  be  about  seren   feet   square;    toe 

d'  be  abattt  tan  JWt  nan. 

of  the  phf-sty  slreald;  if 


«  open  oonrt  of  the  ple>sty  sire;    ' 
•Hbw.  lie towardetbe  m,  aa tba nr 


feedtoa:  mantis  planed  Is  the-  oonrt 

Id  owslstor  two  amine  tnvghJM  wham 

oetmot  be   easily   upae*.      Than   trough* 

savant  he  frequently  weened'  and  seooreOi 

'   tr  ptga  an  fad  together,  the  troaghs 

e»  be  Barred,  to  that  each  animal  bai  a 


It*  bead,  otherwise,  tba  aamacaat  will  o. 
power,  and  perhaps  drrre  away  attagetn 
front  thefood,tlnweekeroftfaep«rty.  Tint 
ban  alto  prevent  the  anlmila  from  pntthu 
then-  dirty  feet  Into-  the  trough.  wMai 
otherwtta  they  wlH  generally  do.  Young 
plr)  require  a  Rrent  deal  of  liberty,  whlol 
unquestionably  promotaa  their  growth  and 
beeltulBCIs ;    but  unless  In  tba  farm-yard, 

of  fattening  ibonld'  be  oon  fined  nttogaMier, 
so  thaf  they  may  eat  and  ileep  altenataly, 
without  aay  of  those  disturbing  uraBnnn 
which  would  lend  to  disturb  dtgaickm.  la 
making  obotoa  of  a  pig,  the  follvwtnapahita 
should"  ba  attended  to  t— Bafflolent  depth  of 
oarcs**,  and  breadth  of  loin  and  breattt 
bones,  small;  and  jotnIB  flue.  The  lege 
should  ba  no  longer  than,  when  fully  tit, 
would  Just  promt  the  anlmml'f  body  fraai 
trainng  on  the  grand,  The  fast  shonld'ba 
Ann  and  sound  :  and  the  Iocs  lie  well  Wea- 
ther, and  preir  ttrajshtly  on  the  jrronDdt 
thecliwi,  also,  should  be  ercn,  nprbhtaad 
healthy.  The  bead  sboaH  not-  carry  baary 
boae.  nnrbetoonaton  thelbrehead;  neither 
should  the  snout  ba  too  elongated.  Tbe«ar 
should  be.  while  pendnhna:  mellnlnr  aome- 
what  forward,  and  at  the  same  time  light 
and  tUn.  BoaatlH*>  of  hair  la  a  oharao- 
tad >Hn  which  redden  the  enlmal  m.  heaaraoBa 


plrs  erlno*.  will  be  auranted,  t 
■Banal  rendered  liable  todheaae.  T 
aad  movementa  of  the  pig  mmt 
regarded.     If  these  be  dull 


ifaroaiablH  symptom  than  a  haw 
down  alcjachtag  bead,  carried  aa  tkosgBll 
wan  too  haary  for  tha  animal'*  shoulders. 
The  dlaeasea  to  which  the  pig  Is  liable  ar* 
farer,  leprnsy,  tcnnaari.  morralD,  maaslsa, 

— ,  .k._ oraaklngi  of  Iba  »"- 

f  the  suited.  11 


bleeding,  porgatl 

meet  aVeotaal  means   of  care.      Bleedlrar 
may  be  perforsacd  by  opening  tba  ratal 


FIO 


TUB  DICTIONAEY  OF 


PIG 


behind  the  an,  or  by  catting  off  ■  portion 
of  the  aua  4»d  tall.  Cutor  or  United  oil, 
Epeom  aalU,  Jelep,  ud  lour  of  iglpbur.  irt 
iltiple  pefgatlvea,  ud  u  be  readily  ad- 
ministered In  a  >mell  meea  of  mllclug  food  ; 
ud  whru  given,  ihiinld  elwnye  be  followed 
nyaepereudllqiilddiot  For  akin  dlaeneee, 
frequent  eonibbinga  with  ooap  ud  inter. 
ud  nngnenU  of  tar  and  lalphar  will  bo 


bio— the  f ollowln  g  recipe  1  s  reoom- 
Suner  tht !_«nlin d  to  (hit, L  In  the 

drini 


of     bob]    anuenlen; 
nleanae  the  ety,  *<"'  ' 
give  ht  every  li 
thirty  gralne  of  : 


luge  the  bedding; 
•it  thrloe   a  da;, 

_h  auiphnr  and  ten  of 

A  frequent  wajhlng  or   the  ekin. 

though  not  uiual,  by  removing  the  eearf  and 
-**—  "'-nanhi  wW-  -'-,—  -  '-  ■ — 


will  greatly  tend  to  promote  the  health  of 
the  animal;  Land  to  aid  oleenllaeoh  In  tana 
reepeet  every  piggery  ehould  be  provided 
with  a  rubbing- poet,  by  meant  of  which  the 
animal  may  free  hloiieif  of  manylinpnrlUea- 
PIGEON  BROILED.  —  Spilt  the  bird 
down  the  back,  ipread  It  open,  eeuon  with 

Bra.    Bene  with  anhnmii  eatioa. 

PIGEON  FRICASSEE.— Cut  half  a  pound 
of  plokled  pork  Into  thin  (licet,  and  put  It  in 
a  imaU  quantity  of  water  on  the  Ore  for 
about  half  an  hour;  eoald  two  or  three  large 
pigeona  lu  boiling  water,  and  out  them  In 
halve*  i  add  the  pork,  with  a  bundle  of 
panic*,  thyme,  ibalota,  and  two  olovee ; 
•oak  them  for  a  little  while,  then  add  water 
and  whole  pepper.  When  done,  Iklm  and 
tin  the  eauoe.  add  to  It  three  yolke  of  egee 
ud  a  little  cream,  and  Incorporate  (he  whole 
over  the  Are,  but  do  not  let  It  bolL  When 
dona,  add  a  email  quantity  of  vinegar. 

PIGEON  P1E.-Kuh  the  pigeona  with 
pepper  and  halt  Intlde  and  out;  put  In  a 
bit  of  butter,  and,  if  approved,  noine  paraley 
chopped  with  the  llrera,  and  a  little  of  the 
lame  tenoning.  La*  a  beefsteak  at  the 
bottom  of  adlah.  and  the  birda  on  it  i  be- 
tween erery  two  a  bard  egg.  Put  a  cnpfnl 
of  water  In  the  dleh  i  and  It  a  thin  alloc  or 
two  Of  ham  be  added.  It  will  greatly  Improve 
the  Bavour.  When  ham  la  cut  for  gravy  ~- 
plee,  the  under  part  abould  be  taken  reth__ 
thu  the  prime.  Beaton  the  gluardi  ud 
two  Jolnta  or  the  wlnge.  ud  plane  them  In 
the  oentre  of  the  pie.  Orer  them.  In  a  hole 
made  in  the  cruit.  lnaert  the  feet  nicely 
cleaned,  ud  lease  Ihen  protruding,  to  indt- 


PIGEON    RAGOUT.  -  Hake . 

anSetent  lo  etoff  four  birda,  chopping  up 
theUierawiththeotherlngredientt.  Brown 
(he  pigeona  In  the  frying-pan.  ud  then  pat 

them  into  a  itewpan,  with  B *■    '-'- 

gravy  to  cover  them  i   thli 

floor,  and  pour  in  a  teanupful  of  mushroom 
ketchup  ud  a  gill  of  port  —~      "  '--■—■ 


PIGEON  ROAST.- Plot,  clean,  imga. 
id  wain  the  bird  well;  true*  It  with  the 
at  on,  and  ptt  into  tnean  hanw  pepper  and 
..ilt  "While  routing,  baate  them  with 
batter,  Juat  pnviona  to  serving,  dredge 
thecn  with  flonr.  ud  froth  then  with  better. 
Knott  them  for  half  an  hour.  Serve  tbes 
rlth  panley  ud  butter  In  the  dlab.  ornuka 
gravy  of  the  giblets,  ud  add  aoana  inlimd 
Dually  with  a  aeaionlag  of  pepper  and  aalt 
Thicken  with  a  Utile  flour  and  bolter;  poor 
it  with  the  gibletn  Into  the  di*h.  nod  then 
pat  In  the  pigeona. 

PIGEON  80CP.-Mak(  ■  deer  gravy 
■took  of  four  pound!  of  lean  beef,  or  acme; 
ud  ihuki  of  mutton,  two  email  tontbt, 
-  head  of  celery,  two  oaloni,  and  a  gallon 
../  water  boiled  down  to  three  quarts.  Pat 
to  thlh  the  giiaarde,  crepe,  and  llrera  of 
foarorflre  pigeona.  Troee  the.  birda  aw  for 
boiling,  and  lateen  tbem  with  pepper  and 
nit.  Th-edge  tliem  with  floor,  and  brown 
"lent  In  e  frying-pan.  Thicken  the  alack 
1th  butter  kneaded  in  browned  flair; 
join  It  ud  aeuon  It  with  while  pepper, 
lit  ud  a  little  mace,  and  let  the  nanonut 
.ew  ia  It  for  half  u  hour,  taking  off  tket 
mm  aa  It  riiea.  Throw  a  few  toaeted  aip- 
tie  In  to  the  tureen  Wore  dl thing  the  Map. 
PIGEONS  STEWED.-Wnah  ud  oJeaa 
i  pigeona,  out  them  Into  quarter*,  ami  mt 
_11  their  glbleta  with  them  lat 
with  a  piece  of  butter,  a  bit  ol 

It,  and  pepper.  Cover  the  pan  tunny, 
d  atew  the  content!  till  they  are  tender; 
loken  the  aame  with  toe  yolk  of  am  err 
Hen  ap  «rlth  three  tabic*  uooofhla  of 
»m  and  a  bit  of  butter  dm  ted  with  flour ; 
.  them  atew  ten  minutea  longer  baton 

PIGEONS,  TO  Caiiyk.  -Pigeon!  may  bo 
•Imply  out  In  two,  either  from  one  end  to 
the  other  of  the  bird,  or  aeroaa. 

PIGEONS,  to  Run  and  Huxd.— 
Pigeona  are  among  the  moet  tuwfnl  and 
ornamental  attraotloa a  of  a  rural  dwelling  -, 
and  in  every  com  they  afford  great  interest 
ud  amusement  In  a  elate  of  domeatleetlon. 
In  purchaalng  pigeona,  the  following  par 
Uoulari  ihould  be  borne  In  mind.  Tkaajca 
of  the  youger  pigeona  are  smaller,  (abater, 
and  leu  prominent  than  thou  of  the  old 
onea.  The  neck  of  the  old  birda  la  length- 
ened, ttrong.  and  bard  I  on  the  contrary. 
with  the  young  onea.  It  la  weaker  and 
toiler,  while  lu  extremity  la  ■harper  and 
leea  worn  by  the  gathering  of  lie  food.  An 
old  pigeon  nee  darker,  harder,  and  stronger 
feet  with  longer  apart  then  the  yoanger 
onea,  whoae  feet  are  aeft  red.  aad  tender. 
The  brigh tneea  and  brilliancy  of  the  leathern 
of  the  neck  aaorde  alto  a  oriterMm  of  the 
are  or  Ihe  pigeon.  On  the  young  pigeon, 
the  brlghtnees  of  the  colour  la  •emrocty  per- 
ceptible from  that  or  the  plumage  of  1U 
body,  but  an  the  bird  advuoat  In  age,  th* 
fee.  that  become  H  It  were  more  matted,  and 
a  beautiful  dlveralty  or  colour  ll  exhibited, 
which  adda  greatly  to  the  beaoly  of  the  Mid. 
Particular  attention  ehould  be  paid  to  the 
number  of  mathera  In  the  wiag*  and  tall. 
Every  wing  baa  at   the   end   three   long 
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feathers,  called  tba  flight  feathers ;  thsn  lit 
immediately  following,  and  gradually  d'- 
xnlnlshing  In  length,  then  elf ht  smaller 
feathers,  whloh  gradual!  j  inn-ease  In  length, 
three  at  which  in  mare  prominent  ting  the 
others,  the  oentr*  one  being  particularly  so. 
The  UII  consists  of  twelve  feathers,  ili  on 
the  right,  lis  on  the  left.  A  fantsil  pigeon 
ought  to  hue  thlrty-slx  feetheri  In  Its  UII ; 
ana  no  pigeon  possessing  a  lex  number  la 
considered  a  well-bred  or  a  vslunble  bird. 
Than  are  several  varieties  of  tb«  pigeon, 
bat  the  moet  remarkable  la  the  Barrier;  It  la 
a  Urge  apeofa*  of  bird,  and  1*  trained  to 
carry  written  common  lea  tlona  end  other 
muunea  to  certain  destination  5.  When  the 
aervloss  of  the  bird  are  about  to  be  pat  Into 
requisition.  It  mnat  be  taken  from  the  plan 
to  whloh  It  la  destined  to 


t  the  pi  eo 


which  the  Intelligence  la ..  .. 
la  taken  to  that  place  hoodw 
oorersd  basket.  When  the  roi 
ploying  the  bird  hae  arrived, 
requiring  Its  eerrieea  writes  a  emeu  omet 
npon  thin  paper,  whloh  la  placed  lengthwise 
under  the  wing,  and  fastened  by  a  pin  to 
one  of  the  featbera,  taking  care  that  the  pin 
does  not  iDoonimode  the  bird,  and  also  pre- 
yenllng  the  possibility  of  the  paper  being 
filled  with  air.  On  being  released,  the 
carrier  ascends  to  agree!  height,  take*  one 

Its  onward  flight    Pigeons  are  gninivorous, 


and  will  eat  with  relish  wheat,  barley,  oats, 
canary  and  bemp  seed.  peas,  beans,  ypp  ,l~- 

ud  Urea.     Small   tick   beani,   aone 

oalled  pigeon  beans,  are  also  a  fayonrlte 
food;  the  smallest  beam  only  should  be 
'  tied.  Hemp  seed  should  be  naC 
igly,  u  It  Is  a  stimulating  Food.  Fir., 
gravel  should  be  ttrewed  about  the 


£S"i 


I  of  confinement  of  these  birds,  whkh 

they  swallow  to  assist  the  digestion  of  their 
food.  A  supply  of  common  salt  la  alao 
asry,  to  oorrect  acidity.    The  pigeons 

d  be  provided  with  fresh  water  dally 

contained  in  earthenware  fountain  buttles, 
and  placed  within  their  reach.     The  food 

shonld  be  put  Into    shallow  t- — * 

covered  with  a  wire  netting,  1 


r ot  taken.  HanypersoDS 

keep  their  pigeon*  between  the  garret  and 


.  be  opposite 
one  side,  so 


roof  of  the  dwelllng-hi 
«  which  they  go  on*  *" 
lodging,  In   lien  of  > 

plan  Is  to  furnish  the  I 


posed  of  a  t*w_   __    . 

placed  on  lta  side.     Each   cell  ahould  be 

twelve  Inches  deep  front  to  back,  and  alx- 

tta  centre  of  the  cell,  but 
at  tba  pigeons  may  build 

- „„ ..out  of  light     In  front  of 

each  cell  there  ahonld  be  a  alipof  wood  to 
rest  and  000  upon ;  but  as  different  palra 
are  Incessantly  Quarrelling  about  the  right 
of  walking  on  these  slips,  and  are  apt  to 
light  for  the  poueaalon  of  certain  cells,  It  Is 
best  to  separate  the  slips  by  Dptlght  par- 
titions. The  house  ahould  be  elevated  on  a 
wall  facing  the  south-east,  and  otherwise 
placed  at  auch  a  height  as  to  be  out  of  the 
reach  of  vermin  and  eats.  The  house  should: 
bo  painted  white,  as  the  pigeon  Is  attracted  by 
that  colour.  Tha  common  pigeon  beglul  to 
breed  at  the  ago  of  nine  months,  and  con- 
tinues breeding  every  month.  The  female 
lays  two  eggs,  and  the  your  a  produced  are 
ordinarily  male  and  female.  With  common 
ear*  one  pair  of  pigeons  will  yield  the 
breeder  nine  or  ten  pairs  In  the  course  of  the 
year,  and  will  continue  doing  this  for  four 
years.  Tha  diseases  of  pigeons  are  very 
often  the  result  of  careless  management, 
poenre  to  cold  and  damp,  and  an  Improper 


apply  of  food, 

"y  effect  a  _ ._ 


frequently  effect  a  beneficial  change  In  tl 
blru,  and  is   -' *-    ■— " 

Cleenllnr—  - 
The  houi 


Cleanliness  cannot  be  to 


nueh  in 


t  smi a  year. 

sr,  and  taking 
liar  care  that  every  part  la  dry  before 
cupanta  resume  their  dwellings.  It 
Indispensable  to  burn  tha  nests  sfter 
brood,  and  to  provide  fresh  nestl 
.__  inally  for  the  old  birds.  Iftheblrda 
be  attacked  with  vermin,  their  feathers  mnat 
be  fumigated  with  tobacco  smoke,  repeating 
the  process  till  the  enemy  are  dislodged. 
When  young  pigeons  ara  attacked  by  What 
are  called  the  blacks  or  pigeon  bugs,  the 
dust  of  tobacco  may  be  sprinkled  over  tha 

Cinng  birds,  and  In  tha  neat  Thawetroop 
the  name  given  to  a  sort  of  cough  which 
sometimes  annoys  the  pigeon.  The  beat 
remedy  oons ilts  of  three  or  lour  pi 
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g  ken  ones  Is  three  dart  t  a  ft*  sprigs  of 
green  rut,  steeped  In  the  water,  will  Be  In 
mcl  to  the  our*,  The  dry  roop  Is  a  dry 
husky  oough,  which  the  birds  often  suffer 
from  while  moulting.  Three  or  four  olorea 
of  garlic  one*  a  day  will  generally  effect  a 
cure.  The  canker  la  a  disease  arlahag  from 
■  lie  birds  peoklugeeohothor.  ThesoTenart* 
most  he  rubbed  with  a  inlnture  of  burnt 
alum  and  honey  enrr  day ;  or  If  thla  baa 
no  effect  add  to  It  9ve  grains  of  Komen 
vitriol  dissolved  in  naif  a  spoonful  of  wliite 
'vine  vluenr,  and  anoint  a*  before.  The 
fungous- like  flesh  ronnd  Uu  eyes  of  the 
carrier  and  other  pigeons,  when  torn,  should 
he  batbsd  with  a  luiotioa  or  slum  in  water. 
If  pigeons  do  not  moult  freely.  It  la  a  eon 
pign  of  bad  health.  They  should  In  ausn 
caeea  be  removed  to  a  warm  plaas,  and  hate 
the  tall  leathers  p.uoked  out:  hemp  aeed 
should  also  be  glren  with  their  food,  and  a 
llttleclary  or  saffron  mixed  with  their  water. 
PIKE.—"  Fell  tyrant  of  1 1  l  o  watery  pi  at  a  s '  • 
changes  Its  asms  from  Jack  on  attaining 
the  weight  or  three  or  four  pounds.  It  la 
of  an  otlTe  colour,  with  yellow  spots  on  the 
upper  part  or  the  body,  and  white,  with 
olive  tpota,  or  wares,  or  atripes,  ou  the  lower. 
Ua  month  la  profusely  armed  with  sharp 
teeth,  the  very  palate,  tongue,  and  roof 
Uelng  ooyered  by  them.  The  pike  la  most 
frequently  found  in  deeps  and  eddies,  by  tb. 

broads,  locks,  and  ponds.  It  is  fond  of  beds 
of  reeds,  rushes,  flags,  water-lilies,  and  other 
nquetlo  plants ;  ahelrlug  banks  and  roots  ol 
trees.  The  pike  Is  best  In  Mutt  from  Oc- 
tober tu  March,  which  la  likewise  the  proper 
period  to  Hah  lor  it.  It  spa. —  '-  " — L  - 
April;  hot  -1-'-  

uSs'omL  . 

or  ditches  communicating  with 

the  quiet  parts  of  still  waters,  deposit!] .. 

it  inhabits  may  happen  to  produce.    Pike 

Rsat' ~;J" 

ouiib,  gudgeon,  bleak,  loach,  minnows,  perch 
(with  the  back  On  removed),  rats,  mine, 
water-fowl,  frogs,  fca  The*  will  -■"  ■- 
some  parts  take  an  artlllclnl  fly  ■  .__ 
represent  the  dragon-fly.  Strange  tales  are 
......  ...  .t.  Toraolly  of  the  pike— a  watch 

■: ^ -en  found  in  the 

■ing  Belied  thl 
iking:  anothei 
ig  and  lwaliow- 


lelted  a  goodpteoeol  butte.-lusiUwws, 
Ur  the  whole  of  the  InfiaUeauataHor* 
he  Are,  till  of  the  oonnsteaoe  of  i  thi* 
attar,  adding  some  bisesdtewwdei  srlawlf 
eftteaery.  Fill  the  flah  aa*  m  up  Ua 
..lit,  Bakethemlna[nodena.mTfcri>H« 
with  plenty  of  butter,  and  ataektaf  tatH 
all  otst  then.  Serre  with  aaehoiT  ■*•"■, 
,AU.— A  saroury  dttn.  sate*  it  1* 


id  fowls,  or  a  few  ditieiil  raalarns 


brown.    Garnish  «f 

1-boUed  eggsiasW 

onions,  or  use  forcemeat  balls. 


tlTeneas.  dstc  long  renoer™  un  w i>" 
frequently  employed  and  the  most  psadsf 
form  of  inedlclce  The  prenaiatlse  of  (Jw 
ll  pot  a  process  of  much  dlflktulcy.  !•> 
"  inalt  employed  must  be  mast  *>■»< 
.tant  nnd  moderately  flrmawanxV 
r  plaatlo  to  be  rolled  or  taaslsan" 
hipe,  without  adhering  tothedsen 
or  slab,  and  yet  aumeienllr  »bd  » 
.  the  globular  form  when  dir'ded  au 


in  March 
■  operation  of  nature  rarlea 
e  backwardness  or  forward, 
d  the  temperature  of 
r pose  it  selects  creeks 


gullet  of  __.. 

nose  of  a  mule  whilst  0 

becoming  suffa 

Ing  the  head  a 


years  slnoe  a  monster  pike  seised  snd  dread- 
fully mutilated  the  arm  or  a  boy  playing  at  tin 
edge  of  one  of  the  ponds  la  lilehni  and  Park. 
— finoka:  3aiUr:  £p/,mmj;  iiH ;  Hmtttr. 
PI  EL,  to  Dbeb*  —  Hare  scaled  and 
cleaned  the  fish  without  cutting  open  munh 
of  the  breast,  staff  them  with  r  *— — — 


U  pepper,  allspice,  and  t: 


or  a  |>i:i  which  caa  be  pulrertwd  shosJi  M 
— «— ed  to  fine  powder,  befiirs  mlncj  i»a 

the  soft  ingredients  wbk*  »!«■•» 

1U  composition :  and  these  last,  Sasaki  W 
be  gradually  added,  and  the  rahrRre  tri- 
turated end  Wen  until  the  whok  ii  ■!*■ 
f«tly  incorporated  mass.  It  Is  shea  re* 
o  be  diYlded  into  pills-  This  la  ••*•"■ 
oiling  it  on  a  afab.  with  i  pill  or  t».» 
nife.  into  small  pipes  or  cyuaders.  ft" 
ivlding  them  into  plesea  of  the  nosiijli 
rei-ht:  and  lastly,  rolling  ihea  beieea 
he  thumb «dfla(f«Mrtathe«alobiJar 
arm.    A  little  powdered  llquorlas-rMi  M 


after  they  are  eu* 

nlenlmcdeoJfu'Si- 


strnmenteaflrJ  uV 
■•nlllaisahUt    « 


1U.ILY~W.AHT8. 


he  masslnto  pills  i  okllnw 
10  ptswdsr  foe  Kiwlng  the  pills. 
auu  k>  rewire  Ihera  as  they  an  formed. 
a^fct-  1  *eaHis  t*  of  ■  bras*  plate  a,  grooved  to 
ssnssililhii  iilahi  4  to  Ar.  1.  and  bounded  ml 
both  mli  by  snwsabie  projecting  parte*  a  i, 

of  tlie  plate  a.  and  a  wood™  bracket  c.  with 
two  handles  d  d,  to  which  tbla  plate  la 
■Btaaltl  aattj  ft,,  a. 

pill  auu  Is  rolled 
auto     a     cylindrical 

part  of  it,  by  n>i 

of  j^.    i  inverted;    «-  X 

the  small  rod  Is  then  ° 

laid  on  the  cutting 

meet  ft.  l  4,  and 
divided    br  passing  I 

*r.  1  «w  ft;  toe 
little     wheels    ena- 

btaat;  ihe  latter  to  I 

run    easily   on   the  b 

bran  plate  which 
sorxas  tiio  margin  of 
Iba  bed  of  the  aja, 
oblar.  The  pllla 
thus  formed  are  tben 
drawn  forward  oo 
to  the  emootb  bed 

on  whleli  the  mat!  was  flrat  rolled,  and 
receive  a  unlsblnt-  turn  or  two  with  the 
■■tooth  tide  of  the  cotter,  br  whloh  thej 
an  rendered  more  nearly  spherical  They 
are  laatly  thrown  orer  Into^J.  1  c.  ready  to 
be  transferred  to  the  pill-Box.  A«  pill- 
maaaea  are  liable  to  get  hard  and  brittle  by 
heaping,  an  excellent  plan  la  to  keep  the 
dry  sagredlnnte  powdered  and  mi»ed  to- 
gether In  weM-oorkcd  bottlea  or  jars,  when 

with  ayrnp,  conserve,  soap,  Ac.  according 
to  the  (Omuls,  aod  aa  wanted  for  n.e. 

The  aubjotned  prescriptions  L'fre  three  of 

the  mott  useful  recipe*  in  which  thle  form 

of  administering  meurcloe  can  be  employed. 

L  A*iibii>ous  IVL— Take  or 

Oom  pound     onlocynth 

pUl 1  scruples 

Calomel  ......     l  scruple 

»li,  swd  divide  into  twelve  pllli.  Two  may 
be  taken  for  a  dose,  or  one  night  and 
morning.  In  oonilltntlona  where  oalomel 
li  ioedmissifcle,  the  game  amoont  of  bine 
pill  oan  be  substituted  for  the  more  active 
calomel,     a.  Tow  put.  -Take  of 

Quinine 11  grains 

Rhubarb id  gralna 

Ginger lo  gralna 

Extract  of  gentian,  enough  to  make 

Mix,  and  divide  ioto  twelve  pllla.  One  to 
be  taken  ones,  twice,  or  three  tinea  a  day ; 
according  to  the  state  of  the  patient,  a. 
tteaw  or  itgatUt  ptll.—Ttk*  of 


r  eaasdi  to 
ito  Wraree  pi 


Diridainto 

be  taken  1 

PiLI-OW 


)f  gentian,  enough  to  make 

wain  pills ;  one  af  which  may 
If  an  floor,  or  longer,  before 


posi  thin  deprives  the  upper  part  of  the  body 
of  its  Decenary  otrcnhulon.  and  the  lattei 
allowi.too  great  a  flow  of  blood  to  the  head, 
which  la  In  all  oaaee  Injurious,  but  eapeoially 
hazardous   with  peraona  of  an  apoplectic 

PIMPLES.- See  Face,  Arreerioss  of. 

PIN.  —  A  null-known  instrument  of 
damaello  and  persona]  utility.  All  persons, 
and  especially  females,  should  always  enrry 
a  few  pin*  about  Lhem  to  enable  them  to 
repair  temporarily  any  damage  done  to  their 
clothing.  The  pmotloc  of  uilng  pins  In 
dressing  children  la  to  be  condemned,  aa  It 
frequently  happens  that  one  of  these  will 
prick  a  child  and  cause  him  much  pain  for 
hunts,  while  he  la  not  able  to  express  the 
cause  of  it.    Placing  plna  In  the  mouth  la 

absurd  trick,  by  whloh  a  few  minutes  are 
perhaps  sated,  many  peraons  have  paid 
the  forfeit  of  yean  of  pain  and  ultimately 
death.  In  buying  plna  (he  very  aheap  kinds 
should  be  avoided,  as  they  arc  generally 
imperfectly  made  and  h— "  __ 


PINCEKS— An  Instrument  employed 
drawing  nails.  Ac     In  gardening,  a  pait  ul 
piioera  are  need  for  pulling  weeds,  thistles. 
andotherplaata  on  hedges-,  they  areformed 
of  wood  pointed  with  plate  Iron. 
are  also  sometimes  used  for  eotn 

K.  to  prevent  stooping  ni  ' 
■  and  borders,  tut  t  u. 


of  any  dimensions,  and 

>ly  of  materials :  a  handy  little 
this  kind  la  shade  of  Udoi  card- 
board covered  with  silk,  and  being  perfectly 

Hit  the  person  without  Id  con  lenience. 

'IN   MONET— A  term  applied  to  gifts 

money  by  a  husband  to  bis  wile  (or  the 

PttTohaae   of  apparel,  ornaments   for   her 

person,   or  for  her   prirato    expenditure. 

Each,  gifts  may  b«  made  during  marriage. 
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br  tbe  husband  with 

tlm*  that  IBch    MTU. — -... 

If  It  !■  expressed  Id  the  deed  or  settlement 
that  the  pln-mooaj  I*  given  Tor  a  particular 
purpose,  a*  for  the  wile's  apparel,  uid  It  1* 
proved  that  the  huebud  provided  apparel 

death  to  Bay  arrears  or  pln-inon«y.  If  the 
husband  leave  a  legaey  to  the  wife  equal  to 
i  of  pin-money  or  more.    snob 


e  docs  not 


FINE  AFPLE.-Th*  propagttlon  of  thin 
fruit  la  oosaalonally  by  seed,  which  should 
b«  aown  one  or  two  inches  apart,  or  one  In 
tub  so-ilied  pot.  at  the  depth  of  about  a 
quarter  of  an  Inch.  After  germination  hat 
taken  place  they  ought  to  be  fully  exposed 
to  the  light,  and  their  leave*  protected.  Ily 
the  en<T  of  August  the  planta  will  hare 
•ttalaed  a  at  Kate  for  Irani  planting,  after 
which  they  ihould  be  heated  like  other 
young  pin*  plant*.  In  the  third  year  they 
may  be  expected  to  produce  fruit  The 
other  modss  of  propagatio-  —  ■■■■ 
{■mall  secondary  sucker*  pi 
baae  of  the  frail),  crowns  i 

•rery  peTfeet  fruit,  sucker*  w 

toward!  tbe  middle  of  the  stem  ol  the 

One  of  the  laet  method*  of  aultnre  I*  I 
the  young  plant*  In  a  mixture  of  one 

loam,  and  two-thlrdi  of  half  decayed  I , 

In  which  they  root  very  freely ;  they  may 
then  be  plunged  In  frames  on  a  ator-  *~" 

not  In  too  much  bottom  heat,  aa  thi. 

Injure  their  rooti-  The  pine-apple  thrives 
beet  by  keeping  the  bouee  rery  warm  and 
moist,  and  by  giving  air  early  In  tbe  morn- 
log,  and  limiting  It  up  early  in  the  afternoon. 
A*  soon  a*  ebut  up  sire  a  gentle  sprinkling 
Of  water  all  over  Ihe  plant*.  When  "-- 
plants  Inonaue  In  elie  and  larger  pot 

required,  add  mora  loam  to  the  toll  In  * 

they  are  potted,  and  keep  the  pot*  well 
drained  with  small  potsherd*  In  the  bottom. 
In  shifting  them  Into  larger  note  are  mut 


Ih*  heat  begin*  to  doolju  e.  When)  pear, 
of  lea™  can  be  had  they  need  a*  n 
Ed  at  all,  but  a*  soon  uthsatUee- 


quired.    Whan  the  hi 


._.._.  and  grow  to  large  plant* tef 
they  are  taken  off;  so  that  that  pUi 
—  ■' —  ■*■*""  fruit*,  when  polled  off,  Bi 


_   i  by     . 
FINE   TREE. —  Or  thla 
_pwnrds   of  fifty   it 
deterring  or  culture, 
and  beautiful 

toTts 


They  will  luooeed  on 

of  perfeetioi 
•oil  and  a  en 
plant. 


Injure  their 

...» the  fruiting  house, 

tea-bed  all  over  to  the  bottom. 


be  taken  not 

■of-  a  lufflclent  quantity  of 
rive  a  strong  heat ;  then  i 


j-ller  than  bi 

FINE   TR£_       _      ._._ 
ipwards   of  filty   spools*. 

'  onl  turn,  being;  very  auimm 

la  arcry  stage  of  tHrtntdL 


r Jiay  be  obtained  by  a  variety  & 

methods.  All  tbeipecies  raav  bs  propaiusl 
by  layer*,  by  In-anhlng  on  nearly  *1W 

iptedlest  way  Is  by  se 

•e  sown  on  a  finely- prepend  rather  inn* 
oil,  in  Man*  or  April.  The  seed,  ol  0* 
nost  common  kinds  are  always  ana  a 
lerta,  and  after  being:  Kcitlr  beaten  dim 
ire  covered  with  light  soil  Their  IfUf 
rulturn  demands  rery  little  trable  or  en 
ind  depends  upon  to*  method*  nHsDr 
adopted  with  other  trees. 

PlNE  APPLE  COsrPOTK.-Feeltp'at 
ipple  rather  thickly,  to  leave  ao  black  (pea 
ipon  It,  make  a  lyrap  with  halT  a  psaad  * 
iiirar,  cot  the  pin*  apple  Into  round  aura  • 
inarUr  of  an  Inch  In  tbJoknesa,  pat  the" 
.nto  the  syrnp,  and  boil  the**  for  ■> 
minutes  i  remove  them  with  s  cnllrudsT 
spoon,  redua  the  ayrnp  njitil  it  attantt  I 
somewhat  thick  eonsiswac*.  and  pcarj 
orsr  the  pine  apple  i  when  oold  It  u  reafl 

PINK  APPLE  CBEAaL— Inldae  ■»» 
of  pin*  spple.  or  the  rind  only,  la  bain! 
cream,  and  proceed  at  Is  naoal  rat  ""■ 
frnlt  creams.  ___ 

rlNK  APPLE  ICE-Tsk*  eight  can* 
or  preserved  pine  apple,  four  artaescul  m 
small  dice,  •  quart  of  cream,  and  the  ]*» 


«"  Pfo*  (Dpi*  prcs*rT*d.  """-.Li!, 
ippfefnilt,  4  slices  j  cream,  I  qttart  i  leaa" 
lulc*  of  3.  _       T.1 

PINE  APPLE  MABMAI. A !>&■--'* 


lb.  beat  dot* 
ion  rogar.  broken  into  lant*  ■•J 
Grata  the  pins  applet  on  •  lar**  *■ 
omltthif  the  bard  con  wkloh  •»*» 
contain*.  Pnt  the  grated  paMHt* ' 
sugar  MM  a  FT******  F-».  »«1»3m  «■ 


FIN 


DAILY  WANTS. 


PIQ 


thoronebly.  Set  it  over  ■  moderate  and 
very  cTenr  Are,  and  boll  and  aklnt  it  well, 
■  tirring  it  after  skimming.  After  the  scnm 
hna  oeutd  to  appear,  itlr  the  marmalade 
frequently  till  It  f»  done,  which  will  generally 
be   In   an  hour  or  an  boor  and  a  half  from 

smooth,  clear,  and  Bright,   In   that   time. 
It  win  Into  tumbler"  or  broad  mouthed 
IT  inalds   the   top  of 


.  antf  press  it  duwnflgbtl'y  with  the  Anger 
_  .  und  the  edge  so  ai  to  cover  smoothly  the 


rUui  ji___      _..,     ...    _ 

i   _..,.,.   ,     _...,:-    .< ....     tKtetlf  y, 

them  loon 

PINE  APPLE  SYRUP.-Boilinolarillen 
Byrap  an  equal  quantity  of  fruit,  out  Into 
■  mall    squares.      When    sufficiently    done, 

rur  off  the  syrup  from  the  fruit,  transfer 
to  bottle*,  and  aet  It  by  for  dm. 
PINK.-Tl;!.  plant  closely  reeemblei  the 
carnation  and  plcotee,  with  the  following 
exceptions.  The  lacing  aa  It  were  of  a  plok 
U  rough  outside  and  inside,  with  a  portion 
of  white  outside  the  lacing,  aa  if  a  band  of 
colour  had  been  laid  on  ;  betide*  this,  there 
la  colour  at  tha  base  of  every  petal,  and 
•bout  one-third  of  tha  distance  alone  the 
petal,  ao  that  It  forma  an  eye  or  centre  of 
colour,  which  Is  peculiar  to  Itself.  The  pink 
may  be  propagated  and  cultivated 


sjass 


;..»< 


«re  not  of  much  use  wbers  choice  lit 
desired,  aa  they  seldom  produce  tl 
— --,t-reta  otoom,  but  for  nrsu 


m  off  all  dead  flower- 


ofthebeaV 

plant  them  In  the  borders  of  the  garden 
rather  deeper  than  they  hare  been  before. 
They  will  make  fresh  roots  higher  up  the 
items,  and  form  close,  aornpact bushes,  pro- 
ducing 10 en ex t  season  abundsnoeof  Bowers. 
If  It  be  Intended  to  grow  pinks  again  In  the 
same  bed,  the  soil  ought  to  be  taken  out  a 
loot  deep,  and  renewed  with  fresh  loam,  and 
Tery  rotten  stable  Utter,  in  the  proportion 
of  three  of  the  first  to  one  of  the  latter, 
turning  It  orer  frequently  to  mix  It  tho- 
roughly and  sweeten  It  This  should  be 
done  by  the  third  week  In  August.    Raise 


i  apart  each  .    .     .. 

winter,  stir  the  toll  frequently  In  the  spring, 
and  mulch  with  short  well-decayed  stubble 

PUjK  SAUCER.— This  !■  employed  for 
imparting  an  artificial  bloom  to  the  cheeks, 
sad  nay  be  prepared  as  follows :  —Take 
eight  ounces  of  dried  Ba&ower,  previously 
washed  In  water,  until  It  no  longer  gives 
out  my  colour,  two  ounce!  or  aubear- 
bonate  of  soda,  and  two  gallons  of  water. 
Intuit,  snd  afterwards  strain  it,  add  four 
wends  of  French  chalk,  scraped  One  with 
batch  rushes,  and  precipitate  the  colour 
span  It  with  <sl  trio  or  tartaric  add. 


..2 


PIPE.  SMOKma.-Th*  advlsabllltr  of 
smoking  tobacco  in  any  form  baa  long  been 
a  vexed  question.  If,  however,  the  practice 
be  permitted,  the  smoking  tobacco  tbrnngli 
1  pipe  la  held  to  be  lest  Injurious  than 
Indulging  In  cigars.  The  quantity  which 
may  be  ventured  on  without  injury,  bus 
been  limited  by  an  eminent  authority  to 
two  pipes  per  night  In  smoking  tobacco 
pipes,  persons  should  be  cautious  not  to  nse 
pipes  which  have  already  been  smoked 
from  by  others,  and  when  a  new  pipe  Is 
employed,  the  extremity  of  the  stem  should 
be   slightly   coated   with   sealing   wax    to 

to  the  mouth,  whloh  It  otherwise  would. 

PIPE,  WATER— The  pipes  from  which 
the  supply  of  water  i*  served  do  not  very 
frequently  get  nut  of  repair,  they  are.  how- 

thereby  stopping  the  supply.  ■ 
great  Inconvenience  and  ex 
the  best  methods  to  prev* 
freezing  In  the  pipes  It  alwa 

oonstantaci!cnlnthetodyorwntcr.™Wben 
pipes  era  frozen,  the  best  way  to  thaw 
them  la  to  lay  over  them  a  quantity  of 
litter  from  (he  stable  or  the  dung-heap. 

PIPES,  for  Drain  nro.— These  are  beat 
made  of  brick  clay,  and  coated  with  glue; 
tbe  kind  of  pipes  specially  adapted  for  bouse 
draining  are  those  of  which  the  Joints  can 
be  disposed  with  the  nicest  accuracy.  The 
cost  Is  slightly  more  expensive  than  ordinary 
piping,  but  the  advantages  secured  more 
than  counterbalance  the  Incressed  outlay. 

PIPKIN.— A  domestic  utensil  used  for 
boiling,  simmering.  Infusing,  fce  They  are 
usually  made  of  earthenware  end  glazed  on 
the  Inside.  For  many  processes  the  pipkin 
Is  preferable  to  the  ordinary  aauoepao,  the 

vessel  admits  of  being  cleansed  mora  tho- 

E?QUET.— A  game  of  cards  played  by 
two  persons,  with  only  thirty-two  cards; 
all  the  deuces,  threes,  fours,  11  vet,  and 
sixes  being  set  aside.  In  playing  al  this 
game,  twelve  cards  are  dealt  to  each  player. 
•  ud  the  rest  laid  on  the  table:  when.  If  one 
or  the  players  Und  he  bat  not  a  conrt  card 
In  his  hand,  he  has  to  declare  that  he  has  a 
carte  Uaxdii,  and  to  tell  how  many  cards  he 
will  lay  uut,  and  dealre  the  other  to  discard, 
that  hs  may  show  his  game  and  satisfy  his 
antagonist  that  thecarte  blanche  Is  real  i  for 
which  he  reckons  ten.  In  doing  this,  the 
eldest  hand  may  take  In  three,  four,  or  live, 
discarding  as  many  of  his  own  for  them, 
after  which  the  other  may  take  In  all  tha 
remainder   If   he  please.     After  d "'" 


suit  h 


the   ace  as   eleven :  tbe    game  is   usually 
one  hundred.     The  point  being  orar,  each 


S  DICTIONARY  OF 


toman  arranged,  the  anUgonwt*  ptaoMd 
eumialDS  bow  many  ace*,  kings,  queen*, 
eves,  ud  ten*  each  hold*  i  reokouW  for 
sry  threeof  any  (art,  three:  bat  be  that 


his  adversary'*;  exoepting  four  of  nay  rot 
which  1*  galled  ■  quatorae,  which  amain  as 
fowteen.  The  guns  In  bud  being  thus 
reckoned,  the  eldMt  proceed*  to  piny. 
reckoning  om  for  *>ery  card  he  play*  aboTe 
nine,  while  the  other  follow*  blot  In  the 
ult ;  but  unless  ■  card  be  won  by  one  above 
nine,  except  it  be  thu  Jut  trick,  nothing  !■ 
reckoned  lor  It.  Ike  owdj  being  played 
out,  be  that  haa  nu»t  trick*  reckon*  tea  for 
■luting  the  cards ;  bat  If  they  bare  tricks 
alike,  ualtber  reckons  anything.  If  ana  of 
them  win  all  the  tricks.  Insteedof  eoeotinR 
tan.  which  Ji  hie  right  for  winning  the 
cards,  be  reckon*  forty,  and  this  la  sailed 
oapoL  The  deal  being  flniahed,  cash 
player  i*M  np  hi*  fame ;  tliay  then  proceed 
to  deal  aa  before,  witting  afreeli  each  time 
for  the  deal  i  If  both  parti**  are  within  a 
few  point*  of  being;  np.  Um  oarta  blanche  li 
the  Orel  that  reckon!,  than  the  point,  then 
the  sequences,  than  the  quatori**,  (bin  the 
Ueroae,  and  then  the  tenth  carda.    Be  that 


reckoned  anything,  reckons 

--■"■■-'-  *|  called  ■  atptqae ; 

thirty,  be  reakona 


ninety  for  th 
and  IT  ha  re. 

•o  many  aboi  _  . . _. _r 

thirty,  part  in  hand  and  part  In  play, 
before  the  other  haa  oonntsd  anything,  tit 
ratons  for  them  ilxty;  and  thai  1*  called  a 
pique.  The  following  are  the  general  rnlea 
for  playing  tha  game:— 1.  Flay  by  the 
ataaaa of  your  game;  that  in,  whan  yon  are 
backward  In  the  game,  or  behind  your  ed- 
*er*ary,  play  apuahlng  game,  otherwise  yon 
ought  to  nuke  tweaty-enen  point*  eldcr- 
haad,  and  thirteen  point*  younger  head; 
and  yon  should  In  eTery  hand  compare  yaur 
"U  your  ed»*r«nry'*,  and  discard 


anatoi-M,  suoh  a*  four  qneen*.  four  knar ea,  or 

(our  tan*,  beenue*  In  nay  of  these  ea*a  the 

odd*  are  three  to  one  elder  band,  and  Hits. 

1MB  to  three  younger- hand,  that  you  do  not 

aacoeed.    t.    At  tha  beginning  of  a  party. 

play  to  make  yoor  game ;  If  yon  hare  In 

your  head  a  tlero*  major,  and  the  seven  of 

any  nit,  together  with  tierce  to  a  king,  a 

queen,  or  a  awe,  diaoard  sew  of  thata  in 

'-Tense  to  tlui  seven-    «.  If  your  udrsr- 

i  aan*td*rahlf  before  yon  in  the  game, 

nMaWmam  of  winning  the  sard*  ntuit 

*  sot  of   the   question,    yon  maat 


fore  make  a  push  lor  the  pat  i 

Lag  the  point    generally  nans  la 

*  dloeranoei  therefore,  whmjuaf 

•ndtanmr  to  gain  It,  bit  do  est  let 

iwu|  the  carda  by  *o  doing,   t.  I- >» 

hay*  Ilk  tricks  with  any  winnuii  art  i 

your  hand,  am  fall  playing  that  cut 

aulas*  in  the  ooorae  of  the  pluyM  dime 

whet  card*  yoor  adeeriary  nil  hie  *> 

or  nale*>  by  gaining  the  addltsiusi  pus 

you  agre  the  lurch  ar  win  the  gene.  t.  & 

i  are  greatly  advanoed  In  tbe  pat,  ft  > 

your  iaMre*t  to  let  you  sdsenup;  n* 

.  .  points  for  youroneaaottenisjasoa 

especially  IT  in  the  next  deal  rou  ■«  tu  '■» 

elder-hand;  but  if,  on  the  onotnrj.  f «  v 

be  younger- hand,  do  not  retard  utthaif 

;o  or  three  paint*  for  the  fsluing  of  ■■<* 

«aua*  that  point  bring*  tod  whhi»;»* 

ow.    8.  The  younger- band iilo pur')" 

.„c  defensive  ;  therefore.  In  order  u  uJi 

hi*  thirteen  point*,  be  la  to  outt  i*"*1 

quatraa,  and  especially  s  trite  for  tee  p-^ 

».  Tbe  elder  or  younger- hand  ■bsuls  fc» 

" — 1  sink  one  of  his  polal*  or  a  lion,  a 

i  or  winning  the  cardan  but  tku  m* 

uv  uone  with  Judgment  and  csatko.   -* 

dealt  him.  la  not  In  take  la  any  «nfe- ' 
thereby  ha  runs  arisk  of  lc*ns«tk<aImbs 
he  li  Terr  backward  In  the  aanw.  tti  t> 
Ih*n  a  (aoone  for  a  great  gaae.  n.  J;u 
younger-hand  ha*  the  probability  of  art 
or  winning  tbe  cards  by  a  deep  discsri  > 
for  example :  suppose  be  iboold  kin  « 
king,  queen,  and  nine  of  >  inil,  or  tit 
king,  knave,  and  nine  of  a  nil;  I*  * 
case  he  may  diaoard  either  of  that  ■*" 
with  a  moral  certainty  of  not  being  an**" 
In  them.  15.  The  younger- hud  ham 
three  eoee  dealt  htm.  It  la  generally  to  M 
play  to  throw  out  the  fonrih  raft    II  B 

Kunger-hand  haa  gaoerally  to  carry  rsM 
hie  queen-sulu.  In  order  to  wake  [■)■ 


ih  quean  oi  aaouur  i«t  «  •»— 

a-  away  the  guard  to  the  kini  »<  * 

r  salt,  **p*alally  If  he  ton  pot  est  ■ 

it,  wbioh  will  gl?e  him  au  enBCUB 

"arTlo  make  the  oardi  equal,  by  fV* 

a  in  any  partionlar  manner,  aod  I*  a 
ertarylathtfUK 

ig  them.  Ui  M  *»  ■ 


risk   losing    _ 
'LilCK.- 


FL  i  1CK.  -  A  flat  nab  extremal  J  *b*ada 
irooatt*.  Ittatoferiorto  taeiele.1 
being  una  Arm  and  not  as  wUU 

iayoured.    Uke  all  ground  «*" 
rery  tenaouu  of  life,  and  taeref. 

-AICB,   to   DUM.-Fuuor  »"T 

■we'  boiled  or  fried  In  ttoeedinarf  " 
the  ullowtng  U  il*o  an  sjxeuUuol  aeW 
dresilug  itisnrinkle  the  l*h  with  a*  • 
keep  It  In  twenty-four  bnnr*.  The*  ■' 
It  and  wipe  it  dry,  ameer  it  ejar  ■"»  ■ 
and  ootar  U  with  arand-  «*  *^\    " 
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.    _d  anchovy  si 

PLANTING.  -See  Floweb  Gaedeti, 
KitcwpiiG  abbes.  Okchabd;  dm  Apple, 
Abu.  Cedar,  Cueist,  Like,  Oak,  Peak, 
nm,  Pi.ru,  (m. 

PLANTS,  TO    D«r  AHD  PEXiEBVZ.- 

pressure  It  iwihW  (or  drying  plants, 
tint  tbing  requisite  la  to  construct  *  p; 
which  In  this  instance  la  made  or  two  of  the 
thickest  milled  boards,  nth  twenty  Inches 
in  length,  ud  loorte en  in  wtdth i  also  two 
leathern  atrape  with  hustle*,  and  botes*  at 
Interval*  to  allow  (or  the  rarylag  bulk  of 
the  pnui  then  mnn  — 
coarse  Mpr  papepf  wlMota. 
at  ■  grrwer'a.  After  haw 
nioat  perfect  specimen*  0 

their  atema,  lower  leaves, „  u 

practicable,  ud  having  earefnlly  observed 

lay  eierj-  portion  out  del  lately  i 


beforeanother  abeet  Is  Ailed  with  apeefmei 
If  tlie  flowers  be  delicate,  their  colours  n 
be  better  preferred  by  placing  blotting  paper 
between  the  folds,  to  absorb  moisture,  the 
plants  are  now  ready  to  be  put  Into  the 
press,  the  straps  forming  the  pressure, 
which,  however,  must  not  be  great  at  Brat. 

day,  and  dry  the  papers  at  the  Are.     1T""  — 
the  specimens  are  quite  dry,  they  shot 


'  foolscap, 
g  to  tbeu- 


shooldbekept 

constructed  lb r_.r ... 

where  they  will  be  ready  for  1 

—  In  every  ease  the  plani 
onghly  dried  before  the] 
I,    If  not   they    will   aa 


niontJy. 

PLASTER^™  PARIS,  to  Tab*  Im- 
MII!to!U  moil  -The  plaster  must  be 
pulveriz^l  and  sifted  through  very  fine 
game.  First rubeverthemedsl,  orengrnved 
stone,  very  softly  with  nil.  and  hiving  wiped 
It  with  entton.  surronnd  the  edge  oflt  with 
a  slip  or  thin  lead.  Hit  the  sifted  plaster 
with  water,  and  stir  It  gently  to  prevent  It 
disengaging  air-bubbles;  then  pour  it  over 
the  ob]  ret  of  which  the  Impression  la  wanted, 
and  Buffer  it  to  harden  and  dry.  Itlseaally 
detached,    and    forma    a   mould  strongly 

PLASTERS.  —  Compounds  ot  adhesive 
tenacious  sibstsnoes.  Plasters  should  not 
adhere  to  the  hand  when  cold i  they  should 
be  easily  spread  when  heated,  and  should 
remain  tenacious  and  pliant  arterthey  are 
spread,  bnt  should  not  be  so  soft  as  to  run 
when  heated  by  the  akin.  Plaster!  are  very 
serviceable  far  delicately  organbed  persons, 
or  for  those  who  are  much  exposed  to  the 


variation »  of  te 


operator* ;  when  employed 
!  should  be  placed  on  at  the 

of  winter,  and  suffered  to 

remain  on  until  it  peels  off.  when  It  should 
be   clipped   away   by   degrees,    and    when 


—jltedoir  the  tl_  _,   . 

iron  spatula,  and  Ipread  upon  1c 

—  -'"-      ' -■^-ipaWlatheflalaurfaos 


i  of  tlio   roll,    the 

. x  allowed  to  drop  oh 

u  which  it  la  to  be  spread. 

it  quantity  lias- been  melted, 

— _  j  -venlr  sad  thinly  by 

_.     _f   Or*   instrument. 

I    plasters    are    warmed    far 


p,    Plae  tera  are  preserved  by  enveloping 

the  rolls  with  paper,  to  exclude  the  air  as 

mush  at  possible,  and  by  keeping  them  In  a 

cool  situation.    When  kept  for  any  length 

"*  time,  they  are  apt  to  Womb  hard  and 

flttle,  and  to  lose  their  colour.    When  this 

the  case,  they  should  be  re-melted  by  a 

mtle  heat,  and  sufficient  oil  added  to  the 

iiss  to  restore  It  to  a  proper  consistence. 

PLATE,  to  Clean. -Articles  of  plate 

after  beinjr  used  should  be  washed  in  not 

'kt,  or  ir  stained  they  should  be  boiled, 

afterward,  rinsed  and  dried  before  the 

uld  be  very  carefully  handled,  or  they 
receive  deep  scratches  difficult  to  re- 
re.    The  best  plate-powder  consists  of 
jd   and    finely-sifted  whiting  or  chalk. 
The  greater  part  of  the  white  sold  in  the 
shops   Is  too  coarse  for  the  purpose,  only 
the  finest,  therefore,  should  be  employed. 
Brushes,  hard  and  soft,  sponge,  and  wash- 


difficult  lo  remove.    Itlsagoodplan  to  boll 

"   e  soft  old  cloth  In  water  with  some  pre- 

,-.d  chalk  dissolved  in  It,  and  to  dry  the 

cloth  nri  nse  it  for  polishing      The  soft 

'    Is  for  the  sane  purpose,  the  hard 

betas,  for  chased  work,  edcea.  ci 


a  portion  of  dry  pc-wd 
rent.    Flats  should  la  i 


.tped  dry  after  w ^    — 

bey  will  rost  or  canker  at  the  edges,  where 


THE  DICTIONABY  OF 


PLATE  WARMER.- A  useful  apparatus 
for  warming  plates  and  dlshea,  either  In  the 
kitchen  or  the  dining-room       Those  Died 


■Dd  the  pulse  hsrdt.  _. 
corresponding  d  issue 
the  lunif*,  where  the 
brat luni  more  npnn 
fuller  ana  softer,  then 
PLOUGH. -In  thla 


in  a  line  with  the  common  fnmnrm.  and  kt 
may  be  died  ao  at  to  la?  the  stltohca  on 
lands  rounding  or  Bat,  ai  rtnlreoL       That 


I  the  ordln 


board,  laying  o        ...     _..     .  

war.    I"  Howard!  Priie  Plough  tl»  la>- 

prorementi  consist  In  greater  eleganca  of 


iwer  rrqoired 


hare . 

In  Kent  the  turn 
and  it  oonildcred 
I ta    particular    purposes . 


Improved  principle,  the  falsing  or  loi 
of  which  gives  tbe  point  greater  o 
"pitch,"  or  Inclination,  as  the  shire 

The   superiority   of  this   lever    neck 

lightened  it  the  end  insteid  of   by 


.  -lv.-Bu.  ......  ■  »»«  of  tension,   ensuring 

I  Hrmneea  as  well   a>   increasing    strength. 


■wrill  plough  Is 
under- surf  ace  ploughing,  10  a 


the  ground  from  gnus  and  rubbish,  as  well 
aa  to  loosen  the  «olL  It  !■  adapted  for 
cruising  tbe  rldgaa ,  as  well  aa  for  ploughing 


a  fix  tun 


eck.  and  In 


labev- 


bove  or  below  tbe  point  of  the  breast  when 

*  '"*-  higher  or  lower  groove*.    Tbe 

mother  great   advantage 
He  accumulation  of  earth 
inside  tbe  plough,  la  most  instances,  render! 

arrangement  by  simply  tailing  on"  the  end. 

nected  tram  tbe  plough,  and  any  obstacle 

nien  of  the  wheels  are  upon  *  Dew  prlnd- 

that  no  grit  can  enter, 

grease  escape.     The  wheel s. 


pie, 


rcjuu 


mch 


mger 


lablyre 


PLO 
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te  expanded  u  w 


through  m  mortlae  formed  In  the  bum,  by 
which  the  width  mij  be  altered  with  greater 
facility,  besides  dispensing  with  the  old 
sliding  axle,  which  in  en  obstacle  in  deep 
ploughing,  and  objectionable  on  dirty  land 
on  account  or  the  toll  accumulating  ronnd 
it.  The  wheela,  by  the  method  now  edoni 
are  brought  op; 
1  nucl  wheel  may 

PLOVER,  to  DheM.  -This  bird  I*  routed 
In  the  »mt  way  as  the  snips  and  woodcock, 
without  drawing,  and  are  served  on  tout. 

PLOVER'S  EGGS. -Boll  them  for  ten 
minutes,  and  serve  them  either  hot  or  cold 

PLUM  CAKE.— This  la  such  a  flwoorite 
article  in  most  fnmillea,  and  It  mad*  In  to 

Miry  to  give  ■  variety  of  receipt*  Id  order 
selection  may  be  made  according  to 


batter.  Throw  a  little  of 
liquid!,  but  do  not  mix  ll 
"*  -  l>  ready  for  the  u 


dered.      Mix   all  thoroughly   together. 

_     :  ._  tin  well.andbaksitfbrtwohour* 

and  a  half. 


!,rii 


of  Sue  dry  Boor,  and  Ore  ounce*  of  the  beet 

wuhed  and  dried,  and  a  quarter  of  an  ounoe 
of  pimento  finely  powdered.  Put  three 
tablespoon  fuls  of  yeut  Into  a  pint  of  new 
milk  warmed,  and  mix  it  with  the  foregoing 
into  a  light  dough.  1  -scute  */■  tagVriorf. 
—Mil  thoroughly  a  quarter  of  a  peck  of 
fine  fiour  well  dried,  with  a  pound  of  sifter! 
loaf  auger,  three  poonda  or  currant)  wuhed 
and  very  dry.  hair  a  pound  of  rslalns  i toned 
and  chopped,  a  quarter  of  an  ounce  or  maoe 
and  cloves  mixed,  a  nutmeg  grated,  the 
peal  of  a  lemon  out  u  finely  u  possible, 
and  half  a  pound  of  almonds  blanched  and 
beaten  with  orange-flower  water.    Kelt  two 


wtne,  a  glass,  of  brandy,  the  whites  and 
jolka  of  twelve  egga  beaten  apart,  and  halt 
a  pint  of  good  yeast  Strain  thii  liquid  by 
degree*  Into  dry  Ingredient*,  beating  them 
together  a  full  hour,  then  butter  the  pan, 
plica  the  cake  In.  and  bake  It.  3.  A  rirt 
flam  colt.-  Tuke  three  pound*  of  well- dried 
flour,  three  pound*  of  fresh  butter,  a  pound 
and  a  half  or  fine  sugar  dried  and  sifted, 
flee  pounds  or  currant!  carefully  cleaned 
and  dried,  twenty-four  egge,  three  grated 
nntmejja.  a  quarter  oT  an  uunce  of  pounded 
mace  and  clovei  mixed,  half  a  pound  of 
almond*,  a  glasa  of  sherry,  and  a  pound  of 
eUron  or  ornnge-peel.  Pound  thealn—  ■*- 
In  roae- water,  work  up  the  butter  to  i 
cream,  put  In  the  augar  end  »tlr  It  weL.  _. 
the  yolk*  of  the  egg*,  the  soloes,  the 
almonds,  and  the  orange-peel.  Beat  the 
white*  of  the  egg*  to  a  froth,  and  put  V- — 
Into  the  baiter  u  It  rite*.  Keep  workli 
with  the  hand  until  the  oven  la  ready,  — 
tneeeorehlnginbiidedi  put  It  Into  a  hoop, 
bat  not  fall:  twohmirswillbakr.it.  i.  Aw 
Our  rtcft  jjiwn  cole.— Take  four  poonda  of  Hi — 
well  dried,  mix  with  It  a  pound  and  a  b — 
of  fine  augar  powdered,  a  grated  nutmeg, 
and  an  ounce  or  bruised  man.  When  three 
are  well  mixed,  make  a  hole  In  the  middle, 
and  pour  In  the  yolk*  of  fifteen  egga,  and  the 
whites  of  seven,  well  beaten  with  a  pint  of 
yeast,  ftinr  tablespoon  full  of  orange-f 


neglassfn!  of  sherry.     Then 


er,  sou. :  flour,  3lbi. ;  augar. 
a,  6oia. :  pimento,  Joi. ;  yeaat, 
ill ;  milk,  i  pint     1  Flour, 


i    lemon. put  of  Ig    almond*,  lib.; 

""-       m,  11  pint;    sweet  nine,  1 

, —  ,    .  wlueglasaful  ;   eggs,  11; 

yeast,  t  pint.    3.  Flour.  31ba.  ;  butter,  alba. ; 

aogar,  ifib.;  ounanla,  Uba.t  eggs.M;  nut- 

— g*.  3;   maoe  and  olorea  (mbtedl,  ioz.  ; 

ionda,)lb.;  sherry,  1  wlneglusf ul ;  citron 

orange-peel,  lib.  i  rose  water,  infnelent. 

Flour,  elba. ;    angar,  111b.;    nutmeg.  1; 

oe,  ioi.  (  egga.  la  yolk*.  :  whltea ;  yeut, 

lplnt;  orange-flower  water,  4  tablespoon- 

fnla  i  Blurry,  l  wineglass  Jul ;  butter,  ijlbe. ; 

ream.  1|  plot;  currants,  alba. ;  citron,  lib. ; 

ranee-peel,  lib.  i  almond*,  lib. 

PETJH,  Culture  of.-MoatortheTarle- 

iea  of  this  fruit  are  propagated  by  grafting 

r  budding  on  the  muscle  St.  Julian,  rdignum 

kmum,  or  any  free-growing  plums,  raised 

rom  seed  or  from  sucker*;  but  seedlings 

re  preferable  stocks  for  a  permanent  plan- 

.ation.     The  common   baking   plums   an 

generally  propagated  by  suckers,  without 

being    either   budded   or  grafted.     Plnm- 

■"'  Tin  February  or 


soil  most  suitable  to  the  plum  Is  a  middling 
one,  nel  I  her  too  light  nor  too  heavy;  any 
mellow  fertile  garden  or  orchard  ground  will 
do,  and  where  a  toll  is  to  be  made,  it  li  best 
composed  of  one-  ball  fresh  loam,  one-fourth 
sharp  sand,  one-alxtb  road- staff,  and  one- 
twelfth,  vegetable  remains,  or  decomposed 
dung  or  animal  matter.  The  plnm  is  culti- 
vated like  other  indigenous  fruit  trees ;  the 
hardier  sorts,  u  standards ;  and  the  finer 
varieties  agnlnatwnlls.    The  choice  of  pi  ant* 

one  year's  growth  from  the  bud ;  for  IT  they 
are  older  they  are  very  lubject  to  canker; 
or.  If  they  take  well  to  the  ground,  com- 
monly produce  only  two  or  three  luxuriant 
branches,  flu  final  pta*H*f  should  be  per- 
formed In  autumn.  In  a-aBtinf,  ihe  hurliuntal 

to  observe,  that  tba  branches  springing  from 
the  item  should  be  allowed  to  take  their 

natural  angle  of  divergence  In 
stance.    From  thla,  ihe  upper  i 
branches  may  be  more  quiokly  tori 
the  lower  and  weaker.    Plume  umii 


in  pota  or  other wi 


if  turned  than 

- "eTfruit  trees. 

tarty  crap  li  duirnJ,  plum*  are  best 


TUB  DICUQXABY  OF 


Int  year,  proper  tn 

........... ahed   wllh  well- „ 

wood,  should  be  selected  ud  planted  early 
in  autumn,  th»t  they  may  asubliab  them- 
selves before  ihe  winter  seta  ln. 

FLUH  JAM.-  Cat  tone  ripe  plomi  to 
nieces,  pal  them  Into  ■  preeerring  piu. 
Braise  thrni  wllh  ■  spoon,  nra  them  oyer 
the  Arc  111!  they  ve  ion,  and  wen  them 
~        "ie  Jam  tor  en 

i  of  Jul,  Ud 


hour,  stir  It  well,  idd  six 


take  It  off 


(   PUDDING. -Thli  m 


Is  prepared  in  a  variety  of  ways,  the  follow- 
ing being  the  beat  receipts  i  - 1.  Take  a 
pound  offresh  beef-snet.  rorjr  Inely  minced, 
"  raisins  stoned  and  chopped,  a 
-anti  cleaned  and  dried,  a  poind 
(rated  peel  of  a  lemon,  half  of  a 
well-beaten  eggs,  an  ounce  or 
.go  peel  and  half  an  oance  uf 
n-peel  minced,  half  a  pound  of 
,  a  wlnrglaaiful  of  brandy  anda 
.  nam.  Mix  all  Um  ingredient* 
ib  flour.     Boll  Ihe  paddling  In  a 

in  hours.    Before 


w  grated  : 


af  sugar  ot 

ned,  half  a  pound  of 
currants  well  cleaned,  a  pound  of  fresh  beef 
■net  finely  minced,  fire  tableepoonfull  of 
frated  bread,  three  tablespoon  ful*  of  lour. 
two  Of  brown  auger,  one  teaepoonfnl  of 
pounded  ginger,  one  of  cinnamon  and  one  of 
•alt  i  ilx  eggs  wall  beaten,  and  a  pill  nf 
■■-■-■-—■-■ •■-' "-erlhednT 


pound  of  the  belt 


ofeunants;  chop  Terr  small  a : 
beef-suet,  blanch  amf pound  t 
tweet  almondi  and  half  an  01 


ounce*  of 
1  of  bitter 
onei ;  mix  tne  whole  well  together  with  a 
pound  or  lifted  lour,  and  the  aame  weight 
of  crumb  of  bread  soaked  In  milt,  sqnoeie  II 
dry  and  itlr  with  a  apooD  until  reduced  to  a 
mmu.  before  It  l«  mixed  wllh  the  flour. 
Cut  Into  sinlll  piece*  two  ounces  each  of 

i  quarter  of  a  pound  of  molgl 
a  basin  with  eight  egg*,  well 
Ln!..ou  ;  .or  thii  wllh  the  pudding,  and 
make  It  of  a  proper  eonsliEenoe  with  milk. 
Pour  a  gill  of  brandy  oyer  the  fruit  and 
■pile,  mixed  together  In  a  basin,  and  allow 
It  to  iland  for  three  or  four  hoars  before  the 
pudding  ii  made,  stirring  oeoaalonnlly.  Tie 
it  in  >  cloth,  and  boll  It  for  Ire  boon.  i. 
lake  half  a  pound  of  crated  bread,  a  quarter 
of  a  pound  of  flnsly-mlneed  met,  a  tabls- 
■POOnihl  Of  flour,  half  a  pound  of  currant*. 
two  ounce*  of  brown  soger,! 


it  In  a  cloth  foe  four  hour*, 
ns  i.  auet,  lib. i  raisins,  lib.  ;  curraa 
lib.;  flour,  lib. ;  lemon,  peel  of  1  i  nutm 
I  of  1 1  eggs,  8 ;  candied  orange-peel,  i<c 
candled  lemon  -  peel.  |oa. ;  ragar,  jit 
brandy,  I  wineglaearal  ;  cream,  1  teaj-upi 
3.  Batslns,  lib.  i  currants,  lib. ;  auet.  Ill 
bread  grated,  E  tabletpooafnl* ;  floor. 
tables  poonfu  is  i  auiar.  1  tablearjomlnl 
ginger.  I  teaepoon 
Jul;  salt.  1  taupe 
3.  Baiatna,  lib.  i 


ints,  Ub-i'  aoet,  lib. ; 


ultron,  candled  orange  and  lemon-peal,  son 
each  ;  mixed  spioe,  to*,  i  "gar,  tin.  t  arn, 
»i  brandy,  l  gill.  i.  Bread,  ifnited,  (IB. ; 
auet,  tlb. ;  flour,  I  tableapooafol ;  cimits, 
41b.  s  sugar,  Jots  i  brandy,  1  wlneglaaafuL 
PLUMB  PKE9EBVED.— Select  the  sort 


I  PKESEBVEl 

ignnm  bom 


id  put  them  Into  a  Jar  with  thin  ayrnp. 
hich  moat  eorrr  them,  or  athezwtna  they 
IUI»  discoloured.  The  next  day  boll  the 
-rap.  then  pat  In  the  phsnu  and  gtrs  thaan 
genlleboU.  Let  then  stand  till  ansa,  then 
pest  the  prooeea  -.  tarn  them  tn  the  arrnp 
■all  nearly  sold.  1nkeonttnepInnu.aDaha 
ie  syrup,  add  more  sugar,  and  iklsn  It  well ; 
.  it  in  the  plums,  boll  thesn  UII  the;  are 
dear,  then  pot  them,  and  eoTer  then  with 

^fxEUMONiA.-Tliii  disease  Ii  an  nonte 
Inflammation  of  the  substance  of  the  hangs, 
and  so  far  different  from  Pleurisy,  as  that  la 

that  contain*  the  long*,  and  law*  at  the 
same  time  the  whole  cavity  of  the  etteat- 
The  ifpnan  that  Indicate  '"**■"-!"—■ 
of  these  organs,  art  pain  In  the  chest,  ex- 
tending to  the  shoulders  and  back,  and 
becoming  more  aonU  a*  the  disease  advances. 


log.*ngment*dby*r««mbent,  end  relieved. 
orleaa  severe,  when  the  body  Is  placed  In  an 
erect  position,  attended  with  a  sense  of  dis- 
tension and  fulness  of  the  longs,  wtUoh 
nature  attempts  to  relief*  by  a  frequent  nod 
abortive  nought  the  fan  becomes  tumid, 
and  the  lips  livid;  the  poise  being  quick. 
full,  and  round  In  pneumonia,  sad  quick, 
hard,  and  (harp  Inplsurlsy.  Tlic  pain  may 
be  either  under  the  breastbone  or  at  either 
side,  or  In  all  placet  at  once  i  there  la  much 
thirst,  great  anxiety,  and  a  tonne  eftbar 
dry  and  rough,  or  moist  and  white.  Tbe 
other  organs  soffer  ■ympathetkaUy.  socri  aa 
theheadand  akin,  when  the  former  1*  the 


cated  by  throbhing  In  the  tern 
pain ;  the  prognosis  Of  tbe  dl 
roarable,  a*  delirium  may  sap 

a  serious  symptom.  But  a 
(kln.whiohfs  nothing  mors  th. 


cts  tbe 


lunge,  the  entitle,  In  pneumonia,  beeoasea 

dry,  rongh.  »nd  cxtttiuely  ien»ltlrfl_to  cold. 


DAILY  WANTS. 


Inllotnmatlon  of  lh»  long*  may  exist  wlth- 
out  palu,  as  in  the  peripneumonia  notha  af 
old  age ;  but  In  youth  and  adnlr,  periods, 
thiol!  rar*. 

The  moan 
«""  J 'id  Sim 


the  vital  function  of 

not  be  carried  loo _. 

repeated.     When  the  great 


igia 

beori  la  mind 

•organ ;  but  it  should 

r.  or  if  nonirible,  be 

of  the 


I  borne  la  mind,  the  mod* 
after- management  will  be  more  Intelligible. 
viz.,  that  the  chief  nd  foremost  considera- 
tion is  to  relieve  the  overcharged  taoge  of 
the  excess  of  blood  accumulated  la  -thetr 
▼easels;  which, byprenureoa  the nerret  of 

" »t  only  the  pout,  and  by 

_ mpMIi  Impede!  reap*. 

mtkw.  indncJi 


preventing 
tbrcagh  the 


le  ilrpimiB,  Impede!  reapi- 
ng dlftoaHy  of  breathing,  nit 
he    blood    from    circulating 
....... —  of  the  lung*.   V— 

the  ifa*  u  «i/f 

:__:  mtv--"— 

,... dm  la. — „„  ....  _ 

natural  blood,  drown  off  from 
toe  surmce  to  flood  the  long* ;  It  will  then 
ewelry  be  aonprebended  that  a  hot  bath,  hy 
bringing  back  the  circulation  to  the  surface, 
nail  unload  tbe  lung*,  and  by  equalising 
the  power*,  afford  Immediate  relErf  ftom 
psln,  and  (he  general  amelioration  of  all  the 
other  oppressive  eyinptonr*.  Very  great  li 
the  benefit  produced  by  the  bot  bath.  In 
retterlng  the  oppressed  organ,  and  throwing 
tbe  aaperabnadaacse  of  blood  on  the  skin, 
Where  It  can  In  turn  be  got  rid  of  In  tbe  form 
of  perspiration,  aud  by  a  sharp  action  on  the 
bowels,  u  a  porgative,  be  removed  fivjm  the 

oould  produoo  any  hurtful  conaeqnencei,  . . 
reciprocally  re-act  on  the  lunge.    So  great 
Indeed  is  the  benefit  of  the  bath,  that  It  the 
effect  coulii  be  continued  long  enough. 
other  mode  of  treatment  than  a  hot  h 
and  a  purgative 
thlt  dangerous  c 

nnderatood  that 

tint  remedies  to  be  adopted,  and  ir  Imme- 
diately employed  after  bleeding,  when  that 
measure  fa  rendered  necessary  by  thl 
urgency  or  the  lymptoms.  two  of  tbe  moat 

i 1 — t  move*  In  the—' " ' 

been  adopted. 

perature  of  the  water  kept,  up  to  the  loot 
moment,  to  the  same  heat  as  when  first 
used.  The  patient  should  be  folded  In  I 
blanket  nndrlfd  and  placed  m  bed,  that  per- 
spiration may  be  Induced;  the  subjoined 
pills,  end  a  rlose  of  the  i 
ture,  being  given  before 

F.itraotof  oolocyntb      .    75  grata « 

Calomel e  grain* 

Crotonoll 1  drop 

Make  Into  a  bum  with  extroot  of  boob 
and  divide  lata  *  pill*,  two  of  which  or 
be  given  for  a  doe*,  and  repeated  the  foil 
tug  day  If  required,    Tokeof 


Byrup  of  ealTron     ...        j  ounce 

It,  and  gfre  Mo  tahlespoonfoli  after  the 

11".  and  mt  tableapoonfnl  every  two  hou" 

varda.    Tbe  feel  ahoalcl  be  kept  a 


ic  patient  toow oak  to 
mm  <ii  nnwre  ueptedM  with  safety. 
ie  of  the  following  jpHnr  may  be  given 
cry  four  hoari  In  addition  to  the  mixture 
d  ilon  of  purgative  puis.    Tokeof 


Opium,  powdered    .    .    . 


which  are  to .... ...^ 

urgency  of  the  symptoms  la  subdued.  To 
recapitulate:  the  treatment  of  pneumonia 
sbould  commenoe  wltb  bleeding  to  the  ex- 
tent of  from  twelve,  fifteen,  or  twenty 
ounces,  the  hot  bath,  the  purgative  pills, 
and  the  Milne  lever  mixture;  In  extreme 
cases,  tutus;  in  addition  the  calomel  and 
opium  pills,  and  letches,  or  a  blister  on 
the  ohest ;  but  In  all  case*  allaying  the 
thirst  with  cooling  drinks  and  effervescing 
draughts  During  the  whole  treatment  the 
patient  ihonld  be  kept  in  bed,  remarkably 

Inlet,  and  on  the  thinnest  and  least  exciting 
let  i  tbe  skin,  as  much  as  the  lungs,  being 
guarded  against  exposure  to  damp  or  cold ; 
and  as  this  disease  ia  itrj  prone  to  recur, 
every  precaution  must  be  taken  during  con- 
valescence, not  to  let  the  patient  be  exposed 
to  causes  that  might  renew  to  serious  a 

l'OCK  BT.~  A  receptee!  e  forming  a  portion 
of  male  and  female  attire,  for  keeping  articles 
In  aeftty.  Pockets  In  which  money  and 
valuable  articles  are  kept,  should  be  to  placed 
that  they  ore  difficult  of  being  rifled.  The 
pockets  worn  by  females  afford  great  facili- 
ties for  robbery,  and  It  would  be  a  wise  pro- 
vlsion  if  every  dress  were  mods  with  a 
near  the  waistband,  so  that  it  might 


POCKET   BOO 


bound 
protection. 
"""""'""   """"     A  book  In  which 
Deque*,    Diilo,   and    valuable 
usually  kept     The  beat  kind 
■s  one  that  la  not  too  large, 

lly  Introduce'  '— ■— 

.      breast  of  tt 

coat.  It  hi  a  good  plan  to  write  the  name 
and  oddreu  oftbe  owner  In  the  pocket-book 
itself,  so  that  If  It  be  loet  and  toll  Into  the 
hands  of  honest  person*  it  may  be  the  more 
readily  restored. 


THE  DICTIONARY  OF 


POINTER—A 


hound 


of  dog  evidently 


fntlon  !■  errtveit  at  by  dint  of  education 
end  training,  which  process  it  oomprlMd  In 
the  following  role* :— The  first  lesson  incul- 
cated ii  that  or  passive  obedience,  ud  this 
enforced  by  the  Infliction  of  severity  u 
lenient  us  the  on  will  admit  The  dog  la 
taken  Into  *  garden  or  Held,  tod  a  etrong 
con!  about  eighteen  or  twenty  yard*  long  It 
tied  to  hi i  collar.  The  sportsman  calls  tb* 
don  to  him,  look!  earnestly  at  him.  gently 
presiea  him  to  the  ground,  and  tereral  timet 
will  make  him  rfnn  Immediately,  and  lake 
him  to  the  place  where  the  bird.  role. 
m  wfth  "  Steady  I  "  "  How  dare 


baulyre 


let  he  t-"" 

..  _  on  tbt ..-.     ... 

■e  bird  It  down,  the  dog  will  pre 
i  In  and  aelie  It  He  moat  be  uu . 
wnn  uiesame  rebuff,  "Down  charge  1  "  If 
he  do  not  obey,  be  mutt  receive  a  stroke  of 
the  whip.  The  gun  being  again  charged,  the 
bird  It  tought  for,  and  the  dog  Ii  allowed  to 
eee  II  and  play  with  It  Tor  a  njlnote  before  it 
it  put  In  the  bag.  He  will  become  thoroughly 
fond  or  the  sport,  and  hit  fondness  will  In- 
create  with  each  bird  that  It  killed.  At 
every  time,  Luweyor,  whether  he  kills  or 


_lsie»,theL, 

"  Down  charge  I  "  and  never  allow  hii 
rite  ontl]  he  hat  loaded.  If  aharethou 
wounded,  there  will,  ocenaionelly,  be 
side rable  difficulty  In  preventing  hit 
ohsslng  her.  He  mm*  >-  ->•-->•- 
"andir 


must   be  checked 


the  sportsmen  must  wait  patiently.     He 

will  by- and  by  oonie  slinking  along  with  his 

tall  between  hit  lega,  eouiulous  oT  hit  Tault 

1 1  i.«  one.  however,  that  admits  of  no  pardon. 

He  must  be  secured,  ud  while  the  field 

•oboes  with  the  ory  of  "  'Ware  ehate,"  he 

mutt  be  punished  to  a  certain,  but  not  to  too 

——*  ■"  extent    The  oti  Ligation  mutt  be 

often  at  he  oflendi ;  or.  If  there 

acuity  In  breaking  blm  or  the 

it  be  got  rid  of.     Hy  attention 

here  laid   down,  the  person 


Generally  tpeaklnc,  in  cJf  :i 

hat  taken  the  tronble  of  trainmj  tut  Ik- 
owner  of  any  eonaldenblt  preptm  tu 
naturally  look  to  his  keeper  to  Jinilii  ia 
with  doga  on  which  he  may  def*it  ud  * 
ought  not  to  be  disappointed  i  (or  it" 
which  belong  toother  persons,  w  in  MsrH 
at  the  beginning  of  the  aeuon.  will  Mala 
be  found  deficient  The  scholar  bfldi  '■»" 
prepared  ahould  be  taken  Into  Hit  '-'■'- 


log.    Wh( 


Id  dog  makes  i  colt  J.y 
Down  I  "or  ■&)(*:«» 

d  and  approach*!  Ml) 

prepare!  to  do  so.  mi  prtin: •■'' 


will  at  flrat,  he  again  raises 
call*  out  ■'  Soho  I™  If  the  yi  _ 
no  attention  to  thin,  the  whip  m 
and  in  a  short  time  he  will  be  •<• 
:  the  first  Intimation  of  tf 


I,  one  or  two  sharp  strokes 


should  be  admonished  to  bold  up,  and  i  h 
still  persists  the  m mile- peg  may  heretf  ■< 
to.  The  beat  plan  to  accustom  do*!  »  m 
gun,  is  ooCMloaally  to  lire  off  one  waJ<  M 
are  being  fed.  When  the  do*  hii  F"1 
tolerably  ileady,  and  it  taughltocoai1 
the  call,  he  should  also  learn  to  nM"31 
quarter  bit  ground.  Let  toaie  ehmr  ft" 
log,  and  tome  plaoe  where  the  tparuf ' 
likely  to  meet  with  game,  be  eelected.  f* 
tloo  him  where  the  wind  will  blow  ri s 
face  i  w»*e  your  hand  and  cry  "  H*!"1? 
good  dog  I-'  Then  let  him  go  offU" 
right  about  aeveuty  or  eighty  yards.  W 
this,  call  him  by  another  wave  o(  the  a* 
and  let  blm  go  the  tame  distance  to  Or  * 
Walk  itralgEt  forward  with  your  ejr  ssW 
upon  blm ;  then  let  him  continue  id  f* 
from  right  to  left,  Bailing  blm  is  at  Hi'  -*- 
of  each  range.  In  doing  this,  11"  "- 
ground  ahould  never  be  '"^f*^1^ 

the  dog  C  - 


o(  ssrSj 

break  fence.    When  this  "*] 

It  tolerably  learned,  ha  may.  on  tomii." 
lentlng  morning  early  in  the  senoe-0; 
le  field,  and  perhaps  And.  FrooH*  ■ 
111  he  tno  eager,  and  t  Bring  opoo  hw  JJJ 


doe*  not  know  the  i 


iirnggiea  to  get  up.  net  at  «™  7.. 
tr ugglet.  the  cry  of  " Down  ""»*, . 
epeated.  and  the  pressure  Ii  coaiastf 
Doreaaed.  ThU  la  continued  a  kejf* 
.horter  time,  until  the  dog,  ffndiy  \m 
lerm  Is  meant,  qnietiy  submits-  Be_|*T 
•ermitted  to  rite ;  belt  Dettedand ears" 
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perhaps  mm  to  atrnrgl*  altogether.  ... 
UMfaMrf  the  dog  abould  be  rained  by 
frequently  feeding  and  cnres-hi*  liim,  and 
gWIng  occasional  boors  or  liberty  ;  bu  t  er  ery 


Ktttng  him  when  ha  i)  promptly  obedient ; 
t  aoolding  or  moderately  chastising  him. 
when  then  (■  an  y  reluctance  to  obey.    The 


somes  the  nmlu  "Down!"    He  perhaps 
will  pay  no  attention  to  It,  until  he  i  aeiied 
by  bii  muter,  forced  en  the  ground,  and  la 
menaced  with  the  order  of  "  Down  1 "  ion 
what  tternly  attend.    After  a  while  he 
Buffered  again  to  rat  up.     He  toon  rorgi 
what  haa  oeeunedTand  gallopi  away  wi 
■a  much glee aa ever.    Again  the  "Down: 
la  heard,  and  again  little  or  no  attention 
paddtolL     Hal  muter  onea  more  lay«  hold 
of  him  and  loro«  him  on  the  grooud,  and 
perhapa  Inflicts  a  alight  blow  or  two       ' 
tola  pro  una  continues  nntll  the  dog 
that  ha  moat  obey  the  command  of  "  1 
charge!"     The  owner  should  now 
from  the  dog  a  little  way  backward  with  hli 
band  lifted  np.    If  the  doc  make  tb.esligh.t- 
eat  motion,  he  mnat  bt  sharply  spoken  to, 
and  the  order  peremptorily  enforced.     Ha 
mnat  then  be  taught  to  "  Back,"  that 
come  behind  bit  muter  when  called, 
he  appears  to  understand  all  this, 
called  by  bla  muter  Id  a  kindly  tone 


whan  taken  Into  the  human  body,  orappll 

externally,  alwaya  produce  moh  an  effect 
disturbance  In  the  animal  economy,  aa  _ 
induce  dlseue,  or  •  chain  of  symptoms  that 
if  uneorraoted  would  eventuate  In  lerloaa 
mischief  to  the  health  of  the  body,  or  even 
induce  death.  Or.  to  simplify  the  explana- 
tion i  a  poiaon  la  any  agent  capable  or  pro- 
ducing a  morbid,  noxious,  or  dengeroni  effect 
upon  anything  endowed  with  life.    Air 

understood  thoee  substances  which  produce 
morbid,  or  dangerous  symptoms  on  all  con- 
dltlons  of  animal  life,  on  man  u  well  u  the 
brute,  on  the  Hah  u  well  a*  the  fowl.  By 
retail*  poisons  la  nnderatood  those  agent* 
which  are  only  poisonooa  to  man,  or  aome 
partloolar  species  or  animals ;  thai  aloes, 
which  la  a  uaefal  medicine  to  man,  la  a  poi- 
■oo  to  dogi  and  wdIth  :  and  others  which 
are  deadly  to  tbt  horse,  form  a  nutritions 

ram  poiaonona  agent,  aXectlng  all  anunala  in 
the  Berne  manner,  may  be  advanced  araanio 
and  corrosive  sublimate.  Agents  or  aub- 
alancea  are  poiaonona  only  In  regard  to  their 
doss,  the  pert  of  the  body  they  are  applied 
to,  aad  the  subject  on  which  they  are 
applied.  * 

To  lllnstrate  theae  racta.  it  la  anffldent  to 
my  that  both  arsenic  and  oorroeive  sublimate 
are  Taltiable  medicines  In  certain  modlSed 


•Bmdly.  a  poiaon  to  thi 


cantons  to  IB*  liuiga,  or  what  would  bo 
al  to  the  integrity  of  the  system,  applied 
one  part  of  the  body,  la  harmleaa  when 
ninlileied  to  another;  thua  the  carbon  la 
1  gu  which  we  Imbibe  with  exhilarating 


and  champagne,  la  a  deadly  poiaon  if  instead 
of  going  down  the  gullet,  it  should  descend 
the  windpipe,  and  enter  tb*  lunge.  Thar* 
are  only  firm-  waya  by  which  a  poison  can 
enter  the  ayitem,  and  prove  lnjnrioa*  or 
ratal  to  HI*  j  of  thaaa  the  meat  common  la 
by  the  mouth  Into  the  stomach,  by  tb*  air 
paaaagea  Into  the  lungs,  by  absorption 
throngh  the  akin,  either  In  ita  natural  slate, 
or  front  an  abraalon  or  serateh  i  and  lutly 
by  the  bowels,  from  aa  enema.  But  whlnb- 
«er  way  they  enter  tb*  system,  they  only 
re-act  upon  it  In  tew  forma  of  action  ;  that 
is,  thai  they  an  either  absorbed- Into  th* 
blood,  and  conveyed  by  the  circulation  to 
the  part  or  parts  affected,  or  they  produce 
an  Immediate  influence  on  the  narrea  of  the 

the  mala  nareoaa  r . 

belong  to  either  of  the  three  kingdoma,  tha 
oBBjul  minrroi.  and  tb*  HoeUtfe,  bat  u  tb* 
symptoms  produced  era  aometlmea  nearly 
the  same,  from  whichever  olau  or  king- 
dom they  may  be  derived,  it  liu  became 
the  custom  to  arrange  the  several  polaona 
according  to  the  moat  oharaotarsaUo  effect 

to  divide  them  into  the  lnnrrAKT  Poisons, 
the  MAncoTio  Poisons,  and  the  Nahcotic- 
Achio  Poiboss.  thua  embracing  all  dele- 
terious substances  under  one  or  other  of  the 

Ibkitant  Poison* 


part,  or  the  whole  of  the  alimentary  canal. 

Nitric  acid  Componnda  of  lead 

Muriatic  acid  Ditto  of  copper 

Sntpburioaald  Baryta 

Fboaphoma  Euphorbia 

Sulphur  Castor  oil  seed* 

Chlorine  Croton 

Hydrtodata  of  Cofooynth 

potua  Elaterluin 


Oxalic  acid 

The  fixed  alkalis 

Nitre 

Alkaline  and  earthy 


Poisonous  fish 
VanomoDB  serpent* 

and  insects 
Daffodil 


Compounds  of 
mercury 
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Headowa 
Fonglore 


Hellebore  white 
Ftlia  anmtnra 
Mould y  breed 


Though  cheml«try  bunt  late  yean 
Kreet  pragreei  la  tbe  eointas  of  eaelypta, 

vegetable  potion i —  —    -"-•'         J 

from  the  bod*.  Bt  ■ 

for  tlU  DJMMMt'l    t , 

the  mineral  polioni   may  be  regarded  u 

■Imoat  theonlr  clue  cm  which  icienm  an 
eperatewith  Inrarlable  certainty.  The  lint 
duty  of  any  one  exiled  to  Bet  in  ■  one  of 
poison,  tl  to  administer  en  antidote,  of  which 
there  ere  nppoead  to  be  two  ;   one,  whlob 

Svta  Immediately,  will  ohemteillT  deotroy 
e  viralEoeeof  tbepolton;  »  la  ibeoaaeof 
i  person  who  bu  ewmllawed  a  powerful  MH, 
the  exhibition  of  chalk   will   destroy   the 

Gtency  of  the  aeld,  by  forming  ■  new  end 
rralp-s  compound.  And  antidote*  or 
drugs  in  many  lnitanoee  of  ■  problematical 
elect,  which  Br*  •apposed'  to  have  the  power 
of  nentrallilng  the  effect  produced  on  the 
«yit«n.  by  the  agency  of  the  potion,  and 
restoring  the  dlaorganlaed  body  to  *  pnre 
and  pristine  health.  Of  thla  oIbbb  of  drags 
once  Implieltly  beliered  In,  jcienoe  hM 
found  few  or  any  to  bear  the  test  of  a  rigid 
experience.  To  lure  theory,  and  com*  at 
once  tij  the  pnatloal,  the  flratoare  of  anyone, 
lYbeo  an  indMdua!  has  voluntarily,  or  by 
accident  taken  a  polaon.  or  any  known  or 
inspected  deleterloni  substance,  ii  to  pro- 
cure lu  miUnterBoaation  from  thaiyitem, 
' --     ' el  either  the  drug 


llal  ud  If  ao.tbo  attendant  rbonld 


the  meant  Immediately  proonrnble; 

that  vomiting  hai  not  aetln,  to  excite 

•    eitberTiy  warm  water  tn   IV* 

'-Ma,  or  BflonM  Uiat  not  be  preeet 


B  ornngnt  «  smnn  nan  win  wan 
■aoonflua  or  common  aaM  dlaoolTed  la  water ; 
or  ehonM  neither  of  nata*  be  in  Iwannm 
and  wmte  water  It  heating.  M*i  ■•■  all 
or  ether  mm  la  btlan)  loa.B'.atra  aoaUm 
draorhle  of  cold  water,  and  by  ihawUlwy 
part  of  a  qnlll  tioWe  the  faaeea,  or  witi  tal 
naedleof  ■  en-no,  preen  dewn  natreatef  u» 
tongnt;  when  the  eantenta  of  taatfcnona 
raaet  be  ejeatad.     Thie  nruaata  may  be  w- 


ponnn  may  in  taw  wny  he  tjaatod  tram  o* 
Itoaneeb.  'inatanowhoroTogetnboi.ar-ml 
are-  called  mwentlc  peatou  hare  nam  taint, 

It  u  tometJnieg  esrtretnelr  nlmtn,  if  net 
I  tb  possible,  to  prodnot  ManttUg,  tJDBj* 
attempted  wHfc  proper  nmetlto  i  m  aM  taw. 
in  met  la  nil  ngetnbw  Bamoam.  the  •toenail 
pump  btonmsa  ii 

relieve!  tt  of  Wait,  an< 
natter*  it  nay  bold  H 
Hon.    Thl«  pro  one  at 


mind  of  the  operator.  lam— a  of  pfW 
liy  aarootm  and  Mmmi  ■  no.  {tana  m 
empty  the  atamaohli  the  nrat,  ban.  aai 
meat  lmnoftntanty.  at**  tin  tbMhtef  ageM. 


hand  they  ehoold  be employed:  ofaamu* 
beat  em  ran  for  a  vemibt.  natoon  .» Ih> 
lasaaraw..  espeetelly  tS«  wmta  ritrlcl «  •*■ 
pbate  of  line  twenty  or  thirty  uraici  of 
wtach,  dlraotvrd  ha  half  ■  totnatar  ofwvn 

To  row  too  ewrnjta  after  taw  liatUeB  W 
the  BMtn,  eJenarWayaaaai.  *wmf*"* 

be  applied;  itbnlawU  aaoh  aa  aaaanaii 
bat  esttee,  or  aaanbor  B^attolaearer.  t  a*t 
when  Diueaeaii,  aatmalu—  of  raid  water. 
andthepatHBto.»nt«nlljfceptmeirO«.  h. 
other  oaam  bllstera  or  hot  nrutard  nautan 
nut  be  applied  to  the  iytn.  thlgnt,  fcator 
■tonmon;  aooordtag  to  nae  aatart  *ai 
potency  oT  the  poiaon.  I>  Irriamt  « 
oorroelre  pohntu,  luajiiuinnl  it*  ■■* 
r ootltlng,  wbdoh  when  not  IndMad  M 
the  polaon  Iteolf,  (heuld  be  at  oaee  «• 
cited,  mrmti  to  neutralln  the  rlrohweW 

-,-n-l  tier  *eot  rw'iai  to  6a  a)  ane 
fjaotaa,  aaatu  takan,  and  urain  dull  IJ* 
In  all  poTaawmmi  of  thu  emaa.  preeeefaf 
from  the  mineral  aside  or  eearnatn  ■> 
poondK  when  proper  amemH  ara  »»,»■■ 
th*  Tegatoble,  auoh  at  Uenoaaamv  »  Ha 


matt  b*  drook  (reaaantly,  or  half  tnajew) 
ofwaterinwMehnalfBtearw^irtMrfewX 
eltbar  the  oaeaona  or  aaraearaak  or  a» 
BiaMonantltyeroiananBaBaaBi  Ireaatat 
draaiita  of  atllk  or  raneuage.  atanem,  be— 
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relieve  the  burning 
psiioii,  th*  pleaur 
g  ihould  be  broken 


from  the  wall  or  celling  ihould  be 
down,  and  mined  in  water,  given 
patten  t  to  neatraUae  lac  «otiv  Ity  of 


Amnire,   In  addition  to  toe  Tcmialng, 
ahwald  ba  treated  Willi  the  white  of  agga 

minutes;  or  honey,  treacle,  sugar  and  water 


In  frequent  draugl 
nag,  or  chalk  aud  water. 

CoatBoarn  Su«i.m atr  ju(d  Vkhdiq«h 
an  treated  nearly  In  the  came  manner  aa 
■Taenia;  th*  chief  antidotes  being  white-or 
eggs,  tallk  and  aager  and  water;  though 
for  nrdlgrle.  iron  tLUnge  dissolved  In  .ylno- 
nr,  and  mixed  with  mucilage,  li .  geaerally 
— * — id  for  thta  renly  empToyed  namon. 

._„  ,_.i...,„.  „.., ilkiimfl 

.t  with  the 

n  table  aalt,  diwolTod  In 


of  salt  Id  a  wineglass  of  water  l*to  bergrnn 
orerj  hair  hour. 

BDLIBDUC,  htUHIATIC  OF  NITRIC  ACTD, 

or  what  are  eaU*d  the  Hniau  Aram, 
require  like  niello  acid,  ollk,  but  anaaWrjr, 
- '-  -'-" J  -gap  ar  mnauege. hat 


Hitneocrrajiic  Acid,  on  Phdihc  A 

and   im    only    I 

qesentity,  the  on). 

atimalaa  U  of  brandy,  a 

a  of  coid   water  i 


!    by  Treatable 

.  —rootlo,  the  first 

duty  la  to  encourage  the  sickness.  If  aet 
in,  by  Tarsn  water,  and  where  the  power 
of  the  atoanach  hu  been  paralysed  by 
an  fjoonlre  doit,  blatantly  to  prostate 
Tomitlng  by  a  rail  do**  of  enlphate  of 
■lao  or«ulte  Titrlol.  In  a  due  renin* 
from  to to  so  grain*,  or  else 


__.  _ll  that  the  non- 
professional person  can  do  in  any  case  of 
poisoning,  till  the  errlrel  of  medical  adTioa, 
II  to  empty  the  stomach  of  the  hurtful 
matter  by  the  qniekeet  and  nadlatt  aids; 
and  when  emetics  art  sot  at  hand,  nnah 

roaorted  to  aa  nan  ba  to*  anatart  obtained  i 


rolietwlt 


..  -- , from  the  wi 

where  prualo  add  haa  been  taken,  emetics 
are  equally  isJuelen;  the  prostrated  power) 

-—  •■  '■-—  "■-  •-'•■Hflrfulitunuianta.and 


nsff 


prore  no: 


re  applied  ei 

y  absorption, 


--,  la  to 

or  some  ligatare  tightly  n 
law  locate  above  the  wout 
it  immediately  with  warm 


a  then! 


with  cold  water  eiery  time 
" *        ■■•nitwit 


fearlessly  totpply  thai ..   _._. 

part,  and  elowly  and  eteadUy  anck  It . 
Ing  the  month  with  cold  water  erei ,  . 

Whan  cupping  glasses  an  at  bend,  i 
should  be  applied  Instead  of  the  month;  m 
either  ease,  the  part,  after  being  ■naked  or 
aupped,  la  to  be  wall  robbed  oyer  with  lunar 


,  wasps,  aa 

wetted  Id  th-, 

flat  la  necsmary  to  onn  ona  or  the  other. 
For  the  slokueas,  lassitude,  and  fluntlng', 
«-•  often  follow  the  sting  of  reptiles,  It  Is 
ilte  to  administer  ether,  brandy,  and 
inla,  and  sometimes  opium.  For  th* 
__ — d  action,  and  symptom*  of  particular 
poisons,  see  the  article  under  which  It  Is 
treated,  a*  Alanine,  Sublimate,  fto. 
POLITICAL  ECONOMY—  Books;  Meet 
le-iMMI,  3a  04.;  McOnllock't  LilrrMtri,  lu.; 
rlJiMKe'eJooie,  !«.«*;  «rtlWI'ifl*it«J 


nrasttJH'iAssor.ts.,'  Osasaian'e  Tr*aa 
POLKA.  —A    |»uunu:    dance,    1j 


basBaa to fancy dance*-  e'wUtitp:  the  rea- 
Uaman  ralsea  the  left  foot  slightly  behind 
the  tight,  the  right  fcotls  thenfcmpcd  anon, 
and  ami  left  brought  forward  with  a  glissade. 
The  lady  omomeooe.  with  the  right,  jnmpa 
on  th*  left,  and  glissade*  with  the  right 
Tbe  gentleman  daring-  thai  step  haa  bold  of 
the  lady' •  left  band  with  his  right.  &amd 
B„:  the  gentleman  lightlr  hops  the  left 
root  forward  on  tb*  bed.  than  hops  on  the 
to*,  brinilng  the  left  root  ilightlT  bafcmd  the 

right    lie  Oteu  glissades  with  the  1 

forward;  Iheas-         '" 


well  studied,  m 

Introduced  with  can.    The  polka  ihould  be 
danced  with  grace  and  «! 
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SlfWl 


rsBS  —  srSfiST.: 


id  too  high, 
(i  i  n  t 

privilege  of 

ireh.pWl. 


*  1*  not 


-jmberof  ONMi  n»r  i r. —    -  - 

the  privilege  of  tb«  gentleman  to  form  what 

■ ■"  ^ — -M.  and  vnry  It  ■■  often  M  bli 

•  mar  dictate,  ririt  ffftrt: 
tour  nr  eujm  ban  art  derated  to  letting 
forwards  and  backwards,  turning  from  and 
toward!  jour  partner,  making  a  sllcht  stop 
at  the  oommeneement  of  each  act.  and  hold- 
ing roar  partner's  left  hand :  yew  then  par- 
form  the  lame  step  forward!  all  roniid  the 
room.  Stand  fart:  the  gentleman  face* 
till  pirtner,  and  dot*  the  same  backward! 
all  round  the  room,  the  lady  following  with 
the  opposite  foot,  and  performing  the  step 

eeoond  figure,  only  reversed,  tbe  lady  (tap- 
ping back  wardi  and  tha  gen  tleman  forward  ■. 
always  going  the  HHljij  round  the  room. 

and  three,  but  turning  u  In  a  welts. 

POLYANTHUS.— A  variety  of  the  00m- 
mon  primrose.  The  characteristics  of  a  fine 
poly  sal  hns  are,  a  ihort  straight  item,  the 
era  round.  o(  a  bright  clear  yellow,  and 
distinct  from  the  ground  colour.  The  ground 
colour  li  moat  admired  when  loaded  with  a 
light  and  dark  rich  erlmun,  resembling 
velvet,  with  one  mark  or  itripe  In  lb*  antra 
or  neb  divlilon  of  the  limb,  hold  and  dis- 
tinct, from  the  edging  down  *"   *' 


olli  of  verbena.  . 
i  half  a  dr. 
ithed  glass  b 


plpa  ihould  be  large,  qolt*  S*i 
mlfy^round.    Tho  edging   i-1™-1 


1  and 


seinble  a  blight  gold  lac*,  and  be  so  nearly 
the  same  colour  as  the  eye  nnd  the  stripes 
II  to  be  scarcely  distinguished.  The  poly- 
anthui  may  he  propagated  by  dividing  toe 
root,  or  by  slips,  for  ordinary  purpoeea; 
and  by  seed,  for  obtaining  new  Tarletlea. 
The  plants  from  which  tbe  Mad  is  to  be 
saved  are  to  be  separated  from  the  stem!. 
When  ripe,  It  should  be  out  off  with  part  of 
the  stem,  and  io  preserved  til  1  the  lowing 
aeason.    For  th*  mode  of  culture,  see  Auai- 

ic  preparation  of  pom- 


iLnglj-. 


or°r 


,  beef  marrow,  t 
r  this   s 


.  alter  being  separated  froi 
r.u..^  ...n  and  fibre  ie  pounded  In  • 
marble  mortar.  In  the  cold,  until  all  th< 
membranes  are  completely  torn  asunder 
It  Is  next  placed  In  a  covered  noroelalu  or 
pollsbed  metal  pan,  and  submitted  to  the 

until  its  fatty  portion  has  liquefied,  and  the 
albuminous  and  aqneous  matter,  and  other 
foreign  substance*  have  completely  sepa- 
rated snd  subsided.    The  liquid  fat  li  then 

clean  fli  ' 


desired  i  after  which,  wt 

lat  the  pomade  should   .  . 

a,  It  la  assiduously  stirred 


spatu 
bensoto  i 


It  concrete* ;  bat  when  ■■  u 
.  ihould  appear  transparent 
t  Is  allowed   to  oooJ  nrv 


fat-whllat  to  theilsqnsl 


.    The  following  recipes 
us   kinds  of  nomads*.     ■. 

f  randerad  »* 


air-Lard,    t 

EmM  Miaadi-  Plain  pomade,  one  noamd; 
melt  it  by  the  least  possible  degree  of  bent : 
add  of  essenoe  of  lemon  or  essence  of  bcr- 
gamot,  three  drachms,  and  stir  the  mlztors 


id ;    BpermnoeU.    tkne 
[ether  by  a  gen  t la  beat ; 

ider,  and  rmrssinsj  of 
1  pour  It  Into   wirte- 


nutmegs,  of  each  (bruised)  half  an  ounce; 
direst  the  whole  well  together  by  the  beat 
of  a  water-bath  for  sir.  boon,  and  lira 
■train  through  flannel. 

I'OMBfiRANATE,  CdXTUBB  OC.-Ia 
propagating  this  fruit,  the  single  Irraisi 
sorts  may  o*  raised  from  lead,  and  all  the 
varieties  by  outtlagu.  suckers,  or  layers,  or 
by  inoculation  or  grafting  on  the  wild  sort 
The  last  Is  considered  much  tbe  bast  mode 
when  fruit  Is  the  objeot,  and  the  oast  best 


I  given   for  raising 


1SS3 

dantly.     The  d , .„.    

and  cultivating  tbe  orange-tree  may  1. 
considered  as  equally  eppllcnble  to  the  poaie- 
granst*  —  Bee  OlAIOE. 
PONS.— A  reservoir  of  water  dug  oat  of 
iad  msde  retentive  by  puddling 
lOttom  and  sides.  Alter 
iss  been  cleared  oi 


wltb  day  the  bottom   and   i 


c 


lM 


layer  of  quicklime  an  Inch  or  opwaids  In 
depth.  Ovsr  this  pot  another  Invar  of  day 
similar  to  the  last  and  trodden  down  In  the 
same  manner.  To  prevent  the  olay  being 
Injured  by  th*  treading  of  cattle,  the  whole 


DAILY  WANTS. 


from  Injur 


J.I3 

■lope  be  considerable, 
easily  Axed  mid  oultl- 

—  -*-owi  the  I"" '  - 

cateeth. 

id  at  the  edge  of  the  wnl_  .  -.  _- 
,  the  noddle  to  preserve  the  facing 
Jury  When  a  small  pond  of  tr.li 
to  tie  made,  ud  the  extent  of  the 


inter  mirk  indicating 
the  wall  or  the  Hi" 


_,  puddle. 

FOXY— Ponies  are  chiefly  need  for  obil- 

■" — i   to  ride,   or  for   drawing   the   pony 

■*—     "*  ■-  -.n  extremely  useful  animal. 

.-—  eh  more  work  day  by  day 

than  the  hone.    There  la  a  great  difference 
la  the  ■<»  end  breed  of  ponies,  iome  being 


a  hand! 


About 


thirteen  handa  1*  tht _..  r_.r 

and  ponies  well  and  strongly  made  or  this 

*~ "-"it  will  carry  and  draw  gT ■ 

rolongdlttsnoeelf      ' 


PCH'E.  roif  AnaLisa-See 


Milleb-s 


POPB  JOAN. 
number  of  person* 
board  painted  for  tt 


«  played  by  a 
generally  oae  • 

r_._ ,    , —  ,»»e,  which  may 

be  puTchaaed  at  moat  turner's  or  toy  shops. 
To  play  thla  game,  the  eight  of  diamonds 
milt  flrat  be  taken  from  the  pack,  and  after 
Bottling  the  deal,  shuffling,  It,  the  dealer 
dreesea  the  board  by  putting  flab  oountert, 
or  other  atakea,  one  each  to  ace,  king,  queen, 
knave,  and  game;  two  to  matrimony,  two 
to  Intrigue,  and  all  to  the  nine  of  diamonds. 


Btyledpopo,  Thia  dretelnglt  aometirnea  at 
the  individual  expense  of  the  dealer,  whilst 
at  others,  the  players  contribute  two  atakea 
seen  toward!  the  same.  The  carda  muat 
next  be  dealt  round  equally  to  every  player. 
OIK  turned  np  for  tramp,  and  about  six  or 
eight  left  in  the  stock  to  form  r 
exjuuple,  if  the  ten  of  apadei  " 
the  nine  consequently  b<  — 

tour  kings,  and  the  sov.  

always  nxed  atopa.  and  the  dealer  la  the 
Only  perton  permitted.  In  the  eonne  or  the 
game,  to  refer  occasionally  to  the  atook  for 
Information  whloh  other  carda  are  atopa  In 
their  respective  deals     If  either  aoe.  king, 

Bor  knave  happen  to  be  torned  np 
the  dealer  may  take  whatever  is 
*d  on  that  head  ■,  but  when  pope  la 
tuned  up,  the  dealer  la  entitled  both  to  that 
ud  the  game,  betide*,  a  stake  for   every 


cart  dealt  to  eaob  player;  unlets  the  game  be 
determined  by  pope  being  tamed  up.  the 
eldest-hand  most  Win  by  playuur  out  aa 
many  cards  aa  possible;  flrat  the  ttopa, 
then  pope,  if  he  have  it,  and  afterwards  the 
lowest  card  of  hla  loageat  suit,  particularly 
an  aoe.  for  that  can  never  be  led  through; 
the  other  players  are  to  follow  when  they 
can.  in  aequenoa  of  the  tame  unit,  till  a  atop 
occurs ;  and  the  party  having  the  atop 
thereby  booomea  tldett-hand.  ana  la  to  lead 
aooordWly,  and  so  on,  until  aome  person 
parts  with  all  his  carda,  by  whloh  he  wins 
the  pool,  and  becomes  entitled  besides  to  a 
■take  lor  every  card  not  played  by  the 
others,  except  from  any  one  holding  pope, 
whloh  excuses  him  from  playing;  but  If 
pope  baa  been  played,  then  the  party 
having  held  It  la  not  axonaed.  King 
and  queen  are  denominated  matrimony; 
queen  and  knave  make  Intrigue,  when 
on  the  tame  hand;  but  neither  these, 
nor  aoe.  king,  que™,  knave,  nor  pope,  entitle 
the  holder  to  the  stakea  deposited  thereon. 
unlet*  played  oat:  and  no  claim  can  bt 
allowed  after  the  board  be  dressed  for  the 
succeeding  deal ;  but,  In  all  anon  oasea,  the 
itaket  are  to  remain  for  future  d  eterrn  In  at!  on. 


the  ooorteof  the  plaf  i  aa.  for  instance,  if 
a  player  begin  by  laying  down  the  eleht  of 
olnbt,  then  the  seven  In  another  hand  forma 
a  atop,  whenever  that  suit  be  led  from  an* 
lower  card ;  or  the  holder,  when  eldest,  may 

h* I  ltJ  "  d0Wn  fa   ""*"  *°  "'*"  "" 
POPLAR— Most  ipeolea  of  poplar  ire 

very  ornamental,  mare  especially  In  early 
tpring.  when  the  catkins  of  the  males  art 

Croduoed.    Their  favourite  place  of  growth 
.  In  moult  nil,  near  a  rimnlng  stream  i  but 
they  do  not  thrive  In  very  marshy  iltuatiuni. 
All  the  species  are  readily  Incrtated  by  out- 
tings  or  layers,  and  somsby  suckers.    Aa  an 
ornamental  tree.  It  ought  to  be  grouped  and 
massed  with  trees  of  equally  rapid  growth, 
-  It  toon  beoomea  disproportionate  and 
if  keeping  with  those  the  progress  of 
1   la   comparatively  alow.       Ho    tree 
requires  lets  pruning;  even  the  shortening 


limbs  oi 


t  it  rarely  ni 


as  the 


communicate  a  taint  and  rot  to  the  trunk  of 
"-  - —      The  »ood  Is   very  white,  and 

—JTJfs  tough  nature,  allowing  nalla 

to  be  driven  Into  It  without  splitting,  on 
-  — *■  "  imunt,  and  ita  lightness.  It  Is  well 
for  ptoklng  cases ;  It  also  affbrda 

— t  and  durable   dealt  for  flo^ring- 

boarda,  barn-doore,  (be,  and  by  musical 
instrument  makera  Is  often  substituted  fur 
the  wood  of  the  lime  tree. 

POPPT^— A   well-known    plant  found 


they  may  alio  be  propagated  by  dlvislo: 
the  roots  <   they  prefer  a  rich,  light,  aa 


THE  DJtOHQNABY  Off 


POPPIES,  Snnv  or.  -Take  of  mm 
heeds,  without  Oh  lords,  fourteen  onaeet, 
bolllOK  wster,  two  gallon*  nl  a  toll ;  boll 
to  one-half,  press  oat  the  Honor  vita  a 
strosg  presson,  b«U  again  to  two  plats, 
■train  while  hot ;  boll  uik  toon*  plat,  nil 
dluoln  la  it  two  pounds  of  loaf  sagar. 


pork,  ©oyer  It  with  w 
ant  it  Into  nsanoepan  ■ 
art  hat  j   let  It  remni 

S0DT.1I  *"         " 


„  ....  ntter  into  the 
n*y!n*pen,  icd  as  Soon  as  It  What,  far  in 
the  obope,  UH  «nent  n-eqwntly.  and  fhey 
will  be  wall  browned  In  a  quarter  of  an 
taonr.  Tnto«M  wponavaataawdtrriti  IT 
dona,  season  It  with  a  Rule  fluety  ntmosd 
onlan.  powdered  sag*,  pappar  and  salt.  Or 
prepare  eosse  awMt  herbs,  rate  and  onion 
Shopped  nhe,  and  pot  all  Into  a  atawnan 
wMfi  a  bit  of  battar.  Sire  them  one  fry, 
taMiWoataaon  ■  parts  Wrtb  a  IKtJe  aaft, 
and  the  gnawed  herb*,  and  tttx  it  all 
thorasfUr  together.  Dtp  the  shape  to,  on* 
«t  e  Sum.  Ohib  oover  them  wfth  breed 
anbi  end ftj  them  <ta  net  hud  or  Mentha;, 
lUlttaj-an.cy.lWhtb.wn, 

FOBK.Trcerano  PBoPEBTcaa  or. 
flash  of  the  boa  la  generally  eon>Ideii 

moat  Indigestible  of   animal  fond.     

arerage  tine  required  for  digestion  te  above 
Ave  hours.  Fork  it  pertluiflarly  nnwbole- 
sorae  m  hot  weather,  for  Its  Indigestion 
properties  make  too  gnat  a  dim  anil  npon 
the  system  during  lammar,  end  Indoot 
languor,  while,  at  the  tains  time,  the  blood 
becomes  heated  by  the  use  of  seen  strong 

PORK,  ORISKIN  OF,  TO  Mm. 

able  leant  to  usually  rsry  bard,  the  beat  war 
t»  to  eonr  It  With  raid  water,  and  let  It  boll 
Op.  Then  take  it  oat,  rab  it  over  with 
batter,  and  tat  It  beam  the  Are  la  aBMna 


39: 


FORK  HASHED. -Put  t 
of  Chopped  onlone  Into  a  stewpea,  wiui  a 
Wlnagfutral  of  vinegar,  two  oloree,  a  blade 
Of  mnoa,  and  a  bay-leaf ;  redone  to  half, 
take  oat  the  spies  and  bay-leaf,  add  hair  a 
pint  of  broth  or  water,  est  eome  pork 
praTtoasty  oooked  Into  thin  entail  lUDea, 
lesson  wen  upon  a  dl>h  with  pepper  and 
■alt,  strukc  a  good  taasuosr"-'  " 
It,  mix  all  together  and  pi 
pan ;  let  It  simmer  gently 


rib;  1.  Hands;  1  Spring)  1 
ft.  Hind  loin ;  a.  The  lee.  T 
nominal  Mnt  In  pork  Is  the  It 
are  math,  more  aolld  than  bt 
naratlTalj  free  from  bone.  Fe 
further  than  any  other  neat. « 
whlah  la,  that  the  fat  doea  not 
boll  tag  or  rotating  to  the  saw 
PORK.  Leo  or,  Bak»d.- 
orer  with  aalt  end  saltpetre 
lie  for  Are  or  six  days  in  th 
bang  It  ap  to  ■moke  for 
Take  oh-  the  eatn,  pat  it 
dleh,  and  poar  a  little  r 
■task  e  few  oloree  in  It, 
powder,  and  rab  then  gear  n.  w™»« 
bean  la  the  ores  a  snort  that,  take  eat 
hard  blaoBlt  pounded  with  laaeavend  M 
it  all  oyer.    Sane  it  with  s»tj  an*  H 

POBhVLkO  or.  Bnrr.Kn.    Salt  ft*  Jo* 

"  '  ^itJwn*  JaSeaSaat  *wfi'l1 

ha'diiiaaa.^iinti  n    w  frawrhW 

nr  m  tm  'water  to   render  ■  whh 
-lenjr  en  '"■n  s»w*tiemes»oanow aej  1 


.  tbeatbal 

:e5 

vattsssrh 
neat 

tabft.lt 

mat;  at  I 

brine;  ■*■ 

ad  wlaeotwil 


BloTnoaroi 


mar  gently  Ibr  ten 
n  the  dish,  and  ac 


Of  rait  pork  may  b*  ou 

aUees,  and  placed  into  a  bi 

with  a  little  broth,  or  merely  filed  In 

and  lerred  with  a  puree  of  wliitsj  , , 

made  by  bolllne  half  a  pint  «f  peaa  oatl! 
tender  (tied  up  Si  a  oloth) ;  when  done,  pat 
them  Into  a  itewpea  with  two  ounass  of 
lmttor ;  season  wfth  pepper  and  aalt,  add 
a  all]  of  milk  or  oream,  bob*  It  Into  thadteb, 
and  drees  the  pork  orar.  Fork  sasap  isH  hi 
eat  Into  thin  illees  aid  pat  Into  a  aaai 
plate  with  ketohnp  eaiMe  orar  It;  let  fi. 
ramaln  for  half  an  hoari  then  battar  the 
adding  basin,  and  lay  a  portion 
nddlng  roand  It;  ptaot  la  the 


B.u.ll  lea  Of—  )»awg  !*%;«■--, 
the  knnakls  with  a  sharp  knife,  aad  BI 
aaaee  wluaareand  cauest  Hull"!  sal 
little  pepper  wad  salt,  aware  aatehtn 
sheea,  W  done*  art  awaaar  aaaa  aheea 
rind.  Bet  It  dawn  at  «nt  at  eeaw  elrni 
from  the  Ire,  bat  baeta  It  •reaaaeaj 
premnt  Its  aesrahhari  then,  whra  m 
three  parte  dona,  rob  the  ektn  ra»jer« 
with  raw  batter,  aHerwhk*.  atartttV 
and  put  It  aloaa  to  the  are,  "ad* 

SB5W  w"**l 
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r  oral  form,  and  hare  ready  thr 
mil  (Bill  DMoea  w  hen  tha  dm  I  o 

...._  ...  ....  __ -ik,liw 


with  pepper  nl  sal 
iu  separate;  put  It  1 
tb*  topi  lay  on  ths  Ik 
thly  rooai.  ud  pinob  I 


keep  tbe  fat  ml 
layer*,  quite  up  to 
oat  tin  edge  imao 

together.    Bikelt: 

FOBK    BAUCE.--T*ko  two 

■na  sage  lam,  an  omeeof  lemon-peel 
choir  paied,  an  ounce  of  minced  ihnlot,  an 
Dtmoe  of  salt,  half  a  dnohin  of  cayenne, 

than  far  a  fwtulxht  In  a  pint  of  duet, 
■hats  It  often,  anf  let  it  stand  for  a  day  ~ 
two  to  settle.  Decant  toe  clear  liquor  a> 
oork  It  np  akin.  When  wanted,  mix  a 
tnUenoonful  In  a  quarter  of  a  pint  of  grary 
or  melted  butter. 

FOBK  SAUSAGES.— Chop  fat  and  lean 
of  pork  together;  aeaaon  It  with  eaga, 
pepper,  and  mil,  and  add  a  alight  ina- 
aottuwof  allapleni  with  tola  half-nil  hog's 
entrafl*  wliich  hate  bean  soaked  and  made 
extremely  okan  i  or  the  meat  mar  ba  kept  In 
a  tjtt  small  pan  ejoeely  oorered.  and  rolled 
and  dusted  witb.  a  icry  little  Hour  before  It 
liftiedj  aarre  on  ntaabed  potato**  i  put  la  a 
farm  plain,  or  browned  with  the  aalanunder, 
or  before  the  fin;  they  moat  be  prinked 


loin  ar  nan,  and  of  mlddttasr  thtokneui 
pepper  and  broil  than,  ewf  keen  them 
iornW.  Wben  nearly  doc*,  sprtntle  tbera 
with  eelt,  rub  a  tlttla  butter  orer  them,  and 
eerre  to  mediately  they  at*  taken  oaT  the 
Ore,  a  few  at  a  Mine. 

TORS.,  to  Cinra.— Bee  Hdttow. 

FOBS,  to  Caooan.— To  juege  of  park, 
plnnh  the  leant  If  young  and  good,  It 
will  aaelly  part.  If  the  rind  la  teng h  thick, 
and  ino.no  t  be  easily  laapreeaad  with  the 
finger,  it  li  old.  A  thin  rind  in  general 
denote!  a  good  qoality.  When  fraah,  tha 
meat  will  be  smooth  andoool;  If  olammy. 
It  la  tainted.  What  li  oomutosly  known  at 
measly  pork  l>  very  unwholesome,  and  may 
be  known  by  the  fat  being  full  of  kernels. 
which.  In  good  pork,  la  never  the  case. 

POHBIDQK— gat  Oatmhal. 

rOHT  W«NK— This  wine  li  nnlreraaUr 
eateemed  aa  the  most  generous  and  In. 
elfprxttngof  any  foreim  Tlqiors.  and  there 
oumot  be  a  doubt  thatlt  supplies  a  grateful 
stimulus  to  persons  of  a  week  end  delloate 

d*t*S-5? 

tent.    Whei , ..-..-„_  , , 

tM«  wine  mar  be  prooured  genuine,  bat 
wben  ■  person  «m  only  afford  to  buy  It  u 
it  la  required  far  Immediate  drinking,  the 
ohanoea  of  obtaining  It  anadnltarated  an 
eery  slender.  Tha  beat  plan  la.  to  ascertain 
where  port  wine  may  be  beat  obtained,  and 
to  proton  n  there.  Mtbonfh  the  coat  may 


POBTEB,  id  Burrs'.— Take  a  mixture  of 
brown,  amber,  and  pale  malla,  nearly  In 
equal  nwantlSee,  antf  then  turn  them  Into 
the  maab-tab  In  the  (tallowing  order.  Turn 
on  the  ftrat  liquor  at  a  ImndreU  and  slxty- 
dre  degree* ;  maab  orer  hope,  and  then  coat 
Oka  whole  with  dry  mnlt  I  In  one  hour  net 
[he  tap.  Mil  ten  ponnda  of  brown  bona  to 
ihe  qeartar  of  uaft,  half  old  and  half  newi 
boil  the  ffrtt,  work  brlikly  with  the  hope  for 
three-quarters  of  an  hoar,  and  alter  putting 
into  tlw  copper  a  pound  and  a  hair  of  near, 
and  a  pound  and  a  half  of  liquorice  to  the 


lie  intaml,   boiling   M 
i   the  earns  hops  lor  a 


Clnu.ee  the  liquor  the  second  day  at  eighty 
degree*,  piwrfonaly  throwing  hi  a  mixture 
of  dear  ud  salt,  sjtf  rousing  thoroughly. 

POBTHAlfTBAU.-A  ooorenient  rreep- 
taole  for  clothes,  (to.,  usually  employed  by 
pert  one  wben  tramline.  By  proper  paekinx, 
ihey  may  be  madatooontain  a  luxe  number 
ofarttslea.  Tney  may  be  obtained**  tartoaa 
prleee,  bat  it  1>  alwmyi  belter  to  porcltaae 
one  made  of  real  laatberi  there  la  * 
obeanar  kind  manofaetnred  of  Inferior  nn- 
hsrlal,  and  ■  by  no  meant  onkndated  to  raahrt 
damp  and  wet. 

PdRrKAIT.-Whesreatlveaandfrhnidl 

"  " —  —   by  distance  or  by 

their  portrait  forma 


In  then-  own  proper  peraon.    At  the  present 
day,  the  rapidity  with  which  pbetofraphlo 

Crtralte  are  axeonted,  togetner  wfth  tha 
raeal  of  charge,  renderr  them  arallable  to 
allolaaseaof  theoommantty.  When  perioni 
are  about  to  bare  their  portrait  taken,  t*— 
ehunld,  if  ther  wlab  to  aeetire  the   > 


hemaerrea  aa  they 
nujjtmr,  in  ih  the  artist  withuat 
themaelrea  np '  for  the  oooaslon ; 

noral  atyle  of  arrnnglng  the  ball. 

directing  tha  Sue  of  whlakera,  beard,  or 
nwuotache.  or  making  any  other  ohangea, 
will  ao  palpably  alter  the  general  appearane* 
of  tha  individual,  aa  to  render  raoMnitlon  a 
taak  of  some  dlfflonlty.  All  coDitramed 
1  MmaanBaf  axpneiioni  of 
hoold  be  alio  erolded.  When 
■e  Introduced  by  way  of  ac- 
ta tha  portrait,  osae  should  be 


lister's  tejten  and  habita.  and  naaonable  In 
theeasei*et.  Tfant,  placing  a  book  In  tht 
handaof  a  peraon  who  li  notoriously  Llllte- 

sano&Tlnnssoleeiem!  aanjalaonpn. 

ig  a  female  striking  a  guitar  who  doat 

not   know   a  note   of  inmla      Sitting  a 


ser«ral  poondt  of  grepee, 
jo  Intended  for  she  solltar 


«r  poNfcMknu,  prim 
»  either  printed,  wrl 


ipirlte.  Wtwn 
portrait-  -*— 
tin  mlr 


FOB  THE  OICTIONABT  OF 

lndiTiduariowiieepeuialeitfoyinrnt,  border*    nU  book*  or  * 

ontheextiatagantandabiurd;  rjarilcalarly    map*,  which  may  be  either  printed;  written, 
if  the  hiud  uuia  repretenteil  hu  pecuniary    or   plain,   at   an*  mixture  of  tha   three. 

agliralleiLee  toperndtufhlaonly    Book  bmdtag.rouenof  print*,**!., aiartara, 

tonally  of  cult  llqoon  and    ud  nuithln*  tlM  neceeaary  lor  the  aafa 

paraont  are  baring   tbdl    tranimiaiion  of  the  content*,  may  beeeutby 

__  It  la  ■  food  plan  to  start    book-peat.    No  written  letter  Bint  he  erst 

1  by  leourriLijr  to  nmi  tgrtatblt    with  the  peoket,  bat  printed  ttMemlMML 

in  their  painife,  th*  thoughto  of   latere  cea  Iw  poated  at  the  rece-etna:  houte. 

wiucu  will  bapart  a  pleaaant  and  natnral    In  London,  artry  trtnmg  (axeapt  Banday} 

azpreatlon  to  tin  feature*.  nntil  half  past  fire ;  or  by  a&xlng  an  extra 

PORTUGAL  CAKES.— Mil  Into  ■  pound    ttamp,  until  Hz.    At  the  head  oTocee  kabT  an 

of  Boor  a  pound  of  loaf  aosar,  beat  and    boar  to  an  * 

lifted,  and  rub  It  into  aponnJof  batter,  ttll    Non-oonu 

It  become*  thick,  like  a— " *  ->■'*-  ■ ■•  •    ' 

then  put  Into  It  a  llttG 

of  white  wine-  and  ten  erg*  i  i 

well  with  a  wiuak,  and  attrln  h*„  .., ,. ., __ , 

of  omnia.    Butter  tba  tin  pane,  fill  then,    while  they  are  employed  In  Bar  Majesty '■ 
half  full,  and  bake  than.  ,  aervfoe.  or  In  the  aenlca  of  tha  Ban  India 

gS"  Flour,  lib.  i  *u*»r,  lib,  i  butter,  lib. ;  Company,  forootpeon*.  Letter*  addi 
tow  water,  1  tanlatpoonrul;  white  wine,  II  "t^tcfeoe.Lon&jo.'^or  -Poate  Baa 
wines laitful ;  ejari.  10:  current*,  lib.  London."  are  deltrrred  only  at  the  w 

FORTlJOALrWATKB.  -  Orange- Bower  of  the  General  Poet  OfEoe,  St.  Hart 
water,  one  pent;  roae  water,  one  pint;  and  Grand,  between  tba  noart  of  It  ■ 
myrtle  water,  half  a  pint:  to  the**  pat  a  Foreigner!  applying  for  letl 
quarter  of  an  ounce  of  distilled  tplrlt  of  their  puaporw.  foreign  ] 
murk,  and  an  onnoa  of  apittt  of  ambnria,  abore  are  retained  for  two  r. 
Bbake  the  whole  well  together,  and  the  offloe  window.  Inland  lett 
proeaae  will  be Bnlabed-  draeaed,areretaiiradfbroni 

POSSET.— Baa  Ajjl  Ajjuosd,   Lkmor,    ten  are  then  teat  to  the  Di 

Onanan,  Tiueii,  warn,  he.  Orer-cherra  on  tatten  *._  _  __ 

POoTAQEorLrhTEBS.fte..RATasiar>    If  >eut  to  the   poatomoe   by  thai  tetter- 
—      -—The  following  are  the    carrier  of  the  dletriot   The  morale*;  dnrrrcrr 
—  "—  In.    oi  general  po»t  letter*  muiena  at  atjaari 
In  ;  elghto'olD«ka.nj..aadi>oorepleterlInaboMt 
nj; '  an  bom,  aznpt  on  Mosdayi  udia  other 
-    '  day*  what  there  are  buy*  arrtrala  at*  IMaM 
letter*,     tna  balk  of  tba  letter*  by  tba  anew 
at  1110  a.m.    Tba  detrrery l» 
mat  two  boon  after  lb*  Irnal 


weight,  one  penny;  on 

two  ounoaa,  foorptnoti 

pence  i  and  ao  on,  two  rate*  being  a 

lor  erery  nana*.    Letter*  pot  uouiifl 

the  letter  boxee  are  charged  wlfli  dt 


unpaid*  by  the  poat,  may  uot  axoeed  four 
oanoet.  All  abort  that  wetgbt  matt  be 
prepaid.  Id  the  arant  of  any  unpaid  letter 
•bore  the  weight  of  four  ounce*  being 
potted.  It  will  be  charged  with  double  the 
prepaid  rata*  of  poatage;  If  buanunantly 
paid,  it  will  be  charged  with  doable  the 

by  the  poat,  either  paid  or  unpaid,  muit 

bona*  In  length,  breadth,  width,  or  depth 
Any  paoket  ■bore  thoaa  dbnaoaiona,  nun. 
If  tally  paid,  be  detained  and  opened,  or 

general.  All  person*  tending  latter*  by  tba 
poat  unpaid,  which,  from  any  note  wint- 
erer, cannot  be  deilrerad  to  lie  partial  to 
whom  iter  are  addreteed,  are  liable  to  pay 
the  pottage  charged  thereon,  which  may  be 
reooTered  with  00*U,  by  summery  proaaii 
before  a  magletrate,  The  regulation*  ol  the 
teat  ft  are  at  follow* :— Tat  a  packtt  not 
exceeding  four  oanoet,  one  penny;  eight 
oon«j,  twopence;  sixteen  oanoet,  fDur- 
penae;  one  pound  and  a  half,  aiipenoe; 
and  to  on,  twopence  being  charted  for  arary 
additional  half  pound  or  any  lata  weight. 
Tha  poatage  matt  bt  prepaid   in   fulf  by 


completed 

of  the  mal 


lalL    Itrwapapm,  tad  otbn 
regittertd  for  trmaialtilon  b-.  . 
her  be  attnrpad  or  hare  a  ami  at  a 
"—■     ■=*■ ■  —  pwtetf wiUeln 


.    .     .... The  rate*  of  poatage   flair 

foreign  and  oolouinl  lett — 

and  nnotuatlng  to  be  dt 
-  ■■—■a  by  the  p. 


POTATO  BBEAD.-1 
quite  ao  toft  aa  they  ar  m 

them  WBBthot,tral  pond  thtnita  Jnaa  ■ 
poaalMti  iwitpBtainalloaanatr  **fmr: 
tahtonewreaat.  while  It  b  aw7Mg>iaaa>J] 
..d rioatrioaar.tait. 


:    he  worked  In. 


meal  ground  rice,  ofto 


POT 


.  DA1LT  WANTS. 


POT 


dough  In  thus  prepared,  l«t  It  stand  for  an 
Lour  aiida  hill"  or  tiro  boon,  before  it  li  put 
Into  the  oTto.  Observe,  It  will  not  require  to 
long  baking  u  regular  flour  bread. 

POTATO,  Cui/TOBi  or.— Tbe  tarletie*  of 
lite  potato  are  numerous.  For  forcing  a  first 
orou  In  tin  open  groaud,  than  in  Broaghton 
dwarf.  early  Warwick.  a*h- leaved  iTdney, 
Foi'l  ■aadllrigs,  early  manly,  early  mule, 
early  kidney,  parly  shew,  nonsuch,  gold- 
Qniier.  For  main  crops  tbe  varieties  are 
ranged    in   tola   dm,  aooordlng  to   their 


n  ripening : -early  champion, 

.  ..i-noae   kidney,  Urn  kidney, 

bread-fruit,  red-streak,  black  skin  purple. 
red  apple,  rough  red.  A  dry.  friable,  freak, 
■aid  moderately  riob.soil,lsthe  beet  for  every 
variety  of  the  potato :  and  for  tbe  earliest 
crop.  It  may  be  with  advantage  more  slhoion* 
than  for  the  main  one,  The  bank-  ikta  and 
ronph  red  thrive  batter  than  any  in  molat  or 
culd  strong  aolll.  If  manure  In  neoeaiary, 
whatever  l»  the  nntar*  of  tha  on*  employed. 
It  la  better  ipread  regularly  over  the  iroTioe 
previous  to  digging,  lather  than  pot  Into 
hole,  with  tbe  let*,  or  ipread  in  the  trench 
when  they  are  so  planted.  Stable- dung  Is, 
perhaps,  the  beat  of  all  factitious  manuraa  i 
ana- weed  ii  a  very  benanetal  addition  to  the 
coll.  u  la  (alt.  Coal-ashea  and  sea-sand  in 
applied  with  great  tenant  to  retentive  soils ; 
but  ealoareoo*  matter  should  never  be  naad. 
The  situation  moat  always  be  open.  It  if 
propagated  In  general  from  outtToga  of  the 
tuber  a,  though  the  shoots  arising  from 
thence  and  the  layers  of  the  stalks  may  be 
employed.  New  varieties  are  raised  from 
seed.  Planting  In  tbe  open  ground  is  beet 
done  In  Ootober  and  November,  and  may 
thenceforward  be  continued  until  the  end  of 
March.  This  last  month  is  the  latest  In 
which  any  considerable  plantation  should  be 
made.  Tbty  will  succeed  If  planted  In  Hay, 
or  even  June;  yetltoughtalweyato  be  kept 
In  rolod  that  the  earliest  plantad,  eapecUlIy 
In  dry  soils,  produce  the  finest,  healthiest, 

n  of  the 
gardeners     recomnu "  * 
. .       .as  tobe  planted  whole 
that  they  be 


for  consideration  la  tl 


.a  shoot*  only,  which  are 
tor*  are  kept  In  a  warm 

. nd  a  fifth,  that  merely  the 

parings  be  employed.  Catlings  of  the  stalks. 
fire  or  six  Inches  In  length,  or  rootad  suokers 
will  be  productive  If  planted  In  showery 
weather.  In  Hay  or  Jane :  and  during  this 
but  moath,  or  early  in  July,  the  potato  may 
be  propagated  by  layers,  which  are  formed 

or  pegging  d "        

atom  twelve  1 

For  ttie  main  _., ...._  

potitcet  ere  the  beat.  To  obtain  early  crops, 
whore  tubers  are  rapidly  formed,  large  M" 
mml  be  employed.  Id  these,  one  or  ti 
eyesttmoit  should  be  allowed  to  remal 
If  tin  sets  are  placed  with  their  leading  bu 
Ipwirds.  few  and  very  strong  early  6ta 
Bill  be  produced}   but,  if  the  position 


reversed,  many  weak  and  later  shoot*  will 
arise ;  and  not  only  the  earilne**,  but  the 
quality  of  the  produce  la  depreciated-  For 
the  earliest  crops,  there  are  likewise  several 
mod**  of  assisting  tbe  forward  vegetation 
of  the  sets.  These  should  be  prepared  by 
removing  ever;  eye  but  one  or  two;  and  being 
placed  in  layers  in  a  warm  room,  where  air 
and  light  can  be  freely  admitted,  with  a 
covering  of  straw,  chaff,  or  sand,  they  soon 
emit  snoots,  which  must  be  strengthened  by 
exposure  to  the  air  and  light  a*  mush  as 


:  the  leave* 


MMlU 

injurtoj 
night,  ii 

become  green  and  tolerably  hardy.    la 

spring,  they  ar*  planted  out,  the  leaves 

J  just  left  above  the  surface,  and  a 

covering  or  litter  being  applied  every  night 
until  the  danger  of  the  frost  is  passed. 
muting  should  be  performed  by  the  aid  of 
the  nibble.  In  r.  


performed  by  tl 

■a;  for  the  earl 
h  way,  a 


willow  basket  with  a  bow-handle  should  be 
provided  for  every  person  who  i*  to  plant 
the  act*  i  and  aa  a  considerable  number  of 
hands  are  required  for  the  operation,  boya 
and  girls  rosy  find  employment  at  It,  over 
and  above  the  ordinary  field-workers.  The 
potato-dibble  la  the  beat  Instrument  that 
can  he  employed,  the  earth  being  *fterwsrd« 
raked  or  struck  lu  with  the  spade,  and  the 
toll  not  trampled  upon,  bat  planted,  a*  inf- 
nolent  it  dog  for  receiving  a  row;  forth* 
lower  the  toil  the  lest  does  frost  penetrate. 
The  beat  kind  or  Implement*  for  this  purpose 
are  those  shown  In  the  engraving!  a 
la  called  the  Guernsey  prong,  &  light  and 

easy;  It  require*  no  stooping,  and  will  tear  np 
the  deepest- routed  weeds.  A  somewhat  simi- 
lar Implement  It  illustrated  it  ».  which  may 
be  used  upon  strong  stubborn  soil,  with  great 
-wuy  of  time  and  advantage  to  the  Jud. 


POT 


THE  DICTIOHAKr  OF 


Ac  aaaa  m  tto  aaaa*  appear  -key  itaH  ta 
ajall  wiidaj  aid  tepffra*  front  mA 
tarocataa*  ttalr  growth.  The  rerr  earUaat 
<r>m  Mlkb  arodaotlaa  la  Jon*  or 
parhapa  Unnli  lie  ad  of  Mar.  and  uf 
■■a  to  Mna  up  m  wanted  antil  (Maker, 
at  tto  hot  of  whlrh  nrath.  or  dnruw 
Iwht.  Ik**  nan  bo  entirely  du  on  Had 
Mora*.  Ttota**ri*haaJdtoaorteaaxtto 
«uwari>UuU»«ti  for,  u  tbetawart 
harp  tkataa7,  nar  aSne  itaoakl  ta  Wrrf. 

■'      "    -J '  -     --'"  ■  S^aorallT 

naur' 

■nd.  Tta  berrtw  «  apple*  of  tiw  old  Rook 
kaahnr  baa*  la  *  *jn  mob  taraonhoat  tto 
w<gt*r.ttaie**D«ttoobt*toiilfro**tta** 
to  waahtar  aaaa-  *k*  pah  wkt  Pobnarr. 
■to  ■»  It  Ua  ttoroackl?  duo*  and  toipt 

MM  April.  Ota*  It  ta  mm  ■-  *-"-  -' 

•sartor  of  u>  lack  dean  ant 

la  a  Hob  light  Mil.    Tfc.pl, 

■ad  ear  in  dnm  an  to  the Ir  atom*,  when  an 

inch  la  bright;  and  a*  *oon  at  the  height 


toaiim11aratf]Sjtro*(,*lxuwatKta*  . 
amok  mr.  aaaa*  flurirr  kktoa  ap  la  tta* 
war**  of  ami.  J,  aaar  ar-*t  to  pwrral 
antil  the  ajlliiiaM  aertaa,  ta  to  tton  re- 
planted aaa*  U  aJdiiaa  to  »ton  W>  Tht 
tatara  of  aaar*  mill  lag  tkaoM  to  kept 
MWT.lt.  ■  ii.rta  two  Willi)*  of  .  filar 
taut  ud  qaaMtr,  wtrfhn  maar  wtll  to  ram- 
M*r»a**lr  iililaaaav,  and  bat  few  of  peril. 
omlar  ill  lip ||,    If  tta  Nat  <*  obtain*] 


__  javinn  win,  in  an  proDaouiir,  i 
ble  both  their  parent* ;  bat  an  meet 

bkBHatotk*  original  Mosk  li  Klflu 

wttk.  Tta  aarly*arl*U«*-lfpavitod  on  Utile 
heepaof  oartri,  wtthe  atata  In  the  middle, 
andwtaattaplanU  ar*  about  four  loir' — 
fcbjh,  baton;  ••oared  to  tta  atakai  wtth  thr 
■aid  natta.  and  tta  aartb  walked  from 
taM*  of  tta  Mau  to  meant  of  a  atr 
aanant  of  water,  en  that  the  Unrest  n 

■fled.  Ill*  leaaoa  of  forcing  tta  potato  1* 
from  tta  aaMM  of  DeaeMber  to  tta  aiMt"-  — 
labraarr,  la  a  hot-tod,  and  at  ton  do 

toaBntarj  ttajler  of  a  frana*.    Ttio  fcc 

I*  only  required  to  produce  a  moderate  boat 
Tta  aartb  ahoald  to  all  butat  deep,  and  tta 
■at*  planted  la  rowi  ill  or  eight  Inot  " 
■part,  a*  tba  tabon  m  not  roqilrod  to 
laraa.  Tto  temperature  eajht  hm  to  il 
below  alitT  Ore  degree*,  nor  rln   abc 
eighty.     If  tta  tubas  *r«  dealred  to    __ 
brought  to  auttarttT  a*  speedily  u  poaalblo, 
inttead  of  bains;  planted  in  the  audi  of  the 
bad,  auk  a«t  ikoBld  o*  tdaoad  In  •  pot  *boat 
■lxtaobto  la  diameter.    Tonnf  potatoaa  may 
taebUined  ra  tta  whiter,  aoaranaj  to  tta 

z^r^&^s  ..:.-.-.  :: 

bonier,  la  J0J7,  awT  again  ta  Anaatt  at 
row*  two  toot  apart.  Tbry  will  prodoo*  aaw 


aotatnea  ta  Oototar.  aad  la  ■aauanriana  anrrS. 
April,  If  oarand  with  lorn*  or  IDH.  to 
aaarad*  fraat,  IT  old  (etataaa  are  ptaaad  to 
d»  earth,  h>  a  atad,  aWtoj  Aaawart.  tkey 

P0TATxT*DDa1PLIBGB.— Ral  aeaa* 
miliii  Bad  pat*  (tan  iato  a  I  — ■  of 
ratori  lot  tta pato  raaaaa  la  tka wjajtar  for 
i  ooapl*  of  koar*  i  drakt  It  oC  nod  BntX  wttk 

■Ppar.aaH,  anaaaaaaatoa,  aad  aaraet  barto. 

TaM  BHlrt  aaoaEk,  add  a  littfc  water. 
J«lllatod*aaj1m-*tta»taafak»naa*naBla. 
•prlnkle  ttoai  wall  with  aoar.  aal  ttowar 
tlwatatokatlnuwatar.    ytaayoaornirr 

tta«rktfM^tn>aiPofltaiwaaj.a,>tay 

will  ta tatad  aaoaafc. 
POTATO    i-KI?rES8.   -BoD    aadl    kaal 


3L£?±£>£r. 


POTATO  JELLY.  -Tata  two  or  nam 
largo  potato**,  waak,  pod,  and  grata  ttona ; 
■tfc-  tta  palp,  ttaaat  pranDad.  la  a  Jog  of 
water.  Paa*  Ik*  aJaiai*  of  palp  aadarater 
throarh  a  Here,  and  ocUaot  t£*  water  wUn 
paaMatkroaaklBtoakaak*.   Lotakaiataad 

taTafawnDnaraaaadarr--*— * — 

-r  .urd.  ami  hara  atllaa 
pEBTon-tbawi 
aBrruujBptkettorobi-  ' 
torJo,  wkU*  ootluw  wi 
■poo  It  i  aad  It  wtlf  m 
Into  *  atato  of  Jolrf.  Tta  oali  afaato  ro- 
aalred  la  to  be  oarafal  that  tta  watar  l» 
atoalatea/  toffiag,  ottarwte*  tk*  atoaaaj  anfi 
aot  take  puna  It  doea  not  nqalra  tnora 
ahna  alrkt  artnate*  to  BranaJorm  a  taw 
potato  Iato  a  baatnfol  of  moat  axoaSaart 

rpiai,  L  wine  to  taata.  "™* 
POTATO  PASTT.  —  For  aukntg  (kit 
ilah,  a  tin  nwaM  ntaat  b*  eiaploToo,  of  tta 
ooattnettoa  atowB  U  tta  ■najrkta.  wttk  a 
perforated  aaMwabla  top,  aad  a  aasil  rarrr, 
to  allow  tta  ■aaaa  or  ataaav  Aittan  at 
afttoBtoald  froai  two  toil 


aUrrlar  ap  tta  atank  at  tta  bottom  of  tta 


ttataato,  ftara  all,  or  froaj  tta  flraator  par- 
Mob  of  tta  fat,  than  waatod,  Kgkrdto&l 

aalt  and  peppsr,  or  oaroane.  FoaTtotkaai 
finnVariit  broth  or  wafer  to  niaaa  tta  aTBTp, 
aad  add  to  Itjt  pliaaari  a  rakkaj pinafM  of 

d,  wtthataat  aa 


aad  ran  aaoothly  ma 
oaoe*  of  batter,  and  a 

potatoaa  a*  wtH  farm  ■ 
of  quite  three  In 


anuaidand  azraeg*  ttoaa  *waB*  aaaa 
karrku  them  a  avtoroofk  aaato  rarfam 
ika  tta  aaatr  la  a  taraaaato  aaaa  fnaa 
lorao-qaariar*  of  as  boor  to  aa  koar  ad  a 
owartor,  taanrntag  to  tta  Bto  and  oca  taata. 
Pin  a  folded  aapkh)  aoattf  aroand  tto 
-wold,  bafon  It  la  >arT«d,  and  hare  nadj  a 
hot  dl*h  rto  raenT*  tto  ornr,  wkJoh  arart 
aot  to  lifted  on*  mm  aftar  tta  paatj  la  ca 


DAILY  WANTS. 


the  table.  Mr  ■  Bant*  of  nod 
two  poudi  or  two  and  a  half  of 
from  three  to  four  of  potatoes,  wl 


slant  i  e  qnertir  of  i  pint  of  milk  or  mm, 
two  small  teaepoonflali  of  BAWMim 

with  Ohm  last 

POTATO  PODDIBG.— With  ■  poind  and 
ft  quarter  of  Dae  mealy  potatoes,  balled  very 
dry,  and  nubed  perieotiy  eraootb.  while  hot 
iuIi  three  ouncoa  of  batter,  lire  or  eli  of 
tugar.  live  sgga.  a  few  grains  of  Mlt,  ud  the 
fraud  rind  of  a  lemon,  pour  the  mlxtare 
fats  a  wsll- battered  ditUmul  lake  It  Is  a 
moderate  oreo  for  nearly  three-  quarter!  of 
art  hour.    Serve  with  (agar  sifted  urer  it 

«■  Potatoes.  Hlb.  i  batter.  sobs. -.  sugar, 
EorBosa  i  qiftt;  lemon- rtod.  1 1  saltalbw 

POTATO  HOLM.— Bofl  three  pounds  ol  ' 
potama,  brolee  aad  work  them  with  two 
onneee  of  butter,  and  at  much  milk  a*  will 
make  them  paee  through  a  cullender.  Take 
three- onartan  of  a  piul  of  yeast,  and  half  ■ 
(tat  of  warm  water :  mil  these  with  the 
potstota,  poor  the  whole  upon  Are  pounda 
of  foar.  and  add  three  teaspooDfuli  of  salt 
Knead  It  well:  If  not  of  a  proper  oortsla- 


mr  Gravy  beat;  l|Utj  ■Oaaawae.  lib. : 
T-pint;  rise,  -Jess.;   celery,  a  or  *  room; 

"Potatoes  baked^s*  potatoea  «■ 

ployed  for  baking  ehoaUbeofe  lane  taw 
Titer  an  merely  wasted,  and  frtt  Into  A 
ilirw  owen  lor  abeot  half  an  boar,  or  longer, 
Baosrdmg  to  their  etas,  aad  arc  tetrad  with 
batter,  pepper,  aad  salt 

POTATOES  BOIur,D.-^Fill  a  iBUMspau 
half-  fall  of  potatoes  of  tneqal  siseTwaabed 
bat  not  pand ;  add  at  maah  cold  water  a* 
will  oarer  than  about  an  matt.  Bat  them 
on  a  moderate  Ira,  let  them  bell  wry  gaatly. 
aad  when  it  U  (band,  by  the  aapUoatlon  of 
a  fork.  thMtkey  are  beefeater  to  twt  enft, 
strain  oft  the  water,  Mnw  a  little  aatt  orer 


POTATOBB  BKOII.Er*. -Parbofi  pota- 
toes, tbea  aha*  them,  and  pit  these  on  a 
gridiron  orer  a  rJsar  are,  aad  tarn  taeaa 
rraqientlf  till  they  are  of  a  s*et  brown 
oolour  aa  both  Udet  i  earn  them  hot 

POTATOES  CBISPED.-Ws**.  well,  aad 
wipe,  tome  potatoes  of  (rood  aaroar ;  out 
them  Dp  Into  alleaa  from  half  an  toon  to  aa 
In*  think,  free  them  from  the  name,  and 
para  the  potatoes  round  and  rears!  la  very 
thlD  aad  very  long  ribbons.  Lay  them  Into 
a  pan  of  oold  water,  and  half  aa  boar  baton 
they  are  wanted  for  table,  nft  them  an  ta  a 
■fan  that  they  amy  bewail  drained.  Fry 
them  In  good  butter,  whioh  should  he  T*ry 
,„,,. —  ... ... ,..  __„,  ... 

Irytl 


a  softoloib,  pile  them  In  a  hot 


i  milk  a 


PJT  Potatoes,  alba  i  baiter,  2tns. 
tnfflelent ;  yeast,  1-pln  t ;  warm 
1-ptat;  Boar,  liha.)  aatt,  a  teaspoonlm.. 

POTATO  SOUP.  -Oat  •  pound  and  a  Isao 
of  rrary  beef  Into  thin  sltoss,  stop  a  pound 
of  potatoes  and  a  large  salsa,  and  pot  them 
Wo  a  man  pen  wttb  ihraa  quarts  of  water. 
half  apart  of  gray  pea*,  and  two  onneea  01 
rloe.  Stew  thaee  Oil  the  graty  la  antt) 
drawn  from  the  meet,  strain!!  sff.  take  onl 
the  beef,  and  palp  the  other  taandtanli 
throngh  a  eoarse  alare.  Add  the  pah)  te 
the  soup,  onl  m  two  ot  tares  roots  ofoetery ; 

Mm  tip  with  fried  bread? 


3' 

>»?*■  fast 


B8  FKTBB.-IT  the  patamet 
drat  boll  them  nearly  eno*  gh, 
it  then  Into  *  atawpaa  wltE  a 
■r,  or  eome  beef  drtpplag.  To 
en  boning,  ahake  then  about 
e  brown  aad  eruaa.  and  then 
from  the  fat  Ta Tg>  oaM  adfi 
ileoeof  drlprjana;  Into  a  frying- 

meltad.  silos  In  the  potatoes 
>  pepper  and  aalt  j  tat  them  oa 

eontlnae  stirring  tham.    Wheat 


festly  tender,  poor  off  the  witer, 
hem  rery  dry  i  peel  tham  qaiokly, 
ery  apeak,  and  while  they  are 
raea  them  thread*,  aa  jarthaa 

eg  waedai  fork  or  aaaaa.  Mart 
■ooapan  a  alios  of  better  with  a 
jla  of  milk,  or  batter  Mm,  of 
i  ta  the  potatoes,  attar  mntof 
rail  Baa  aatt  trpea  them,  aad 
nls  oeer  a  geaBe  Ira  with  a 
on,  aatll  the  mattdtaala  are  wall 
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POTATOES    SCALLOPED.  - 


browned  on  the  top,  Uka  them  carefully  out 
of  the  •belli,  ul  brawn  th*  other  tlds. 

POTAT0E8.ro  Pxnianva— To  praien* 
potatoH  from  lro*t  1st  thHu  op  in  »  dry 
■ton  room,  and  oover  them  with  ntnir  or  ■ 
linen  sloth.  If  thi*  be  not  eooveniont,  dig  a 
trench  thrM  or  lour  frrt  deep,  ul  pot  th* 
potato**  In  u  they  in  taken   from    tha 


ounofOt  ram.    A 
1  li  afforded.  If  the  pot* 


irtfni 


from  thi  fioat,  ...  _ 
likely  to  be  Inland 


remain  la  the  ground,  end  digging  them  up 
In  the  iprtne  oftheyear  u  thev  era  wanted. 

POTATOESWITHCKEArL  -Flourwell 
a  plwe  of  butter,  end  pat  It  Into  ■  lUwpu, 
with  1  little  Hit  uid  pepper  1  mix  them  well 
together,  *nd  add  e  glau  of  cream :  itlrthe 
iiuoe  till  It  bolli  1  then  ant  into  *lkae  eom* 
potato**  prerloiilr  bulled  1  nit  them  Into 
Uw  Hon  i  ud  whan  wanned  up.  *erv*  hot 

POTATOES  WITH  MUSHROOMS.— 
Boll  u  me  potato**  In  Mil  and  wateri  when 
toot,  oat  Una  Into  IB—,  and  pat  them 
Into  a  itewpan.  with  r "' 


let  them  itaad  I 

add  a  little  Hour 


few  minute*  on  the  B 


iiocx.  ana  a  Muonlng  of  per '  ■■-'■ 

lot  the  whole  itew  iogetna  ... 
qaarter  or  an  hour,  then  add  the  jolki  of 
two  ■a,  and  a  little  white  wine  vinegar.  ' 
PuTlCHOMANIB.-An  exceedingly 
pliaeing  and  Intenatlng  art.  tollable  to  be 
praotlaed  by  UdM.  It  la  »erj  ilmple.  re- 
qulrte  no  prevloui  knowledge,  and  yet  af- 
ford! abundant  Hop*  for  the  merelne  of  the 
Dioitexquleltetaite.  The  following artMn 
an  imiiani]  to  be  procured  in  prafltiiln* 
of  potlohomanle.-Olaii  laeee  of 
laitabla  to  the  different  order* 


he  proper  than*.  70a  take  your 

_    —  eDuared  print*,    on  which   an 

depleted  aubjeeta  rJiaraeterurtlo  of  that  pe> 
collar  ltjle  From  then  abeeti  eu  be  ar- 
"In  great  variety  of  rloo*rn*  of  the 
nrled  character,  on  the  arrwavrarnt 
[running  of  which  you  will  tauihi 
,  —  own  laite.  After  yon  have  tuHy  de- 
cided upon  th*  arraagemant  of  toot  draw- 
ing*, sot  thorn  ont  accurately  with  a  pair  of 
Hiuon,  Uu*  apply  aoa*e  liquid  gram  carc- 
fnlly  orar  the  ooloaied  eld*  of  the  drawing!, 
and  ntlti  them  on  th*  in*h»  of  tha  nee. 

, — King  them  down  till  they  adhera 

eloeely  without  any  bobbin  of  air  appealing 
between  the  glni*  and  the  drewtnga.    When 
*"■-  drawings  hart  had  anOetcnt  Unc  to 
take  a  in*  brueh,  and  cover  every  part 
ism  (without  tocuhlog  the  clue)  with  a 
of  parchment  da*  m  liquid  nn,  which 
enti  the  oil  enloar  (whioh  5  neat  ap- 
plied) from  linking  Into  or  becoming  ab- 
aorbed  by  the  paper.    When  the  Interior  ef 
the  tbh  li  perfectly  dry.  and  amy  ranrttataa  of 
gum  alio  that  may  have  been  left  on  the 

Important  procce*. 
»  whole  of  t  he  w 
0  gift  It  the  appear. 

-vK 

— -     Select 

k  of  prepared  eolocLre,  hi 
.  .  .  _  t  moat  appropriate  to  the 
kind  of  ahlna  yon  ara  imitating  (aa  It  hi  a 
chine  ran  whioh  li  npnoaad  to  b*  naanrag. 
It  will  beofaRretnlililiHe);  mix  frilly  »um- 
eient  ooUmu  In  a  glut  veeael,  then  poor  tha 
whole  Into  the  vaa*  Take  now  pour  mi  hi 
both  hand*,  and  tarn  It  round  oontlnamliy 
In  the  *ame  direction,  until  the  ootoor  a 
equally  ipreadorer  tha  whole  of  the  Interior; 
when  thi*  in  ■atiifaotortly  aoooraplaihaa, 
poor  bank  lha  remainder.  If  tha  prepared 
colour  he  too  thtok,  add  a  little  iarn£h  to 
the  mixture  before  applying  It  If  pre- 
ferred, the  colour  may  be  laid  on  wtih  a 
■oft  bruih.  Should  the  ran*  be  Intended  to 
hold  water,  the  Inferior  muit  be  wall  ver- 
nlehed  after  the  above  operation*,  or  lined 
with  line  or  Un-foli  If  the  Mthnagawa-U 
wiihH  h    - 


potwlaln,  alhnutt 
no.  of  Sevrn  and 


of   th*   deilrne  or 
aa  w  *v«y  kind  oTporo*- 

A  bottle  of  liquid   rum. 

lior'B-buJr  bruitee.  AbotUeof 


rarni*b,    V*ry 

a  gJM«'"f«wl  "io'r   dlintliig "the 


.... An  uaortmant  of  aolonrt  Tor  the 

foandntlon.  in  bottle*    A  packet  of  gold 
powder.    A  "' -'   '~   '"-•—  — 


.  ._  h  of  tha  ran 

t  golden  border,  ho  can   do   aa  by 

he  eiience  or  lavender  and  Mannraak 
applying  It  on  th*  tbh  with  aflna  bmah; 
w  heean  nnrohaa*  gold  hand*,  already  pr»- 
lared  for  applleation,  tn  varied  inaeta,  nrit- 
ible  to  the  potlohemanla  deatgna.  Putjcon- 
>*nut*  have  fonnd  th*  art  oapahlc  of 
greater  reeulta  than  the  mere  Imitation  ef 

*JS 


paneli  (pmloaalv  dMoratad 
(lower*  on  a  white  ayoond)  : 
room  doora,  and  mUo  into 


m  the  door*  ■  elegant  aanaj  and  watt 
Inkling  and  ehanl  armaria,  panala 


DAILY  WAMTS. 


_  .  _  ._■  pier  and  consols  tables,  glore- 
boiu,  oorera  for  book*,  musio,  aloanta,  fee. 
Tile  oust  of  tha  articles  employed  li  not 
Terr  pat  Glut  nm  of  >artons  shape* 
ay  be  procured  from  ed.aaehi  sheet*  of 


, ,    Jbr  nte)  of  arary  Hot  re- 

quired  by  the  potlohonttnllt  Is.  per  bottle  i 
Bottle*  of  <vntab.il.  each ;  twMtaoof  pre- 
pered  gum.  6d.,  »d„  andls.  each;  bottles  of 
■old  paint  In.  M.  each ;  bralhaa  (hog  and 
Saunai-halr).  from  Id.  tech. 

POT  POURBL-A  mlxtnre  of  odoraw 
flowen  toots,  nml,  to.,  Tlriri  ■noordinE 
to  tba  taste  of  tha  operator,  either  mlieil 
taeretber  dry,  or  la  the  fraah  ttatt  proaarad 
with  wit.  Th*  anal  way  of  making  It  In, 
to  collect  rotes,  lavender,  and  other  meet 
■canted  dowers,  at  they  blow ;  to  pat  them 
Into  a  large  Jar  mixed  with  salt  until  a 
■uffldrat  quantity  has  been  eoDeatadi  then 
to  add  to  these  tosh  other  odorous  snb- 
atanoee  u  mar  be  required  to  form  an 
agreeable  perfume. 

^POTTED  MEATS,  la  —  Bee  Bill, 
Bloatem,  Gaouie.  Ham,   Ham,  Lob- 

BTU.    MCTTTOB.    SALMON,  VtAA  *«. 

POTTING.— In  gardening,  an  operation 
-  ——  raw)  at  allow) :— HaTlng  thepota  and 

d  ready  for  the  recaption  or  tha  •- 

id  plants,  ■' '  — -  ' 


tnr ning  tha  pot  apaUe  down,  ant 
tha  edge  agalntt  the  aide  of  a  banc 
of  the  Doardi  of  a  abaft-  barrow,  o 
when  the  hall  ootaaa  oat  entire;  or  ocbb- 
alonnUy,  a  plant  that  It  reiy  wall  rooted, 
tad  Uia  numerous  flbrat  of  which  surround 
tha  oetalde  of  tha  ball,  wlU  readily  quit  tha 
— '  -*--  ■' by  tha  stem.    But  If^b* 


either  of  the  abort  n 


the  holt  from  being  clogged  and  stopped  op 
with  the  earth,  and  the  earth  from  beur 
washed  out  with  oocaalonal  watering ;  and 
alio  to  prevent  the  roots  of  the  plan u  from 
getting  out  Having  aaonrtd  tha  bolt*. 
plane  tome  earth  in  the  bottom  of  tub  pot 
from  two  or  ** —  —  "—  —  -'-  '— "—  — 

ban 

"  earth,  In  an  upright  pot! 
a  ball  of  earth,  spread  It 
totally  arer*  way,  and  directly  add 
ULTof  Hi -'—  -"    L     - 


not  readily  qott  tha  pot,  thrntt  a 
thin  allp  or  wood  down  all  ronnd  t 
whan  the  hall  will  come  out,  by  the 


'  strihius  tha  tdgt  o 
tetett  facility.    In  n 


wtuvS 


graatatt  faoUlty.  In  replanting  In  larger 
note,  the  /h-Bt  i  top  retards  tha  rnanaaanunt 
of  theniunaroaiaorttwhloh  atrraand  tbt 
outaide  helL  When tbstearenot nnmeroo*, 
tha  general  praoMat  It  to  leara  them  un- 
tonoEedi  but  when  thay  are  to  abtmdant  at 
form  a  tort  of  nutted  coat  the  practice 
io  trim  tha  greater  part  of  them  oToloM 
__  the  ball,  both  o>  tba  tides  and  bottom, 
together  with  some  of  the  outward  old  earth 
ofths  belli  thin,  barbie,  the  pota  of  proper 
■ha,  larger  than  the  Cornier  out,  and 
baring  secured  the  hole*  at  tba  bottom,  and 
pat  In  tome  fraah  compost  dtpoalt  tbt 
plant  with  Its  entire  ballln  the  pot  taking 
oara  that  It  stands  In  the  centra,  erect  and 
Of  tha  tuna  depth  at  before.    Than  111  ap 

mould,  nraaahsi  It  down,  and  i 
down  the  sldet  with  a  broad  11 


tSlvti 


fibre*,  fueling  the  pot,  to  cause  the  1 
to  settle  firmly  about  them;  at  the 
time,  If  the  root.  Hand  too  low,  tbt 

try  up  ae  occasion  demands:  having 
d  the  pot  with  earth,  pre**  It  gantly  all 
.wad  with  the  hand,  to  settle  It  moderately 
Inn  In  every  pert  and  to  steady  tha  upright 
posture  of  the  plant  raiting  tha  earth, 
however,  within  about  half  an  Inch,  or  lees 
of  the  top  of  the  pot  It  will  toon  tattle 
lower,  and  thereby  leave  a  void  space  at  top, 
which  mutt  reoelT*  occasional  watering. 
At  soon  as  the  plant  la  that  potted,  girt 
dlraotly  a  moderate  watering,  to  settle  the 
earth  more  closely  about  all  the  roots,  and 
pnnnott  their  ahootlng  Into  the  new  Birth, 
repeating  the  waterings  at  occasion  requires. 
TnUiplantlng  pottad  plant*  from  on*  pot 
to  another  Is  called  shifting,  and  Is  per- 
formed with  the  whole  ball  of  earth  — 

tamed  in  the  pot  entire,  so  at  to  pres 

the  plant!  In  a  growing  ttatt.    Tbt  method 
of  removing  plant*  or*  -'  "— '-  — *-  — "h 


to  oarer  the  old  belli  llntab  with  a  mode- 
rate watering,  to  settle  the  now  earth  close 
In  erary  part.  In  pill  I  hit  plants  from  tha 
open  ground,  or  beds  of  earth  or  dang,  or 
olharwlie.  if  they  hart  been  preOovsrr 
pricked  out  at  certain  dlttanoat,  and  hare 
stood  long  enough  to  Sz  thaar  roots  firmly, 
tbaymnyba  snored  Into  pota  with  balta,  by 
•"■-  proper  nt*  of  tba  trowel  transplanter, 
sollow  Bpada,  Seadunan,  howerer.  ean- 
oft*n   6*   raised  with    balls,  and   art 

-etbra  planted  In  tha  amallaat  tltad  pot* 

Brtt,  and  gradaally  removed  into  larger 
onaa  with  their  ball*  entire  Plant*  In  pot* 
an  aaldom  thlfted  du-eotly  from  ttnall  Into 
large  pot*,  but  generally  Into  a  alaa  only 
one  gradation  larger  than  that  In  which 
thay  ware.  In  targe  pott  the  roota  are  apt 
to  be  chilled  and  rotfcd,  by  thu  retention  of 
lore  water  than  they  require. 
POULTICE.  —  An  external  application 
generally  entamporaneona.  naad  to  promote 
suppuration,  allay  pain  and  Infiammatlon, 
raaolre  tnmanrt,  tse.  Feeltleet  art  gene- 
rally prepared  with  substances  capable  of 
absorbing   much  eratar,   and  "——■"«;  a 


of  their  pott 
J  efhctei    8 


to  a*  to  ad  mil  ot  tEelr 

Their  ourattre  notion  principally  dtpandt 
upon  tb*  Uqalda  with  wbloh  they  are 
moistened,  and  the  heat  retained  by  tbt 
mast.  With  this  object  tbty  should  nerer 
be  beery,  or  rary  bulky,  and  tbinild  be 
freqawndyrapeattd,  and  lightly  bat  saonrery 
bandaged  on, to  prnant  dlaplacement  Tha 
addition  of  a  Utile  lard,  ollrt  oil,  or  glyoarlne 
to  a  poultice,  tends  greatly  to  promote  1U 
emollient  aottoo,  and  to  retard  Itt  naidaning. 
—See  LlKtattj,  Mdbtahd,  lc 
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nloal  Inja* Dot.  To  Moid  this,  til*  powder. 
In  the  flrat  Inatanee,  should  be  made  u  Hull 
M  ii  compatible  with  the  effect  dealred,  uid 
hiring  Mcretij  mixed  It  with  a  little  brown 
nnt Id  a  cop,  Uw  child  iboald  be  permitted 
to  eat  it  dm  ud  If  ba  <i  *lla-«l  to  bold 
the  folded  paper  Id  bji  bud,  with  the 
luxury  of  bamlns  It  whan  ba  ha*  eaten  the 
•agar,  Ui  i*ti»faeUoa  it  ami  to  hii  triumph. 
and  Uw  enact  of  the  medicine  all  the  mora 

hu  been  taken.  The  powdera  molt  fre- 
qaentlr  employed  are  tbooe  of  an  aperient, 

a  febrifuge,  and  dlaphoratlo  nature,  and 
■ -e,  „f  uumctio  character  i  bm  In  the 


water  before  taking-*  mode  of  mixing 
whan  nuneral*  are  ctren,  cannot  be  adapted, 
a*  inch  arUoln  fall  to  the  bottom  of  the 
Teaaal,  and  an  loat  to  the  patient.    AptrUst 
pondar/w-aaed**.    1.  Tate  of— 

.    lis  grain*. 

.    30  grain*. 


boiled,  lit  It  aettle  for  twenty  minutea.  ami 
iuulttlirfin.)ia)rJljbM.  Potu-Bauaaaf ami 
jelly  Into  a  deep  audi i  when  It  ha*  nHitH.**,. 
put  Id  prawn*,  with  their  baeka  clown  war*  a. 
ill  up  the  dUb  with  the  Jeily.ud  wlK*.  oatd. 
tarn  the  whole  out 

A  WW  FIE.  —  Hare  ready  a*  marry- 
leaned  prawn*  u  will  nearly  Oil  a  pfc- 
Seaion  with  pounded  hum,  doree. 

eceyeone,  or  chill  »inegar       Pat  BOBkC 

better  in  the  dtih.  and  oarer  with  n  light 
puff  putt  ■  It  will  reqnire  about  three- 
quarter*  of  an  hoot  to  bake  It. 


•took  orer  them.  Tear  a  lobeter  Into  entail 
piece*,  and  add  thli  with  n  quit  of  goon 
beef  (took  to  the  whole.  Simmer  gantry. 
•aToar  with  pepper  and  nil,  llilntatl  ■  ITh 
floured  batter,  and  terra. 

PRAWNS  POTTED.- Boll,  and  pick  a 
■uBoteut  uaniber  of  prawn*,  then   pound 
. —  gg^  mix  them  up  Into  a 


Antlinonlai  powder 
HU.  Either  of  three  hit  be  taken  In  a 
little  ingar  nude  Into  a  put*  by  a  few  drop* 
-'  — *—  "  ■-  '"n,  treaole,  hone?  or  grueL 
adult.    1.  Take  of— 


Ipecacuanha  ....  i  grain*. 
AnBmoDlnl  powder  .  .  3  grain*. 
Mix.    One  to  ba  taken  erery  four  or  a 


a.  Take  of— 
Powdered  eager 

Tartar  emetic 
Antlmonlal  pow 


Dorar'*  powder    .    .    .    to  grain 
Tobe  taken  at  bedtime.    J.  Take  of— 


ltlz  <  and  tnka  at  bedtime,  following  both 
thl*  and  the  preceding  powder,  an  hoar 
alter,  by  a  hot  drink  of  gruel,  or  aame 
agreeable  bereran. 
TRAWN  JELLT-UakeaMTonrrJeUr 
of  calf*  feet  or  cow-heel,  a  pteoa  of  tkate  or 
trimming*  of  turbot,  with  horaeradlih, 
lemon-peal,  an  onion,  and  a  piece  of  lean 
bacon.  Whan  boiled  to  ■  Jelly,  strain  It  -, 
ud  whaa  mid.  take  of  the  fit,  keep  back 
the  sediment,  and  boll  It  up  wtthagbuoof 
whit*  wis*,  the  Jnloe  of  a  lemon,  and  the 
whisked  white*  ud  oruihed  ihell*  of  Ibu 
egg*.    DoHotdintorbltby  «Hning.    When 


put*,  with  a  little  I 
whit*  pepper,  salt,  an  * 
pre**  Into  the  pot*,  ai 
butter. 

PRAWKB,  to  Bo  a — Throw  the  prut 
Into  plenty  of  fut-bolllnr,  water,  to  wl 
•alt  ha*  been  added  in  tnt  proportion  of 
ounoa*  to  the  gallon  l  take  off  all  the  eo 
and  boil  the  prawn*  for  efarbt  or  r 
mlnotee.    A*  aoon  a*  they  are  tender,  di 


them  on  a  napkin,  and  aend  than*  hot  to 
table,  when  they  are  liked  do.  nUnaie- 
dreeied  prnwna  mar  ba  pi  intra  ad  fit  fir 
eating  at  leait  twelve  boara  tourer  than 
they  woeld  otherwlae  keep,  by  throwing 
them  for  u  inttant  into  hoillur  anlt  and 


i  to*W_t 

slnai  of  a  preelplute."  When 
te  !■  the  ohlef  object  oT  tb*  pi 
eeaary  to  wuh  It  after  It  is  * 


PRECIPITATION.  —  The  formation  or 
•Dbakluoa  of  a  precipitate.  When  the  pre- 
cipitate !•"-  -"■:-"  -v*--*  -'*'-"  " 

br  nitration.    Thl*  operation  n  ,    

attention  when  theanoeUDoe  thrown  down 
I*  raaolnble  Id  water :  but  when  It  I*  rn  eoaa* 
decree  soluble  In  that  liquid,  great  attention 
1*  required  to  prerant  tb*  los*  which  might 
malt  from  the  nee  of  too  much  n»ia. 
Precipitate*  aolcbletn  water,  but  Inaotnbt* 
in    alcohol,   are  n-equentr>.  'oa  Uw  email 

eentrated.  The  beet  precipitating  Tanelfi 
a  Terr  tall  gmu  Jar.  fhrnmbM  with  n  lip  and 
■pout,  and  narrower  at  the  bottom  than  at 
the  mouth.  *o  that  the  precipitate  mar 
-It  cslleet  br  ■aboldence.  end  the  tuper- 
it  llqaor  be  decanted  off  with  mora  mm 


PREPOSITION  .--In  g 
■peeoh  need  to  upua*  a 
dlffarant  thing,  i  tau  in- 


relatlod  between 
the  word,  t*  and 
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and  "h*  walked."  respeotliely  with  lb* 
motions  of  "town"  and  "friend."  Pn- 
posiUoni  are  io  culled  bcaiue  they  are 
jwiyaenlor  pnfl»d  to  tba  word!  with wbtsh 
-they  m  connected  i  bat  this  !■  sometime*  it 
misnomer,  u  they  are  occasionally  planed 
rafter  nob  words,  m  In  wftarwitt,  *■*>**», 


•boat ,  *ft*r  t  a#slnst  i  among  ;  emonget ; 
amid  i  amidst :  around ;  it  i  between  ■,  be- 
twinti  beyond;  "    '         '  " "" 


atj  till,  nr 


•I  through,  throughout;  till  until;  to 
•nam  j  toward,  toward*  ;  nnr,  underneath 
np  i  with  i  within ;  without. 

PRESERVES,  DniECTioBi  FOB  FBI- 
p audio  —In  performing  thla  proeose  It  li 
daelrabte  to  We  thru  or  four  wooda 
epoons.  or  spatula*.  ■  fine  tub-  *j*t*,  or  twi 
large  squares  of  common  muslin,  ud  I 
■tnlnar  of  closer  teiture  A  pin.  u  iw 
In  the  engraTuig,  ii  the  on*  ordinarily  ntec. 
ftrr  boiling  the  C  nit  In.   Brut  pans,  second 


In  »yrup  molt  Brut  be  blanol 
gently,  until  It  mfidcntlr  * 
■orb  the  npi  i  ud  ■  thin  syrup  mut  ba 
poortd  on  it  at  flrat,  or  It  will  sbrlTel  Instead 
of  remaining  pinion  and  becoming  altar. 
Thai,  If  Ita  weight  of  nKir  1>  to  be  allowed, 
and  boiled  to  a  syrap  with  a  pint  of  water 
-  -  "-     poand,  only  half  the  weight  rnuat  ba 

at  ant,  and  thla  mut  not  be  boiled 

with  the  water  mora  than  fifteen  or  twenty 
mtnatu  at  the  commencement  of  the  pro- 
■  m ;  >  part  of  the  remaining  ragar  must 
I  added  erery  time  the  syrup  in  rebelled, 
"     i  It  should  be  otberwU*  directed  In  the 


unnn.  or,  Doner,  «■ 
■•tile*  ud  «we*t  thLoL 
and  li  infer,  partloul 
is,  which,  belni 


an  brightly  olean,  an  still 
making  pnoerre*;  but  a.  rw.       _. 
block  tin,  or  of  iron  rery  thickly 

-namelled.  If  kept  for 

■an,  latweja  aery  an" 
_„ular]y  Tor  the  ooara 
being  generally  made  wl 

._   ...._.    _io*  of  auger,  require  In) 

boiling.  Damp  La  a  great  enemy  to  pr 
aerrea.  ud  they  should  t  litrafore  be  kept  ._ 
a  dry  oool  place.    When  the  illchUat  fer- 


peroeptlbli 
ledlaUly  h. 


, , a  tha  syrup.  It 

should  be  Immediately  boiled  lor  aomemr 
menta,  and  wall  akinunsd  ;  tha  fruit  taki 
from  It  ahoold  then  be  thrown  in,  ud  w< 
eoalded  alio;  ud  tha  whole,  when  don 
ahoold  ba  turned  Into  a  rary  olean  dry  ]■ 
The  following  art  a  lew  general  rules  and 
direction!  for  preeeninir  Let  arerythltiar 
tued  for  the  parpoae  ba  delicately  dean  ud 
dry,  bottlea  eipeolally  to.  Nersr  place  f 
preeerrlng  pan  Sat  open  tb»  On,  at  thli 
will  render  the  present  liable  to  burn  to,  ai 
It  Is  called;  that  ia  to  say,  to  adhere  oloaaly 
to  she  metal,  and  then  to  born  t  It  should 
reel  alwaya  on  a  trivet,  or  on  the  lowered 
ban  of  a  kitchen  range,  when  then  ia  no 
regular  preserriiur  stor*  in  the  house.  Alter 
the  sugar  it  added  to  them,  itlr  tha  preaetre* 

EOy  at  that,  ud  more  quickly  towards 
cod,  without  quitting  them  until  they 

an  done;  thla  precaution  will  always 

Teat  tba  chance  of  their  bemg  spoiled. 


receipt.  To  preearre  both  tha  trne  finrour 
Ud  the  colour  of  the  fruit  In  Jams  ud 
■-'"-,  boll  them  rapidly  until  they  an  well 
ad,  before  tha  sugar  la  added,  and 
quickly  afterwards ;  but  do  not  at    " 


drop  which  adherer,  to  the  akunn 
It  I*  held  up.  will  show  the  lU 
reached.     Nerer  on  tin,   iron.  I 


-  purple,  and  Impart  bealdai  a  rery 
aeuf  tuvrour.  When  cheap  Jama  or 
i  an  required,  make  them  with  Lisbon 
_  __■,  bat  dm  that  which  li  well  refined 
alwaye  tor  preserves  ia  generai.  Let  ftnlti 
for  pmertfn  g  be  ai  ways  gathered  in  per> 
faotly  dry  weather,  and  be  free  both  from 


-.eely,  and  use  what  remains  for  made  win* 
or  plain  Jama.  Colore  pnaufTea  are  bright, 
ud  of  a  fine  colour,  they  will  lose  half  their 
Tela*;  ud  this  they  will  nerer  be  ir  tha 
fruit  la  •queeted  till  the  skins  ud  seed*  are 
broken.  Letslerea  be  dipped  in.  end  Jally- 
bag*  be  wrung  oat  of  bat  water  before  oatng 
them,  or  they  will  absorb  a  great  quantity 
of  th*  jelly,  For  tying  down  preeerrea, 
shape  papers  the  sin  of  th*  pot*  or  Jan, 
batlMTlng  them  an  Inch  and  a  hair  longer, 
that  they  may  tie  ud  orerlap  the  edge*  I 
brush  these  papers  Inside,  till  thoroughly 
satnnted,  with  beaten  whit*  of  teg ;  tie  on 


.    Thar  will  d 

Nolhlnp.  tun 

axolode  the  *! 


Ilk*  bladder.    L , 

tboronghly  aaolode  t_  _. 
orer  eorka,  or  double  bladder.  For  p.-- 
•erring  raw  frceh  fruit!  that  are  merely 
scalded,  good  cork*  dipped  in  reitn  an 
effectual ;  ud  for  pre* erred  atone- fruit, 
melted  auet  In  a  thick  layer  it  sometime* 
poand  upon  th*  paper, 

PKESSEU-BOLI:EK.-An  aarlaultarat 
implement,  tha  chief  effect  of  the  aupUcev- 
tlon  of  which  i*  to  produce  ooinolldetfon  in 
tha  toU  orer  a  narrow  tpaoa.  in  which  ipao* 
the  teed*  of  plant*  an  to  hare  root ;  hence 
iU  effects  an  applicable  only  to  the  drill 
syetem  of  culture,  ud  tbat  only  under  the 
particular  drcuoutsnoe  of  a  oousolldated 
■OQ  the  ordinary  textarc  of  whlah  It  too 


PB.I 


of  tba  wheat  plant,  and  eloH  ooateet  in  the 

fiuTow-ailoea  or  tie  toll  on  bctaR  pkmghed 
■torn  (tin  fbr  a  Med  furrow.  He  muv- 
oilier  la  or  rer*  i  ■  - 

A  pair  of  bona  ahafta  an  hotted  upon  th* 
frame  on  the  Her  eld* ;  a  neat  Iran  bracket 
eappanataaframennontbeaxte.  'llita  axl* 
oan-lfi  lbs  two  pmaala*;  whaela,  which  an 
prorMid  with  toe  nam  or  beta*  lied  at 
UT  dsalred  dlatane*  apart,  though  nine  or 
tarn  tachea  It  the  imul  apace,  Tba  axle 
earrlaa  alio  tba  light  earraag*  wheel.  Hi* 
off-aide  abaft  la  topported  bp  an  lren  star- 
red;  and  two  Iran  scraper*  an  attached  to 
tba  htad  bar,  for  Iba  parpoaa  of  throwing 
off  an;  «oU  that  maf  adhere  ta  the  wb*eL 

PBIUB08R.  —  An  «MKti  acana  of 
nal)  bat  t*tt  pratt*  and  BnBnntbto  aerate 
Ail  th*  apaetee  of  pttaraaa  aanaaad  beat  hi 
a  mlatora  afkna  bImL  and  aaartaii 
nedllr  by  aaada,  or  bp  aMdtaa:  tba  paaaaa, 
whtoh  ahoakl  ba  dime  aa  amu  thep  have 

ntnrRoas   otttrmtsn.  —  Brouw  a 

poond  of  tba  learea  of  th* plant  tn  a  mortar, 
along  with  half  a  pound  of  the  floweni 
atarnwr  them  tn  an  equal  qaantltr  of  bog'a 
land,  without  salt.  un«l  the  nrlmroaaa  Ee- 
come  Brian ;  after  which  the  ointment, 
whllit  fluid,  mnat  be  arnlBad  through  a 
eoane  alere  Thli  la  an  excellent  applica- 
tion for  ohatmate  nicer*,  or  for  bona. 
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of  urrairoaa*.  aboppad  fine,  a  aaart:  floor, 
haafapowd.  wfallnfa  anR.  Hiilneae 
With  water  rote  a  paste;  farm  into  a  pad- 
ateyi   bat,  and  Barf*  trite  t— —  — — 

P1IKH081  riSBGAL  __ 
1  ana  da  af  motet  eager  te  ten  aoarta  of 
Water  Ibr  eacnt  a  qauter  of  aa  boar,  aad 
take  i*  the  ecu**;  then  pear  the  llouor  on 
all  plata  of  prhnFaaea.  add  aoma  fraah 
poaat  baton  It  fa  ojaMa  eald,  aanl  fat  It  work 
ell  night  In  a  wara  place.    When  laeaer- 

atUl  keep  it  In  a  warm  pin  for  aaa. 

Ml!  NCI  PAL  ART)  AGENT.— The  rala- 
tt*o  right*  and  datlra  of  principal  and  ant 
ntaj  £b  comprised  aa  follow* :— The  Brat 
■law.  doty  of  an  agent  la  to  m*  faithfully, 
and  ta  It*  fall  extent,  th*  authority  whloh 
haa  keen  glreu  Mm.  An  afrant'a  authority 
IinJd  to  be  limited  when  he  I*  bound  bp 


ETSt'l 

ttnttad. 


_  aathorltT  1* 

nttod,  an  agent  la  boond  to  adhere  adtetlp 

hat  rnatrnoHona  In  *»*rr  partlottlar.  Thai. 

"  to  Mil,  be  baa  no  right  to 

—--Mil  at  •certain 


•tea  katnottoD*,  I 
fbrmttp  with  what 
•amed  to  be  the 


horttTl*  n 

ii,  hi  on 


piojw ;  and,  nwtha  abaeoo*  of  all  other 
mean*  of  aaoartetarop;  what  there  Intention! 
are,  h*  la  to  ant  for  toe  Inttrmt  of  hi*  ptia- 


he  1*  authorized  to  aeU,  and  ne  prat  u 
Umlted  by  hi*  lutrwotkam.  It  alareBbtni 
endaiTOHT  to  obtain  the  beat  price  vMa 
Uw  good*  an  fiUrl*  worth.  If  Hm  km 
bean  other  tranaaetloa*  of  the  aaneiahn 
between  the  partlea,  tt  ii  to  be  pranrd 
that  the  prWpal  batanda  that  the  ma 
mode  of  dealing  ahwUd  ba  paraard  an* 
In  former  outa  ha  bad  ptaaartbal  w  «- 

a  ml*  of  rmtvenal  apulfaatrw.  thettotes 
abaaneaaf  other  nut-Bart  in  a  the/atonal 
aunt  ba  pranaud  to  Intend  thai  Sli  ajoit 
.aould  follow  the  common  naafi  of  tbtrar. 
tionlar  buatBtaa  in  which  he  I*  aautepA 
That,  therefore,  la  It™™  wkHh  It  k  tat 
agent'*  duty  to  paran*  ;  and  be  will  k  ill 
oa>ee  be  JaatUerT  In  ao  doing,  area  shears, 
-— *i-^ht  parllralarrlrfiaaliaai  aiaar* 
bare aotadetberanaa  to  the grealtr Hn*- 
tafasf  hi* principal.  AnanthcrttjiaiJitir' 
toll*  eo  ooDatrued  a*  to  IneHndeaDaeerann 
or  uaoal  meua  *f  exeontug  It  wllhrtea 
An  agent  la,  therefore,  utborlnd  U  do  ill 
such  inbordlDBta  aol*  aa  In  either  mpia» 
by  law.  In  order  to  tba  da*  pafcrwaaotrf 
the  principal  aflanta  of  it*  matructlou,  a 
an  naxwaarr  to  (AM  It  ta  the  belt  tat 
moat  oMranlent  manner,  or  ara  carallj 
in  ddeotal  to  It  In  tba  ordbnKp  aamw  * 
bu!fne*a     Bee  AoriPr. 

PRO  BASS. -An  ttilmal  anal  tan- 
mote  Obmrnotlona  wkJob  are  kahrad  hi  lot 
F'g.  1.   gallet*  of  — *— 1«     Ike  tnauain 

,  ^  oebia^tna  eap-ead.  whaaV  It  » 
I  formed  that  li  map  narUaUr  lap 
"  hold  of  Uw  pteaa  of  tanlp  tt 
potato,  and  not  Ufa  batwaat  U 
Sad  th*  aallet,  to  the  n*« 
taptarhM  lie  Una :  and  bahv 
OfT™ -Banana**  that  the  mag 
ataja  ortha  aaaVat, on  bang  pnaaal 
forward.  It  aaManaa  tte  •arnand- 
Ins  parte,  and  atlkm  ranm  *jr  Iha 
oStrornttabodp  to  pr»Btedte fi 
■toaucfa.  The  prohani  hi  »**d  ' 
tn*  folowlnx  """,""Dr^JJJ 
tn?ap*n  moetffof  the  aanaal  at 
a  bit,  and  tba  atrere  af  laUhet 
attaohad  to  It  bnatMnkjUtr  aw 
the  n«*  behind  the  borna,  ta  aatp 
tna  Ut  atearil  In  n  rdata  Tte  ma 
of  th*  bit  la,  not  cmltttnwptbt 
mouth  open  wltbaat  troeb".  Jjt 

oftri  ua  moat  dMot  paaaapt  nw 
the  probang  toward*  ■****£ 
Let  two«  thtM  ana  jadtete* 

tbtoup.eBd,*ofther«e»nit*ra«««« 
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Wi  fnSm  to  pay,"  tt  to  a  Jotnt  ante 

FrtOBOtW.  —In  ill atJipeiliirifllah 

'--=— --  '  mat  ronpaeitlH pardon? 

•  of  Hint  ntaien 


ifwhakVud  mi  tow  * 

flMlOI  dow  moat ISer/  l 

■maotallr  if  tha  operation  be  nerfcrned- 
botoxo  the  ubitruotert  part*  bare  began  do 
■wall ;  l>ot  If  not.  the  probeng  nmet  be  aeed 
«ltn  itUl  man  torn,  wbllat  mother  pet™ 
raha  wtth  bl*  hand*  ap  and  don  wpon  the 
dtottudrd  throat  of  the  heart  Ktnenea*- 
tenpto  fan,  raoonne  mut  bo  ted  to  the 
knife,  ud  a  vaMrbuiT  »««•  *•»*  ** 
hmtr 

PBOLAPSci-A  savitoin,  or  not* 
properly  feiUo.  out,  of  mom  pet*  of  Mo 
(&3m ofS?  body,  dtottacotobod  front 
a.  MMtortby  or  RMtniM  of  ti»  mm 
putt-  It  win  bo.  bowerer.  tofBohnt  to 
oonBnethe  attention  to  om  Und  of  pro- 
lanae,  common  to  my  woek  children,  mid 
IS  attended  with  wonea.  or  of  a  mto- 
fnlnaa  hahtt  of  tody,  and  known  as  pre- 
[ohm  eat  or  fattDia  down  of  too  bowoL 
eY&tae  mower  necddo  In  UUa  eaaa  to  to  dab 
tin piolrudotl  part  tboroafhlr  with  apleca 
of  B&t  wall  wotted  In  tha  atratt  of  tud,  owl 
MBttf  latum  tbo  part  tolta  natual  poalHoB. 
Om  or  two  annfatMo.  win  a  oonree  of 
tonlor,  and  baThing-  tb*  Up*  and  Mn»  of 
tHeoblld  la  ooldsaTt  water  orery  dor.  w«I 
b«  an  that  to  DooHiarr  to  timet  a  permanent 
owe  of  thin  iUttfesiing  afleotinn. 

rBOXISSOBY  HOTE.-A  dlreot  enenfe 
nuat  in  wrtUag  to  pay  a  epeohled  tarn  «M 
-  »™i— i    • r  on  dfemand;  to  a  jpoiao» 


to  are  eo  nearly  aei 

1*,  that  an  too  da 

_ . s  one,  are  In  gene         .. 

tft*  other.    The  ohlef  rmtinetlou  b 


ill  raweeca  aro  oo  nearly  au imitated  to  bato 

rf  Bankings  that  rJl  tha  dreteiooi  end  ralee 
tfawro  to  one,  aro  In  ganerat  apaetoabla  to 


pmfaef  the  acceptor  of  a  bin.  No  formal 
eat  of  wonto  la  aoeeaaarr  «o  the  raakUty  of 
■  aroreJaoorr  note;  nor  to  it  caaantad  It 


note,  though 

to  pay.  Z  note  bagmainf,  - 1  proa>tae  to 
par.  and  alfned  by  two  or  mar*  aoraona, 
uairnral  a?  well  a*  a  Jet**  net*,  and  the 

parttee  Bar  bo  road  """""         

•0,  If  the  note  beg*., 
rally  proorito  *-  -* 


laa  relet 
In.  no  fori 
hmlnt,  "I 

■  ajeraVm 
Joherror  teparatalyi 

■■  We  Jointly  and  eera- 
j;"  bot  when  «  pre. 


toe  nwneof  oojenoand  rrteilw  oroooui  aa 
In  Steelf  the  Urae  of  both  oar- 

1  ratotlTe  i  tana,  "Giro  raa  Mtra 
baod"  ta  eqatnlnit  to  •Brro 

f  «M  la  In  war  hand."  Thai 
ward  tffi  wife)  Ita  penral  arloer, 

_  .. i  roorpioenl  pi  nan  an.  and  inna 

that  too  objtrt  and  agent  of  aba  verb  ara 
the  aerae.  ».{r  l>  added  ta  penonal  pen. 
nonna  for  too  mm  parpoaa  that  area  la 
affixed  to  pronominal  adjectl™  i  that  to, 

- 1  nMrtwtS  my  or»o  UrarV^SSl to  ertna- 
oat  the  antotaaea  of  anr  ether  ncraoBE 
-Ha  Jd  tt  all  htouey."  that  to  wUhoattho 

FWOrTDlfClSlON.-  -Tna  prlneanal  raaat 
T  proHHUaMo.  are  aa  »ltolnTr*e 
a.  a,  and  a,  and  In  tone  other  elmatkmi,  la* 
oloae  arthiutoUnn  like  k.  Before  «,  i  and  *• 
o  to  preatoelT  eqaaralent  to  i  Id  nan.  thru, 
aa  rarer;  ceibr.  eaanaa  I  final  LmUcatea 
-  -  the  DTooedlair.  Towel  la  loag,  aa  In  eeai, 
era.  ror«hr«,  aea*,  row*,  earth,  raajara, 

raTaMaoaaa  of  rTutoXlf rnrav'aad'that 
praaaflrel  haa  the  aaand  of/,  aa  tn  etorpa, 
•M  enaahaw  ■  final  hi  proaer  rhaallahi 
ardr  nana  foreaa  a  rrUaHo,  and  In  tha 
tort  need  woran  to  tha  aarralnaant  an- 


warde  of  forohra  orlani  foraaa  a  arUMiai 
aaeraa  rhaar.  J  aaafhi  erfcal  after  I  In  tha 
rbrtowkag  larenlaarkini.  ale,  ak,  eto,  jfc  p£ 
Ik.  &,  0,,  &,  a>  In  at*,  rjanarlr,  areata, 
roJH,  anajfa,  itraHli,  npaJt,  aatat,  aenah, 
wfaah  aoajraaeaaiaad  oO'l  aan'a*  ara'eaV 

bi  the  etenttoaateaaa,  aa  ta 


PEO 
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cfen.'  Bi,  after  an  aooented  rami,  1*  pro- 
nonnoad  like  i*,  M  In  Hutu,  wMl  pro- 
oonnnal  jrptaAan,  ™nrti^™.    Whenciort; 

erairtn.negofiai.Qn,  they  mar1- -■■-— 

a  lniteed  of  ate.  U  prerent  r 
the  latter  tillable,     ~ 


a  «P"10n 


«■**,  bneght,  /tV*  nwWpnoiiKMl 
cow,  tow.  ftWi,  M,  a.  In  the  foILi  wf  ng  «- 
eeptioiit,  iuwnv,  gh  la  pronounued  u  /: 

Jsapa,  n-i»?.\.    'Itie  earca  wands  which  the 


utrmted  Is  tlw  fallowing  I 

"liiougn  the  rough  ooag 

ploueli  ma  through, 

'MM  life1  »  (lark  lough  m 


i   word,    the  aapirate 


h  preaedea  a  E  pronanolaUon.  ai  to  urtaJ, 
•W  «*■»«.  prnnounoed  atou.  Imiff.  huold, 
a  oaring  ureriaely  ttis  ■O'oiHl  of  oo;  In 
the    ftJJowWworf-    -    — 

•trend  U  lu  fit™ 
Km  ryntt.  H  ibol 
middle  of   wordi.   < 

baariH.  aaaeaat,  InAaL-., 

■tlwaje  bo  Bounded  exoapt  In  Um  fallowing 
worda :  heir,  barb,  boneat,  honour,  luwulul, 
hoeiler,    boor,   humour,   humble,   and    all 


■m  rmannncauinm  -y»*    | 
_      or,s«3i«=ocg«inl*&gi=Iv«- 
uni.  Is  droning  Um  Anal  — -tt*-"  u  >    j 
word,   nub  M  bread  an'  butter,  wbaliul    I 
job  ere  for  ft,  no  more  o'  that,  buieM  tf 
bread  and  butter,  what  will  yoa  ghefo.il 
no  mure  o/  that.    To  attain  a  fealUat  pr» 

In  writing  down  certain  eenteneee,  rtrotinj 
them  toJnmealf,  andooneotlng  •nan  rtk» 
fall  upon  bit  ear,  until  ha  la  perfect. 
PKUMIHG.— In  gardening  and  tote*    , 

trace,  with  the  rlew  of  tendering  the  ma 
more  fruitful,  to  nuke  tuna  grow  UAr 
end  with  greater  regularity,  or  to  unoac 
IHH  and  batter  uaranrad  Indt.  Letrnm 
t*  loo  (real  an  extent,  tbedeatraa  remit  U 
not  obtained,  for  erarj  tree  reoalra  ■ 
oertaln  amount  of  leel-anrfaor  nr  thttav 
ol  It*  up ;  and.  therefore.  If  tin 

wd  too  tuuob,  bloeaont-hedi  ire 
leu  abundantly,  for  haurt  m 

maaarj  lor  the  health  of  the  (M : 
and,  bj  a  wlee  provision,  the  para  lot 
requielia  for  Individual  vigour  are  mper- 

hand,  iftho  hranahai  are  left  « 

nan  ore*-  ihadow  thOH  banaath  tana, 
exclude  the  light  a.  to  preveM  UW 

uti  mi  of  the  up,  without  ahka  •) 

m-bude  are  farmed,  bat  an  euaratre 

pruduotkm  of  learn,  In  the  vein  atorl  to 
attain  by  an  enlarged  anrnoo  that  ilitnn 
Hon  wblab  a  irnaUSr  anrtaaa  wradd  dm»  r> 
leutenae  light    Theaeatonufpnoilr* 

baraewjavrd  In  aaaaa  degree  M  (he 

gth  of    the  tree;  tor  altanagh.  u  a 

general  rule,  the  operation  ahouM  not  lair. 
place  till  the  fall  ol  the  leaf  mdKalm  that 

-'       ad.  rat,  tf  the  tree  h- 

be  performed  with  ad- 
ller ;  BBtaullaalaiat* 

„  ,-arant  toe  pratraeloa  of 

rVath  abcota.  The  chief  gakta  in  praafaf 
oonelata  In  being  wail  acqmuntad  arlh  UW 
mode  of  Um  bearing  of  too  dhrareat  aorta  at 

and  forming  an  early  jadamentaf  tot 

al  nlea  mar  bt  green ,  bat  there  an 

, wlaxmelarm«wrSmean»iriea]eo*at 

of  but  apoa  Um  (pot,  and  depend  "■■f* 

"Teandoberrratloo.    Baranmr  prjattc 

noat  naoaaaarr  ramratraa,  _*«■• 
r^nlra  Uunning  to  preaarra  t*« 
of  the  rraaa  and  to  aMnaraja  <*• 

and  the  aoaaMr  U  taJ»^»fSiS 

battar.  It  la.  tharafbre,  adrlavbrt  tohajp* 
thli  work  In  Mar,  or  aarlr  In  Jane,  Mgg 
all  (uperooouagrowtlu  and  ill-placed  eaoaea. 
wfaloh  am*  be  dona  with  cnrMranrattM rage 


SblmilJ5,of  "J"**-  *•  aomeUiliit,  MtMnlt    &  with  ear  raaararrtf.nTatdar  aatrhr*" '•»* 
Um  addftlon  of  r  at  the  end  of  woraa  and-    exhatut  tie  too  ahondant  tan.    U»>«  *■ 

' —— "  -     '■    '         aary  to  rarhrw  the  Baa*  uuw*""T- 


-    ■-  .,  — ■  -     |™w. 

iter  m  la  allanLaa  ha  darno,  aeaal, 
d  dam,  mm.  L  before  a  la  alien*, 
aa  in  tmu,  tola,  uoU,  pronounced  emit,  lout, 
■U.  Ph  haa  the  aound  of/,  u  Inf/iile- 
tophf,  pronounced  jSua/y.  tig  haa  two 
aouiidx,  Uu  one  at  In  augar,  Um  other  aa  In 
linger.  H  after  at,  and  Mnang  a  tellable,  la 
■Uent,  aa  In  »|-w».  mini.  Fbafbraiand' 
It  mule,  aa  In  paaaa,  panto,  fMnataa,  pro- 
noanoed  uh,  mdo,  arnraSaa.  B  haa  two 
aoundi.  one  ■  (rung  and  TlDraUng,  aa  at  the 
beginning  of  worda  and  srllablea  aaoh  aa 

of  worda,  or  trban  It  la  anooaadad  bi  a  oon- 

aonant,  aa/anaa-,  an  Before  the  letter 
r  there  la  a  alight  aoand  of  •  between  UM 
Towaland  Uieooneananti  Una,  hart,  janM, 
■are,  ear*,  laor*,  pun,  are  pronounaed  nearly 
•oar,  aaarwat,  mar,  mar,  nw,  «r.  Thara 
are  other  ralea  of  iffnnuuoia tion  affecting 
haa  coin  biuatlou  of  ToweL. ,  fta  ;  hot  the 
foregoing  am  the  chief. 

Errora  made  In  pronnnoiatton  are  very 
nonMrona,  and  manf  of  them  grata  often - 
alraljon  the  ear;  tb«  abnto  of  UM  letter  H, 

-" 4  what  It  ahould  be  alien t, 

-  "  -—aid  be  ajplratad,  la 
entof  thaaa  finite. 


MS 


DA1LT  WAKTS. 


«r  to  re-form  audi  bi 


■•"iny    fresh  Irregular  shoots  protrude 

:-i  »Jio  general  dressing  msj  bt  displaced,  a* 
1  "in    tie  already  named  mm  ndrsoee   In 

s  x  length,  or  project  (tan 

*..«  /V-  1-  the    wall    or   espalier 

they  should  be  trained 

Id  oloee.  Id  the  winter- 
pruning,  ■  general 
regulation  must  be 
obaerred,  both  of  tha 
mother   branohrs,  uil 


** 


ra  -i       .  U  f ,  from      Noiember 

™'  -\CA  IT  Maroh  ;  bnl  the  eoc. 

w-  ■>*!  ,'  ft  the    bettsr.      In    i 

a*  "^Al  ,/^  forming  this  work,! 

,n  -*S»A*  '  *■  branch**,  parti 


JStii 

dorlDR   open 

IB    par- 

forming  thll  work.  It  If 
proper  to  nn-nel)  ot 
looses  a  chief  part  of 
the  branches,  particn 
larlyof *--  "-— 


thirty  jean'  growth,  which  baa  been  regu- 
larly and  properly  pruned.  rV  a.  •  tree  ol 
the  lame  age,  which  baa  beau  neglected  ai 


pruning  during  Iti  early  growth,  and  haa 
*  bean  pruned  In  a  way  too  frequently 
letlaad,  namely,  by  aawiug  and  Topping 
the  branches  after  they  bare  attained  a 


ly    pruning    in   tha 
«  of  a  plank  eat  from 
aah  tree,  which  bu 
oeen  pruned  * 

for  many  yeai 

ou  felled    1 

WTanl  Inahei 
bole,  and  thi 
left  being  very 
stamps  Gad  b* 

or  the  trunk  had  noC 
howerer.  been  stopped, 
for  tha  new  wood  had 
covered  oyer  all  the 
baggled  parte,  In  ton* 
pluses  to  aeretal  Inohee 
thick.  Yet  the  tCeeU 
of  the  previous  exposure 
to  the  notion  of  the 
weather,  by  lnJudhsDas 
pruning,  it  strikingly 
marked  by  the  decayed 
state  of  toe  parte  oon- 
neeted  with  branches 
which  had  baan  ampu- 
tated. From  this  it  will  dearly  appear 
that,  If  pruning  ia  to  be  practised  on  da- 
efdnou  tree*  at  all.    It   should    be  eom- 


progreeaitely .  __  . 

wllf  be   found   In    tha    timber  when   c 
op.     Yet  it  dose  aometlnie*  happen  that 
twenty    yean' 


yearly.    By  thus  suiting  off  their  •applies, 
the  base  of  the  branch  will  be  leeaened  marc 


tsly  die  nwnyal— „ 

ii  Mwtoyed  for  prunav  are 
various ;  the  following  will 
be  found  the  moat  useful, 
and  with  them  every  opera- 
tion of  pi  uni  ii  g  may  be  «!- 


for  general  use    Its 

merits  consist  In  Ita  llgbt- 
neaa  and  email  bulk,  u  well 
ae  its  being  useful  fur  prun- 
ing, making  onttinoe,  and 
cutting  nowera.  Pruning 
chisels  are  nearly  aa  nriuun 
i  aa  pruning  knives,  Tbebeet, 

J  howerer,  are  In  shape  of  n 

carpenter's  chisel,  but  with 
a  handle  of  greater  or  less 
length  and  strength,  according  to  the  bright 
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and  Urn  of 

2WM 


id  an  wrowgfct  by 
oTtb*  Stineh  when  Uh  emit 


7ft 


erina  anil  (Vor*  ta*  l>r—  la 
h  w&jr  a  award  or  plat*  placed 
babtod  baa  EgaaW***— *  <* 
w Wring  too  far  lata  tbi  (neak 

fro.wTao.lb. 


a  (tor  all  prcnlag  ciiJi.lt  ll  rboad 
la  the  Aatarfou  or  ladla  pate- 
lla-,  depleted  la  tn.  aeaea:-* 
Ann.    lUitui  kind*  as* 
JEW   teeta-    broa*.   aid  ft* 
eigMaaa  lacbattatwa  fat 
haatb.  naoa  ta  a  aote-haw 
■>  aay  tayrtradlanya,  eoae 

Thfeaaw  dtthn  flnaa  ■*■ 

br^aMuig  Inn-ad  of 
■a  that  a  pnni  «o 

Uw  growod  eaa  work ... 

<iwj  aanataaa.  walla  It  I* 
ralnafenilT  rtlff  not  lo  braafc 
vrfcila  pairiay  IhroagB  the  wood. 

ban  tba  nnd  knaathaJ]  bj  the 

kollesr  email  plane,  aad  ta  BUM 
wm  b«  Hlowl  ow  wltfcaaaae 

mil*  paint  to  eaolade  the  air 

ln  a  epaolee  of  large  knife,  and 
In  thahaade  of  an  <ip«rt  worfc- 
maa  ll  talaable.  In  cutting  off 
■faun—  larger  than  the  pruataf 
■an*  ooald  aonr.  To*  ilroaa 
■boaM  alwan  he  Kl»en  In  aa 
upright  direetion.  and,  if  ana- 
afble,  om  Mow  ebonirt  parfnri 


tat  pofit ;  at  etht 
axi.ua*  ran  of  t. 


far.?: 


'ff2Sf«RK 


itfl  It  nuvba   takan   la 

•Maa  and  afrar  to  the  font  of  a  rtnc 
taa  Dolled  downward,  by  tba  card. 
hi  ta*  torn*  toward*  tba  bud!*,  and 


keep*  Uw  ihaen  open    * 
■ntll  anted  upon  by  tba  oo 
PRUNE  PUDDIMO.- Mix  low 

•poonfala  of  Bonr  in  a  quart  of  ■!!_. 

■Ix  egn.    two  taaapooafull  of  powdered 

ginger  -■—'•---   - ■  -' 

Tit  tl_. 


•  littla  • 


(Mf*Bwart  i  pi 


PRCXE  TABT.-Wuh  and  roaM  tba 
fruit;  taka oattb*  atonei.  aad  atthar  breiat 
thamand  takaaoawaf  tbaebopfjed  baiaata 
to  add  to  tba  tarta.  or  not.  a*  prafcrrai. 
Add  angar  to  tut*  to  tb*  trait,  aad  bat*  a 

PRUTTES  BTEWID.-  Pnl  tba  fawara 
Into  a  unall  aanouu  with  nn  UttMwMar, 
andatow  them  till  th*g  an  (oft.  bat  aotto 

aueh.  Tba  atona*  aaay  ba  brokaa  aad  a 
_»w  of  the  kernel!  aaa  to  tba  iliw  fin" 
tbu  prepared  pran  Tar)  wboleaaata,  and 
•re  frequently  ampkwed  ■ertloteairj  u  a 
gentle  JuatlTB. 

PRUS8IC    ACID.-  A      I  J  of  ta* 

thro*  elementary  guo  ol  tro*ea.  btdraraa. 
aad  warbaau     I  to  odoar  la  aowarfal  awl 


DAILY  WANTS. 


Irrilatblln 


■  to  be 


or  nrtoM  purnoti 

in  every  form  cannot  safely  be  bad  ro 

fi  Mit  a,  domestic  remedy.— For  inforn__ 

respecting  poisoning  by  prnseio  maid,   ite 

I'bBLraHIWG.-The  method  by  which 
books,  when  printed,  ere  dlMemlnated 
amomrat  the  publta.    Dab-led  uthon  fre- 

adtntly  experience  the  freateet  dttneulty  In 
□  ding-  a  person  to  undertake  the  publication 
of  their  work*,  and  this  must  ba  mbsssstuw 
the  cue,  iiuw.nncb  as  It  Is  a  mattar  of  tha 
pur  eat  10001118111111  aa  to  whether  lb  •  workt  In 
question  will  b«  well  or  lil-raoelrsd  by  the 
publld  Wtaenan  author,  bowoier.  [Ilium 
the  insane,  and  la  determined  to  produna  h In 
book,  be  may  ■urmouut  tail  obetaoie  by 
haying  the  work  published  on  Ida  own  lo- 
co unt,  that  la  to  aay.  be  himself  eon  to  tbe 
expense  of  prrattag.  paper,  binding,  adrer- 
tlalna.  fee.,  and  supplies  a  publisher  with  a 
oartani  nnmbar  of  again,  who  sella  tbe  work 
on  behalf  of  tbe  author,  end 


.  by  way 
,._..  — .._.„ 

or   may,  in   all 

tobabllltw,  akpaaa  of  nssnsssnnssrt  work  by 
nanlMt  thej  copyright  to  tbe  publisher  for  a 
certain  snaa  and  thus  aroM  any  expense 
or  reaponelblllty  In  the  matter.  Another 
nude  of  publishing,  la  far  tha  publisker  to 
undertake  ana  proaaMton  of  the  work  at  bia 
sole  exponas,  and  to  allow  Iha  author  a 
oertain  share  of  the  proflte  after  all  fiynuia 
are  paid.  A  third  method  la  for  the  author 
to  sail  nu  edition  or  a  work  to  the  panilaher 
for  1  ■peolaed  rem ;  the  aalhcr  that  aesarea 
a  esrtaln  transit,  and  alto  reaerrai  to  nnaasn? 
the  BDpyrkfbt,  from  walub  ha  may  publish 
aabainjncni  editions  on  toe  isme  terms  u 
tbe  flrat.  There  are  leTeral  things  to  be 
borne  in  mind  by  an  aathor  In  the  publica- 
tion of  hie  work.  If  ba  la  dadrooa  of  render- 
ing It  auooeseful,  la  tbe  first  plane,  be  moat 
seek  oat  a  pahliabar  who  ia  In  the  habit  of 

rbUabkaf  worki  of  a  kindred  nature;  there 
aa  obvious  advantage  in  thla.  beoanae  It 
follows  aa  a  nutter  of  team  that  a  publisher 
who  lUaaemiiiiUt  aa  especial  olass  of  worki. 
nat  a  reputation  In  that  particular  depart- 
ment; Ihle  eenerstee  what  to  termed  a 
acsnantion.  and  through  thla  ooanecUon  tbe 
publisher  U  a—bled  uinwi  to  dispose  of  n 
certain  number  of  copies  of  a  work  tn  the 
branch  of  literature  for  whirr,  be  If  cele- 
brated, prortdad,  of 


Id  ba  advertised  reme- 

- -  , ,!  Baal  aid  to  publicity 

Is  highly  essentia],  for,  without  It,  the  .ery 
beet  of  wor  aa  published  under  tha  happiest 
aaaphaa  will  fall  to  make  their  way.  Nor 
ihould  thai  bt  done  In  a  partial  ami  tbnid 
I  Si  an"      ■ 


i.\3rSS. 


If,  by  ant  of  adyertbuok,  a  ■- 

continually  demanded,  the  pabhabar  la  ai 
ounuhmnlly  rasainded  oflte  existence,  uwurdk 
it  a  oertain  amaunt  of  attention,  and  appro- 
prMes  to  it  *  pioaaiuent  nlsoo.  But,  II  from 
tbe  wunt  of  adeertielac,  the  work  li  aeldom 
or  aerer  asked  for,  lu  existence  becomes 
almost  forgoi ten ;  It  graduall  y  recede*  to  the 
upper  and  backward  ihslres,  and  baoomar. 
In  theoooucoiUina,  literally  dead  Klect  A 
third  important  lea  turn  In  publishing  Is,  I  hat 
the  author  previously  to  producing  ill  book 
should  weigh  wall  In  hi*  mind  tike  ex  pen™ 
that  bo  must  assuredly  incur,  and  the  nra- 
oeedi  which  he  may  reasonably  calculate 

uhu.    To  arrive  at  this  result,  he 

trmms  on  tha  aumbar  of  neoea  the 
work  Is  ti 

paper  to  be  used,  ai_ 

Unit  will  be  employed  ;  he  must  then  tirn- 
tlw  printer,  tna  stationer,  and  tbe 

jr.  the  ssrerul  estimates  for  the 

material  and  work  referred  to;  to  these  he 

■at  add,  at  before  mentioned,  a  ium  fat 

—nrtuunr,  whfoh  bad  better  be  regulated 

by  the  advice  of  the  publisher.    Opporitoto 

this,  the  author  otn  set  down  tbe  nunaber  of 

banks  to  be  printed  at  as  mash  per  oopy,  and 

bdanas  the  total  tarns  ntashnunf  asnmat  the 

total  of  eupenaaa.      ft  nntt  ba  borne  In 

'  id,  nowerer.  that  the  sallkaa  atlmi  of  a 

k  Is  a  aonunsl  one,  so  far  as  the  aathor  is 

earned;  for  from  Una  prlea  tha aubllsbsr 

_  _  la  allow  -  the  Barm  "  eertsaa  iwanDtioaut. 

sad  thiwe,  wgether  wtth  the  publlnhar'sown 

oommiiiloH.  amount  to  aboat  "arty  per  ou— 

Thai  la  to  say,  that  ifa  book  wart  —"■-» 


sa  Ml  part  d 
aaurnanBun  wi 

Bhlisher;  heTs  spend  all  trouble  totalled 
the  rata  and  forwarding  of  the  work,  he 
is  not  called  upon  to  girt  credit,  and  ba 
is  the  UeneBt  of  the  anbllaber'*  pocltUn 

10  r  would  dud  til 


may  ad 

abllihe 


andcek 


PTJDDINO.— See  Auaonn,  Appia 
ArnicoT.  AaaowaaoT.  rUTTxa.  BtACa> 
niiuii,  SnEAD  AaD   lnrn,  Cabikbt. 

CBItHIKtAJlU,       CSSTAHD,      GoOSEJtr.BBT, 

'asos,  Uakmow,  Pluh,  Pmirxijf,  Kict, 
ac  o,  Tafioca,  ftc. 
PDCDISU  CBPaV-A  nrlaty  of  amall 

ed  elegant  nodenhan  may  be  M '  "  ~ 

m  nalnutes  notlee.  and  krl  '' 
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■Mil j  mads,  oomperetlTely  Inexpensive,  ei 
in  ajjesstiln  addition  to  the  repeat 


A 


POTT  PASTE.— Break  lightly  Into  two 
pound*  of  drM  and  sifted  floor  ant  ounces 
of  batter;  mid  i  piEoh  uf  u!t and  sufficient 
sold  water  to  maYe  the  putt :  work  It  u 
qolokly  ud  u  lightly  u  possible,  until  It  Is 
smooth  ud  pllabln ;   then  level  It  with  ■ 

rU-  roller  till  It  It  three-  qnsrtara  of  u  Inch 
hlokneea,  ud  plana  regularly  upon  it,  all 
ounce*  ofbntter  In  imallElte;  fold  the  paste 
Ilka  •  blanket  pudding;  roll  it  out  sjrein. 
In?  on  It  Hi*  ounces  more  of  batter,  repeat 
the  rolling,  dueling  each  time  a  little  flour 
over  the  board  and  paste,  odd  again  all 
ounoas  of  hotter,  and  roll  the  paste  out  thin 
three  or  four  times,  folding  the  ends  Into  the 
middle.  If  Terj  rloh  paste  be  required,  eqnal 
portion  i  of  floor  and  butter  moat  be  used  ; 
arid  the  hotter  may  he  divided  Into  two 
instead  Of  three  parti  when  It  la  to  be  rolled 


of  floor.  wUhaqoar 
two  ana  well  Scab 
■pooafnl  ofarated 


carps  (tor  halt 
dish,  and  ■ 


almonds,  4 ;  ratafia,  1  Wsipoonful. ;  batter, 


PULSE.— The  beat  or  stroke  of  an  artery 

-*■'-*■  la  fell  by  preeelne  •—  ■ •*- 

■~- "-tqoeriey  of  1 


minute-,  while.  r _.. 

frequency  of  the  pulae  I*  sometimes  folly 
double.  It  la  not  oflea  that  It  fells  below 
the  healthy  standard  of  seventy.  It  la 
generally  somewhat  quicker  In  the  female 
than  In  the  male  j  and  la  always  more  rapid 
In  early  lire  than  In  advanced  age.  In  the 
newly-  Iwrn  Infant  It  la  about  a  handrail  and 
forty.  Id  extreme  old  age  It  often  fall!  to 
alitr  (  sometimes  to  forty,  and  even  aa  low 
aa  thirty.  The  IndloaUona  of  the  pulse  are 
of  the  highest  Importance,  and  any  extra- 
Ordinary  nVsreaa*  or  deoreaae,  le  a  sure  algn 
cf  disease. 

PUMP.-  -An  Implemeot  for  fORnnr  water, 
lndl  spen  sab  le  In  doineet  ie  and  rural  economy. 
Tor  the  latter,  the  moat  eolUble  krnd  of 
pomp  la  that  shown  in  the  engraving,  which 


socording  to  the  bora,  or  i 

bad  at  vartoos  prtaH,  from 

total  price  depend-  „ 

lug  on  the  length  of  K 

tube     required     to  aaasPfta 

reach    the    bottom  J        '  •  r* 


nd  having  In  It  a  II 

alv*  opening    up-  N  __  , 

■aide.  The  piston.  II 

r  working  barrel.      . — '/ 

oatalns  a  .olid  pis-  JQ) 


ton  without  any 
valve,  moved  op  and 
down    by  the   rod. 


raising  water  from 

a  tank  or  well,  or  by  tbrrann;  It  op  la 
any  height  This  pomp  operate*  by  the 
rotation  of  ■  roller  on  Ha  axle,  hiring 
paddles  or  pistons,  by  which,  when  the  roucr 
li  turned,  a  vacuum  la  prodoced  within  the 
barrel  In  oonsaqneneaatf  this  vacaeani  the 
water  flows  up  a  firing  break  into  tire  bam) ; 
and  aa  the  peddles  go  round  they  foree  It 
Into  an  opening,  which  conducts  It  when- 
ever It  may  be  wanted,  and  by  that  mesas 
produces  a  continuous  stream.  By  tartar, 
an  ascending  tuba,  the  orator  may  be  foetal 
to  any  height;  and  by  hevliut  a  noriaontil 
tube  with  ikmok.it.  may  be  Irt  ont  at  pleaaan 
aa  In  a  common  pump.  By  having  sevenl 
plpea  branching  from  tbe  nacendlun  tab*,  al 
manyenstems  or  reservoirs  maybe  eopphsl 

PUMPKIN,  Cultdw  op.- Thlaplutk 
propagated  by  seed,  which  may  be  eowo  hi 
a  hntbed  of  moderate  strength,  under  a 
rrame  or  hand-glasses,  at  the  cad  of  Hani 
or  early  Id  April-  In  Hay  they  may  ba 
sown  In  the  open  ground  beneath  a  soots 
fence,  to  remain,  or  In  a  hotbed  if  at  Si 
oo  mm  en  cement,  to  forward  the  plants  for 
transplanting  at  Its  clone,  early  In  Jew 
Tbe  plants  are  lit  for  transplanting  when 
they  have  Rot  four  rough  leaves,  or  when  of 
about  a  month'a  growth.  Tbey  most  be 
planted  without  any  abetter  cm  dnu-nlDa, 
or  In  holes  prepared  in  the  open  ground. 
Soma  may  be  Inserted  beneath  pales,  waUs, 
or  hedges,  to  be  trained  ngnlarly  over  these, 
on  soooont  of  their  ornamental  appearance. 
They  may  ba  treated  In  every  respect  like  the 
cucumber,  only  they  do  not  need  so  raasb 
cere.  They  require  abandonee  of  water  la 
dry  weather,  whan  the  mnaera  have  a- 
tsnded  to  the  dlstanos  of  three  feet,  the* 
may  be  pegged  down,  and  covered  wtth 
earth  atsjoint;  this  will  cause  toe  prodso- 
tlon  of  roots,  and  the  longer  oonllnuance  of 
the  plant  In  vigour.  The  fruit  for  seed 
should  be  selected  and  treated  In  tbe  mass 
manner  as  for  the  ODOombar  Itlarlnam 
the  course  of  September  or  October. 

PUMPKIN  PIE-Teks  oat  the  seeds, 
and  para  the  pumpkin,  hot  do  not  enrapt 


*he  Inside,  u  tho  put  nearest  the  seeds  la 
the  sweetest-  Stew  tb«  pumpkin  wltli  ■ 
little  nit,  ud  pmi  It  through  m  nallender. 
IFor  «  large  pie,  to  one  quart  of  milk  add 
four  am  beaten  up.  a  tableapoonful  of 
powdered  einaainon,  bar  Ubleipoonfule  of 
augur,  half  ■  teaapoonfal  of  ginger,  the  peel 
of  ■  lemon  grated,  end  linlf  a  teeipoonfnl 
of  tha  Juice.  Mil  tlM  pumpkin  thoroughly 
with  these  Ingredient!,  anil  plane  the  whole 
Into  m  pja-aflsk,  wtth  ■  thus  under-ernit. 
Dak*  In  ■  moderate  oven  for  about  an  hour 
0*  Pumpkin.  1;  milk,  1  quart;  afn.ii 

spoonfuls;  ginger,  j-taaapocDAil  |   lenwn- 

iwl  1 ;  lamou-fiilca.  j-tWUpOoniul. 

PUMPKIN  fUDDEIft-  Tike  eighteen, 
a.  pint  of  slewed  pumpkin,  a  quarter  of  a 
pound  of  butter,  a  quarter  of  a  pound  of 
sugar,  two  tables  pooufnli  of  brandy,  a  tea 


uxr<ra  swac*. — nixiraoi  uie  essence  irem  uw 
Huds  of  three  lemoni.  bj  rubbing  than 
with  lumps  of  sugar ;  put  three  into  a  large 
Jog,  with  tha  peril  of  two  Barilla  orange*. 
of   two   lemons,  out  extremely  thin,   tho 


In  >  liquid  state.  BUr  these  well  together, 
pour  to  them  two  quart*  of  boiling  water  j 
cover  the  Jug  closely,  and  Mt  it  near  tha  fire 
for  a  quarter  of  an  hour;  then  ■train  tha 
mixture  through  a  sieve  Into  a  punch- bowl 
or  lug,  aweeten  It  with  a  bottle  of  canUlalra, 
add  h«ir  a  pint  of  white  wine,  a  pint  of 
Freneh  brand*',  i  pint  of  ram,  and  n  bottle 
of  orange  ahrub;  *tlr  the  punoh  u  tha 
•plrit  la  poured  in.  Rons*  muwA.  —  Take 
-  quart  of  leroon-loa.  add  the  wblf * 


mud  a  teaapoonfal  of  nutmeg.  Blew  the 
pumpkin  In  a  email  quantity  of  water,  maah 
It  Terr  hue.  add  tha  butter,  and  let  It  aland 
to  oooL  Than  beat  up  the  eggs,  and  when 
tha  pumpkin  1*  oool.  add  them  and  the  other 
Ingredients.  Line  a  pudding  baaln  with 
paste,  pour  In  tin  pumpkin,  and  bake  In  a 
1 — i.i-  |„(  org,,. 

pkln   stewed,    1   pint;   butter. 

agar,  lib. ;  brandy,  1  till 

1  teeoupful;  cinnamon. 


_  .  ._.     _   o  quarta  of 

uuiu  w.icr  put  three  pound*  of  pumpkin, 
out  Into  thin  siloes,  pealed,  and  with  ail  the 
aeeds  removed;  two  large  onions,  alio 
pealed  and  (lined,  with  a  small  bead  of 
celery,  out  into  very  atnall  pieces.  Boll 
thee*  together  slowly  for  two  bourf  and  a 
half;  and  then,  after  adding  an  ounna  of 
Gripping,  two  large  tablespoon  full  of  Dour, 
and  a  leaiouliig  of  pepper  and  salt,  boll 
for  halt  an  hour  longer,  and  atlr  frequently 
during  the  whole  of  the  boiling  The  pump- 
Una  sated  for  aaad  are  better  for  this  por- 
poie  then  those  which  are  laaa  ripe  and 

tST  Water,  1  quarta ;  pumpklu,  alba, ; 
onions,  3;  oelary.  1  bead;  dripping,  loi.  j 
flour,  i  tableapoonful* ;  pepper  and  salt,  to 

PUNCH.— A  nama  given  to  a  mixture 
composed  of  water,  spirit,  sugar,  and  add. 
The  punch  mqit  generally  made  is  oompoeed 
of  equal  parts  of  rum  and  brandy;  but  any 
mixture  of  spirits,  or  one  spirit  alone,  if 
there  be  aold  with  it,  la  called  punoh.  The 
following  an  among  tha  moat  appeared 
receipts  for  compounding  this  beverage. 
tfrawiir»  owe*.  —  Take  two  large  rough 
lemons,  juicy,  and  with  rough  skins ;  rub 
•ome  large  lumpa  of  loaf  sugar  orer  the 
lemons  till  they  have  acquired  the  oil  from 
the  rind,  then  pot  them  Into  a  bowl,  with  u 


Juice;   add  a 


ills  i  eqaeeie  the  lemon-Juice 
.  r.  and  brnlte  the  sugar  In  the 
a  quart  of  boiling  water,  and 

and  add  a  quart  of  rum.  or  a  pint  of  rum 
and  a  pint  or  brandy,  or  a  pint  and  a  half  of 
ram  and  half  a  pint  of  porter;  than  add 


thru*  quarta  mora  of  water,  and  mix  walL 
Qj/rrti  }■»«*.— Extract  the  easenoe  from  the 


two  Barilla  orangea. 

□  i.  out  extremely  thin,   tho 

Seville  orange*  and  of  tan 

i*  glasses  of  calf's  foot  Jelly 

•     BUr  these  well  together. 


half  a  pint  of  champagne.  L.,— . 
Take  a  buttlj  of  champagne,  a 
if  a  pint  of  brandy,  tha  Jnloa  of  a 
Se.ille  orange,  and  a  wineglaaafnl 
laiqaii  with  trda  mix  a  pint  or 
m.„  n  atrong  Infusion  ol  the  beat  green 
tea,  strained ;  add  syrup  or  auger  to  taet*. 
JtaW  pawo*.— Steep  the  peela  of  six  lemoni 
and  alz  oranges  in  a  gallon  of  brandy  for 
two  days;  then  make  a  syrup  with  three 
pounds  of  loaf  sugar,  and  whan  it  la  quit* 
mid,  add  it  to  the  brandy,  which  should 
hare  been   previously   strained ;   add   tha 

teen  oranges,  and  let  the  whole  aland  Tor 
els  weaka  In  a  oloaely- corked  Jar.  after 
which,  bottle,  leapuac*,— Mak*  an  Infusion 
of  tba  beat  green  tea,  from  an  ounce  of  tea 
to  a  quart  of  water ;  pat  before  the  Ore  In  a 
aliver  or  other  metal  bowl,  to  become  quite 
hot,  and  then  pat  Into  it  half  a  pint  of 
brandy,  ban*  a  pint  of  rum.  a  quarter  «*  » 
pound  of  loaf  augar,  and  the  Juloe  • 
large  lemoni    set  tbeee  Into  a  blue. 


remain  nnrmng  lor 
state  Is  to  be  poured 
03r  OrrfiMrv  pur- 


er, ram,  if  pint,  porter,  i  pint;  boiling- 
water,  3  quarta.  Otfard  pew*.— Bind)  of 
lemons  rubbed  with  angar,  a ;  thin  peel  of 
lemoni,  3 1  of  Seville  oranges,  3;  Juke  of  4 
Seville  orangea  and  1*  lemoni ;  oalTa  foot 
Jelly,  nglaiset;  water. 'J  quarta  i  oanlUabr*. 
1  bottle;  white  wine,  |  pint  s  Frannhhiandy 
and  Jamaica  rum.  cash  1  pint;  orange 
ahrub.  l  bottle,  Jtswwa  cmirA.—  Lemon-  ice, 
I  quart;  egga,  »  whites ;  ram  and  brandy, 
luAoient  to  liquefy;  water,  to  taste;  green- 
tea  Infusion,  l  small  teaourfol:  champagne, 
i  pint  Rtotm-i  pewc*.— Champagne.  1  bot- 
tle; brandy,  i  pint;  lemon,  jnloa  of  i; 
Seville  orange,  Li  nfartlnlqaa,  1  winer'™- 
fali  green-tea  Infusion.  I  pint:  enn 
taate.    Harfna  pvmtK— Peeli  of  six  fe 


THE  DICTIONARY  OF 


PUNCH  JBLLT.-Dtaeoha  an  omua  of 
lalngwai  In  lis  tcwnpntlt  or  unut ;  strain, 
Hd  add  to  It,  when  boiling  bot,  half  ■  pint 
of  brandy,  the  unB  or  mm,  and  ■  tea- 
enpful  of  lemon-Jcloe,  with  bnlf  ■  pound  of 
powdered  loaf  •afar ;  ■  tir  UU  the  angar  If 
aLeeoWed.  and  pour  It  Into  a  ahape. 

Sf  Iarajrlaaa,  Loa.  i  water,  I  luauiiufiill  i 
brandy,  1  pint  i  rum,  t  pint ;  lemon- Juice, 
1  ttaompnil ;  •agar,  Jib. 

FtrHCTBATTON—Tae  art  of  dtrldiaa 
written  or  printed  ocenpatHJan  ato  aen- 
ttaM  and  tliHa  by  pomta  or  Mopa.asas 


The  pMMa  need   la    Kaglinh  sompuiitioit 


(l>,  to  which  but  be  added  ttaa  amah  l-). 
the  aportrophe  O,  and  the  paranlb-rla  I ). 
It  la  KHukland  that  to*  proper  length  of  the 
la  while  wo  nay  i ' 


and  a*  a  parted,  four.   M  there  fa  frequently 
a  much  greater  aenaratkn  of  the  aaaae,  ail 

than  ought,  therefore,  to  bee  longer  i 

atHxn.oMnniM  than  at  otoaraTlke 

that  it  would  be  difloult,  If  not : 
to  lay  down  mica  for  pannl— 

ahnnld  mret  ewrj  oaae  that  can  < - 

following  mtr  Mrra  aa  a  general  «ld>:— 
J*,  onauna,  fa  Mad  to  throw  together  louh 
ahBUer  port*  of  tpeeoh  a*  an  JohMf*   - 
nenre  bytha  uonjnnotloui  end    To  aepi 
lb*  errarel  member*  of  a  wrUa.  thai 


ally  parentbeUoal,  Ifef 
_j»  be  to  narked  To  ■ 
rat  of  the  oentenee  won 

and  tho  antecedent    To 
rant  of  ana  hum  ant 

Introduced  by  n  ooueboU 

arnaaaeia-J  *-  ~~—  * 


(Aae,l!ytl>*edrerbe 

tt  the  end  be  abort.  Tho 
a  levgw  paaae  fa 
aa.  bat  when  the 

Jlatn,    Ortt-lo 

parta  whiah  an  not  luoloiarr 


nSaaawfafah 


admit  a  aokm.     Tho 


•y  m  order  to  Bark  ttaa  aa 


—  ..--aawafijjS 

., j.  naaSlartalaBt 

h  planed  atthaead  etaa—fana.  thai  u  dttr 


rflatemaraUea  fa  ptaaad  at  the  ml* 
qnaatfc™.  The  note  of  aiwlratha  b 
i  at  the  and  of  ruwh  wordaartaaat 
preae  an*  aMat  pnaanaa  or  enMtua 
■a  Bind.  Thadaata  ataaald  ha  naj 
■tir;  <t  <■  aataaaaawd  wM>  jranwW 

■  a  aantenea  ar  a  ilflnajami  brettaeJ 

abruptly:  whentaaaaaaaMawmandrfam 
eont&oW  after  a  ahort  fatanaajlna.  what 


or  a  tort  of  orJaTeeraMatonarnt  j  *ha> 

iHBtnnoB*ltaicTBe»eraleaan»iowi» 

Ma  to  aaatot  tho  m  am  raaaw)  dm 

mioalona  ;  and  In  earn*  Swat  laM 
n  aUrpafa.   Tneenoeumee*  ebon  tk 

Jon  cr  a  letter,  aa  In  flrmt*.  Cr,  mi 

uUegyna poetry i  and  In  lln  ■— ■■■■  mi 
u  mon-M,  **■-(,  both  bi  Brat*  and  aaaaT- 
Tha  parentneihl  unurfca  a  aba**,  wan 
•koala  contain  aon*  Baaaauar*  lafonataa, 
ar  a  bmH  remark  uhndajaefhaw  we  otty 
of  a  aaataao*  hedh-ectly.  £■*■*■*  aught  fa 

or  the  etaawiaatlc«L^Thla  apodal  of  aaaa 

toaHon  should  he  **ed  bet  nry  aaannrh. 
aa  Ita  too  fraaaaat  utlruananaa  tteaSw 


oomaoaltioa,  u.  kt  ttaa  majority  of  aaat 
the  perenthetlca]  Matter  nwftl  be  wa* 
e*-llylncorpoi*»»dfrtlhtht»»eleacB.>Bwl 

rUBOATIVU.—A  aMdhtaal  grg*  * 

partleahtr  aaUoaa.  I.  Unttrav  Inailrwa 
or  mild  oathartioa,  aa  aaaana.  taem  pnB> 
uiufj.4!  twwaea,  aoaea,  f*m*~££Z 

"H^t^Xa.  1  Jtee^oathMttai:aerhidjrh 
aeana,alaaa.     a.  Praattaar rlakat eathjr. 

oaloEsel.  blue-  pill  ouiotlH'ar  ■»  ahaht 
In  the  adHihilafarathn  of  parnatwwtraja| 
IhwU  Pe  had  to  the  pameodw  *a""f| 
the  aUBMBtary  aaaa)  which  fata  •**■■ 

u  a'ttfeH  iv  ^.Twaiitiariiafor""*! 
wMc*  It  li  dodnhle  to  treSa*  J 

TUKL.-A  boearana  awde  elM*l 
Pmieowetof  aHldaTetatoaaiiiiaa)  .1 


DAILY  WANTS. 


tut*  ud  add  ii  i  lull I  two  ajn  well 
beaten;  then  add  the  Hot  ale.  ■tlrrlutj  oae 
way  to  prevent  anrdlhrf :  laetly,  add  ■  ftU 
of  whlsir.  ur  gin.  Warm  lbs  whole  ajpiln. 
and  poor  It  (ram  oue  rani  to  another  until 
tt  become*  i  month. 

OST  MDd  Us,  1  quart;  MMmc  t  tabte- 
npoonfnl ;  oold  tin  Md  hot,  anSolenti 
eB«*,a;wbJekrorgtn,igtit 

PURSE— A  JmMi  tor  money  u.rudly 
carried  about  ton  aetua:  puree*  are  made 
of  dUfcrr.it  thapea.icd  of  larloui  uimMrri  ill; 
when  long  panes  an  otad,  tlw  aad  which 
Iiolda  ailier,  and  that  lor  (old  iboold  be 
dlitlngnlabad  ■srerally  ny  a  whJM  and 
yellow  taaiel,  to  prevent  the  coin*  being 
paid  *»*y  In  nunaha.  The  recently  iutro- 
daoed  portenumnale.  la,  howerer,  now  more 
generally  a— lojad  u  a  para*  than  acre 
other  form;  baaraj  WH tha font aattald 
bokaptlnaoamnartmentbrlUeUL  Peraona 
should  al»  be  ounrful  not  to  open   their 

KTSS"  ' 
SfiS 


rfdlahoneai 


PDT. — A  gam*  of  oardi 

entire  pack,  generally  by  ti 
by  fonr  peraona.    At  tola 


two,  thai  come  In  rotation,  as  at  other 
«a»  tleafl*  Wne,  queen,  acre,  ten.  ho 
The  dealer  cUMbntta  three  eardi  to  own, 
player,  by  are  at  a  time;  wtrooTer  cot  "" 
lowest  eard  hat  tha  deal,  and  (Ire  [ 


■ay  "I  pot."  for  rt 


■e  n  at  an  end.  and 


t  la  determined  in  f»TOWrrf  that 
jmrty  who  may  w*n  two  trloka  ont  of  three. 
When  tt  hapaeia  that  eaah  player  ha*  won 
m  trie*,  «atf the  third  to  a  He.  that  la.  oorr*r*d 

llj  a  mill  i  if  ii  ii— 1 — " —  " *■■■'- "— 

notblnf.  eat  tha 

nMM.  The  eldnt 

dt  (an  whether  thai .  „ „ 

win  It,  or  tie  H,  M  hare  a  right  .nicer  to 
•ay  "I  pal" a*  to  plea*  year  card  on  *b* 
pair.  If  » oa  assent  tha  firth  and  yaar 
onpaaehl  aaahiia  the  ohaUaa|a,  yarn  aaere 
oats:  If  yon  piefm  the  latter,  your  adreriary 
«H~  a  point  i  eat  If  betara  he  play  yaar 
aaponeat  gam  "I  pot,"  and  yon  do  not 
bbmm  lo  call,  be  i  astltled  to  add 


thMae  lo  oaU.  tH 
Uhlaaeora.    It  a 


•tana*  food  paw  to 
n  play  a  card  (  tha 


the  player*  gin*  hut  partner  hi*  beat  eard, 

at  at  Hbartytoao  the  aaa»  to'uk  partner. 
udttont  The  two  plana  who  ha— 
r*r»ir*d  th**r   taitaW  c*Jd*.  play  the 

card  far  tha  oaa  they  have  marred  from 
thaw  partaar*.  The  bum  then  orooceda  at 
the  aaeu  manner  a*  twvaudad  pat.    far 

mmrn  a"  rut  era:— 1.  Warn  the  dealer  ao- 
cahmrarfr  dsicn**r*  any  of  tea  adversary's 


bJa  own  mil  hi  aaarhar  In  mail  iMUbj 
the  deal.  a.  warm  ataoataara  marnwat 
dartuthadeaLthaoBrdamBatbare-abshiad 
and  dealt  ante.  A  If  tha  dealer  olre  hi* 
adversary  n—  —  — '■  ••—  — -  ■ — " 


fromhiahud,    A  If  the  dealer jtrattMotf 
mora  eardi  than  are  hti  due,  the  adversary 

^add  a  point  to  hi*  game,  and  call  a  freah 
or  he  may  draw  the  extra  curds  from 
tin  dealer'*  hand.  B.  Either  party  laying 
"I  put,"  that  la,  I  amy.  cannot  retrast, 
hat  rnnat  abide  tha  ereat  of  tha  game  or 


whiting  wllhdjyhi|oUtlllathlokpaaUui 
produced.  It  le  aeea  to  Ok  paaea  of  gins* 
In  (ube*,  lo  111  holes  and  oraots  la  wood 
before  painting  It,  Ac.  It  la  sometime*, 
found  dlffloalt  to  remove  hardened  patty 
from  whet  It  adhere*  tot  tha  beat  plan  It  to 
dip  a  ■mill  bnuh  la  a  little  nitric  or  ma- 
rletle  arid,  and  go  ow  the  potty  with  It. 
Let  It  remain  for  a  time.  Bad  It  will  beoonre 
insolently  soft  to  be  ramoTed  with  <a*a 


Mfellewroi 


btamablA    The  beat  of  thenar* 


wished  U  divide  tl 


*_.      * 

■•■» 
*  ml 


it,  clTrog  to  eaah  an  eojaai 
n,  the  arbour  being  for  tars 


Ihha  a  ahaat  of  papar,  parahaieat,  orowd- 
-—- '  ^•'--■^aaaahairaof  theajaaraar. 


board,  of  the  ihwaa 
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■  tnown.    The  ponla  —- m-  t 


She  mart  find  the  otntre  of  the  enrc**.  and 
Itrll*  a  Homd  circle  wllhin  It,  half  the 
tar  of  the  Brit,  and  hat-nanr  the  aaav 
.  Then  (be  matt  cat  tbe  whole  into 
four  Fart*,  at  thorn  In  to-  L,      Tfeen  cat 


dhridlng  the  paper  Into  roar 
Hie  mid  ihape.  (Ma  pleee  6 
rareita.    rV  gireethe  sola 


0  D  0 


Z2S 


ft  ftw  a  Swrtotr  M  Qfantrmt  oeWt 

Th«  it  a  rooet  my  i  tlry-lne:  pualo.    Ton 

tall  a  pereon  to  writ*  down,  wtthoot  yoor 

earing  them,  i«Tiirel  figurea  In  a  row,  thai— 

•  »  •  i  4  ■  a 


total  under  the  right  hand  figure*  mi  In 

--" ■'-mum  i  audio  luotrect  that  tod 

pperllM.thui- 
t   t    •    ■   4   •   * 


« lower  row  of  flguraa,  and  tf  he,  or  aha, 
tell  700.  what  nauree  an  left,  yon  will 
-  *- intoned  on*.    Ttw  — ' — 


Whloh  make  SO,  you  may  bo  lire  that  the 
flfnra  6  bat  b««n  •oratolied  out. 

An   npholttreae  had  a  (areolar  piece  _ 
retrM,  with  whtob  to  ooTer  two  oral  ntools. 

The  area  of  theee  (tool!  togrtber.  ear 

0/  the  haad-holee  in  their  centre,  wl_. 

•goal  to  that  of  the  piece  or  itlnt     How 


along;  the 
together! 


abown  In  jftja  i,  a. 


edSS^ 


FTSOLIGNEODS    ACID. -An 
tfttt)  aald  obtained  by  tbe  d<oNnotr< 

ition  of  wood  in  olots  Tiemii 

powtn  are  iup«rlor  to  th.~f  .4  the  bat 
noaaehnldTlnagar.ln  the  utnpotUuuof  three 
to  two.  By  re-dliUllauou.  rataraUoai  with 
qnlnUuna,  erepwatlon  of  the  liquid  acetate 
to  arynm,  and  oonrereloa  Into  aoetnta  of 

aoda  by  iBlphate  of  aoda,  the iiiminnHi 

nutter  li  to  onapiately  diwlpated,  that  oa 

"■''■■ffl'af.  "•-  ^**> 

mt  Ttnafar 

Jlth  will Ben 

trauoaorthedaa 


rUteata  d 


hardly  be  eel 

tfcanttaakou 


end  till,   after   teretel    boon,   the    nan* 

brash  usually  attack*  ptrtoan  of.  or  part 
mrd-life,  and  more  generally  remaha  {ran 

after  an  hoar  or  more  of  aaflnrnw  tn  aeuea 
and  Tomltlng-.  the  rtooaah  tjufta  a  man 
Quantity  of  clear  oool  water,  after  which  the 
dlitreaelne  lyiilmna  nn  bat  only  to 
return  m  tar.  ire,  or  afar,  bnara,  nrroanr 
longer.  The  niniiii  of  thai  nniil until 
nleotlon  la  g—malry  rery  anay;  ten  or 
fifteen  drop, of  bajuan  b  natrtta water, 
once  or  twin  repeated,  will  eabdn*  the  half- 
Irritated    bnlf-bbamMejnry  mat*  of  the 

of  noteu,  diHorrea  In  water,  or  ten  gratni 
of  dried  enrbonau  of  aoda  will  OBrraot  the 
naheeltby  ttate  of  the  gaitrJo  Jaloe,  while 


DAILY  WAHTS. 


gntni  of  theoilde  of  bismuth  taken  three 
times  a.  day,  will  generally  be  fuand  luffl- 

Dtsnt.    In  long  standi-- ..-_>._-.,-- 

symptoms  an  naun 

MlNdtaN  thapltorthei... 
n.  blister  tbe  tin  of  ■  crown  piec 
thi;iinu  place,  ul  ana  of  tbe  — , 
plllj  taken  erery  aix  boon-    Tike  of 


urofonudly  I; 
disease,  bat  ■ 


of  gentian,  end  dlride  into  six  pllla.  Should 
thle  mean*  Ml,  Ave  grains  of  oxide  of 
biemntb  mar  be  taken  three  tbsei  a  day, 
■ad  tiro  tableapoonfula  of  the  following 
tonic  mixture  every  six  boon.    Tec*  of 

Quassia 30  greina 

GaeoarUlm adrachms 

CloTes s  grains 

Infuse  Id  half  s  pint— ten  ounce* — of  boiling 
water  for  ilx  boon,  i  train,  and  add 

Nitric  mid 16  drops 

Mix.  In  general,  howerer,  a  dose  of  lauda- 
num, the  ilmpie  potass  or  dried  aoda,  with 
the  dally  nee  of  the  dinner  pill  prescribed 
under  the  article  Fill,  will  be  found 
jomdeut  to  subdue  tbe  painful  symptoms, 

atomseh. 

FTEOTECHKT.- 


QUACKEHY.  -A  U 

to  emplrioiain  in  the  art  of  healing.  1 
erlle  of  quackery  are  manifold,  mud  they  a 
all  be  traced  to  ignorance  and  oredullty. 
order  to  win  orer  tbe  public  the  quack  pi 


lepabue,  the  qua 

hkh  professedly 


n  who  are  ipeeiauy  et 


iiertheraast 


persona,  who  are  not  only 
tut  of  the  diagnosis  of 
*t  equally  uneoqnali!  ted 
of  the  rary  drags  they 


the  properties 

D  ADEtLLEV— A  Sana  of caida,pUyed  by 

rperson*.  Thenumberof  oardi  required 

forty :  the  four  Mm,  nines,  and  eight* 

— ig  discarded  from  the  peek.    The  deal  It 

made  by  distributing  the  oar  da  to  eaoh  player. 

a  time  for  one  round,  commencing  with  tbe 
right- hand  player,  who  holda  eldest  hand, 
Tbe  tramp  In  made  by  the  person  who  plays, 
with  or  without  calling,  by  naming  epadea, 
uluba,  diamonds,  or  hearts,  and  the  salt  so 
named  become*  trnmpa.  The  following 
tables  will  show  the  rank  and  order  of  the 
oarda,  when  trnmpa,  or  when  not  so:— 


Bpsdllle.  the  eat 


Bnru  and  Diamond*. 
Spadllle,  the  ana  of 

Manilla,  tt 


Baatc,    the    aee    of 


King    , 


'"■"-    "^SUBll  Ul 

t  of  dlav 
Baito,     the    aoe    of 


King  . 


n  In  all. 

ahd  Onnsx  or  tub  Casus  w 

hot  Thumps. 


King    . 
Snare 


standing  this,  howerer.  It  Is  certain  l__ 
Ism  number  of  persona  do  patronise  quack 
mail  Wans,  and  with  what  result.  It  la  easy 
toonaostre.  In  the  majority  of  eases  where 
□sank  medicines  are  resorted  to,  the  aunerer 
uotorJyfrlH  to  find  relief,  but  aggraTBtea 
it,  or  induces  same  other  complaint,  probably 
motepUnfWaRildlfflnalttoeitre.  Many  of 
thedelnded  rMhna  of  quackery,  aredonbt- 
leas  parsons  who  bars  been  martyrs  to  acme 
long-itandnw  complaint,  and  hare  probably 
been  uader  the  tree Immt  of  properly  quali- 
fied persons,  and  bare  tried  erery  apprc — * 
remedy,  but  without  any  monaural  res 
Despair  and  doabt  setae  their  mind.  . 
adiartlaeniant  of  a  quack  mast*  their  eyes, 


King   . 

ga- 


ga lb 

From  these  tablea  It  will  be  obeerred  ft 
spadllle  and  baato  are  alsraya  trnmpa  i  a 
that  tbe  red  aulta  hare  one  trump  month 


theblnck.  Tberelsatrnmpbe 

and  basin,  wbloh  Li  oellerfma 

black  the  deuoe,  and  In  red  the  seren  ;  tbey 
are  the  second  earda  when  tramps,  and  the 
last  nt  their  reapeotrre  suite  when  not 
trosnpe.  Panto  la  tbe  aoe  of  hearts  or  of 
dlamonda,  which  are  shore  the  king,  and 
the  fourth  tramp  when  either  of  those  suits 
._ below  the  kr •*  — 
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theaLz;  th* *k n only  im|« tot*— « 

when  tt  fa  not  trompa.  Bar  «ka  tha  * 
i*  —aim.  It  fa  tta  wwM  anamll 

nOlt,  al  haato:  the  prtoUan  — *a*1  to 
th***  w*  fa,  i*  whan  *•  itar  few  m 
Kin  II —in  1  ill  ITi—ii  a*<  HeaTi  **i  111 

b*  it  MtdSta«  to  rtar  ttMB,  bu  mt  fte 
what  «H&  thtnki  proper;  prahbi 
howwnr.  tbat  th*  trump  fad  ii  of  taferter 


lad  It,  which  is  thu  once  with  bum  In 

«Iw»j«  fitolDf  tb«  hvfMor.     Tmmt  wtd  la 
amaMbJ—  7b  «i  towa  ii  to  raoaMt  to  play 

with  *  partuar  BTaafflngaking.  AMoba 
penalty  tnournd  by  not  winning  when  yno 
..— i— . THuotbyiiMirtiii  lnwhfab 
[jr  mi  many  ooara ton  *e  »re  dawn. 


OHM  roil  pay  ib  mini  oooraten  u  »re  dawn. 
OHM**  Ii  b*tag  batweaa  th*  *lda*t  hand  and 
HMdnhr.  cwiftMs  whm  thaw  who  defend 
UMpooiundurnontrkk*  tbn  few  who 
<t*f*od  th*  raw.  ftmlUliii  I*  *  done  to 
the  n«  inii  paid  by  few**  who  low, 
wlMthorbrocHiniardmlH.  Anvwii  *hn 
ho  who  Hand*  th*  pun*  mum  setrtaka. 
BoaMi  It  to  pay  for  doable  •take*,  with 

prendre,  th*  narovtor**,  art  On  derol*. 
AnM  ra**Ub  la,  whoa  all  ban  ftaid.  n* 
who  kaa  apadiUt  fa  tin  obliged  to  play  it 
Aranf  awMjawukw  la.  wh*n  hariug  aafnd 
loan,  on*  of  the  player*  Meant  to  play  alone, 
In  which  ***•  yoa  are  obllatd  topby  aJoo*, 
arnan*.  #W**d  fa  tha  playar  who  naa  Ha 
king  wiled.  Jbaaner.-  to  make  tha  laapaaia 
taTwhan.  baJna  la  BhJrlll*.  thtkaraof  aaait 
la  played,  ofwrdeh  the  player  hai  the  king. 
Marti,  Bab  uimiiton  pat  down  by  tha  dealer. 
MtBt,  a  mark  of  l**ry.  whfah  stand*  for  to* 
lata.  Ombrt  it  tha  naau  glren  to  lilia  who 
•head*  tha  game,  by  oaUhu  or  playlnf  aana 
■pa liar,  or  aana  prendre,  Ptrty  fa  thedara- 
tfaa  of  tha  lasM,  aoaordlag  to  tha  aaaabat 


to  play  alone,  or  with  calling  a  king.  P—t 
The  pool  oomlita  of  tha  fltnea,  which  ara 
■dated  tor  tha  daafa,  or  tha  aoaaton  pat 

dowa  br  tl»  pUrara,  or  tha  baata  whioh  » 


of  oaoaaaatri 
ataharwtthai 


**»•«    »u.  i.  m  gat  all  saw  v 


W  player*,  ar  tha  baatl  whiah  » 
i.    lb  defend  tha  pool  li lob* 
who  etaad*  the  fame,    ftiak 
the  number  of  llah  or  ooonUra  given  to  aaata 

S&  ta  the  ORbTto baooaar^ed  at  th*  fm 
Xra*w  la,  whan  they  who  eland  th*  game  do 
aoa  »ke  mora  trteka  than  th*y  who  dafaad 
the  pool,  than  thaj  inee  by  rent**,  jBtarw* 
fa  eyuonyiuoua  with  party,  JkW  read*  fa  th* 
knag aarrandarad  wbaaaauad, and  atna  to 
tha  ombre,  tor  which  ha  pari  a  Dahi  to 
whfah  oaaa  tha  pawn  to  whom  th*  gane  b 


ftoen  as  Boat  win  tha  |u>  alone.  Aaai 
aaaaar  fa  pfarng  •rttbofi  eaBb*  a  kkaa. 
«w  araaaVa  fa  arrooaaiialr  aaad  for  aao* 

— •-'- '—  «^1  *aBac     Iwaa-  -  '- 

tbUBartnal 
n  b  oMInd 


wtSwUb  two  araaaaj*  thai i 
h*  who  baa  taooihui  b 


aakad  ImM  b obltoaf  to ptor-  *-  If* tat- 
too plajr  oat  of  hfa  torn,  th*  aid  — - 
uar  be  called  at  uiTttoH  fn  that  daw,  .... 
Tidtd  Itdoa*  ant  caaa*  a  twroato ;  or  eraaf 


inferior  wbao  ltd  br  the  Brat  ptoyer.     s 

ttodttrf  n  '■-     miat  liaboanal  tJuH'' 
be   hi*  wont  wit-     a.    If  jpu  pBf  am 


without  uktng  ban,  ha  swat  play  aba*. 
aadan  tha  yoaanat  hand  aad  th*  toat  ban 

KMd.  8.  If  the  peraon  who  woai  the  arflt 
tpton  tb*  arroatk  sard,  he  aaaan  par/ 
thenfia  a.  If  to*  t*n  fear  Un**,  ycS, 
BaMaf  *B  to  a—  of  yaar  khiaa  ;  W  re* 
■aaatBatcantbeo^aaacftoaaBpau  M  tfi 
card  fa  aaparated  from  tha  raat.  aaid  tt  k 
men.  It  awl  be  plamc,  nan  trie  pern 
who  aeparated  II  play*  una  pmdr*.  IL 
If  tha  ktnK  called,  or  hfa  partner  play*  oat 
of  hfa  turn,  no  role  can  be  played.  12.  Xe 
one  b  to  b*  boated  (tar  a  renounce,  nnlm 
th*  h-lak  I*  tamed  and  mlttad  ;  and  If  aay 
p*r«onrtnoBneBa.aBditladhMXiinoil.lftbe 
player  ihoold  happen  to  b*  baatod  by  aaah 
raaoanM.aH  tha  parti**  an  to  take  n  tb* 
card*  and  play  them OearaajHha,  «j.  fbntl 
laaioalhalbaaitnNalrab 

.  a  to  play  *aaa  praarlia.    is.  Th* 

player  i»  aawtrnl  to  win  wfc*  ham  lab  bag 


da  before  they  ban  wan  aU  tzaakn.  tha, 

4-beealM.    IT    Tlimi  ■  b—aatiaiaw  i 
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QO  ADBILLKB.  ~ DiUN  In  which  four 

couple*  or  eight  peraouj  are  engaged,  a 
couple  atandini:  on  eeob  aide  of  *  square. 
The  ladyie  alwayi  placed  ob  the  Benttetuan'B 
right.  ThCn  are  nuf  Mta  of  quadrille*, 
the  ftgnrea  la  each  rarylng  tram  the  other*, 
but  In  by  far  the  greater  number  of  Inatanae* 


la  performed  by -  . 

fimiaJaa.-  <Fl»t  right  iKdlaft,  Mt  ud  ™u 
putan  ;  ladle*'  chain,  whlnh  !■  performed 
by  tlio  two  India  Riflr.*,  their  right  hande  to 
(■fill  other,  end  **mnghtf  pluee ;  then  their 
left  handi  tothegeTitleiDeo.andtnniroucd; 
and  th*  niune  bask  again  to  pleoea.  Now 
promenade  (each  couple  holding  bandi 
croised)totbeoppoelt*eld*;  then  half  rbrbt 
nnd  left  back  to  places.  Vf.U.— The  flret 
lady  and  opposite  gentleman  advance  and 
retire,  danoe  to  the  right,  then  to  the  left, 
Broai  orer.  htdy  and  gentleman  changing 
place*.  Danoe  to  th*  right  and  the  left 
oroaa  again  to  their  own  plana*,  and  torn 
their  partner!.  The  aeoond  ladr  and  th» 
nut  rnnlleaien  do  th*  nmi  2a  /Wt-- 
Tbe  Brat  lady  and  oppoei  t*  geutlainan  eroa* 
orar,  (Mag  thou- right  handu  back  again. 
giving  their  left  and  their  right  to  their 
partnert.  and  act,  formtng  a  line;  pro- 
menade to  oppoatt*  plaeea.  lie  two  who 
began,  advance  and  ratlra ;  edtenoe  a  lecond 
time;  the  lady  can-tala*,  and  the  gentlemen 
bowl,  and  return.  The  twocouolee  adTansa 
and  retire,  hall  right  and  left  to  their  original 
place*,  la  Viwui.- Ladiej'  chain ;  aet,  and 
torn  partner*;  Aral  couple  adTanoa  and 
retire ;  advance  again :  th*  gentleman  ra- 
tumi,  luting;  th*  ladr  on  the  left  of  th* 
oppoalte  gentleman ;  th*  two  ladle*  peaa  or 
oroas  to  th*  oppoalte  aid*,  changing  to  op- 
poaite  corner*,  during  which  th*  geatlenaa 
paiiee  between  them,  and  atta,  The  ladles 
™™  ww  again,  and  ueee  to  oppotlt* 
bile  th*  gentleman  returns  to  hie 
t  mi.  Th*  flrat  couple  Mt  and 
irlna    theae    parformanoei     the 

„ i  a*  the  bottom  of  thedaaoaitwida 

still.  Th*  uo.eme.it  being  nnlebed.  ■ 
similar  figure  la  perform**  by  tamMlf  and 
partner.  La  ■taota.  —  All  eight  dance  or 
ooaiee  eoroaa,  changing  place*  with  their 

ner*.  and  eet  at  Us  ooniem  ■,  back  again 
aeu,  ud  art.  After  tbla.  VKU  la 
danced,  eoncladlng  with  ahaaai  aeroaa. 
Tim  finale!*  daueeif  another  way.  All  eight 
promenade  roand  th*  room,  to  their  own 
placet.    The  drat  *nd  ae 

and  retire;  advance  ageiu 

1  promenade.    Tale  la  sailed  th 


QUAIL.— A  bird,  native  of  tbe  Enat,  which 
mlgmtae  (rota  warmer  to  colder  regions. 
iSjarenatnraii.ed  and  brad  tn  England, 
cunrtng  then-  raatdena*  In  It,  on  the  an. 
proaoaof  wtntar,  from  the  mora  axponed  to 
the  more  temperate  dlatrieta.  Altnoagh 
the  quail  la  not  dome*  tinted  with  a*,  there 
!■  no  diflcalty  m  rearing  and  praaartlng  It 


:i  aa  tbe  partridge  and 


QUAILS   BKOILKD.-Slnge  and  draw 
them,  and  epUt  them  down  the  back ;  pat 

them  into  a  iKTWpen  with  a  little  aalad  oil. 


:r  them  with  illca*  ef 


err*  tbam  with  th*  aauoa  In  which  they 
ibt*  been  drum,  which  ataat  be  (trained 
nd  boiled  op. 
QUAILS  fiOAST.— Raring  cleaned  than. 
orer  them  with  alloc*  of  beoon,  and  roaat 


QUAILS  STEWED.  —Place  them  In  a 
tawpan  with  a  slice  of  real,  three  or  four 
aahera  of  bacon,  a  little  butter,  salt,  pepper. 
,  little  etook  or  good  Rravy,  and  a  gl  11  of 


.  . blrdj.    Or.  amge 

and  draw  the  quelle,  and  pat  them  Into  a 
ttewpan  with  a  little  gravy,  a  glee*  of  whtu 
win*,  ieme  itook.  jjaraley.  and  pan  aamaaa. 


QUAKING  rUDDDJG.  Soeld  a  quart 
of  ratal r* ;  whan  alnwat  sold,  pat  to  It  foar 
•ggi  wall  beaten,  and  a  tpoonrel  and  a  hall 
of  floor,  with  nutmeg  and  lugar.  T**  It 
okwe  In  a  buttered  cloth,  boll  It  for  an  hoar, 
and  tarn  It  out  carefully  without  necking 
It    Sam  it  with   melted   hotter,  a  little 

QUARBIbK— A  ipeele*  of  Faring  tile 
maunuetured  in  Stanordehlr*.  and  formed 
of  email  equina  all  Inohee  cat  the  aid*, 
ooloared  blue,  red,  drab,  and  black.  Theae, 
If  properly  arranged,  amke  heanttfbl  floor*, 
ana  pathway,  for  hothCwH*.  garden.  *0. 

QUABTEK    DAYS.-Tour  day*  1"  tt* 
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ITS  especially  Mt  Htd*  fOT  the  ptTTUCnt  of 

not,  lu«,  he.  They  are  Lady  Day,  ttH 
Mth  of  Marsh;  Mldaummer  Day.  the  Mtb 
Of  June ;  MHhaelmat  Day,  the  nth  of  Sep 
tamber  i  ud  Chrlitmae  Di),  lha  Mtta  of 


*.  tight  egga 
meg,  ud  two 


quarters  of  ■  pound  < 

well  beaten,  » little  grated  nutmeg, 

oonoes  of  bitter  almoudt  pounded  j  add  the 


Ingredient =      ..  .  -   .„      . 

folofbrudyt  beat  the  whole  well  together 
lor  an  hour,  and  bake  It  In  small  buttered 

toil  In  a  brisk  oten. 

■JEJtTl' 


■IntondaTioai 
QDiCKLIJ 


narour  i    Utter 


S,  to  narouri    bi 
. ,  t  wlnegleasfnL 


nwuu,  mi  :  ureaqy,  i  wu 
Q  D IC  k  LI  H  F,  -  Bee  L  «  e. 
QUtCK.SILTEB.-BM  MnCuaVf. 
QUILLS,   TO    Pupau.     Immerse   the 

Silll,  when  plucked  front  the  wins;.  In  water 
must  boiling;  leare  It  there  tUlTt  beoomee 
sufnolently  soft  ;  oompreu  it,  turning  It  on 
lu  axil  with  the  back  or  blade  of  a  knife. 
The  Immersion  and  ooiapremlou  must  be 
oontlnued  till  the  quill  la  clear.  When  sold, 
and  the  membrane  and  greasy  OUTering  art 
entirely  remOTcd,  It  la  lmmened  a  last 
time  to  render  it  cylindrical,  which  Is  done 
by  whir  line  It  between  the  thumb  and  fore- 
finger ;   it  is  then  dried  In  a  gentle  tem- 

QCINCE  BLANC  MANGE.  —  Dlseolro 
In  a  pint  of  prepared  Jules  of  quince*  an 
ounce  of  the  beet  lilnglass ;  add  ten  ounces 
pounded,  and  stir  these 
r  a  clear  fire,  from  twenty 


a  jelly 


until  the  Jt 

It  falls  from  the  sp 
team  carefully,  r "  * 


boiling  Jelly  gradually  to  half  a  pint  of 
thick  cream,  stirring  them  briskly  together 
aa  they  are  mixed  |  tbey  matt  be  stirred 
until  lery  nearly  cold,  and  then  poured  Into 
a  mould  which  baa  been  rubbed  In  eiery 
part  with  the  smallest  possible  quantity  of 
very  pure  salad  oil.  or,  If  more  eouranlent, 
Into  one  that  has  been  dipped  Into  Bold 
water.  This  Jelly,  If  carefully  made,  and 
with  ripe  qulncea,  is  one  of  the  most  rlchly- 
nayoured  preparations  of  fruit  It  It  possible 

ff  Juice  of  quinces. 


"  quince.'  covins'' 

fruit     somewhat    i 
but  of  a  peculiar  fli 


i,  1  pint: 


1 1  g  "the 


bat  then 

may  be  propagated  by 
a ;  alto  by  suckers  from  ■ 
aa  grow  upon  their  own  roots,  and  by 
grafting  and  building  upon  their  own  or 
pear  stocks.  Cuttings.,  layers,  and  suckers 
may  be  planted  In  autumn,  winter,  or  early 


and  lay  en 
autumn;  t 
two  feet  u 


■wan 


Til  be  rooted  by  next 
itplant  Into  nuraery  rows 
plant  the  auodkera  also  at 
m.»  njiii  iiuuin  ud  train  the  whole  for 
the  purposes  Intended;  n*  far  ataodardi 
wtth  a  item,  to  any  dealred  height  frcau 
three  to  atx  feet;  then  enooaragn  tbatn  to 
branch  out  at  top,  to  Form  a  bead:  those 
deetgnad  for  dwarf!  must  be  In—Is il  near 
the  ground,  and  trained  accordingly  fur 
ea  paJier s  or  dwarf  standards.  Wham  they 
line  formed  tolerable  beada,  phut   then 

fruit- treea,  may  be  stationed  In  tha  garde* 
or  orchard,  and  some  by  the  aide  of  any 
water  in  bye-plaosa,  inSeting  the  wbole  to 
take  their  own  natural  growth.  And  u 
eeptliera,  tbey  may  be  arranged  with  other 


moderate  growing  treea,  about  arteen  feet 
apart.  The  fruit  should  be  gathered  early 
In  Norember,  choosing  a  dry  day,  brwotine; 
them  aa  little  ai  poaalble,  and  them  pasetng 
them  thinly  on  the  thdrea  of  the  IrW 
room,  or  In  any  other  cool  plana ;  examine 

appear  to  be  beginning  to  decay.  *.  «— 
are  sabjsot  to   the   attacks  of  a 

fungus,  which.  If  not  ebroked.tr 

spread  over  the  wbole  stock. 

QUINCE  JELL  Y.-1-are,  core,  and  quar- 
ter some  ripe  but  perfectly  sound  qntnoer, 
aa  quickly  aa  poaalble,  and  throw  them  at 
they  are  done  Into  part  of  tew  water  hi 
which  they  are  to  be  boiled,  allow  one  pint 
of  this  to  each  pound  of  taw  fruit,  nan]  sim- 
mer It  gently  until  It  It  a  little  broken,  bat 
not  so  long  at  to  redden  tha  Jane,  wanna 
ought  to  be  vary  pale.    Turn  the  wbole  Into 

a  Jelly-bag,  or  (train  the  ttr--*  "- ■-  - 

flue  cloth,  and  let  It  drain  ti 


'rJgb 


oloMlyJ 

the  Juice,  put  it  into  arery  clean  ■antes 
pan,  and  boll  It  quickly  for  twenty  mtnutea  i 
take  It  from  the  Ore,  and  atir  In  it,  until  II 
la  entirely  dluolred.  twelve  ounces  of  augur 
for  each  pound  of  Jaiee,  or  rum  I  ill  ounces. 
if  the  fruit  should  be  very  add:  keep  It 
constantly  stirred,  and  tboroaghlr  cleared 
from  scam  from  ten  to  twenty  Minolta 
longer,  or  until  It  jelllea  strongly  in  falling 
from  the  skimmer;  then  poar  It  directly 
Into  glasses  or  moulds.  If  properly  made. 
It  trill  be  amflelently  firm  to  tarn  out  of  the 
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letter,  eud  tt  will  be  beauMrhlly  tmniRit 
and  rich  Is  flavour.  It  Bar  be  made  with 
an  equal  weight  of  Jnloe  ud  (agar,  mined 
together  in  the  Bret  Inttanoe,  ud  boiled 
from  twenty  to  thirty  minutet. 

STo  each  pound  of  qnlneee,  1  plat  of 
;  to  Mob  pound  uf  Jnloe.  t  nun.  (agar ; 
or,  Joioe  and  angar,  equal  might. 

QUINCE  JUICE.- Poor  Into  a  dean 
earthen  pan  two  quarts  of  aprlng  water. 
and  throw  into  it,  u  quickly  u  they  ou  be 
paired,  quartered,  and  weighed,  four  pounds 
of  quinces.  When  all  an  dona,  itaw  tbem 
gently,  nntll  they  are  well  broken,  but  not 
quite  rednoid  to  a  palp  j  tnm  them  lata  a 
Jelly-beg,  or  strain  the  Juloe  from  them, 
without  creature,  through  a  oloeely-woveu 
doth,  wfiinh  ihonld  be  fatharsd  orar  the 
fruit  and  tied,  and  auapoaded  above  a  deep 

Bn  nntll  th«  Julne  aaaaaa  to  drop  from  It : 
la.  If  not  Terr  dear,  mint  be  rendered  to 
before  It  la  used  for  ayrup  or  jilt* ;  bat  for 
all  other  parpoeea,  one*  straining  It  will  be 


Quantity  of  sugar.  To  four  pounds  of  the 
latter  put  a  quart  of  water,  boll  and  tklm 
It  well;  during  the  tine  the  qulneea  are 
being  prepared.  Lay  the  fralt  in  a  atone 
Jar,  with  a  teacapful  of  water  at  the  bottom, 
and  pack  than  with  a  little  angar  atrewn 
between.  Corar  the  Jar  eloee,  tet  It  In  a 
oool  ana,  or  on  a  stove,  and  let  the  qnlneet 
toften  till  Ihey  become  rad.  Then  poor  th* 
tyrnp  and  a  quart  of  quince  Jolce  Into  a 
pi  tail  ilng'  pan.  and  boil  all  together  till 
the  marmalade  be  completed,  breaking  the 
lumps  of  fruit  with  th*  ladle  i  otherwise  the 
fruit  la  to  bard  that  It  will  require  e  great 

QUINCE  PIE.-  Pare,  cot,  and  core  auffl- 
alent  qulneea  to  All  the  dish,  put  a  email 
■up  In  the  centre,  add  one  clOTt  to  every 
three  qulneea,  a  plntof  powdered  cinnamon, 
a  annul  piece  of  chopped  lemon-peel,  and 
anger ;  bake  eooordlng  to  alie. 

QUINCE  PRESERVED.— Pare  and  core 
noma  qamoca,  and  out  tbem  Into  quartera 
or  little  round  alioee.  put  them  Into  a  pre- 
aerrlng  pan,  and  oarer  then  with  the  paring* 
and  a  very  little  water.  CoTar  them  cloae, 
to  keep  In  the  etaam,  and  boil  tbem  till  they 
are  tender.  Take  out  the  qulneea,  and 
ttrein  the  liquor  through  a  bee.    To  every 

Sit  of  liquor  allow  a  pound  of  loaf  tugart 
U  the  jiuea  and  the  angar  together  for 
about  tan  minute*,  skimming  It  wall :  then 
not  In  the  quince*,  and  best  them  gently  lor 
twenty  minutes.    When  the  angar  etem*  to 

eat,  pot  them  In  a  glut  jar.  and  pour  the 
Joloe  over  tham  warm.  Tie  them  an  when 
cold  with  brnndlad  paper,  and  set  them  by 
In  a  oool  dry  plana. 

QUINCE  PUDDING.— Scald  sbr.  large 
oainoea  till  they  become  very  ten 
of  the  thin  rind,  and  scrape  them 
Add  powdered  angar  enough  to  a 
very  tweet,  and  a  little  pounded  g 


its. 


with  some  talk  andttlr  In  a  pint  of  cream : 
mix  them  with  the  qnlnoet,  and  bake  It  In  a 
"lb,  with  a  puff  anut  round  the  edge. 
JUINCE    WINE -mis   wliil   made 


from  inrj  ripe  qulneea.  Whan  gatherei 
they  must  be  thoroughly  wined  and  pared 
then  allot  the  quinces  lengthwise,  and  n 
move  coraa,  bruising  tbem  thoroughly  hi  a 
maablng-tab  with  a  pestle.  Strain  off  the 
liquid  part,  by  creating  the  palp  in  a  hair 
bag  ;  warm  tills  liquor  over  tha  Are,  and 
skim  It,  hut  do  not  alio  wit  to  boll,   sprinkle 


twelve   o 

tllotd ;  add  two  poun 

then  strain  off  the  lie 


Into  It  to 

rt  of  wine,  boil 

fine  surer,  an 5 

_.„  .., —  .art,  and  mix  It 

with  the  natural  Juice  of  the  qulnoaa :  put 
this  Into  a  cask,  and  mix:  the  whole  well 
together,  then  let  it  settle;  put  In  two  or 
three  white*  of  eggs,  and  afterwards  draw 
It  off.  To  make  It  still  better,  add  a  quarter 
of  a  pound  of  ttoned  raisins,  and  hair  an 

the  mmaMign  Of  •  third'  pert,  and  put  It 
Into  the  auk  when  the  wine  it  fermenting. 
QUINZR.  —  A  game  of  cards  n* willy 
played  by  two  persons  only ;  it  la  much 
admired  for  ltt  almplldty  and  fUrnset,  aa 
It  depend!  entirely  upon  ohanoa.  la  soon  da- 
ddod,  and  doet  not  require  tha  attention 
which  moat  other  garnet  do.  It  la,  there- 
fore, particularly  calculated  tor  those  who 
are  fond  of  the  sport  upon  an  equal  ohanoa. 
The  name  of  qnlnie  meant  fifteen,  that 
being  the  number  or  the  game,  whlnh  matt 
be  made  aa  follows : — 1.  The  cards  tngifn 
thnfhed  by  tha  two  players,  and  when  they 
have  out  for  deal,  which  fella  to  tha  lot  Of 
Mm  who  rate  the  lowest,  the  dealer  hat  tha 
liberty  to  shuffle  them  again.  9.  After  tbo 
oardt  are  shuffled,  the  adversary  enti  them : 
the  dealer  then  girt*  one  card  to  hit  oppo- 
nent and  one  in  himself.  3.  tVbould  the 
dealer's  sdvereuy  nut  approve  of  hit  card, 
he  it  entitled  to  have  aa  many  oardt  given 


which  are  ntually  given  from  - 
pack:  for  example,  if  he  si 
deuce  end  draw  a  Ave,  whka 


tattoo  of  coming  nearer  to  nfleen.  Jfht 
draw  an  dghtTwhteh  will  make  Juat  flfteen, 
he,  aa  being  eldeet  band,  it  tare  of  winning 
the  gam.  Bat  If  he  overdraw  himself,  end 
make  more  than  flfteen.  be  lot**,  unlets  tho 


In  this  manner  the  player*  persevere  until 
one  of  tbem  hat  won  the  game,  by  ataaaUatt 
and  being  nearett  to  flfteen.  a.  At  the  end 
of  each  game,  the  oardt  are  packed  and 
thnflled,  and  the  players  again  cut  for  deal. 
s.  The  advantage  la  Invariably  on  the  tide 
of  the  elder  band. 

QUOITS.— An  excellent  game  sflbrding 
healthy  Hcerctee  to  the  players.    To  playat 

nits  an  Iron  pin,  flu.  i,  called  a  bob,  la 
■e.1   Into  the  ground  to  within  a  tew 
inohee  of  the  top,  and  at  the  distance  of 


QDO 
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ajpaanS  noon;  •  Hnd  pin  of  ta  I*  alao 
•art.  The  plajsn  an  gsnaralrr  dtvtdtd 
Into  parttaa.  Bd  aaeh  «  pWiiPi  I 
qaolt,  je>.  a,  1Mb  hob  te  bob  i  those  who 
attah  &  ■wihI  raokoBine  tewerde  the 
mm.  Bat  the  datantaaHoa  la  djaari- 
mlDiUIr  allrtlll  I  for  Jnatanas,  tf  a  qsott 
belonging  »o  A  hu  Marl  to  Un  bob.  aad  a 
qaal toeaBajhie;  la  B  Urn  mood,  A  out  eaatao 
bat  «M  toward*  tba  nana,  tbaaah  alJ  Ma 
uthar  goo  Its  It*  aeaicr  to  tha marathon  all 
tba  othar  qaoHsof  B,  baauaa  ana  qsott  of  B 
brlEi  tba  iiimI  B«anat  to  the  hob  -nu 
oat,"  aa  K  -  nailed.  aU  behind  It)  If  no 


out  all  their  qaaita. 
tha  opposite  and,  and 


■aaab.    HbtDbI 
plajen  walk  to 

nine  the  ataieof 

,«ii  than,  tattau  tacit  atand  then, 
■»»  their  qaolt*  beck  aralo.  and  ooatjnae 
do  an  alttnatalr  aa  Tons,  ai  tba  anna 
—■sum  undecided.  »  qaolt  that  fall!  with 
it*  flat  aide  upward*  does  not  oount  Tba 
qaolt  ihcnld  be  daUnnd  from  tba  band  by 
an  upward  and  forward  pitch  wltbasteadT 
aim  at  th*  pin,  near  which  It  aaOaM  alhk 
with  in  ihan>  edge  la  tba  turf,  yht  dreae 
la  qsolta  ehonld  ba  tooai  and  euv,  with  no 


RABBIT  BOILBD-  —  Waab  tba  nbbtt 
thoiooahlr.  trass  It  flrailj  with  tha  band 
torn™ and  showered  to  tha  skhM.  pat  it 
Into  anlBcleat  buUlar  water  to  kaaaKqaNa 
oormd  until  it  Is  ooohefl,  rlnuaar  It  gentlr 
hr  thtrtr  at  Ibrtj  sjinutu;  when  Tory 
nni  tba*  will  rsqnre  km  Una  than  this. 
Corer   It   with   rtoo   whlta   asaea  mix  It 

-'ailed,  fins* 


Mm  i  or  asm  with  amaaa  ana*. 
.[BABBIT  COLD,  to  Dnaaa—  Ont  tba 
rabbit  Into  marten,  boat  op  bum  two 
mi.  aonirdMg  to  tea  rrnanttlj  ill  am  a. 
with  a  llttla  erased  nataVw.  pepper  aad 
salt,  aaata  paiikr  mhMad  Bor,  and  a  law 
bnad  anaafft  rate  than  wall  tafffenr,  aad 


boom  hut  dripping  In  a  pan,  ha  waaah  "7 
tha  rabbit  to  a  llrbt  brown  eoeoar ;  —•■' 
a  llttla  gnij  witt  aoaa*  star,  fiavaatr  with 
mushroom  katchap  and  sorra. 

RABBIT  COSKIBD-On  an  a  rank: 
fnto  rather  email  aaaeaa,  splitting  tba  bead 
in    hair,  out   two    larw    oatona  and  oat 

lato  wr,  small  ira  u«i  fry  than  la 

apaa  with  twoeasnaof  butts*  i  ansa 

nisei?  browned,  add  a  Mbaeaposanrai  el 
00117  powder,  a  teaapnaafal  of  earn  paste, 
a  tauKnfal  of  Boar,  and  a  pint  saT  stack : 
nix  tba  wool*  wall  taeathar.  than  pan  aa 
the  rabbit  with  half  a  pound  af  aftaakcri 
1 1  oat  lata  email  eqaan  passea  ;  let  tha 


with  tba  pots  t  of  a  kai 
Inn  tha  bona  eeeilr,  p 


neara 


apoa  a  dlah  i  am  with  rin  aaaawbato. 

K  AB  B  IT  F  EI  C  AS8E  E  D.  -  Wash  a.  Tessar 
rabbit  IhoroufWj,  and  oat  It  Into  jonnt 
pat  It  Into  a  atewnan  with  a  quarter  of  a 

— --  with  atom,  a  btnoh  of  berbata  boast 
«»,  and  aana  salt:  oortr  tba  whnla 
water,  and  let  It  abanar  for  twant* 

tea,  aatnlnf  It  wall  aklnmed1 1  paaa  tba 

liquor  throofb  a  alare  Into  ™-'har  atew- 
pan  pat  two  ooaoat  of  batter,  a  tablaapoaa 
hi  of  flour,  and  a  little  of  thellqaor;  aatlt 
on  tba  Are,  aad  Mir  it  well  Hll  it  beats ;  add 


th  the  jolhi  of  two  can  and  a  little 
anted  nntnec;  loan  it  10  thtch™.  i  ii  i  i 
th*  nbbtt,  pile  It  oa  rippata,  poor  aaoee  onr 
",  (aniUh  with  alknl  laaan,  and    nam 

RABBIT  FRIED.  — Cat  a   rabWt   lata 

Bint*,  dip  teem  mto  beaten  ana,  aajd  tbaa 
to  Bne  bread  entmba.  Huoa  with  Ball  Bad 
pepper,  and  when  all  era  mdj.  fry  then  at 
batter  orer  b  moderate  Are  for  twain  or 
■fteen  mtnotoa  t  almmer  two  or  nana  anrlp) 
of  laraon-peet  to  a  little  parr  anon  it  to 
wall  aaroaradwlthtt;  boiruwltTar  of  the 
rabbit  for  Ore  ndnntn,  ret  it  ooot,  and  tbaa 
nhue  It  i  thicken  the  gnrj  ■J"-  - 
of  butter,  and  a  small  teaapo 
arid  tbctrrar.frn  the  bums  a 
atlr  In  two  tabliapnoafala  ol 
■Taall  qosnBtj  of  hunon-jei 
rabbit  pour  Wn  nwtf  nnder  is  _ mi  n<r  n 

RABBIT  6IBELOTTE.-Cut  np  a  rabbrt 
and  pot  into  a  aaneeaaa  with  butter,  add 
anmlf  eHoM  of  baona,  and  brown  It;  tbaa 
— '  uf  tba  aaaBBBaa  for  a  tew 

_   , potto  a  tableapooafnl  of  ficag. 

tbe  rabhlt  and  the  baoon,  add  a  US taaak 
aad  a  aaull  onantttr  of  whito  wina.  bobk 
ahojind  aaaparaana  and  swaai  hatha  t  stew, 

and  abmit  a  qsarter  of  an  hoar  h  salsa  it  is 


"fffioglc   • 
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Jotnto.  pal  the  trtmminft  Into  a  ttewuen 
with*  oonrt  of  the  Uqaor  it  haa  bate,  bulled 
in.  Bad  ■  It  me  onion  ml  Into  qaittn  ;  1M 


tn  it.  tad  poor  the  m* wall, ,  _ 

aide  of  the  are  to  «bh  tot  |mtlr  ft 
fifteen  miaotH  i  Irs  ataMMn  H  I 
■and  np,  nut  tin  •tSSktx  into  ilUm.  u 

Pt  tt  in  to  waria.  tbcit  wleit  outaurl  )■ 
round  the  edgo  of  the  rUth,  and  pat  the 
poultry  in  the  middle:  ouoraUy  lUa  the 
fat  off  tba  pa*T,  thaai  ahahe  It  raond  well 
tn  the  rtwhaM  and  peer  It  to  tba  bean. 
The  onh  ut  also  bagimahcd  with  ibaaaM 


eayennn,  pepper,  natmas,  maaa,  half  a 
linm  grated,  and  a  *trr  lltlla  nd  whan 
ataw  the  aabaaa.  111  paarr-pana  with  tt.  Mi 

BABBIT  PIE. -Cat  a  tabUt  Into  jtaata. 
naUtuna  tba  head  tn  half,  ud  ta*  them  Id 

JeSaJea nil  luir  ■■  bill  i  tctndir 

than  una  a  oloth,  eaeaon  wall  with  pepper 
aadaaw,  and  wMs  eboppad  ahalnta.  partle,. 
two  bay  leaTM,  and  a  taaepaanfal  of  loar : 
oat  three-quartera  of  a  pound  of  ■treated 
tanon  lato  aaaara  ptaeaa,  lay  In  tba  plana  of 
rabbit  and  btoou  together,  in  a  pie  dlah. 
pour  in  a  little  water.  ooTBr  wltb  patta,  ana 
bane  In  a  moderate  oven. 

BABBIT  PUDDING.  —  W«*b  a  rabbit 
aberoagniy,  more  tba  bead,  and  ont  the 
aodr  Into  aataU  ptadee;  aiaba  a  Ihdntonet 
patta,  allowing  ■  quarter  of  *  pound  of  freah 
Deaf  ar  Teal  ml  flnejjr  wbiaail,  to  a  pound 
a*  laar  i  aaaaaa  tba  rabbit  wtth  palmer  and 
•alt,  and  a  ltttla  aaaaanoa  powder,  Una  I 
dab  with  tit  paata,  pat  tba  rabbtt  in  at 
boll  it -tn  aataab-aartwomeBraaadabalt 
aarTettwttbgBtTjla.  aaaaa-taraen.  Oat 
or  two  shoot  otjbnal  peak,  or  ■tnake 

KABBtf  n^OUr.-nurifawatarabbrf 


pleat  af  laaiau  pan,  aad  a  eoepla  of  ba 
Cere*.  BUB  tka  ataw,  aad  keeping  tba  a 
Balta  atatf,  ha  U  itnnner  ior  taaee-awter 
Of  an  tea*,  strata  off  tba  paw,  Tea* ta 
are  rabbit  ta  the.  (tawpan  to  nan  hot 
Takeoff  tba  enrfaea  of  tn.  wbiob  will  ton 
town,  and  tbjtkaa  tba  giary  wtth  bntti 
rolled  tn  browned  iawr,  aaUi  It  Q)  at  ttlff  ■ 


Onbaatar.    Add  at  tt  a  gleet  of  whita 

and  a  little  iraam-jaloe.     Diah  the 

-t,  poar  tba  aaaaa  vrtr  It,  aanueb  with 

fried  bread,  and  terra 

KABBIT  HOABTED.— Troti  the  rabbit. 


met,  and  chopped  paranw,  Haaoatd  wltb  a 
ffUle  tamm-tbTme.  grated  autmog.  rait,  and 
pepper,  and  boo  nd  with  aaaaaa  an.  Saw 
It  up,  net  It  dawn  before  a  quick  fire,  and 
baata  it  wtth  butter.    Barra  wltb  aroTT,  or 


BABBIT  SOUP.-Teka  two  foll-arown 
or  three  roane;  rnbblta;  eat  them  late 
Jotata,  loar.  and  fry  them  liahtlT  i  add  ta 
thai  three  onfcm*  of  ntadarate  alia,  aaw 
fried  to  a  olear  brown  <  en  theae  poor 
BTadaallr  earea  piste  of  boiling  watar, 
threw  ta  a  laraa  teaanoonrhl  af  nit,  (Hear 
off  all  tba  town  oarefnUj  M  tt  rteee,  and 
Ebon  pat  to  the  loop  a  banish  of  pouter, 
fear  eaaaenei  nkad  aarrata,  aad  a  (mail 
taoapooulel  of  pepperoone  j  baO  the  whole 
TarrnitlTBgrnvabaafa  or  nre  boon  aad 
•  half;  add  more  tall  If  needed,  aetata  off 
the  toon,  let  It  ooul  anaWantlr  lor  the  nut 
to  be  akiromed  dear  from  It,  boat  It  afraafa, 
aad  tend  It  to  tab)*  wltb  ilppett  of  Med 
bread,  add  a  fexmantag  of  rwaflowr,  erof 
whoaten  floor  browned  In  the  ira  end 
mined  with  a  twwnfnl  or  two  of  awawara. 

BABBIT  BTBWED.  -  Wath  a  rabbit 
thorooahrr.  lot  It  ha  for  two  or  three  booaa 
fat  aolof  water,  ont  tt  Into  Jotata,  drr  than 


papptf  and  aatti  adi  a  cant  of  grai 

the  nbbtte.  ataw  then  UlTther  are  t 

rjtafcedrtna 


be  fried,  bat  IMwod  In  the  white  rtooK. 
wbJoh  la  aaaaaaan  wtth  white  pepper  aad 
■tit,  and  tMaawatd  with  a  piaae  of  hatter 


acd  tooKh.  oxJ  the  olawi  Wont  end  rnggadf. 
A  joang  rabbit  baa  obtwa  mootri  aad 
abnrn.  aara  that  tear  •**%,  aad  inamm 
•laRlntaailp. 

IBIT   BHOOTIHa— Ea  eane  parti 

tba  oono try  I*  Of  a  light  enadraoO, 


of  ferreliag  tkJrk,  wnlob,  tt  be 

aarott^In  the  Brat  plane,  tha  awraH  naaft 
be  mauled :  that  unable  to  aehw/ane  rabbit 
by  tha  throat,  tawr  are  roraed  htto  Hit 

fcvnvwa.    Attaatkai  nit  now  be  paWfcr 

tHaitiiiliit  ibirtBliM  biln  fr-r— 

tbar  aaaan  the  noataa  of  tha  aaaaa  dob  tba 
different  bona,  ont  of  wha*  tha  frrrttt 
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here  drtaa  Um  rabblta.  Babbit  ehootin* 
on  open  warreni  le.  however.  Um  moat 
legitimate  apart i  and  elthonghthenumberi 
tun  ir«  act  greet,  lain  In  oflta  eport 
-.j iy  the  aeereh  after  them.    In 


ski 


along  In   the  (hoe  of  Um  wtadt    etoop 

and  plsk  np.  or  appear  to  pick  up.  ■ 
bough  or  piece  or  turf,  or  to  examine  ui 
■natter  brfora  you,  and  each  conduct  will 
often  throw  them  off  their  guard.  While 
doing  thle.  If  ■  dog  li  with  yoa.  keep  blu 
Qloee ;  your  olothee,  alto,  ahoald  be  dark,  no 
U  sot  to  be  aeon  OB  the  approach  a  long 
wu  off.  When  no  have  restored  ee  near 
ma  the?  will  allow  wltuoat  retreating  lo 
their  earth,  then  etoop.    When  llonu  ariee. 

for  getting  Dear  rabblta,  partloolarlT  whan 
the  wind  blown  from  them  to  you.  When  a 
number  are  come  upon  suddenly  at  the  edge 
of  a  wood  frequented  by  them.  It  often 
happenn  that  the  old  oust  will  immediately 
take  tbeoorerti  but  not  aotho  yonng  onee, 
)  their  ear*,  and  perhepe  raraa 
p  to  eiaminn  rout  now  take 


qnen tly  found  to  be  mlao! 
the  farmer,  ooatbig  blm  ...  . 
expenae.     They  may  be   caught    by 
tnpe,  by  win  ■nana,  and  aleo  by  note. 


eleep  Id  their  "  fnrm  "  during  Um  day :  they 
are  tott  eotlre  and  playful  during  moon- 
light lilghu.    Their  running  oommu  of  a 

ewllt  and  etrong.  ooaalderabla  atrengtb 
la  reqnired  In  the  trap!  that  are  to  hold 
toetu.  After  a  rainy  night,  they  leeie 
oorer  on  aooonn  t  of  the  wet ;  the  generality, 

waya  or  atony  lanaa.  When  Um  ground  la 
dry  and  the  wind  cold,  rabblta  than  pnfer 
the  pathi  that  are  ocmred  with  learee .  In 
looking  tot  a  rabbit,  meertdapendi  opon  the 
aaaaom  If  It  be  apring,  abc  will  be  (bond 

opon  thafallowa  or  green .......... 

antumn,  ebe  will  freqnei 
tarnrpai  t~" '-*—  -' 

SB?  J  _ _ 

with  which  the  rabbit  goee 
ground,  aha  ettabllahee,  botU  m  ™™  ■»! 
ont  of  it,  what  la  tanned  a  "  ran,"  a  beaten 
bisk,  orer  which  aba  la  etmocl  tare  to  paaa 
within  a  abort  apace  of  time.  The  ran  la 
dlathunlehed  by  the  uvea  and  graaa  being 
pracHd  down,  by  amall  bramblea  being 
tamed  aelda,  and  In  fallow  grounda  by  a 

',  is  innpairtad  to  tbei  nirfawai, 

iy  me  track  of  feet.     It  U  In 


tent  the  atahble  and 
,  ahe  will  not  uiifre- 
jea,  In  bramblaf  or 
Prom   the  frequency 


The  ateel  trap  li . „_ 

principle  ee  the  "gin  "  need  for  rata,  bat  la 
.   _^_  .0<(r  ta  flu  jp,^      Thaae 


ateel  trapa,  of  nrloaa  line  a 
atrengtb,  are  told   by  moat  _ . 
and  by  dealera  In  agrtoaltarnl  hi 


The  it™!  trap  la  limply  bail 

aerfeoe  to  u  to  gtye  no  appearenoe  at  an 
unnaaal  Ota  ranter.    It  l>  aumuaamaaurj  to  ban 

taken  to  tie  the  trap  to  a  bough  oar  peg  la 
the  groand.  by  a  piece  of  etrong  atrnu. 
othenrlae  the  rabbit  will  carry  nu  the 
trap.  Win  iDana  an  alao  wear  aattctfre 
trapa.  They  are  made  of  frae  ooppanr  wires, 
and  being  raeneualre,  a  number  of  thane 
may  be  eat  whan  rabblta  *twnurL  The 
wlrea  are  madi  to  form  a  running  loop, 
J  ait  each  aa  wa  Ibrm  with  airing ;  only  the 
wlrea  an  ao  arranged  that  thry  nil  unite  to 


.... „ Tire  toco 

Una  nude,  la  act  aoroaa  a  ran.  ao  thai  the 
top  of  the  loop  ■tend*  lay  aboat  el*  fatrhea 
from  the  groand;  end  In  order  to  kens  it  ■> 
Ita  proper  po*i  lion  a  pag  of  wood  la  drtraa 
In  the  ground  a  Utile  way  from  trie  ran.  and 
In  the  top  of  the  peg  then  H  a  Hit  wham 
Mrreo  to  oatoh  the  endi  of  the  wlrea  and 
hold  them  In  poelUon.  The  wire*  most  ha 
tied  firmly  at  the  end  to  a  atrhag.  which 
may  lie  on  the  ground  i  the  and  of  the 
■trfng  ahonkt  be  tied  to  a  boozh  ■  entry  am 
high  from  the  eroiiod  to  yield  a  Utile  wan 
It  la  polled.  Tfata  yielding  of  the  booth 
promt*  tba  rabbit  froaa  inepplnsr  dm 
itrlug.  whloh  It  woqld  otherwMa  do  m  ita 
andeaToora  to  eaoape.  Nettrner  rahbh* 
la  afhoted  by  net*  being  plaead  aoroaa  tha 
rana.  bat  It  It  Tary  aaidam  nenrtad  to.  aa 
It  I)  leu  praettoable  than  other  method*. 
Tnara  U  aa  Ingenlooa  made  or  tohrnn;  rabbM 
by  tingle  wlrea  and  what  la  sailed  a  eprtagk. 
aa  aaaa  In  jay.  l.  A  atrong:  and  aprtngy 
Fig.  L 


atiek  (4),  la  stuck  dean  Into  the  groand  B 
an aprlghtdlnaUon ;  itaamalleraatdlathra 
bent  orer.  end  alao  barlad  aonwMntry  a 
the  ground  to  keep  It  down.  To  thai  end  a 
wire  (h)  ii  tied  by  a  ahort  atrlBg.  and  warn 
tha  rabbit  la  ought,  hla  fliat  lump  ualla  DM 
end  of  the  ipringle  out  of  Um  aod.  and  It 
than  llfta  the  rabbit  ooMnletaly  from  tie 
noand,  aa  aaaa  In  jay.  \  UMnbr  deprtr ttg 
Itof  an  power  of  aaoape.  Rabbin  an  alao 
ought  with  tha  aid  of  ferrate.  A  ferret 
beau  pat  Into  a  hole,  a  eoann  net.  aboot  a 
Tardaqaam,  la  than  thrown  orer  tha  raoaat 
of  the  bolei  the  rabbit  ma  out  wtta  a 
Jump,  and  la  Inataatly  entangled  ra  the  net, 
eotantaaowelnlmrMMndble.  TluanHMleof 
nattlng  U  fir  aaaler  and  more  azpedbnraf 
thantne  loop  netting.  In  whlah  the  nrtn 
made  aa  a  bag,  drawn  together  by  a  running 
atrtng,  for  thla  method  glret  oonaldwihS 
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form  of  Imp  called 

applicable  to  large  « 

I  where  rabbita  ao  abound,  u  tt 


and  otct  |hli  a  f,iBe  „ 


around,  io  erenly  tialanoed  by  i  hinge 
B»  weight  of  ■  rmbblt  will  turn  if  o 
Jiletely  over,  Th*  trap  being  thni  pre- 
pnnd.  th.  door  1.  k»pt  flied  for  ■  night  n 
two.  to  (fir*  the  rmbbfw  enWeaaBBO  then  tt 
la  act  free,  and  la  thli  way  large  number*  ol 
rabbita  mar  be  **k*n  m  a  single  ulght, 
Ttie  una  modee  here  enomsraUd  for  th. 
taking  of  rmbblti  an  for  Un  matt  part 
«traally  applicable  to  ham. 

RABBITS,  to  BEur.n  Aim  Bear— Th. 
breading  and  rwrlnr  of  rabbit!  sot  only 
_»„., ,_, .,_.. ,th,b«i 


owing  to  their 
tb*  keeping  ol 
object  of  tome 


-slug 


line  Tor  youth 
fecundity,  re 


in  sequence  In  cottage 

jit  litter,  aeven  tlmesln  the 

wear,  and  generally  produce*  eight  young  at 
a  time.  At  the  age  of  Hti  month*  to*  ani- 
mal beglne  to  breed,  but  It  ta  *»  well  to  defer 
tt  till  nine.  In  choosing  rabbita  for  ttocfc 
It  will  be  found  that  thoia  which  are  In  colour 
nearest  the  wild  out.,  are  In  general  the 
moat  hardy  :  after  the  blaak  or  blank  and 
white,  then  th.  white,  then  the  sandy,  and 
laatlv  the  grey  and  while.  The  young 
fancier  may  either  pnrohase  m  dot  wllh 
young,  or  he  may  obtain  four  or  Are  yonng 
ease*.  If  tin  former,  he  niton  Id  be  raided  In 
lei*  selection  by  some  experienced  person  1 
If  the  Utter,  he  ibonld  take  eapeolal  care  that 
th.  yonag  one*  are  Id  (rood  health,  and  bar* 
no  afenu  of  pot-belly,  and  that  they  an  of 
fall  six*  and  strong  hnlld.  Th*  role  la  to 
tak*  the  largest  of  th*  rabbita.  where  there 
an  fnreat  In  the  litter.  Th*  rabblt-hon.e 
ehoold  b*  dry  and  well  ventilated.  The 
bnte.  or  hatehea,  should  b*  plaaed  on  standi 
about  three  feet  high,  around  the  (Me.  of 
th*  rabbit- house,  lack  hat**.  Intended  for 
breeding  ahoaid  bav*  two  apartment*,  oaa 
for  al**plng  and  one  for  eating.  Tb*  Boor 
Of  tba  butch  ahon  Id  bo  platted  smooth,  that 


the  wet  ma*  mat  off:  a  common  ho*  * 
abort  handle,  and  a  amall  broom,  an 

renlent   for    cleaning    the    hutches, 
breeding- hatch**  should  be  about  two 
high,  two  feet  six  Inehei  deep,  and  tout 
bout  one- third  of  I  hit  length  ah 
""*  "  '-  -    —     ■  erohea  door 


edge*  of  tba  doorway  *hoaki  b*  oaaed  with 
tin,  at  aboald  alao  the  edge,  of  the  feedlng- 
troogb,  and  any  other  part  that  the  nbflt 
c*u  get  at  with  uii  teeta.  The  front  or  th* 
lmtehha»twodoor*.oneofwbleb,beloi  ' 
to  the  Inner  apartment,  la  made  of  bo 
and  th*  other,  belonging  to  th*  feadlng-t 
in  open,  baring  wirework  In  front!  «■« 
theae  doors  are  fattened  by  bntton*  fat  front 
buttaaoontnryoUrwjilon.  The  bottom  of 
the  butch  aboald  har*  a  long  narrow  plea* 
of  wood  la  front,  below  th*  warn,  which 
should  be  moveable,  and  this,  anon  being 
removed,  wllhpermlt  an  iron  rod  or  soiwpcr 
to  b*  Introduced,  for  cleansing  th*  hutch 
from  time  to  time.  In  plaMng  tb*  botob 
upon  th*  stand  It  iltould  be  planed  a  little 
aalant  backward,  and  than  should  b*  a  few 
bole*  drilled  at  lu  back  partition,  for  th* 
purpoBeorlelUngalluquldpaiaaC  Young 
penon*  ahoaid  begin  by  keeping  oonuooB 
rabbit*,  for  which  common  hutches  inoh  a* 
toey  nan  construct  IhetnaeltrMfso  inclined, 
will  be  quite  good  enough.  When,  they  ban 
experience  In  th*  nunagonunt  of 
I  try,  and  not  before,  they  mar,  by 
Introduce  aaperior  animals  to  their 

._ ddlaposaoftneoommonone*.    Tb* 

buck'*  hutch  moat  obviously  be  mad*  dtffe- 
»y  from  thai  or  the  do*.  H* 
larg*  roomy  house  with  a 
a  back  apartment  when  he 
be  pleases;  for  itli  a  great 
to  be  able  to  hide  himself, 

-r ndontofhiallttlecbamben. 

Hia  hutch  ought  also  to  be  higher  than  that 
of  the  doe,  and  It  ahoaid  har*  a  little  trough 
for  his  dry  rictus  In,  and  a  little  Inn- win 
■~ "  ■  food,lfyoa 

-"  —■■-'  "  ■  j  wi»u.i  BlOtti      It  ill 

had  plan  to  put  hutches  on  th*  top  or  each 
other,  and  the  buck'*  hutch  should  alwaya 
be  knt  out  of  sight  or  the  doe.  The  feeding 
or  rabbit*  la  a  moet  Important  point.  On 
i*lnly  depend,  the  prosperity  and 
of  the  stock.  Babbit,  abouldoe  fed 
Inuandayi  and  th*  principal  thing 
_ttended  to  M,  always  to  girt  a  good 
deaimon  dry  than  auooolent  rood.  Almost 
all  the  vegetables  and  root*  nurd  for  the 
table  may  be  given  to  rabbita;  Inpreterenoa 
■    other*,  oelary,  panley,  and  aba  root* 

.Df*  or  carrots  1  tb*y  alao  eat  lettoee 

leave*  with  aridity,  but  these  moat  be  given 
sparingly;  turnip*,  paranlpa,  and  even  po- 
tato** in  a  raw  state,  may  be  oceaatonaUr 
ginnouan  emergency,  when  belter  root*  or 
good  gnus  an  scarce.  In  the  spring  time, 
tares  form  an  excellent  food  rnr  Th.-»  an 
that  they  an  not  wet: 
ought  to  be  given  to  rat 


•JfSwjS 
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ud  when  hei 

muni-  Th*  grain  proper 
oats,  peas,  nheit,  or  bintlnu^  •»  »■»••. 
u  th*  but  kind  or  dry  Ibod,  mar  be  added 
bran,  pollard,  dry  elo»er.  pea*  and  b«an 
iku.    Rabbit!  lull  grown,  haying  as  much 


uarm  from  an  abundant  V 
food.     Bat  young  ribWU 

Ultf* 


abundant  supply  of  yagatibte 
Sat  yoong  rnbbita  ought  to  ba  oar*- 

:  tended  to  Id  tbli  respect:    -  — - 


objectaoTth 


„ dli  tba  moat  proper,  and 

that  should  be  of  tba  beat  kind,  or  tiey  will 
Irwndis.  Tb*  doc  goo*  thirty  or  thirty  one 
day  •  with  young.  The  boat  breading  rabbit* 
are  thoaa  that  kindle  In  Hank  Soma  dan 
bafbr*  tbli  erant  takea  place,  bay  ehotild 
ba  given  to  the  doe  wherewith  lo  nuke  bar 
bad.  Tola  >h*  speedily  doaa.  lining  the  n«at 
for  her  forthcoming  little  ones.  Th*  litter 
ahould  be  reduced  to  u>»  or  si*,  by  destroy- 
ing the  weak  and  sickly  young  one*  so  toon 
a*  their  delects  are  perceived.  If  mora  than 
tide  number  are  left  to  be  suckled.  *ome 
will  perhaps  din  other*  be  ilskly,  and  none 
of  them  One.  The  due  ihonld  not  be  dlt- 
tnrbed  by  any  other  rabbit  during  tba  pa  rlod 
of  gestation,  nor  should  she  be  handled  by 
her  keeper.     Should  aha  be  weak  afwi 

tm-J/It. 

tNs  case,  and  la  fact  wl 


tl  horaa-halL    J 


dry  again,  ii 

ably  itreng 
line  b  llttn 


mill  >l 


t,  Will  01 


conVenlently  In  th*  hutch,  aa  the  animal 
appear!  to  be  mnoh  grntlned  by  It.  KabMu 
are  In  perfection  furcating  when  abont  nine 
monthi  old,  and  should  be  pat  to  fatten 
when  they  at*  about  six.  It  require*  about 
three  month!  to  make  a  rabbit  thoroughly 
fat  i  half  th*  tint*  may  make  them  eatable, 
bat  by  no  mean*  equal  In  tba  quality  of  their 
flash.  They  should  be  kept  In  *  -'-■■■'1- 
botch,  and  fed  with  oats,  hay. 
bran,  and ehlonry.    Tfaeymaybaa 

they  most  be  kept  very  olean  and  bar* 
plenty  of  air.  No  animal  la  laai  liable  — 
onsen**  than  the  rabbit,  when  oweful' j  i 
tended;  but  negleet  endwentof  oioanllne  . 
or  Improper  rood,  produce  In  than  many 
complaints,  among  the  foremost  of  whloh  I- 
what  la  oaJled  "pot  belly,"  and  whloh  I 
wry  oommon  to  young  ones.  Jt  1*  Kern 
rally  occasioned  by  want  of  air  and  exerouv 
and  the  use  of  too  large  a  quantity  or  gree 
food.  The  remedy  I*  dry  food,  and  to  it 
fba  rabbits  ran  abont  In  an  open  dry  xuaiie 
everyday.  Babbit*  are  tohjeet  to  colds  — ' 
hoarseness,  and  ba'*  wbat  la  nailed  " 
snuffles  "    While   this   disease   litis  they 

shoold  be  kept  dry  and ~J  v-  '"* 

with  b*ri*y-mea]  made  t 


that  time  should  falL  Whan  old  rebNU  in 
attacked  by  >  looaeneaa.  dry  food  will  ■ 
general  restore  then ;  hut  don  nil  yoosiU 
It  Is  very  difficult,  and  In  mosteaas*  uuo» 
*»v*  y  oaog  0*M  from  alalia; 
dry  food  for  then,  u  well  at  lor 
in,  i!  the  only  remedy.    0«  of 

common  faults  or  rabbit  fasdHI 

Is,  lint  to  oier-feed  their  pita,  and  iflo- 

"    neglectandhair-atamURiB.  M 

'— ightlnu  boy  ■  forget  to  fteitU 

ielr  cere,  but  frequently  to  anaj 

become  diseased,  for  waalofsUa- 

leinllneiL    8nch  uegleot  lecnwlii 

reme.    Rabbits  ahonld  hare  lbs) 

hutches  cleaned  out  (very  morning,  ui 
'quire  many  little  attentions  to  provide  (■* 
irir  comfort  and  health  i  and  those  •*> 
e  not  disposed  to  afford  this,  ought  wt  b 
rntnre  on  rabbit  keeping. 
RACKET. —  Thii  game,  which  *fa* 
much  healthy  exercise,  is  played  In  in  ton 
•pace  of  ground,  bounded  on  oo*  sMsby< 
high  wnll!  which  should  be  painted  bUoY 
The  ground  should  be  diildrd  Into  fn-' 
equal  compartments,  marked  wilh  rbsit  so 
that  there  may  b*  two  rilv  Isloni  sgalml  tin 
wall  and  two  behind  them,  vbkfc  dUisiflSF 
are  occupied  by  the  players.  A  broad  its; 
Is  ma.ked  with  chalk  or  whit*  paint  afcnr 
the  whole  length  of  the  wall,  at  the  aaaki 
of  fnrtv-two  iuehea  from  tba  ground,  ebow 
which  line  erery  ball  ought  to  etrtii  thi 
wall.  Th*  gam*  1*  extremely  simple,  sat 
may  be  played  by  tare  or  mar*  player* 
When  It  la  played  by  four  persons,  use 
e»oh  of  llieoompaitffientsi  taa>t 
rail  hainjoallai- '     -       ' 

from  It  out-h* 

play,  each  player  t* 

'     — '     " S  WhO  MWO    —  — -T-r 

ln-b*nd  pl*y*r,  and  *> 

romed  by  lot  who  is  to  begin  IbagasMthi 
in-hand  player  nearait  til  weJIstnkejkJ 
ball  analnst  It;  If  It  strike  under  the  Ma 
goes  over  the  wall,  dons  not  rcwand  m* 
the  out-hand  ananaa.  or  goes  beyond  m 
racket  ground,  the  *lrlker  k  oat,  and  W 
out-hand  player  takea  hli  plane;  bat  **■ 

CFer  I*  mora  inaoeusnl.  ind  tb*  kail  n> 
nds  Into  the  out- band  .paces,  and  b*> 
Ding  front  the  ground  1*  sent  bach  *»  » 
wall  again  to  rabomd  into  ems  das* 
spurs,  the  lame  goes  on.  Tbonmy**** 
..me  Is.  that  the  In-pl.yar  tneJo  a**** 
ball  In  siioh  a  manner  against  th.  wall  tnal 
on  Its  rebonnn.  tb*  oon ■sit* narrr. Of gi*j 
BhaUbeabletoplokltoporaltlt.    Whan 


CuLTuni  op.— Tb*** 

snd  the**  sgainar*  divided  snlo  ■«* '***! 
and  nusumn  varUtk*  ID*  »«■■*' 
sown  at  all  tlaae*  ot  the  y«w  i  0-1*12 
requiring  a  greater  taugth  *f  ttwai  ta,!**™ 
their  root.,  Jan  only  l« abnUswrf  «««W 
latttK-partof  tboyntr.    Ustawtl Njji »«"■ 


DAILY  WAKTS. 


a  vegetable  Is  a  mouldy  loam,  i 

I  ihun    otherwise,   ud  mode , 

It  should  be  dry  a  tall  spade  deep. 
ill  pulveriaed.    Ths  subsoil  U  as—  - 


i  apt  lo  cause  the  roots  to  be  flbf 
If  implored,  It  should  be  In  ■  finely  divided 
— — - - n  s&oulf  -' 


ssss 


gated  by  seed,  which,  may  be  sown  ai 
■Ml  throughout  the  far.    For  the  earl 
productions,   during    December,   Jauu 
and  February.  In  ■  hotbed ;  mad  la  the  open 
ground  once  e  week  daring  wl-"—    —J 

•in  fortnight  during  the  other _. 

the  jeer.  In  the  open  ground,  the  iced  !■ 
generally  town  broadc—   — '  — "  — — ■ ■ 

In,  bat  drilling  !■  them , 

In  etther  out,  It  aiM  be  Inserted  thin,  ud 
burled  hull'  in  inch  deep;  thick  lowing 
annata  the  tope  to  be  large  and  the  roots 
attoky.  If  broadcast,  the  bed*  should  be 
laid  out  four  or  Ire  feet  wide,  divided  by 

alleya  a  foot   la    width,  the    — '"   * 

which  may  be  thrown  out  to  r 
or  not,  according  u  the  ecu 
deslrnhlu  for  them  to  bo  dry 

drills  ore  employed  tor  the  «i_ 

they  arc  required  to  be  thro*  huh**  or  under ; 
tor  the  turn  Ip- rooted,  foar  or  flre  Incase. 
When  the  seedling!  arc  well  dp.  and  ad- 
vanced to  ore  or  six  leaves,  they  art  ready 
for  thinning;  the  spindle  rooted  to  three 
Inehet  spirt,  the  turnip- rooted  to  four. 
Tbeee  spaces,  however,  require  to  be  rather 
inoreased  In  molit  warm  weather.  In  dry 
weather  they  ought  to  bo  watered  regulsrly 
every  otght,  is  the  goodness  of  their  Savour 
■and  tenderness  depend)  upon  their  rapidity 
of  growth,  whlob  la  chiefly  accelerated  by  a 
constant  supply  of  moisture,  Thesuiysnd 
lata  oropa  that  have  to  withstand  the  elects 
of  frost  tie.,  should  be  kept  constantly 
covered  with  dry  straw  or  fern,  to  the  depth 
of  about  two  inches,  or  with  matting,  sup- 

Erted  by  short  Kicks,  until  the  plants  make 
sir  appearance .  when  the  covering  must  be 
removed  every  mild  day,  but  renewed  to- 
wards evening,  and  regularly  during  frosty 
or  tarn  peatuens  weather.  The  time  of  draw- 
ing radishes  Is  by  no  means  Indifferent. 
They  eat  In  the  greatest  perfection  If  palled 
tn  the  morning  before  the  sera  hoc  attained 
any  power,  and  laid  in  a  cool  damp  place 
antll  wanted.  The  bed  ihoald  have  a  plen- 
taoni  watering  la  the  morning  before  (hat 
on  which  they  ore  taken,  but  none  after 
ward!  antll  subsequent  to  tbe  drawing.  la 
Hovember.  those  wanted  Tor  winter  must  be 
taken  np  during  dry  weatber  and  preserved 
In  saud.  To  draw  the  small  salads  when 
the  seminal  leaves  are  pertaining,  sowings 
nrnat  be  mode  one*  a  week.  For  the  pro- 
duction of  eeed  In  April  or  Hey,  Has  of 
the  meat  perfect  plants  of  a  malnerop.  when 
in  fullTlgonr.  must  be  lakennp  with  ae  little 
Injury  as  possible  to  the  root*  and  haven. 


d  plant  In  rat 
iy.  being-  Insert 


M  well  antll  they  have  i 


>a  flower.    If  nractioaMa,  it  at 

wheuraieed.    Fori 

>d  te  required  for  this  Bra*), 


neral  op  let  lees  than  a  week,  and  m  «■_ 
weeks  they  will  be  ready  to  draw.  Tnrongn- 
oat  their  growth,  air  mast  be  admitted  u 
fnetyaaiiallDsnble.  Timgiescsc, aosrsw. 
muit  be  closed  on  the  approach  of  avonlog, 
and  mate  or  other  our  dig  But  on,  tn  n- 
portion  tuthesaverttyofthsaaaEDSi.  Whan 
Lb*  mould  appear*  at  all  dry.  a  nrnt  waters** 
must  ha  given  at  nooa.  The  planta  inuet 
not  atuncT  nearer  than  two  ia abac  to  eaon 

hoops  nnd  mute  may  be  employed,  a  (rami! 
of  boards  being  formed  round  tu  bed,  light 
and  oh-  being  adan  tied  aa  treaty  an4  at  often 
as  possible.  If  fscd  Is  eusrn  within  a  Iraase 
wkhoat  any  bottom  heat,  tan  plante  will  be 
two  or  three  week*  more  m  ad  vanee  than  II 
iowd  la  the  open  ground. 

KALIlBttrS  BOILER— The  iuwnlp  m- 
di.liee  are  the  beat  for  boilu.g.  Thejaboeid 
be  freshly  drawn,  young  and  while.     Wash 


radishes  when,  twang,  ti 

boiled  from  eighteen  to  twenty- Ave  mlnauaa, 

than  served  oa  a  toast  like  aaawsngaa,  are 

KAfJOUT.— Bee  Bnr,  Cniceinr,  Fowl, 
Hake,  Lui.  MrjT-roa,  lUaiirr,  Vxa.l,  an. 
KAQ3,—  Bags  should  never  be  'brown 
ray  oa  useleis,  aa  they  may  be  emrsVryed 
r  a  variety  of  purposes  in  connection  with 
>nwsUc  and  ruruf  eoonomy.  When  ran 
have  become  dirty  they  should  bs  boiled  fa 
the  audi  need  for  waiblag.  dried,  and  pnt 
by  In  tbe  rag-bag.  Linen  rags  ehoald  be 
eepaalnlly  saved,  far  they  are  extremely 
uiefcl  in  sickness.  If  they  have  become 
dirly  and  worn  by  oiaonlag  silver,  Ac.  waab 

•"■ "-—lata lint,    Kaganlao 

ara.tlirtrCDmpDsitiou 

principally  ooniietmg  of  a  substance  ■lmilar 
•1  albumen  united  to  gal  aline. 
RAILWAY   TRAVELLING.  —  As  this 

-jpartad' 
hints  eei- 

-- ------ -. travelling 

nVore  oemfortabm.  cannot  fall  to  be  accept- 
able. The  Brat  thta**  which  a  person  saoald 
do  who  is  aboat  to  travel  by  rail  Is  to  aaaer- 
tain  eertainly  from  the  time  table  the  hoar 

igemenu  for  being  conveyed 

from  tbe  place  be  la  etayirjg  at  to  tbe  sta- 
tion ;  and  the  third  provision  le  to  have 
everything  peaked  in  readiness,  so  aa  to 
■void  harry  aud  confusion  at  the  last  me- 
lt a  paraon  has  a  great  deal  of 


THE  DICnONABT  OF 

annexed  figure,  * 


reqoeat  the  railway  nfllclila  to  send  a  wifiiroii. 
In  which  the  goat*  mir  be  packed,  ud  thla 
being  plioadTwdlly  npon  the  nil*,  arrlTca 
it  II*  dea  tinellon  without  th.  articles  being 
dlaturbed,  la  thai  lifted  Irom  the  rail  a.  ud 
flrlum  to  the  aisined  deotination.  Whm 
III*  ohnloe  of  (nulla  optional.  th»  Intending 
bndlK  ihould  obnm  whether  the  one  he 
II  about  to  adopt  1*  »  f*»  t  or  ilow  one ;  In 
the  letter  Mt,  the  trarelling  li  oomnarn- 
Uralf  Udlooe,  the  peoe  betas  a  t*t*  moderate 
one,  ud  ell  the  itntlona  atopped  it.  Ex- 
piree treitu  en  ■  lio.  aa  a  muter  ot  ooarte, 
the  beet  for  tpeed  i  out  m  en  extra  fare  1* 
frequently  deeunded  by  theae  tralna,  that 
■nln  mnattik  tnr  the  traeeller'a  oonoiderh- 
oorner,   with   the 


ulaoeininllwaj.earriiie.ai  the  pel 
it  here  leei  likely  to  be  dlaturbed,  it 
teal  the  motion  of  the  train,  ud  eaeai 
"        "  '■  poealble  for  at 

aaelf  rery  comfo 

In  the  Ant  plana,  a 
"     he  lege  to 


it  Biting  cap  drawn 


traveller  to  ma) 
If  he  to  ae  dlii 

rag  ahould  be 

ig  nana ;  am  lor  aeoond  ud 

i  the  rigour  of  the  wooden 

.the  dtotanen  la  a  ray  long 

owe.  It  to  dean-able  not  to  learn  the  oarrlage. 


BAI 


the  rata  which  e»an 

Ttieel  of  oopper  fit.  nonniotad  with  wnta 
at  the  lower  part  la  aglaaa  tnbe  (*)  witiu 
attached  anale.  Tbe  water  ataadi  >t  ikt 
height  In  the  cylinder  ud  Elm  trt* 
^^  and  being  Tliible  la  Or 

^=^\  latter,  the  height  la  real 

Th*  cylinder  and  rabe  an 


ralent  to  a  tenth  el  u 

lash   Of  water  enteriu 

the  month  of  the  taw 

_  A  alop-oocx  (4  to  adM 

.<£  by  which   the  water  u 

""■     drawn  off  Horn  lb*  cj- 


greetly  Improved  oomtruotion  la  ehsm 
fn  the  annexed  flgnre.  1U  aaperknlr 
oonalati  In  1H  power  of  aeir-r.gi.Kr:>.' 
the  qnutlty  of  ran   fallen.     It  e — " 


■r  degree  of  com 
«  getting  ost  to  ■ 
ety  a  matter  of  te 


of  comfort  la  a 


"      fit*  *™ulik<F  nnu  aJ  ^„um3.3  .*..._-.,,,- 

oftuta.    One  thing 
it  certain,  that  too  an  not  ao •-  -"•'- 


«  [legal 

traveller  •  tarry  th 
them,  by  whloh  n 


te  not  nntll  the 
.    Experienced 
.iroTialona  with 
a  they  may  appeaie 
they  pleeae.  ud  at 


'J& 


fend  of  amaklng.  Unit  •>  ■  «■  ■ 

debarred  from  enjoying  the 

when  tmreltlng  by  railway ; 

Ilnea  thle  not  la  met,  by  providing 

ruuni  expraaaty  lor  imoken,  and  ttafa  ieot 

ihould  be  aaoertalned  prerloaa  to  i tartlng. 

ite  of  ladles, 

eonrenleiice 

When  abort  M 

■tart  by  railway,  make  n  potat  of  nlwayt 
being  a  few  momenta  beforehand ;  thla  ad- 
mlta  of  toot  making  choloe  of  lent  and 
aarrtaure.  and  taking  np  yonr  poaltlon  In  a 

Te  of  planta  and 

J  nodlfled  h 

of  the 

"  w-.if.i3  IstinoiUiMt  oblet-tn  .- ,  „ 

_  _Jtrumant  employed  for  meatnrlng  or 
gauging  the  qnantity  °fj*ln  which  falla  at 


traogh  (n),  when,  after  a  aiftctent  oaantirt 
hat  fallen  Into  ita  higher  aide  (CXit  prf™; 
daraUa  ud  dlaohargea  the  lata,  alxcb 
eacapea  be  a  tnbe  <D).  ud.  br  Ita  rthriun* 
ncAkmTmoraa  a  train  of  wheelwork  ud  >»- 
dloea.  to  reoord  npon  a  dial- plate  tne.oaaa- 
tlty  or  raJu  iillea.  „  _ 

RAISIN  FUDDISO.-Beat  well  toge- 
ther tnrte-qnarteraofapanndofater.  tn» 
iuh  aoantitT  of  ralalna  i  all  oeneea  a 
bear  auet  tludy  ohoppad,  a  llttleaalt.  eeaw 
nrnted  nutmeg,  and  three  egn  wkath  ai»e 
been  thorongEly  wl.liked,  aad  ndxe*  wits 
nboat  *  quarter  of  a  pint  of  milk,  or  ^ 
than  thla  iboold  the  eggi  be  hut*  ^ 
the  wbolo  lato  a  battered  dlih,  ud  bUe  - 
foruhonrudaqnarter.  _— 

acr  Float,  |lb.i  ralalna.  |lb.nart.*f'. 
nit,  anal)  pinch  ;  nutmeg,  1  teaapMOie. . 

"^AI8IB  lASt-Tliit  bell  I**  •V'; 
whleh  la  to  be  need  for  the  wme,  aai  wi  « 
again  beoome  perfeetly  ooldi  thenpaian 
a  wimd  tweet  men  eight  poendi  tnvdafi 
ralalna  for  taah  gallon  that  la  to  be  "Td, 
taking  ont  only  the  rery  U"f»»™Sii*. 
fruit  and  water  may  be  pal  In  **!£***■ ' 


BAE 


DAILY  WANTS. 


antll  the  auk  I*  rail,  the  raisins  being  well 
pressed  down  In  Iti  lay  the  bung  tightly 
over,  ill'  the  wine  every  day  or  two,  ud 
keep  It  lull  by  the  addition  of  water  that 
hu,  like  the  flret,  been  boiled,  bat  which 
nut  always  b«  quite  cold  when  it  Is  used. 
Bo  aeon  M  the  fermentation  baa  entirely 
WNd, which  maybe  in  from  aiktoaeven 
weeks,  press  in  the  bung,  and  leave  the  wine 
untouched  Tor  twelve  months ;  draw  It  off 
then  into  a  clean  calk  and  Hue  it,  If  neoes- 
eary,  with  islnglea*  tied  in  nmualln  bagaDd 
■upended  In  it.  The  refute  raisins  make 
admirable  vinegar,  If  fresh  water  be  poured 
to  them  and  the  task  placed  In  tha  lira. 
Marea  ii  the   beat    Urn*  for  making  the 

Bite-in  Implement  naed  In  agricul- 
ture and  gardening.  The  rake  naed  In 
agriculture  1*  of  two  kinds,  the  bay-rake 
and  tha  corn-rake.  Both  oonilst  of  a 
handleendbesd  set  with  teeth;  In  the  corn- 
rake  these  are  generally  of  Iron.  The  hay- 
rake  Ii  usually  mad*  of  willow,  that  It  may 
be  light  ud  aaay  to  work ;  and  the  teeth 
should  be  short,  otherwise  they  are  apt  to 


which  prevents  their  d 


heir  dropping  ont  In  dry 
n-rake  la  of  different  dl- 

-onitmotloin  In    different 

counties.  In  general,  the  length  of  the  rake 
1>  about  four  feet;  and  tho  teeth  of  Iron 
it  four  Inches  long,  and  set  from  one  to 
Inches  apart.  The  daisy  rake  haa  teeth 
'  -in  both  edges  '"—  ■ * J  '- 


heads  or  bnda  of  daisies  and  other  plants  1 
grass  lawns.  The  drill-rake,  employed  ■ 
Ft*  name  Imports.  Is  a  simple  and  most  effl 
riant  Implement,  and  Is  constructed  of  a 
head-pie™,  like  that  of  a  common  rake,  only 
double  the  size,  into  which  broad  flat  wooden 
teeth  are  set,  tapering  toward!  the  points, 
and  at  such  distance  apart  as  the  drills  are 
to  be  drawn.    Bometlmra  the  head  is  in  two 


...   .  leingietat 

different  distances,  to  adapt  It  to  different 
crops,  according  to  the  dlitanoa  the  rows 
are  to  be  apart,  those  pieces  being  screwed 
together  at  each  end;  or,  if  more  than 
three  drills  are  to  be  drawn  at  once,  a 
third  screw  is  planed  In  the  middle.  The 
ordinary  garden-rake  la  a  well-known  im- 
plement, although  much,  lets  In.  use  that 
formerly  when  broad  Bowing 
etUl  it  bat  its  oiea  in  cover!) 
panting  and  pulverising 

bead  of  the  rake  Is  batti 

of  this  aab  1*  most  derlrabla.    ir  the  head 
be  of  iron,  they  are  continually  coming  loose. 


_,, evalent 

?rlng  upteed,  se- 
ine soil,  fcu.    The 


are  required  for  dressing?  flower. borders- 
bat  far  open  ground-work  the  length  may 
be  flfteen  inches.  The  rake  and  the  hoe  are 
sometimes  attached  to  one  handle,  bat 
although  thus  useful  as  a  combination.  It  is 
a  form  which,  without  care.  Is  liable  to  fre- 

^ue^t  entanglement  In  the  flower-garden, 
>r  which  it  la  designed. 
RANUNCULUS. -Thin  favonrile   flower 
is  propagated  by  dividing  the  roots,  which 
naturally  produce  offset  shoots,  which  at- 
tain maturity  In  one  season,  and  are  easily 
X rated  at  the  season  of  lilting.     Iianon- 
IM  may  also  be  produced  from  seed. 


.  .  being  rendered  smooth  and  level, 
the  aeed  should  he  sown  thinly;  for,  If  the 
young  orop  come  up  too  thick,  the  plants 
...»  „ — t„„.j  ..... ....     ]{,,$,  ueni 


.ud  many  perish.  East 
should  be  sown  the  eighth  of  an  Inch  apart 
from  the  neighbouring  one.  Cover  lightly 
with  finely-silted  sell,  and  apply  a  gentle 
watering  with  a  Hue  rose  watering-pot.  Set 
•—  seed-pans  on  a  dry  floor  of  ooal-aab.ee 
Dosed  place,  and  cover 
glut  shades.    Little-- 


ding  wll 


mltod  supply  ol  water  t 


will  be  required  at  this  period'  of 
'  "int  a  umlter1  —"   *-  ~*  ™  i     - 

the  soil  Mat „„ 

all  dry.  In  four  or  Ave  weeks 
the  young  plants  will  appear,  when  great 
vigilance  will  be  required  to  guard  them 
against  the  attacks  of  Insects,  dry  cutting 


when  the  foliage  will  begin  to  ripen  and 
turn  yellow:  at  thla  time  water  roust  be 
withheld;  and  if  covered  with  a  spare  glass 
frame,  to  much  the  better.  When  the  foliage 
has  totally  disappeared,  the  roots  will  bu 
ripe, and  in  a veryproper  state  for  taking 
ont  of  the  solL    This  must  be  done  with 


BAP 
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wc  ao  that  awe  of  !be  t«t  mill  osea  be 
left  behind,  aa  thaw  often  tain  vat  thi 
tneat  rarietlee.  Dry  tha  root!  moderately 
Hi  the  thede,  and  peek  them  Id  bonee 
■nougat  dry  Hind.  The  beat  leaaon  for 
planting  hi  ana  middle  of  October,  the  latent 
period  at  wbieb  ther  oan  be  tafel.  dene  ia 
■he  beginning  of  February.  By  following 
lh«  former  course  the  now  Buffer  leea  from 
being  kept  dry ;  they  alio  begin  to  nfttlM 
■lowly,  on  aeaount  of  the  toll  not  being  aa 
ret  moled  down  by  froet,  enabling  them  to 
nuke  Banal  roota,  and  as  be  In  ■eoedltlon  to 
"'"It  ttrougly  Into  growth  early  In  iprlnc. 


TIM  root*  are  It  fi 


■nil  tolli  thit  should    t Leu   be  doni 
■       ■    beltobeer     * 
i  plea  t— ai 
onJd  natal 

plttety  dk 

along  In  thefraaoo. 


the  foliage  haa  completely  died  down,  and 
jut  after  It  hat  innM  ■  yellu  with  colour. 
There  1»  danger  In  allowing  tha 

remain  too  lone  Is  "■ =a  ■ — 

Ueularly  In  vet  a 
'"Id  growing.  Bi- 
rd «d  agaictt 


,  they  are  apt  to 
that  thii  mutt  be 
ip,  the  roota 


ould  be  gradually  dried.  Bleenaed  of  toll, 
d  plaoed  In  •bellow  drawers,  or  in  oan- 
■  or  paper  bags,  and  kept  in  a  dark  dry 
ww,aeoired  from  Bice,  and  oooaaionally 


men  erope,  the  object  being  to  mine  t 

talent  number  of  alema  to  produce  a 

atop  of  leave*,  lor  wrilob  porpoao  two 
pound!  of  seed  to  tha  acre  will  iuM»;  and 
M  the  teed  la  larg*  compared  with  that  of  the 
aauajaan  turnip,  and  about  the  (lie  of  that 
of  the  Swede,  that  quantity  will  not  pro- 
daoe  too  nan/  plant*  to  stand  In  the  drill. 
Bane  will  grow  on  almoat  any  toil,  and 
eeriainlir  will  on  elay,  on  whkia  It  require* 
leal  manure  than  on  hud  loam;  hut  it 
growi  on  none  ao  well  aa  on  drained  moat 
Mating  on  a  clay  lubeolL  The  eahee  of  the 
aurfaoc  of  a  peat  bog,  pared  and  burned. 
term  axoallent  maaair  for  rape  or  draiaed 

■beep,  by  folding  on  the  land,  aa  a  anode  of 
manuring  fallow  ground.  Tale  le  a  oommoa 
niutlee  In  England,  for  the  double  purnoae 
of  manuring  the  toil  and  fattening  aheep  ; 
and  to  attain  both  routine  rap*  aeedb  town 
fa  May.  end  thoe.op  it  iwidj  for  being  folded 
on  In  Jul/  or  August 

RASPBERRTCiKE.-Takehatfapoad 
of  dry  rupborriet,  end  a  pound  and  a  quarter 
ol  eugar;  when  the  sugar  hat  been  nuB- 
elentTy  boiled  and  thoroughly  shimmed 
throw  In  the  raapberriee,  adding  the  white  o 
an  egg  beaten  with  a  little  eream,  end  mli 
In*  BbW  Ingredienti  well  with  It;  then  gin 
the  whole   a   boil,  and   turn   it  out  fall 


m  (dried),  lib.  i  augur,  Ulb,; 

""easi' BERRY  COM  DIAL. -To  ■  gallot 
of  brandy  put  two  quart)  of  ralpberrica: 
hralaa  the*  ha  a  little  of  the  brandy;  l« 


thena  ateee  lor  tan  or  twuhrn  uUrra;  eowr 
then  up  eloee.  then  itraln  tbenu  tBnuugkt 
sieve;  put  to  the  Hqeor  intra- qaartan  of  a 
pound  of  inner  i  whan  ltd  one  boUleit. 
1BF   Brandy,    1    gallon  i    raepbemee,  : 

BABPBEKBT  CBKAH.-1.  Bub  a  quart 
ofraepborrle*  throagh.  a  bah-  vm,  htankr 
to  remore  the  eeeda:  mix  taw  pan*  wa'l 
with  cream  t  iwuu  It  with  aawng  to  Manx 
then  put  it  nto  a  atone  jag.  and  whip"  to 
a  froth.  Aa  the  froth  rtt**,  taka  It  off  with  a 
apooo,  and  lay  It  upon  ■  hair  alere.  What 
there  la  at  nosh  troth  aa  la  iwaaren,  pat 
what  oream  roaaaiai  In  a  deep  canton  oath, 
and  near  (In  frothed  eream  upon  it,  aa  high 
at  It  will  lie  on.  1  Take  half  a  pound  of 
raspberry  Jelly  or  tana,  with  hue  anam*  tatea 
out;  whisk  quickly  thre*oamrt*r*  of  » 
plat  of  rldi  oream.  to  which  hue  beam  adaed 
the  juice  of  a  lemon.  The  Jam  nuat  be 
sweetened  with  lifted  lantp  auger,  and  aatf 
be  eoloured  with  a  wry  flttft  eoehmeai; 
Ihim  II  Milan  of  aa  oanae  of  gi  Inline  man 
be  pnrloualy  diaaolTed  in  rather  lea*  then  • 
quarter  of  a  pint  of  water,  and  added  to  tot 
oream  at  but.  It  moat  be  pat  lato  u* 
mould  aa  toon  at  It  begun  to  net  If  re- 
quired to  be  kept.  It  should  be  put  taio  i 
crockery  mould,  that  the  calfnT  may  he  pre- 


3.    nhambanr 
|  plat  i  kanea. 

w.'l  ntnt 


Jelly  or 

Juioaof. u_ 

colour  i  gelatin ■ 

KA8PBBEIR1.      . 
many  rarietJea  of  thi  t  plant  i 
sued  garden  the  beat  at* 

CAriMf,  aaneefraaururn,  fhremnaurh  aw*. 
(nneveehVr  aroMe,  Zero"  aamnnwi  ml 
JWwrrn,  b*-**wiv  A<*ttrp,  eehW  Aaaaee. 
•Ml   JlWerp,    CerwM,    Afcrrwm,     en*    ana. 


In  spring  and  en 
proper,*" 


t  growta,  the*  en 


ellber  In  the  autumn  of  the  nana  fear  « 
the  next  aprlng.  In  February  or  ntarch,  hat 
not  later  than  the  middle  of  ApriL  Thaw 
new  plant*  will  bear  tome  fruit  the  in> 
year,  and  furnlah  a  aoauaaiuun  of  (truuf- 
bottom  ahooU  for  fall  bearing  tbe  ttcoai 
lea  ton.  NewTmrletiea  are  niBilrr«i>«]  HOB 
seed;  andthryoonainlobearugtherraae 
year.  All  tha  rarletiea  will  eooored  In  aaf 
aommtm  mould,  trenohed  about  two  W 
deep  and  luflolently  aaaaured  i  bat  thf" 
In  which  the  raapberrr  buah  beet  nroaprn 
and  boar*  the  fin  eat  fruit  la  a  rtoa  ttant  kaua 
lu  forming aplantnUon,  It  la  uiaiaiarythw 

be  known.     T 

Porthlananoaii 
placed  at  tbe  b* 
(.and  tlwiaare 

itamoaoofBrraa) 

.he  middle  grow 

led  B '  thote  wB 


UwgTmtcatadrantafa  Ferthlananoattai 
talleat  grower*  meat  be  placed  at  toe  btct 
the  mhnlH  BTowan  next,  and  to*  laarten 
growers  In  front    By^thla  modoof  arnuafe- 

will  recehre     _ 

without  being  interrupted 
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nut  tie  obTloiu  to  thou iwho  are  In 
•vantage  to  be  derived.  In  wet 


tender  fruit  full/  exposed  to  the 

receiving  *  froe  mnd  plentiful  admission  of 
air.  In  mekiue  such  a  plantation  u  this,  if 
wlU  be  advisable.  If  possible,  to  hue  th, 
row!  extend  fromeattto  w**t-  Theyebouli 
be  fonr  feet  it  lent  from  each  other;  am 
supposing  on*  row  only  can  be  allotted  ti 

"I  plantation;  then  toe  Brit  01 
IT  be  planted  with  the  Corn  I  eh 

1th  WoodwanTe  red  globe,  tin 

third  with  red  Antwerp,  the  fourth  wltt 

2 How  Antwerp,  the  ufth  with  Baroet.  and 
a  elith  with  double- bearing.  The  ahooii 
In  the  Brat  and  ■eoond  rowa  ihould  be  foni 
feat  apart;  those  In  the  third  and  foarth. 
three  feet  and  a-half;  thoae  In  the  flflh  and 
slnth.  throe  feet.  In  planting,  rounginokari 
Bhould  he  made  ohuloe  of;  and  If  abundant. 
three  of  these  ihould  be  allowed  to  each 
•tool,  placing  then  in  a  triangle  of  tlx  Inches 
nperL  If  fruit  le  not  wanted  the  Brnt  year, 
the  plants     '"  .... 


within 


Irttyeer. 
sngjhby 


of  1 


S3£ 


ground,  an  eoon  a*  planted,  lnitead  of  leav- 
ing them  three  or  four  feet  high  In  order  to 
obtain  from  them  a  crop  or  fruit.  In  train- 
ing, the  earlleat  and  lines  t  fruit  are  obtained 
from  canes  planted  beneath  a  lonth  wall. 
After  the  stools  are  established,  if  fruit  of 
U»  largest  alia  be  required,  care  mutt  be 
taken  to  aaleot  the  strongest  oanai,  and  a 
few  of  the**  only  from  each  plant  In  pi 
Hon  to  Hi  strength,  shortening  leaf — 
Ibnr-nftha  of  lu  original  helgl 
should  be  supported  aingly  lij  ■  email  stake 
"  — \.  For  general  purposes  stakes  are 
aiary,  at  three,  four.  Ave,  orel*«anee 
n  Hme  stool  ma;  be  tied  together  on 

i  uuwiiae  appearanoe,  which  will 

■  room  for  their  laoteala  to  form 

d  np  In  a  perpendicular  manner. 

_  -r  Ji  ground  tbe  beat  mode  of  training 

Is  In  the  form  of  round  small  loops,  aa  seen 

nexed  figure.    Aa  a  succession  of 

tfala  very  favourite  fnlt 

able   for   the     dessert- 
table.   It  mar  be   pro- 
ed  considerably  be- 


their  tip  ends;  ihlai 


In  open  r 


four  ■  Alias     of     their 

length,    'file  operation 
bit  be  practised  upon 
-  both  the  red  and  yel- 

low Antwerp,  aa  well  as  upon  several 
of  the  other  varieties  from  which,  good 
crop*  can  be  obtained  In  August.  The 
double  ■  bearing-  varieties  should  bare 
•vsry  alternate  stool  oat  down  annually 
these  will  funilah  so  abundance  of  fruit,  aa 
lata  si  September,  and  in  a  flue  warm  autumn 
ersotos  later  period.  In  summer,  the  plant* 


should  be  kept  clear  IVom  weeds  by  hoeing 
between  tb*  rowa;  at  the  same  time  loosen- 
ing the  earth  about  the  plants.  Under  this 
management  tbe  plants,  if  tolerably  strong, 
will  yield  a  moderate  orop  the  Brat  summer. 
and  supply  young  stems  tor  planting.  In 
greater  plenty  and:  perfection,  the  following 

Bet  estai  „„      „ 

between  the  rowa,  or  from  the  extre_ 

of  single  stools,  be  cleared  out  by  hoeing,  or 
twisted  off  to  admit  the  sun  and  sir  freely 
to  the  fruit.  Every  winter  or  aprlng,  it  Is 
necessary  to  out  ont  the  dead  items,  and  to 
thin  and  regulate  the  succession  of  young 
shoots.  This  annual  pruning  may  be  per- 
formed any  time  during  open  weather,  from 
November  to  thebaglnnlng  of  ApriL  When 
kit  chen  -  garden  crops  are  cultivated  between 
tbe  rowa.  it  is  moat  convenient  to  do  thta  as 
aoon  u  the  old  leavea  begin  to  decay.  Alto 
pruning  indiscriminately  In  the  open  weather 
of  winter.  It  sometimes  happens  that  severs 
frosts  Immediately  fallow,  and  partially  kill 
the  plants;  therefore  It  It  safer  to  shorten 
the  tender  young  items  early  In  spring.  Cn t 
out  all  the  old  dead  sterna  clean  to  the  bot- 
and  having  selected  from  tbe  a  trongeat 
[  shoots  on  each  main  stool,  three.  lour, 

re,  ant  away  the  superabundant  ooei 
to  the  ground  Let  each  of  the  shoots 
nd  be  pruned  at  the  top,  below  the  weak 

ng  parti  outtlng  them.  In  tbe  smaller 

plants,  to  about  three  or  four  feet  In  length, 
— • '-  tha  large  aorta  to  the  length  of  live 
feet    If  any  of  the  etama  diverge 
_   lerly  or  straggle  much  asunder,  they 
may  be  tied  together  at  top,  and  thus  tha 
strong  ones  will  support  each  other;  or  the 
*~"~r  varieties  may  have  tha  support   of 
ea.    It  haa  been  found  by  experience 
raapbeniea  will  not  thrive  long  In  the 
!  spot  of  ground.    Plantations  in  gar- 
,  therefore,  ought  to  be  renewed  fra- 
illy. To  obtain  Imlt  of  a  very  lergeslae, 
.  ..    beat   method   la,  other  circumstances 
being  favourable,  to  destroy  all  tha  anckerm. 
The  fruit  of  I  he  different  varieties  someeln 
end  or  June  or  July  till  October  or 
.a  IE  rlnena  it  ahoald   be  timely 
■-,  became  when 


ayij  before  It  a 

_nd  unfit  to  be _.__, 

forced  by  growing  tbe  plants  in  larg 
plunged  in  the  open  garden,  and  the 
■hakes  out  carefully  and  planted  In  O 
the  plu  or  houses  annually. 

RASPBERRY  DROPS  -Press  ont  tbe 
Juice  of  some  ripe  raspberries  through  a 
piece  of  flannel  or  cloth,  noon  twice  their 
weigh  t  of  aognr,  boll  then  till  they  aryatalluw 
when  cold,  then  drop  the  anger  thus  boiled 
-pon  white  paper,  or  upon  tin  plate*,  and 

R  A  8  P  B  EK  RT°B  FF  E  BTE  8  C  t  M  G 
pBAUpHT.— Tike  al»  pints  of  rsspberry 


Jl- corked  bottles.    For  a 


HAS 


parts  full  of  water,  add  t , 

of  the  above  ly rnp,  and  ■  scrapie  of  carbo- 
nate of  sods.    Thin  fiMinti  must  agreeable 

RttFBBBBYnFLDHICEBT.-ICIi  wilh 
half  m  plot  of  whit*  wins  vinegar  ona  pound 
of  preserved  raspberries,  1*1  It  boil  for  three 
or  lour  minutes,  stirring  it  constantly,  strain 
It  through  ■  hair-sieve  ;  dlaeolienn  ounce  of 
Isinglass  In  half  •  pint  of  water ;  mix  with 
It  three-quarters  of  a  pound  of  powdered 
wu,  add  It  to  the  strained  raspberries ; 
attr  it  all  wall  together ;  boll  and  1  train  It 
through  miMlin,  and  put  It  Into  a  shape. 
Tarn  Root  whan  cold. 

ST  Whl  to  wine  vinegar.  1  pint  t  rasp- 
berries preserved,  lib.)  Isinglass  dissolved 
In  1  pint  of  water,  in. ;  sugar,  alba. 

RASPBERRY  ICE.-  -To  a  pint  of  oraam 
add  an  ounce  of  isinglass  (dissolved  In  the 
smallest  possible  quantity  of  water),  two 
MMaapooaJUeof  powdered  loefsugar.  and  a 
teaeupful  of  raspberry  Jelly,  mad*  liquid. 
MH  all  well  together,  put  it  In  to  emould.  and 
let  It  be  placed  in  a  oilier,  or  any  very  oold 
plaoaanui wanted.  Thlir*oip*,rromtnceaa« 
and  expedition  with  whloh  It  can  b*  pre- 
pared, will  bo  found  exudlentl  j  adapted  for 
family  uie  whan,  from  any  name,  an  extra 
dllb  of  sweets  Is  uoeaTMCtedly  required.  If 
no  Jelly  should  be  utnand,  raspberry  J"" 
may  be  (trained  through  a  piece  of  mulln 
to  gat  rid  of  the  needs,  and  It  will  then 
■alwtr  the  purpose  quite  as  welL 

O"  Cream,  1  plat;  isinglass  dluolred, 
lei.;  sugar,  1  Ublaapooniuls i  raspberry 
Jelly,  1  tcacupfuL 

EABPdERRY  JAIL— Bruise  gently  with 
the  back  of  a  wooden  spoon,  sii  pounds  of 
ripe  and  freshly  gathered  raspberries,  and 
boll  them  orer  a  brisk  Are  for  twenty-Asa 
minutes ;  stir  to  them  half  their  weight  or 
sugar,  roughly  powdered,  and  when  It  Is 
dluolred,  boll  the  preserve  quickly  for 
ten  minutes,  keeping  It  well  stirred  and 
skimmed 

BASFBEBRY  JBLLY.-Brulsethe  fruit 
a  little  and  place  It  high  above  a  olear  Bra, 
that  the  Juice  may  be  gently  drawn  from  it ; 
it  may  remain  thui  for  twenty  minute*  or 
longer  without  boiling,  and  be  almmeredfor 
four  or  lire  minutes;  strain  and  weigh  It, 
boll  It  quickly  for  twenty  minute*,  draw  It 
from  the  Bra,  add  three-quarters  of  a  pound 
of  good  anger  for  each  pound  of  juice,  and 
when  this  is  dissolved,  place  the  pan  agsln 
on  the  lire,  sod  boil  the  preserve  fast  from 
twelve  to  fifteen  minutes  longer;  skim  It 
thoroughly,  and  keep  It  well  stirred:  the 
preserve  will  then  require  rather  less  boil- 
ing. When  It  Jellies  in  falling  from  the 
spoon  or  skimmer,  It  it  sufficiently  done. 
Nothing  of  tin  or  iron  should  be  used  In 
making  this  preserve,  as  tbese  metal*  will 
oonTertlts  One  red  aolourintoa  dull  purple 
A  Jelly  for  Savouring  creams  may  be  nude 
as  follow*  :-Tak*  the   atalka   from   gome 

re  ripe  and  freshly  gathered  raspberries, 
them  orer  the  Bre  until  they  render 
their  Juice  freely,  then  strain  and  weigh  it; 
or  press  It  from  them  through  a  clotfi,  and 
than  (train  It  elear ;  in  either  ease,  boll  It 
for  Bre  minutes  after  It  ia  weighed,  and  for 


THE  DICTIONARY  OF 


eaoh  pound,  stir  In  »  pound  and  a  quarter  of 
sugar  reduced  to  a  fine  powder,  tifted  and 
made  very  hot ;  boll  the  preserve  quietly  for 
live  minutes  longer,  and  skim  it  clou.     The 


sumciently  a  wee 
cream*  without  any  additional  sugar. 

RASPBERRY  PASTE.-  Mash  a  quart 
of  raspberries,  strain  one  half  and  pat!  Use 
Juice  to  the  other  half;  boil  them  for  a 
quarter  of  an  hour,  pat  to  then  a  pint  of 
red  current  Juice,  and  let  them  boU  »lto- 


Theu  pot  a  pound  and  a  half  of  double 
refined  sugar  into  a  oiean  pan.  with  ae  rmess 
water  as  will  dissolve  It.  Boil  it  to  a  man 
again,  then  put  la  the  raspberries  ana)  the 
Juice,  scald  and  poor  the  mixture  into 
glasses.    Pat  them  into  a  store  to  dry,  and 

Oaf"  Raspberries,  i  quart;   red  currant 

KAflPBERRYFIE.  —  Place  the  fruit, 
picked  and  washed.  Into  a  fiattish  pie-  dish, 
railing  it  high  in  the  middle  Put  In  amBJ- 
dent  mnr,  and  cover  with  a  riem  light 
paste.  Currants  are  frequently  mixed  with 
raspberries  for  making  a  pie,  as  they  im- 
prors  the  flavour  and  add  to  the  Juice. 

RASPBERRY  PUDDING.  Bakbtx  — 
"*■■        sumoleat  quantity  c" 

i  good  cream,  the  j: 
well  beaten,  sugar  to  awi 

pound  of  clarified  butter. 

welt  together  and  bake  in  a  dish  lined  with 

RASPBERRY  FUDDrNG.  Boiled.  — 
Line*  basin  with  a  plain  suet  must,  and  III 


le  fruit,  either  preserved  or  prepared 

._,  ...ii:...     —— hin  tnepaMa, 

win,  boll  from 


and  pudding*    Pinch  In  tf 


two  to  three  hours,  and  turn  It  out. 

RASPBERRY  RATAFIA. -Take  three 
plnta  of  raspberry  Juice,  and  half  n  pint  of 
cherry  Juice  i  dissolve  in  these  a  pound  and 

time,  and  then  add  three  quart*  of  the  best 

brandy ;   strain  It,  and  when  quite  elear, 

bottle  it-    Put  it  Into  well-corked  bottles. 

iff   Raspberry  Juice,   1   pints;    oherry 


three-quarters  of  al 

milk,  half  a  pint  or  raspberry  Jelly,  and  UN 
Juice  uf  a  lemon. _   Whisk  ft  well  In  ens 


1    pint; 

PutanydeWred 
quantity  of  fruit  into  a  pan  or  basin,  and 

pan,  so  as  to  keep  out  dust  ur  dirt,  and  pat 
It  into  a  warm  place  for  three  or  four  days. 


Jelly  U 


of  filtered 


and  let  It  be 
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into  ■  prenerrlng  pen ;  pint  It  on  the  fire, 
mod  stir  the  huh  together  until  the  iiinr 
is  dissolved.  Take  on"  ill  lbs  scum  as  It 
rises.    When  oold,  bottle  tt  and  oork  dose. 

RASFBEHBY  TABT.-Roll  out  nme 
thin  puff  paste,  and  lay  tt  In  ■  patty- pan. 
Pat  In  the  raspberries,  straw  nme  Dae 
■nv  arar  tbaa,  cover  with  a  thin  Ud  and 
bake  the  tart.  Mix  a  pint  of  mm  with 
the  yolks  of  two  or  three  eggi  mil  beaten, 
and  a  little  lugar.  Cut  open  the  tart,  pour 
in  the  mixture,  and  return  it  to  the  oven  for 
flr*  or  tii  minutes.  Another  way  la,  to  line 
the  dish  with  puff  paste,  put  Id  sugar  and 
trait,  lay  bars  of  past*  across  and  oaks  the 

RASPBERRY  VINEGAR.  —  Brnis  a  a 
quart  of  fresh-gathered  raspberries  in  a 
basin ;  pour  oisr  It  a  plot  of  Tinegar,  enter 
it  elotely ;  let  It  stand  for  three  days,  and 

atir  it  daily  {    etraln  It  through  -  * 

bag  t  let  It  drop  as  long  as  any! 

of  the  liquor  pi 


oork  It  securely.  This  It  a  ran  useful 
preparation  to  keep  in  a  house,  not  only  as 
affording  the  most  refreshing  beTerege,  but 
being  or  singular  efficacy  In  complaints  of 
the  chest.  A  large  spoonful  or  two  In  this 
oase  Is  to  be  taken  In  a  tumbler  of  water. 

rfjT  Raspberries,  1  qnait;  vinegar,  1  pint  j 
sugar,  lib.  to  each  pint  of  liquor. 

RASPBERRY  WATER  ICE.— Take  a 
plat  of  strops;  syrup  with  half  a  pint  of 
water.   Mil,  first  robbing  the  fruit  through 

RASPBERRY  WINE— Thoroughly 

ralaina.tb.en  boll  two  gal  lone  of  soring  water 
for  half  an  hour,  as  soon  as  It  la  taken  off 


then  pass  It  through  a  hair  ilere,  and  a 
pound  more  of  tag"',  and  pat  the  Honor 
into  a  barrel ;  and  when  fine,  which  will  be 
in  abont  two  months,  bottle  It  on".    To  each 


«■   Ralalua.   slbs-i 
raspberries,  e  qni  ' 
8A8PBBK 


tarts  I  sugar,  libs. 
'  "  *  ■  8,     TO      Frf.be«i 
of  tHgar  boiled  to  tl 
i  few,  rrae,  unbroken,  dry,  bi 

3  berries,  boll  them  for 
take  them  oat  with 


,  as  possible  into  preserving  Jars; 

lastly,  pour  over  them  the  rest  of  the  syrup, 
or  some  apple  Jelly.  Put  them  by  In  olosely- 
enrked  bottles. 

RATAFIA.- A  liquor  prepared  from  dif- 
ferent kinds  or  fruits.  There  frultt  should 
be  gathered  when  in  their  highest  perfec- 
tion, and  the  largest  and  finest  cboatn  for 
the  purpose-  Fer  ktd  Ratafia. — Take  twenty* 
four  poundi  of  black-heart  cherries,  four 


pounds  of  small  black  cherries,  three  pounds 
each  of  raspberries  and  strawberries.  Pick 
the   fruit   from    their   stalks,   and  braise 

twelve  hours;  then  press  oat  the  Juice,  and 
to  every  pint  of  it  add  a  quarter  or  a  pound 
of  sugar.  When  the  linear  is  dissolved,  rnn 
the  whole  through  a  filtering  big,  and  add 
to  It  threequartaof  proof  spirit.  Then  lake 
four  ounces  of  cinnamon,  an  ounce  of  mace, 
and  two  drachms  of  nlores.  Bruise  these 
spices,  put  them  Into  a  still  with  a  gallon  of 

Sroof  spirit  and  two  quart!  of  water,  and 
raw  off  a  gallon  with*  brisk  (Ire,  Addas 
mnob  of  this  spicy  spirit  to  the  ratafia  as 

will  render  it *'  -       -  - 

the  proportlor 
thirty  pounds 

ten  pounds  of  raspberries.  Pick  all  these 
froitt  clean  from  their  stalks,  Ac,  bruise 

but  do  not  suffer  them  to  ferment.  Preal 
out  the  Juice,  and  to  every  pint  add  three 
ounces  of  sugar.  When  the  sugar  la  die 
solved,  run  It  through  the  filtering  bag,  and 
to  even  five  pints  of  liquor  add  four  pints 
of  proof  spirit,  together  with  the  same  pro- 
portion of  spirit  drawn  from  spices. 

RATAFIA  CAKES.-Blan<£  - ' 

with  the  whites  of  four  eggs. 


jlcy  spirit  it . 

igreeablei  abont  a 
Dry  or  Sharp  Raiaflo.— Take 


t  them  tlowly  on  tl 
b. ;  sugar,  libs. ;  es 


pound  of 

_  .  ro  pounds 

pound  these  ingredients! 
hi  •  inwHij  uwn  put  In  eight  more  whites 
of  eggs.  Beat  the  whole  well  together,  and 
chop  the  biscuit  from  a  knife-point  on  to 

wafer  paper  i  bake  them  llowl -' 

ea-  Almond 

RATAFIA  CREAM.— In  a  teaenpful  of 

young  peach  leaves^ 

pint  or  rich  a 
beaten  whites  or 
pounded  loaf-sna 
pan,  and  etir  it  gent 


iplnt;eggs.3 


it  fire  till  It 

china  dish,  ai  ' 
It  with  i 
flowers. 

JS." 

RATAFIA  DKOrs.—  Blanch  and  pound 
with  an  ounce  of  fine  sugar  and  a  little 
water,  four  ounces  of  bitter,  and  two  ounoee 
of  aweet  almonds.  Add  to  the  almond  paste, 
a  pound  of  sugar,  the  beaten  whites  of  two 
eggs,  and  a  little  noyean.  Beat  the  whole 
Well,  and  when  light,  drop  the  batter  from 

almonds,  lost,  t  bitter  almonds,  eon. ;  sugar, 

RaAfIA  PUDDING.  —  Blanch  'and 
pound  In  a  mortar  until  they  become  a  paate. 
four  ounoea  or  sweet,  and  a  quarter  of  an 
ounce  of  bluer  almonds  with  a  dessert  spoon- 
ful of  water!  then  add  an  ounce  and  a  half 
of  fresh  butter,  melted  with  a  little  cream, 
two  well- beaten  egg*,  a  little  nutmeg,  tugar, 
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tiid  brandy.  Batter  •  anp  or  tut  earthen- 
ware dish,  poor  In  the  pudding  ud  bake  It 
When  done,  tars  out  and  (err*  with  the 
following  eanoe.  Take  n  wlneglaii.ul  of 
whit*  wine,  hdf  ■  gleet  or  rum,  a  little 
grated  lemon- peel,  soger  to  taste,  and  a 
pint  of  powdered  cinnamon  :  itlr  (hit  Into 
Borne  thick  melted  hotter,  and  aerre  with 
the  pudding. 

RATS,  to  DisntOT  — HaU  prove  to  be 
the  moat  troublesome  and  destructive  kind 
of  vermin  both  within  and  without  doore. 
One  of  the  beat  weyt  of  dettrovlng  them  lo 
the  honae  la  aa  lollowa :— Melt  hog'i  lard 
i..  .  . 1.  ,.i j  (n  n||[|  he4[  w  jonnt 


.  flfif  d 


if  Fatirei 


phorot  foi 


3"  (gEte 


'■"■v  add  i 


I   nrty    c 


le  phot  pbomt  be' 
oomea  unilormly  diffused,  lormirjif  a  tnllky- 
looklng  liquid.  ThltllquldbelDgoooledw.il 
form  a  white  compound  of  phosphorat  end 
lard,  from  which  the  aplrlt  ipnmaneoualy 
teparatee,  end  may  be  poured  off  to  be  nied 
again,  tor  none  of  It  enters  Into  theoombi- 

the  phoaphorut.  and  diffuse  It  In  very  fine 
partlolet  tbrjngb  I  he  lard.    Thlt  ooro pound. 

~  edlnItT*™lrt  W_t  fotwi  ""'J  b? 
and  tngar.  Incorporated  therewith,  add 
then  flavoured  with  oil  of  rhodlu 


M plena--.    .  ---  ......  

oil  of  anteeed.  fto.    Tliii  doiu;h,  being 


be  varied  with 


5* 


the  smell  and  taate,  is  greedily  devoured,  and 
provee  certainly  fatal.    The  destruction  of 

work  of  more  oontlde.eble  difficulty —(he  ex- 
traordinary numbert  In  which  they  muster, 
"•-' tended  (leld  of  lotion,  and  ti.enot  of- 


had,  build  n 

rubbish  that  will  e_ , 

Ing,  leaving  a  cavity  In  tike  ee-utre.  ae 
flltlng  It  np  with  sharooaL  Then  light  tt 
nharooal  from  the  bottom,  and  when  ta- 
beapa  are  all  burning,  quickly  strew  a  goad 
quantity  of  broken  brlrattoneapon  the  top: 

opening-    It.  the 


rare  the  building  entirely taoeed  during  the 
wo  following  daya.     On '---    *~    "- 

jreeler  portion  of  the  rata 

found  deed  around  the  ct 


though  some _____ 

tataf  while  In  their  holes,  and  If  sot  dis- 
oovend  will  occasion  an  unpleasant  _______ 

until  their  remains  are  dried  up,  atUl  It  wfil 
not  laat  long.  The  operation  abontd  be 
repeated  Just  prarlont  to  harvest,  and  If 
any  opening  be  found  Into  the  barwa  while 
they  ere  fl.ll.  by  the  harrowing  of  the  race, 
brimstone  matshe*  thoald  be  bMrfai  iato 
them  before  they  an  t  lopped  np.     In  gnr- 

A. —    •>..  --..  ._,p    mtj  b,    „„$    („    ggfaj. 

ment  should  i^oernlly  bet 

oothed  Iron  trap,  b— a. 
■it  of  (ood.lt 


dent,  i 

lege ;  thlt  In 


unless  there  la  a  great  scarcity  of  food.) 
will  not  be  allured  by  the  ordinary  bait 
whereat  a  trap   may  be  so  dlsgntead  i. 

oil  of  anlte.  at  not  to  be  reooenleed  by  the 
rats  until  they  are  taken. 

RAVKN— Although  the  raven   aaBcely 
oomet  under  the  denomination  of  ■  age 

roent  to  keep,  and  npeya  the  trouble  If 


not  very  oholoe  In  it.    (bod.  and 
ble,  or  the  refute  of  food  genert 
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notion.  A  oarefoj  watch  thonld  be  kept 
Boon  It,  H  iiisu  in  muck  gives  to.  mlt-- 

eEufudihcit. 

RAZORS,  PaEIEaVAl'lOTJ  or.— At  the 
raaor  Is  *  swat  Important  implement  or  the 
male  toilet,  the  ketplng  It  In  a  fltttatefbr 
oonatantand  Immediate  ute  it  an  Important 
oontlderatloa.  The  beat  plan  !■  to  lia*»  a 
razor  for  every  day  In  tbe  week,  loi  It  la 
certain  that  the  edge  of  a  raior  I*  much 
Improved  when  the  hutnnont  baa  lain  by 
for  a  ft*  day a.  To  keep  a  raaor  la  food 
condition,  It  should  be  ItroppKI  alter  tiling, 
having  previously  been  dipped  In  hot  water 
and  Wiped  perfectly  dry.  Dryaeea  hi  eoeea- 
Ual  to  ltt  preservation  t  and  It  la  even  a 
good  plaa  to  plaoa  the  raaor.  after  nelng, 
before  the  Bra,  and  M  pot  It  awaj  while  hot. 
The  mode  of  applying  the  raaor  to  the 
beard  U  of  no  imall  importance.  If  It  be 
■fplMnat  t^iimX  if*  f«ot,  the  edge  mn«t 
be  moat  keen ;  and  eraa  then,  isnoh  of  the 
Sheet  baira  bead  dew*  and  pat*  benmtli  It. 
On  the  other  hand.  If  the  angle  at  which 
the  bonk  of  the  raaor  U  raited  from  the  law 
ha  idee  of  the  raaor  la  more 
d,  and  not  only  requires  mora 
^(Dg.butlaooDaeanentiymoraapeadlly 

1  out.    The  edge  of  theraior  ihonldbe 

■spiled  to  tbe  beard  tt  the  tllghtctt  poa- 
sfble  angle,  but  to  lay  down  any  abaolute 
— -  — a  thlt  la  laipotilble,  and  — "  ■"■ 

the  pain    frequently  felt  in 

nrttraently  arlaea  froia  tbe  n 

applied  at  the  most  eOeoUvE  angle.  Baaora 
ehoald  elw.jt  bt  kept  under  look  and  key, 
not  only  to  prevent  asoldeata  with  them, 
bat  to  keap  tliem  from  being  naad  for  other 
thin  thMr  legitimate  porpoise. 

KAZORSTKOP.-BtTaralklDdiofatropt 
or  Imptaoaenta  for  iharpaeitna;  raaora  upon, 
ban*  been  from  time  to  tima  Invented.  Vtu 
beat  perbapa,  la  on*  of  American  Inven- 
tion with  four  aldet  of  dltTtrart  degraea  of 
mieneaa.  from  the  bono  to  smooth  stropping. 
1b  any  Rate,  take  care  alwaya  to  draw  tbe 
raaor  amootfaly  and  Bitly  from  head  to 
point  alone  the  atrop.  Do  not  draw  drit 
oaaway  and  puab  another.  In  general,  one 
or  two  tarna  will  be  enoegb.  Bator  petit 
la  the  term  applied  to  certain,  eompoaltlont 
employed  on  raaor- itrope  to  give  them  the 
mi  mail  r  whetting-  inrfaoe.  1.  Emery  re- 
dacadtoan  Impalpable  powder,  tm  par  fall 
■parmasetl  ointment,  one  part:  mix  toge- 
ther, and  rub  It  over  the  atrop.  a.  Jewel- 
ler'* rouge,  blaoklead,  and  aoet,  intxed  in 


•  edge  to  tbe  raaor,' and  lit  efficiency 
■Oil  Inortued  by  being  moistened. 

BEADING.- The  amploymtat  of  reading 
la  one  of  tbe  moat  igraaask  — *  —  -<■--•-■- 
eaeroliet  i   and. 


capable  or  aflonlituj  muo 
tnuimeut  to  other*.  It  1 
be  regretted  that  thle  a 


fact  of  It i  __.  __    ,    _. 

truth  la,  that  incorrect  imilliii 

oareletaneae  and  indifference,  for,  where  a 
peraon  1.  In  eewnent  with  the  tnhjeot  be  la 
paroling,  and  brlngt  to  bear  the  eoatmoneat 
rulea  of  clooutl™,  be  cannot  fall  to  read 
well.  The  reader  ahoald  beer  m  mind  that 
every  word,  every  letter  oarrlea  with  It  a 
oartaln  ilgnltVanoe  which,  by  beiar  ilumd 
over,  fallt  to  produce  itt  ia traded  dent,  Bad 


able  to  reed  clearly 


i  pbyalcal  Mini 
dearly  and  dlt 


PneUiiag  the  art  of  re 
alone  will  effect  mnoh  g 


tolly  e, 


well-known  pleeee  In  prate  and  poetry,  end 
teed  thereto  the  audience:  attending  tbaaa 
rtadlngt,  and  llttenlng  with  elote  eCaarvm- 
tlon  to  the  reader,  wlil  aerve  tooorreot  many 
errort  which  an  ordinary  reader  never  oet- 
oovered  before,  and  ha  will  at  the  Ml  titee 
be  able  to  Judge  bow  moob  greater  ia  the 
enaot  produceit  bow  lannitely  eleerer  the 
aente  beoomea,  and  bow  moth  more  tolling 
the    tentiment   appear*,    when    the  pteae 


— -  -nppeart,   when  the  Mete 

under  permtal  la  read  by  en  aeeornputhtd 
elooutionlit,  Ineteadof  bebw  aloveofy  deU> 
veredbyanincompetnlandaueleaireeder. 
The  phytic*!  advautaget  artalag  IMm  reaeV 
log  aloud  ooaalata  ofthi  uerelae  which  M 
that  given  to  the  Inuga.  At  tbe  eame  time, 
tbe  reader,  when  be  dude  hit  voiee  falling 
him,  hie  throat  becoming  irritated,  and  hie 
cheat  nnaaiy,  ahonld  dtaltt  for  t  time,  tod 
tatk  after  he  hie  taken  ■!** •'■" 


£>»IUA  end  Arvlait,  si.  «d. :  Ateeon'i  ApNtk 
and  frmcA  lotto,  M.  td.  |  McDwrmMl  Far- 
mtr't.  la. ;   J7*-n*»'i,  far  Oul  fradt,  at. ; 


If' (Moot  ■«    ioiti  Iftaiwirt. 

-     Omumi  DitUa.  si.    td.  < 

i    Four  Lam   Uitvm,  H.) 
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HEAPING. -dotting  down oorm  or  pulet 
with  a  ■  i  okle,  hook,  or  toy  the,  or  by  t  reaping 
machine.  The  l lor.lt  It  a  light  tool  with  a 
aemiairsolar  blade  and  a  abort  handle;  It 
centrally  hat  a  untuned  or  torrated  edge, 
but  lomttimet  It  it  made  with  a  thioker 
back  and  broader  blade,  and  with  a  tmooth 
edge.  In  neing  either  tooL  the  reaper  takea 
a  handful  of  corn  In  hit  left  band  and  out* 
through  the  ttraw  wtth  the  Inatruaent  k> 
hit  right  i  be  then  layi  It  oarefluly  npon  a 
ttraw-band.  placed  npon  the  groond.  and 
proeeeda  to  ent  mora,  until  a  anmalent 
qaantlty  hat  beau  out  to  form  a  aheaf  I  it  it 


BEA 
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tbrabonudup.either  by  tbe  reaper  blmaelf, 
or  a  partem  sailed  a  '-bendater,"  who  fol- 
lowa  for  the  purpose,  tud  will  bind  ap  for 
narenl  mpm  ;  the  latter  la  by  Tar  tbe  moil 
expeditious  modeef  proceeding.  Tneebeevea 
bsing  oat  and  lied  op,  in  planed  upright 


•o  tightly  at 

•  Irtair  they 

___uer  theyi  "i 

t  upon  their  bi 


111  be  ready  to  carry.    The 
■laned  on  the  ■toon,  ahonld 


...    .a  blow  through  them.     When 

drlea  quietly,  and  may  be  carried  In  two  or 
three  dsya  If  the  wealher  be  favourable: 
but  barley    and   oat*   require   to    remain 


lengthways  a  son  them,  their  batt*  touching, 
and  the  tin  spread  out  and  bent  down  to 
as  to  form  a  shelter  to  those  placed  upright 
The  manner  of  stocking,  aa  generally  per- 
formed. I>  ss Just  described,  but  manyotb" 
plana  an  adopted.     Sometimes  the  shea* 

ling,  and 

It  made  up  Into  small  ricks'  and  remains  on 
the  Held  for  a  length  of  time,  being  tempo- 
rarily thatched,  drain  should  not  be  cot 
when  It  I*  wet.  aa  such  practice  may  onus* 
It  to  apront,  especially  If  (he  weather  be 
warm.  The  oat  drlea  more  rapidly  than 
other  apeoiea.  and  loaea  leaa  welglit.  It  does 
not  eaner  ao  mush  from  being  out  damp. 
Heaping  ahonld  not  be  commenced  before 
the  sun  haa  exhaled  the  daw.  Corn  should 
always  be  out  as  low  aa  possible,  that  no 
straggling  ears  be  lost,  nor  the  moat  succu- 
lent part  of  the  atrmw.  The  scythe  baa 
of  late  years  been  much  Introduced  for 
the  pnrpoa*  of  sutting  of  corn,  and  Is 
becoming  general.  It  requites  considera- 
ble axpsrtneea  on  the  part  of  the  mower, 
and  Is  very  hard  work.  The  summon 
scythe  la  the  one  ordinarily  need,  but 
mads  rather  more  strongly  than  usual,  and 
the  handle  Is  not  made  with  ao  great  a  cur- 
iati.ro  aa  grass  scythes.  If  tbe  crops  be 
light,  the  corn  will  not  fall  evenly  over  the 
scythe;  a  cradle  la  therefore  fitted  to  it  for 
the  purpose  of  gathering  the  items  and 
laying  the  swathe  down  evenly.    The  cradle 

'--■-' "— *  light  asb  roda  fastened  to 

rods,  which  are  attached  to 

.  r  the  acy  tbe  by  an  upright 

whole  strengthened  by  a  backstay 

In  the  engraving  I* 


is  made  of  tbret 


of  Iron.     Helping 

oonatruotion,  tbat .„  ,, _„ 

known  aa  llnatay't.    Another  Implantec, 

termed  the  Automaton  Reaper,  operates  aa 

follows.    It  cuts  ia  the  asms  mannsr  as 

•-  Is  fitted  with  a  reel  for  the  par- 

if  Inclining  tha  grain  towards  the 

• being  eat.  and 

to  the  platform, 
ipper  aide.  In  the 
as  far  forward  aa 


the  anglaa  of  the  cutting  will  allow.  The 
back  part  Is  cut  slg-ng.  and  each  alienate 
edge  Is  levelled  the  other  way  and  aemtea. 
By  this  arrangement  II  Is  scarcely  poaaiUa 
to  choke,  u  the  kn.re-bUda  resting  on  the 


flngera,  and  th*  edges  front  nud  rear  baiar 
in  close  contact  with  them,  any  matter nra- 
muiatmg  upon  the  flnyeri  will  be  packed  of 
by  th*  sharp  points  or  -'"—   •■■■■  ■■ —  — 

rear  edge  of  the  knife. 

the  shea/  having  fallen  on  the  be 
arm  cornea  round,  carrying  the 
lalthig  across  the  entlrs  bed  of  th 
collects  the  grain  Into  a  comp 
against  a  ehest-lron  Dint*,  and  i 
thW  in  Uw 


s  of  either  the  front  or 
-  -filial 


grasp,  the  rake  and  the  una 

,. diately    make  ■    rjaarter-laru 

round  to  the  bank  of  the  machine,  tbenkr- 
arm  la  oanaed  to  atreteh  out  bebud.reauuaf 
Its  grasp,  and  the  sheaf  (ails  in  tbe  line  rf 
the  horse- walk,  out  of  the  way  of  the  bortta 
the  next  round,  and  the  rake-arm  tek«  > 
sweep  back  to  Its  work.  Tbe  irearinf  * 
compact  and  symmetrica1,  wall  boxed  hk 
and  protected  front  dirt  The  team  Is  re- 
lieved of  weight  and  of  the  aide  draagM. 
and  it  la  alao  made  to  turn  convenient!,  > 
square  corner,  which  will  be  learned  by> 
very  little  practice.  The  careful  handlMf  id 
the  grain  by  the  tike  saves  n  small  pet 
Mintage  over  raking  by  hand.  The  length  of 
cutting  la  regulated  by  ■  vary  aimplt  ar- 
rangement, and  tbe  knife  may  be  set  daw 
to  the  gtoand. 

EECEIPT.-In  law  a  written  acfcwm- 
ledgment  of  money  er  other  caaaMerarM 
having  been  received  by  on*  parson  trow 
another.  Tbe  unform  receipt  stamp  for  «B  | 
soma  abors  £3  rs  now  id.  which  meat  he  ' 
paid  by  the  person  giving  the  receipt  TV 
receipt  may  be  either  written  upon  stnrsyes 
paper,  or  an  adheaire  stamp  anay  be  eaUwl  ! 
to  the  paper  upon  whloh  it  Is  written  r  ret  ; 
In  the  utter  case,  tbe  per™  gtvf»«  tae 
receipt  net  himself  cancel  sin  atnaan.  by- 
writing  his  Initials,  or  aoaee  portion  of  lo. 
tlgnatore,  over  It,  before  ne    delivers  It 
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and    li 


givlngarroelpt. 

B  to  £5  or  upwards,  wlthoot  a  stamp, 
ibjeett  himtoir  is  a  penalty  of  £i*; 
id  If  when  £1  or  upwards  It  paid, 
a  Ihi  smn  than  £9  be  specified  la  th* 
reeelpt  with  U»  .view  to  avoid  tha  duty. 
or  any  other  contrivance  or  device  ba  need 
for  tha  tiki  purpose,  a  penalty  of  .£to  will 
ba  Incurred.  A  party  refining  to  (It*  b 
receipt,  lnouri  a  penalty  of  £  10.  Any  note, 
toomonndnm,  or  writing  whatsoever,  given 
upon  tha  payment  of  money,  signifying  that 
an  account  has  bean  discharged,  or  that 
money  hi*  b«ea  paid,  or  credit  (Iran,  it  a 
receipt  liable  to  ■tamp  duty.  If,  therefore, 
the  person  receiving  the  money  write,  or  by 
■nana*  af  a  stamp,  Imprest  on  any  bill 
of  parcels  or  Invoice  the  word  "paid," 
•■iettled,"  -balanced,"  "discharged."  or 
any  word*  of  a  like  Import,  intended  to 
signify  the  payment  of  money,  he  must  at 
the  u™  time.  If  the  paper  be  not  already 
etamped,  affix  thereto  an  adbeelv*  receipt 
atamp.  and  cancel  the  same  by  writing  hit 
Initials,  or  some  portion  of  bis  Bl jnaturs 
thsrtou.  If  be  omit  so  to  do,  he  will  incur 
a  penalty  of  £10,  and  tb*  memorandum  will 
be  of  no  avail  to  the  parson  to  whom  It  Is 
Siren.  Entries  mad*  by  person*  recoiling 
money  In  pass-books  kept  by  the  persons 
staying  the  money  are  receipts ;  and  for 
every  such  entry  mad*  without  affixing  a 
atamp,  and  writing  orer  the  stamp,  M 
Inbelbre  stated,  when  the  payment 
ants  to  in  or  upwards,  a  penalty  of  £10 
mured.  On  every  oocatlon  when  money 
un  ting  to  £ i  or  upward*  Is  paid,  whether 
*  on  a  sale  by  suction,  or  other  ready 
iff,  or  the  payment  of  was**, 
taction  of  any  other  Una  or 

'-ny  receipt  begl "- 

id  no.  likewise, 
y  paid  on  account.     Receipts,  dls- 

1 ,.j |U  giten  upon 

i   bills,  drafts, 
i  with  stamp  duties.    Any  receipt, 

'  -i  signifying  that  a  bill,  not*,  or 

„  '--^  given  or 


t  of  but  payable  In 
_«  um,u,  uugai,  an  Kiinpl  from 
duty.  When  money  due  apon  a  bill  or  note 
It  payable  by  Instalment*,  tha  payment* 
may  be  written  on"  on  tb*  back  of  the 
bill  or  not*  by  the  holder;  bnt  if  a  receipt 
b*  given  to  tii"  parson  making  any  soon 
payment,  it  mutt  be  stamped.  Letter*  by 
post  acknowledging  the  safe  arrival  of  any 


pnatr,  ire  nnpi  nvm  mpi  egu«  i  out 
If  the  receipt  of  money  b*  acknowledged,  a 
atamp  Is  required.  When  adrlaell  given  by 
letter  to  a  person  that  money  has  been  paid 


writings  usually  termed  letters  of  credit  an 
deolared  by  law  to  be  bills,  drafts,  or  order* 
for  payment  of  money,  and  nhargeabla 
with  stamp  daty  as  bills  of  exchange, 
draft*  or  orders.  A  letter  of  credit  payable 
on  demand  must  be  oh  m  penny  stamp  ;  bnt 
If  the  credit  be  not  glean  until  a  spsomed 
day.  or  until  advised.  It  it  a  bill  of  exchange 
payable  after  data,  and  most  be  stamped 
accordingly.  Bsoelpt*  for  land  tax.  as- 
sessed taxes,  *ad  property  and  income 
tax.  are  exempted  from  duty.  Physician* 
and  barristers 'fern  an  not  liable  to  receipt 
doty,  the  money  thus  passing  being  a  gift 
ana  not  a  payment. 

EECOOHIZAJTCK.— In*  law  hat  pro- 
vides a  me  thodfor  the  prevention  of  Crimea 
a*  wall  ■*  ponUtalng  them  whan  oc 
This  preventive  Justice  oonsUti  li 

persons  whom  then  1* 

future  misdeeds,  to  en 


In  obliging 
tosnanetot 


a  ksep  the  peace,  or  be  of  good  b__ 

— ognizanc*  Is  an  obligation,  with  o> 
re  sureties,  entered  Into  before  si 


ip  the  peace,  o. 

,  —  recognisance  is  forfeited.  I 

tb*  party  and  111*  sureties  may  be  sued  for 
the  tnm*  in  which  they  are  respectively 
bound.  Justice*  of  the  peace  may  ■'rrpwrrtl 
security  at  their  own  discretion,  or  it  msy 
be  granted  at  the  reqosat  of  a  privet*  tndfj 
-■■•— ■  aDon  due  can**  shown.    Wires  may 


"With  respect  to  the  exhfbitlon  __ 
articles  of  tb*  pesos,  there  ought  to  be  a 
reasonable  foundation  on  tha  face  of  the 
articles  to  Induce  a  fear  of  personal  danger, 
before  sureties  of  the  peace  are  required. 
Tb*  ooort  may  require  ball  for  inch  a  length 
Of  time  as  they  msy  deem  necessary  fbr  th* 
preservation  or  the  peace.  A  recognisance 
may  ba  forfeited  by  the  commission  of  any 
of  those  sots  which  th*  party  It  bound  to 
refrain  from;  or  it  may  beditchaiged  either 
by  the  demise  of  th*  Sovereign  to  whom  the 
reongnitance  I*  mad*,  or  by  ike  death  of  th* 
principal  part* ;  or  by  the  order  of  tb* 
court  to  which  It  Is  certified  ■  or  In  ease  ha 
at  whose  request  It  is  granted,  If  granted 
upon  a  private  account,  will  release  it,  or 
dee*  not  make  hit  appearance  to  pray  that 
It  may  be  continued.  No  recognisance  can 
ba  entreated  wlthoot  the  written  order  at 
the  Justice,  recorder,  corporate  officer,  chalr- 
man,  or  Jnatioet  of  the  peace,  to  whom  a  . 
list  of  forfeited  recognisances  must  be  tub- 
mi  tted  by  tb*  proper  officer. 

REDO  TV  A. —A  dance  composed  of  three 
parts  distinct   frora   each  _  other,     l.    1 
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Hh  pHitton  of  the  gentlemen   ii  tfc 

UIKtU  walae.    Tne  gentleman  ■ 

with  the  left  foot,  ud  the.  lady  with  Iho 
right.  In  the  pursuit  the  petition  la  dif- 
ferent, (ha  gentleman  and  hie  partner  fane, 
nal  take  each  other  by  tba  hud.  The* 
adranoe  or  Ml  back  at  pleasure,  and  balance 
IB  aaiasee  and  Inluiwarda.  TO  advance. 
tha  lias  of  t ha  partul  t  !■  Bade  by  a  glissade 
IKnid  without  eningfeag;  eoupewith  the 
hunt  loot,  and  jete  on  it ;  you  recomniewc* 
with  tba  other  loot,  and  to  on  for  the.  real. 
Has  retiring  step  la  made  by  n  sliding 
atap  of  the  loot  baokwarda.  without  spring. 
jrti  with  the  front  toot,  and  coup*  with  the 
one  behind.  It  Is  imuuy  tozdvanoc  well 
oil  the  alldlng  step,  and  to  iprtng  lightly 
on  the  two  others,  inr  ptaet,  and  balancing 
equally  In  the  par  it  pursuit,,  which  is  exe. 

the  right  backward!.  The  lady  ibonld  fo'llow  | 
all  the  movement!  of  her  partner,  falling 

when  be  1'alla  hack.  Bring  the  ahouldi 
•lightly  forward  at  each  sliding  >tep.  I 
they  ibouid  Blwaya  follow  tha  movement 
the  leg  ■•  it  advances  or  retreats:  but  tl 
ittoukf  not  be  too  marked.  When  t 
"  man  1>  about  to  welta,  he  (hot 
te  the  lady 'a  waist  a>  In  the  ordina 


,    Tha  prieaa nry  tnai  £i  togUaetd 


*d;  For  the  gentle- 
foot  pais  I  og  be  I  ore  the 
e  right  foot  behind  to 


foot  brlngli .. J  .  _   

menoe  wllh  your  left.  The  ptu  tit  batqut 
should  be  made  In  three  very  equal  beau,  at 
Id  tha  meaurka.  Tba  lady  performa  the 
game  stcpa  at  tbagentleman,  beginning  by 
the  pat  <lt  baiqut  with  the  right  foot.  To 
waltz  a  -Itux  (tins*  to  the  measure  of  tha 
redowa.  tbe  dancer!  should  make  each  itep 
upon  emoh  beat  or  the  bar,  and  find  thran- 
aelrea  at  every  two  bare,  the  gentleman  with 
hit  left  foot,  and  the  lady  wllh  her  right, 
that  la  to  lay,  they  should  make  one  whole 

la   rathar   alower   than   for    the  ordinary 

EKFLECTOB-  —  An  apparatn*  recently 
introduced  lor  the  purpose  of  anper- 
aadlng  ni,  ha.,  in  tbe  daytime,  and  [in- 
fusing daylight  Into  all  dark  place*,  where 
It  la  impeded  from  tbe  bad  construction  or 
premises,  proximity  of  walls  or  buildings. 


zss.r 


si- 1  coal  clauses.    The  beat  reflector 
id  by  mi 


cording  to  requiremeat  «o  aa  to  Impart 
both  a  refractory  and  diffusing  power:  the 
nn-fece  being  eorered  with  French  gloss. 
aad  rendered  air  and  waterproof-  the  dura- 
tion of  thaaa  refleetora  will  extend  over  a 

Wlnoerred.  after  the  original  onll.y,  being 
Ml y  thai  of  painting  the  frames  onoaa 


OFF  I CES  —  Kata  bllabavaiu 
mien  in  London  and  other  large  town 
for  the  purpose  of  providing  employers  wua 
servant!,  and  servant*  with  emrjtoyew 
Tha  plan  adopted  la  for  the  proprietor  J  > 
registry  offioe  to  keep  a  book  in  whisk  sir 
entered  the  names,  addrraaaa,  and  aoadah- 
tiei  of  parties  who  are  serkin  g  for  tftaataas. 
or  who  bait  litoatJwi  to  otter,  aad  ties 
eating  aa  a  medium  between  tbe  two,  lot 
person  requiring  ■  situation  present*  MauM 
at  the  omee,  pari  a  aaaall  tee,  aud  rem"- 
la  return  a  Let  of  name*  likely  to  MM  be. 
want! ;  ihoold  nous  of  Uieee  answer  kg 
purpose,  be  calls  ■rain  on  tba  next  aad 
following  daya  octll  kg  la  anoceaafuL  h 
will  be  readily  uuderatood  ttmt  this  mode  "I 
Intercommunication,  greatly  facilitates  tlw 
search  made  for  tbe  objeete  alladed  to.  airf 
Is  of  espeoral  Importance  to  those  wfaoan 
out  of  employment,  and  who  eaanot  afbra 
to  waste  either  their  tlnu  eg  tawtrmoaei 

in  seleotlng  aa  otoeo  of  raapeatabllttt.  » 
some  of  i  hit  class  bare  fallen  Into  dtsreraru 
by  oondnotuig  their  bnaineee  ta  a  man" 
whloh  la  nalther  honest  nor  atralghtforwar* 
RELAX  ATION  — In  order  ibmi  the  dull 


si  truth 


Andlfth 
ml  of  lanmr  at  ei.»"  i- 
■aire  partormad  by  w 
»  of  lime,  Ik*  USTwe> 
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id  tb*  con  sequence*  which  hare  frequently 
■ulted.  auhl  to  ba  mflloifnt  to  deter  any 
jefroin  following  In  lbs  same  path.  Sup- 
Ming  even  that  BO  injury  iwi  bin 
MM  nnnroktn  spells  of  labour,  on  the 


hour*  to-day,  fc*  will  probibly  sot  ba  able 

-k  at  all  the  following  day.  and  on  the 

"toot  six.  hours— making 
iix  hoars  in  tba  thr»  day*;  but  if 
A  UO  hours  tba  first  day.  ha  would 
9  work  for  tha  in)  ismo*  of  time 
coudend  third  days,  miking  In  all 

'*-■"-"  out't  . 
It  will  baeaaily  par- 
it  that,  at  a  general  rule,  the  person 
ww  baa  but  period*  of  relaxation  will  bo 
enabled  to  work  for  mora  years  than  the 
incessant  labourer,  and  thru  extend  nil 
lifetime,  not  only  for  tba  operations  of  hll 
mind  and  hii  hands,  but  alio  for  tba  enjoy- 
ment of  the  comfort!  and  pleasures  ol  life 
which  Providence  he*  assigned  him.  In 
taking  relaxation,  one  grand  principle 
should  be  followed,  la  order  to  deriv*  on- 
alloyed  advantage  from  it,  and  that  is  to 
divest  the  mind  entirely  from  all  thought*, 
schemes,  or  plana  In  connection  with  every- 
dny  oqcanuona,  and  to  live  end  move  only 
In  those  acene*  which  have  bean  resorted  to 

for  tlie  purpose*  of  rail 

BELIEF;  PARISH 


ianda  of  hll  employer.    A  married 
.  may  be  relieved,  the  same  aa  a 

If  her  hatband  ba  beyond  asa,  In  tki 

cnMody  of  the  law,  or  confined  hi  a  lonatla 


asylum;  bat  not  to  affect  iu 
a  husband  for  iuoh  ~  "  '      ' 


regulation] 
e  .bodied  p< 


the  relief  to  ba  given  to  able-bodied  pa 
out  of  Hie  workhons* ;  all  relief  alien 
trary  to  such  regulations  to  ba  ditelloi 


_  »  day,  from  w]  . 
■ran tad  contrary  to  tbeie  reg  alatl 
Sisal  low  rd ;  i  till.  In  case*  nfemert 
may  given,  provided  a  report  of  t 
■nada  to  tha  commit*  loners  wli 
days  after,  and  they  approve  c. 
Bartnra  from    their   regulation* 

fiat*  ba 


Imtlar  bod  let 

other  general  or  local  act,  no  relief  la  to  be 

eran  except  at  directed  by  them,  subject 


ions,  whether  settled  or  not  in  the  pa- 
rish. In  articles  of  absolute  necessity,  bat 
not  is  money.  If  overseers  neglect  or 
refuse  to  give  such  casual  relief,  justices 
may  order  It ;  and  overseers  disobeying 
luck  order  are  liable  to  a  penalty  of  £». 
juitice*  may  also  give  an  order,  under 
like  penalty,  for  medical  relief  In  cases  of 
dangerous  Illness.  In  any  union  formed 
under  the  Act,  two  Justice!  may  order 
relief  to  be  given  out  of  the  workhouse  to 
any  adult  person  whUly  unable  to  work, 
from  old  aga  or  Infirmity  of  body;  bat 
Justices  mult  certify  In  their  order  ni  to 
Inability  to  work,  and  the  pauper  desire 


inf  given  to 

relief  given 

Is  labia  to 

of  hit  wife  bora 


before  maniac*  whether  legitimate,  or  I 
gitlmat*,  till  they  attain  the  age  of  sixti 
or  till  the  death  of  their  moiheri    t 

1  01'  hi  i 


A  widow  with  a 


tha  pariah  of  t 
nt.  An  order  for  paring  tl 
of  the  coat  of  uielntonar 


,     ..     .    to  any  parish,  nuj 
™  ...— ,  upon  her  hatband. 

REMOVING  Hoosehold  Fohshtdke. 
Pebiokai.  Erracrs,  etc.-  -This  Is  an  under- 
taking  of  none  importance,  and  requl.es  to 
be  oondudted  with  great  oar*  and  circum- 
spection. II  proper  caution  is  used,  little  or 
no  damage  will  aoorua  ■  bat  if,  on  the  other 
hand,  carelessness  li  displayed,  several 
pounds  worth  of  damage  is  likely  to  be  the 
consequence.  For  lateral  days  previous  to 
'-.diBarentpartiof 


their  respective  packagei  i  then  the  crockery 
and  glass  should  be  carefully  atowed  awiy 
in  hampers,  packed  In  bay ;   in  order  that 


raed  properly,  It  w 
engage  tha  services  of  a  parson  to 

.  _  i«  furniture  who  Is  accustomed  to 
this  kind  of  work.  This  dona,  all  ornament*, 
knlck-knscks.  aud  fancy  article*  should  ba 
packed  in  boxes  by  themtelve*.  or  stowed 
away  In  drawer*.  It  is  to  ba  observed, 
however,  that  every  package  a*  It  It  cloud 
should  have  tht  content*  Indicated  outside, 
M  that,  when  th--' ■ ■--- 


plan  to  bar* 

el  tt  in  g-  room  >  already  laid 
™  «■  ..,-  various  artloles  of  luml- 
>ay  be  at  ones  placed  in  tbelr  assigned 
ins  without  any  after-moving;  mir- 
ooMng- glasses,  pictures,  musical  in- 
ant*,  £o.,  tttould  ba  placed  In  spring 
ran*  by  themselves,  to  prevent  the  Jolting 
motion  from  breaking,  or  other  win*  injuring 
them.  When  a  bedstead  is  taken  down, 
the  screws,  nuts,  ho.,  should  be  carefully 
placed  away,  so  ibat  they  may  be  found  la 
a  moment;  for  the  want  of  this  forethought 

occasioned?  The  various  nrtiolai  of  baddlnj 
should  he  rolled  op  In  tea  bad  lrom  whloS 
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they  were  taken,  and  tb«  whole  tied  up  la  ■ 
■died  theet  or  tmrtaln :  everything  will  be 
tlMi  ready  to  tho  hand  when  It  It  wanted. 
All  ertlclea  which  are  likely  to  ba  required 
fir  Immediate  me,  npOD  arriving  «t  the  new 
abode,  should  be  packed  by  themulvea,  and 
placed  lait  in  tbe  van.  so  that  they  rolebt  be 
taken  nut  and  curled  to  mine  plaot  bandy 

lor  nee.     The  beat  time  to ' 

moving  la  rery  early  In  " " 
Job  la  then  likely  to  be  flu 

•Ma  ha.  I— "  -- 

ortIme.lt 

damaged  through  being  removed  hastily  In 
tbe  dark.  Removing  T«  generally  an  ex- 
pense e  J  nb(  tint  there  liewey  of  oondootiug 
It  much  mora  economically  than  Isgener-"- 

"  yad.     That:  a  fen  dayi  before 

a]  takaa  plane,  aand  for  aome  reapeot- 
an  proprietor  la  th*  neighbourhood, 
at  but  over  the  house,  ahow  him  the 


,-„  , .e  about,  object  to 

It  at  once,  and  give  both  tbe  men  and  mat- 
tar  to  understand  that  yon  will  not  suffer 
yonr  property  to  be  destroyed  from  abeer 


t  of  the  card 

la  or  lilt  In  Tt;  or  ttretoh  It  on  i 
eoox  well  salted:  or  keep  It  In  the  ealt  wet 
When  reqnlred  for  me,  soak  a  portion  of  It 
Which  may  be  employed  several  tlmee  bj 
oatngfreah  watar. 


le  weekly  or  monthly  j  bat  I 


v.  ,«,  ^iierter  da 

the  parties  let  It 

then  paid  at  1  quarter  a  rent  ine  tenure 

will  become  a  quarterly  one.    For  the  non- 

Emantorrealontheday  Itls  doe.  tbe  law 
furnished  landlord!  with  aertral  me- 
thoda  of  recovering  it,  the  oblef  or  which 
By  action  of  law.   3.  By  ejectment, 
net  on  the  premises.    The  but  u 


mott  oommonly  reaortod  to-  Dutnai 
remedy  given  by  the  legialatare  to  a  k 
lord,  by  which  he  la  empowered  to  taut 
goods  of  hie  tenant  on  th*  premJaca,  to 
ibe  eause  within  a  certain  period,  aad 
to  reimburse  hlmtelT  for  the  rent  ba  ar 
and  tbechariiee  oo       ~~ 

In  general,  all  ohi - 

mliet.  whether  the  property  of  a 
■  ttrugar,  may  ba  distrained.  Bat  docs. 
rebblU,  poultry.  Bib,  or  thlnge  of  n  *U 
nature ;  things  on  the  premier*  In  th*  way 
of  trade,  aa  horte*  at  a  forge,  the  cattle  ami 
goods  oT  a  temporary  gu*tl  at  an  inn  (tat 
not  carriage*  or  bona*  at  livery);  the  toot* 
•ad  Implement*  of  a  man'*  trade  In  actual 
use;  th«  hooka  of*  scholar,  or  the  axe  of  a 
carpenter;  wearing  appan],  when  nasi  the 
beck ;  a  beaat  at  the  plough,  or  a  hone  a 
man  la  riding  upon;  i 
pawnbrokers' 

^J,  or  anything  ii 

money.    Hone  of  tlmee  thingi  m 

SdLstresa.  To  these  heads  of ...... 
[trainable  may  ba  added  all  good*  m  the 
onatody  of  the  law,  whether  aa  behia;  already 
distrained  or  taken  In  execution;  bat,  la 
the  last  case,  so  long  an  they  remain  on  the 
aremiiH.  tbe  landlord  has  a  beneMal  lien 
-  "— ..  Nothing  can  ba  distrained  which 
be  returned  la  a*  good  a  atatt  aa 

aken,  ai  milt  frwft,  and  the  like. 

Dlatreaaa*  must  ba  proportioned  to  tbe  sum 
dl  (trained  for.  Jf  aman  takt  mrreaaamabn 
■     may  be  haartly  fined.     Dt«t™t 

^„. id*  In  tlie  day  Han*  and  not  oil 

the  day  after  the  rent  it  due.    If  mad*  after 


treat,  but  before : 
lord  moat  


the  la 


ird  moat  deliver  up  tbe  dlltreaa.  aad  ta* 
rpensee.  If  any,  mutt  b*  paid  by  nlm.  Ik* 
lace  where  the  diatreat  It  depoaited  ia 
.Murlty,  or,  a»  It  It  termed,  hu  pounded, 
may  be  on  euch  part  of  the  premtaea  aa  la 
moat  convenient ;  but.  If  tie  good*  die- 
trained  ar*  removed,  notice  mat  be  given 


determined,  and  there  a  n 

rent  It  under  £m.  a  constable  may  grn 
possession  alter  notice  and  application  to  a 
meglttrate.  Any  constable  of  the  Met»- 
politan  Polls*  Force  may  atop  and  detain. 
until  Inquiry  bat  bean  mad*,  all  carte  anal 
carriages  employed  Li  ~"  -.-_.. 

tar*  of  any  bona*  or 
■    are  of  eight  In  " 

irnlng,  or  wh —  .- 

good  grnnndt  for  believing  inch  renewal  Is 
made  for  the  purpoaa  of  evading  ta*  pay- 
ment or  rent  In  the  case  of  laodlant  mid 
tenant,  when  half  a  year 


removing  tha  faral- 
lodgug  between  ta* 

reningandaixlntae 
r  th*  constable  ta* 


... payment,  ht  ma*  bring  a 

ntmenti  and,  on  proof  thai  tame 

JnmmMW  good*  ta  eatlaTy  daakmnv 

he  shall  recover  Judgment  aad  axeratJee; 
but  on  the  tanentl  payiai 
before  trial,  th*  proceed 
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utinTid.  Where  *  tenant  at  rack-re 

St  full  three- fourth i  of  the  yearly  value, 
desert*  hit  premises,  being  half-a-jear's 
rant"  in  errear,  without  leaving  sufllolenf 
cilatrMa— and  though  a  man  la  In  poaae*- 
doti— twojuatloea  mar.  after  fourteen  days' 
rottoe  publicly  alBxM  on  the  premises,  pal 
tie  landlord  In  possession;  and  the  lease. 
If  any,  li  afterward*  veld. 

REPORTER— A  peraon  employed  In  a 
literary  capacity  on  the  public  Journals,  *- 
give  no  account  of  various  rvrnu  wli.__ 
nil  under  their  notice.  Mate*  of  what 
transpire*  at  tie  time  art  taken  In  short- 
hand by  the  reporter,  and  re-written  by  him 
nt  a  subsequent  period.  The  qua!  I  Heat  lone 
*'"-    -    — "   —  a  quick  tar,  a  ready 


a,  ae  these  are  likely 


to  this  be  l 

bearing  end  good 

to  procure  hint  admission  Into  place*. 
It  It  necessary  to  nse  a  little  persuiuj,™ 
nln  admittance.    The  Income  of  a  reporl 
almost  wholly  rests  with  himself;  if  he  _ 
active  and  energetic,  and  really  proficient, 
Ike  will  be  able  to  earn  a  very  respectable 
llTcllhood. 

RESERVOIR— A  conservatory  of  water. 
Hie  husbanding  of  water  ia  now  becoming  a 
■object  of  peculiar  interest  to  the  agricul- 
turist.  This  at  ii  t j  from  Ita  scarcity  in  many 
dlatrlcU,  in  oonsequence  of  the  improved 
drainage  of  the  land,  and  from  the  many 
nse*  to  which  machinery  may  be  applic-1  ■- 
(arming  trpera tin m  by  the  agency  of  « 
power.    Tfceeonatrnctionofreservolrti 
icirinto  the  following  heada  :- 
where  a  anffleient  Quantity  or  water  c* 
diverted  directly  from   the  channel  i 
etream  or  river.     Second,  where  the  supply 
la   to  be  obtained   from   drainage,  which 

but  which  etream  fella  during  the  sumi 

affording  a  favourable  situation  for  .  . 
construction  of  a  reservoir,  but  through 
which  there  is  no  natural  stream  passing. 
Previous  to  the  formation  or  a  reservoir, 
the  following  conditions  must  be  taken  Into 
oonaldtratlon  I  the  annual  average  fall  of 
rain  and  dew  balanced  against  the  evapora- 
tion ;  the  extent  of  ground  from  which  (he 
water  It  to  be  derived ;  the  supply  and  pur- 
poses for  which  It  l«  required,  and  whether 
the  country"  la  liable  to  heavy  Hoods.  The 
following  substance*  will  be  necessary  for 
the  embankments:— grout,  a  thin  description 
of  very  old  mortar,  sufedendy  fluid  to  run 
Into  the  irregular  spaces  between  the  atones 
In  rough  facluga.  Concrete,  or  artificial 
stone,  which  is  a  compound  or  coarse  and 
tne  gravel  with  about  one-sixth  or  eighth 
part  of  slaked  lime  and  water,  laid  In  regular 
layer*  of  alx  inehee  In  thickness,  each  layer 
being  grouted  and  Instantly  bard  rammed 

driving  flat  stake*  Into  tbe  ground,  having 
their  edge*  placed  clote  together,  and  which 
should  be  from  eight  • 


always  nrtder  water,  beech  wood 

id  well  calculated  for  this  purpose, 

and  It  should  be  charred.    Lastly,  paddle* 


of  moistened  and  wall- pounded  day,  laid 
down  In  layers.— Bee  Pond,  Take,  fee. 

RESINS.- Vegetable  juices,  which  an 
solid,  are  not  eoiubl*  In  water,  but  dissolve 
In  aloohel ;  they  are  generally  brittle,  and 
more  or  leu  transparent  The  resins  beat 
known  and  whleh  an  uaed  In  medicine,  are 
left  after  to*  distillation  of  the  essential  oil 
of  turpentine;  they  vary  In  appearance, 
according  to  the  mode  in  which  the  distilla- 
tion haa  been  eonduoted.  Kesinlsonlyuaed 
in  medical  practice,  at  present,  a*  an  ad dllioii 
to  plasters. 

K  EB1'  1  it  ATO  R5  —  Ins  tnunen  ta  employed 
to  protect  ihe  alr-paaaages  from  the  direct 
effect  of  the  atmosphere,  more  especially 
when  It  la  misty  and  cold.  These  instru- 
ments an  without  doubt  beneficial  in  many 
cases.  The  principle  on  which  they  are 
constructed,  ia  that  tbe  warm  breath  passing 
oat  from  tbe  lungs,  should  Impart  ita  heat 
to  a  number  of  email  closely  set  wire*,  this 
heat  being  taken  up  at  the  next  inspiration. 
by  the  cola  air.  in  Its  passage  through  those 
wire*  to  the  lungs.  Thus  fit  many  oaaea  of 
chest  affection,  these  instruments  furnish  a 
mean*  of  protection  of  the  highest  value, 
particularly  for  those,  who,  suffering  fruni 
delicacy  of  the  lungs,  cannot,  by  reason  ot 
their  avocation  a,  avoid  exposure  after  night- 
fall or  to  cold  or  foggy  air  of  any  kind. 
When  a  means  of  proteoiJon  only  It  required. 
It  may  be  obtained  by  placing  Borne  article 
across  the  mouth  on  the  same  principle  as 
the  respirator. 

BE  TO  liT— Vessels  used  for  distilling  on 
a  small  scale.  The  materials  are  put  into 
the  retort  to  which  heat  Is  applied;  and 
the  fluid  distilled,  after  rising  in  vapour  and 

kept  cool.  The  thin  pint  Florence  flasks, 
heat  Is  employed,  aa  their  thinness  enable* 
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KETBIBTRK.- 
0*u  no  Axed 

rated    hy    any 
epanlal  uvl  N( 


ewlo  midland,  tl 


poodle,  fte.  One  pirfDt,  at  Init,  aboutd 
atlflly  t»i ted.  ton gh  nkinned.andmuilerati 
blgh  on  the  Is;  and  It  l>  alio  eaaentlal  lb 
both  parent*  be  hardy,  oi  eaoellent  pcei 


IT'S 


ny  gan 


■  ihai 


....      few;  and  the  Ion 

Serally  belkred  in,  l>  Bothlrifl  more  the 
umatlem  attacking  the  Iroeller  jninfc 
where,  from  the  extreme  pain,  the  aoothln 

then  the  itlmuhtlng;  that  I*  foment* Hon 
of  chamomile  end  poppy-benda.  end  tb 
oeeeiloml  employment  of  doee*  or  leu 
danum.  from  fifteen  to  twenty  drope.  tw 

RIIKDMATISM.-A  very  painful  dl-eai 
which  afreet*  the  muaelea  end"  Joint*  oi  th 

tamin   body,  eh.i-tly   the  larger  j  -lull  en 


u  lo  rigour  end  freehaeei  attended  with 
extreme  peln.  end  more  or  lem  of  gener»l 
ferer.  end  that  •tele,  when  the  «y-tem,  by 
long  acquaintance  with  tlie  dleeeie,  bee 
become  latnlller  to  lie  attack,  and  It  come* 

after  affecting  a  larger  or  Imaller  turfeoe. 


,    and   nasally  < 


Bdhur  pnlte.  white  U    D 
paled  bowel*,  and  acuta  jada  iiillna  i—tlai  i 

diirnMd  orer  the  body.  There  le  at  In  *•» 
time  en  oppreeilon  In  the  breathing,  th* 
abdomen  le  often  tenae  and  tumid,  aad  thi 

deep  red  colour ;  white,  from  tha  aarfucen 
the  body  a  pertplration  breaks  out,  whi* 
thoogh  unattended  with  relief  by  ita  pecctiai 
acid  imell  defines  the  diieaie.  and  affords  i 
food  diagnosis,  before  aeklng  the  patient  i 
■  Ingle  qiieitlon.    Upon  cnterins   the  rooa 

thli  fact,  while  helping  the  phyakXan  tc  i 
tucgeatlon  of  the  dl  teste,  leirce   to  drflae 


a  characteristic  at  J 


le  aymptoma.  if  In* 
gradually  lne«n**  a 

oomee.  in  'addition  to  Ita  Teloeety.  bard  est 
Jerking.  In  all  oaaaa  the  eymptomi  are 
aggravated  at  night,  and  remit  tbaV  Matamt 
In  tbemornlng.  Tbepeln  thoogb.  aometimri 
Intrna*.  la  not  always  oontlnnoua,  it  teams 

abate*  for  boor  a,  but  In  all  eaaaa  it  le  lot  at 

■  Iter  a  covree  of  from  Hfteen  to  thirty  day) 
eubalde*.  often  learing  one  or  inora  member) 
in  a  state  of  chronle  tnmefectioiL. 

are  generally  exposure  to  cold  damp  air.  or 
transition"  from  I  warm  moist  BUnoepfcm 


inly  other  dlaeaee  with  whleh  rheamate 
id  be  confounded,  i*  font,  and  froan  tail 

ind  Little  o«n ntltutional  disturbance*  shx 
ilwayt  preoede  gout;  and  laatly.  by  tM 
lleraee  attacking  the  ratal!  Mh  ■■  the  t* 

■nnulriar.  knee,  or  blp. 

-  Bleeding  ha*  always  beea  n 


totna,  howerer,  being  materially  lighter  than  ■  atble,  not  be  repeated,  the  pfayaloa*  depssf- 
In  the  acute  *tate.  Beside*  being  acute  and  ing  upon  other  mean*  to  effect  ttiidepkta 
chronic,  rheumatlem  la  very  often  both  '  neceaaary.  Indeed,  in  many  caaee.  the  a- 
general  and  lucal,  and  tble.  under  both  lb*    traction  of  blood  from  tbe  avatem  li  ouiU 


of  Male  oi 


merely  form*  I  talnrd  by  le 


wbish.  In  many  of  It*  I  b*  found  It 
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iinmnmirf .  or  should  MeesUng  li 
lrat  Stage  hara  buD  adopted,  it  iw j  b 
[Joyed  with  equal  adrniitg*  sfUr  ;    OI 


lee.    Takeof 
.grains. 


njarieut  piUs  la  Bona  large  ( 
Tarter  etMtte    .... 

Mix.  Gire  two  Itrn  tabtoapoonfula  every 
tlwee  hours,  apply  >  bottle  of  bat  wster  to 
the  IM.  and  admlutiter  two  of  the  following 
pills  an  hour  altar  the  first  dose  of  tbe  mix- 
ture, and  one  every  sljt  boon  aflar,  Hll  an 
effectual  action  is  excited  In  tba  bowels, 
wsmebeyaretobodlaooadioBad.    Takaof 


Camphor,  powdered  .    .    4  grains. 

Croton  oil 1  dropa. 

Mix  thoroughly  together,  make  Into  a  nana, 
•nd  divide  into  six  pills.    Should  tbe  pain 

barred  from  aleep  by  tb*  nightly  exacerba- 
tion, either  twenty-  Bra  dropa  of  laudanum. 
la  half  a  wineglass  of  water,  with  a  ten- 
apoonfnl  of  spirits  of  sweet, nitre,  la  to  be 
Khren  tohim.il  an  adult, at  bed- time:  or  else 
ten  grains  of  lha  Dorrr'a  powder  In  a  little 
cruel ;  and  ihould  It  be  required  [one  or  th* 
other),  reputed  at  night  for  two.^  three, 

patient,* 


aa   may   be  needed  i    the 

tie  day,  reTerting  to  tbe 
mcaslunel  pill,  sufficient  to 


solid  or  exciting  kind  establlah 
febrile  symptoms  are  subdue 
lapse  of  from  four  to  twelve  i 
fluminatory  stage,  or  the  aonte 
dbjeaae,  will  generally  bare  __. 
through;  after  which,  tbe  treetmen 

n    dinerent    --'       - 

under  the  b 

though  I  his -.....„ 

of  eonilderabls  (landing;  for  the  aake  oi 
ursnlmltv.  that  condition  of  the  iritetr 
n  of  tba  aouti 
ider  it,    whkh 
it,  la  perfectly  st 
ipects  treatment,  which  Is  anelogoui 
condition  >  not  attended  with  in  dam - 
7  fever.    In  chronic  rheumatism  thi 
imatlon  and  the  pain  are  both  ooa- 


of  the  ti 


it  pain  be 


by  internal  remedies,  or  what  are  called 
constitutional  means,  or  through  friction, 
br  producing  counter- Irritation,  or  an  arti- 
ficial nnammatton  In  the  parte  of  the  body 
Immediately  above  tbe  infferlng  place;  or 
else  by  a  Jiidloioni  blending  of  the  twt 
modes  of  practice. 

Whan  tbe  ferer,  or  tba  aonte  stags  baa 
been  subdued  by  tba  means  already  men- 
flonal  and  a  part  of  the  body  remains 


iwollen  and  tender,  or  when  in  old  ci 
hie  condition  coram  on  without  ol 
lymptoms.  the  following  mixture  it  ti 


Wine  of  col  ch  loom 
Camphor  wnt 


and  give  a  tahletpoowfol  every  three 
i.  anoTona  or  the  following  pills  every 
;  an  hour  before  bed- time.— Take  of 


Mix  wall,  form  into  a  m 

and  dlTkle  Into  six  pills. 

When  the  health  Is  debilitated,  and  toe 
appetite  defective,  a  grain  of  quinine  nude 
In  n.  a  pill  may  be  taken  an  hour  before  each 
meal  fore eaeoesalon  ordaya.  If  this  oouree 
la  not  marked  with  early  benefit  It  will 
be  necessary  to  employ  friction,  which 
msy  be  carried  on  concurrently  with  the 
medicine,  and  the  beat  agent  tor  this  pur- 
pose la  the  camphorated  oil.  which  is  to  be 
rubbed  gently  bat  steadily  in  with  the  hand 
for  seierai  minutes  three  timea  a  day, 
after  a  few  daya,  or  in  old  standing  rhea- 
matisms.  increasing  the  strength  -'  »-■  •  '— 
— IJing  a  third  part  of  turpi—" 
phoretted  oil.  and  Anally 
iplrlts  of  hartshorn,    Mui 


>t  turpentine  to  the 
...... *..-,  lbJra 

blisters  are  sometimes  employed 


ustard  plaatet 


a  lead  y  and  Jud  Iclou  b  u  se  of  a  ati  mu  latin  e  em- 
broeation  with  a  hat  bath,  friction  with  the 
flesh  brush,  warm  clothing  and  exercise,  will 
In  almoat  every  case  care  a  chronic  rheu- 
matlam  wlihoat  the  necessity  of  either 
ranlfeetent  or  blister.— See  Embxdcatiok. 
Lumbago,  and  Bciatica. 

RHODODENDRON.  — A  genua  of 
hlghly-prlied  evergreen  shrubs,  which.  In 
addition  to  tbe  beauty  of  the  foliage,  bear 
'     go  and  showy  flowers.    All  the  species 

rlTO  beat  in  a  fresh  soli  mixed  with  sand. 


THE  DICTIONARY  OF 


winter  or  tprlng :  I 


It  of  Tcrj  rail!  ilw.  Eirly  la  ipring  tbi 
•ad  It  mwn  In  pan*  of  peat  earth,  which 
an  then  planed  In  tlw  shade,  or  in  winter 
put  under  a  cold  frani*  for  protection.  At 
toon  u  the  pluti  [airly  com*  DP,  they 
nut  b«  prided  oat  Into  pot*  or  bedn  ana 
after  two  years,  they  an  to  ba  again  trans- 
planted Into  wider  apaOM,  when  the*  ma; 
remain  till  required  for  their  final  det- 
Unatton.  They  commonly  flower  from  tha 
foarih  to  the  eeveuth  year  of  their  age. 
In  railing-  from  liven  the  young  ihoota 
only  an  «»ed.  which  may  be  laid  down  Id 
June  and  Joly.  when  In  full  growth,  or  in 
autumn.  By  the  former  plan,  a  — ™  '- 
gained,    a*    the    ihoota    will    be 

of  roota.  Tbe  planti 
be  pnt  Into  beda,  and  ■ 
drat  winter  with  mate. 

RHUBARB  COMPOTE. -Take  *  pound 
or  the  italaa  alter  tbey  are  pared,  and  But 
them  Into  abort  lengths;  have  ready  a 
quarter  ofa  pint  of  water  boiled  gently  for 
ten  mlnulee  with  Hi.  onneea  of  lugar,  or 
with  aln.  should  tha  fruit  be  very  aald. 
Cat  it  In,  tad  simmer  It  for  about  ten 
minu tea.    Some  kinds   will  be  tender   in 

r*rT  Rhubarb!  ilb°*  waMrTplBt  i  sugar, 

RHUBARB,  On/tarn  or— Then  an 
■event  apaotot  and  varltUai  In  cultivation 
ef  thli  plant  All  torta  may  be  *■■■- « 
either  from  teed  or  by  dividing  the  i 
If  from  aeed.  which  It  the  beat  mode 
in  light  deep  earth  In  iprlne;  am 
planti,  If  kept  eight  or  nine  Inches  aau 
will  be  lit  for  Iriniplantlne  In  eel 
and  Tor  nie  next  ipring.    When  the 

are  divided,  can  mult  be  taken  to  re! 

bud  on  tba  crown  of  each  taction:  they 
atay  bo  planted  when  tbey  ar-  ■— "-  '• 

remain.    When  a  plan  la  I  ion  la 

the  groond.  which  ihould  be  light  and 
rather  randy,  but  well  manured,  ifiould  be 
trenched  three  epitt.  or  aa  deep  ae  the  eub- 
aollwill  admit,  adding! good  manuring  of 
wall  rotted  hotbed  dung.  Then  plant  In 
rowa  three  feet  wide  by  two  feet  - 
rowa.  When  manure,  la  applied.  It 
be  burled  not  left  than  from  two  t 
ftat.  that  the  aitremitlea  of  the  roo 
derive  benefit  therefrom.    Tbepland 

eo  often  done.    For  the  drat  year  the  ground 
between  the  rowa   may  be  cropped  wltb 
lettuce,  tnrnipa,   or   similar    loar-growlr- 
cropt  -,  but  alter  the  aeeond  year  tbe  leav 
will  ooier  the  whole  apace,  and  require 
alio  for  their  full  development    From  t 
depth  to  which  tha   roota  extend  tab* 
qaent  mannrlnga  will  have  little  effect  opi 
them.;  therefore,  in  preparing;  the  grjui 
for  a  giw  plantation,  It  ahoald  he  enrich 
to  thedepth  recommended  above;  and  if 
liberal  (apply  of  broken  bone*  be  Inoc 
panted  with  tl 


keeping  tbe  groond  fne  from  ln**t.ta.  oaav  | 
-.tonally  atlriing  it  dnrtng  nnimer  with  a  i 
hree- pronged  fork,  and  adding-  a>  crrnmnag  J 
if  well-rottad  mannn  every  nntujon  nail  1 
print,  ititring  In  the  earth    an    deep  n   , 
naalble.    Snob  a  pluitation  will  eoatnat   ' 
rood   for  many  yean.     Some    cnltlvaten 
lever  allow  the  Bowar-atalka  to  pn-gdaaa 
lowara.  and  other  a  oat  them  owes:  aa  eera 
u  they  have  done  Sowaring ,  to  pre-row  t  the 

Slant*  from  being  exbaaated  by  tree  pn- 
netlon  of  aeeda.     Tha  former  ■ a  the 

preferable  method,  at  tba  flower- ataJk*  of 
plants,  cannot.  Ilka  the  leave*,  be  con- 
..j — ^  u  prjpjjjnj,  g  reaerra  of  aeajriah- 
for  the  roota.    For  forcing   rnubajh. 

r a  single  row   threw  feat    apart  en 

groand  that  hat  been  trenched  two  apadaa 
deep  and  dreaaed  with  weU-patnated  dmg    1 
at  the  tlma    The  forcing  may  commence  ia     i 
nber:  flnt  cover  aObar  with  aenvkak     I 
__    .  immon   garden    pot*    (twelves),    bat 
chimney  pod  an  itlll  better.  O,.  Iraf-italkl 

1 ilug  math  longer  and  finer,  and  emve- 

hem  with  tormenting  diing.     A  frame 
och    lata    objectionable,    formed    by 

at  itakea  into  tha  ground  on  eavnb  aide 

or  the   bed   alternately  with    the    plant*,      i 
Theae   art  to  be  three   foat    high    above 
around,  and  the   apace   between  tha  tart 

approaching  each  other  and  fattened  by 
oroas  pieeea,  to  aa  to  be  only  arte™  Inehaa 
apart  at  top.  To  tha  aidea  and  top  Moat 
lathe  are  died,  aa  In  the  aooompaayiaj 
engraving,  to  prevent  the  mannn  failmi 
on  the  plantt.  The  dung  may  be  either 
fresh,  or  that  which  hat  already  tntaVerawat 
fermentation,  placed  all  round  the  fraaw 
eighteen  Inobea  illicit,  and  tbe  top  emend 
with  long  litter.    Tha  tempantnra  in  Ike 


Interior  ahoald  have  a  range  of  from  fifty, 
fire  to  llxty  degree*.  If  it  rue  hither,  two 
or  three  large  hole*  made  throogh  tbe  tea 
toon  correct  It  Rhubarb  may^e  foian 
without  extra  pota  or  frames,  hy  merely 
covering  tb*  planta  all  iuchea  deep  wllk 
llgbt  Utter,  can  being  taken  that  the  planta 
an  not  Injured.  Another  mode  of  forcing 
It  to  place  In  tbe  winter  at  many  plant*  at 
neouaary  in  largt  deep  pota,  enoh  pot 
receiving  aa  many  aa  It  can  contain,  aad 
the  intention  entirely  filled  np  by  lit 
land?  loam  waahed  In.  The  top*  of  tha 
rood  an  placed  on  a  level  with  each  other. 
and  about  an  Inch  below  the  anrfice. 
Thaaa  being  covered  wltb  Inverted  pott  tbe 
tame  ilia,  may  be  placed  In  a  vinery  or 
hotbed,  and  on  tbe  approach  of  ■print  any 
time  after  January,  any  room  or  cellar  will 
bosofBciently  warm.  If  oopkxjaty  npptttd 
with  water,  tbe  planta  will  vegetate  rapidly 
and  vigorously,  and  each  pot  will  prodim 
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tbe  moil  plentiful.  A*  toon  u  the 
a  gathered,  tbe  root*  may  be  changed, 
■oae  removed  replanted  In  the  ground. 


gathering  the  crop,  during  the  second  year 
after   planting,  *  lew  or  Ike  largest  ud 

attached,  may  be  gathered  for  dm;  but  tbe 
gathering  should  not  commence  too  early 
1b  the  season,  bmut  In    tint  can   the 
plants  would  Ibj  weakened.    From  the  third 
fear  aa  long  ai  the  plantation  ImM,  It  may 
be  gathered  with  freedom.     A  plantation 
In  a  good  soil,  and  not  over  much  deprived 
of  Ita  foliage,  will  lust  from  ten  to  fifteen 
yeare  ;  but  the  former  period  la  nor*  con- 
sistent   with   good   management,    because 
plant!  under  that  age  will  be  more  rigorous, 
and  thli  will  admit  of  a  rotation  taking 
place  In  the  ground.     When  tbe  leave*  are 
about  half  expanded,  they  may  be  taken  off 
for  met  bat  where  the  Urgent  returns  are 
expected,  u  In  tbe  ease  of  market-gardens. 
they  should  ha  allowed  to  attain  their  full 
■Us      In  removing  them,  they  should  be 
pulled  off  close  to  their  base,  and  not  cat, 
to  prefect  an  unnecessary  escape  of  sap, 
which  In  all  succulent  plant!  flow*  more 
copiously  from  a  clean  out  than  from  one 
■lightly  laoerated  or  lorn  ;   the  foot-stalks 
should  then  be  separated  from  tbe  Irares, 
and  tied   up  in  bundles  of  from  six    to 
twelre  each.  In  which  state  they  are  fit  for 
the  kitchen.    Seed  may  be  obtained  fre- 
quently  from   two  year  old   plants,  and 
always  from  three  year  old.    It  must  be 
gathered  as  aoon  as  ripe,  and  great  care 
taken  tbet  Done  Is  Matured  oyer  the  beds. 
for  the  plant!  thence  produced  often  spring 
op.  and  greatly  injure  the  old  plant*  by 
growing  unobserved  amongst  them. 

RHUBARB  DUMPLINGS. -Line  a  tin 
basin  with  a  plain  met  crust,  and  ail  with 
the  fruit  Pinch  la  tbe  putt  tie  a  floured 
cloth  over  tbe  basin,  and  boll  them  for  two 
or  three  hpora  ;  then  torn  out. 

RHUBARB  FOOL— Scald  a  qnart  or 
rhubarb,  carefully  peeled,  and  cut  Into 
pieces  in  inch  long;  pnlpil  through  a  sieve, 
sweeten,  and  let  It  stand  to  cool.  Pat  a  pint 
_  of  cream  or  new  milk  into  a  atewpan,  with 
a  stick  of  cinnamon,  a  small  piece  of  lemon- 
psel,  i  Taw  cloves,  coriander- seed,  and  sogur 
to  taste:  boil  for  ten  minute*.  Beat  up  the 
yolks  of  fonr  eggs,  add  a  little  flour,  stir 

U  tolls,  stirring  In  the  meantime  Remove 
■nd  let  it  stand  till  cold.  Mix  the  fruit  and 
cream  together,  add  a  little  nutmeg,  and 


rST  Rhubarb.  1  qnart :  cream  or  milk, 
1  pint i  cinnamon,  l  .tick-,  lemon-peel, 
■Ball  piece:  olores  and  coriander- Bead,  to 
Bsroari  sugar,  to  tattii  eggs,  t  yolki ; 
Hour,  to  thicken ;  nutmeg,  to  flavour. 

RHUBARB  PASTY.— Make  a  hot  aruat, 
via  dripping  or  laid  malted  in  boiling 
water :  roll  It  oat  qolokly,  and  stamp  it  so 


and  pinch  thtcruat; 

bake  the  pasties  In  a  ■«■!■  men.     •> 

there  be  Icing  at  band,  they  may  be  Iced. 

RHUBARB  FIK— Peel  oft-  the  akin  from 
■talk*  of  young  rhubarb,  and  out  them 
obliquely  Into  pieces  of  about  an  Inch  and  a 
half.  Soma  kinds  need  no  peeling.  Stow 
tbam  slowly  In  sugar,  or  In  batter,  and  ■ 
little  waMr  till  toft;   sweeten  and  make 


ttlcJu  of  Toang  rhubarb  small  enough  t 
Into  the  bottle  j  add  powdered  loaf  (i 
and  tie  a  pleas  of  bladder  tl  " 


to  boll  Jut  oyer  the  bladder ;  then  rake  oat 
tb*  Are  and  let  the  bottle  remain  till  cooled  i 
take  them  oat  and  place  them  on  a  dry 


good  puff  paste,  put  1 
Bake  It  for  half  an  hoar. 


it  In  th*  mixture,  and 


:    sugar, 
*r,ilb.; 


1  stick;  elovea,  ■ 
to  sweeten  i  nutmeg,  half  of  1;  bn 
agga,  'yolk*.  1  white. 

RHUBARB    BHERBET.-Roll    llx    Or 
eight  sticks  of  peeled  rhubarb  for  ten  minu  tei 

claimed 


RHUBARB  SOUP, 
lanah  a  bt 


ibarb,  out  tl 

into  Inch  lengths,  and  put  them 
quart!  of  good  real  or  beef  gravy,  i 


"rHUBARB  TART -Strip 
and  if  the  rhubarb  la  large  oaf  1 
three  strips,  and  then  Into     ' 


brown  auger, 


RHUBARB   WINE.— Take  Are  pound* 
of  rhubarb  cut  Into  small  pieces:  add  a 

S Ion  of  cold  water,  and  pot  It  Into  a  tab 
eight  or  olne  day*,  ttirrlng  It  well  two 
or  tare*  time*  each  day.  Strain,  and  to 
every  gallon  add  foar  pound!  of  loaf  sugar: 
the  Jules  and  half  Ihe  rind  of  a  lemon ;  put 
It  Inn  cask  with  hair  an  ounce  of  Isinglass, 
dissolved  In  a  little  or  the  liquor ;  a  gill  of 
brandy  may   be     added.    Bang  the  cask 
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HHQ 


...    ._  i,  rind  of  1 

„.    .;     ll-ln.leas.    t  ~  " '-     •  -" 

BHOBABB,  Hi 

u  aatrtnaeot.   atouachln,  u> 

I»  uull  MM  IU  operation  it  l ,     , 

wholly  eon"  ned  to  the  i  IgaatKa  organ*  i 
larger  qaanllikn,   "   "--' 


afterwards  u  an  aatrlegen  t  ( 

-  'n  dlarrh—a.    Bon,  u  m  eto- 

ttght  grain!;  M  a  pnrgatl.e. 


7  are  more  _MM* 


bj  [rratlDrlt 
18,    BROKr"" 

if  llH  (well 

. l;ndbu(    .      ._ 

whwh  eaeb  boa*  la  abapad,  and  tha  wl 


BIBS, 
■not  of-  the  twain  ami 


SS  -Fair  parti    of  tb< 
■"■"    to  (nature  thna 

nlrnMe  ra 


behind  to  the  iplne,  and  forward 
mm,  or  brent- boue,  they  woald 
»ano_ne*r*dby***i-trir1aleoi*Ie-t.    Ai 
It  U,  though  often  broLaa  by  a  aaddea  foroe, 
e.   in  certain  poaltlona  of  the  body, 

isiFi. 

rraqnantfy  lead  to  tha  fracture  of  tbt  rlba 
are.  indden  blowi  (Mi  obliquely  from  tha 
■Ida,  a  kick  from  a  hone  hoof!  or  falling  on 
tha  aid*  or  fane  ot«t  a  log  of  wood  or  tree. 


Though . . 

lagged.  It  If  much  mora  frequently  limply 
tranararae,  and  manly  require!  to  Em  planed 
In  position  Iduch  It  to  reunite.  The  rlba 
moat  liable  to  be  broken  art  tba  fourth, 
fifth,  and  •intbi  the  lr*t  three  are  ' 
firmly  united  with  tha  adjacent  part*. 
at  the  name  tiro*  too  far  removed  from  ... 
kind  of  danger  to  wiilch  the  othera  are 
■xnoaedi  while  tha  lent  a™,  being  ouly 
ootted  by  ourtilige  with  the  braaat-bona, 

"    "'  "  "V__Zi  "  ' 


from  there  being  no  dapreaalon  to  Indl- 
«hi  the  point  of  severance,  and  It  !■  only  by 
the  diAciilly  of  breathing  and  Ibe  *martlng 
pelnonr  theapotwhiohmoalnd  the  Injury, 
that  tha  fast  li  known.  Thli,  ho  werer,  la  a 
matter  of  Tory  little  oonaequenoa,  aa  the 
tame  treatment  la  employed  whether  the 
rtbi  have  reoelved  a  fracture  or  are  merely 
brulaed.  A  broken  rib  lilndboalad  by  an  acute 
unurting  pain  In  Um  ilde,  which  bar— 


whan  the  rlba  an  broken  lrom  tha  paaiage 
of  a  wheel  O'er  the  oheat,  the  bona  1*  iplln- 
tcred.  the  sharp  fragment  woandlng  the 

plaora,  or  lung*,  and  oauekng  ■  dang 

unnrhBgai  la  wbJoh  una*  the  pulton  t 


•elope  the  whole  eh 


Ma9rtaaalan.nl 
y.    All  that  la 


ip  tha  front  and  drawn  a  ileal  M* 
keep  the  rib*  ahatknaary  i  tw.  (-■*■_> 
of  tana  an  lira  tn  hi  attiraml  tn  thi  tnr  t 
the  fUnnel  at  the  buck,  and  braairat  ™« 
-  rer  like  a  pair  of  benene.  and  enr*d  rafnat 

>  krep  tha  beadage  frana  illppUi  Ion 
f  tb*  pal  n  li  ray  enter*  It  will  hi  aannn 

>  bland  ta  tba  extent  of  ten  or  latlw 

laudanum  g  Iran  tin  lltta  w.Br  inrjnw 
hour*.  If  tba  pain  rtimaal*  lb*  npeiltan 
Beat  maat  be  ttrtotly  enjoiaei  i*a  u> 
"       adTlted  todrawahort  IwnUaou 

jo  urold  aa  aanoh  aa  pt_>iWt»_w 

tha  rlba  hito  action.  The  buuaaraaM- 
ot  bo  ™*OT*d,  If  poanlble.  till  iV  wan 
an  reunited,  wkloh  will  general],  ranui 
Ireeoriourweakatoeteetoo-pleWi 
RICE  BAI.LS._Toa  qnartar  of  ■  to-* 
f  rice  add  a  pint  and  n  katf  of  an-,  ant 
otl  It  wHh  a  little  ohinaaaon,  npv.  aal 
HuM-peeL  until  It  la  qait*  Under;  -* 
;  to  regain  till  on_.  nod  UMnnuktllM 
alls.  Beat  no  an  egg.  aod  roll  tiw  t*~  ■ 
L.  and  nfiarwnnli  In  grated,  bread  aranat 
'tj  them  In  lard,  drain  thorn  on  ■  ptw  a 

BB.S.  ""•"-  ■»«-"* 

SICE  BIONETR— In  a  plat  of  ne*  ni 
inoier  three  onooH  of  rtuu  ttUHtao— ■ 
Miff  paate ;  add  half  a  toacnpful  -  n_ 

eam,  the  grated  rlud  of  hah*  *  lews,  in 
inoea  of  loaf  augur,  and  n  little  pore-" 

ell  beaten;  grate  a  email  leataj*-  « 
rod  nrtunb* ;  when  tha  (tee  li  vu.  ■ 

Into  bita  and  roU  It  Into  amall  belli.  * 
each  In  the  yolk  of  an  egg.  roll  hi  uv  tm. 
ornmba,  and  fry  them  quickly;  aanin 

5*-  Mitki  l  pint;  rloa,  soaa. ;  creaia.  i  * 
cupful ;  lemou-rlnd.  |  of  1 :   angar.  Mnv 

cinnamon,  Dace  and  nutmeg,  to  (>"■ 
egga,  i ;  bread  ornmba.  l  amall  taarafw 
BICE  BISCUITS.  —  Mil  together  ttn 
ponnda  of  wheat  Dour  and  one  pcaaa  ' 
rloa  flour.    Put  the  whole  In  1  pan.  m 

hoi*  In  tba  middle,  rub  In  by  d 

and  three- qaarlera  or  loaf-aa 

Soogh.  at , — . ,.- 

with  an  -egg.  Boll  out  tha  dona*  hi 
■baan,  abonVthe  ai    -     '  ' 


laSsE 


i*  alxth  of  an  Inch  t» 

i  n  plain  rood  ' a*S 
a  duuncMri  rnb  »• 
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alirriiiE  It  and  beating  It  extremely.well  for 
rather  neon  than  half  an  boar,  and  then 
pour  It  into  i  mould  that  hu  been  waked  In 
cold  water. 

iKr  Kloe,  3  tables  poonlhl  a ;  milk,  3  gill* ; 
■orir,  to  sweeten;  lemon-peel,  or  almond 

RICE  BOILED!— Rlee  ma;  be  boiled  In  a 
variety  of  ways,  i.  Wub  a  eupfb.1  or  rlee 
In  salt  nod  water,  and  In  two  or  three  frnnh 
waters  i  then  set  It  over  tbe  On  In  plenty  of 
boiling  water,  aad  boll  It  (uncovered)  ai  Hut 
as  possible,  tea  or  fifteen  minutes  will  do, 
when  It  will  be  lender.  Drain  off  lbs  water, 
and  put  the  rice  Into  a  onllender  before  tha 
Are  to  dry,  lightly  pricking  l(  wlih  a  fork 
oooaaionejjy.  Eauh  grain  will  be  dry  and 
separate,  and  the  wools  beautifully  white. 
Keep  It  hot  till  used.  If  possible  before  tbe 
Are.  DM  do  not  ooverit.    a  Wuh  in  much 


quite  tender.  3.  Ball  the  rise  In  water  In 
aha  proportion  of  three  pints  to  half  a  pound. 
When  getting  soft  drain  off  half  the  boiling 
water,  and  replace  It  with  sold.  Add  tali, 
shake  the  r;en  brlakly  to  (operate  ths  ( rains. 
When   done,  drain  off  off  tbs  water,  and 


3£3 


The  following  method  of  boiling  rltenpplli 
especially  wEcu  It  la  Intended  for  currle 
mulligatawny,  soups,  (to.  Choose  Pali 
or  nul I- grained  rice  In  preference  to  any 
other.    Take  out  the  nnbusked  grains,  waih 

lergequentltyof  cold  water:  bring  it  gently 
to  boll,  keeping  It  uncovered,  and  boll  it 
aoftly  (br  nfteen  minutes,  when  ■•  -'"  •- 
perfectly  tender,  snd  trery  grain 
distinct-  Throwltlntoecapeciou 
and  let  It  drain  fur  ten  minutes  HI 
should  It  not  tben  appear  quite  t 

moderately  heated  oven,  or  Jet  It 

stirred  except  Jest  at  fl 

lumping  while    it  la  at' 

should  It  Ere  touched  * 

■noon  i  ths  stawpan  nay  be  shaken  oot 

siooelly.  iboold  the  rics  seem  to  require 

and  It  should  be  thrown  lightly  from  t 

cullender  upon  the  dish.    A  couple  of  n 

and  from  the  time  of  its  beginning  to  b 


mda  of  wheat  Boar,  adding  at  the  sera 


pounds  or  w 
time  the  ui 

EvanS  wl 


-k  lor  a  certain 


lUrrlng  It, 

with   four 
'  the  same 

allow  tbe 


dlTlde|lt  Into  loaves,  and  it 

id  when  baked  to  produce  twenty 
tight  or  thirty  pound!  uf  very  excellent 

SICE  BtTTTEBED- Swell  tbe  rlee  till 

Bnder  In  new  milk.  Pour  off  the  thick  milk, 
_nd  add  melted  butter,  sogar  and  cinnamon. 
Serve  hot. 
HICECArcE.-Mljr.bsir  a  pound  of  sifted 
id  of  loaf-sugar 
lifted,  and  pnt  to  this  six  eggs  well 
'     "   ison  with  a  little 


rice-flocr 

id    pnt  ti 

IDd  ■  train, 

ice  of  lemon, 


finely- grated  rind 
i.    in*    kin    -oole   together  for 

'ice"  flour,  |lb.  |   loaf  sugar,  lib.; 
rataila  and  orange-flower  water, 


spoon,  beat  In 


_r ea  of  Burly- pounded 

loaf  ■agar,  add  half  a  pound  of  tilted  ground 
rice,  and  two  tableapoonfuls  of  orange- flo wee 
water,  and  Just  before  the  mixture  Is  pat 

butter  melted:  dust  tbe  patty-pans  with 
Hour,  and  rub  them  with  uutter  ■  let  thorn 
be  half  filled,  and  bake  ths  cakes  in  a  quick 


US*  Eggs, . 


yolks,  1  whites 


yoll    , 

RICE  CASSEROLE-. -Wash  halfa  pound 
of  tbe  beat  Hoe.  drain  It  on  a  hair  sieve, 
pnt  it  Into  a  very  elean  sancrpsn,  and  ponr 

well  together  and  place  them  near  the  tire, 
that  the  rlee  may  swell  very  gradually  ;*Uwa 
letit  simmer  as  gently  as  posmble  fur  about 
half  an  hour,  or  until  It  begins  to  get  quite 
tender:  mix  with  It,  two  ounces  of  fresh 


m  spoon.  Work  It  to  this  point,  ar 
joof  Before  It  ia  taken  from  tl 
i  Into  It  ths  outside  of  some  sugar 
has  been  rubbed  upon  the  rind  of  a 
lemon.  Have  ready  a  tin  mould  well 
■ert  In  every  part ;  press  the  rite  Into 
le  It  ie  warm,  smooth  the  surface,  and 


..  .„ , the  rice  from  tbe 

Inside,  leaving  only  a  crnat  of  about  an  Inoh 
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thick  In  every  part,  and  poor  Into  It  ran* 

Bit  It  with  ■  compote  of  plums  orpeaobe*. 

$f  lUce,  ilb.i  milt,  1  quart;  butter, 
2i>zs.  ;  nustar,  aloii.i  lemon,  rind  ofl. 

RICK  CAUDLE.— Thli  may  be  made 
with  water  or  milk;  when  It  boll*,  add  some 
ground  rioe.  previouily  mixed  smoothly 
with  a  little  sold  water;  boll  till  thick 
enough,  when  sweeten  It,  and  grata  In  nut- 
mar,  or  add  a  Unit  powdered  cinnamon. 

RICE  CHEESECAKES.  —  Boll  four 
onooe*  of  ground  rice  In  milk,  with  a  blade 
of  cinnamon  ;  pot  It  into  a  pot.  and  let  It 
■tand  till  tb*  next  day.  Mash  it  finely  wilh 
half  a  pound  of  batter;  add  io  It  (our  egg*. 
halT  a  pint  of  cream,  a  nutmeg  grated,  a 
■Ian  of  brandy,  and  augur  to  sweeten. 
Bake  In  a  modarate  oven. 

ra~  Bio*,  toil.:  cinnamon,  1  blade; 
butter,  (lb  ;  eggs.ii   cream.  )  pint;  nnt- 


ihortUme, 
e.    aextmorntne  par- 
.       ..  jllghtliboUitinhaita 
milk;   then  put  It  Into  a  bailn  to 


..  ^ 

BICE'  CREAM.-Soak  three 
rice  over  night  In  water  for  a  i 

then  drain  n  in.. i™     it«t« 
tlally  po; 

cool:  add-  half  a pint'of .-_.   _. . 

nunc*  of  lalnglaai.  and  whip  It  to  a  strong 
froth ;   put  It  lu  the  mould   all    day.t  and 
add  sweetmeat*  or  French  prune*  lo  the 
middle. 
03"  Blot,  sou.;  milk,  i  :plut ;  oream,  } 

HICK   CUSTARD.— Boll  three  plnta  of 

-- wmllkwlttiabtadioreinr ' 

.   el,  and  n|  

well  beaten 

Hoar,  and  a  cupnil  or  oold  milt  mi  a 
basinful  of  thebolliug  milk,  mix  itwilhtbe 
cold  which  hu  tha  rice  In  it,  and  add  It  to 
the  remainder  of  the  boiling  milk,  attiring 
U  one  way  till  It  begins  to  ibisktn.  Four 
It  into  a  pan,  atlr  It  till  It  la  cool  and  add  a 
table  spoonful  of  brandy.  Thi*  la  a  good 
Imitation  of  cream  cuatard,  and  ooniide- 
rablj  cheaper. 

B3T  aflik,  3  plntai  cinnamon.  1  blade; 
lemon- peel  and  augar,  to  detour;  egg*, 
1  yolks;  rice-flour,  I  taulespoonful ;  mUk, 
1  cupful,  oold  :  brandy,  1  tubleapoonful. 

BlCE  DUSIP LINGS -Pick  and  wash  a 
pound  of  rice,  and  boll  It  gently  In  two 

Sixri*  of  water  till  It  becomes  dry.  keeping 
well  coTered  and  net  atlrrlng  It.  Then 
take  it  ofF  the  Ore  and  spread  it  out  to  cool 
on  an  Inverted  (leva,  loosening  the  grains 
lightly  with  a  fork,  that  all  the  moisture 
may  evaporate.  Pare  aoma  apple*  and 
aooop  out  tha  cores,  then  fill  up  the  cavity 
a  or  with  lemon  and  augar. 
ry  apple  all  over  with  a  thick 
the  tor-1  --    - 


■ICE   tEoUX.- 


uglily,  oh* 


t  thoroughly,  changing 
j->  Lime*  ■.  drub  and  press  St 
i  apread  It  on  adliti,  and  dry 


E1C 

Swder,  and  sift  it  tbroagli  a  Sat  itm. 
hen  used  to  thicken  coup  or  aanm,  utt 
It  with  .a  small  quantity  uf  cold  wueef 
of  broth,  and  poor  it  to  them  ■hue  (an  sal 
boiling.  Thi*  flour  when  newly  cudt  u  « 
much  purer  flavour  than  any  uiw""  ■"■ ■ 
pared  Tor  sale. 

BICE  FLOUB  CEMENT— Au. 
cement  may  be  made  from  rice  bwi  ■ 
followa  :-itii  the  rioe  floor  laiinalelr  ■* 
oold  water,  and  gsntly  alnuner  It  oiertav 
fire,  when  It  wlU  readily  form  a  deliuwnj 
durable  cement,  not  only  answering  all  M 
purpose*  or  common  pacta,  bat  eduunjK 
adapted  for  Joining  together  pap*,  ram 
At,  In  forming  the  various  besuifsliu 
taiieful  ornament*  which  afford  runt  ut- 

When  made  of  tha  oonaiatence  of  pin" 
day,  model*,  bnjts,  ba»-relleln.  Icmij* 
formed  of  it.  and  the  article*,  wbt*  dtj,  in 
■uaeeptlble  of  high  poli*h  and  very  darsw 
BICE  FLUkOfERY.-htlx  wo  Uk* 
apoonful*  of  rice  Hour  with  a  toils  ojlaia* 
and  add  toil  aplntof  boiled  mukiaaoa) 


peel.  Two  Utter  a) 
heighten  the  flavour 
conitantly,  and  what 
pour  it  into  a  moult 


u  rn.it  n  poondes  ■■ 
of  proper  eoatttitM 
or  twain.  WhraaH 
turn  it  out,  ana  eeno  with  cream  or  s  nut 
euttard  round  it,  or  with  a  aiuce  of  •■*, 
augar,  and  lemon-  juice. 

RICE  PRITTERS.— Boll  four  canon  0 
rioe  In  a  quart  or  cream  or  veryrkhaJ 

-"awB 


mix  IntlmalelT  together  foor  tabltfpomf' 
of  dour,  a  little  *alt,  and  eight  r|i<  " 
v '— *  itlff  enough,  add  bit- 


«nlal 


nr.    Tin*  ■■ 


Serve  wlth'ahttl 

augar  poured  hot  Into  the  dish. 

&T  Rioe,  lib.  |  oream  or  milk.  I  curt 
•ugar,  *lb. ;  dour,  four  tableapoontuli :  "1' 
aufflcieu t ;  egg*.  8. 

RICE  GRUEL—Waahaod  boil  a  col" 
of  a  pound  of  rioe  in  ■  quart  of  »  s;«  t 
three  or  tour  hours.  Strain  tire  (jre«l  sn 
from  the  rice,  and  put  it  in  a  cool  !*" 
When  wanted  for  use,  t*l-  naif  a  taadi 
ol  it,  and  warm  it  with  an 
milk.  Add  a  little  nor. 
tul  In  oases  of  relaxed  bowi 

KICE  J  KLLY.— Boil  half  a  nonnd  of  re 
and  a  small  piece  of  cinnamon. la  t-o  oaf 
of  waler  for  one  hour;  pat*  ft  thwart 
sieve,  and  when  oold  It  will  b*earwj»-! 
which,  when  warmed  in  milk  and  seem)  ■ 
wlilbaverynutriiiou*;  add  a  nlat  o<  f 
to  tbt  rioe,  in  the  line,  boil  it  for  .  ^ 

will  reaemble  think  milk  5' eaten  m» 

ifjT  Bice,  (lb.  i  cinnamon,  anudl  ?*'■ 
water.  1  quart* ;  milk,  1  pint,  , 

BICE  MILK.-W**h  th*  rioa,  aad  r- 
out  tha  black  part*.  If  milk  be  s»u 
It  mar  b*  boiled  in  milk.  If  not,  W'L 
water  to  plump  and  aoften  It.  and  swi 
water  I*  waited  put  In  the  milk;  t*1"3 
that  the  rioe  In  thlokenlag  doe*  not  ad> 


DAILY  WANTS. 


KICK  PAHCAKES—Boil  half  a  poand  of 
-oundrtoetoBjelJyinapintofwataormllk, 
ad  keep  It  vail  stirred  from  the  bottom  to 
rnent  It  being  burnt;  If  too  thick  add  ■ 
ttle  more  milt,  take  It  off  the  Ore ;  stir  Id 
ix  ounoea  of  butter.  ■  pint  of  oituo,  111 
gga  well  beaten,  ■  little  salt,  anger,  and 
utmeg,  with  aa  much  floor  u  will  nuke  the 
utter  thick  enough.     Vtj   with   lard  or 

ST  Slo*  I  pound  i  ml 


water  -,  atrnln  from  It  ill  the  molatnra  aa 
well  ■*■  yon  nan ;  pound  It  In  a  mortar  with 
half  sa  ounce  of  batter,  and  one  egg  well 
beaten,  and  it  will  nuke  an  excellent  paate 

■EST  Hie*, 'lib.  ;  water,  raffldent;  batter, 

™l'c'2Ki,o'KHn>aB.-Cm  half  a  pound  of 
rios  poor  three  qnarta  of  boiling  water ;  let 
tt  awall  till  It  beoomea  quit*  a  Jelly ;  add 
half  a  pound  of  oatmeal,  previously  mined 
with  cold  water,  stir  It  well  together,  add 
an  oanoa  of  onions  Bnalr  chopped,  half  ao 
oonae  of  bacon- fat,  batter,  or  lard,  salt  and 
pepper  to  taste.  Boll  the  whale  together, 
Btfrrlnri all  the  time. 

CoT*  Rice.tlb.;  water, 3  qnarta;  oatmeal, 
Jib. ;  onloni,  1  oi. ;  bacon  fat,,  hud,  or 
butter,  i  oi. ;  Mlt  and  pepper  to  aeaaon. 

SICE  PUDDING.— Thui  favourite  dlah 
voir  be  prepared  la  a  variety  of  waya,  of 
whloh  the  following  are  eome  of  the  moat 
approved :— 1.  Throw  aix  ounce*  of  rice  lato 
plenty  of  cold  water,  and  boll  It  gently  from 
aught  to  ten  minutes;  drain  it  well  In  a 
eleve  or  itraloer,  and  put  It  into  a  saucepan 
with  a  quart  or  milk ;  let  It  atew  oatll  tra- 
iler, sweeten  it  with  three  ounoei  of  sugar, 
i  It  gradually  three  egga.  beaten  and 
J  -  idd  grated  nutmeg,  lemon-rtnd, 

a.  and  bake  It  for  an  hour  In  a 

gentle  oven,    a.  Boll  a  guar—  -'  -  ' 

ot  rice  In  a  quart  of  milk. 


fa  a  qoarter  of  a  pound  of  batter,  and  half 
a  nutmeg  grated ;  add  aogmr  to  taste,  and 
two  tablet poon lult  of  rote-water;  itlr  all 
together  till  cold;  beat  up  the  yolka  or 
eighteen,  aod  the  while*  of  four,  incorpo- 
rate all  thoroughly  together,  lay  a  thin  puff- 
putelt  the  bottom  of  the  dlah,  and  nip  the 
edge;  then  poor  In  the  podding  and  bate  It. 

3.  Take  a  quarter  of  a  pound  ot  rice,  well 
picked  and  waahed.  tie  It  In  a  sloth  leering 
room  lor  It  to  swell;  boll  It  for  an  boor; 
take  It  up  and  atlr  la  a  qoarter  of  a  poand 

again  very  tight  aod  boll  it  for  another  hour. 
Bern  with  milk,  batter,  and  auger,  orer  It, 

4.  (Tun  rery  clean  a  quarter  of  a  pound  of 
whole  Dm,  poor  on  It  a  pint  and  a  half  of 
new  ■DC.  and  iteir  It  slowly  till  qalta  ten- 
der :  before  it  la  taken  from  toe  Are,  atlr  la 
two  ounce*  of  good  butter,  and  three  or 
asrar ;  tad  when  It  has  cooled  a  tittle,  add 
(Oar  wall-whisked  egga.  and  the  grated  rind 
of  half  i  lemon.     Bake  the  folding  In  a 


•trained;  add  grated  m 


with  a  attok  of 


gentle  OTen  from  thirty  to  forty  minutes. 
is  rice  requires  long  boiling  to  render  It 
soft  In  milk,  It  maybe  partially  stewed  la 
water,  the  quantity  of  milk  diminished  to  a 
pint,  and  a  Tittle  tnisk  tweet  cream  mixed 
with  it,  before  the  other  ingredient!  are 
added.  I.  Mix  rery  smoothly  Hue  onnoea 
of  ground  rice,  with  half  apintof  milk,  and 
poor  It  into  a  pint  aod  a  half  more  whloh  la 
boiling  faat ;  keep  it  itlrred  constantly  ovv 
a  gentle  Ore  from  ten  to  twelve  minute*,  and 
be  particularly  careful  not  to  let  It  born  to 

onnoe>  of 

minute*,  to  prevent^  te  hardening  at  the  top ; 
then  mix  with  It  by  degree*  but  quickly,  the 
yolk"  of  eight  eggs  and  the  whltea  of  two, 
the  grated  rtnd  of  a  lemon  and  a  glaaa  of 
brandy,  liy  a  border  of  rich  paste  round 
a  battered  dish,  poor  In  the  pudding,  strain 
a  little  olarifled  butter  orer  the  top.  moisten 
the  paite  with  a  brusli.  or  email  bunch  of 
feather*  dipped  In  cold  water,  and  Bill  aagar 
orer  It  Bake  It  la  a  rery  moderate  oven, 
for  three-quarters  of  In  hour.  a.  Scald  the 
rice  in  a  small  quantity  of  water;  when  all 
the  water  la  absorbed  by  the  rice,  add  a 
quart  of  new  milk,  and  let  it  boil  op,  with  a 
■"---  -       -.at  three  eggs  with  line 

i  them  gradually  the 
i  add  an  ounce  of  beef 
saet  or  batter;  when  It  la  hi  the  pan.  or 
dlah,  which  sliould  be  buttered  before  pat- 
ting in,  grate  nutmeg  orer  the  top  i  putlt  In 
tbe  oren  aa  soon  aa  made,  and  bake  for  an 


lllng  milk  and  t 


v  ilo.i 


u*.rh*m 


leepoonfula  ; 


.„„-,  .  -Jlka.  4  whltea.  3.  Rice,  Jib.; 
batter,  ilb.j  nutmeg,  to  flavour;  sugar,  to 
aweetan.  a.  If  lee.  ilb. ;  milk,  H  pint; 
bntter,  lo». ;  augar,  loas.;  egga.  4  ;  lemon- 
rlud,  t  of  l.  a.  Rice,  sou.;  milk,  t  plat, 
end  i(  plat;  batter,  lib  ;  sugar,  ion. ;  salt, 

fewgralni;  egga.ayolae.aw'-"--     ' 

rind.  1;   brandy.  1  wlneglai 
antnelent;  milk,  l  quart ;  olni 


igga.3;  sugar,  t. 


.  Klce, 
lotlok; 
batter. 


RICE  RA.GOTJT.— Take  *ome  well  picked 
rice,  waah  It  well,  and  boll  It  Ore  minutes  In 

with  a  bit  of  butter,  a  good  slice  oi  ham,  and 
an  onion.  Stew  it  orer  a  rery  gentle  Are 
till  tender,  bare  ready  a  mould  lined  with 
rery  thin  allow  of  baoon,  mix  the  yulka  of 
two  or  three  egga  with  the  rice,  aod  then 
line  the  bacon  with  It  about  half  an  Inch 
thick,  PulitlntoaragoatofohUiken.rabblt, 
real,  or  of  anything  elae;  All  up  the  mould. 


pound  of  rice  in  apintof  milk,  wlih  onion. 
pepper,  Ac.  aa  In  the  last  receipt ;  when  tbe 
rloe  it  qolle  tender  (take  oat  the  epic*),  rob 


THE  DICTIOKABr  OF 


It  thiwb  a  tier 

gkut  table*,  li 
of  bread  ««» 

BICE  KNOW-BALLS.-Wsah  and  pink 
half  a  psanrt  of  rl»  rery  clean,  pot  It  on  In 
■  Hnnpan  with  plant}  of  water  1  when  It 

i*   quite  dry.   and  too  par*  »ix  apple*. 

Dims  the  rice  lata  sla  parcel*.  In  Mpanta 

nlntha,  put  on*  apple  In  eeeh,  tie  It  loo**, 
and  boll  it  on*  now  1  **m  It  with  auger 
and  batter,  or  wine  laace. 

BICB  SOUFFI,£.-Boll  two  ounces  or 
rtoe  In  milk,  add  tb«  yolkt  of  two  tggi.  a 
little  sugar,  and  *oraa  sudled  orange-peel ; 
then  boll  II  again,  and  make  a  wall  with  It 
around  the  edge  of  the  diih.  Hits  readv 
... —  — 1... j    -—i    -1 a   lOOOped 


[meat*.    Pill  the  shape  with 


Jnice 

Seal, ...... 

of  egg*,  beaten  to  a  froth,  with  white  aUUd 

Xr.  Harden  It  In  a  oool  oxen. 
CE  soUP.-Thit  loop  ii  •erred  well 
thickened  with  the  rioe,  whloh  la  ate  wed  In  It 
for  upward  1  of  an  hour  and  a  hair,  and  malm 
thru,  even  with  the  common  bouillon  of  (he 
country,  an  excellent  winter  Dotage.  Wipe, 
tn  a  dry  sloth,  eight  trances  of  the  beat  rice ; 

-JJ  "  '- "  portions,  to  four  quart*  of 

- ingshouldnotbe 


tn  It  a  few 

withoi 
■took, 

Wffi 


as  It  I*  thn 

■ah  me  nee,  giye  it  nre 
r,  drain  It  well,  throw 
Hug  stock  or  well-He- 

...I  keep  it  ooTered  till 

linmer  It  Yen  softly  nntll  the 

ender.  but  (till  separate;  drain 

'"  the  soup,  and  let  It  remain 

into*  before  it  la  tarred,  bat 

11  simmering.    When  (tewed  in  the 

It  may  be  put  at  onoe,  after  being 

i.  into  the  tureen,  and  the  clear  oon- 

be  poured  to   it      An   easy 

of  making  rloeaoapi*  this;— 

to  plenty  of  cold    water: 


in  It  bolla  t 
well,  throw  It  lr 


prtite,  the  moat  preferable  to  all  other  in- 
gredients generally  Died  for  this  pnrpcrie 
the   flneat  and  freshest  rloe-flonr,  which. 


pounded  anion,  oatoup.  or  wine,  required  to 
Bnlab  the  neTouring  of  the  soap.  Sufficient 
liquid  ahould  be  added  tn  It,  rery  gradually, 
to  render  It  of  the  eonilatetwe  of  batter; 


keep  It  *o.  It  ihoul 

at  Brat,  and  beaten  with 

1  until  erery  lump  ba*   di 
mp   ibonlcf  boll  quickly 


ipaiinrly 


BICE  WATXB  la  nasi  la  d 


the  palate.  A  little  lemon- peel  ur  ■ 
added  toward*  the  lait  to  aire  1  ttiat 
and  It  >k4ald  be  sweetened  to  lie  tan 
It  make*  a  y*ry  plaaaut  drink  liaaej 
ii  liked  by  *oma  people,  and  ouwea  «  on* 
mon  by  other*,  a*  an  additional  nana 

KlukETS.  -A  disease  alraost  i*™n* 
found  In  children,  and  is  a  peculiar  trot 
tlon  of  the  ayitem,  attacking  nha> 
between  the  eighth  month  and  theii  aval 
year,  and  exhibiting  Itaclf  by  *  rewrote 
softening  of  tin  bone*,  eaper-allt  a*) 
supporting  tha  frame,  or  exposed  to  "(" 
and  pressure,  by  whack,  a  can  dipt  U  '* 
aetion  of  the  mutolea,  the  boaea  H** 
warped,  bant  or  seen  twiaied.  liil  t*iM* 
ami— el  a  orippled  and  dafonaed  in*** 
anoa,     Winterer    may  be  the  imt-oa 

It  la,  aa  It  generally  taprjoaed.  the  *•■> 
qnenoa  of  earaful*.  or  bo*b«  other  latnH" 
■peclOo  evil  In  the  blood,  isleas*  Jw  * 
yet  duooeend;  ud  all  that  la  anal) 
known  Is.  that  at  and  daring  the  ceradj 
i«%,  the  otiHd  begins  to  lose  In  M* 
and  oalour.  and  th*  bone*,  wtakh  I*** 
erery  day.  If  in  a  stale  of  health,  boa* 
harder  by  th*  addition  to  their  atracon" 
th*  bony  principle- th*  faoapdaai  *> **>■ 
become  softer,  ud  what  Bum  they  aW* 
hid  In  their  tutor*  I*  gradually  abw* 
till  what  waa.  and  *boald  hare  ant** 
lata  bun*,  becomes  lltte  mora  t*u  phw 
whlah.  ander  the  weight  of  the  bofc  • 
ution  of  the  mm  dee.  fa  bent  and  oafao* 
In  the  moat  extraordinary  lashfc*  1* 
condition  nasally  begin*  In  the  •»«*» 
tend*  to  the  Up*,  ud  downward!  »" 
thighs  and  leg.  1  the  appar  utreali 
Buffering  La  a  like  manner,  though  net  ■■ 
great  an  extant,  either  at  the  aaaae  laoa" 
afterward*.  I 

The  MwaaaMf  of  riokata  ha*  been*  n*H 
of  great  uontrorariy,  aaaae  praetiw*' 
beliarlDg  that,  u  th*  whale  tell  rtn^ 
from  th*  loai  of  phoapfcel*  of  line  *  * 
bone*,  any  treatment  that  gee*  b*t*u" 
body  this  talt-moteaanrearaouTirr-' 
theach  ah*ut  from  the  odd**,  w*  ha"' 
proof  that  the  nhoaphaUafllatt  I*  dot* 
in  th*  ayitem,  though  the  proper  omg 
do  not  deposit  It  In  the  buy  eaUa  B» 
tbeorta*.  then,  bowerer  feasible,  han  a> 
been  exploded,  ud  tb*  best  tr-tn*>ta> 

■  H„„l**;    I*    In  kun  tfc*  i-^ijd  **  ffeBft  ■  ' 

■*>  ilkrw  it  WW 


DAILY  WANTS. 


i  friction,  and  Nature.  * 
i  J  tidlolousl  i  ntded.  herself, 
ire.     To  enable  tlw  system  to 
If.  etreigbtea  Ike  amd  iin.bc 
the  Ultra  patient  to  health  and 

««»«!  mm  an  to  nhta 


i»e  of  steel  wlnn,  regularly  adopted  and 
;lvm  three  tinea  n-d«y,  with  an  aperient 
»owder  otter,  a-week.  a  removal.  IT  possible, 
nlo  the  country,  and  the  dally  use  ofe  cold 
jath.anil  friction  of  the  body  with  the  hand; 
these  will  ba  found  a  better  Means  of 
straightening  the  bone*  than  any  meehanl- 
natl  appllanoe  whatever.  By  such  a  course  as 
tola,  coo  tinned  for  a  few  months,  the  wont 


y  be  effectually  treated 
oared.  The  following 
'  found  the  moat  useful 


Sulphuric  aoid    ....      B  drops. 
Dissolve,  and  add  amp  of  popples,  half  a 
ounce  |    mli.  and  aire  from  half  to  a  fa 

teaspoonluL  according  to  age.  three  time 
■-dar.    JMalaahalara.    Take  of— 

Steel  wlue 1  oancrt. 

Srmp  of  saffron  ...    3  drachma. 

Mix,  and  give  in'  the  int  quantity  and  a 
the  same  time  as  the  other.  jHrtoaroaawh) 
Take  of— 


Bolphurat  or  an 

Jalap     *' 
:ix.  and  dl 


ugralxa 


ewortlSng  to  the  age  of  the 

child,  one*  nr  twice  a  week. 

RIDGING  OUT— In  gardening,  a  mode 
of  inlsblog  the  surface,  applicable  either 
to  dog  or  trenched  grounds.  By  thli  meant 
the  aoil  becomes  mora  thorouahly  expoeed 
to  the  atmosphere  and  heat,  which  Isbirbly 
eta  Hon.  The  meet  effec- 
ting maybe  described  by 
inexed  llgure:— a.  b.  t,  A 
an  of  tho  ground  to  bo 


the  aid  of  the  a 


•pit  of  the  bed  e  li  laid  on  the  bed  o,  and 
the  Heond  aplt  of  the  bed  e  la  laid  on  ft. 
The  flrat  or  top  spit  of  the  bed  /  la  then 
laid  on  a,  io  that  the  top  soil  and  subsoil 
art  kept  on  separata  and  alternate  beds, 
and  nay  be  railed,  reversed,  or  returned 
as  taken  out.  at  the  will  of  the  operator. 
Bythii  method  the  advantages  are,  much 
greater  exposure  of  the  lurfaoe  to  the 
action  of  the  weather  i  tho  opportunity  of 


.  roach  at  poet 

RIFLE  PRACTICE.— The  fonii 

rifle  corps  la  England  la  at  the  present  mo- 
ment one  of  the  moat  Important  and  gene- 
rally approved  movements  which  has  erer 
been  organised  to  this  nation.  In  every 
part  of  the  kingdom,  and  amongst  all 
grades  of  society,  rifle  corps  are  being 
formed,  which  promise  In  the  aggregate  to 
sufficient  defence  to  guard  o 


that 


very  rl 


advantage  In  the  practice  of  the  rifle,  and 
the  driH  which  aoeompanlea  It  it  will 
tend  to  develop*  hla  frame,  to  Inure  his 
system,  to  give  hint  a  bettor  carriage,  and 
more  elaatleity  of  movement,  and,  In  a 
word,  to  Impart  to  him  that  healthy  tone, 
both  mnrallv  and  physically,  which  ever 
manly  exerolset.    Tho 


locality,  the  social  position  o 


_,  jpplyhurnttheproperqu! 

d.  generally  speaking,  the  volnn  leer  will 
id  that  ho  can  enrol  himself  at  very  little 


to  lay  down  tome  general  rulei  fur  his 
anoe.  which  greatly  simplify  anfl  faol- 
<  hla  practice.  With  [his  end  In  view 
■  hlrf  ohtenti  are— 1.  That  each  ludiri- 
•  sufficient  knowledge  of 


every  put  of  his  ri: 


it  it  together  again  whe 


ling  to  the  dl 


.    Hon 


regulab 


»of  U 


e  practised  In  eetlnu 


distances  within  the  ordinary  range  of  hla 
-   "     ready  on  all  occasions  to  take 
In  which  he  will  bo  enabled  to 
To  keep  bis  tody  eteui'y 
-  ■-■ 'oLabotonU, 


a  position  in 


nrefwiU 

without  canastMsn :  u>o> 

not  to  allow  bis  sight*  to 


polling,  or  rather  "pinching"  the  trigger 
In  the  not  of  firing,  to  be  particularly  careful 
not  to  derange  his  aim.  These  few  simple 
rules  oomprlse  nearly  all  that  is  really 
necessary  to  enable  any  man  to  attain  the 
maximum  elect  with  hit  rifle.  The  opera 
t  Ion  a  with  the  rifle  when  placed  In  the  hand* 
of  beginners  are  conducted  by  what  la 
termed  the  target  drill.  For  this  oiorolso 
the  traversing  rest  la  used  to  inpnort  the 
firelock;  or  cite  three  sticks  tied  together 
near  the  top.  and  supporting  a  bag  of  sand 
about  fonr  l*et  and  a  half  from  tho  ground. 


THE  DICTIONABY  O* 


er  to  the  right  o 
f  light  la  taker 
hofinebnokaigh 


rjtaceni  wd  mm  at  a  ana  a>  au  reel:  ii 
ii  formed  Id  a  single  mk,  eeoh  maa  having 
hit  own  firelock,  The  Initructor  flrat  e>- 
plilii  tha  prinoiplae  of  aligning  the  nlghta 
on  an  object,  confining  tha  attention  or  the 
aqnad  to  the  {-"—• ■    ""-'  "' 

left!  X  That  the- "line"  "of"  _  „_.  .. 
•lone  tha  oentr*  of  tha  a  otch  of  {he  baok  Ugh  t 
and  tha  top  or  the  fors-llght,  which  U  mule 
to  cow  tha  centre  of  tha  target.  3.  That 
tha  eye  l§  Bial  steadily  on  tha  mark,  and 
not  on  tha  barrel  or  fare-eight,  which  letter 
will  be  cully  brought  into  the  alignment 
If  the  eye  be  died  u  directed.  Pnrtloolar 
attention  It  directed  to  thia  rule.  For  be- 
(rtnneri  are  apt  to  flu  tha  ere  on  the  fore- 
ilgh t  Initead  of  tbe  mark,  in  which  cue  the 
lattar  can  nerer  be  distinctly  teen,  and  tha 
difficulty  of  aiming  it  greatly  Inereuad. 
4.  That  In  aiming,  tha  left  are  be  doted. 
It  la  trident  that  to  make  o?n  or  eight  In  tha 
field  it  la  ebeolDtely  necessary  that  aoldlera 
should  be  enerelaed  at  calculating  dlatanore 
by  the  an.  If  a  pirwn  look  at  one  and 
tha  aame  object  at  different  dletaneea,  the 
dittanoec  are  in  an  lnverae  ratio  to  tha 
aereral  "apparent  helghta  "  or  this  object. 
Id  order  to    underiUnd   clear]]'    what   la 


may  be,  thla  object  can  always  be  concealed 
at  to  it  a  whole  height  by  a  etralght  line 
placed  at  a  rhort  din 


the  height  of  tha  object,  la  merely  the  ap- 
parent height  of  the  object.  To  calculate 
these  apparent  helghta,  therefore.  It  la  inffl- 
olent  to  consider  that  tbatworlanal  raja. 
which  are  directed  from  theere  to  tbe  upper 
■■'      -'  the  object  looked 


dletanoe  I>    will   be   tea   lima.   « 
dred  tlmea,  emaller  than  the  read  d> 

ce,  D.     In   oonDcation  with  thia   a 

portant  point  of  rifle  practice,  the  inetroou 
— <"t  it  bla  buau.eae  to  tlpkdn  the  ii 
ea  of  light  u  lmmedUUJ*  asplyinr  > 
Be.  He  points  oat  the  dlrtreiice  be 
*e*  tight  and  Ml  tight  la  aimiar 
inner  bains  when  thellae  of  ngh;i 
along  the  bottom  of  tbe  notch  of  i> 
alght,  the  fine  point  of  the  forc-wtl 
being  only  Been  la  the  alignment  u  > 
the&tUria  when  the  point  of  tbe  (ore-urt 
la  taken  la  alignment  with  tha  ahoolder .. 


Ithoda   of  aiming,  eaaai 
alight  dinar  an  aig  the  aa 


ancompt  ovine  engraTlng  D  repreaenta  the 
dlatanoe  from  the  eye  to  the  object,  d  the 
dlatanoe  from  tha  eye  to  the  point  where  tha 
apparent  height  la  taken.  H  the  real  height, 
and  A  the  apparent  height.  If  for  H  and  D 
we  take  known  quantities,  then  to  calculate 
tbe  tern-al  raluea  of  ft,  aaoending  to  the 
dlatancea.  it  will  suffice  to  divide  luccea- 
atTaly  the  prodnoe HX"lbj  the  different 
Talon  of  D.  la  practise,  d  it  taken  equal  to 
tbe  length  of  an  outatretobed  arm :  and  H 
la  taken  equal  to  ais  feat  or  eight  feet, 
which  are  the  height  of  an  Infantry  or 
oaralry  aoldler  (mounted)  respectively.  The 
calculation*  neeeseiry  to  Bud  the  rangea 
are  alao  moat  ilmple:  for  if  the  apparent 
height,  ft,  be  ten  tlmea,  one  hundred  1 1  met,  two 
•.-...■..J  .. ii — .C —  the  real  height. 


1    ttand  that    tha    e 


mlt    of    the    fore-eight    at    half-cuatuf 
between  tha  aauukJer  .r 
5J-         bottom  of  beak-el  ' 

AnTM   higher. 


r  bar*-  sight,  i 
.     areiocki    c 


to  carry  low.  and  try  alma 
with  fin*  eight  when  n  ew 
rlea  high:  when,  kowerri 
no  aeon  defect  ia  obeene 
In  the  practice  with  the  Sit 
1  lock,  the  leaner  to  u>« 
riablj  tnnght  n>  ana  at  as 


» hi-     Haling    explained 
et,  the  intti-noior  - 


.  each  aanle 

aim  at  an  object  of  tbe  aiaa  «U<  > 

the  bulle-eye  oaed  la  practice,  at  r.w 
dlatanoe  of  fifty  yard  a  from  one  hand™*  9 
nine  hnndred  yarde.  After  each  maa  hi 
-——  he  atepe  aside  that  the  bmtrneef 
to  if  the  aim  haa  been  correct: 
abnuid  be  perceive  any  error.  & 
the  next  man  to  adrance  aad  pn» 

alwaye  corrected  by  the  panon  who  aa 
aimed.  To  vary  the  practice,  tha  earned  i 
occasional,  r  ueroiaed  at  Intanafdiew  ata 
lances,  and  la  alao  nude  to  aim  at  a  tonal 
■  id  In  front  of  the  target,  or  ata  aaaaj 
.en.  ^I^^jajj 
aaS  trker  l»  a* 


the  pniltioni 

by  the  lerjeent,  whereat, 
drill  the  attention  of  U 
moaketry  it  o    "     ■ 

essentials  of  n ,.. 

thia  drill  the  aqoad  pandee  In  mam) 
order,  and  la  farmed  In  tingle  rental 
ipart,and  It  placed  ■*■_•" 


1  eiclotfwli  » 
lepeadant  arte*- - 


from  tiu  target:    the  h> 
loan  oraera  tha  aqnad  to  »H,  bey" 
proceed  with  tha  poeluoa  drill.  £■"»• 
time  standing,  ascerdoig  to  tt»  >**<** 
hereafter  deUlledi  aadTaa  It 


DAILY  WANTS. 


HIP 


mature  that  mil  nun  takes  a  deliberate 
lira  at  some  specified  ohjeot  whenever  ha 
irtnga  hit  firelock  to  the  "present,"  If  no 
latural  object  presents  Iteelf  for  the  rifle- 
nan  to  alra  at,  aeveral  email  bull's-eyes  ere 


in  the  hi 


nils-eyes  are 

'  r».     Ailjt.il 

■  brought  at  one*  M  ths  shoulder,  tha 
lentre  part  of  the  heel-plate  being  pressed 
Irmly  Into  th*  hollow  of  It  with  the  left 
land,  which  graapa  the  pleoest  the  "  •well," 
n*  right  hand  holding  It  at  the  "small," 
ia  right  elbow  reised(but,  when  Bring  In 
platooo,  not  so  much  u  to  Impede  the  aim 
if  the  rear-rank  raaa),  the  motile  inclining 
•J3  tba  bottom  of  (be  object,  and  tba  fore- 
Soger  of  the  right  hand  extended  along  the 
ilde  of  the  trigger-guard,  the  lelt  eye  belnn 
it  the  sun*  time  shut.  "  TV*."  The  re- 
mit now  raises  the  musil*  steadily  until 
lie  foresight  li  aligned  tbrtmgb  the  back- 
light with  the  ohjeot  on  which  the  right  eye 
*  flxad,  th*  eseond  Joint  on  the  fore-finger 
Ming!  on)  the!  trigger,  and  the  breath- 
ng  restrained.  "iW"  Tiie  Dhw  hi 
-pinched '■  rather  than  polled  with  the 
leooud  Joint  of  the  fore-Anger,  by  a  ■  teady 
Treasure,  without  the  eHgfitest  motion  of 
land  or  elbow,  the  aye  being  kept  still  fined 
in  tha  object,  u  in  tha  preceding  motion. 
'  Fov."   Tba  rifle  le  brought  down  U  the 


e  right  ft 


.  .    ...      aoftlowtlme 

Ited,  and  tba  recruit  comes  to  the 

wiition  of  "prepare    to   load."    4,  Z*ad. 

iccordlni-  to  regulation.  The  whole  aqnad 
mvine  thm  been  pot  through  the  drill  In 
"owjuna.  and  — ' r    --u 


ii  of  loading  and 


Ind  bring 


ndependently, « 

led  mark.    The 

low  given  to  eaon  nun  a  position  wnen  at 

ha  "  present,"  and  more  especially  that 

;be  firelock  is  pressed  firmly  to  the  ebon  Id  er 

aith  the  left  arm,  and  that  the  trigger  la 

rolled  without  the  slightest  Jerk,  and  with 

..„  „„.i™    „>  ok.  ,...;.  a „   „_t-   .1..  ^, 


i  of  tba  fore-Anger  only, 
Hing  fixed  upon  the  mark  during  and 
mapping  the  look.    In  this  drill  thi 


k  during  and  after 

.__    _  this  drill  the  !n- 
,tly  plaon  hlmielf  In  front 


if  the  aqnitrf  at  Ave  or  ilz     .        . 

ind  eausea  each  man  successively  to  aim  at 
lie  right  eye.  In  order  to  ascertain  that  he 
ibtalna  tbe  alignment  quickly  and  oor- 
■ectly.  and  that  his  aim  la  not  disarranged 
iy  palling  thatrlgirert  this  la  or  the  otmoit 
■mportanoe.  When  the  men  hare  been  auf- 
letently  enerobMd  In  the  peeition  of  firing 
Handing,  they  are  pot  through  the  drill  In 
3m  aTMaUng-poeltlon  with  un  fixed  bayonets, 
jolng  through  It  at  flret  at  alow  tune,  ao- 
Jordiiig  to  reruletion.  observing  the  scleral 
._  .  .,_...,.  ...    ....._.._  ,,  onj,^  m 


rlfle-prac- 
et  of  firing 


torcgulatk 
o  which  th 


from  tbe  ohjeot  he  la  firing  at.  In  firing  for 
instruction,  tbe  target  le  generally  placed  at 
known  and  meaanred  distances ;  but  before 
the  enemy,  tbe  distance  being  nnawi,  It 
Is  necessary  to  Judge  the  distance  quickly 
and  exactly,  In  order  to  regulate  the  ele- 
vation of  the  piece  accordingly.  In  order  to 
teach  the  rifleman  to  cellmate  Mstauoea  by 
tbe  eye,  he  ia  tuttrneted  according  to  the 
tollnwiu  m  rules  to  the  Jflrat  Inatanoo :-  The 
line  of  three  hundred 

parte  or  fifty  yard* 
lines.    Attheextre- 


iadlTlded 


bbyparpendli 
7  Of  each  of  t 


squad  be  la  about  b 

observed  that  eaoh  Of 

at  a  greater  dietaries  from  th_ . 
hundred  yards,  la  proportion  an  he  le  dis- 
tant from  tbe  polntwbere  the  aqua' 


'aaine  tl 
.    It  will  1 

Here  is  pine 
line  oftbi 


soldier  may 

dlatanoe  for  the  aqnad 

tlona  on.    The  instruct 


)  make  observe  - 


Inta  out  ai 
oeearreiy  to  tna  men  tne  different  port*  of 

which  they  can  etlll  ueicelve  distinctly 
on  the  soldier  pieced  at  fifty  yarda  dlttance, 
and  also  those  parte  which  they  can  no 
longer  clearly  dletfaguleh  et  this  dlaUuce: 
the  men  are  then  questioned  one  afler  the 
other  raapastbg  the  observations  they  make 
on  what  they  tea.  Eyesight  la  not  the  eame 
In  all.  Every  rifleman  la  directed  to  Impreaa 
upon  his  mind  the  appearance  of  the  man 
placed  at  fifty  yarda.  The  Instructor,  then, 
by  moviur  the  aquad  to  the  right,  places  It 
In  front  of  the  soldier  at  one  hundred  yerde 
distance,  and  causes  each  rifleman  to  make 
observations  of  the  aaraa  kind  as  on  the 
man  at  fifty  yarda,  desiring  him  ateo  to 
— . ■ — ,   betwe—  "■- 


twodlttancee.  T>e  Instructor 
n  to  the  other  distance*,  pro- 
ran  for  the  first 


*1  'In  the  anb.ll- 


vatlons  he  may  make,  the  dim 
exist  between  the  men  placed 

different  distance*  ooinprlaed'ln  

visions  of  three  hundred  yards,  pointing  on» 
at  eaoh  diatanoa  what  parte  of  the  figure, 
dress,  sad  equipment*™  clearly  perceivable. 
those  that  are  seen  confusedly,  and  those 
that  an  no  longer  visible.    Thorn *-■ 

position  of  the  aun  and  atateof  the  i 
sphere  and  background  while  making 
observations,  that  they  mey  be  sccust 


m  from  tl —  -  .  ...  

purpose  the  aquad  usually  consists  of  doable 
the  number  of  men  employed  as  point*. 
When  ell  the  men  of  the  squad  have  made 
a  sufficient  number  of  observations  on  the 
different  points  designated,  and  when  these 
observations  are  wSl  fixed  on  their  minda, 
instructor  proceeds    in^tbe  following 

hundred 


After  h* 


id  tbe  aq 


THE  DICTIONAK*  OF 


vnssi 


i  man  to  the  front,  marshlng 

him  by  mean*  of  Ui  bag'*  diagonally  to  tea 
right   aad     loft,  and  cenaeloDnUy   —   "- 
double,  la  ordor  that  ePCTMtoT  *> 
'  'id  hoh:  f 
within  th™. 


separately  to  Dm  Bolnt  aadqiwatki 
noting  down  ale  answer,  wheth  n 
(riven  In  *  low  ton*  of  ya+se.  in  ori 
those  fallowlDK  him  may  not  bs  Inl 
by  hi*  opinion.  F.rery  mi 
■"t  of  hie    firelook    to  tl 


M  dittanc*  ■■  Ue  lul- 
1»  Met  they 
*  tight  Band  to 

■•■fun  l,  ».». 

.    When  nt  the  end  of  aoydfTkuDa 

OQunting  by  Mm  oryarda,  by  doubling  nu  * 
nngar  *l  every  tweln  pml,    Tin  correct 

by  aotiel  BMitnant  The  nn  baring 
bees  drilled  np  to  300  yarda.  ooottoe*  the 
exerclee  up  to  sot  turds ;  flint  it  lined  points 
*t  every  Arty  yard*  Iron  uo  to  133  yards, 
■nd  nnb*eajn«ntly  at  unknown  dlataaoea. 
In  eiercltinif  the  nun  nt  great  dtataaeaa, 

__  —ihotnar* 

-jtuhu  judged  -     " 
them,  they  — *- 


h  party  maaeurlBg  half  tb*  diitau.ee  i  by 
— >   iur»us   much  tine  and  walking  are 
•aved     Judaiaa  aanoaa  nWMlnn   Is  another 
a  lit*  enrol**,  nd 


required  for 

of  five  ynrd_ 

•nob  division  from 

ho  dletlogulebed  only  on  close  IninaoUon) 
la  ntretohed  In  any  convenient  direction. 

m  poaalbT 


i,  with  th*  distance*  of 


le  point  ■»  maob 


only,  but  beyond _. 

not  lata  than  alght  or  tea  die,  n  ... 

at  Ibe  end  or  any  other  point  of  the 

that  may  be  directed,  to  serve  a>  object*  to 

eatlnuta  Irani    Tb*  anawect  r"  — '■ 

an  reourded  In  a  r*atat*r. 
allenoe  la  observed  through  out 


ir*   prevent*! 
i  Judging  till 


influence  In  any  way  tb*  IsdCBMBt  of  nut 

•tbac.    TheotHamauderBjte*  oaaeotetti 

pnetle*.  to  whlah  h*  marahaa  tb*  tnfcc  ■ 
party,  halting  nt  about  ten  paste  wthwB 
therlgbtorti.leit,aKifaoUgtheoajBO: 
ha  than  maangm  the  non-iiiiiiiililf* 
ofnoar*  who  ar*  to  ke«p  tb*  register,  toe 
paeaa  to  tb.g  front  of  their  inailWn" 
to  portent  if  poaelUa  th*  ■— ,  nan 
given,  being  heard  by  thane  in  M :  tan- 
non-  eommlaaloned  alt  ai  a  then  rail  is  ■*- 

la  rauutotcMo  Jndge'the  dlataaea  hi  rank, 
and  atra  hit  answer,  whioh  la  than  urne- 
diately  noted  don  In  the  regie***.  *fha 
all  the  aaaaara  of  each  atathai  or  saftr 
hai*  ban  anted  dawn,  uaaynienadewrti 
th*  men,  and  any  error  In  at  one*  aarantat: 
after  whioh  aha  oaraanadar  reran  ta  IB 

darhnasa,  whlah  I*  at  aaaa  sated  attach* 
orth*onhtnm.tuenumbcrci*n*tltao*n*a>l 
by  *aob  iadtrldnal  oamg  at  th*  aaai  tan 
reeteterad  and  mada  known.    At  the  on- 

oioeioa  or  each  pantile*  tb*  — *■  "'■ 
potato  obtained  by  anon  man  la  read  *rw  » 
the  aunt,  and  tb*  reguWw.  wh™  t  ml  had 
la  algned  by  th*  Me-iH-lntoaal  eihn. 
and  thla  regiater  1*  afterwnrda  twaon'M 
lain  th*  ennajMiiy '*  Jcdghtg  distant*  ■» 
tloe  return.  TnepraotlMMjidirwadiaBwr. 
like  the  target  praatka,  at  divided  art*  th* 
periods,  eaah  period  oonai.Ung  of  faai  w» 

of  pr'aotkM  In  the  thlMolae*,andta««arHa>l 
therein  at  atxteeu  different  dtstaeem  hi  tat 
praotlaa*.  At  th*  ooaetaaloa  of  thiia  taw 
tioMtlieregleterliaiaoleup.  AUtbannm 
who  obtain  ala teen  puiat*  jaaa  late  the  ■*■ 

SaSartpM  nff  lain  la  ii  ill illali  m\ 


tha  oonolualaa  of  th*ptn**hnhith**nnnd 
period,  tb*  ret-later  1*  made  Wf  a*  rjahm. 
All  tao**  dm  who  fa  the  nraattt*  at  «• 
aaoond  olna*  obtain  ateleeapahrt*.  •**■  ** 
tb*  flrat  *•*■*.  the  reaaawdar  lapaal  m 
prnothn  of  the  aaoond  *Ua*.  Th*  t*nt  hr 
paaaia*  from  the  (hard  to  h>***agndntB*>ia 
the  anme  a*  In  tb*  praottoe  *f  tha  J* 
penlo.1  Th*  company  hswaM  eeThate 
thra*  claa***.  atin7  Into  »*»MoM_m  hanrm 

dhria— ■  la  fonr  praottoea.  Tb*  *— J 
etnmiaoamponedaatttrof  nawa^rnanw 
th*  pnanUa*  of  th*  aaaond  daa*.  —*  PJfS 
of  tnoe*  who  hav*  patatd  ant  of  aradaw 
data  In  tha  aaaond  period-  At  hbHaar- 
iham  of  th*  nraott**  la  tha  tan*  K*"Jl 
the  eolnratt*  of  that  period  m  taa***>r«**J 
Judgiag  dlM**M*  praguaa  rahnwu  ***«*■■ 
np  and  signed  aa  directed »*- a****™; 
aaaond  parlod*.  A  faal  oil  nn**""1*™ 
then  made,  and  hat  aiaa  who,  fa  th*  ar»*nw 
of  the  Brat  ales*,  o  Maiaa  taaaraaimtaania*' 
of  point*,  renaiT**  lb*  prta*  aa  in*  •*■' 
Jodgaofdiemnt  ^  m 


DAILY  WAHTS. 


niN 


(toltuwlw  R 
e  when  led 


.   entirely   to  toe  lada- 

_.  ud  undirected  effiwt  of 

—  On  of  the  nrit  Iflum 
s  or  the  following  pfirtlail  * 
eighteen  inches  In  diameter, 

taoeeo" — ' 

.  „         j  small 

loeplon-cin,    IVom    1 
iu  been  remoTed,  upon  tl 
jddII    shoold    nl»   lit    it-    „ 
moked)  steadily  to  hla  ahouldar.  ■ 


iletant  sight eoyers  the  eent»of._  __ 
rye  Uia  motion  should  be  arretted.  U» 
wntra  of  Ibe  heel- plate,  u  eboye  dictated. 
Irmly  preeeed  against  the  muacle  of  the 
ibonlder.  ud  the  trigger  jloinltanenniily 
[railed.  All  delay  isWwhen  once  the  aim 
ftaa  been  olearly  gut  After  the  twk  haa 
fallen  on  tbe  nipple,  tbe  eye  iboald  still 
look,  for  ibe  apace  of  a,  second  at  lent,  n 
Uxedly  u  before  np«n  tba  target,  noting 
caMlully  the  deflection  npon  mob  we"-'  — 
Eany  aa  thlt  may  appear.  It  will  be 

that  to  doitwlthoDt  flinching  require-. 

ctmalderabte  practise.     When  thmt  amount 


three  drachma.    Whan  the  alia) 
in  so  longer  tell  at  tba  critical 
be  axploalon,  a  bullet,  with  s 
charge  of  powder  may  ba  rental 
Jga-reca  the  ahooter  will  find  I 
rpilring  oonfidenor,  and  baling  repeatedly 
vtmok  the  target  at  n  doHn  y ard.  with  half 
a  draahm  of  powder,  he  will  and  the  ear— 
feat  practicable  enungb,  at  twenty.  Ally,  u 
dually  at  a  bnndnd  yarda,  with  one  diaehi 
or  one  draohm  and  a  half.     Haying  pi 
Deeded  ao  tar,  he  will  do  well  to  oontln 

wot  king  daily  at  tbe  latter  range  for  mk 

weeks,  nntll  he  can  make  certain  of  ralalng 
bis  rifle  to  the  "present,"  and  of  striking 
tbe  buU'a-eya  alrnoa t  at  tbe  sunn  moruen l 
He  may  then  progretilvply  extend  hla  dla- 
uuue  by  twenty  or  twenty-Ira  yards  at  a 
time,  till  he  bat  reached  the  eitrenie.t 
IhulU  at  which  good  ehoottag  can  be  onlon- 
lated  upon.  He  mar  eoniMer  hlnuelf 
somewhat  above  an  average  abot,  when  at 
fifty  ynrdi  ha  nan  nuke  aore  of  obtaining 
twenty  hi U  all  within  a  circle  of  In  Inobaa 
In  dJaaastar ;  at  a  hundred  yard*  within  a 
tJrole  of  ten  inches;  at  two  bandrad  yarda 
wtthl"  a  eLrela  of  twenty  toehea  <  and  ao  on 
op  to  n  thousand  yarda.  Aa  to  that  range, 
If  the  ■hooter  ana  be  certain  of  witting  tea 
bnllata  In  lusoaaalon  wlthlu  eight  (eat  In 
diameter,  he  wllldoainiaehaaany  onanaed 


while  prist!  llaf  at  the  target  la  the 

charge  of  powder.  It  cannot  be  tooitronghj 
Inculcated  that,  after  careful  trial,  the  pro- 
per therge  for  a  particular  rifle  listing  teen 
once  determined  upon,  that  charge  oogbt 
never  to  be  Increased  or  dlmlolehcd  eren  by 
-  grain.  When  the  greatest  possible  Beeat. 
_Mp  ta  required  In  shooting.  It  in  wall  ™ih 
while  to  weigh  each  charg 


h  rue  to  aohlevn.  There  are  many  apparently 
triilnr  and  non  eoaeotln)  pouts  to  attend 
to  IB  rhte-ihooUag  wkmb  a  tyro  li  Uttleapt 

to  heed,  emtmg  war1-1*  —  "■"  <->i._ i — . 


ollngwhl , 

'K  witch  are  the  foUowtnip- 


ently 


to  enol* 


bran  charger  ihould  be  nsed,  slightly 
"hooped,"  each  tlnie  that  It  le  tilled;  ft 
nould  then  be  tapped  lightly  at  the  bottom. 


exactly  HI  led.  Care 
0  extraneous  matter! 
he  powder,  aa  ei 


ra 


leaving  tbe  roeaenr 
--—"-- -iken  that 

Ing  It  to  etrlke  low,  for  beatdee 

matter  of  the  kind  preyenta  the  due  and 
refrnlar  Ignition  of  tbe  charge.  It  haa 
frequently  been  remarked  that,  when 
■-'—  -   loose  charge,   the   beat   .hooting 

hla  arleet 
i  a  fhuk 

the  dan. 

bottom,  and  the  force-  of  each  later  dis- 
charge la  proportlonabl*  feebler.  ToaTOM 
this,  the  "took  of  powder  should  be  oeea> 
ilonally  sifted  through  a  lawn  or  eilk  atare. 
American  rlBemanattaohmnohlmportanea, 
at  ahootaig- ma  tehee,  to  wiping  oat  the 
barrel  alter  every  discharge.  For  thla  pur- 
poae  the  ahooter  la  provided  with  a  number 
or  pleoeeofrag  (the  material  preferred  being 
cotton  flannel),  each  abont  two  inches 
square;  one  of  theea  being  twitted  round  a 
rod  kept  for  the  parpoeeja  paaaed  np  and 
down  the  barrel  alter  each  ibot,  care  being 
taken  Deter  to  use  the  tame  rag  twice  until 
it  haa  been  thoroughly  weaned.  In  England 
so  much  nicety  U  not  considered  essential 
eyen  In  match- ahootlng;  but  there  can  be 
little  doubt  that  the  occasional  remove lortbe 
producta  ofoombuttlon  la  rery  di— — "-■ 
Books  I  Tlu  Rific  and  Nam  le  (Tie 


*  la  generally  drained  to  tba  scalp  of 
lead ,  but  (onutliiuM  appear,  on.  or  a- 


RIN 


THE  DIQTIONABY  OF 


application!  f 
— thing  ne"1 


le  but  It  IdtrIts  almott  the  entire 

■d  part,  become*  lighter 

Jy  In  texture.    If  poitulet  fo/jpei  be 

j*  from  them  drill  In  th*  fofcn  of 

•curly  scabs  or  Id  emit*.    The  unam^ti  i ' 

"■■■*— iiiti  In  shtTlng  the  pVt  en 

■a  with  eoap  tad  water.'.!"! 
It  employed  iboald  **  of 
.  re,  nod  sttmilantt  hid  r 
■arte  to  gradually.  Nemeronr  reniedti 
je  retorted  In  the  aiH  of  ringworm  wlL 
Tirylng  inostti  ;  the  following  in  deemed 
the  mm t  reliable.  Writ n  the  alteate  li  r  " 
of  long  ttandlng,  ate  the  following  lotion 

Sulphate  of  tine .    .    i  edreohm  to 

I  drachm. 
Acetate  of  lead   .    .  II  grain*. 
Distilled  water    .    .    1  oonoet. 
Mil  them  for  a  wuL    With  till  lotion  the 
_      d  parte  


Dllnt 


in  add 


after  the  scalp  hu  been  thared,  ahonld  be 
pencilled  orer.  and  In  ten  or  fifteen  minutes 
afterward!,  the  parti  r*-" '"  *■"  — " 
■ponged.  Ant  with  tepid 
aprered  with  pledget*  of  lint  dipped  In  oold 
water,  and  the  evaporation  diminished  by 
covering  the  wet  lint  with  oiled  illk.  ' 
ointment  composed  or  a  drachm  of 
pbate   of    "'--     '-    -"    — : 


alto     found     to     be     of 
Tloe.      Can   thonld  be   tal 


lotion,  before  a  freih  appllca- 

During  the  pre--' " 

-—  aa-  ldf>* 


o  make  any  Impreatloa  lo  another.  The 
greatest  care,  therefore,  should  be  eierolted 
fn  this  reipeot,  and  the  moment  the  dtteate 
prstenta  the  ■lighted  Indication*,  aotlre 
■  tepe  ahonld  be  taken  to  repel  It.  Nor  dot* 
the  onre  depend  upon  looal  application! 
alone.     The   (yilem   generally    ■liould    be 


teHy  Attendi 


Milne  aperient    ahonld 

allied  by  louic  medicines,  such  at  iron,  bark, 
•»d  mineral  adds.  The  diet  matt  iikewit* 
■trictVy  <.attended  to.  and  nntrltlooi 
.*  _*■  ...l.,.1.  — i  inj^u  jpji  Hpe  fruit* 
mid  be  rigor'outly  ad- 
f,  TenUletion.  arid  ex- 
'    turn    be    equally 


It  It  difluiult  to 


bnt.wantof  cieanlineai  and  improper  food, 
particularly  an  exelutlTelr  ragetable  diet, 
are  tbe  moat  eommonlyp  red  iipoalsg  can  tea. 
When  It  happeni  tbat  one  child  In  a  family 
or  a  tohool  la  attaeked  with  tbli  disease. 
he  ahonld  be  kept  apart  from  the  rait  ontll 


and  erery  other  article 
contact  with  the  part  a 
Mrnpaloairy  kept  for  hi* 
Indeed,  three  erUclea  at 
mltted   to   leave  the  ro 


t$. 


oombt .  brnihea,  fee.  or  by  the  I 
ehlldren  are  apt  to  ate  freely. 
of  th*  itching ;   and  It  aOOMtbawe  ran 
that  a  whole  tohool  will  In  a  few  dan  <■** 

BOAcVr.-A  rmndaoine  Kb  "innebititj 
many  of  our  deep  itll]  river  t,  andpratai  i  liii. 
In  general,  qolet  water*.  The  ran  ah  it  deep 
bnt  thin,  and  the  back  elevated ;  the  tola 
are  large,  and  easily  fall  on".  Tbe  fina  an 
red,  particularly  wlilltt  In  perfection,  u 
they  mar  alio  be  known  to  be  by  Ut 
amoothueti  of  the  Male*,  which,  whan  cat 


of  aeaton.  feel  like  tha  rongh  aidi  of  u 
oytter-nhell ;  the  aid*  line  benda  macs  oa 
tie  middle  towards  the  belly,  and  the  tall  a 
a  little  forked.  The  beat  leaaon  nr  reach- 
fiahlng  it  from  autumn  until  th*  asUowehf 
Iprlng.  In  May  they  ninally  tpawe  -,  ana 
after  trill  they  continue  uut  of  huh  At 
tereral  weeka.  hardly  reooverlng  eaQI  tat 
latter  end  of  July,  Hoanb-aagtiag  effonlt 
mnefa  Inlereal  to  tboae  lorn  of  the  iterl 
who  are  (hot  oa:  from  the  hlcher  parent* 
oflyBtbinf.  Th*  rod  aaedli*  vary  Ikrht 
but  long  one.  with  a  tolerably  MuT  top-  A 
considerable   length   of  rod  n  ahealwtity 


I  thout  exposing  the  ang 
tie  Hah.  It  fault  be  alto 
I  though  thie.  In  oomino 
lould  be  elai t to.  It  nor 

tha  nth  smartly.    The  ai 


partlenlar  branch  of 
v^toneofi 

C  procure! 
of   the 


inland.  TBkranjjA 
i  rxpert  ear  lata,  areata. 


""K-i 


t  bookta  ri 


DAILY  WANTS. 


*>f  alngle  hair,  it  mirbi  No.  s,  ID,  or  11; 
mod  In  the  depth  of  winter. when  the  biting! 
■mount  to  liiil=  more  than  a  nibble,  this 


■water  bine.    The  (hooting 
«"P1« "  ""■ ■ 


the  tad  D 
t  uere  be  mi 


may  be  No.  I  or  » ;  am 
to  lake  off  the  glare  o 
t  ii  little  consplououa  a 

lightly  of  a  pal 

oftheUneibonli 


inre  the  nab.    Unli 

»■!*  be"  somewhat  l! 
tbui  ■  quarter  or  an  Inch  of  the  Boat 
appear  above  the  water.  The  length  of  II 
from  the  float  to  the  rod  may  vary  aooordl 
la  clrmmstanoei.  aa  from  eighteen  inches 
two  feet;  bet  the  shorter  It  1«,  the  int 
command  will  the  angler  have  over  ) 
»«tr»mplT  nne  winter  bite*  of  the  la 
lacb-ilshlna 


'geat 


flab.    The  baits 

principally  gentlei  and  paitea.  In 
lakes,  and  pondi,  In  ont-oMhe.way  . 
•although  gentlet  are  mod,  yet  worms  are 
clilefly  depended  on.  Aa  worm  bans,  the 
marsh,  tha  brandling,  the  blood,  and  the 
red.  are  taken  with  esKcrnea*  by  roaoli  when 
*bey  are  on  thelerd;  but  the  worms  should 
tie  well  accural  to  eaaare  auootai.  Wurraa 
may  be  considered  aa  tha  early  spring  bait 
In  Ita  more  advanced  perloda.  worma  alter- 
nate with  cuddles,  with  larva;  and  papas, 
or  loba  and  gruba  of' all  aorta.    Salmon- roe 


Srticuiarly  In  Ibe   itLU    deep!  of  nvi 
aitlea   arc  employed   for   the  advanc 

wnrlon*  kinds,  particularly  the  atalebri 


tbey  nommonly  bi 


oftentinu*  take  . 


h  water.    To  tbla  period 
e  well,  bat  aa  commonly 


ers,  cbooie  those  day*  when  there 

1 1"  the  stream  bringa 

.., jldeaoftbeatream! 

KOACH  BOIL KD.-Sea.le,  gut  and  wash 


wlmt  the  disturbed, 
down.  Should  I  he 
try  for  them  to. 


the  nan.    Serve 


wve  them  exceedingly 
them  In  boiling  lard  ui 

the  fat  out  of  the  pan 


ROADS,  to  Mill- The  Srat  thing  to  ha 
attended  to  in  the  eouetruotlon  of  a  road,  la 
the  drainage  of  the  foundation.  In  country 
*-  -  ailoh  ahould  be  former1 "    IJ 

d  be  or  sufnolent  cap 

it  water  which  falls  o: 

y  drainage,  ol J  _ .  .  ..__ 

atnral  surface  by  embanking.  And,  a*  a 
ile.  the  road  abould  be  raised  by  embank- 
ig  above  the  surface  or  the  ground,  on  each 
lie.  In  order  that  It  may  be  dry,  and  may 
e  acted  on  by  theannor  wind.  Informing 
mbankmems,  the  beat  mode  la  to  follow  by 
■a  of  the  material!.    Eachlnyer 


the  next  Is  added.  In  this  way  an  embank- 
In  the  common  road!  of  this  country  do 
further  preparation  la  made  than  the  mere 
drainage  of  the  ground  ;  the  prottotlvo  ma- 
terial! or  road  twine  limply  laid  on  tha 
natural  aurfaoe  without  any  Intervening 
base.  Hut  unleaa  the  traffic  is  to  be  exceed- 
ingly light,  Buch  a  construction  is  false 
economy.  The  great  aim  should  be  to  ex- 
tend the  preatnre  on  the  surface  of  the  road 

possible.  Tbla  Is  effected  by  the  Interpo- 
sition of  the  base  of  the  road,  formed  of  a 
layer  of  brushwood  or  faegote,  of  a  aolld 
maaa  of  concrete  or  of  a  pitching  of  targe 
•  tones,  and  sometimes  on  very  soft  ground, 
the  layer  of  brushwood  or  Aggotala  need 

either  case,  the  nrit  operation  Is  to  solidify 


rolling  or  pric 


arw 


ngthe  i 

aurfaoe  of  the  roadway  la  to 
fai-got*  or  brushwood  an 
mid  only  be  in  wet  situations. 


thick,  with  the  Jolnta  w 


KS 


aurfaoe.  great  care  ia  requlaite:  tt  anouia 
be  spread  la  shovelfuls,  equally,  aa  aa 
to  form  an  even  layer  of  three  Incbta 
thick.  When  this  layer  la  consolidated, 
another  of  the  same  thickness  ahould  ha 
added  In  the  acme  way,  and  bo  on  till 
the  requisite  depth  of  covering  la  obtained, 
llolat  weather  should  be  cboaen  for  laying 


„  together  of  tL-  -  — 

sometimes  the  practise  to  spread  a  thin  layer 
ofsand,  gmvel,  or  other  foreign  matter  over 
the  auriaoe  of  tha  me—11""     This  practice, 
when  needlessly  resorted  to.  c-""J,J  " 
or  whan  Improper  materials 


m.  Tbla  practice, 
to,  or  badly  dona, 
'lall  are  used,  ll 


TUB  DICTIONARY  OF 


efftot  1*  simply  to 

aloces  Im  their  plum  till  thay 

ed  and  oompaattd  together.  It  la 

To  produce  each  u  effect, 

ty.    The  beat  la  the  grit  of  the* 


a  be  laid  dun  in  eurJi  ■  int.  thai 
the  ilc-i*f  Boorae  taken  to  moid  Its 
nsul*  doublet  the  length  of  way  to  bo  On- 
to)]*! It  1*  much  better  to  ml  the  road 
■Ids  to  aide  wllh  the  thin  layer  V 
rtrtcribed.  ud  in  abort  length!  6« 

y  to  thirty  yardi.  letting   tangent 

each  length  en  Inland  of  the  iiu  learU 
uncoeled    The  relief  giten  to  the  wiieul  bj 


•  nil  (be  m 


When  taken  from 

be  ecreened  throng _ 

of  about  three  quarter  j  of  no  inch  iquue 
The  portion  whlflli  puiH  through  11  tirmK 
-hoggin,"  tod  la  reeerted  (or  foot-path! ; 


gruel  should  n 


*   fori 


■  should  be  broken.  The 
be  dlveeted  or  loom  whlufi 
i  it  ii  dry  rrou  tb*  pit.  H 


separate  stones  tu  unlu  togei  litr  until  they 
■it  Anally  oompieted  by  the  Ireffle.  Hot 
aometlmee  the  gravel  ie  perfectly  olean.  In 
which  cue  recurs*  nun  be  bod  to  aorae 
othor  material,  for  the  purnoe*  of  binding 
It,  aa  loam,  chalk,  or  clay,  These,  or  any  of 
thuiu.  should  be  added  In  ailloient  quantity 
to  out  the  aetting  of  tbi  round  atonea. 

tarlil  to  be  IM,  ud  neat  to  that  olay  -.  ehalk 
is  tb*  worn  When  necessity  oompeii  the 
use  ol  ohiik  It  eliould  be  reduced  to  peirdtr. 
ud  mined  with  lb*  grate),  balbra  [be  latter  la 


d  In 

oan  only  be  done  by  incessant  atlentki 
will  not  da  to  welt  till  the  road  I*  wor — __ 
deep  rnta  and  hjllows,  aud  then  to  Oil  up 
lb«e  with  a  few  loada  of  mtsidarn.  The 
repair,  so  to  apeak,  inuit  go  on  continually. 


■  hi  portlua  la  ob  m 
ear,  ita  aarfaoe  aboald  be 

beooutlng  shall  beoor 
kaeea.    By  Diia  mean 


era  at  will  wei 

be  done  by  slightly  loosening  with  the  pick 
all  the  surface  where  It  la  required,  and 


•weeding  In    tblokneei  their  own  del 

i'or  tbia  gaoeral  repair  apring  or  antnmi 

tbebeeteiaMo.    It  Ii  a  most  judicious  p 

»  coat  Irregularly  a  great  length  of  r 

atatimu.    Mo  sooner  does  wet  weather 

la  at  thaaloaa  of  the  aatumu  than  the  roa 

already  heavy  enough,  are  ojated  in  half- 

■tie  longtha,  lrregurarly  from  aide  to  ltd*. 

'•HW  Of  ore  Inches  of  new  atone    — " 

tie  that  the  poor  anlma'eof  dr 

f  carry  half  iheir  r^'per  In 


i  aa  the  coaled  portions  hare  bi—i 
the  intervale  between  —  * — •- ' '-  "» 
way.     By  thia 


[reeled  In  tht 
ha  tragun 
of  the  mad 


apreadarer  the  wbole  anrfae 

l  Wuen  •  Baoadw 
atertale  grind  to  ( 
trafflo.     There  la. 

Eater  neeeeellj  for  faotiltni 
water  from  tbt  road  In  w 
■   ir  filth  II 


rhlly  nr _.. ,.- — .- 

right   anglra  to  a  long   handle.     Tht 

shine-  aorapar  la  much  more  ifflinwin 

eweeplu*.  aadleaadeetmetlrelolbeMt 

■—»  the  mud  on  the  road  la  In  a  pan? 

u  and  th*  road  baa  bean  aafteant 
]  j  loug-ooo  tinunl  nine,  or  au  W 
p  by  troat,  ud  the  surface  n.  ofiat 
raa  of  the  carriage-  wheels.  He  e» 

T  -, t  of  the  aorepera  would  tenaloHw 

up  the  surface  and  destroy  tht  rand    w 

— ■- the  remedy  la  to  add  anuer  t, 

it  la  of  a  oonaiatenee  to  nat. 
tstlck(otbetyreaoft*w»bnai 

(hair  plnaaa  by  the  traffic,  mid  after  artart 
time  Ibe  acraper  may  b* eenprayed.  »" 
'    brush i  and  although  the  nee  ef  U*J 


with  grent  adeutega  I— efjaag  noes 
Injure  a  road  ao  nooh  na  eeraprif.  an 
cao  be  done  when  the.  roadie  too  wttx 
acraper  to  he  employed.  Tbereiidswrp 
amptd  to  the  aides  of  the  read  aan 
be  eolleated  In  fcaapa,  ud  earlad  ■•*] 
apaadlly  aa  poaalMa    la  eery  try  wad 

less  the  read  be  regularly  watered 
waterrnn-  carte  aboald  be  made  light, 
monntaaon  tprlng..  ud  ahoeM  pureed 
a  smart  tpaae,  apreadlng  the  wahri 
gentle  ehower.  Furtbe'pnrpnmafrel*' 
Oia  roada,  deMKa  for  broken  eenai  il  •» 
ealabllahed  at  Intemls  of  abeui  afua 
of  a  mile;  theyahnald  be  ta  "1*,™,*J 
parallelonTam.  walled  on  three  HMM 
facility  oT  motlng  the  aiono.  u-han 
form  affords :  and  they  are  of  aafTf 
they  eoiatahi  aboet  thlrly  hubWJ^* 
stone.  In  delennlnloii  the  wkHkfff" 
r«ard  moat  be  had  wlbeeeeonntef*" 
and  In  ounsldereikm  of  this,  w  ■*■ J 
vlaino  for  nor  twrp.  or  mere  tenia*"  *t 
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ng,  as  the  case  may  want™.    First,  then 
or*  the    extreme   width  of  the  largei 

thiol*  uidi  in  the  district,  with  Its  Ion 


neat,  ud  the  lax 

tetter.     A  neeK  .n      .__ 

»  carefully  J  .EnErd  before  It  la  put  on  

Ipit,  that  the  carver  may  eeparate  them 
sally  and  neatly.  The  Joint  ehould  be 
lalanoed  evenly  on  the  spit,  that  ita  motion 
nay  be  regular,  and  the  Ore  operate  equally 
in  every  part;  for  thla  purpose  balancing 
ikewen  are  necessary.  All  roujttne  ihould 
n  done  open  to  the  air.  toyentllate  the  meat 
rontlti  own  fnmee,  and  by  the  radiant  boa* 

wked  and  rendered  less  wholesome.     For 

I  better  to  keep  It  hot  by  the  lire,  than  to 

nay  freely  escape.  In  making  up  the  fire 
'or  routing,  it  ihould  be  Ibreeurlouriuchee 
onger  at  each  end  than  the  joint  on  the  spit, 
>r  the  end*  of  the  meat  cannot  be  properly 
r  *t  least  before  the 
:  the  fire  b 
_  .total 
clndled  by  the  time  tbe  Are  la  wan 
w»  of  them  batwe **-  ' — 


jr  melting;  and  when  thla  aan- 

_ut  be  bad,  a  skewer  and  a  string,  or  rather 
i  quantity  of  eoane  wonted  loosely  (waited, 
•  aa  philosophical  en  apparatus  ai  any,  and 
sill  answer  the  purpose  quite  ai  well.  Do 
>ot  put  the  meat  too  near  the  (Ire  at  Brit. 
[he  larger  the  Joint,  the  farther  It  mnat  be 
mitrmin  the  am;  if  ease  It  gate  soorcbed, 
unit  hard  and  will  acquire 
te.    Jf  the  Are  in  prevented 

•  little   more   than  half- 

loalng   tbe   pale  brown 

n  roasted   meat.      From  ten  to  fourteen 

nlnt  Is  pieced  when  flrit  pot  down,  and 
ifterward*  It  ahnuld  be  brought  nearer  by 

ban  tbe  other,  lay  the  spit  slanting,  with 
he  thlokeet  part  nearest  theflre.  When  the 
neat  la  thin  and  tender,  tha  lire  should  be 
mall  and  brisk ;  but  for  a  large  joint,  tbe 
he  strong,  and  equally  gu<id  lu 


MUlrarmlt 


i.  keep  i 


lokyeoala  hi  the  front  If  a  let*  be  naed 
Ihould  be  eere.ully  oiled  aad  kept  olean. 
d  covered  from  the  duet,  or  It  will  never 
1  well.  The  dripping-pan  ihould  ha 
isad  at  euch  a  dlttanoa  from  the  Bre  aa 


drippings  will  not 
fetid  smoke,  which 

a.      -    ■      ■ 


weted,  to  keep  It  moist.    When  it 
supply  dripping  enongh  for  thla 

'  ni,  and  properly  prn- 
aa  well,  if  not  better. 


ban  butter.    Boasting  mi ...  ._   _. . 

iprlnkled  with  salt  till  nearly  dona,  aa  It 
;end«  to  draw  0*t  the  gravy.  Basting  with 
l  little  salt  and  water  when  the  meat  n  flrit 


laid  down,  Is  often  done.  bi_. r 

not  good.    Where  the  let  le  very  fine  and 
delloete,  it  is  beet  to  ooTer  it  with  writing 


taken  up.  put  It  _____     _.__ 

tire,  to  brown  it  If  It  la  to  be  frothed,  tatata 
hnd  dredge  it  carefully  with  (low.  When 
tbe  Joint  la  quite  done,  take  It  up  Imme- 
diately, aa  every  moment  beyond  that  Is 
Injurious  to  the  meat    With  rwpeot  to  the 


of  a 


.'SIS. 


of  Joints.    Theai 


it  it  will  not  do 


aa  It  tends  materially  to  aaalat  tbe  operation, 
by  oonoen -rating  tbe  heat  and  eiolwHng  the 
oMd  draught*  3  air.  _tt»nti<m  maet  be 
paid  to  thenatnn  of  the  Joint  whether  Iblek 
or  thin,  tbe  (tre-xth  or  the  Irs,  thenanrnen 
of  tbe  mart  to  it,  ami  the  freqeeney  with 
which  It  is  basted.  The  mom  It  la  heated.  . 
tha  leaa  time  will  It  take,  aa  II  keepe  tbe 
meat  eoft  and  mellow  on  tbe  oateMe,  and 
tbe  Are  acts  npon  It  with  greater  fame. 
Kdab  will  depend  on  the  time  the  meat  haa 
been  kept,  and  en  the  temper*tere  of  tbe 

'ier.    The  earns  weight  of  anent  will  re- 

twenty  mtnntea  er  half  an  boor  longer 
Id  weather  to  roaat  It  than  In  warn 
weather  -.  and  the  saute  principle  appttee  to 
meat  when  flesh  killed  than  when  It  hM 
been  kept  till  It  Is  tunder.  If  meat  shorn  d 
happen  to  gat  frseen,  it  should  be  thawed, 
by  lying  eome  time  in  aold  water  i  and  then 
be  thoroughly  dried  lu  a  oiean  e'.oth  pre- 
Ttonsly  lo  being  lab)  down  before  the  Are. 
Tbe  mean  time  of  roasting  for  vertoui  Joint* 
and  nuclei  of  food  may  be  estimated  « 
follows:- 

Sirloin  of  beef,  from  fifteen  In  eighteen 
pounds,  four  hours. 

Ri  hs  of  beef,  earn*  weight,  four  boor*. 

Collared  rib*,  about  three  boon  and  a  half. 

Hanaoh  of  venison,  front  three  to  four 

Haunch,  If  In  paper  and  paste,  from  fOnr 
to  dee  hours. 
Leg  ol  mutton,  of  eight  to  ten  pounds,  two 

Shonldar.  of  eight  pemnda.  two  honrs. 
Fillet  or  Teal,  of  ten  pound*,  s  tatted,  thn* 

Brlnket  of  veal,  of  sight  paswda,  twnbMTt. 
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Loin  of  pork,  of 

QcaM.1t  Urge,  fit;  mianiea  to  an  roar. 

Green  roots.  illty  mlnutei  to  «a  hour. 

Dock,  if  large,  fifty  minutes. 

Here,  an  hour  mud  ■  quarter  to  Hi  hour 

ndiWf, 

Turkey .  from  two 


rnty  to  ally  n 


l'Jgeon.  from 

Chicken,  from  t 

Blackcock,  from  mn  hour  to  in  boar  and 

Sookin  if-  pig.  from  an  honr  ud  ■  quarter 
to  two  hours,  according  to  line. 
Fowl.  large,  ilxty-nvo  mil 


Calta  heart,  one  hoar. 

Gronj e,  thirty- Ave  minntes. 

la  ■  dktetlo  point  of  view,  touted  nnt 
Ui  not  bo  r.ully  digested  u  boiled  mot,  but 
It  It  more  nutrition*.  It  retains,  moreover, 
the  gelatine,  which  Is  greatly  dietolvit  oat 
In  the  prooeu  of  boiling.  If.  however,  the 
uooklug  ii  carried  too  fir,  end  the  meet  be 
our  done,  lu  notrltlou  proportlei  are  Im- 
paired.     On  the  other  hand.   If  meet  ll 

certainly  le»  digestible.  In  placing  paper 
over  fill,  to  preterm  It,  never  dm  pure  or 
Ikewere.  they  operate  as  lo  many  tape  to 
carry  off  the  RT»ry  ;  betide*,  the  paper  fro- 
qoeotly  itarte  from  the  skewer*,  and  la, 
oontequently.  liable  to  take  lire,  to  the  peat 
Injury  of  both  the  flavour  and  the  appear- 
ance of  the  meat.  For  theae  reuont, 
always  (uten  on  the  paper,  with  tape, 
twins,  or  any  other  suitable  string. 
»  ROASTING     OVEN.  —  Apparatn*     for 


body  of  t 

sjr.1 


The  aooompenylng  engraving 
:  ■  general  aeotlon  of  the  matting 
t  It  now  usually  executed.  The 
le  Iron  router  I*  of  inquire  form. 


tvlty  left  b. 


brickwork,  passes  oyer  the  top 
cavity,  and  then  descends  by  the  back  ol 
the  router.  In  the  direction  of  tbe  arrows, 
miking  iu  exit  by  a  horizontal  floe  situated 
at  tbe  lower  part  on  the  left,  and  goetal 
lut  In  tbe  perpendicular  flue  to  the  topol 
the  house.  Wlthlntue  oven  ire  twosbelve», 
an  wblcli  to  pluon  the  dishes.  In  thtdrau- 
latlon  ol  hnt  air,  when  required,  there  It  an 
aperture  beneath  the  door  cf  tbe  router. 


having  a  regit Ur  to  olcae  It  when  It  la 
wanted.  When  hot  alt  It  to  dreahUe, 
reglater  la  opeaed.  and  the  air  whirl 
heated  by  the  bottom  of  the  rouUr,  ti 


oat  at  the  fnrtbeet  end  ol  the  lower  anclf.  tv 
repreteoiad  by  the  arrow ;  paaaea  over  tbe 

meat  placed  In  1U  pan  and  arid h-on.  aaomd> 
through  tbe  vacancy  occasioned  by  ini- 
upper  shelf  not  reaching  to  tbe  treat.  uJ 
finally  paste*  off  Into  the  tabe  at  tbe  top  ** 


the  Ore,  and  ■—  Into  tbe  Sao. 

EOBEBT    SAUCE. -Fat  an 
batter  Into  a  tnnoepun ;  set  It  over 


the  ft 


brown,  and  garnished  with  fried   par*  »r 


and  when  browning,  tl 
anion*  cat  In  null  dice;  fry  them  brcrwv- 
butdonnt  let  them  burn;  add  halt  a  if*™ 
ful  or  floor,  abaka  the  onlnni  la  it  suad  f  •  • 
It  another  fry  t  then  pat  four  tpoonlnU  *s 
gravy,  and  tome  pepper  and  salt,  awd  dhji  ■! 
gently  ten  minntes  ;  ekjm  It.  When  rww..' 
to  serve,  add  a  teupoonfol  of  rtaate  m  - 
lard,  a  spoonful  of  tloegar.and  tb*  j*i*w  ■■ 
half  a  lemon,  and  poor  It  round  law  Meat.- 

They  ahould  be  of  a  " 

*  enrnithed  with  " 

_.._  The  uuce  mat 

tbe  musurd  Is  pat  In,  otherwise   n 

,  tahletpoonflil :  gravy.  4  ItbHr-poui 
pepper  and  salt,  to  reason ;  ntutard 
spoonful :  vinegar,  t  tablnpooofal  i  m 
Juice  or  (of  L 

ROCHELI.E  SAI.T.-TW»  tn!l»e> 
aperient  taken  in  ounce  noses,  and 
agreeable  than  Epsom  salte.  Toprwaa 
dit  solve  twenty  ounces  of  mo- cartes" 
soda   In   ten   plnta  of  water.  *jd. 
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quantity  of  Boar,  well  dried.  b*ir  a  pound 
or  beaten  sugar,  hair  a  pound  of  butter,  tin 
yolks  of  eight  eggs,  ud  the  whites  of  six. 
well  beaten  separately  -,  add  s  little  nutmeg 
ud  donamoni  mil  the  whole  well  to- 
gether, the, baiter  Living  been  Brit  beaten 
to  ■  cream  -  drop  the  puts  Id  small  quantl- 
tiei,  on  battered  paper,  and  bake  oa  tlm  In 
a  quick  oven.  2.  Mix  a  quart  of  oree.ru 
wltb  twelve  tables  poonfuls  of  floor,  the 
yolkn  of  eight  eggt.well  beaten,  six  table- 
spoonfuls  of  fluely  pounded  loef-tugar,  a 
Iftu*  rose-water,  and  half  a  gla»  of  brandy 
or  ratafia;  beat  all  well  together;  heat  the 
wafer  Iron*,  pot  Into  them  a  tsblespoonful 
of  the  batter,  and  torn  the  Iron*,  that  It  may 
bake  equally .    While  hot,  roll  them  ronnd  a 


flavour  j  brandy  or  ratios,  i  grail 

■""""  '" -Blanch  e7pound  o,  .» 

■'*'--  almond* ;  plek  01 


BOCK. 

and  an  ounce  or  ... 
few  of  the  tweet 


apoonful  of  brandy,  four  ounce*  of  pound* 
nod  lifted  loar  sugar,  and  hair  a  pound  t 


XT 


UtTtn  i  the 


1;   ponnd  them  till  the 


<l!h  them  form  the 
■mPHHWUHU  egg  as  possible ;  place 
on  the  bottom  of  a  glue  dish  a  email  plate 
or  eaucer  reverted,  and  pile  (he  rock  hip h 
npi   itlek   o»er   It  the  cut  almonds,  and 

•  US"  Sweet  almonde,  lib.  i  Utter  almond*, 
lcut.:  brandy,  1  tablespoonful ;  lucsr,  jib.; 
salt  butter,  ,1b. 

ROCKEKY.—  A  rockery,  if  Judiciously 
disposed,  I*  a  yery  lilting  arrangement  for 
a  town  garden,  a*  It  presents  a  greater 
apparent  extent  of  tpaoe,  In  consequence  of 
Ite  abruptly  undulated  enrf.ee  admitting  of 
the  walk*  being  carried  along  within  a  Tew 
feet  or  yards  of  each  other,  and  yet  being 
completely  hid.  Boekwork  should  always 
be  kept  in  the  background,  if  artificial ;  and 
In  a  garden,  placed  on  a  level  surface, 
because  It  It  an  attempt  to  Initiate  nature. 


<■■  projecting  portion*  of 


portion*  o'  — *■  -"'- 
the  around- 

■  ly    employed 


such  ib  Til  La  Hardens :  and  It  may  form  the 
termination  of    a  long  or  even    principal 

tuted.  It  should  never  rise  out  or  the 
smooth- d  ret  ted  lawn,  nor  be  placed  too  near 
the  home,  shrubbery  and  terraced  bank*. 


ting  better  for  thuttlng  out  objects  In  the 
ireground.  Whtn  the  culture  of  rook 
lanla  I*  an  object,  tbe  rockery  abould 
resent  two  or  more  aspects,  one  damp  and 
laded,  the  other  fully  exposed  to  the  sun. 
erns  and  plants  or  shade  should  occupy 
_je  former,  while  inn-loving  plsnts  should 
Inhabit  The  latter.  Books  associate  natu- 
rally with  water ;  when  a  pool  can  be  plat 
at  Its  hue.  with  It*  margin  tufaden 
•     "-e  effec'    --- 

tage  from  the  watery  exhalations  rising 
during  the  heat  of  lummer.  Every  ap- 
pearance of  art  and  approach  to  regularity 
will  be  out  of  place  In  the  conotructlon  of 
rookery.  On  the  contrary,  the  surface  of 
the  whole  cannot  be  too  Irregular,  or  too 
railed.  Indented,  or  prominent.  An  ad- 
ditional projection  may  be  given  to  some  of 
the  parts  b;  moderate- sized  bushes  or  short- 
stemmed  weeping  trees.  Evergreen  shrub* 
or  low  tree*  will  he  particularly  useful. 
For  ordinary  practice,  the  material*  of  which 
a  rockery,  however  small,  la  formed,  should 
be  en  their  broadest  or  flat  sides,  and  not  bi 
set  on  edge,  mnoh  leas  he  placed  with  their 
points  upwards.  Any  great  elevation  should 
not  be  sought  In  small  rockerlea.  This 
would  be  Inconsistent  wftb  their  breadth, 
and  would  render  them  too  prominent  and 
ar  UHclal.  They  should  not  be  carried  higher 
"-—  *"""  point  at  which  they  can  be  well 
and  banked  with  a  broad  mast  of 


the  base  of  rockerlea  should  1 
nf  rust  lo  plants,  such  a*  tb<  varieties  of  ot 
hardy  native   heaths   and   similar   plant 


□Itrly  around  the  margl 

?be  introduced  both  In  thi 
picturesque  styles 


plcturesqi 

wished  to 

into  dbTei 


__.    ont  objects  not 
ojttvide  the  garden 

;   end  to 


jmpH-h  th'rsi 


In  proportion  is  the  selector  shall  tucce 
In  Imitating  nature  will  be  pleatehUot 


ojntni]  gratify  othere.    '. 


ww  km  in, 

intrusted 

deal  depends. 
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,ut  an  Intelligent 

.    On  tbll  i  great 
-    ahould  be 


to  mike  him  unrlerntund  thi 

aya  be  eerled.  but  proportioned 
■hole  to  the  Intended  alie  or  the 

•  atlff  and  artl- 


well;    they  m  i 

acini    The  whole  it— ■'■*  -'■■■ 

and    well-denned    tviumuu 

regird  to  the  atonal,  the  sreate) 

Teriety  in  form  ind  ilie  ahould  I 

Hi*  foundation!  ahould  oonilitoi  muui 

of  earth,  which  aniwer  the  purpoie  as  v 

i  (Olid  erection,  end  will  m 

D  farther. 

„,. suriuouldb-  ,— 

if  Intermlied.  they  leldom  w 


idi  for  rock 


en  Impieu  of  antiquity  fir  bej-DUd  anticipa- 
tion. The  whole  ehonld  be  enclosed,  with 
treea  of  Urge  foliage,  that  the  t lei  tor  to  the 
icene  mi?  meet  with  It  nneipectedly. 
Water.  In  all  ouea,  adda  greatly  to  the 
general  efleot,  and  a  email  pond  permlta  the 

be  formed  wllh  Jutting  point*  for  the  sake 
of  the  reflection  In  the  watar.  Br  a  aim  pie 
- — bt  may  be  made 


irofuiely  stuck  around.  1 


m tha  ro 


aaport 


MtUfl 


d  fall  Into  beautiful  caicadca.  Rock- 
work  ahould  ha.  In  general,  an  independent 
feature.  It  rarely  look!  well  when  piled 
against  a  wall,  around  tba  rooU  of  a  tree,  or 
5  any  iltualion  where  It  la  orer-ihadowed 
bytreei;  Inibort,  where  It  doe*  not  f 
prominent  feature  lu  the  scene. 
Kail  near  water,  and  margins;  Into 
am  open  airy  garden  where  it  It  am 
by  a  «T»Tol  walk;  but  It  doea  not 
wall  when  rising  from  tnrf.  wlthou 
Joining  walk,  or  where  large  abrubi  Brow 
up  amongat  the  atonaa.  Indeed,  It 
laid  down  aa  ■  general  principle,  th. 
work  ibould  either  adjoin  gruel  or 

of  water,  and  that  It   ahould   Mli — 

r  adjoin  treea  or  grata,   or  walla  or 

"    —       Bockerlei    may.   howarer,    be 
iiwer  one  or  two  simple  purposes 
—it    of     ornamentation.      Where 
re  ralaed  benka  between  one  part  of 
a  garden  and  another,  rooki  can  be  em- 
ployed to  feot  the  more  prlnte  aide  of  thai 
and  will  oontrlbata  to  their  aolldity,  at  t 
earns    time    that  they  inoreaie  their  pi 
■rtatf  and  Interest    If.  again.  •  walk 
ant  ftironeh  a  bank,  rooka  may  be  need 
kold  up  the  ildea   of  the  opening  when 

tteep.    Or  wbere  a  walk  trarela  along 
•w  hollow  between  two  benka.  ' 
"  the  bank  oan  be  partially  coi 
■ata  of  rook.    In  both  them 


Indepcnd 


ad  moat  minute  species.  The  nee  of  a 
etand  la  twofold,  namely,  pnaerrtug  It 
-om  being  run  OTer  by  einnger  to 
iudi,  IM  placing  them  in  a  mare  e 
en  lent  petition  to  be  aeeo. 
HOLIER.— An  agricultural  kutnun 
-onatrnBted  of  wood,  atone,  or  oatt-b 
ananr  dip  ■  to  conTantane*.  or  the  pnrpoaai 
—*-■-■»  It  la  to  be  need.  For  tiUaarela 
oiler  la  uaed  to  break  tha  turn 


the  matarial  be  of  which  they  are  formed. 
aa  the  prntaure  la  dimlnlaaed  who  Int 
lnatrununt  la  of  rery  large  elaa,  by  hu 
reatlng  on  too  Brack  eortaoa  at  eooe,  eaomat 
aa  addition  of  weight  io  preanttaaa  be 
m.rf.  By  baring  the  roller  made  emeu, 
loaded  with  <ome  weight,  a  ataak 
-  ■".  will  be  predated,  aed  a  om>- 
sg  of  enpeaae  effaated  la  the 
or  tba  implement.    Aeeeetae 


greater  affect 
elderable  earl 
ooaatruclion  i_ 
of  roller  called 


projecting  teeth,  which  Ml  perneeatkeOart 
lu ^break/kg  clod*.  The  .«e.  aa  feet  w>- 
by  two  and  a  half  la  diameter,  eeaakda  « 
twenty-three  roller  parti.  Kaon  ea*ma» 
ring  la  mad*    larger  In  the  eTej"*  ■ 


DAILY  WANTS. 


revolving,  cauaei  u  up-and-down   motion 

increaaing  (he  power  and  effecting  the  beet 
mean*  of  *c  1 I-  clean  >tng.  Auother  kind  ol 
roller,  iodic tlum  culled  Lue  prosing  plough. 


generally  comlita  of  two  out-Iron  wheel", 

rurrow  for  the  purport  of  keeping  the 
machine  iteady.  The  wbeell  ere  kept  clean 
by  aorapera.  'Hie  Implement  la  uaed  In 
breaking  up  olaver  ley*  for  wheat     The 

seed,  by  whloli  It  ii  not  liable  to  be  thrown 
oat  la  the  winter  aeaaan.  and  not  m  liable 

to  be  attacked  by  the  grub  and  wire  worm. 
ROLLS.-Aepeoiee  of  fancy  bread  wbloh 

lowc-Duur  or  Brratfait  roiU.- Crumble 
down  very  amall  indeed  an  onnee  of  butter 

with  them  a.  ealtapoonful  or  aalt.  '  Fut  Into 

purJBed  yeaat,  and  half  a  teaapoonful  of 
pounded  angar;  mhc  tbeie  with  half  a 
pint  of  warm  new  milk  ;  hollow  the  centre 

stirring  to  It  aulnolent  or  the  lurroundtng 

Dour  on  the  top,  oiver  a  thick  double  cloth 


placed   with 

In  about  an  

broken  through  the  floi 


of    I 


ihonld  the  leaven  har< 


Imootb  dough.     Cover  it  ai"  before,  and. 
In  from  hall  to  three- quarter*  OI  an  hour, 

Knead  theoe  u   lightly   m  ponible  Into 
■  mall  round,  or  ollve-afinped  rolla  ;  make 


brijkovtn  from  ten  to  fllteen  mlnutea.  Tun 
them  npakde  down  upon  a  dlah  to  oool  afte 
they  are  taken  from  the  tin*.  An  add! 
llonai  ounce  of  butter  and  another  eeg  eai 
be  uaed  for  theie  rolli  when  richer  bread  I 
liked,  but  It  la  much  Eeaa  wholeaome  than  i 
mote  almple  kind,    A  oup  of  good  areas 


thick  indeed  when  It  la  poured  off.  whlM 
should  be  gently  done.  Ualber  lea*  lata 
an  ounce  ot  good  freah  German  yeaat  may 
be  uied  Tor  them  lnatead  of  brewer'a  yeaat 
with  advantage. 

ftwrt  roll!— Take  a  pint  and  ■  half  of 
milk  quite  warm  ;  »nd  *  half  a  pint  of  sinall- 
beer  yeaat  i  add  aufflcient  flour  to  make  It 
at  thick  aa  butler ;  put  It  Into  a  pan  ;  oarer 
It  over  and  keep  it  warm:  when  It  haa  rlaem 
tolta  utmoat  helgbt,  add  n  quarter  of  a  pint 
of  warm  outer,  and  halfan  ounce  of  mil,  nix 


:.  of  hi 


a  little  II 


meketh 


lough 


ready  to  form  Into  rolla:  let  them  aland 
arterwarda  until  they  have  men,  and  bake 

together  two  poundi  of  flour,  a  little  aalt. 

butter,  and  two  egga  beaten' wllb  two  table- 
spoourula  of  yeaat  and  about  a  pint  of  milk. 
Knead  the  dough  well  and  aet  It  to  rite 
before  the  Are.  Bake  a  doicn  rolla,  butter 
tin  plates,  and  let  them  before  the  Are  to 
rise  till  they  arc  ol  ■  proper  alia,  then  bake 

— Cliooae  Ave  large  potatoet,  bulCpeel,  and 
waab  them  well :  then  rub  them  through  t 
aleve:  to  each  potato  allow  a  pint  of  lifted 
flour,  a  UbleapooniUl  of  atrong  freah  yeaat : 
a  gill  of  milk- warm  water ;  a  aalUpoonful 
ol  aalt:  tbe  yolk  of  an  egg.  and  an  ounce  af 
butter  ;  mix  together  lo  a  large  broad  pan 
the  flour,  the  miihed  potatoe*.  and  the  aalt. 

warm  water.  Sprinkle  a  little  flour  over  the 


lie  light 
■  n  earl  In 


open  with  tbe  Anger*  i 


egg.  a.  much  hot  milt 
lukewarm,  and  wet  tl 
alight  lUhe dough il 


i  pint    /*■«< 


;trtli  lalt.  1  tablespoon  ful  i  egg,  yolk  of  l ; 
butler,  luz.  ;  soda.  1  teispoonfuL  (Imeea 
nft- Flour,  albs.:  butter,  SMI. ;  yeeit.  1 
tablespoon  fnl  (saffron,  1  spoonful ;  HMr, 
!«•  than  iplnl);  new  milk,  1  pint;  Hit, 
imfucleut 
BOLLY-POLT  PUDDIXO— Thll  we!1- 


StrenjTlh  is  Thus  supplied,  cspab'e  Of  M-n  »   i  _ 

It  is  trident  that,  the  span   or  may  roof 
bctne  given,  segments  of  oorrugai"4  '™- 


lalt,  ul  pick  them  closely  into 
-"  half  ■  pint  of  gra>Torw*: 
them  half  ■  pound  of  ft* 


puddings,  upon 

dried  nimnu 

Br^dsn^U  "raJja'Slept  oa 

Inch  bare  at  tl 

rolled  up  Into  a 

one  pudding,  alpicd  at  the 

la  the  tune  w 

g  the  pane,  and  enveloped 
yln  a  clnth.  which  1?  tied 

with  a  « tnng  a 
KOMANCF.S 

each  end,  and  boiled  about 

—Work*  of  notion  differing 
Innmuehaitlies 

bat  ire.  for  the 

mcet^M^.TtCVown' 

orm  lion.     A  mo 

"*  the  bed  authori  of  this 

dniuflllei.lu 

e"nre  Mrs.  lUnclillr.  William 

Godwin.  Halurln.  SI.  G.  Lewji.  Beekft 

.lane  and  Anu  Maria  I'orter.  Sirs.  Shelley, 
ii  Hope,  Flumer  Ward,  G.  F.  R.  Jamu, 

bnlldlnga, 


nndW.  H   Alu 

KOOFINU  -The  covert  n 
generally  very  com  plica  ted 

workman.     Roofs  should   alwaji   be   put 

topfecee  again,  in  order  lo  be  railed  to  their 

Iron  roofs  are  composed  uf  sheet  Iron,  lm- 
preued  so  as  to  present  a  surface  of  semi- 
circular ridges,  with  intervening   furrowi 

ihect,  from  ■  plane  Hat  mirf 
strength  bat  from  its  tenac 
series  of  oonttnued 


strength  bnt  fi 

series  or  con  tin 

each  other,  and  the  r 


abutting  against 
by  tbli  new  posl- 


„....•  proeeai  of 

oomi  gat  ion.  bear  upwards  of  seven  hundred  - 
weight  wlthoat  bending  In  the  least  degree. 
Iron  io  furrowed  will  be  preferable  to  com- 
mon sheet  iron  Tor  covering  a  flat  roof  j  be- 
anie the  furrowi  Trill  collect  the  water, 
and  Donley  It  more  rapidly  to  the  eaves ; 


emrd  proper  lot 

w'and  skin  six  i 


rev!! 


lightly  with  pepper  and 

'«.  an.!"  it 

"iSTroiiowi 


become  familiar  with  these  object*,  and  Ibrr 

rooks.     Ksgs  steeped  In  a  solution  of  cut- 
;er,  dried,  and  placed  on  tbe  windvsnl 


et  ii  a  icare  u  Ion:  u 
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inch™  In  diameter,  upon  the'ol  roum  I  erence 
of  which  la    soldered   ■   hoop  of  equally 


each,  at  equal  distances  from  one  anc"~"- 

four  inohei  In  length,  upon  a  earring- 

dered  to  the  bottom- plate,  and  nmovi 

pleaaure  by  means  of  a  clasp.  Tt>e  plate 
and  rim  are  covered  by  a  conical  tin  top,  - 
with  an  care  projecting  one  loch,  to  prevei 
the  drop*  or  rain  running  dawn  the  rii 
The  cover  la  surmounted  With  ■  cylindrical 
Untern,  <f,  two  inches  and  abilfln  diameter, 
pleroed  with  holet.  The  cannon  arc  loaded 
with  line  gunpowder,  and  wadded  with 
woollen  wadding,  to  prevent  It*  Ignition. 

i  the  thread  ia  brought  over  and 


held  upon  (he  touch- 


it  for  Uili  purpose,  tl 

plate  o  b  t»  divided  by  perpendicular  partl- 

alleva,  along  which  the  natch-thread  is 
made  to  traverse  at  inch  a  length  at  to  burn 
It  in  down  In  time  to  reach  the  touch-hole 
at  a  given  hour.  Flat*  a  A  ia  affixed  to  a 
circular  board  r.  nine  Inchca  in  diameter,  and 
one  luck  In  thickness:  und  in  115  circum- 
ference are  attached  Ihree  leg*,  f  (  f.  which 
support  the  apparatus  In  tripod  form,  at  a 
li  eiRht  sufficient  to  elevate  It  above  the  stend- 
ingoorn.  ThebalUry  la  placed  In  Ihepartof 
the  Held  raoat  frequented  by  Uie  ruoks.  and 
where  It  may  beat  be  seen.  Suppose  that 
Hie  gnna  are  loaded  and  [he  mnich  lipliied 

night  It  la  time  to  cease  firing,  whtah  la 
tilteen  hnura.  In  which  time  Ihlrly-aeven  and 
ix  half  mlnulei  will  require  to  elapae  between 
tliedischlrgtorceeh  01  tlif  twenty- four ean- 
nona.  Such  dischargee  are  much  more  to 
bu  depended  ou  for  rsgularlty  llian  the  firing 
of  any  fowling-piece  by  a  herd-boy.    In  ad- 


.e  guns,  if  a 

Of  woollen  raj;,  aleeped  1 

d,  were  pi 

cedinacupo: 

d,  1m  media 

1,  below 

he  lantern  of 

further 

andoauaetli 

discharge 

ger  interval 
battery  ahou 

to  ssfflce. 

The  position 

d  be  changed  every  day 

piece  of  laid 

corn  Is  tb 

e  beataee 

n  from  a  dls- 

IE  may  be 

et  among 

l  poratoea,  aa 

mips  growing  fur  eeed. 
i,iv  uuiiiubt  ui  audi  apparatua  required 
forafarm  would  depend  on  the  number  of 

birds,  and  also  on  Uie  succession  or  ripening 
of  the  different  crops.  Batteries  could  be 
made  of  any  site  and  to  fire  aa  often  aa 
desired,  and  the  smaller-iiied  ones,  when 


BOOT  BUEAKElt. 


widely- fluted  rollert 


might   be  loaded 
using  potatoes,  turnips. 


reenlbeproncs.  The 


ground.    Thia  Implement 


THE  DICTIONABY  OF 


walhtng  the  top  parte,  it  leear 
atocke,  to  prorent  the  poealbil 
nutter  getting  between  the  * 
atoet  when  the  attaehmen 
p]aee,end  plenttnr  la  completed,  draw  up 
tho  earth  around  the  nrok  of  tho  p'ante  ao 
Mto  become  the  point  of  oakon.  The  rarer 
apeoie*  of  oake.  for  example,  may  be  grafted 

Si   c 


,rony-grefTa.     ,.     . 

been  tuoeeMfuEiy  united  upon  the  fleab 
roots  of  the  herbaceous  kind*  or  tbe  iimi 
genua  ;  tbe  melon  and  cuoumber.  the  potato 


•uie.lt  tuberi  of  tbe  plant,  la 


gular  notch  la  eat  near  in  top  i  to  tfala  notch 
a  anion  of  tbe  tree  ant-tit  made  lo  (It.  baring 
two  or  three  buda  upon  It ;  when  pieced  11 
fa  lied  with  aoft  mailing,  and  olajed  or 

one  bud  may  be 


thoa*  Which'  hi 


t  Tor  Ihla  purpoie,  bemn 
t  baring  no  r.elbleeyee- 
lOt  potalblv  better,  than 
i  them.  Br  thia  nnm 
uaniiai  may  be  multiplied  lateely,  aa  errn 
tuber  la  soluble  tor  ■  atock.  while  only  the 
oroirn  of  tbe  whole  root  produce*  eutltnic* 
mBi-jxintne-  If  adopted  ■■  a  sheik  to  orer- 
""'""—    Tblaltdoeatirrottiallj.fof  Men 


xeen  of  growth  artaea  Item  the  rood  in- 
Iblng  too  much  food:  by  pruning,  at 
lua  reducing  their  number,  therefore. n 
eduoe  their  imblbiue  power,  and  It  li'temil 
hat  ancli  pruning  cbeoke  the  prodneUsi  of 
tal-buds.  and  will  eaaae  any  kind  of  fnlt- 
reeto  produce  bloejom  buds,  proridrt  iW 

tiiet  from  orer- luxuriance.     TO  knn«  ■Ml 

d  to  be  diTioei'inu 


'""a^C    I 

rrcp*a\  tboae   waion  nuj 

s;  Ha-d,  those  of  jrruei  !■ 


luxuriance  j 

To  a  fnrtbar 

Drat  oli in  will  make  young  abooU  oa  u 
areiage  a  foot  in  length ;  Ihnee  of  It' 
•round,  two  feet;  and  the  third,  ttret 
feet ;  the  latter.  Indeed,  frequently  bant 
into  lateral  or  aide  ahoota,  from  the  f  cm 
abeota  of  tbe  tame  aeeeon.  From  the  ani 
olaee.  therefore.  It  la  adrleable  to  cat  anr 
about  a  itn  th  part  or  the  root* ;  from  tar 
n-™irl  C.1.J...B  fourth  part;  and  from  lit 


i bird  c) 


I    preserved    by   e 


for  being  ;fmb.    Koou  t- 
be  well   waehr-"  — ■    -«■ 


ROOTS,  to  Gather  iid  Paaeiivi 
-  Roota  ahonld  be  gathered  In  Bpnar 
.d.L    ,...»  * —  -oteeptiooB.  and  are  beta* 

_. unlet!  tnrj 

art  preserved  far  the  rake  of  the  ban. 
when  they  molt  be  merely  walked  wJ 
dried.  Tha  proceaa  of  drying  may  bt  *»■ 
ply  performed  by  atrtnglog  the  piece*  Vet- 

enpoalng  Ihra  for  a  auflclent  limr  "' 
gentle  beat,  say  from  ninety  to  on*  km4-"i 

ROPE  TWISTER  —  An  Impleaov 
ueccstary  on  Urg*  farme,  and  dealriWt  e 


loae  of  ordinary  alia,  by  wMca 
r  nae  In  ihaUMng,  aaey  to  ti 
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EOS 


greater  speed  and  aoeuraoy  than  li  possible 
with  th*  alow  and  awkward  Implement* 
formerly  employed,  ud  nhioh  requited  tin 
pain  orhaads  to  (1107  rope.  The  mods  or 
it*  uUob  la  plain  enough.  The  turning  of 
th*  hand]*  altee  motion  to  Sve  whsels.  the 
centre  one  Imlta'  00  tha  axil  of  the  hudla, 
and  all  toothed  Into  

okonth .... 

■blah  ■  wlip  of  at 
doubled,  tha  twitting  or  the  rope  eomnH 
and  regular   addltioua   of  material   bw* 
aktlfnlly  made.  continue*  until  toy  length 
that  miv  h«  desired  !■  obtained, 

BOSK.  Cultdh  or.— Th*  rose  may  ba 
propagated  by  a  variety  of  method!  <  most 
kindiby  suitings,  the  beat  time  for  making 
which  U  Id  April.     The  moat  enovenlant- 
alaad  pots  In  wblch  to  plaaa  the  cuttings  are 
flra  uubee  ■sroaa  1  nil  them  with  moderately 
lioh  light  earth,  preaa  It  (irmly  down,  then 
Oil  the  pota  quite  up  to  the  rim  with  nllrer 
aud  1  give  a  gentle  watering  from  a  flne- 
roatd  watering-pot.  than  divide  tha cutting* 
into  length*  of  about  four  laobea.  remove  all 
tha  leave*  except  tboee  balonglnK  to  I 
top  bndi ;  nuke  the  eat  »«ry  smooth  aero 
Just  under  the  lowest  bud;  tbe  out  Hug 
then  ready  to  be  planted.     Have  a  am 
Block  about  as  thick  aa  a  quill,  and  thrnai 
Into  tha  aoll  ]  net  tbe  depth  of  tbe  catting, 
as  to  leave  the  lop  bud  out:  oloaa  theeai 
firmly  to  the  bottom  of  the  outline  w: 
the  itlok  :  place  the  cuttluga  close  to  1 — 

-A-    **     .VI    __.       _»■.     ,„,     im„     „f   jl[ 

iloee  up  the  hole* 
and  give  a  geutli 


■eeond  row  of  flatting*  agalmt,  and  to 
prooeed  Tram  row  to  row.  till  tha  ipaa  eat 
apart  for  ihl*  purpose  la  Oiled.  Bxamln*  • 
few  of  tbem  1  maudlin* 111  after  about  *ut 
week*,  and  if  they  are  rooted,  lia  them  oat*. 
fully  with  the  trowal  or  imali  sped*,  aad 


edge  or 

SBM, 

them.    If 


1  pit,  with  band- glen 


outtlng*  In  1  lie  open  ground,  ahooae  a  ibady 
border,  next  a  low  wall  or  hedge— the  latter 
to  bacloaa.  clipped  with  ihe  garden  ahaara. 
Let  the  ull  be  well  dug  and  chopped  email, 
and  the  aurfaea  raked  very  fine  1  then  pour 
aomo  water  upon  It,  and  let  It  aland  a  day. 
to  become  moderately  dry  again.  Prepare 
the  outtlnga  a*  directed  above,  and  expo** 
tbem  a*  little  as  possible  to  tha  ion  and 
air ;  they  may  be  preaerred  freeh  by  eorer- 

aa  aoan  a*  ton  an ' 

sufficient  number 

with*  email  tpadei . — 

Chop  the  aide  of  tbe  treneh  fartbeat  from 
you  itnlgbt  down,  Jin  t  a  anffloient  depth 
between  Ihe  topiooit  bud  aad  leaf  out  of 
the  aolli   then  Ma  -  "*■■ 

thlsaprigbtbaok. _._  .., 

When  the  row  Is  9 lied  with  onttlnga.  with 
1  our  ■  pad e  put  tha  soil  against  the  cutting*. 
and  with  yoor  foot  tread  It  Brmly  to  '<- — 
Take  Croat  oare  that  the  aoll  I*  quit* 

and  Arm  around  each.    Then  fill  ap  

with  the  top  or  the  row  of  euttloca  another 
poriion  of  tba  toil,  nntll  there  la  r  ■ — *  " 
earth  tin  inches  dlatant  from  tbe  1 
Chop  down  the  outermost  edge  of 
an  at  tu  leave  another  aprighi  bai 


nber  are  ready,  open  a  tranal 
tpade  at  tha  end  of  tha  bordei 


reiandarda.  For  dwarfe.  out  on"  to  within 
■  iDobes  of  th*  (round;  than,  with  tha 
Inolsloaoi  -  "  -  "' 


Mom  a*  possible. 
oat  an  Inch  long 

branch.    Cut  a  oi-oai  Jui 


•X3ZCZ 


top  of  that 

T» 


Than  take  or  tha  bad.  prsvlously  outtiag  at" 
to.  leaf.  lasTing  part  of  th*  lea/atalk.  Cat 
away  with  tha  bud  a  portion  of  th*  bark 
"—  the  pareot  stem,  aad  «  portion  of  tha 
wlthit.  Thia  bud,  aad  th*  bark,  and 
rood  witb  it,  *honld  be  sites  ethar 
r  mora  than  three-quarter*  of  an  burnt 


down  the  young  shoots  of  the 
er,  late  Id  auti 

:ceptloD  of  the  moee-nuje 

Olhera.  thaj  form  rooted  plant*  by  tha  next 
autumn.  After  the  plant*  are  removed 
from  tb*  stools,  tbey  are  planted  In  DOrearr 
rows;  and  in  a  year,  tha  blaeaom-bada 
having  bean  carelUfly  pinched  off  from  th* 
lint  Taring  down,  tbey  will  be  lit  for 
removal  to  tbalr  flnul  de.tlnatioD.  The 
shoots  are  then  to  be  pruned,  and  th*  aoll 
stirred  and  enriohed.  An  improved  method 
of  laying  roae*  oonslata  in  entering  th* 
knile  up  tbe  centre  of  the  Inward  portion  of 
the  wood  of  the  layer,  and  keeping  tha  silt 
.„  n,nuri  *»>>,.  •  .mall  piece  of  wood  ar 
Hoses  send  up  many 
jh  ns —  fc~  ■-' —  ■■'■ [" 

rly< 

altaobed;  and  tl 
M  planted  out  finally,  ma  ino  wuini  in 
the  nurnery  for  a  year  or  two  longer.  They 
will  readily  grow,  and  will  meat  of  than) 
prndaoa  flower*  th*  following  summea. 
When  roaa-treoa  have  grown  into  law 
banshee,   with  many  auckcrg.   the  whole 
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others,  fnnilsb  ineker*  but  BpaHn jrl}-.  Suit 
•mdtMMaaa,— The  brat  Mil  i*  ■  rather  atroag 
Imh  i  th«  deeper  II  ll  the  better.  It  ihonld 
be  wall-drained.  Such  land  •■  will  grow 
(rood  wheat  or  rood  hope  will  grow  flue 
roiea.     Next  It  ehonld  be  rich  to  grow  them 

tltoroBghly  4wnl  in*  eddtd  to  IL  Bode* 
diiKdred  In  vitriol  wlll\*  of  great  benefit 
r*  Hut  mar  b*  obtained  of 
dealer.  The  row-garden 
the  aoath  and  cut,  but  be 


ebaUarad  from  t 


til*  north  and  north-w 
earn  hedge*, 

...     *  blowing! 

tho*e  point*.  Boat*  ibould  not  be  planted 
■o  B*ar  tree*  a*  to  be  overhung  by  them,  aa 
the  drip  from  the  trees  will  prevent  then 
from  thriving,  and  Injure  the  flowers. 
«*»V  nttfrom  Ktd  Is  an  luterMtlng  par- 
rait,  bat  little  attended  to  In  thii  country. 
It  le  eaay  In  all  point*,  except  the  obtaining 
of  mature  aeed  from  the  better  varieties 

the  open  air;  and  thin  ol  mum  stance  It 
doubtfe**  tlieoaateof  the  leaning  neglect 
whioh  tiu  hitherto  attended  thii  nut  nf 

r  culture.      When  ripe 

' *  '-  October,  they  ■! 

before  they  are  n . 

the  aeed  cleared  out,  and  at  one*  bnried 
•and.  placing  Drat  a  layer  of  tand  in  a  larj 
pot.  then  a  tprlnkllng  of  ie«d.  and  of  sor 

the  pot  in  full ;  th*  aeed  la  then  to  be  kept 
till  the  following  April,  when  It  ru.v  6*  ! 


nltnt,  boeane*  by  varying  tbelr  *!**  the 
Beveral  group*  may  ba  aeoommodatnu.  aad 
the  method  admit*  of  addltioa*  bfana-nb- 
aequently  made  without  dlatnrbing  the 
•ataMlahed  portion ;  bat  whatever  it*  mm 
or  form,  no  other  plant  should  b«  allowed 
on  the  praHribed  space,  or  at  lenat  natMer, 
more  than  a  few  proetrate  gruwtn a  thrnsi 
to  cover  the  earth  between  the  item,  or  n 
front  of  the  border*.  The  prrtwlliig  enjrn- 
vinv  li  Bujrreailve  of  a  rosarium  in  kmiina 
with  the  above-mentioned  roqulalte*  The 
anproachea  may  be  made  taroagh  avennn 
of  Mil  standard*,  th*  boundary  marked  by 
climbing  kinds,  trained  in  festoons  npea 
chain*  auapended  from  noata,  and  u  n  (an- 
tral object,  either  a  heap  of  large  atones 
npon  which  the  creeping  kind*  nn  rambu. 
half  a  doarn  matic  pillar*,  supporting  a  toot 
10  be  covered  with  climbing  aorta,  or  t 


LIP-SALVE.— Taka  eight  c. 


wax.  two  onnee*  of  tpermuetl,  and  twratr 
drop*  of  otto  of  rosea ;  *te*p  n  inill  <ru»r- 
tltr  of  alkanet  root  In  the  oil.  nod  atrul* 
boor*  oalng.  Melt  the  .net,  wax.  aa* 
■permacetl  together,  then  add  tin  oil  and 

ROSE     LOZENGES.  — To    a    pound  rf 
irjely-iifl   -         ' 


tragacwnth-   HI 


loam,  and  plnnge 

Joona;  plant*  ihonld  be  pott 

are  to  be  treated  wllh  a  fre 
tlUitroug  enough  to  bairns 
Ko  yary  deBnltc  direction*  c 


_  r*na  of*flg__ 
moderate  hot-bed ; 


powdered  gnro  aribio,  o 
It  Into  a  stiff  paata  wit 
grind  op  with  the  paate 

serve  or  ro.es.  which  gin 

loieng**,    each    containing     aim  at    i 

ROSE  OIL.— Fnt  any  anaujttty  oi 

ihem  with  olive  OIL  and  "keep1*  It"!) 
■one  boor*.  The  Ml  will  extract 
odour  and  colour.    A  little  oil  of  roa 


and  dlitfyrado'sliy  °  then  bottle  tlsa  water : 
let  It  etand  in  the  bottle  throe  day*,  aae 

RUBES,  MILK  OF—  Mix  fbor  o*n«  «f 
the  oil  or  almond*,  with  half  a  gallon  of  row 
water,  and  then  add  forty  dropa  of  the  oil  cf 

ROSES.  TINCTURE  Or".  —  Pat    Into  ■ 

bottle  the  petal*  of  the  com  mori  rone  and  piw-' 
npon  (hem  spirit*  of  wine ;  cork  the  boru. 
and  let  It  stand  for  two  or  three  moatc.' 
It  will  then  yield  a  perfume  little  Inferior  I) 
otto  of  row*.  Common  rlnesrar  |*  mad 
improved  by  a  very  small  quantity  of  tta 
mix  ture  befnir  added  to  It. 

ROSEMARY.    CnLTonn    or— 
under- plant,  *r*nrr**n     "  ""' 
Th*  green  li  hard  [fit  aa 


arranging  the  rotary,    the 

though  In  general  a  **rte*  of  bed",  other 
rtrootar  or  reel* — ■—    --■-    -■-■    


alight),     aTomst* 

■  plant,  and  it  tht 

Sow  either  broadcast  i>' 
...  w .....  al.  Inctiea  apart.  The  rm 
raised  by  planting  slip*  or  cutthro 
yonug  thoola  in  tprlng  tar  wjnmaa  u 


al»ed  from 
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a  shady  border.  Let  theiebe  takm  nft-froin 
*>e  to  aeieu  inches  long,  detaching  the 
-under -leaves.  Set  them  In  a  row  from  six 
to  twelve  incbea  apart,  nearly  two-thirds 
into  tht  ground:    water  at  planting,  and 

The  plant*  will  be  atrong  and  well*  rooted 

by  autumn,  when  they  should  be  trans- 
planted at  proper  dlataooea,  A  light  nnilj 
■oil  assists  exotic  evergreens,  that  retain 
him  of  their  original  delicacy,  to  aland 
the  winter;  partly  by  preventing  them  from 
•rrowing  too  luxuriant,  and  partly  by  not 

situations,  train  the  plants  either  with  a 
bushy  head  of  moderate  growth,  or,  11  near 
a.  fence,  in  fan-like  order. 

HOSE  MARY  POMATUM.— Strip  from 
the  stem  two  large  handfnls  of  recently 
gathered  roiemsry ;  T~"  "  '-  "  — ™ 
aaneepan.  with  half  a  ; 

ROSEWOOD. —  A  favourite  wood  for 
artioles  of  furniture,  elpectally  those  or  a 
smaller    description.      It    Is  oonaWernbly 

nrtioles  ofroaewood 

but  the  beat  la  or  solid  wi 
permanent,  except  It  ba 
the  rays  of  the  sun;  an 
polish,  which  Is  improred  by  the  oppllcatlon 


ROUGE 
-id  al  * 
as  folic 


m  on  this,  and  throw  down 


_.._  ,.__, pure  sold  water,  and 

dissolve  out  the  colour  with  a  fresh  solution 
of  uuda;  to  the  new  solution  add  a  quantity 
of  finely-powdered  F *  """• 


of  French  polli 

*B03EWOOD°  "b^ai 
wood  over  with  a.  atrong 
wood,  while  boti  repeat 

amongst  vinegar;  then 
brush,  made  with  a  piece 
the  end  or  split  with  i 


robbed  every 

■rra.  —  Brush  the 
deooutlon  or  log- 
thin  process  three 
tltyofiron-fllmga 
with  a  flat  open 

knife,'  apply  the 


■produce  the  flbrea  of  the  wood  required. 
After  It  la  dry.  the  wood  must  be  polished 
with  turpentine  endlbee'a-wax. 
ROTATION    —    ""'"      ~ 


for  the  snaoeesful  and  economical  cultivation 
of  the  soil.  Crops  bay*  been  divided  by 
•grlonltnriate  Into  eihaustlng  crops,  restor- 
ing crops,  and  cleaning  crops.  The  moat 
exhaua ting  crops  are  nsnally  considered  to 


exhausting,  but  In  a  leas  degree  than  those 
which  are  allowed  to  ripen.  Ttesto.lug  crops 
are  suoh  as  are  allowed  to  decay  upon  the 

ground  ;  or  are  contained  upon  It  by  di 

tic  animals  Cleaning  crop)  are  such  i 
grown  In  drills,  and  undergo  the 
operation  of  weeding,  hoeing,  fto.i 
majority  of  these  may  be  also  regarded  aa 
exhausting  Drops.  An  exhausting  orop 
shonld  always  be  followed  by  a  restoring  or 
cleaning  orop ;  or.  where  possible,  by^  DOW 


t  plants  which  are 
,  succeed  each  other 


ROT.— Sea    Sheet, 
ROTTEK-BTONB.  —  A 


rith  oil,  and  applied  with  a  leather, 
excellent  polisher  of  brass,  steal. 


E—  A  preparation  for  the  U 
for  polishing  Jewellery.  Itc.,  n 
i  :-Wesh  safflower  till  the  w 


eson*  eolonrleaa;  dry 
digest  the  powder  In  a 
tafllaed  carbonate  of  hm  1   tum 
e  One  cotton  wool  at  the  bottoi 


reak  eolation  of 


..  nil.  and  precipitate  with 

before;  lastly,  collect  the  powder, 
th  treat  nare.  with  as  little  beat  aa  i~«i- 
irate  with  a  very  email  quantity 


h  chalk,  propor- 
"— -*— e  rouge: 

"dry  it 


of  oil  or  ollv 
ROUT  DH_ 

me  pound  of  bi 


i  two  pounds  of  flour, 

"    "  pound  of  auger, 

Hand  dry;  then 

— -  ,  — -  two  aggo.  a  large 

ipoouful  of  orange -flower  water,  the  same 
*■  -*   rose-water,  sweat  wine,  brandy; 
a  tin  plate,  floored.    A  very  abort 


jse-  water,  sweet  wine,  brandy,  one  deseert- 

HOUX— For  ordinary  purpoees  this  may 
e  made  as  it  Is  wanted  for  uae  i  but  when 
t  la  required  for  various  dtahea  at  the  same 
Jme,  or  for  cookery  upon  a  large  seal*.  It 
cau  be  prepared  at  onee In  anSolent  quantity 
to  last  for  several  days,  and  It  wllf  remain 
good  for  aoms  time.  Dissolve,  with  a  very 
gentle  degree  of  heat,  half  a  pound  of  good 
butter,  than  draw  It  from  the  Ore,  ekfin  it 
well,  aire  time  for  It  to  settle,  pour  It  gently 
from  the  sediment  Into  a  very  clean  fry Ing- 
pan.  and  place  It  over  a  alow  but  clear  Are. 
Pat  Into  a  dredging-  box  about  seven  ounce* 
of  flue  dry  lour;  add  it  gradually  to  the 
butter,  shake  the  pan  aa  often  as  it  is  thrown 
In.  and  keep  the  thickening  constantly 
stirred  until  it  has  acquired  a  clear  light 
brown  oolonr.  It  should  be  very  slowly 
and  equally  done,  or  its  flavour  will  be 
unpleasant.  Poor  it  Into  a  Jar,  and  stir  a 
spoonful  or  two,  aa  It  la  needed.  Into  boiling 
soup  or  gravy.  When  the  butter  it  not 
clarified  It  alii  absorb  an  additional  ounoa 
of  Hour,  the  whole  of  which  cnght  to  bo  One 
and  dry.  This  thickening  may  be  made  in 
a  well-tinned  atewpan  even  better  than  in  a 
try  log- pan,  and  if  almrnered  orer  aooal  Are 
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it  ibooW  be  placed  high  aboee  it  ud  well 

guarded  from  »~  -*~      ""* " ' 

««ily  aa  fur 

tafull  ■lrnmar.  u'd"ba*cueTal  not'to  aiiow 
the  thfokcing  to  tike  the  illghtut  colour , 
Uli  Ii  lied  for  white  grarlea  or  — ■- 
BOWIMfi.— Id  praoti.lng  thu  art,  it  may 

be  liid  dawn,  11  &nen«ri]  lule,  that  in  aim 
weather,  k  light  and  eharp  boat  li  prefe- 


■boald  be  prantlae  In  rough 
Da  geta  acquainted  with  lu  mut|i»«t 
To  Taara  the  ahore.  the  rower  ibeuld  with 
the  boat  book,  puib  the  boat  off.  Lead-upoa 
tide,  or  oppoilte  to  tba  current  To  leare 
the  eUlra,  tin  rower  meat  either  paab  tht 
kmt  off  with  tba  boat  hook,  or  plica  the 
blur  of  the  Mull  forward  and  Bone  Uw  boat 
out  from  the  abort.  Tola  being  dose,  the 
rower  ilti  down  to  hli  aoulla.  Theaehenau 
en  the  nil  locks,  aad  torn!  the  onucurc  front. 


ie  boat,  olherwiee 


db  the  thwart  or  aaai  of  — 
■he will  ret!  to  the  aide  on  wiuen  m  Min- 
ting, and  Btooh  of  hit  labour  will  ba  loat. 
Ho  ihoold  lit  with  oh  to  himself.  Uilii 


-...ended;  but  hie  b 
d  ba  brought  down. 

in  grasping  tf»oa 


una  nearly  orer  lb*  kneel,  and 
extend  111!  the  knuckle*  oomi  otft 


io  reetstanca  from  tht 


aaacandlng.  and  bain*-  oompielely  Imneried 

it  preaaad  (tronily  aad  drmly  aaalnit  the 
water  by  tha  pull    When  tha  poll  it  lelrly 


id  eeenly  giro,  ud  Id  facta  a.  way 


*x« 


_ir  ihall  ha  browKht  Co  ben 
a  wl  thont  any  Jerking  or  ma- 
lar, the  time  li  come  'or  liftin. 
later  1*.  S).aad  to  dniagtha. 


tha  hind  or  handi  an  brongbt  olaea  to  Ik 
■Ida,  *  Utile  below  tha  cheat,  the  oar  l- 
slightly  tDrtMd  or  feathered  aa  It  rieea  uux 
aarface  lhan  lifted,  and  the  itrokc  then  re 
patted  IM-  *>■     I"  ti1,r  rowing,  whrs  th 


e  with  tba  r. 
rml  take  the 
nlbetWeorcu 
tha  rower,  oe  abould  take  tarn  aaaaa;  pr 
fwrtng  that  aide  on  which,  owing  to  Ik 
eourMof  theriver,  the  owmtHHUl  >■> 
basking  water  tha  oart  are  anddenly  taraea 
the  ooacare  tart*  fioine  IheioulleTorrow. 
who  paahae  from  him.  Tbll  fctrecu  the  bM 
haekwardi.  In  tuiniog  iboat  ill*  a«iiH 
beak-water  with  one  oar,  or  to  bold  water. 
at  the  une  time  that  70a  pull  with  tte 
other.  IfTonwuhlotnrnjroatrboaliba* 
to  roar  left  aide,  yoa  poll  with  aba  right  ov 
and  back  with  your  left,  or  pull  with  yer 
Mlaaraaal  back  with  rourright.  In  Bert- 
Ins-  an*  other  craft,  tba  boat  which  gone) 
■  IththaUdimuttget  out  ot"  aba  war,  1» 
ihli  caaa.  both  boate,  IT  cloee.  lav  Ibehbda 


hae  paaaad.  In  nailing  ■  boat,  the  rowe 
who  paaaea  muat  take  the  outside,  ml* 
■here  ii  ample  room  within;  and  must  il" 
keep  dear  of  tha  other'!  senile  or  can  " 
one  boat  It  creeling  the  water,  and  eaou* 
caniingwub  tba  tide,  tba  one  coming  aiu 
the  tide  matt  keep  litem  of  tb*  other,  u> 
have  n  good  look  nut  ahead.  In  WW 
bring  yowr  boat  In  a  alantlne  dlrectia  tt 
the  landing  place,  whether  going  aaabut  ■ 
wllh  the  current,  by  which  method  bar  rer- 
■     odabewlllbc 


ml  abe  will  he  partly  br 
■tarn  towarda  the  dire! 

of  the  tide.  When  you  itep  cot  ol  the  b»'. 
either  we  yonr  oar  or  boai-book  to  laBel 
ion.  ua.hip  the  Kulll.  ae  before  dlrerUd. 
lay  tbrmln  theboat,iump  uborewtthow 
end  of  the  painter  (or  rope  bj  which  thihw 


ROW 
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Iimidg  laatjlu  yonrhaud.  and  fasten  ft  to 
Uu  poet  or  ring.  SM  m«*>0  ii  moeh  more 
drJBoult  then  river  toning,  and  requires 
more  .B-inBth  and  management.  On*  of 
the  nott  difiloalt  things  Is  launching  a  bolt. 
In  domac  toll  from  the  »u-b«uh,  wh«i  the 
weather  le  rough  ud  then  fi  ■  heavy  mrr, 
the  two  bowmen  must  net  Into  the  boat 
— «>•  their  on"  ra  oat ;  and  the  other 
1  follow  the  boat  quickly  In  the  de- 


I.IVUIU    DICU       bOC    CMGK    VI      bllT  »"- 

t.  The  etrok*  muit  be  longer  In  Ma 
■m  rtrar  rowing.  The  oar  muit  ba  thruwM 
oat  with  ■  heave,  mated  by  the  ilmoltaneoni 
«t*naloa  of  the  body  end  the-  iiat  It  l» 
■till  awn  eaten  till  to  feather  In  tea  than  In 
rivar  rowing.    The  oar  mnit  bo  drawn  back 

ami;  time  with  thirowen being accurately 
kept  and  distinctly  marked.  Wbentbeoiri 
an  delivered  Irom  (he  water,  the  time,  nntll 


ftt  a  proper  place,  for  there  are  great  In- 
eqaalltjcaiu  apparently  the  i moo th est  ueacn. 
and  landing  In  one  place  may  he  very  (rood, 
while  In  mother  place,  not  twenty  yirdi  off. 
tt  may  be  dangeroui.  When  a  proper  place 
U  dlMorered,  the  rowera  may  gMaa«l 
way"  on  ihore  The  bowman  ehould  be  in 
the  bowa,  with  hli  boat-hook  In  one  hand 
and  the  end  of  the  painter  In  the  other  and 

noatlHe.'and  assist  him  In  pulling  the  tint 
np.  Then  everything  Mould  be  stowed 
sway  aafe  and  aeoure,  and  the  boat  lelt  be- 
yond the  reach  of  the  tide  at  high  water. 
It  will  always  be  well  to  observe  thefollow- 
ing  hints  and  camion*  in  rowing  :-If  yon 
are  rowing  with  others,  ulwaye  keep  toe 

or  aenlla  hy  yourself,  alweya  pot  both 
oarolnto  the  water  it  the  time  time.  Keep 
•  good  look-out  ahead,  that  yon  may  not 
fallfoni  of  other  craft.  Do  not  pot  your  oar 
too  deep  in  the  water,  and  mmd  that  the 
bladaoftheoarltlhoroaghrycorered.  Look 
well  to  yoar  tbowli.  and  ace  that  they  are 
not  rotten  before  you  place  them  In  the 
hole*.  Let  your  boat-hook  lie  Blear  of  your 
oar.,  and  .if  clear  of  the  piloter. .    B«  t-h-t 


porta  of  the  boatmadi 
pnablng  off  a  boat  fr 

omit,  becireful  not   b 

Keep  your  boat  neat. 


iperly  hitohed  U 
■hip  a 


mi  the  Is  well  Daieaout  oiMort  rmtn' 
Should  you  be  rowing  In  >  boat  I 


i  obey  ordcre.  If  you  ileer,  alweya  hear 
ell  forward!  with  neoh  atroke,  aa  It  atatita 
.Jo  roworl.  Beep  the  rudder  ropea  u  tight 
aa  ban.  and  more  tin  rudder  mi  little  H 
osilble. 

RUTJD  la  a  bastard  roach,  nppoaadtoha) 
Croat  between  it  and  the  bream;  it  la 
omewbat  like  the  roach,  with  lta  tall  more 
>rked ;  lta  hablta  are  much  like  thoae  or  the 
-rue  roach,  although  lta  aeaiona  are  different, 
the  warn  moutne  being  thoae  moat  faronr- 
able  for  Its  capture. 
RLE.  — A   pint   eaiily   propagated   by 


gerlty. 

KCFFE.— Thlt  Bah  It  like  the  p> 
ihape,and  thegudg 


r  riven 


n  thoa 


ir  with  a  email  red    i .  „ 

amine!  montha,  from  May  to  Augnar. 
RUG— An  article  of  furniture,  need  to 
ive  Ihe  aarpet  near  the  Bra ;  and  llkewtae 
i  afford  greater  warmth  and  aoftneaa  to  the 
--  -■-  t  place.    They  vary  much  In  atylt 


d  price. 


>d  degree  of  ri 


SUM.- An  ardent  spirit,  ot 


cine  jntce  or  wort  prepared  b 
erode  cue  to  Impart  the  nee 
RUM  JELLV.- Clarify  1 


mlogiof 
if  boILn 


I  two  tablespoon! i 
ion  id  nr  grasses. 


when  nearly  oold, 
ne;  mix  It  well, 
b  of  old  Jamaica 


:  gallon  a  of  rem. 
inree  prow  oi  lemon-  juice  ot  orange-Juice. 
three  gallons  of  orange  wine,  three  ounces 
of  letnoo-rlnd  freahly  peefed.  end  an  ounce 
and  a  half  of  freah orange-peel;  both  pared 
from  the  fruit  ai  thinly  ai  passible,  and 
previously  ateeped  for  a  few  daya  In  the 
rem;  add  ten  ponoda  of  loaf-iugar,  and  nil 
up  the  cask  to  thirteen  gallon!  with  water; 
Mr  them  well  together,  and  add  mora 
augar.  If  not  sweat  enough  ;  fr  too  tweet,  add 
more  lemon-]  nice.  Dissolve  the  sugar  In 
the  water  uaed  for  making  up  the  quantity 

IPS"  Bun,  «  gallon*-,   lemon  or  orange 
ii.u.  i  ,.i„t..  orange niiie.3p.Hpna;  lemon 
■nge-peel,  lj  on.;  anger,  UD*M 
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BUMP  STEAK  BSOI  LED.- Hare  the 


thct  n 


:of  in  «■ 


«tn.  and  give  titer*  Una  t 
•  car*  to  hare  a  Tery  clear,  bi  Jit 
Are;  throw  a  little  aalt  on  It  i  mat*  thi 
gridiron  hat,  and  Kt  It  ilaatlng,  to  preren: 
the  (at  from  dropping  Into  tin  Are.  ant 
making  a  amoke.  It  requires  mora  prattle 
*■ —  I"  generally  loppoeed,  —  '- 


i  pair  of  aleak-long* ;  It  will  I 
it  tan  or  lAaen  olnutei ;  rub 
mi  m  ouster  over  it.  e=d  itndlt  upgimlihi 
with  plcklea  and  Bnal*  .craped  borea-iadliL 
HUHI-  BrEAX  Plt-Cul  tbmpoundi 
ofrump.teak  (ihathaibeenli.pt  till temif- 
Into  piece,  half  ai  big  aa  your  Sand,  trin 
all  the  akin,  ilaewi.and  aTery  part  wfai 


W»r.    Chop,  very 

- .   and  add  them 

to  half  an  ounce  of  pepper  and  ult  mixed, 
.trow  tome  of  the  mixture  at  the  bottom  of 
the  diih,  then  a  layer  of  ateaka,  then  aomi 
more  of  the  mixture,  and  10  on,  till  the  dial) 


rohoura.    liirge  ay  atari, parb , 

ind  laid  alternately  with  the  iteaki, 
j ■  — ■  aubatltutol  Inatead 


pan,  witn  v 

turn  them  and  let  tfa> 


mlonai  when  tl 


fry  At*  minute*  longer.  Hare  ready 
boiled  a  pint  of  button  onlont:  they  will 
take  from  half  an  hour  to  an  honr ;  put  the 
liquor  they  were  boiled  In  to  the  ttcaka ;  If 


iquor  {about  a  pint 
;hiuk  will  make  the  i 


with  the  onion*  root 
^S?STKAK.  a 


ettliup.  half  a  teupoonful  of 
quarter  of  a  teaapoonful  of 
k  pepper;  add  the  liquor  hy 
It  boll  up  for  fifteen  mlnuloa, 


ins; 


It  with   muahroom   ketchop, 

aalt;  put  the  onion  Into  It  nil 

gently  for  Die  mmntea,  powrrt  ntatac dak 
aud  .lay  over  it  a  broiled  rump  >uak  I/. 
inatsad  of  broth.  70s  nee  good  hetf  far). 
It  will  he  the  nperlatlTe. 

RUN  MHO.— In  order  to  perform  tha  ri- 
ereiie  well,  tha  feet  •honld  not  bt  nUt » 
high  from  the  ground  s  tha  kneea  are  B  V 
bent  aa  little  aipoaalblr,  the  opparpm" 
the  body  U  bent  lllgbtly  forward,  aad  tas 
arm  1  kept  aa  oloaely  aa  pjielble  to  tar  ■*» 
Obeervlng  the**  direct™*,  abort  outlaw 
aboold  be  eaaayed  tobedoncinigrreBtlB*. 
Alt  tr  some  little  practice,  n  paraoa  will  ma 
become  a  good  runner,  without  retun|«el 
of  breath  or  feeling  tired. 

HCPTUEE.-MU  term  m  rargtry  hnjaVt 
tbeactor  breaking;  or  banting  awiyatav 
parta  of  the  content*  ot  one  of  the  fra* 
carltiee,  eapeclally  aa  regard,  thoas  ot  tar 
head  and  abdomen ;  the  anradaat  Mar 
known  by  the  name  ot  hernia.  H«™. 
or  a  rapture  properly  .peaking,  la  a  «*■"» 
formeoTby  the  pro  trail™  of  aoOM  part.  — 
occasionally,  of  one  entire  riaral  ef  U» 
oarity  beyond— at  In  the  abdomen -■  • 
portion  or  nearly  the  whole  of  Ibe  iWaev 
tary  canal,  and  In  lb*  cranium  of  a  part  f* 
one  of  the  hamtipherea  or   label  at* 


lty  of  the  caie  ia  certain  todeawad  m    1 

early  attention  or  a  lurgeon  i  oona^aeaHJ.  1 
rupture  of  th*  brain,  aa  a  vary  rare  aar- 
fortune,  may  be  paietd  orer.  Of  tae  •»- 
-"nrnlnal  rupture*,  at  they  era  raanrkaW 
imeroui,  peculiarly  liable  to  occur  la  W» 
ih,  and  may  be  produced  la  a  ■"■■■ 
ore  definite  explanation  la  neotaauj. 
id  a  mora  elaborate  dMcripUo*  •> 
uided.  The  content!  or  tha  ombT 
called  the  bellT,  auch  ai  the  liter.  ipMea. 
stomach,  and  boweli.  are  all  Innatea.  iar- 
ronnded,  and  otrcumvoluUd  by  a  #■*«•»- 
sato  membrane,  like  Ih.  pallid,  baunr- 
?H-tb.eUi  when  from  *ny  cue**  tbenaart 
1  rupture  la  produced,  a  portie*  aftt*    , 

[bat  lung*  In  front  of  Ibe  b 


rot  dliaected  layer  by  layer,  tba  orjaai 
rould  be  found  in  th.  fo'llowtat  ««?; 
allele,  true  .kin.  lining  n»"0™ei1„ 
bdomen.  known  ai  r'***'^"*"^- 

i*£i*!er££J£& 


or  each  part  of  the  omnia.  ._ 
<  body  molt  llaWe  to  ramraraare 
aperture*  are  left  m  finiaoW 
„  ~ri~"Orwh«tlie«rrTle«bjt«- 
muaolea  afford  in  evler  exit  for  tae  ea- 
oloaed  orttana  ;  aa  nittwwt  1  »!■»■«■*** 
unexampled  force,  it  ta  iBpoaWMato dn« 


Tj-it 


DAILY  WANTS. 


s  of  any    Imperfection    of 


__.. enmcfentl,  atrong  lo  realat 

the  vu  a  Urcn,  or  force  from  behind.  Such 
ceo  lee  an  either  lifting  audden  ud  henTy 
weight*,  exertion:  great  atrength  in  pulling, 
or  carrying  heary  luada.  or  by  running  nr 
leaping)  beeidea  theee  tbkhi  in  men.  la 
the  female  mux  be  enumerated  the  strain- 
ing or  child-birth.  Kupturee  are  of  two 
kin  da,  either  mferiMr,  or  non-reducible  ,or 
in«™-amt  than  la,  Oxed  and  Incapable  of 
being  returned  by  the  hand  and  prejeure. 
""      n  the  bowel  eacape*  "  * —  - 


It  often  splits 
other 


iota  the  a b Jom i 
ledge  of  aw  to 

likely  to  be  pla. 
cldenu. 


the  lege 


lege  parted,  i 


and  paea  It 

lit,  »  know- 


id  best,   to   relax   1 

iumour  graeped  gen 
ugera  an3  thumb  ot  i 


made  of  folda  or  linen  elaihe  encloelna  a 

laid  on  the  opening,  and  the  whole  awured 
by  a  bandage  firmly  bound  round  the  hlpa 
and  thigh  before  the  patient  la  allowed  to 
alt  op.  and  kept  on  till  a  properly  Btted 
trnaa    la   adjuited,   and    In    folate   worn. 


re ;  In  that  a 
med.  and  (he  i 


rroo*  rigidity  of    I 
can  be  effected. 


of  a  irrain  of  tana 
the  object*  timed  a 
relaxation,  that  tl 


in  the  aama  manner,  will  be  crowned  with 
aiicnee.  Inatead  of  the  tartar  emetic,  a 
lull  doee  of  thirty  or  ilxty  drape  of  Uude- 

reaulte.  In  etranarnlated  rupture,  there 
(a  much  pain  in  the  part  and  oner  the  whole 
abdomen,  attended  with  great  anxiety. 
alckacee  nr  retching,  and  fever,  end  when 

a.  If  the  hot  bath, 

reducing  relaxation,  oi 


M-lheei 


only  other  remedy  that  will  produce  proe- 

ehould'thla  fall!  the  eurgeon  can  alone 
afford  a  chance  of  life,  by  cutting  Into  the 
tnmor,  and  with  a  peculiarly  abaped  knife, 
enlarging  the  internal  aperture,  and  thereby 
permitting;  tbe  Imprisoned  bowel  to  eacape 


o  cold  and  wet  for  other  plant!, 
of  three  may  be  eaaily  pre- 
under-eurleca  draining,  which 


1  tuition, 


KLSKS.- gift  dour  I 
be  butter  In  the  milk. 

uelt  it  entirely.  Beat 
ailk  and  butler  into  tl 
heemr  then  the  roae-e 
■at'-  pb-  ..»•!  bin  en*. 
knifr,  epread  aome  Bo 
■oard ;  lay  the  dough  on  i 
nil.  Then  divide  it '—  - 
quel  ilae,  and  knead 
lilrk  rink-     Batter 


your  egg:  pom 
in  jar  of" flour. 


ulte  li«lii,  bake  them 
Uuak*   tneoM  be 


h,  foiir-fll  the  of  w 


.etalllo  brilliancy 


nd  to  the  preaervatlon  of  philosophical 
oetrumema,  which,  by  being  brought  Into 
ontact  with  water  are  liable  toloaethear 


gnrlDg.    The  form  la  attain  r 


BUS 


THE  DICTIONARY  OF 


ting  >  box  of  durable  timber,  and  eleiatlni- 
It  on  a  pedestal  formed  also  of  plank.  The 
pedestal  ind  lover  part  of  tbe  basket  are 
coreied  with  thick  rugged  birfe  of  oak  or 
elm.  or  with  thin  alaba  cut  off  Iiw  of  that. 
dtforipUon.  Tho  angle*  are  oorered  wtth  a 
beading  of  mou  rope,  at  are  alio  Ihebenda 
round  both  pedestal  and  basket.  Tbe  upper 
part  la  also  oorered  with  bark,  and  on  It  are 
nailed,  at  equal  distances,  ruatlo  rodi  placed 
In  a  slightly  dlajronal  direction.  The  top  Is 
cat  la  an  undulated  manner,  of  unequal 
length),  and  Onlabed  after  the  seme  faihlon. 
only  of  a  larger  alia,  ai  tho  anglea  and 
bands  are.  Toe  annexed  figure  la  farmed 
of  four  kneed  nutlc 
pieces  of  wood. 


i  or  ruttle  rode,  and  glren  an* 

designer  can  soggeat.    The  top.  for  greater 
etrenjFEii,    may    tie    capped    with    a    rustle 

and  arimlt  of  great  varlet*  of  form.    The 


noon  which  the  prli 
They  are  adapted  t 


M 

keep  the  tlm 
tbe'two   out 

log  dry.     Tbe 

rather  higher  than  tha 


sides,  to  allow  of  theeacape  grminla, 
wbloh  can  ba  anally  done  by  retilatUf 
tha  tblokneaa  of  the  naphall  aawrtuntf. 
Another  kind  of  bridge  alto  took]  Terr 
pretty  when  neatly  exeaated.  Tha  fast «T 
is  oorcred  with  larch  poles  nud  earnu. 


lyJntrodi 


frequently  In  trod  need  Intogerdt 
ground  a.  *a,  with  eioeJlent  eflei 
be   formed  of  ahoota   of  tha 


2J5 


j  be  latrodiwrd.  UttI  •' 


Floweh  Staxd,  Giinn  Skat,  »t 

RVE  BEE  AD.  Kye  baa  bean  (bead  « 
contain  man  gluten  than  aay  oth«  p*» 
exaept  wheat,  and,  therefore,  eboeli  t< 
next  to  It  M  bread  corn.  The  batkptaaef- 
aea     an  aromatic    and  ellghtly  sodsk* 


be  made  of  a  mixture  of  one- third  ryr.  s»s 
two-thirds  wheat™  flour,  which  aukia  I 
sweeter  bread  than  that  nude  eoWy  • 
wheat,  and  I*  preferred  to  ear  other  W 
tboae  who  an  In  the  habit  of  ■»•<  It.  I* 
bread  li  very  Arm  and  solid,  sad  reUOiin 
Julolneu  audtnolttuteloag.HiMjeJaetrt! 

RVB  CAKES  -Beet  two  effi  »ary  Set* 
mix  them  gradually  with  a  qeart  J*  Wf- 
warm  milk,  and  aurasteot  rre-a>aalta»iaP 
nf  brewer's  yHuUiM  t*!ot  thai  qionstlU  K 
the  yeast  Is  home-made.  0"*"-*  1! 
It  to  rise  In  a  warm  place.  IH»».*?-!5 
mora  rya-meaL  tfhen  qalta  *■•*■■ 
oorered  on  the  enrfsoe  with  beMlaa,  ■*« 
an  a  grMle.     Duller  the  cake*  aae  aal  r*na 

RYE.  CDXTona  or  -Tola apes" •££"* 
la  much  mora  hardy,  bat  noaHsUMyW 
nalaabla  la  wary  reef  in  than  a*j*~ 


SAC 
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preparation  and  culture  of  rye,  are, 
ever,  the  uma  as  for  wheat;  but  the 
quality  of  toll  la  not  *  qusily  suited  I 
two  kind  a  or  grain.    Bye  groin  moat 

mould,  but  sny  poor,  dry,  sandy  rail  l>  fit 
for  It*  pnduotkia.  It  la  un  either  broad- 
caat  br  In  drill*.  Id  the  autumn  or  spring, 
but  the  eprlDf  nriMy  is  that  moat  hardy, 
and  moat  amwralb  cultivated.  Tko  propor- 
tion of  Med  la  from  two  to  thrta  bushels 
per  acre  when  required  for  a  area,  lad  three 
buihUn  and  a  half  when  it  it  latent**  to  be 


SACK  CKEAK.-Boil  together  >  pint 
of  oream,  the  yolk  of  u  eg g  well  beaten,  a 
Kbsea  of  whit*  wine,  and  a  flaronrlns  of 
lemen-pMl.  Stir  the  want*  over  a  gratia 
firs  tOI  it  be  u  thick  mi  orun,  and  after- 
ward* until  it  become*  cold.  The*  serve  it 
in  fjaaara  with  tippets  of  dry  taaat. 

tjtr  Craini,  I  plot ;  egg.  yolk  of  1 ;  white 
wtoe,  1  wiDeg1a«afiih  lemon.  pe*L  to  flavour. 

SACK  DUifPMMGS— Grate  th*  ornmb 
or  two  penny  rolle,  add  to  II  three-qeaetera 
of  a  pound  of  iik!  eat  small,  three- oner  ten 
of  a  pound  oT  eurnatl  mehad  dun,  a  nut- 
meg grated,  a  lUtle  lui-er.  the  yolks  of  eight 
eggs,  and  a  gill  of  white  wine.  Hake  the 
paste  into  dumplings  of  a  moderate  slit  tie 
them  in  cloths  and  boll  tbem  for  two  hour*. 
Bern  with  a  sauce  made  of  melted  bolter 
with  white  wine  and  sugar. 

0-  Bread,  crumb  of  I  r 
o«rra»M.ilb.i  nutmeg,  l ; 
to  sweeten  i  egge,  1  yolks;   wniie  wine,  i 
ejlll. 

SACK  HEAD—TO  every  gallon  of  water 
pat  four  pouodi  of  honey,  and  boll  it  for 
three-quarter j  of  an  hour,  taking  care  to 


at  naoalta.  or  of 


cask,  and  to  thirteen  gallons  of  the  liquor 
odd  a  quart  of  brandy.  Stop  it  lightly  till 
the  lermentntlon  li  over,  and  then  bung  It 
npeleee.  A  largecaik  ihould  besufleredto 
atand  a  year  before  using. 

BACK  POSSET.-Thla  It  m 
thin  cream  and  km'  ' 
beaten  egge  and  B 

rliinwman  and  grated  nutmeg.  Warm  the 
wlnela  a  aeparata  Tea  eat.  end  etlr  It  gradaal  ly 
into  lee  milk ;  then  pour  it  quickly  from  on* 
Teasel  into  another  till  perfectly  smooth; 
this  m  eapeelatly  requisite  If  made  with  eggs. 

■  SACKS,    MAKAOFJ1EHT     Of  -The    neka 

for  earn.  to.,  require  to  be  attended  to.  to 
keep  them  in  etnlerable  oondltlon.     They 


rhieh  I 


ling  to  the  quality  of  1  i 


*  lacking  la 
,  li  mauulecl 


of  sacks  varies.  'Every  aaekfnl  of  earn, 
before  it  Is  put  Into  the  out,  la  tied  at  the 
.month  with  a  piece  of  cord,  a  soft  cord 
answering  the  purpose  heat.    Erery  seek 

The  letters  may  be  either  painted  on  with  a 
brush,  or  fanned  by  painting  upon  open 
letUraoat  through  a  plate  of  RUM!  In  either 
case,  red  lead  la  used.  Whan  sacks  become 
wetted  with  rain,  they  should  be  nbefcrn  and 
hung  up  In  the  air  to  dry  i  andli  they  get 
besmeared  with  mud,  they  should  b«  washed 
and  dried.  If  the  air  cannot  dry  them  in 
tune  to  prevent  mouldiaess,  they  ihould  be 
dried  belorea  Bra  Where  ateamia  used  for 
threshing,  ticks  nay  be  dried  in  the  boller- 
bons*.  An  airy  place  to  keep  sacks  U  across 
tha  granary,  over  ropes,  impended  between 
the  lege  of  the  couples.  Boles  will  break 
through  lacks  by  uaage  or  vermin.     The 


ir;  and  on  pulling  the  sank  towards  yon 
■li  the  wheels  forward  by  tlio  right  fool 


'orremoTBl.     iulh.. 
ip  of  the  barrow  below 


01  her  cas< 


.  .  .,__  _  Utile  from  youi 
pulling  the  tack  towards  you  It  vw— - 
— "-  'or  removal  Tha  Iron  ihield*  over 
rele  save  them  rubbing  against  the 
The  load  la  meet  easily  wheeled  with 
the  barrow  held  In  eDtarly  upright  poeltlon. 
The  more  upright  a  man  walks  w  lib  a  loaded 
seek  on  his  bee*,  with  a  short  arm  step,  the 
1  by  placing 
be  rack,  and, 
while  embricujg  It  with  both  arms,  and 
graaplog  hold  of  It  with  both  hands,  lifting 
It  from  the  ground  and  pushing  It  forwarda 


with  both  arms,  a 
zlthbothfc*nJ-  "*" 
id  pushiuR  It 

In  regard  to 


priiio.pii;  is  to  place  all  tha  moutha  c 
aaoke  within  the  body  of  the  cart,  w 
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urn  pleoed  on 
Jut  ow  the 


.- ling  ■  art  It,  to  lay  two  uok* 

a  tb*  bottom  of  the  out,  with  the 

moatna  next  the  horn.     Two  are  pinned  on 

the  front  will)  their  bottom!  outwarde.  mod 

the  mouth*  or  ill  the  r 

cart.    Theae  liat  four  ■ 

edge  of  the  front  and 
Other  two  Moke  are  placed  together  OB  edge 
■bore  Iheae  four,  and  one  behind.  Oat,  with 
all  their  moutba  directed  Inwardi.  There 
are  three  model  of  lining  a  aide  to  a  man'. 
baok.  One  la.  for  the  hereon  who  la  to  carry 
the  load  to  bow  hie  bead  down  In  front  of 
the  auk.  piecing  hie  back  to  It*  broad  Bide, 
and  bending  hit  left  aim  behind  hli  own 
back,  aoroea  hie  lolna.  and  hie  right  hand 
upon  hit  right  knee  to  await  In  thle  poiltlon 
the  aealitance  that  la  to  be  given  him.    Two 

one  on  each  aide  of  It,  bowing 
a  elaap  band*  aoroea  the  tack 


etralened  over  a 


AtHWl 

and  throating  the  Ingera  or  Ihe  other  handa 
into  the  corner.,  which  yield  and  go  Inwardi 
and  thereby  afford  a  Arm  bold.     Each  lifter 


oiildtr  egalnat  the  edge 


and  with  a 

-blob   the 

ling  hli  body  up.  tl 


t  keep*  the  aack  iteady  on  hie  bac 

ia  for  [he  carrier  to  lay  hold  of  the  tc 
e  ehonlder  or  the  aaok  with  both  h 
i,  hli  arma  croaelng  each  other.  H 
laaletanta  do  ■>  directed  before;  ai 
i  they  lift  the  aack  between  them,  tl 
-ler  quickly  turn,  hla  back  roood  to  tl 

....  :-..  ..  .. — talnmg  a  nr 

Irat.    A  tbi: 
r  brln. 


the  tide  I 


hold  of  the  part 
plan  la  for  the  a 
upon  another,  and  then 
hie  bank  doi 

larlnE  hold 

hie    back.'     The   laat   pie 

up  w/tb  ibeloadi  tbe  .econd,  moat  "rem  the 

In  the 'drat,  both  partlea  are  nearly  equally 
canoerned.    To  make  aacka  aland  ao  a>  each 
may  be  taken  away  with  eaee  from  a  numt 
they  ahonld  be  net  tbe  first  one  In  a  con 
with  one  ehoulder  against  one  wall,  and 

other  ahoulder  against  the  othi " 

every  aack  In  the  name  row  will 
the  left  ahoulder  agalnat  I 
right  ahoulder  again  at  the 

...  ..,._„  beroro  it.     Intln 

I  tack  will  hive  Ita  right  ihonldei 
"iewaJUandltr'-"-v— '■'-■-— '■" 


DDLE.-Tbia    well 

"""''"mZSEm    etwaTfiie' e* 

by  the  nap*  mttached  to  lb 

Iroe  abore  i  and  lying  on  the  Hap  a  i* 
itirrop  -  leather  aupporting  the  iWW 
Underneath  Ihe  Hap  la  a  faiae  aad  nedde 
"ap,  on  which  1M  the  glrtha,  "byb  D 
uokled  to  leathern  atrap*  faeteaid  u  a 
ree  above.  For  keeping  the  -Mil  r 
proper  form  and  order,  It  la  a  good  pal  I 
hare  a  .addle  tree  M  eeen  In  the  aim"-- 
figure.    There  ahonld  be  two  pairi  of  rja 


ia  other  wall,  and 

id  the 

.  ._. of  the  aaok 

In  the  eoooeedir 


thealdeoT  tl 
hare  thetr'  left  ahoulde 
right  shouldere  agalni  1 1 
which  were  M*  down  j 


'  eidea  of  the  eenke 


in  uiewlth.the  saddle,  when  the  l«  ■» 

thmutdy  cleaned  and"  dried  wafa* 
olher  pair  ie  in  uae.  The  beat  way  we* 
girlht  la,  flrit,  to  .crape  off  the  mi^' 
knife,  and  then  to  waah  them  ill  eala  "f 
and  hang  them  op  to  a  Are,  or  In  On  "*■■ 
dry  o.lokly  Warm  water  ««*<^ 
ehrlnk  rapidly,  and  10  doe*  l™»  ;'?'-, 
to  wet.  If  there  la  time  they  tto°*  * 
wuhed  the  aame  day  they  na.ebeniK" 
and  if  not,  on  being  acraped  at  nt[W £ 

dampThanf  them*  befcre  Se°Bre.  6r* 
allowed  to  dry  with  the  mud  on  n",1*!' 
rotten  and  un.afe.  The  «ttrr«-J»J* 
ahonld  be  taken  off  and  aponred  a"' 
themnd,and  dried  with  aoloib;  ■»* 
aaddle-n.pa  ahonld  alao  be  t|nurn«*L 
mud,  and  tbe  .eat  .ponged  •™'w5 
•ponge.  and  rabbed  dry  with  a  elettj" 
atlrrup-lrone  aboold  be  waibed  I""*, 

nd  rubbed  dry  with  a  jlotb.  (■•»** 

fter  being  need.    Fine  aand  ead  «•>». 

.  thick  woollen  rag,  «I«»»>thae. £?»«. 

jJdadi7rnbarter»rardawlths«ioto»»' 

hem  bright. 
8AFE.-Indoma.tle  a»«™r'"Si 


wnereinere  ia  no  rvguw  >»»— ■  *_jj  «■« 

Krteble  cupboards,  generally  f  ■SB  -tf 
a  panela  of  the  doora  and  aide.  «««  •" 
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■ome  perforated  snbstanoe  to  let  tin  i... 
properly,  but  |D  M  to  preclude  the  entrance 
of  niee.  io.  The  mot"  usual  material  for 
this  purpoM  1*  whit  Is  eailed  safe  canvas 
Iron  wire  li  alio  employed.  Dot  being  llabli 
to  be  gnawed  by  mice  end  nU;  but  this 
require*  to  be  kept  well  painted  In  nil. 
otherwise  It  will  loon  decay  by  runt  Thr 
common  wire  cloth  it  woven  by  a  maebine 
»  stronger  wire  li  woven  by  band,  bat  It 
more  expensive  though  more  durable.  Per 
forated  line  plates  ere  Likewise  employed  foi 
thla  parpoi* ;  and  safes  made  altogether  or 
ilno    are   constructed    for   exportetlor    '~ 

troploai   olimatea,    where  the   white   

frequently  destroy  those  of  wood.     Safe* 


has  been  brought 
cannot  be  picked,  □ 


re  of  then  receptacles 


with,  a  cylinder  of  wire  game,  the  aperturei 
of  which  are  not  uremic] 


by  Ihe  oonduotlng  power 

fu     When"  thle  lamp    la 

atmosphere,  although  the 
fire-damp  may  burn  wlth- 

10  dull  redness,  the  Same 
1*  not  communicated   to 

becomes    an   admirable   Indicator   of  the 
sad  If  IU  admonition!  are  attended  to.  gives 


ohlefly  employed  as  awlourlng  matter  for 
cheese  mod  butter-  When  poftd.  saffron  has 
a  beautiful  yellow  colour  and  an  airreeable 
odour,  It    field*    Ha    actlTe   principle,  an 


marigolds :  bnt  the  adulteration  la  easily 
detested,  for  the  petale  or  these  (lowers  will 
appear  distinct  front  the  stigmata  of  the 


Soma  saffron   u  imported  Own, 


the    Continent,  but  It  I*    Inferior  to  the 

English. 

SAKE.  Cultou   or.— The   sag*  It    an 
used  in  stuffings  iid  sauces  for  many  kinds 


from  March  to  June ;  but  moat  successfully 
lu  Hay  and  June,  by  detaching  the  young 
shoots  or  the  same  year.  The  outward 
■boots  are  to  be  preferred.  Slip  or  cut  them 
■  II.  Are  or  six  Inches  long,  stripping  off  Ihe 
under  leaves  and  preserving  the  top  leaves 
entire  i  plant  thetn  In  ■  ahady  border,  six 
Inches  asunder.  Inserting  them  quite  down 
to  tbe  top  leaves,  and  water  them.    They 

ynung  shoots  planted  in  Mayor  June.  In 
the  adranolnjE  growth,  IT  they  spindle  np 
In  flower- stalks,  pinch   or  out   that  part 


id     stocky  from 
ishy  growth  tor 


slip  off  the 
ally  ■■  and  be 

e:  especially 


-A' 


he  plan 


disorderly  growth,  and  tt 
weeds,  and  somelin.es  loosen  the  earth  Do- 
ff ardeu.  trowel,  or  small  spade  In  spring  and 
sntumn.  Make  a  fresh  plantation  once  la 
two. three. or  four  years;  as  may  be  neces- 
sary by  tbe  plants  becoming  netted,  slobby, 
and  dwindling. 
SAGE- AND- ONI  ON  SAUCE.  —  Chop 
ery  line  an  onne*  of  onion   and  half  an 

'stewpan'^wlth'lonr  BPOonfuYs  of* water, 

-lin  Of  fine  bread  crumbs;  mix  well  toge- 
ther; then  pour  to  It  a  quarter  of  a.  pint  of 


it  pork,  poultry,  geese  01 
AGE   CHEESE. -Bral 
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gi  earful  oT  Hani 

yn™l.  th   . 

■  ugir,  mud  Inn 
BUT    f 

broth  may  be 


nut  it  In  wllh  the  aklmmer  till  It  li  preMed 
two  Inchea  iboretheTat.    Fr«i  It  eight  or 

SAGE  GARGLE  -Bull  qulokly  In  i  pint 

oo  i  er  the  pin  closely.  Ud  when  reduced  to 

the  sime  quantity  of  part  wine  and  vinegar; 
sweeten  it  with  honey  or  with  brown  sugar. 
The  decoction  or  aage  cniy  be  aaed  alone  u 
h  gargle,  or  with  vinegar  ind  honey  without 
the  port  wine ;  or  gurgle  wllh  Tlnegmr  and 


to  be  mixed  with  a  pint  ulyeaat;  and  toge- 
ther tliey  are  to  be  poured  into  twenty- 
eight  pimiifla  of  floor,  and  made  Into  bread 
In  ihe  usual  way.  Sago  la  not  more  nourleh- 
hig  than  y\ix  at  potatoea.  nor  doea  It  pro- 

SAGO  GRUEL.— Weeb  a  ta'bleapoonful 
of  the  beat  clear  pearl  aagn,  allow  it  to  soak 
in  a  plat  of  water  by  tke  aide  of  the  Art  for 


with 


I*  cold  million. _.., 

and  a  little  grated  lemon-peeli  mix  all  well 

MM. !   milk,  t  pint;  egg, 
;   grated   lemon-peal,  to   n 

'  the  dirt  from  alx  ounce, 
of  good  cold"  Kraij-atock ;  let  It  ate*  gent 


SAGO  SOUP. -Wart  In  aet 
and  Hunt  off  the  dirt  from  ai 

_.  good  cold  ^raij 


will  tl 


oally  the 
if'u""* 


lira  Roadba* 

iple  family  dinner,  or  lor  ■ 


terpens 


n,  Itm 


i  portion.    Teal  bretl 


. .  Britain,  and  much  coluntai  la 
reen  food,  mora  parUsnlarly  an  nadf. 
lalky.  ud  calcareona  aolla  geeanllj.  Oi 
nky  aolla,  Imwnw.  It  nonrtahaa  bhhL  la 
iota  penetrating  Into  oreyicee  aad  ban* 
tan  extraordinary  depth.     ™"'       " 


,    a  crop-   laitato 

)    lowioRaauuiI.1 

mown  ■*  butt 

for  groee  feat  li 

attain,    anion: r 


M  Bra  bnaheia  miybeeow*;  ifarllW. 
le  quanlity  la  auflloienL  The  tin:  a 
r    Is    usually  from    the   [-«"-  '- 


yields  welL  If  made  Into  hay,  an 
be  Uken  not  to  let  II  atand  loaf.  t> 
aa  aoon  aa  the  Bower  la  fairly  far 
make  it  aa  quickly  aa  poasibk  '1 

SALAD  DHESSraG.-Beat  wl 


ipoonfollj 

ouncea  i  loaf,  sugar  powdered,  tea  aaa *■■  - 
flour  of  mustard,  (wo  oaaoas  i  jajjaj" 
pepper,  fllteen  grains;  the  yell  ■'■J™ 
hard-boiled  end;  ia<L  tbrtaoaaMt  ■* 
thod  ol  preparing :— Boll  the jags  ntai 
to  twelee  minotaa.  and  lm«"«w^J"*5 
tliem  In  cold  water.  When  paffciOyJ* 
remora  the  shells  and  lbs  waits*,  ■a^g 


a  weather  la  oold,  they  may  *»*»<■• 


SAL 
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SAL 


orer  the  Are,  but  gml  care  ti  requisite  to 
keep  the  Teste)  shaken  on*  way.  ud  not 
leave  II  over  tbe  fire  a  moment  Longer  thin 
the  hotter  I*  melted,  otherwise  It  will  be 
apt  to  oil  or  cardie.  II  falling  oTer  the  Ore 
ou  be  avoided  It  It  much  belter.  The  salt, 
mtuUrd.  ud  carcune  to  be  well  rubbed 
together.  The  flavnnrtng  vmeger  to  be 
mixed  with  the  other  vinegar,  andthe  butter 
and  sugar  to  be  nibbed  with  the  joJks  of 
eggs  till  Ibe  whole  !■  blended  In  ■  perfectly 
smooth  paste.  Next  add  the  oil  and  rub 
till  the  whole  la  well  Incorporated,  then  the 
salt,  and  other  powders,  and  Anally  the 
vinegar.  When  well  mixed,  put  It  Into 
bottle*  that   are  perfectly  -' —  — ■*  ■'  — 

cork  very  closHr- '— 

of  the  bottles 

In  a  dry  and  cool  place.  It  Is  better  to  nay* 
■mall  bottles  than  large  one*,  as  frequent 
opening  of  a  bottle  la  to  be  avoided. 

SALAD,  to  Mil. -This  Is  a  point  of  pro- 
Holeney  which  It  It  easy  to  attain  with  care. 
The  main  point  la  to  Incorporate  the  several 
article*  required  for  the  sauce,  and  to  setre 
np  at  table  as  fresh  as  possible.  The  barbs 
should  be  rooming -gathered,  and  they  will 
be  mncb  refreshed  by  laying  an  boor  of 
two  la  spring  water.  Careful  picking,  and 
washing,  and  drying  In  a  doth,  in  propor- 

■anoemay  be  thus  prepared:— Boll  two  eggs 


hard.  Bab  them  through  a  coarse  slei 
with  a  wooden  spoon,  and  mix  them  with 
tablespoonful  of  water  or  cream,  and  tbi 
add  two  table- pooufuls  of  Una  tlask  oil  < 
melted  butter;  mix,  and  add  by  degrees, 
tesapoonfal  or  salt  and  the  same  quantity 
of  mustard;  mix  till  smooth,  then  Incor- 
porate with  the  other  ingredients  about 
three  tablespoonfnls  or  Tlnegar ;  then  pour 
this  sauce  down  the  side  nl  the  salad-bowl, 
bat  do  not  sttr  tip  the  aalttl  till  wanted  to 
be  eaten.  Garnish  the  tap  of  the  salad  with 
the  white  of  the  eggs  cut  In  slices  t  or  th-«( 
may  be  arranged  fa  aucb  a  manner  as  to  bf 
ornamental  on  the  table.     Some  person! 

without  preTlons  In struetlon/bu I,  Use  every- 
thing else,  a  little  knowledge,  in  this  cue 

SALAD  VINBGAR-TakeofT»TT>goii- 
■avory.  chives,  eschalot*,  three  ounces  each; 
a  handful  of  tbe  tops  of  mint  and  balm,  i" 

bottle  with  s  gallon  or  the  beat  vlnega 
cork  It  closely,  and  set  It  In  the  sun,  and 
a  fortnight  strain  off,  and  sqneeie  the  herb 
let  It  stand  a  day  or  two  to  settle,  and  th 
strain  It  through  a  nlterlngbeg. 

BAL  AMMONIAC.-Thla  Is  employed 
fomentations,  and  as  a    lotion  In    man 

Slethorle.  apoplexy,  violent  headaches,  1 
ol  en  1 1  nflainina  t  ion  s,  ch  1 1  blaiu  t  and  g  a  rgl 
It  dlffperaes  Indolent  bumonri  when  mix 
with  eoep-plester  and  applied  .iver  them. 
Tofcrni  a  Won,  add  a  piece  tlieslieofa 
walnut  to  half  a  pint  of  water,  and  d»w-*— 
cloths  dipped  In  It  prodnoe  great  cob 


SAL-VOLATILE.-Tnls  la  an  excellent 
angnor,  falntlngs.  hysteria,  flatulent  collo. 
tnaf  nervous  debility.  In  doeee  of  from  half 
i  teaepoonfnl  to  two  teaspoon  Ma  ;  It  may 
be  given  with  the  same  quantity  of  spirit  ol 
'nvender  In  a  wineglass  of  water,  which  tn- 
-eases  Us  beneficial  effect. 
SALE  OK  RETTJRH.-Wben  goods  ire 
>ld  upon  sod  or  i-Kara,  no  absol  ute  property 
~i  yeated  In  tbe  conditional  vendor;  and  tbe 
sale  or  them  contrary  to  the  price  or  termr 
agreed  upon  subjects  blm  to  an  action.  Bat 
though  while  the  goods  remain  untold  In 
the  hand*,  of  such  conditional  vendor,  no 
■  ite  property  veata  In  htm,  yet.  In  ti- 
ll f  bankruptcy,  they  would  dnubtlei 


to  the  aaslgnees  as  goods  If 


111  hla  poa- 
_. _.   _  jpotal;  nor  would  aoy 

agreement  between  the  parlies  protect  the 
-_~j_  #t«-  *t»  „«~.»inTi  nf  th*  statute. 

„n  the  bolbs 

._. It  Is  Imported  chiefly 

le  Levant,  but  aome  of  It  Is  brought 
nil  la.    It  consists  of  peculiar  kind  oi 


for  the 


DJidlBrolvll 
solution  nil 


nice  and  three  tablea  noon  fall 
iweeten  wlih  lump-augar,  and  di 
effervesces.    This  Is  an  excel 


little  warm  wat 


It  a  proper  stiffness  i 
it  It  Into  oops;  when 
her  a  quick  oven. 
'  Flour.  1  lbs.  j  yeast. 


ilk  of  1 ; 


(gga,  and  tbi laaau  number  of  whites 

or  eggs  i  a  large  handful  of  parsley,  six 
anchovies,  same  beet-root,  pickled  red  cab- 
bage, ham,  and  grated  tongue,  or  anything 
well  flavoured  and  of  a  good  colour.    Put 


Ihe  Ingredients  for  each 

worked  into  any  deafred 
e  sprig  of  curled  parsley 
In.    Nothing  need  be  put 

tn  thehalfwliitrsc'egiid. 
sde  to  stand  upright  by 
piece  at  the  round  end. 
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SALMON.  -Bui mo n  flslitni 
most  difficult  and  delicate  bi 
It  require 


In  motion  they  awim  very  rut,  uinklly  li 
the  middle  of  the  river,  and  near  the  ground 
They  alio  move  more  at  night  than  In  tin. 
day,  halting  >t  Convenient  places,  under 
bushes,  weeds,  bank.,  rocky  projections,  or 

eleven  In  the  forenoon,  and  from  three  In  the 
afternoon  until  .unset,  especially  when  there 
ii  a  moderate  brceie  upon  the  water  Tlie 
ohlef  monthi  to  angle  for  them  are  March, 
April,  May,  and  June,  though  (hey  will  take 
a  By  until  October,  hut  they  are  then  olit  ol 
eeuon ;  and  If  tried  for  let  It  be  with  lob- 

lalmon  ahonld  be  practised  with  a  lung  and 
Arm  rod.  or  seventeen  or  eighteen  lett  In 
length,  according  to  circumstance.  A  full- 
died  multiplying  reel,  or  otherwise  a  luge 
single  tine,  ahonld  be  adapted  to  the  rod, 
.uftVlent  to  c  int.iu  at  least  forty  yardl  of 


lh< 


I    Bilk    ■ 


hook  link  of  double,  or  of  the  very  utrongeat 
cue)  be  found  sumelent,  Fiihlng  with  lob- 
means  ofa  leger-llne.  Use  a/Jftf  1%.  or  3 
hook,  run  It  through  the  middle  of  a  lob- 

•  hank;  then  take  a  second,  and  put  the  honk 
Incb  below  the  tall,  drawme  ft  on  (hi 
mtb.ft. 


hook  about  three- fourths  or 

end  of  the  worm  being  at  i_  , „.. 

draw  down  the  drat  to  the  latter  norm, 

Drop  this  bail  Into  any  likely  al  uml 

the  current  will  give  motion  to  It  by  meant 

of  the  loose  portion  of  line  below  the  head  ; 

and  when  It  haa  remained  a  few  minulea 

*   '-•  a  blta,  gently  move  It  a  little  no  the 

nd  again  let  the  plumb  rest  at  the 

Drop  It  also  In  strong  eddiea,  and 


at  the  declivities  leading  into  deep  pab,  ul 
particularly  on  tb*  edges  of  the  ro*Ip> 
clplces  under  the  water.  Then  wills' 
found  killing  method,  to  play  kdmrai 
and  they  are  seldom  ao  shown  bat  thatthey 
ara  taken.  If  salmon  ar«]  pretest  and  on  u* 
feed.  The  time  when  the  water  li  wo  una 
discoloured  for  fly- Billing.  |i  that  li  r1"* 
angling  with  the  worm  li  peculiar  li  id  . 
to  the  taking  of  large  lalnion.  It  iknucn- 
rag  be  considerable,  and  the  wain  nsffl 
agitated,  uae  lobworms;  but  stood  lit 
waive  be  moderately  coloured  wlf.  «" 
large.t  of  the  other  varied**,  u  brudlui 
and  marsh- wornie    sometime*  kill  sw 


ook,  a  i 


requires  the  u 


.  —  of  all  kinds  fall."  It  lantcesuuy  is  ii 
these  practices  to  observe,  that  the  mw 

1-*. ....  -•—aa  mutlon  in  ipprasdkal 

ensure  .new..  &  «/« 
lile,  be  atwolutely  kid*"- 
veu  the  rod  ana  lb*  t«V" 
swateri  butalloasUUW 


Kucept  In  «T«^™i 
poaalble  alter  fij- 
the  evenings!  W 
InbnghtnlgtUl;'' 


r  Befalng  n  early 
it,  and  continue  It 


al  to  Bill  all  night  long.  vM  * 
both  above  and  below,  thai  «.« 
A  In  the  depths.     If  muck  if." 


tie  fltb  time  togor. 
a»rp,  but  not  violei 


fish  has  Iwtsed  liiH»f. 


it.  While  (hey  are  moviug  yon  »■«  ,w 
cheek  them,  but  give  Ditm  ll*e.  siul  • 
sudden  tightening  of  It  tells  you  the  tat 
haa  been  gorged.  Then  (trik*  lea'1? 
and  play  your  fish  boldly,  iceordlng  w  w 

salmon  it  nan  ally  accomplished  by  •»"*£ 
agaff-hook.  If  onebenot  at  hniS.dra«u» 
Bsh  on  a  bank,  and  by  potting  a  nager  >■'= 
tliegillsdrnwitout.  The  capricious  IW 
tltt  of  salmon  will  oaeslionally  r*B4fj '" 
necest.ry  for  the  angler  to  try  varwas  oij" 
baits ;  all  the  larvie  are  tskan  by  theo;  »' 
mora  frequently  the  freak-water  aaajl  tj 
every  Tartar  ara  found  enticing-  Jit 
mnuel,  limpet,  cockle  thrunp,*e..ai'ffl" 
used,  and  itrnay  be tiniest  .aid.  that U-J 
I)  no  bait  whatever  Uken  by  any  otto  ■» 
which  aalmon  will  not  likewise  be  lartd  B  ■ 
and  iherefor.lt  Is  prudent,  when  theaai^ 
Is  satisfied  that  than  an  »»""«■  "JS  *2 
before  him,  to  vary  his  bait  to  salt  u* 
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d  It  Is 


n  when  It  Is' falling:  it 
regard  to  shrimps. 


which  they  "ill    occasionally  ssiae.  w! 
drawn  on  the  top  of  thowif—  "'"•  ~ 

eagerness.     With  a  rising  111 — ... 

attired  up.  and  101111  nabTorced  forward  by 

tie  current,  which  the  flih  art 

look-out  for  and  ready  to  re 
bails,  used  either  for  trolling 

will  likewise  readily  „     .. 

by  spinning  or  on  1  gorge-hook.      

■  pun,  take  off  ■  breast  tin  of  one  side,  and 
▼rat  Hn  of  the  other.  The  method  of  troll 
ing  with  the  various  bsita  doea  not  differ 
from  that  employed  with  flab  balta  on  th 
(Bjorjre-hook  generally.  The  practice  prove 
at  very  convenient  one  from  the  nldel  of  wld 
riven,  or  whenever  the  salmon- haunts  cai 
t>e  approached  sufficiently  near  to  spin  . 
bait;  for  the  gorge-lead  wfll  allow  It  to  b 
oast  to  a  considerable  distance.    Tblsprore 

depth,  aa  in  locks,  (to.;  and  then  a  trot  lei 

than  a  spinning  bait.  The  (pinning  bait  ii 
however  one  of  the  moat  killing  method 
among  all  thoie  employed  by  the  angler  li 
the  captor*  of  salmon.    Thui  there  appea: 


I,  ia  preferable.    The  method. 
md  the  tackle  uied 


;tly  tl 


bait,  minnows  are  to  be  preferred  j  the 
large. t  ailmon  eeldom  refusing  a  mini 
well  shown  :  neiilier  >■  it  lou-large  fur  the 
■mullet!  flab.  Under  this  view  of  the  aub- 
Jrct,  with  small  belli  and  fine  tackle,  both 
large  and  email  Beta  rosy  be  captured  by 
them ;  bnt  aa  regards  the  tackle,  this  must 
be  recalled  with  limitation.  In  soma  or  the 
Scotch  and  Irish  lakei,  where  a  Bah  or 
twenty  or  twenty-die  pounds  may  be 
booked,  It  wouid  be  moit  unwise  not  10  be 
prepared  accordingly  :  here  a  common  pillar 
wineh  only  should  be  employed,  with  slaty 
or  eighty  yards  of  powerful  line,  and  armed 
with  strong  hooki  firmly  whipped  to  gimp 
Instead  of  gut.     In  very  wide  rivers,  and  in 


SALMON  BAKKD  — Take  apfeeoofaal- 


i  eel.  with  a  few  muab- 
rlth  pepper,  salt,  nntme?. 
.all  together  till  it 


In  milk. 


beat  with  It  lour  eggs  ml  it  is 
tool,  and  mln  It  all  together  with  four  raw 
eggs ;  take  the  skin  from  the  salmon,  and 
la]r  the  allocs  iu  a  dish ;  aster  every  ilice 


n  them,  and  add  a 


*!  the  water  be  boiling,  ir  the  Hah 
rimped  or  split  malices.  If  under.doni 
i  very  unwholesome.     Serve  with  abrli 


id  will  not  t* 


salmon  into  it,  and  roll  them  about  that  the 

them  on  a  nioe  dean  gridiron,  and  broil 

the  salmon  la  broiling  make  lauca  with  a 
couple  of  anchovies  washed,  boned,  an  J  cut 

butter  and  a  little  flour,  put  in  the  iogre- 


■ourit  intoadieh  and  lay  the  broiled  salmon 
SALMON  COLLARED.  — Split  auch  a 

avlng  mixed  (lit,  white  pepper,  pounded 
iiace,  and  Jamaica  pepper.  In  quantity  to 
eaaon  it  very  high,  rub  it  Inside  and  on  I 
well.  Then  roll  It  tight,  and  tie  It  up  with. 
'  tape;  put  as  much  water  and  one. 
of  vinegar  aa  will  cover  It,  with  bay- 
i,  salt,  and  both  aorta  of  pepper.    Cover 


oold.  s. 


jx 


x  ball   a 


l  alight 

ah,  with  a  good 
■■    VnahT 


n  tola  forni 


~ravy  or  a  took ;  stew  gent 
a  hour,  aud  serve  with  rl. 
SALMON  CUTLETS. -Cut  them  from 

jout  half  an  Inch  thick,  and  rob  them 
.  rer  with  egg  well  beeten  ;  season  with 
pepper  and  salt  ;  dip  them  iu  chopped  herbs 
and  bread  crumb);  fry  them  as  you  would  a 
---'  cutlet:  serve  with  India  pickle  aauoe, 

plecea  half  an  inch  thick,  season  them, 

put  them  in  paper,  and  broil  nntll  hot 
through;  serve  with  lemon  only.  This  la 
nmaliy  eaten  at  breakfast  Slloethaaalmon, 
and  cover  it  with  aalt  for  two  hours;  tbea 
dry  It,  and  brush  It  over  with  yolk  of  egga. 
Fry  It  Id  oil,  and  serve  it  cold  with  salad. 


SAL 
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An*  a  mill  plccta  of  aalmon  may  bo  ■crvcd 
with  mini!  <>r  villi  ill  id  hum. 
SALMON  DKIED.-Kub  yoor  fiih  with 

^™n.Trml«W^u.lL*D^i>ke  two  ounu!  of 
saltpetre,  one  ounce  of  bay  salt,  and  too 


off.  and  the  Uth  apllt 


The  head  It  taken 
ipen  to  the  skin  of  Ihe 
In  alio**  i  wrap  It  In 


if  paper  aa  outleta.  aod 


them  Willi  pepper.  Bait, 
aa  many  half  oheeteuf  p 
pit  a  ptteoor 

malted  batter  o»er  tli*  papari,  and  then 

pat  Unto  la  a  tin  oven  before  tbe  Dec  bat 
take  cere  Ilia  papera  donotbnroi  whan  they 
an  done  enough,  eerie  at  they  axe,  without 

SALMON.  KIPPERED.  -Cot  (he  flan 

r  four  ounces  of  aeltpetre.  ao- 
iuiiiiiikh  lijc  aie*of  the  Aih.  two  ounces  of 
bay  aalt,  and 
rob  theae.  wl. 
■ad  lay  It  obi 


whole  with°e 
let  It  bang 


il.  Into  tbe  Ml  num. 

ir  uaya  two  dart ; 

union  salt,  and  In 

. ,  .., „ :  will  be  nt  to  dry; 

wipe  It  well  after  draining,  If  ana  It  either 
In  a  wood  chimney  or  In  an  airy  plaor,  keep- 

St  It  open  wiib.  two  email  atlcka  ;  or  rub 
lb  brown  pyrollgnenut  acid.     Kippered 
aalmoc  la  eeien  bruiled  In  paper,  and  only 


.......  ..ithaplit 

then  tie  a  bladder 
getting  IB! 


aUaploe  and  whole  pepper;  1 


Tlnegar  ia  then  I*  llqnor,  and  the  talm 
SALMON  PIE  -Boll  ttlnon  aa  for  « 


SCre* 


.■lines    end  peppei 


n  hoar  and  a  half: 


-Found  or  chop 
uere  one  ponnd  of 

d  mi.htly  bat  thoroughly 
of  tne  bread,  cruroba.  a 


teaapoonfnl  of  eaaenoe  of  nnohovfea.  a  air- 
tcr  of  a  pint  of  cream ,  a  •eaeoning  ot  tit 
aalt  and  ony.nnt,  and  four  well-  ■hutal 
eiga.  I'reie  the  mliture  cloaely  and  rrcnlf 
into  a  deep  diab  or  mould  buttered  is  enrj 
part,  and  Mke  It  for  one  hour  In  a  nudmW 

tS~  Sainton,  lib.  t  bread  emmta,  Jib; 
eaaenoe  of  anoboile*,  1  teaapoonfnl ,  am 
I   pint  i    egga,   1 ;    aalt   And    caytuDI  t 


ealntd.    If  a 

icmber  that  the  choice  parts  a 

and.  the  thin  part  la  the  next  I 


along  the  back,  ion  another  from  the  frail. 
aud  biude.  p  "t  for^he  fat.    Wnrntb(«ei 

BALM  OS.  to  Caoote.— When  titan  a 
freth.  the  neah  la  of  a  line  red.  kal  par- 
ticularly to  at  the  gilla  i  the  scale,  eboad 
ba  very  bright,  and  the  nth  rery  ttut 

SALSlFT.-ThtB    vegetable,    d^leaWt 

aecond  oourae  diab;  it  la  alto  good  wb« 
plain— boiled,  drained,  and  aerred  laeiwT- 
or  na  with  melled  butler.  Wee*  & 
roott,  aerape  gently  off  tbe  dart  ■W*a 

they  ar*  done,  to  prereot  theaa  tarafin; 
black ;  out  them  Into  lenglna  of  ibreear 
four  inehee,  and  when  all  are  ready  p> 
them  Into  plenty  of  boiling  water  will i; 
little  aalt.  a  email  bit  of  outlet,  aed  iwq* 
oftpoonfnla  of  white  Ttaegar.  or  i  «*  i«r 
of  a  lemon ;  they  will  be  dote  n  from  tteee- 
qnerlera  of  an  honr  to  an  hoar.  Try  «**•> 
with  a  fork,  tod  when  perfectly  under. 
drain,  and  aerre  tbem  »iih  -»'»  •*■**- 
rich  brown  grary.  or  melted  batter,  three- 

SALT,  pROPEanEt  a»d  Can  at - 
Tbe  use  of  aalt  at  a  ■ndlmeat.  « :  Itaa 
addition  to  food,  ii  nndoabtedl)  mended 
wiihbenelleiel  effect*.  I(»  Inuerfiata  owe 
It  to  aoften  and  dlaaoiTt  the  food,  lad  taw 


i  or  the  blood. 

If  aalt  I 
enedi  the 


and  of  tbe  baoj  p» 
lenled.  the  d_-ti-»  .■ 
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Mew;  thine.  10  eat  nit  wlili  food  a* 
Sn  »pon  Uib  or  meat  which  has  I 
■Wet  ttttUWBM,  en«i«— 
ahat  are  earned  Bpou  the  nut 

rawlljwiialdenbly  the  nutriment  i 
l»lii»dy.  Kallmsyalniott  be regi 

!i  wticti  thecravmgforlt  becomes 
II  eloald  b«  allowed.    It  appears  li 


hash  U  well  adapted  to  impart  strength. 
V  ft*  shore  purpose*,  a  pound  of  till  dls- 
etrel  la  tare*  gauoni  of  -water  li  >  good 
•wage  strength.  Bait  1*  alto  a  valuable 
•ituon  lo  the  food  of  the  lower  amnuli. 
•  quality  and  qnnntity  of  milk  from  a 
e»  U  Improved  by  giving  to  It  In  tome 
■ft.  (nlH,  or  other  food,  about  an  ouno- 
Mabalfof  Hit, an  hour  before  mllkinj 
' h  hyglving  abou 


■md  weight  of  their  food.     Bait  all 

■  minim.  The  properties  of  ssltohlefly 
•fel  la  agriculture,  are  the  supply  of  Itr 
■stitneuta.  Hda  and  chlorine;  altrectio) 
f  aioistare  aad  remittance  of  Creeling 
•rpoess,  without  acid  or  alkaline ;  lolu 
"j  and  penetratloci  of  porous  matter! 

Wugly.  thongh  the  contrary  when  use 
'If  i  mutual  decomposition  with  Mm 
1  tome  of  Ha  own  pounds,  as  well  a 
m  other  nits,  giving  riM  to  other  am 
™  orate  active  lertllTsera  The  beneBt 
"Itmg  to. the  farmer  from  the  ih  o 

moisture  and  softness;  general  pens 
Boa  and  digestion  of  all  the  material 

'  iestroetion   of  vermin   soil  Of   Iced 

wuetlon  of  alTVwmln!  ween™™ts!'  an'. 
>•■  the  digestive  action  Just  dejer.bed 
■aal  decomposition  with  lime  and  II 

Improvement  In  The  efficacy  of  ammo 
■  am™,  whilst  It  greatly  reduce 
'  MM,  In  the  plant.  Improvements  li 
>«».  whotewmeneas,  and  nutrlUv 
•JV,""  earlier  mitoriry. 
U.T.  to  Phtjpabi  tof  Taihi.— Tak 
">P  of  salt  of  the  Hie  yon  Ibink  proper 

li  thaa'""*  d3"  pbc*  "  ln     p'" 

"-"*"*  till  ttV  perfectly  nae°,Unthls 


ne.  All  tout  salt-cellars  with  11 
rile  that  has  a  smooth  edge,  take  1 

torn  of  the  >al(-ct 


8a.LT  F181I  UOl LED.- When  very  .ill 
id  dry,  this  must  be  long  soaked  belore  It 
_l  boiled,  bnt  It  ii  generally  supplied  by  tbs 
fishmongers  nearly  or  quite  ready  to  drtas. 
When  It  ii  not  so.  lay  It  for  a  night  iutos. 
large  qnaatlly  of  cold  water,  then  let  It  be 
--posed  to  the  air  for  some  time,  then  again 
"- J  "  "la  null  It 


well  softenad. 
t  horough  ly.  a 

ihe  Are,  ai  " 


LBhlt  veryol. 

t  it  wild  abundance 
b-kettlej  place  it  ne 
1  very  alowly  lrJ— 


vlthcrat  allowing  It  ever  to  boil  (whrah 
would  render;  it  hard)  from  three- quarter! 

weight;  should  it  be  quite' small  and  thin, 
lets  time  will  be  sufficient  for  it;  bnt  by 
following  these  dlreotions,  the  Hah  will  be 
almost  si  good  at  If  it  were  fresh.  The 
leum  should  ba  cleared  off  with  great  oare 
from  tbe  beginning.  Egg  sauce  and  boiled 
parsnips  are  the  usual  sccompiniment  to 
■alt  Han,  which  should  be  dished  upon  a  hot 
napkin,  which  It  sometimes  thickly  strewed 

SALT  FISTO-in-Boll  a  side  of  uJt 
flan.  In  the  ordinary  manner;  cut  a  [quart 

the  palm  of  the  band ;  lake  tbe  akin  off  the 
other  part,  and removenll  tbebonesi  miace 
the  fish  very  small  with  six  eggs,  boiled, 
hard;  season  It  with  pepper,  nutmeg,  and 
pounded   rice;    then   slice    the    crumb  of 

the  mean  time,  make  a  good  puff  paste,  and 

two  spoonfuls  of  parsley  shred  very  Ana, 
beat  the  bread  well  together,  then  put  in  . 
the  flab  and  egg*,  and  chopped  parsley ; 
stir  all  well  together;    melt  about  ihree- 


be  Ingrediei 
■onrtEla  intt 


th  a  little  ! 


with  two  or  three  yolks  oi  i 

■TEAT.— In  the  simmer 

eon.  especially,  meat  It  frequently  sp 
by  the  oonk  lorgrtling  to  lake  out  the 
nels  i  one  in  the  udder  of  a  mad  of  I- 
the  fat  In  the  middle  of  the  rout 


THE  DICTIONARY  OF 


ibont  the  thick  end  of  the  fiink.  If  these 
■re  not  taken  oat,  the  meat  will  not  keep. 
Ill*  en  of  silting  nul  it  In  rob  In  the 
■alt  thoroughly  aod  erenlj  Iota  every  part, 
end  u  oil  ill  th*  hole*  mil  or  salt  when 
it,  ud  wber<  '*-- 


.halfof___ 

nil  require!  to  be  turned  and 
der  with  the  brio* ;  It  will  be 


weighing  twenty- flt 

■lull 

ribbed  tvtrj  dev  with  tb*  brine ;  It  will  be 
ready  for  dreislug  In  four  days.  If  you  da 
DM  wish  It  tbtt  wit.  Id  dimmer,  the 
sooner  meat  H  salted  after  It  ft  killed  UK 
better,  and  care  mint  be  taken  to  defend  It 
from  ate*.  In  wlnter.lt  will  eat  the  ihorter 
and  tenderer,  if  kept  a  few  dan  (according 
*«  i>.»  wmiuriinni  of  the  weather)  until  lu 
irt  and  tender,  ai  these 


followed  by  a  fluid  breakfast :  many  pm 
liable  to  soaitlpatloa  find  thia  dmuM  ■ 
ntm  pi,  and  effectual  remedy,  wbkti  ail  to 
tiled  Tor  woeki  together.  From  flee  to  la 
drone  of  dilate  lolphnrio  naM  are  ofln  i 
good  addition  to  the  done,  and  one  >hd> 
at  the  eama  time  eorreaU  In  eonae  derm 
the  bltterneie  of  the  salt.      If  then  ii  *- 


pon  by  the  ■aft.     In  I'm  ty  weathei 


luallr  unfavourable  f 
n.-lo  the  former  tl 
.  the  salt  oan  affect  It 
hardened,  and  Ite  Jnlc 


in  the  latter  It  In  so 


either  ol 

from  a  quarter  to  heir  ■  grain  of  0010111" 

-t .  „it  „r  bam_  gu,  uj  .dd,,.    TV 

appears  to  Inoraaae   the  sperieji 

r The  Boat  convenient  aeeeM  a 

taking  Epaom  salts  iu  this  form  ll  led* 
■  -*—  "»  ounce  In  a  pint  of  water.  *Mffli 
Brother  Ingredient!  In  proper  pro- 
portion. Of  the  solution,  from  ball  10  ■ 
whole  wlnaglnaafhl  may  be  taken  UM  ln» 
thing  Id  the  morning,  diloted  with  the  props' 
quantity  of  water  before  taking  It:  w.  ■ 
-inferred,  by  the  latter  being  drank  leoH- 
llately  after  the  medicine.     Toe  fi 


abont  one  plot,  powder  or  roasted  eof«  hre 
and  a  half  draoiiui.  Epaom  salts,  on  montf. 


tretelt.  If  you  wlihlt  red,rnb  It  fir 
■altpetra,ln  I  he  proportion  of  helrei 
and  the  like  quantity  of  moiiteugi 
pound  of  common  tall.  You  may  I 
Hate  meat  with  ■  very  agreeable  ye 
flavour,  by  pounding  tome  meet  her 
an  onion  with  the  salt;  you  make 
more  rellablng  by  adding  ■  little  ; 

&  A  Lra— nil  medloli 
aa  Epaom  ealts,  a 


SXgl 


From 


.vTng  been  lint  obtained  by  the  eeapora- 
in  01  the  water  of  a  spring  eltuated  near 
MOna,  In  Surrey,  mron  contains  tin 


.  many  dii 

if  a  full  habit  i 

a   or  'frequently  repeated  aperient. 


any  ineti 
tinted  ai 


-  r-. jn  the  blood, so 

produce  aerlous  debilitating  effect!  :  I 
over,  after  the  action  of  a  doae  of  Epaom 
ealts,  the  boa-el.  In  tboae  liable  to  habit"1 
oonitlpatlon,  are  very  apt  to  be  left  wit 
greater  tendency  to  Inaetlon  thin  ben: 
nevertheleas,  in  pensm  of  full  strong  b a 
■n  ooeaaioual  doae  or  the  medicine  la,  » 
oat  queation.  beneficial ;  but  ft  should 
taken  In  ■miller  quantity,  and  much  n 
largely  diluted  thin  it  uiualiy  done. 

In  the  administration  of  aalti.  and  II 


M  iiJaaolved  In  liir  ounce*  or  half  a 


ilatura  Infuse  lor  m 


i.  Epaom  ealt*.  or 
e  from  the  lire,  aod  let  1* 


Hit.   U  should  be  obir™ed,thsl  the  iiii[* 


beat  forma  of  active  c 


hi.  Is  one  of  DM 


elal   form  and   Epaom  salt*,  and  tl 

consequence,  fatal  mlitakea  hare  00c 

Tb*  Intensely  acid  testa  of  a  ilnglrerjtnu 


Ite  crystallise  earns* 
sm  ealt-  — ■  ""' 
ill  takes 

doubt;  perhapa  It  might  be  weU  elaajttn 

SAM  nil  RE.  Cultoie  of.-TWa  P""1 
la  Tint  eaay  or  culture :  It  weald  appear  b 
beat  In  ajich  light  ton.  '""J'™ 


ilied  Kith 

If 

freely  watered 


.tered  In  «UT  weather,  till  to*  ra* 
ick  deep  (moor  the  aolL  If  a  ha- 
ul be  Induced  to  take  root  lean  0* 


worktlwy^ 
'3jo  tk**«- 


daya  in  brine,  then  drain  aid  pel  |»  «J 
atone  jar,  covered  with  vinezir,  J*  J*™- 
a  lid,  over  whleh  put  thick  paite  of »  ■" 
water,  and  aet  it  in  a  ~"rTJfa££  £i 
not  quite  ball*.  Iheo  let  lllla»«»*"™ 
bob  tor  half  an  honr.  and  W"^f_.*S 
coldl»for»tbepMtei*riB»reaiU>m  •"" 
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BAU 


sold  vinegar  if  any  more  1*  required,  mod 
■soar*  u ot  her  ulcklea 

SANDWICHES.  —  Thwe  require  more 
an  ttuui  Is  niuslly  bet  lowed  upas  them; 
for  this  reason,  that  every  oo»  believes  he 
can  out  sandwiches.  When  soy  quantity 
it  required,  tha  bread  Ihoold  be  made  on 
purpose,  and  the  baker  should  ha  desired  to 
take  It  Id  Uoi  ;  tad  either  add  a  little  butter 
to  It  or  prore  It  wall  before  It  la  pot  In  tine, 
bo  that  It  ihould  not  b*  full  oTbole*,  a>  In 
that  case  too  much  batter  is  bad.  and 


lice  of  bread,  trim  the  edge*,  put 
in  on  the  other,  and  ooTer  with  a 
_.ith  until  required.    Wbare  tongue 

d  It  ihould  be  boiled  the  day  before. 


done,  pressed  In  tl 


cben  thoroughly  d 

i  In  which  the  brc 


wiebei  ihould  be  thoroughly  done. 

SARDINES.-These  little  delicacies 
sometimes  Imported  Id  brine;  but  a 
generally  they  are  preserved  In  oil,  lu  en 
He  cue*,  holding  from  hair  *  pound  t 
pound,  and  containing  In  each,  on 
Average,  about  twelve  or  twenty-four 
respectively,  at  one  shilling  and  t wo  ahllll 
the  ease.  They  are  n  very  wholesome  i 
agreeable  addition  to  the  breakfast,  lunoht 

"rs25iSAPAKiLI.A  DECOCTIOS.— Tske 

simmtr  for  four  hours.     Take  out  the  i 


purify  the  blood  after  a  course  of  mer 
or,  indeed,  whenever  any  taint  Is  git 

producing  era  olive  ineotlans. 

SASH-FASTENER. -A  oontrivnnoL 

for  preventing  windows  shaking  and  rmttling 


to  be  prevented  by  tightening  tl 
"-'s  purpose,  one  part  of  the  ■"*" 

ll  screwed  to  tba  side  of  the  mm  rail  01 

s  upper  sash,  and  the  other  part,  n,  c.  r>. 

the  vpper  side  of  the  upper  rail  of  tho 

rer  sash.     Then    the  put  A  being  let 

am  over  the  part  b.  which  travels  hack* 

_rd»  and  forwards  in  tha  box  c.  ll  made 

tight  by  the  thumb-screw  c    In  this  way 

both  sashes  are  drawn  to  press  against  the 

parting    bead    which    lepsrstes    the    two- 

tually  prevented  from  tbaking,  or  from  any 

'-tersl  or  perpendicular  movement  wbsr- 

■et,  when  the  window  ll  shut. 

SASSAFBAS.-A  Imnrel  growing  In  Brl- 

and  need  for  medicinal  purposes  In  the 

.  Indies  and  America,    The  wood,  root, 

□11  are  employed,  and  la  infusion  of  the 

■  la  used  at  tea,  in  cues  of  rheumatism 

gout.    It  operates  very  beneficially  as 


A 

i 

^ 

kf\ 

with  the  wind, 
•ashes  not  fitting 

«i 

s  will  arise  fron 
t  to  the  grooves,  t 

West 


engthw, 


;  of  the  latin  w 


i« 


new  white  flannel,  dipped  in  spirits  of  wine. 
If  slightly  sailer),  you  may  clean  them  by 
l  .1.1  e breed.     White  aatlnihoee 


...... 


A  quarter 
ler  of  a  pout 
gg.  and  a  a 
together,  ant 


u  egg. 


the 


rash  thoroughly  j  afterwards  rinse  it  In 
ild  water,  leave  It  to  drain,  and  Iron  whilst 

"s  AUCEVANS.  to  Cixah.— In,  a  kettle  of 
boiling  water  put  about  the  sixteenth  part 


which  a 


chemist.    Let  It  boll  one  hi 

petrified  mbetsnee  will  be  uiMoivn,  urn  in 

-eadily  disengaged  from  the  metal.    A  great 

ivtng  of  time  and  trouble  will  be  effected 

i.h»tH]g  the  water. 
8AUCES.— See   Ahchovt.  Applb.  Be- 


lilch  exactly  fits  thai 


two  fingers'  1 1 
i  full,  put  one. 


lyntsth 

forty  or  fifty  pounds,  and  put 

'■  -e  lient.    The  cr" 

lion  beg  In  i.  si 


l.f.S;Jn 


akeu  out.  When  yon  one  It.  wash  it  In  ki 

,,,    ,     1..-1  ..--.!■    ...!.■-. I'.cfl^       •• 

%'ai'saGK     CA^ES.-Chcp   lean   r 

lo'/skm"  previously,  »nd  to  every  poun 
meat  add  three-quarters  of  a  pound  ol 


SAU 

baaon.  half  an  oane*  of  nit  ■  pinch  of 
pepper,  *  quarter  of  a.  nutmeg  grated.  •"■ 
gmi  onlont  chopped  *--*--  ~-J  -  ■ 
obupped  partley  ;  wfa  > 
chopped  and  mixed,  pb 
and   poind  well,  flnlihl 

pieces  larye  enough  to  fold  a  plant  of  the 
nbore  preparation  of  lb*  tin  or  an  egg, 
which  wrap  np.  keeping  tha  thnaeof  an  egg, 
bat  rather  Battewed,  and  boll  very  gmtiy 
orer  a  mw+era'*  n™ 

S  ADS  AGE 
two  or  three 
■trip  off  the 

upon  the  toil ..    .  . 

made,  if  poselble,  of  brown  bread,  but 
hntuiwl  with  <nlt  batter!  (re»on  it  wi 
nl  nntnd.     It  will  be 

"SAUSAGES,  to   FB.T.— Are  bat  when 

■■-     -      -    ■     --     "it  a  bit  of  batter  or 

frying-  pan  ;  at  toon 

e  It  geta  hot),  pntm 

._ „..„_...  _jb1m   tin  pan   for   a 

minute,  and  keep  turning  then  (be  careful 
not  to  break  or  prick  them  to  to  doing),  fry 
them  over  a  IW*  Are  till  they  are  ntoely 
browned  on  all  tides;  wt—  -l 
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Beuaget  ;    when  quite  hot. 


ittle  neppe 


quite  ft 


Yon  may  ftvtb  them  by  rubbing  them  with 
cold  freth  batter,  and  lightly  dredge  tbem 
wtth  loor,  and  put  them  In  a  chcatn  Waiter 
or  Dntehoren  lor  a  minute. 

SAU3AGFS.  TO  Fbt  with  Apples  - 
Fry  a  doien  aanaagea  In  batter,  take 
tbem  off  whan  they  are  done  enough,  and 
keep  them  hot  till  yon  hare  prepared  the 
applet  I  take  Bre  or  tin  bakrng:- applet  that 
are  Hiid,  pare,  and  take  ont  the  core;  eat 
them  In  round  tlloei,  end  fry  In  the  Mme 
batter  in  which  the  nourts  were  dressed  i 
when  done  enough,  pnt  the  apple*  on  your 

-See    Beef, 


SAVE- ALLS. —Are  need  by  tha  eoono- 


tntael  la  order  to  avoid  the 


unret  t  raoh  of  the  candle.  whirl  would  othnr- 

uri  no!  only  bo  wasted,  but  aleo  rslurethe 
metal  by  the  heat  imparled  to  it.  At  bet 
kM  of  ..re-all  It  a  abort  pi  to.  of  chin  of 
the  form  and  appearance  of  the  endle,  bat 
harbH  ■  single  spike  of  iron  pn.jretlnc  no 
Instead  of  a  urTok.  TMt  (afire  la  (many  fortes 
Into  the  lower  end  or  the  candle  when  It  h 
burnt  within  an  fetefe  or  two.  of  (be  bottom: 
and.  If  Uilt  li  neatly  dune.  (fee  Bnndlc  fcn- 
pnled  upon  Ihe  point  le  eootinnout  tn  appear, 
auM  with  the  ctrina  and  a  canal  ofcerrrer 
would  teareely  notice  the  ditTefrww 

8AVELOY8.-Are  made  of  aalt  pork.  ftt 
and  lean,  with  bread  eroenba,  pepper,  and 
tare;  they  are  alwanjnt  In  atfai;  boil 
hair  aa  hour  (lowly.    Tore*  are  eaten  eahL 

SAVOttY.  CutTDU!    or .-  -Of  tW.  pant 


nttty  a?  the 


and  they  nuy  either  remain  where  town  or 

be truuphnted.  Ofthar^-' 

tha  aeedllngu  are  about 
It  eligible  to  plant  oat  a  quantity  a 
strongest,  tn  motel  weather  fn  nursery  run. 
six  inches  atunder.  to  I  inula  till  September 
or  spring  following,  then  to  he  traaapaunnd 
wtth  bote*  where  the*  are  anally  to  remain. 
In  rows  a  foot  asunder.  When  designed  to 
hare  Ihe  whiter  or  nana-  surety  remans 
where  eown,  the  seeds  may  b«  la  ahtltuu 
drilb,  either  In  bade  or  along  tha  edge  of 
any  bed  or  border  by  way  of  aa  edging.  In 
the  spring,  or  earl*  ptrt  or  namr.  Ike 
winter  inorr  may  Da  Inereaaed  by  allpn  er 
outUDgu  of  the  yoang  nhnoU  or  be  ail  hat 
Bre  or  llx  Inohea  long  ;  plut  tbem  ait*  n 
dibble,  in  uny  ihndy  border,  tn  rowt  Hx 
InotNi  (sunder,  giving  occasional  wnterttgu. 
and  they  will  be  well  rooted  by  September. 
when  they  any  be  transplanted. 

SAVOURY  JELLY.— Take  half  a  pi*-* 
head,  boll  It  for  one  hoar,  then  oat  the  nteatl 
into  mall  pieoet.  pnt  It  again  Into  the  tum- 
pan  with  half  tha  liquor  it  wa>  balled 
in;  add  a  little  reasoning  of  pepper,  an*. 


mould  should  then  be  heed  witih 
hard-boiled  eggs  eat  Into  siloes,  and  ■  HO!: 
pare  ley  added  to  tha  saaa<:aing.   Tale  In  nn 

SAVOY,  Comma  or*" A^peelet  of  rmb 
bage  propagated  by  aeed  (own  annadrr,  or 
by  long  outungi  or  tha  young  sartaaa  an 
■prlng,  after  to*  head  hit  bam  sat  cat 
Sow  at  the  close  of  F*bm»rr,  it.pimta  of 
which  are  ready  for  pricking  oat  hi  AnarU. 
and  for  Baal  planting  at  the  end  of  tow  Mr 
uee  early  hi  autumn  :  the  towtof  to  to 
repeated  about  the  middle  of  Mutts.  tJte 
plant  to  be  pricked  out  in  Xty  fur  pawTJsaT 
In  June,  to  aupplr  the  table  la  anf  naul 

town  la  April  and  early  Uty,  to  pdak  «l 
aad  plant,  after  thniitr  ttierrsls.  Wr  gwo- 
duotiun  In  winter  aad  (prtng,    ia  ■amanm. 
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be  Blu 

id  heroi 


coll.    The  plants  u 
let  two  feet  apart 

weather  be  dry.  n 
Htabllsbed.   Tn  ■■ 


It-Brown  crops  mly  be 
ved  as  Id  the  case  of 
id,  for  prolonging  tb em 

■en  u  are  used  for  bro- 
le  Aral  crops  should  be 

iter  abundantly.  If  the 


possible.    They  rip* a  It 


SAVOY  CAKE. —Tike  nine  eggs,  with 
two  pounds  of  sugar,  ind  ■  pound  and  • 
quarter  of  floor,  ioidi  grated  lemon -rl nil, 


tiiloforen 


different  la  iti  features,  laid  hew)  nu  be 
c*Ued  ■  severe  condition  of  HMnrn,  and. 
lite  that  disease,  demanding  the  same  mode 

The  hair  If  lo  be  cut  off  si  close  ■■  possible, 
and  a  moist  bran  poultice,  enclosed  In  a 
bag.  applied  all  over  the  bead  for  ten  or 
twtlYeliours;  re-wetting  the  poultice  every 
hour.  To  subdue  the  Inflamed  slate  of  Ibe 
scalp  the  following  lotion  la  to  be  applied 
frequently  lor  twenty-four  hourt  after  the 


Kix.  The  following  ointment  should  reap- 
plied, In  addition  to  the  poultice  and  lotion, 
every  nlabt,  at  bed-time,  freely  over  the 
scalp,  and  In  the  morning  carefully  washed 
off  In  aoap  and  water;   tlia  lotion   being; 

Ming  No.  1  lor  three  or  four  nights,  it  will 


I,  No.  1.— Take  of 


d  mike  a  cerate. 


((paper  round  themould  ;  All  It  three  part! 
full  with  the  tali  lure,  and  bake  IE  one  bom 

afew  minutes,  'and  take  It  from  the  mould 

which  may  be  done  by  ehaking  it  a  little, 
tST   Kent,  I;    sugar.  Sibt. ;  flour.  1,1b.; 

iHnun-rlnd    and    leiunn -Juice,  to    flavour : 

orange-flower  water,  i  gill. 
6  AW- BENCH.  —  A  very  useful  addition 

to  the  machinery  employed  on  farms  and 

other  large  holding",  as  It  ennblcn  the  timber 


ill  th 


a  the  a 


™i3  Tth t: 

:rr>o  or  wood,  and  may  be  purchased  of  all 
■ffrjealtaral  machine  rasters;  the  saws  a" 
round  plate*  of  steel  with  the  saw-teeth  o 
on  their  outer    edges;    they  Ire  made 
rations  sixes,  from  a  few  inches  to  three 
four  Met.    The  teeth  are  cut  of  such  dlmei_ 
»w»"  and  shape  m  will  beet  adapt  than)  to 
to  [be  work  required  to  be  done. 

SCALD  UK  AD-  This  disease  -  almost 
xculiar  lo  children,  and  the  oonseouenoe  of 
>  hi  ofnl.uB  condition  of  the  body,  or  pro- 
wding  from  an  Impure,  salt,  or  too-long 
am  tin  aed  diet  ol  onesnrt.as  well  as  neglect 
uid  dirt— la  an  eruptive  pustular  elleution 
if  U»  aealp.  beginning  in  a  cluster  otamsll 
eJlo*  pustules,  which  soon  break,  scab 
far.  and,  II  neglested,  beoome  hard  and 
nick;  these  group.,  from  barng  daUched, 
™™  to  ibw  aiDflBent,  or  run  together, 

hanging  the  colour  of  the  hair  to  a  llghtrr 
bade.  b*fore  It  fails  otT  in  patches.    Though 


give  AoJ/a  powder  In  all  periods  irom  three 

^SLALIiHSG  PODDIKG.-Frrm  a  pint 
of  new  milk  take  enough  to  mix  three  large 
tableepuomuls  of  flour  fntoasmoothy  batter. 
"  t  the  remainder  of  the  milk  over  the 
i,  and  when  It  is  scalding  hot,  pour  tn 
I  batter,  and  keep  it  on  the  fire  1111  It 
thickens  Btir  It  all  the  time,  to  prevent 
It  burning,  but  do  not  let  It  boll.    When  of 

stand  to  cool.    Than  put  In  six  eggs, 
e  sugar,  and  same  nutmeg.    Boll  lor 

Hilk.  1  pint ;  flour.  3  tablespoon  fall ; 
8;   sugar,  to  sweeten;   nutmeg,  to 

Google 
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■  hot  or  b 

a  larger  mount  or  latent,  or  nmprnini 
caloric,  causing  more  eerloui  injuries  than 


•■r,   and.  like  Idem,  Instantly  pro 
from  the  action  of  the  air  by  aoel  naddiAg, 

or    liny  lubilanct    that    Hill  Stint    out    llmU- 

SCARECROW,  —  A    contrivance 
ployed  In  field!  and  (tardea!  for  the  | 
pose  or  frightening  away  blrdi  from 
Krowlng  oropa  and  plants.     A  variet 
flHurei     are    adopted    for     thia    purpose. 

our  engraving  la  perhaps  llie  ilmplaat  and 


beat,  mn  listing  of  a   hall   stuck  full   of 
feathtre.  and  dangling  by  a  itring  from  a 
stick.— Sec  Hook  Baiteky. 
SCARLATINA,  OR  SCARLET  FEVER. 

"  childhood,  la 
log  adult  lire. 

_ _.     .  .  d  by  languor  and 

saitude.  paint  In  Ilia  head  and  back,  and  a 
-'    ~erh.ru    attended   with   cold 


eruptrte     febrile 


_    or 

chilli:   but 
define  It  from  tl 


third    I 
ehonlden 

out,  tbe  urgency  of  the  symptoms  sub- 
side and  about  the  seeenth  day.  theontlcle 
heels i  to  peel  off,  and  tbe  dlitaaa  gradually 
declines  about  the  tenth  day  from  tbe  com- 

Tnalnunl    DKBonlty  of  breathing;  In,  tn 
the  early  stage,  alwayi  a  dimming  oba- 
raotorlitto  or  seerlitine.  Increased  or  modi- 
Bid  by  the  facility  with  whloh  tbe  rash  ao- 
t  on  the  ttin  ;  and.  M  a  daalrable  point 
at  tali  M  one  of  the  moat  important 


the  child  up  to  the  Deck.  In  a  hot  bait  or 
suddenly  upiraa  the  body  with  nolaTauMi 
and  water,  wrapping  tbe  child  in  a  blinkM 
Initially  arterwarda,  and  putting  it  to  ail 
till  a  reaction  In  the  form  of  a  ptriplnln 
tttt  In.  bringing  out  with  it  a  fail  11J 
"'   "ruptlon.     A  hoi  bru 


poultice  should  be  u 


ad  feier  that  nana  I  It 
i.  the  following  mixture  1 
four  hours,  and  lemoned' 
simple  beverage  riven  ooc 
Ink.    Afirnwe.— Take  of 


different  form  twice  or 
Aftrinl  jw  wJir .  — Take  of 


art.    Hllf.t«o-thlrds.orone-th 

nder  yean  according  to  their  ■ 
nWr  nmeoVrj.— Take  of 

Powdered  antimony  and 
calomel,  of  each    ■    .    lira! 

Ipecacuanha 

Powdered  nitre 


■ratm*. 

gral« 


ohl  Idren  offawer  years.' 
Partloular  oaro  ihould  be  tsken  W  tn* 
ie  ehlld  from  cold  at  tbe  time  of  lb*  ~i" 
sellng  off,  and  a>  the  dlaeiM  aeea»  "* 
iweli  should  ha  mora  aetrralr  «'■=/»■ 
Ultr  by  the  exhibition  of  —  ,*  ". 
nrleilt  powdera,  or  by  i  doe*  w  eamaa  , 
idnannataa.  Attention  to  till  rifrjajU  ; 
ve  the  child  from  tnoae  a*eoadart«JJ-  , 
lenoea  of  aearlatlna  which,  la  a*?"™  I 
td  annoyance-  are  often  more  W™-;  | 
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SCO 


SCENT- JAIL-  -Oithcr  rose-leaves  on  - 
Tery  Una  di;,  and  If  ynn  hive  them  prefer 
the  dunuk  roiu  ;  laythemlnelargereslel 

nod  throw  la  a  little  common  salt  t 

layer  of  rosea i  than  of  rosemary 
lavender  Bowers,  aud  knotted  marjoram, 
take  two  handruls  or  tun.  with  a  few  bey- 
leaves.  Add  any  other  sweat  flowers  ap- 
proved, or  make  It  entirely  of  roan.  Putin 
about  a  quarter  of  a   pound  of  bar  salt 

pound  of  cloves,  one  odjiwi  of  cinnamon,  onr 
onnoe  of  gam-benjamin  and  store*,  and 
a  quarter  of  a  pound  of  angelica  root  sliced  ; 
whan  the  Ingredients  arn  mixed,  cover  the 
Jar  dote;  take  off  the  oorer  whan  wanted, 
.„.,.,.,..  ,„ ' -ill  be  exquisite. 


school;;.  ■  See  educatioh. 


and  then  thi 

SCHOOLS.    

SCHOIT'SCHE.— Thi  . 
thedsdy  precisely  as  In  the  polka  Beginning 
with  the  right  foot,  be  slides  it  forward. 
then  brings  up  the  right  foot  to  the  plana  or 
Mia  left,  slides  the  left  foot  forward,  and 
•prints  or  hops  on  this  foot.  This  move- 
ment la  repealed  to  the  right,  lie  begins 
with  the  right  foot,  slides  it  forward,  brings 
up  the  left  loot  to  the  plane  of  the  right  foot 
—slides  the  right  foot  forward  again,  and 

hops  upon  it,  the  gentleman  — ■ —  " 

on  the  left  foot,  turning  half 
on  the  right  foot;   twkn  again  on  the  left 
Awt,  turning  half  round;  and  again  t     ■■■ 
therigbtfoottumlng'-" — -*  "- 


part.    The  time  may 


Gsdealint 


it  preo  tl «  ofhortloul  tu  re 
lies  are  required  by  the 
;h  v  erv  sharp  and  pointed 


slower-stalks,  when  the  petals  have  fallen 
Com  rosea,  fca— See  Pai-niKO. 

SCONES. -Flour, two  pound's;  bl-csrbo- 
nate  of  soda,  a  quarter  of  an  onnoe;  salt, 
■  quarter  of  an  ounce :  sour  buttermilk,  one 
pint,  more  or  leas.  Mix  to  the  consistence 
of  light  dongh.  roll  ont  about  half  an 
liwh  thick,  out  them  out  to  any  shape  you 

e"  aue,  and  bake  on  a  girdle  oyer  a  clear 
a  about   tea  or  fifteen  minntee,  turning 
them  to  brown  on  both  aides ;  or  they  ma? 
be  dona  on  a  hot  plate  or  Ironing  store.    A 
thin  plat*  of  oatt  iron 


attached  to  hang  it  up  b 


tr  with  i 


np  by.     __ 

___i,  and  may  be 

■r  hot  or  cold,  buttered  or  with 


SCORCH  HARKS,  to  Eemove.  -If  tines 
haa  been  scorched  and  the  nark  tn  nm 
penetrateid  entirely  til  rough  sc 
the  texture,  It  may  be  remoT 
lowing  prooees  i— Peel  and  tlli 
and  extract  the  Juioe  by  squeealng  or  pound 
lag.  Then  ont  up  half  an  onnoe  or  white 
soap,  add  two  oouOM  of  fuller's  earth,  and 
mix  them  with  the  onion  juioe  and  half  a 


d  by  the  161- 


£t  of  vinegar.  Boll  this  oompuBitlun  well; 
n  spread  It,  when  cool,  over  tbu  looroftai 
part  01 the  linen,  and  let  It  dry  on.  After- 
wards wash  out  the  linen,  and  the  mark  will 
be  found  to  hare  bean  removed. 

8COBZONEBA.-A  hardy  perennial,  a 
native  of  Spain,  tb*  south  of  France,  and 
Italy,  and  cultivated  In  this  country  tor 
three  centuries.  The  root  laearrotihnaed, 
about  the  thickness  of  a  Anger,  tapering 
gradually  to  a  One  point.  For  wing  IS,  Hie 
outer  rind  Is  scraped  off,  and  the  so  j  t  steeped 
In  water,  to  abstract  a  part  of  Its  Utter 
flavour.  It  Is  then  boiled  or  slewed  In  the 
manner  of  car  rota  or  parsnlpa.  The  roots 
are  lit  for  use  in  August,  and  continue  good 
until  the  following  spring.    In  cultivating  iht 

•runniity  of 

Sow  every  spring,  at  the  end  of  March  or  In 
April;  follow  with  a  secondary  sowing  in 
May.  This  not  llltes  a  light  daap  soil. 
*"■*  "-  open  compartment.  Sow  either 
and  rake  in  evenly,  or  In  small 


When  the  young  plant 
inline*  high,  then  thin  tl 
'"-*--"—     Clear  out  ■" 


eight  Inches 

in  growth.    The  plant  baring  a  free 

,  be  of  a  moderate  siae  to  begin  taking 
August.  Others  In  September,  but  will 
(lain  lull  growth  till  theend  of  October, 
,  and  during  the  winter,  they  may  be 
aa  wanted;  or  some  may  be  dug  up  In 
mber,  and  preserved  in  sand  under 
■-  "e  ready  when   the   weather  la 


April  aud  liny,  a 


SCCTCII  ISROTII.-Set  Oh  the  I 
ounces   Of  pearl-barley,   with   threi 

bolls,  skim  It,  and  add  what  quautli. 


put  In  till  Just  time  enough  to  bring  It  to 
table  when  well  done,  for  It  must  be  nerved 
up  separately.  Or,  take  the  ohopa  fro 
neck  of  mutton,  ont  tba  remainder  n 
small  pieces,  and  let  It  stew  the  whole  _ 
boll  half  a  pint  of  Scotch  barley  till  tend* 


SCO 
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sea 


strain  It  rtrfi  chap  An*  two  large  obIodi 
Jwd  turnips,  wblon.  pat  with  the  bull*  ud 
chops  lata  a  alosa  itewpu.  strain  Uw  bioth 
Into  It,  1st  It  boll  onAouraudaluUf  and 
iMm  It  mil,  wanning  it  only  with  im  and 
blank  pepper.  Thlsi^raakoBlareetBreea 
of  broth,  bsaldts  preaanlng  the  chopi  (or 


SCOTCH  BON. -'Ink.  fbwr  ponade  of 
flour  dried  and  sifted,  tw»  pounds  at 
mains  atoned  ud  out, ud  two  pondiof 
oarraati.  Add  ilx  canoes  of  nn-M 
tike Ma* of  tttna  tad of  iIhmHmM 
ud OKt |  nix «U  these  together.  Takaona 
diaohBj  of  sanaa,  a  large  awUnaa,  half  an 
OUM  of  sUiplee,  ud  tha  bum  of  rfoger; 
poond  than,  itnw  Uw  s  ptoe  on  Uw  trait 
end  lata,  them  well  up.  &ak>  >  hole  in  the 
floor,  bnak  la  nearly  a  pound  and  a  half 


a  bnlfaputaf  good  yeast;  workltupTery 
wall  until  tha  put*  ii  light  ud  imaotll 
CM  off  about  a  tbiid  put  of  the  pasts  far 
tha  sheet*,  spread  out  tha  M  of  tha  paste 
ontus  table,  puithafrmt  unit,  four  about 
a  gill  of  yeast  orar  the  trait  and  past*  ud 
work  tha  frail  and  puta  Tery  ml  [  togelher. 
Than  mata.lt  op  roond;  roll  oat  tha  abet* 

tha  ban  on  tha  mktala,  and  gathar  the laoeM 
roaadlt;  roll  It. out  to  tha  dasired  thiokneas, 
ran  a  fork  thmaghla  different  paru  dawn 
10  tha  bottom,  and  ptaoh  It  on  tha  top. 
Flow  doobla  gray  paper  ud  pot  tha  ban 
upon  ft,  clre  it  a  out  roand  tha  side,  pat  a 
Under  of  doobla  paper  roand  It,  to  keep  It 

f"™"'" •~swk<BMrM    Bakaln 

raJebu,  alba. ;  currants, 


darn 


I   CAKE.— Take  a  pound  and  i 


half  of  dried  and  si 

quantity  of  fmth  batter  wuhed  In  r 

—  '*"  — J  **■ 10  quantity  or  loaf  si 


oaxnUsd  orange-peel,  half  a  pound  ol 
all  out  Into  narrow  atrlpi ;  a  natmei 


'oPStroB, 

_  _  jtmeg  grated, 

Bl  of  pounded  caraway  seeds, 
ana.  tha  yolks  and  wbjt*t  separately 
;  then  with  the  hand  beat  the  better 


.... ,  oaodled  orange- peal, 

lib. ;  natmec,  l ;  osmway  seeds. 

1,1,    •».    lt.   brandy,  1  wlae- 


SCOTCH  EGGS.-  Bell  lhi.palbriien 
nit*  bard;  and,  wlthM  ruaM Be 
nitn,  uorer  that*  oaaipUtelrwHkiriM- 

«  forasmee*,  la  width  la*  Mrspel  be.  a 

MmhiM 


Fir  of  a  deliaat*  brown,  i 
with  apod  Bar*. 

afDa4ton,etdiarfnaho«aallaa;  brtntetr 

had.  Three  or  lour  poonda  of  oust  tasul 
ba  pat  to  a  gallon  of  sold  water,  akat  «* 
two  ounce*  of  pearl-bwdar.  warn  iSaa 
onions,  and  allowad  to  stew  until  tsuio;  .1 
salted,  pot  the  aunt  into  water  oca  BmW, 
changing  It  sua  Mara  boiling.  Ttaem 
ready  the  heart*  of  two  cabbages  cal  «rA 
Of  greens  If  cabbages  an  not  In  seaaaii  « 
them.  Into  the  broth,  which  rsaat  be  Ham* 
to  hull  u  unsovered  aaull  radoeaa  0  M 
qauu.  It  should  only  ba  seasonal  est 
pepper  and  salt,  oat  will  bemsob.  laamd 
by  the  addition  ofa  raaasll  of  oaanaa  Bush 


SCOTCH  FAKCAXEa-To  iitt' 
mam  beat  op  tha  yolka  of  akthteapad 
the  whites  of  six,  a  quarter  aFTSt* 
malted  butter,  a  taAmponafal  ofha.  I 
nutojsK  grated,  thi«taHle»pooafi.Hcl«» 
wine,  and  (agar  to  sweeten.  Wars* 
butter  Itoool,  mil  all  together lBta*t*W: 
hare  ready  a  alow  fire,  asm  aamall  trrtajl" 
m  larger  than  a  plats,  tu  a  plaaa  of  ba- 
in a  oleanaloth;  whan  tha  paau betid 
Hut  round  it,  ud  pat  In  aba  baiter  n** 
spooa,  ran  it  zoand  tha  pu  nry  thias* 
fry  oh  ons  lids  only  1  pat  a  aaaaar  ftdf  * 
middle  of  a  dish,  and  lay  maawshas  «■  1 
till  a  little  pyramid  b'tarrssd;  »»• 
poanded  sugar  Utwaen  each  paneaht.  •» 
garnish  tha  datll  with  flatfan  oraagm  at* 

Or    Cream.    1   pfnt;    sax*,  i  yolh.1 

whiles:  melted  bolter,  lib.:  dour.  1  id* 
spoonful  i  nutmeg.  1 ,  white  wrse,  S  la*' 
spoonfola  t  awgar  to  iwastsa 

SCOURIMJ  DHOPS.-Tskeoaaoana« 
raoUfled  oil  of  turpentine,  sad  add  u  il* 
mneh  oil  or  lemon-peal  as  will  neutrnaa* 
OTarpowar  tha  ameU.  Thais  ilinia  *  . 
aileot  Ihecolouf  ofsnyarttole.  jaayiaaai 
be  robbed  on  any  utaln  wilh  aplrwoi  * 
wetted  with  t hem,  ' 

BCRAP  BOOK— A  rary  mWaawM  •* 
leetlOD  of  prints,  BaaagrBBha,  fee.  aaj* 
mada  by  paatlog  thea.  from  lime  la  U* 
into  a  blank  relume  for  thai  rwrpoK.  Sat 
a  collection  tubHaalry  lying  apoa  Iks  rsW 
Will  atom  ladnua  aiiaacmaaiaat  *•»  * 
the  possessor,  but  tossy  casual  (bib**" 
jnthanutof  yonr  abaeme  when  hi  <*>> 
la  lift,  to  ammaWiaaelf  In  tha  bast  an  * 

SCRAP  PIE.-Qrras.  a  flat  daw.  sat 
nukanoomma.  pasta adth  l»lpl'"«= 
let  that  baa  aeltlsd  u  ttraikmar  alhsm 
maati  twawawdaoffawsissaissass  IdB 
ct-apoimdurratwlllasaaaaJaaaara*  J* 
ernsi  will  be  greatly  lajiaiallhV  ****. 

little  aarbooata  of  amaualn    Bailags** 

out  the  orcit.  spread  a  lasaaaah  taysraaffj 
folly  orar  tha  dish,    nil  It  with  ***** 

:   Google 
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trimmed  froi-  _ 
*tj.  Chop  them  an 
a  little  parsley  Mid 
d,  and  ttuon  it  with 
If  there  la  oat  meat 
i  to  All  the  dlih,  wild  potetoaa  mar  bo 
bottom,  either  meshed  or  out  In  thin 


ha  top  wl 

, —.,.    Cover  andbi — 

When  the  top  emit  look*  will  done  it  l> 
anongh.  Thli  will  tarn  oat  whole,  and  la 
oxoellcnt  fating,  cither  hot  or  ooM.  Or  the 
same  thing  may  be  baked  m  a  deep  ple-dlsh, 
only  Unto*  the  ttdei  of  the  dish  with  eraat, 
not  the  bottom.  A  larger  portiom  of  vege- 
tables may  be  given— potatoes,  earrata,  and 
haei",  or  vegetable  marrow,  seasoning  the 
ttoi.  and  mora  broth  or  liquor  for  gravy. 

8CRA.PER.~An    ordinary    edjwnot    to 
the  door,  of  dwelling!,  and  one  which  to 
.„  .i~i.i..j Mo  inch  a  litna- 


of  any  kind,   to   loose    „ 

of  cast  Iron  ornamented  g  \ 

In  various  wan.     They  ■  ■ 

■honld   alwayt,  if  pes-  I  ■ 

alble,  have  a  reoeptaole  ■  W 

for  the  dm  t  to  fair  into.   * 

A  portable  aeraper.  aa  illaatratad  In  the 

annexed  flgnre,  Is  useful,  because  It  may  be 

placed  In  any  altnatton ;  as,  for  Instance,  In 

any  part  of  the  garden. 

SCRATCHES  -These,  though  very  trivial 
•eoidenta,  ere  often,  from  tbe  jjlaee  In  —  •■■-"- 
they  occur,  or  the  habit  of  bt  ' 
parson  at  the  ' 

prevent  a  scabby  laam  along  the  injury  ; 
the  beat  remedy  to  prerent  the  one  and 
effect  tbe  other.  Is  the  extract  of  lead,  which 
In  IU  onsdulterated  Hale  la  to  be  applied 
cm  lint  to  the  part,  when,  If  it  has  been 
properly  wetted,  and  secured  from  the  air, 
ft  will  In  a  few  hours  be  perfectly  reunited. 

SCREEN.— A  very  useful  oontrlvanc*  for 
enhancing  the  comfort  of  an  apartment, 
eon  central  I  ni;  warmth,  keeping  olfdraaghw, 
Ac.  They  may  be oonetrnoted  in  the  simples! 
manner;    a   olothea    horse,    for    instance, 


they  are  made  especially,  t 


When,  however. 


.  _  jituatlM.  The  almpleet,  and  one 
that  frequently  anawen  the  purpose,  la  a 
flat  one  worked  or  willow, 
that  la  hung  on  the  bask  of 
each  chair  requiring  auch  a 
defease.  Firs  screens  for 
drawing  rooms  are  less 
wan  ted  than  for  marly  •,  eluoe 
from   the  great    improre- 

plaoes.  It  la  not  soaeeauary    I 

to    ait  very  Bear   the  Are.    1 

When  they  are  employed.     I 

they  are   made  light   and    A 

elegant,  and  an  generally  II 

only  large  enough  to  screen 

the  face.    Ills  requisite  that  the  base  of  all 

Are  screens  should  be  strong  and  solid,  aa 

well  aa  somewhat  hear;,  that  they  may  ami 

easily  overturn. 

BOBOFULA,— A  peculiar  condition  of  tbe 
body.  In  which  the  healthy  vital  energy 
Is   In    a   aaun   In    abeyance,   where   the 
body  leia  parfeet, 


Ihrfag  power 
feet  and  capable  of  reeletlng  thoaa  In- 
fluences of  time,  air,  contagion,  and  neel- 
'ent,  ever  at  war  on  the  frame  or  man.  and 
hleh  robust  health  may  robot  and  for  a 
madefy,  but  before  whloh  the  less  perfect 
organization   of  scrofula    ultimately    ens- 

the  oonetltntioo  that  we  owe  many  ofthoee 
diseases  and  Ilia  that  like  a  scourge  sffllot 
mortality;  suoo  as  consumption,  mesenteric 
disease  of  the  bowela  m  oblldrcn,  rieketa, 
goitre,  cretinism,  hare  lip,  white  swcllHiga, 
and  many  other  looal  and  constitutional 
ircelidleo  i  all  deriving  their  origin  from  tUa 
physical  and  apeetflc  weakness  of  the  whole 
or  a  part  of  the  human  body.  Any  enronta 
swelling  of  the  absorbent  glands  Is  denomi- 
nated scrofula,  as  shown  both  by  the  wen 
In  the  throat  and  Ihe  white,  ahisy,  and  hv 
aidlous  swellings  In  the  knee,  yet  neither  of 
them  Is,  correctly  speaking,  scrofula;  bat 
merely  the  local  evidence  of  something  we 
feel  and  know,  bnt  cannot  define  In  the 
system,  oonohed  In  the  Wood,  reflected  In 
the  want  of  general  nervous  energy,  and 
manifesting  Itself  in  tome  looal  oharaeter, 
to  whloh  science  grrea  a  name,  and  unpro- 
fessional wisdom  aeslgne  tbe  disease.  The 
chief  characters  by  which  a  scrofulous  dia- 
tbesla  la  known  or  nay  be  inspected,  are  a 
want  of  perfect  bodily  symmetry,  small, 
thin,  or  crooked  limbs,  a  round  or  pigeon- 
breast,  excessive  enlargement  of  certain 
organs,  broad  Jaws,  low  forehead,  long  neck, 
and  large  occiput,  great  transparency  of  the 
akin,  with  a  rosy  tint  of  the  oheeka ;  when 
"— iptenkm  ia  dark,  It  Is  of  a  dirty, 

y. 1 — ■ . — ,j_ 


grnmo» 

though  large. 


appearauoe.  wben  fair,  unnaturally 
blnlah  ring  round  the  eyes,  which 
■rge,  olear,  and  sometimes  black. 
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'are  morn  generally  light  Una,  with  si 

or  paled  ey-""*-    '---  <--<—    

thick  and  p 
preislon  of  lb 

with  went  of  _ 

teeth  ui  i mull.  subject  to  dsoay,  and  the 
■Mom  whlta.  liable  to  split,  uid  often  be- 
oome  prematurely  decayed.  The  tnUDBt 
of  tb«  different  load  forma  of  scrofula  will 
bB  lonnd  under  their  several  beade.  — S*a 

,    CONSUMITIO!!,  GOltRE,  fj£CI,  AlTECTIOMS 


uhu  been  oo mpl (led.  lat  the  Boor 

be  scrubbed;  Brat  seeing  that  it  baa  been 
Well  iwept.    For  tola  purpose  bare  a  mail 
tub   or   bucket   of  warm    water  i    an  old 
sauoer  to  bold  a  piece  of  brown  eoe.pi 
large  thick  towel-linen  Hoof-sloth,  and 
long-handled   scrubbing- brush.      Dip   tl 
whole  of  the  floor-cloth  Into  the  water,  ai 
with  It  wet  a  portion  or  the  floor.    Nex- 
rub  tome  toap  on  Uu  brletlea  of  the  brush, 
nod  aorub  bard  all  onr  the  wet  plane.    Then 
dip  toot  sloth  into  ins  water,  and  with  it 
wash  the  eada  off  the  floor.     Wring  the 
cloth,  wet  It  again,  and  wipe  the  floor  with  It 
■  leaond  lima,    lamily,  wash  the  oloth  ab     ' 
In  the  water,  wring  it  aa  dry  aa  wisll 
and  give  the  floor  a  final  and  hard  wip 
with  it.    Afterwards  go  on  to  the  Dent  part 
of  the  floor,  wtt  It,  scrub  It,  wipe  It  three 


whole;  ohanging  tl 


111  roaj  hare 


scrubbed,  leave  the  aaahea  railed  while  It  la 
drying.  For  eeourlng  common  floor)  that 
an  very  dirty,  hare  by  you  an  old  tin  pan 
withaomegreyseQdlntt;  an  defter  soaping 
the  brush,  rub  It  on  eome  tend  alio. 

SCUKVV.-A  disease  affecting  all  the 
Hold*  of  the  body,  attended  by  exhaustion, 
leeeltudc  lain. ting  from  the  alightest  exer- 
tion, paim  in  the  limbs,  bank,  and  general 
wearineaa.  soft,  painlul,  and  spongy  gums, 
bleeding  at  the  merest  touch,  while  from 


follows  from  tho  slightest  aooident  Kx- 
ternelly,  the  disease  Is  characterised  by 
livid  spots  of  various  alia  appearing  over 
the  body,  general  paleness  and  want  of 
colour  In  the  it  In.  mental  apathy,  fetid 
breath,  and  loss  of  animal  spirita.  Scurry 
la  named  by  long  Hung  on  one  Innatrltkwa 
diet,  accompanied  with  confinement  and 
hard  labour,  and  mora  especially  by  a,  long 
Moras  of  silt  provisional  benoa  lonnerly, 
before  steam  waa  Introduced  In  navigation. 
and  the  orawa  of  ahlpa   were  rot 

1  with  hi 


baa  been  better  understood,  sad  tbeeukti 
comfort  more  oharltably  eoaaideraa.  tcoirj 
may  be  aaid  to  hare  baew  eipearei  fnai 
the  list  of  human  ■"■-""■■,  so  rue  II  U 
that  the  dlaeu*  now  present!  iUdf.  1> 
Bonrry  It  engeadered  by  living  en  tart  sal 
Innntritlou  salt  rarovialons,  it  asaau  nstimi 
to  suppose  that  the  only  remaalei  reqsirei 
to  onretbU  disease,  vroald  be  fresh  jsw 
foods,  of  a  directly  opposite  eharaoter,  ui 
■noo  Indeed  la  the  fact:  tbeonlj  rtmMw 
necessary  to  reatore  the  wont  raw  to bsalft 
If  the  vital  energy  baa  not  been  too  onili 
prostrated,  are  an  abundant  supply  oi'  'rat 
vegetables,  even  grass.  In  the  ttunia  « 
mora  agreeable  articles,  vinegar,  sad  inti 
beef  or  mutton  In  bad  cess*,  "sen  B* 
debility  la  gmt.  the  bleeding  froo  to 
mouth,  nose? or  sores  la  excessive;  tbeonlT 
medicine  actually  requeue  Is  bsrs  "» 
wine  or  porter,  and  a  garrln  of  aim  ua 
sag*  tea  for  the  month,  and  a  tetloo  of  a* 
bark  and  alum  to  bathe  the  bleedinr  **« 
Since  the  discovery  of  lemon  or  liawju* 
as  a  speelno  for  aonrvy,  the  treaiBeil  * 
this  disease  has  beootne  ini  auaplfc  n- 
aolving  Itself  Into  a  aaore  JodWo=i  wuw 
af  anmlent  animal  and  vegetable  feats, 
with  win*  and  bark,  and  a  Tew  spooalilt 
of  llrne-Jnlce  three  tlutee  a  dav.  iaoa, 
the  moat  approved  vegetables  for  easel  h 
amrry,arewater-oresaes,«di.h«,allE^ 
of  cabbage,  nettles,  wormwood,  r™" 
Ivy,  and  aonrvy-graaa.  Oranges,  lew"* 
eider,  and  vinegar  are  likewise  iaaeMjl 
3ometl  n-.*i  the  scaly  ernp  tion  thathu  law* 
—  -|  over  the  body,  especially  akas  U* 
.ted  Ian  and  ariaaVwHI  obsois"  J 

i,  peeling  off,  and  n-aaahkaaf  W 

after  tho  tyntem  ha*  rallied,  and  the  p*w« 
i„  „.•._  ..„—.  i-  „,„  s^tvnanwl  iff  * 

._.  , nd  debility  in  tea  ?J 

and  lti  continued  proneneea  to  Nrsfl  »  * 
slightest  Irritation.    In  auoh  (J"**.*]* 


1    poatlbli 
.    Tele  of 


I,  and  Infuse  Tor  six  hours,  ta  t«'« 
.  or  boiling  water,  strain  and  sdJ 

nlnjne tastalai 

iilphuricaoid  ....  ,tSr<B*- 
Mlx;  >adglraoa*abUapo«BfoltbtMts>e> 
a  day.  either  alone  or  la  a  little  water.  *J 
the  same  time  a  Plununer's  pill  aboa"  "* 
taken  night  and  morning,  and  ■ben  uv 
pain  la  doualderable,  or  the  pstinit  » 
deprived  of  sleep,  twenty  flse  drop  ■ 
laudanum  or  a  grain  or  aoUd  opium  *" 
be  given  at  lMd-tim»M  mnsraa  tfiasTSIpawa 

the  whole  of  these  lnatmetioas.  the  Id* 
other  means  necessary  are  «haas> ■*" 
and  exerolia,  both  most  Importanl  adjo** 
in  the  treatment    Anfiaaglaan;  drsa^ 
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SEA 


of  great  advantage,  and  as  a  variety,  for  i 


i  It  stand  all  Right, 


the  else  of  a 

then  pour  the  water  off  clear  from  Bedimer 
or  deposit ;  add  a  quarter  of  a  pint  of  tt 
beat  vinegar,  and  wash  the  head  with  th 
mil  tor*,  which  la  perfectly  harmless;   on] 


ring  at  the  end  ol  a, 

...    attached;   the  pro- 

leetlni  etud  at  the  butt-cod  of  the  blade  !■ 
•rabedded  flash  In  the  handle   by  taking 

theo  Hipped  over  It,  and  held  tight  In  Its 
position  by  an  Iron  wedge  driven  between 
the  ring  and  the  bandit.  The  peculiar 
position  which  the  blade  bears  to  the  handle 
!■  determined  by  setting  off  llie  length  of 
the  blade  a  c  along  the  handle  from  a  to  d. 
which  li  the  plane  Tor  the  handle  of  the 

flies  the  point  of  the  Mytbe.  The  blade  !■ 
•till  further  secured  in  Its  position  by  the 
grass -nail /.  which  !■  hooked  by  on««nd 
Into  a  hole  in  the  blade  and  nailed  through 
an  eye  to  the  other  end.  The  left  hand 
handle  i  le  placed  to  suit  the  convenience  of 

SEA  Pitt. -Make  a  thick  podding  emit, 
line  a  dlih  with  It.  or  what  li  belter,  a  cake 
tin.  pat  In  a  layer  of  a  Hoed  on  lone,  then  a 
layer  of  salt  beef  out  In  alicei,  a  layer  of 
■liced  potatoes,  a  layer  or  pork,  and  another 
of  onion*;  strew  pepp»r  overall,  cover  with 
a  crust,  and  tie  duwn  tightly  with  a  cloth 
previous  It  dipped  In  boiling  water  and 
Soared  -,  boil  lor  two  hoare,  and  seive  hot  in 
•  dish. 

SEA- SICKNESS.- 
tieu  would  appear  to 

brain  and  other  organi.  The  beat  preven- 
tives *eem  to  be  the  horizontal  position,  as 


In  centre  of  the  vessel  aa  possible, 
ure  to  theopen  air  renders  the  liability 
te  deck,  therefore.  Is  to  be  preferred  to 
iln.    Stimulants  combined  with  seda- 

mptoms.  A  pill  composed  of  foot 
of  cayenne  pepper,  with  two  or  three 
uiraot  of  henbane  taken  at  Intervale, 
ill  be  found  useful  Creosote  Is  also  an 
cellent  antidote:  and  three  or  four  drops, 
i  a  piece  of  loaf  ingar,  will  be  aumcient. 
una  persona  find  themselves  leal  liable  to 
a-slcknesa  ir  they  take  food  freely  i  with 
hers,  the  reverse  la  the  case;  the  effect 
probably  depends  upon  the  state  of  the 
■—  powera  oTtheetomaeh,  temporary 

it  of  digesting  food  act*  donbtleei 
iter- agent  to  the  < 


grains  of  caycni 


-,.„..,... 


.. if  li  rarely  injurious,  hot 

It  ihonld  be  a  subject  of  consideration  with 
persona  who  are  liable,  or  likely  to  be,  to  head 
affection,  who  are  the  subjects  of  rupture, 
prolapsus,  Ac.,  bow  far  they  should  Incur 
the  rlak  of  these  being  aggravated  hv  the 
action  of  vomiting.  Some  persons  who  do 
not  suffer  from  slckneaa  white  on  the  water. 
experience  nauaea  and  " 
sensations  after  landlnp 
due  to  a  partial  dlttnrl 
organs,  and  probably 

or  compound  rhubarb  nllf,  will  renersUy 

remove  the  Inconvenience.    A  girdle 

around  the  body  above  *L~  *" 

prevent  lea-alcknesa    I 

by  keeping   the   lntestli        ._. 

upwards  against  the  diaphragm,  when  th* 

ship  descends  from  the  top  of  a  wave.    The 

upward  motion  of  the  vessel  does  not  came 

the  distressing  nausea,  but  affords  lnaten- 

SKA  WATER,  Artificial.— There  can- 
serving  the  resulting  salt  In  closely  stopped 
vessels  to  prevent  the  absorption  of  mois- 
ture, and  rending  it  in  this  form  to  the 
consumer ;  the  proportion  of  this  dry  saline 
- "tag  fll?y-alx  or 


ice  of  the  dlgeatlvs 
i  bilious  disorder, 
m pound  oolocynth 


■aid  to  operate 


h  (the  larger  th* 

plaoeVt  in  thVplK*1 "lib  fr's'll'wate'r!  and 
spread  out  the  plant  with  a  good- tiled 
oamel-hslr  pencil  in  anatural  form:  pricking 
out  with  the  pin  gives  the  sea-weed  an  uB- 
natnralsppaaranoe,  and  destroys  the  charac- 
teristic fan  of  the  branches,  which  should 
be  carefully  divided  I  theu  gently  raiie  the 
paper  with  the  specimen  out  of  the  water, 
placing    it   In   a  slanting    poaltlon   for   a 

abundant  water  to  run  off;  after  which 
place  it  In  the  press.  The  press  Is  made 
with  three  piece*  of  board,  two  sheets 
of  blotting  paper;  on  that  lay  the  speci- 
mens ;  place  straight  and  smooth  over  v 


EA 
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ft  piw»  of  old  naalln,  fla*  euaar.-.  __ 
tinau.  then  mm  more  blotting-paper,  ud 
pin**  »*oth«r  board  on  tb«  top  or  tint,  aad 
•oattnae  In  thi  ni  way;  ttaa  bio-"— 
paper  aad  tna  ■oilln  ibgoM  be  san 
remored  aad  dried   erery   day,   lad 


bet  ter  i 


on  soon  ths  name,  tetc.  ud  locality.    T« 

oia  either  gam  tb*  *n*ahanmn  la  a  ■ 

boot  or  Ox  thorn  In  a*  dyawlagssra 
rasteaed.  by  making  fbar  silts  fn  tb*  pan. 

aad  inserting  each  torn*.  TO.  Is  byfar 
tha  boot  plan,  m  it  admit,  of  their  remoral 

._,., ._. (u  j^j  pan,  at  «aj  future 

0  raqalredT  either    to  rasar* 
—  -  'itanaadlate   .peeies, 

•b*  paper,  aad  ooasecjatstly  need  am— tag. 
T*«  toUowlag  la  tk*  bait  aaathoa  of  pro- 
Bar-ring  (baa.  After  wall  olaurag  aad 
Mail,  brash  too  eoaraar  klada  of  sign 
«nr  with  antrfta  of  terpentine.  In  which 


plao*;  two-lbtrds  of  a  small  phial  la  the 
proper  proportion,  aad  thll  will  nuke  tb* 
■peatmana  ratala  a  fresh  appearance. 

9EALIHG  GKatBHT.- To  aeoaie  1 

and  package*  from  being  opened  or  tam- 
pered wilb.  beat  ap  eons  in*  bean  floor 
with  (hi  white  or  aa  n,  and  make  II  Into 
a  pass*.    Oss  a  little  o?  11  la  the  fort      ' 

water,  oloee  Um  lattars,  Ac,,  with  It. 

'  *B  tat  apoatofatas- 


asara1 


■merit  to  that  degree  tt 
be  opened  withon?  tear! 


it,  and  will  thai  ,_. _ 

gam.  wafer,  of  wax. 

SEALING  WAX.-Tak*  foor .. 

•hell- Ian,  one ooane  of  Venioe  turpen line,  anil 
taneoaaaatofTeriallkKL  Melt  the  Ins  in  - 
oopper  pan  impooded 
Ere,  then  poor  Ik*  tar 


Stirring  brlaklr  all  tbe  time  of  .the  mixta 
with  a  rod  in  either  hand.    In  tormina;  t 
round  atloki  of  sealing-wax  a  certain  por- 
tion of  tb*  oat)  ahoald  ha  webbed  whfc  It 
la  dnntil*.  divided  into  the  desired  naaibar 
of  plena,  and  than  rolled  out  upon  a  warm 

aurbl*  .lab  by  mean*  of  a  r— — " ■- 

bloek  Ilk.  that  nana    by  aj 

rolling  a  nan  of  pill..  Th*  oral  itlska  of 
••aling-wak  ar*  out  In  mould*  with  th* 
■bore  compound  in  a  atata  of  foi'.an.  The 
mark,  of  tbe  line,  of  Junction  of  the  moald- 
box  ni)  be  afterwards  ramored  by  holding 
the  stloki  orer  a  olear  Ire  or  paaalng  lh*m 
Orar  a  bin*  gae-llua*.  Marble  sealing-wax 
la  made  by  mixing  two,  thro*,  or  more 
ooloored  kind,  while  therm  In  a  Mml-flald 
elate.     From  tb*  Tteeiolty  of  tb*  wnl 

pl.t*  ao  aa  to  prodwM  tb*  appaaraae*  of 
marbling;.  Golil  neallox-wmt  la  .made  simply 
bT  etirrtng  gold-aslonred  mloa  apaaglaa 
Into  th*  maak  or  other  perfume.  If  one 
part  of  balaam  ef  Pen  b*  melted  along  with 
ninety  nine  part*  of  tb*  sealing-wax  oom- 
-wltfon,  an  striatal*  fragrance  will  be  ax- 


s  of  sealing  with  It    Bilh 
irorj-blaek  arm   for  tl 


t*r™*? 


nasaTa 


which  require*  experience,  jmlgnaal  aad 
deUaaayoitut*.  Tne  prestos  taaaHai  far 
particular  dlahe*  It  la  Iniinaslhls  to  gres. 
bwasnaa  tail*,  diner  M  auuariallr  that  what 
1.  grateful  to  the  palate  of  one  parson,  mar 
be  r err  disagreeable  to  that  of  another.  1* 
considering  this  •abject,  howewer.  th*  fol- 
lowing remark*  on  tb*  mrloa.  Ingredlenii 
ased  in  seasoning  generally  will  acaratlT  be 
outofplaoe.  In  the  aa*  of  inlt  In  oookmi 
ooiulderabls  lodgment  li  required.  ThoheM 
ml*  1.  to  emptor  a.  little  u  pOMlble.  It  U 
cut  to  add  Ml  t  afterward,  if. raqalnd  I  bit 
when  a  dlab  1.  mad*  too  ialt  the  malt  ii 
[ir*n*dlabl*.  Bogar  mnr  b*  applied  with 
adrant*|*  In  rarloua  dlitiea.  bat  grant  ear* 
moat  b*  takes  that  lnHMhnraparntwn.il 
ahoold  be  empioyed  to  enrich,  not  toawfetm 
Tb*  taato  or  .agar  ■hoaM  not  pradombuUa. 
orarenbaraaognlaed.  Meal  intended  tote 
Doilad  or  Mad  ahoald  bn  wall  p*pp*radbil 
oerer  Baited;  aalt  randera  It  nard.  !■ 
boiling  YBgeubleo.  a  oeruln  portion  of  all 
Bboald  alway.  be  pot  Into  the  water.  I' 
•hould  b*  well  nndaratood  'but  pepper  mo 
all  de.ni  iptioni  of  Bploa  require  to  bo  anb- 
JtoMd  to  fha  action  of  heat  to  bring  oat  thar 
amnion  Baronr.  In  tb*  nM  of  apkaa  It  Ii 
Important  that  the  aroma  whloh  ther  pit 
forth  abuuld  not  be  allowed  to  anfsnM  « 
eaoap*.  Aronutlo  herb*  aaed  In  *an*oalaf 
ahoald  not  b*  expned  to  tb*  open  air.  bat 
•xntadad  frosn  tt  u  mnob  u  powlhla  Tin 
mar  be  partially  effected  by  tying  the  dnal 
hsro*  la  papar-baga.  bat  It  It  awA  bettor  a 
redno*  the  leaves  to  ■  mane  powder,  aai 
oannn*  It  In  w*ll-oorkod  boitW  Bplaoi 
should  be  put  l*to  Hapa  wbalo,  aunpua  " 
ana  of  tb*  heal  for  thl*  pnrpoo*.  Sorflk 
orange- Juloe  bag  a  flner  and  milder  aeid  tlan 
lenvm-Jnlo*  i  bat  both  ahoald  be  need  aft* 
caution.  Sweet  kerbs  for  soap*  or  brant 
oonelat  of  knottod  marjoram,  thynt,  > 
paraley-a  aprlg  of  aaab  tied  togathar.   Iht 


mfStaaaaanl 


flar oar ;  la  dry  a* 

strong:  tbeoaaatl, .  _..... 

aooordingly.  Altnongb  salary  may  be  faao- 
rally  obtained  for  soup  throughout  ths  ran< 
It  may  be  useful  to  know  that  dried  oelay- 
B*Bdla  on  ox*ellent  aaoatliaU.  It  *  ■" 
Btranglr  naroand  thai  a  drachm  of  whak 
seed  will  enrtca  half  a  (allon  of  *o*P  "• 
'  a*  tiro  bead,  of  oaUry.  Hathronm 
noli  aaed.  and  whan  Ibey  aaanet  n 
ied  fnao,  maahroom  katonas  wU 
n-  the  pnrpoae,  but  It  should  « 
T*ry  sparingly,  a*  nothlsg  U  own 

alttoremoTetnan  Ibe  oror-flaroarX 

of  kelobnp.  A  piece  of  batter.  In  propartW 
to  ths  liquid,  mixed  with  floor  and  aided  It 
th*  soap  when  boillag.  wi  II  en  rich  and  tkldm 
It,  Arrowroot  or  potato-floar  Ij  ** 
adaptad  for  the  thickening  of  sntpt  ■ 
abasnoc  of  flow.    Tha  floe  flaronrlnf  UgrS' 


SED 
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i,  aploe,  wine,  joke,    be. 


dletUs.**  keWlou, 

should  not  be  adds  .   ... 

don*.    Wine,  eepeolally.  should  ilmji  be 

added  late  In  the  making;  u  It  evaporates 

Tory  quickly  in  boiling. 

BSDAllVK  OlNfMRST.-Tbe  violent 
local  irritation  which  often  follows  the  appli- 
cation of  blister)  w  the  nrfue of  children,  li 
a  serious  objection  to  their  at*,  ud  requires 

that  partronler *—  *-■ —  *-  ' "■- 

"— JlTif  of  slouj 

■  b*  very  li 

._     t,  thickly  spread  on  L_ 

■srvtoenble:— Lime-water,  all  of  almond*, 
of  euh  hair  an  ounce;  mLi  well  together, 
then  add  prepared  lard,  one  ounce. 

SBED-CIX)TH.-Aa  article  for  the  re- 
ception of  light  seed*,  and  of  great  uae  to 
the  need-grower.  The  sloth,  may  be  of  any 
siu;  but  one  three  or  four  feat  wide,  and 
tea  or  twelve  feet  long,  will  be  found  meat 
•rmienlent,  when  there  la  a  great  variety  of 
■sad  to  be  dried.    Sew  the  edges  of  the  cloth 


p/u 

bnV.norO 

enter  eerily 
•  li-  piece  sbo 

t  a  foot  from  the  tap 
much  on  one  aide  by 

from  being  d 

„;°," 

SEEDS,  to  Pbessrve.— Beedi  of  plant! 

-  by  earning  them  to  be  packed  either  In  husks, 

brown  moist  auger ;  or  a  good  way,  prac- 
tised by  gardenera,  la  to  wrap  the  aeed  In 
brown    paper  or   cartridge   paper,  pasted 

BEIDLITZ  POWDERS.— Theaeare 
nenally  pat  up  In  two  papers.  The  large 
bine  paper  contains  two  drachma  of  Ko- 
ofaelle  salt,  and  two  scruples  of  carbonate  of 
■oda;  In  practice  it  wiuVfonnd  morecon- 
Tanlent  to  mix  the  two  materials  tn  larger 
quantity  by  paeelne  them  twice  through  a 
atore,  and  then  lo  dlrtde  the  mlitnre  either 
by  weight  or  measure,  than  to  make  each 
powder  separately.  When  wanted  Tor  use, 
dissolve  the  contents  of  the  blue  paper  In 
half  a  tumbler  of  cold  water,  itlrln  fh.  other 

■'-.and drink |—  ' 

fZER    WA 


under  gone   . 

To  make  It,  take  twenty  ounces  and  a  half  of 
water  Impregnated  by  the  naual  apparatnl 
with  carbonic  asid  ru,  and  dissolve  In  It 
four  grains  of  carbonate  of  soda,  two  grain! 
-'  —  rbouste  of  magnesia,  and  twenty  gralni 

-To*  quart  of 

apooiifuli  of  semolina ; 

tirltln  gradually;  then 

onda  and  two  or 


of  comrac 

6EMOI.INE 
milk  put  three  i 
when  the  milk  bo 

add  one  ounce  of 

with  w 


is  well  pc 


II  sltoeel 


;Twith 


-_jty  minutes,  put  it  Inn  mould  n~.  . 

cold  milk  ;  let  It  stand  till  perfectly  cold  ; 
tarn  It  out  and  serve  with  preserved  fruit. 

SENNA  CONFECTION.— Take  of  setnaa 
four  ounces;  figs,  half  a  pound  ;  oaailapnap, 
tamarind  pulp  and  the  pulp  of  prunes, 
each  four  ounces :  coriander  seed!,  two 
ounoee;  liquorice,  one  ounae  ond  a  half; 
sugar,  one  pound  and  a  quarter;  water,  one 
pint  and  a  half.  Bub  the  aaaaa  with  the 
oorhtnder.  and  asperate,  by  sitting.  Ova 
ounces  of  the  mixture.  Boll  the  water  with 
the  figs  and  liquorice  added,  untl)  It  la 
reduced  to  one-half;  then  preaa  out  and 
strain  the  liquor.  Evaporate-  the  strained 
liquor  tn  a  pan  by  boiling;  until  twelve  fluid 
ounces  remain:  then  add  the  eager  and 
make  a  syrup.  Now  mix  the  palps  erttk  the 
syrup,  add  the  silled  powder,  and  mix  wutL 
use  as  a  purgative. 

SEjsanTVE  plants.—  a  species  or 

plant  possessing  an  Irritability  of  so  marked 
a  kind  as  to  gain  for  them  then-  peculiar 
iim  The  Venus  fly- trsp  is  one  of  these. 
'-1-1-  —  furnished 


having  pointed  leave* 


on  their  edges  with  a  row  of  showy  prickles 
Another  of  this  sensitive  tribe  is  thef*.- 
modiian  ojt-om.  which  haa  a  spontaneous 
motion  ;  and  its  leaves  frequently  move  1b 
various  direction*  without  order  or  co- 
operation. 

SEPTEMBER,  QAKiHUnnaa  run.— Ere 
CHsn  OansKw.  JsMsstat,  aensi  ArmuSe  and 
tMKrU,  Snlsh  gathering.  AnkMm,  break 
down.    Aeasrsvsr,  phut  fordo*- beds,  weed 
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in*;     CTOpe.        Kertrolt, 
CaUngi,  sow,  plant,  ei 


to    adrinolng.       Cdrnr,    earth   op.   plant. 
ClmH,  sow.      Gjr&sJtf-,    Mir.      Com   talad. 

attend  to.  tow.  ridge  ™t  iiiii,  •-... 
earthing  Up  attend  I".  Badtre,  plant,  attend 
to.  blanch,  fte.  Anad,  plant.  /taorAu, 
— ■*■  — .  Bowie,  attend  to.  Hfiiop,  plant. 
IfcAoter.   take    np   aa    wanted. 

,    earth  np  advancing.     Lnkt. 

o  »dTSnetng.  Latitat,  plant  out, 
aow.  Mrkmi.  attend  to,  protect  at  night. 
JAM.  plant.     JtuiMnem  tat>.  make  ooilect 


Sanaa*,  plant.  'Ml  gather  aa  they 
*n*  plant.  spiMtA,  aow.  flaurf,  plant 
■"sj-tooh,  plant  THiesc,  plant  fWn^it, 
aow.  hoe  advancing. 

Omtrai  Xtnmti.  —  Earth  np  and  atore 
only  tn  dry  weather.  Stick,  atop,  support, 
oat  down,  blancb.  and  thin  wberr --■■  " 


order  and  neatness:  and  make  war  for 
other  ciopa  or  winter  fallows.  Destroy 
Insects  and  Terrain  Dress,  sort,  and  put 
op.eeds  whlohhsTebeenwelldrled.  Flniah 
hoeing  edible  bulb!  and  potato**. 
Floweb  Gaedfh  —  Transplant  In   any 

perennial  and  biennial  seedlings  to  their 
allotted  altaattona,  wllh  a  ball  or  earth  round 
their  root*.  Propagate  fibrous- rooted  planta 
>Y  all  tbe  modesTbut  more  especially  from 

.-^  (fc,  italkj  parts 

_og  now  or  a  proper 
.    Prepare  the  sputa 

jay  tim*  during  the 

and  dig  all  bed!  and  borders  which 
....  ,,.«i!t,  to  prepare  them  for  recalling 
roota  and  plant*  next  m  mth.  Transplant 
peonies,  flu  Iris,  monkshood.  Irsxlnella. 
and  such  like  planta  to  part  their  roots  and 
remote  eaob  root  to  IU  destined  position. 
Transplant  eTrTgreeus.  Plant  catting!  of 
honeysuckle,  and  other  sfaruba-.  hyacinth 
and  tulip  roota  for  early  spring  bloom ;  and 
box  by  slip*  or  root*.  Alsocroeus  and  other 
bulb*,  and  such  autumn  Dowering  bulbs 
as  ware  omitted  to  be  planted  In  the  spring. 
Bow  aeeds  of  bulbous  iowers.  If  not  done  In 
the  preceding  month.  The  seed*  or  most 
biennials  and  perennial*  mar  be  aown  In 
this  month  with  advantage,  provided  pro- 
Motion  oaa  ba  aaorded  to  them  In  the 
winter.    Oa  the  whole,  boa-artr.  It  la  better 


arr*ec 


season.  Among  them  mny  be  enumerated 
columbine,  egrinitur,  cheluse,  n*v.  If  aown 
now.  their  aeede  will  coma  up  the  followiag 
spring,  and  they  will  flower  tba  ssma 
season.  If  the  end  of  the  month  be  wet, 
hoop  and  mat  itreh  planta  aa  will  ba  injured 
by  excess  of  molstnre.  Among  theseare  the 
prlmular  bnlb  and  tender  annuals  planted  in 
groups  over  the  borders ;  also  bulbs,  a*  the 
tuberose  and  Sucrose*  LUr,  planted  or 
plunged  In  the  borders. 

OrwiifJ  Ronurii—  Prepare  the  (trtnmd  for 
florist's  flower*.  Trench  and  sift  the  earth 
where  tulip*  and  hyacinths  are  to  bo 
planted,  at  least  three  test  deep.  Replace  the 
more  tender  auricula!  la  their  frame* ;  but 
keep  off  the  glasses  except  when  Drain*, 
lost  of  the  greenhouse  and  hothouse  plants 
rill  now  be  ndfanoedi  raaaoee  them  to 
old  frames,  or  to  the  greenhouse  or  dry 
tore,  according  to  their  natures,  to  harden 
hem  gradually.  Some  may  go  directly  to 
he  store.  Tbe  beginning  or  this  month  hi 
tit  time-to  repair,  paint,  glaae.  and  clean 
be  flat*  of  green  house*.  Beplace  someot 
le  more  tender  plants  from  the  open  air  at 
he  beginning,  and  the  whole  in  the  conn* 
f  the  last  week  of  the  month,  demure  all 
reading  flowers,  that  do  not  bear  emu- 
lental  seed*  or  berries.    Ores*  and   mow 

SEITEMItElt,THIS<iSI!<SEA10s.—  K*. 
Barbel.  brllLcarp.eocklea.eod.  conger  eds. 


ena,  ducks,  fowls. 


dock,  hake,  herringe.  lobsters,  mullet,  mus- 
sels, oysters,  perch,  pike,  plaloe,  prawn*. 
-"—'-.pi.  soles,  tench,    tuornback,   tarbot, 

a.    Apple*,    cherries,    currants,    figs, 

■*.  grapes,  h»el  nuts,  median,  melons. 

es,  pears,  phi 

f.  Beef,  hunt 

toys.dft.™     ......... 

geese,  lark*,  leverets,  partridges,  pheaeants, 

Eigeons,  plovers,  pullet*,  rabbits,  teal,  tar- 
er-poulte,  wheat-ear*, 

yetabta.  Artichoke*,  asparagus,  balsa. 
is.  sabbages,  carrots,  cauliflowers,  celery, 
IU  cucumbera.  endive,  (lnocblo,  srarue. 

ilad'  of  ail  aorta,  ■'■■t^tSI 
turnips. 
SERAGLIO  CAKES— BoU  together  for 

f  sugar,  a  quarter  of  a  pound  of  butter,  a 
ttle  grated  lemon-peel,  a  ploeh  or  Belt,  and 
..s  much  door  a*  wot  asake  a  Ann  pent*: 
shake  the  saucepan  well  over  the  fir*,  nntil 
the  paste  separates  from  the  sMes  of  ft; 
tben  remove  it,  and  while  It  I*  yet  warm, 
1 '  an  egr  well- be* tan  and  mixed  with  Us 
ta  until  It  adhere*  to  tbe  finger;  then 
ove  it  entirely  from  the  Are.  and  add 

a  more  egga,  one  by  one,  a*  the 
1  absorb,  with  pounded  rnseauroow*, 
orange-flower*  est  line,  and  some  grated 
lemon- peel:  form  the  cakes  Into  any  ahap* 
desired,  and  bake. 

SETTEE.— A  kind  of  hanging  seat  fhr 
drawing-rooma  and  other  apartment*,  which 
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dapted  fore 
and  io  forth 


tlou.  viewing  plctL.... 

BETTKIt-A   species   of   dog   nied   In 
nporting.    It  la  peculiarly  adapted 


ardour,  jiartlcularly  over  moorland*,  ta>. 
The  dash  of  these  doge,  their  superior 
■peed,  and  llttls  liability  to  become  foot- 
sore, for  the  hairy  padding  of  the  foot 
enable!  them  to  go  through  ml   fitigue 

iark  the 


pointers ;  in  oolnnr,  he  may  be  met 
almost  erery  tint  and  marking  odd 
hounds  and  spaniels.     Althongh  o 


8EW 

ta  of  air.    They 


thereon  from  cold  and  ( 

largo  cottage  chimneys,  and  thesmtVormtd 
>  cheat  for  containing  houaehold  article*. 
They  may  still  be  uaed  with  advantage  in 
apartments  that  are  more  than  usually  ax- 


hold,  and  calculated  to  pass  the  time  pro- 
fitably. Sewing  by  candlelight  eboulif  be 
■voided  a*  much  a»  possible,  especially 
articles  of  a  black  shsde,  but  when  engaged 
upon  these,  the  eye  will  experlenoe  conside- 
rable  relief  if  the  black  material  la  placed 
upon  a  piece  of  white  calico.  The  precipe 
meaning  or  the  word  sewing  le  the  forming 
of  two  edges  of  cloth,  calico,  or  other 
material  together;  If  in*  edgea  happen  to 
be  good  salvages,  tbey  require  only  to  be 

S laced  evenly,  and  to  be  pinned  at  ehort 
(stances,  or   lacked   aliRhtly   to  prevent 
Should  the  edgea  be  raw,  one 
be  turned  down  once,  and  the 
led  down   double   the 
*  ig  folded  back 


the  fell. 


mnat  be  ti 

for  the  purpose 

In  the  middle,  to  form 

.  fell.  When  the  team  ha*  been 
prepared,  the  oloth  or  other  material  e 
be  ndd  upright,  firmly,  with  the  t 
Jong  the  aid*  of  the  first  Auger  of  th 
.and,  and  supported  with  the  aewni 
.hlrd  finger*.  The  needle  should  be  pi 
towarda  the  cheat)  and  the  elitcbee 

•  ■..    <■      ■.....,.,       , 
taken  too  deep.     Mo  knot  should  be 
In  the  thread  at  the  commencement 
—  -id  of  the  thread  should  be  " 


r  th*  flrat  few  niltchfo. 


tlie  nail.    When 

id  of  the  til re( 


— imeoced.  la  along  th 
"  "■-  beginning  o 


length  of  the  new  one"  and  both  "of"  if 
— ti  over  neatly  and  carefully.  When 
m  la  finlihed.  It  should  be  flattened  « 
.__  thumb-nail.  ThernunlriK  and  Icllim 
then  proceeded  with,  by  laying  the  i 


icr  part  ahouli 


fold  of 


*  placed  upon  It 
e  double  edge,  a 


lug,  a  fold  should  be  laid  down  in  the 

iiaaanrtM  turning  it  back  again  from 

itf"e°foldma  "doulfie  "Tneni"""  '" 
1  should  belaid  down'on  the  second 
ee,  andtbeidge*  of  both  placed  together, 
■h  the  turn*  Imlde.     These  should  be 


her  tide.    Observe  that  the  sewing 

>e  on  the  rlirht  aide,  and  the  hem  on 
one  tide.  Allied  to  tewing  la  another 
■,knownaa«tft*iaf.  Thf  sis  employed 
ic  double  intention  of  ornament  and 
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nd  wrMaaaa*  m  aarrta,  mad  far  » 
other  pirpoeet.    a-or  antehlng.  the  ra> 
•nut  b*  doable,     la  aoauKMlDv.    ___ 
dnM  be  luMttat  both  endt  of  tan 

tin  a  Ibid  laid  down^eUtaTta.'  IV 
depth  af  the  fold  mart  depend  apna  Uw 
diatanee  from  Ua  edge  at  wldrJi  it  It 
MlcDded  W  ba  etilohed.  The  fold  i"  " 
exeead  tba  ■httohnu  by  tome  th  ni 
Ihiaail  mint  Uw  be  drawn  on  tba 

eldr.  end  the  work  bold  la  the  tanm  ™ 

ai  for  hemming.  Theneadlemnitbepaaeed 
E  at  the  wrong  aids,  batnaa  tba  doaMe 
malarial,  and  bmaght  oat  on  tba  right  aide, 
■rhara  tba  miHhwi  aaaat  bfttn,  »  that 
theendof  tbe  thraad  an  not  ba  m  an 
aha  wrong  aide,  'Tba  atMoh  la  fanned  \,y 
■rat  brlntlwg  aba  needle  eat  two  threada 
from  tba  eai  or  tba  wrlatband  or  eollar . 
tfcea  to  be  put  back  two  threada  behind  th- 
thread  OH  aba  aaadla,  and  breoibt  oat  Wrt 
Uireadt  before  it.  By  taklug  two  thnadi 
only,  tba  atltahaa  am  alwaye  properttoente 
to  tba  Quality  of  the  material,  aad  do  not 
ngalra  to  ba  amtrnated  b*  SB  Uac  the  beau . 
When  >m*  thraad  ii  required,  Iha  aaadla 
mint  ba  paaaad  to  tba  wrong  atda,  and  tba 
tbnad  tatteaad  off  neatly ;  thai  tba  new 
thread  moat  ba  formed,  aad  tba  oeadla 
paaaad  oat  to  the  right  aide  two  tbreada 
Mm  tba  preaadlag  stitch  i  tba  proceed 
M  before.  Wham  tha  row  la  nolahed,  IT  (he 
other  aide  of  the  artleta  bin  a  raw  ad 
■oat  oatai  It  la  battar  to  tan  It  aeon 
IT  there  be  a  aeod  lalraes  thai  1. 
alanine.  Id  that  aaat  the  lalnse  a 
be  folded  eaaotly  In  the  diddle,  Utiai 


ittlahabi 


•due.  Bet  If  tacrine  hep. 
the  rlabt  aria  oftba  a> 
towarda  the  eanetreea  wnua  tewuf  u 

the  wrratband,  at  i^m^Mnni  fr 
the  edge  aa  oa  tha  ant  able,  end  the  r 

■tttabadlnnalaafJarraaaaar.   Tha  hair,  bi 


runiiJoa.  H  narnj  aiay  ba  eoaaldered  aa 
the  rudimentary  proeeet  In  needlework.  In 
leaning-  thla  art,  •  eiBgle  yard  or  oalloo  rear 
be  hemmed  all  ronnd ;  then,  the  hear*  beaaa 
eat  off.  taa  htauoiae;  nay  ba  renewed  ;  aad 
repeating  the  proaaaa  of  re-bemmlnj  and 
enlUna  off.  one  yard  of  aalloo  will  aoaaM  to 
perfect  tea  learner.  If  the  ploee  of  cloth  or 
oalloo  ahant  to  be  htaniari  ba  a  anaarapraaa, 
aad  If  taa  tides  appear  to  be  of  Marly  aa 
equal  length,  the  plena  ihoaM  ba  folded  Uka 
a  batf-landkarahlef,  to  aeoertala  If  tha  afcha 
are  of  raaotfr  the  aaaae  length.  If  thai 
ahrmld  nrore  not  to  ba  tha  aaae,  a  thraad 
mnat  ba  drawn  oat  af  the  aalloo  or  oloth, 
end  the  materiel  oat  eren  by  the  opes  Uaa 
that  made;  than  tha  at  aan  mnet  be  oat 
atralaht  aad  aaMoth.    If  tbe  plaaa  aboat  to 


raw  edge  down  once,  and  th 
again  the  tame  width  aaatt  Are  t  The  wort 
iDi.it  be  held  upon  theaawtnngm  of  the  left 
hand.  Tha  needle  malt  beaaao ted  from  U» 
atanutreta,  and  rhaaadet  aba  Unread  tarnrd 
under  tha  hem,  and  drawn  ana,  tUl  It  nearly 


the  needle  raaataaaatm,  aahaaa  J.  from  the 
Meant  rill,  an  I  Itiaie-  thi  pari  aaaiiagin  la 

left  aataaau  erary  two  entohea.  eretl  place 
thaai  at  a  good  dlttaaaa.  *wara«  H 
another  I  in  uli  of  aeedlewarfc.  Itlaatana 
oaed  where  a  fell  part  M  to  be  eat  fell  a 
plain  one  i  aa  the  eleere  of  a  ahirt  into  a 
wrletbead.  or  the  upper  part  of  •  ahlrt  lata 
tha  oollar.  Whan  tha  eaematraaa  la  abort 
to  pat  It  together,  mod  to  fatten  hi  sathen, 
oaro  ahoahl  tat  or  all  ba  taken  that  II* 
loooa  edgea  era  pared  oC  and  tha  part  aboat 
to  be  gathered  oat  perfectly  ana.  II 
■bould  nut  be  folded  Into  two  pertt  ud 
then  Into  four  parti,  nad  a  arark  Made  with 

fuSabsakl  be  had  down,  twarta or  aan-tara 


w  aim  aad.    Theardaloan 
itaanvfcathia  an  two  Ut 


tiara,  bet  the  thread  meed  not  be  dram 
tfebtty.  aanrat  at  arary  flafer-lanaUi  i  aid 
If  a  freah  thread  be  required,  it  ahoald  M 
taken  at  a  half  or  qaartar  oaty.  When* 
aatharmg  la  Bnlihed.  the  falneaa  ahoaM  ba 
drawn  ap  rather  olota,arrd  tbe  thread  eeoerei 
by  twaatlDC  It  ronnd  a  pan  (  tha  gmtba* 
rae.t  next  be  drawn  utnJaht  baawara  <M 
thaaib  aad  lajtri,  and  trrwad  or  atretea 
down,  one  at  a  tin*,  with  a  hare-  ■****- 
To  do  thai  neatly,  tha  gather*  raatt  a) 
plaead  i  We  by  aria,  aad  hold  down  IraJr 
aad  BBMWthlv  with  the  thaaib  upon  tha  arM 
aorfer,  annc«ty  aa  thoaafa  they  erata  taHf 
tahaa  ap  an  tha  aeedle  aaaaratalT.  Tba 
diYtde  the  plain  part-that  is.  tfcaosU-u" 
wrlatband  —  Kto  foar  eqaal  part*  aai 
aavlaff  opaaad  tba  aataatt  a  aataa,  ■*•  * 

over  the  gatharln|> thread.     ThandrawtM 

KtberlD|-arMad  to  that  it  may  agra  » 
-gth  wath  tha  wTfttbend  or  aollar.  aad 

"  ilea  Uw  taned  by  twlatlar  It  round  tin 
it  paa.  The  thread  aboold  nor  be  est 
til  taa  Oxaag-in  of  tha  rtffct  skit  U 
Ithad.  la  Bu  tola-  >■■  —irk  tw^i 
heUerltb  the  thumb 


,Bi  the  Ihumh  npea  ta- 
haad)  thaialrjeta.1 
arhnl  a*  Utile  aa  pee 


paaed  of.  The  end  waroh  ■>  rartaeit 
m  tha  aevnitreaa  anat  ba  aaamaw] 
b,MUlB<intbanritt!ltobai  hrraJyaal 
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materia]  shonld  be  let  with  equal  care;  and 
tbe  edge  kept  on  that  side,  to  U  to  agree 
precisely  with  the  edge  upon  the  right  aide. 
JTW  Afrntv-hnoMISt  It  effected  by  working 
from  left  to  right,  ud  taking  tuh  atltoR 
backwards,  the  thread  being  always  kept 
behind  the  needle.  In  beginning  the  edge 
of  the  flannel  itnuut  be  toned  down  one*, 
and  about  two  threads  taken  on  the  needle, 
close  Dnder  the  raw  edge.  The  and  to 
commence  at  la  tbe  contrary- one  to  that  at 
which  hemming  In  commenced.  The  next 
■■"■"-■-  — it  be  taken  three  or  four  threads 
*"ie  top  of  tbe  turning ;  and  thus 
ii  I  it  ill  i  an  lij  lln  I  In  nil  III  II  III 
aatgiagmtoner-    If  the  material 

hat  fonr  ildea  or  edges,  a  (old  ranat  be 
tamed  down  on  each  of  the  ed| 
threadi  drawn  from  ■ 


awoke  thus  obtained  la  employes,  together 


ntitchm 

rerltlua 


edgel,  and 
.e,  about  t* 
lonrteen  thread!  Manlier,  and  thrt 
ir  from  the  doable  edge.  The  piece  I 
en  be  folded  in  tbe  middle,  and 
read!  drawn,  oae  on  each  aide  of  It.  e 
have  the  same  Bomber  between  l__ 
.  The  material 
111 

""ra5ffiio*flixH]5aC  _ 

tag  this  title  hu  been  invented  within  the 
last  few  yenra;  tbe  object  of  which  la  to 
perform    the    operation  of   tewing   more 


arc  gears  Into  thlt,  iihI 
ntproaUlng  motion  im- 
parted to  It  by  a  oain-groTe  apparatna  npou 
the  main  Shalt,  parUoTpatea  In  that  motion. 
The  bobbin  for  the  vertleel  needle  la  placed 
— "all/  in  a  convenient  situation  at  the 
r  the  machine;  by  mean*  of  a  tightening 
',  tbe  tendon  of  the  t  e  whig  thread  fi 
ited,  and  walk  It  tin*  tjghtaetr  or  looee- 
oT  tan  aewtng.    arena  aba  Inborn  the 
d  a  BOBdanBcS  Urwaan  an  a**  toad  on 


.  .   A  expedjt 

ncenmnllthed  br  ordinary  aMUannl  laboar. 
A  variety  of  tact*  implement!  nave  been 

from  time  to  *' —  '-* — * *    *•*--• 


detail.,  but  agreeing  in  tb«  following  nana- 
irdnriaerplotnadappUeaUoa:  The  stitching 
1»  effected  by  two  neediea.  eaefa  of  which  la 
•applied  with  thread  front  Ita  own  bobbin. 
One  needle  working  vertically,  ud  the 
other  horlion  tally  through  the  loopa  made  by 
the  drat,  a  Chain- itlteh  It  produced  which 
pottetaea  great  beauty  aa  well  at  taper  lor 
strength.  The  entire  apparatna  la  nbont  a 
foot  in  height,  la  not  mm*  he  a  email  heavy 
wheel,  to  whisk  n  handle  it  attacked,  nnd  In 
very  rapid  work  tha  handle  ft  drawn  by  a 
treadle  and  link.  Upon  tha  shaft,  at  the 
end  of  watch  the  driving  wheel  la  keyed,  la 
n  cam.  groove.  In  which  the  abort  art 
lerae  tacramatug  In  a  globe  It   nu 


ea,  tog. 
.1,  lor  Hiving 

A  large  arm 
the  hank,  and 


d  ttnaUy  rattan 
ital  needle  It  i 


id  upanwda  bate 
Tha  bobbin  for  tb 


axle  In  a  corner  of  tbe  apparatat  n 
neath  the  top  plate.    Ita  thread  la  laid  m  a 

email  groove  formed  on  theoutiideof  the 
nplral.  and  la  finally  brought  through  an  eye 
■ear  the  [mint.    The  ctoth  hnetter  the  line  of 

ti  lawfanatt  the'toppwaaawtifctba  begin- 
ning: of  the  line  I  Oil  111  ander  tin 
vertlml  iwnUa.  If  thnnmitri.i  be- 1  iaiP ,1 
alowly,  it  will  be  earn  that  the  vertical 
'riven  downward!  through-  the 
at  Immediately  after  it  It  drawn 

iHnnone  nation  of  tka  machine 

drives  tha  boriiontil  needle  throne*  the 
loop  whtob  it  leaven.  That,  tbe  thread  of 
•k.  — — ...  ^^i.      ■*  »»-nl  of  tna 

that  the 

......  _,  the  aid  of 

another  cam,  a  ahort  stroke  la  given  to  a 
•mall  platform  baring  ■  eorfeoa  oat  Into 
mlnnte  pyramid*,  to  it  to  enable  It  to  gram 
tba  oloth  firmly  when  nrantnre  I*  made 
upon  it  from  above,  by  manna  of  a  plat* 
with  a  apiral  spring  ra-aatlag  against  n 
Bied  nbttaole.     The  remit  of  thU  fimpit 

each  ttroke  of  the  needles  tbe  motion  of 
the  platrorm  carries  the  cloth  from  under 
the  vertical  needle,  and  that  needle  at  eaoh 
locceaeire  stroke,  and  the  borltontal  needle 
also,  works  In  new  cloth.    Aa  the  length  of 
tha  ttroke  of  the  platform  admit*  of  edjuat- 
ment  at  the  pleasure  of  the  operator.  It 
follows  that  the  ibtehtng  can  be  made  at 
.   ...  ..   ..   -.-_We.      rhe 

tf-feeding, 

,    .-  „ ie  cloth  fa 

it  tha  needle!  shall  work 
line.  By  the  aid  of  such 
eewtag  Ii  — -*-•  -'*- 
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itrong,    oloae.   • 


than  a  minute  a Una of  Moot  aewing which 
an  ordinary  seamstress  MM  •WJ^tMJ* 
lake  In  the  eonrse  of  half  an  hopr.  By  the 
litnd,  the  maohlna  may  be  drften  at  the 
rate  of  fl>e  hundred  stitobes  a  mlnute._by 
tbe  foot  mt  nearly  twkM  that 

eewlnj   performed    to    " 

remlar.  mud  altogether  anon  m  it  "vhim 
require  e  very  firm  and  well- practiced  band 

SHADDOCK. -A  fruit    or   the  citron 

■  nenlM    cultivated  ChiefiT  fee  OTIUMnrlBt.      It 

tribe,  and  tot  fruit  la  larger  than  the 
orauge.  When  aereral  aorta  of  orangea  art 
presented  at  the  daliwLJt  mekei  »  «^'»£ 
add)tlQD,to  the  variety.  Thejnlnel.  or  a  sub- 
acid s  weitnen,  and  !■  exoetl  en  t  f  or  quench  I  ng 
lUnli  ana  the  irnlt,from  the  thicaneee  of 
ita  akin,  will  keep  longer  on  aea  yoyaetn 
than  any  other  of  the  citron  IpeeTes. 
The  ■haddock  mar  be  propagated  In  the 
same  manner  ai  tbelemon, 

SHADES,  m  GAJUiiwniO.— Theaa  eon- 
trlranoeaartnanallymadeln  thtfr*""  " 
flower-pot,  aa  naen  In 


blance  may  be  made  all  the  n 


lorine  the  fingeri  with  an  action  stellar 
j  that  used  by  rabbite  In  running.  (V-i 
i  designed  to  ahow  a  bird  hading.   TO 


la  for  the  are,  at 


traniplantlng  tender  plant*,  and  in  oultlya- 
ting  alpine  plant*.  One  specie*  is  entlralT 
perforated   with  hole*  for   shading   feme. 


a  and  funs L  Common  poll  are  often 
iiieo  for  sheltering  — ■  -*--"—  -™'" 
I  ran  8  n  Ian  ted    article 

SHADOWS  -..   

variety  or  ibadowa  or  different  objects 
be  thrown  upon  the  well  for  "' 


i    with    the  graato 
S  THE  \ 


it  eating,  by  means  of  lie  M 
and.  with  a  not  or  piece  of  biscuit  to  a. 
SHALLOT,  Cdlto  Kor.-  Of  this  esealeut 
•here  an  two  varieties,  tha  oommoa,  vrtunt 
pota  forth  long,  alender,  dark-green  kara 
and  the  t**f  »tvj*v  with  toianrTwIbauaU 


™w™ 


dwarfer    grov 
nearly  two  yeara. 
(ballot,  each  offer!  i 

manner  aa  in  parent,  and  may  be  ,. 

out  either  In  the  monlhi  of  October  aA 
November  or  early  In  the  aprlag  to 
February  to  the  beginning  of  April 
Autumn  I.  the  beat  season  for  PtaoUal  * 
the  toll  be  dry.  If  planted  In  beda,  M 
them  be  three  feet  and  a  haK  Wtam.aW 
three  or  foor  Inohea  higher  than  the  atleyj 
and  the  turfaoe  ef  tha  bed  a  little  arcM 
Set  out  the  rowa  ulna  Inane*  apart  to 
row  to  row.  and  plant  the  etfMta  ihijj 
with  Uia  hand  «i»n  the auelnee of  these* 
Hi  locoes  apart  In  the  row,  Jaat  pieeail 
•ash  bulb  down  Brm  la  the  aolli  nt  «■ 
eulonally  that  they  are  not  oaal  eW  ■ 
their  place,  by  worau  ceothar yernunj  * 
each  bulb  may  be  covered  wto  alttati 
tittle  old  tan  or  aoal  ashea  In  Utile  ™* 


t  stab  llihed  and  «T 


Take  them  up  for  storing  wham  fan  i 
towards  the  and  of  Jane  car  J elyj eai 
the  leaves  begin  to  decay,  tpteacV th 
to  cry  on  bo«rn*  Jn  aoaia  airy  •**•"* 


DA1LT  WASTS. 


nmotll 


8HAT.LOT  BAUCH-Pnt  a  few  chopped 
Shallots  Into  a  little  gravy,  boiled  deer,  ud 
nearly  half  as  much  vinegar  i  season  with 
pepper  end  suit  i  ball  far  half  an  boar. 

SHALLOT  VINEGAR.  —  Split  six  or 
elghtthsllota;  putlhemratoawide -mouthed 

tjart  bottle,  »nd  fl"  <•  —  -»*  -<»— — 
top  It  close,  ud  I 
will  be  nt  far  uie. 

RIIAMl'lKlING.- 
eaU.  manipulation  of 

olous  Id  rheniuetio .    .. 

and  la  generally  practised  Id 
with  the  bath  by  uemni  props..,  .-= — -- 
tad  Iq  the  art-  Biiampoolug  to  a  oertalo 
intent  maybe  put  In  force  by  chafing  the 
affected  parti  brlaklv  and  unremittingly,  until 
the  surface  or  (be  akin  la  In  a  complete  glow. 
BHAVIN «.— Thla  la  a  prootes  which  may 
be  performed  In  a  slovenly  and  bungling 
manner,  or  it  may  be  done  with  great  art 
lerlty.    In  the 

cap,  by  which 

■trong  lather  of  loan  la  usually  applied; 
wbkb.  In  tbe  Brat  plaoe,  acta  as  a  softener 
from  the  water ;  next  as  a  lubricating  fluid 
It  prevents  tbe  run  from  sticking  to  the 
•klu,  or.  H  It  were,  atambling  over  Ita 
uperltles  ;  and  I  a  ml  y.  from  ita  seal  solid 
consistence.  It  affords  a  support  to  the  hair 
when  opposed  to  theedgeof  thernaor.  The 
aoap  used  should  be  of  aaoh  a  nature  as  to 
make  a  strong  lather  (nil  or  small  bubbles. 
and  It  should  be  aa  free  from  all  superfluous 
alkali  aa  possible,  to  avoid  irritating  the 
akin,  lp  applying  It.  It  li  batter  to  wash 
aha  skin  beforehand,  then  brush  on  the 
with  the  shaving;  brash,  working  it 

daring 


tat 


which  any  other  part  of  the  toilet 
performed.  Then  apply  another  o,.i  m 
lather,  and  at  once  proeeed  to  take  off  the 
beard  with  the  raior.  warmed  to  the  tempe- 
catnrauf  the  skin,  or  rather  aboTeit.  Moat 
people  And  It  better  to  atreloh  the  skin  by 
the  other  hand,  bat  a  eery  ekilful  shiver 
maneges  the  act  without  thin  process.  The 
raior  should  be  drain  In  a  gently  sawing 
manner  acrola  the  beard  not  exactly  at 
tight  angles  to  It.  bat  nearly  hi  the  art 
consisting  In  getting  the  two  angles  oor- 
reotly.  and  lo  avoiding  the  chop  instead  of 
of  the  proper  sawing  motion.  By  the  two 
angles  are  meant  that  made  by  the  surface  or 
blade  with  the  surface  of  the  skin,  and  that 
between  Ita  edge  and  the  aila  of  the  hair. 
The  angle  with  the  skin  should  be  as  slight 
ae  possible,  close  contest  causing  adhesion, 
and  thereby  impeding  the  free  play  of  the 
blade:   but  anything  short  of  this  la  th» 

KDper  mode  of  holding  It  Practice  hart 
werer,  It  the  grand  point,  and  without  I 
■a  ons  will  erer  succeed  as  a  sharer.  Whei 
the  bead  la  to  be  shared  It  la  batter  t 
remove  the  hair  with  the  scissors  to  wlthh 
half  en  inch,  or  area  less,  of  the  scalp,  after 
■  ■  ■     -  d  aa  for 


raior  may  be  used  aa  lor 
wing  the  direction  Of  tbe  h 


BHEBF,  HAHAoncimT  or.— The  man- 
agement of  sheep  rerlee  much  In  different 
district!;  aeeordlDg  to  the  nature  and  ex- 
t  of  the  f  anna  on  which  they  are  kepi,  and 
method  n  of  fanning  that  are  adopted  on 
m;  hut,  under  all  circumstance*,  the 
atast  endeavour  of  the  abeep-owner  la 
preserve  bis  look  in  aa  good  a  condition 
aapoaalbleatallaeasona.  The  beat  kind  of 
food  in  general  For  abeep  la  nutritious  grater 
pasture  growing  on  a  dry  and  Arm  aoUL  In 
point  of  economy,  tbe  folding  of  aheap  upon 
turnip*  daring  one  half  of  the  year,  and  ou 
olover,  tares,*!.. during  th*  other  half,  la 
preferable  to  the  system  of  (raxing  at  large 
For  by  this  management  a  doe  proportion  of 
every  arablefarm  Is  kept  under  green  crop*. 
The  tendency  whleh  most  sheep  hare  to 
ramble,  randera  It  pence eary  for  them  to  be 
attended  by  a  ahepherd  and  his  dog.  The 
duties  of  a  shepherd  are  very  Irksome,  and 
require  to  be  performed  by  a  man  of  firm 
reaolntto,  good  temper,  and  dlieretioD.  To 
keep  the  look  within  bounds  may  be 
troublesome,  bat  much  may  be  done  In 
thewayofprerentlre;  and  at  all  errata  the 
abeep  mnaf  not  be  harassed  end  obased. 
BelnE  naturally  of  a  timid  and  centlanalnre, 
tbe  sheep  ought  to  be  treated  with  a  degree 
of  gentleness,  and  taught  rather  to  regard 
their  shepherd  aa  a  friendly  protestor Than 
a  tyrant  A  nog  should  only  be  rarely  and 
cautiously  need.  Much  depends  on  the  dog 
being  of  the  proper  breed,  and  well-tralneS! 
to  hladnty.  A.  good  dog  aires  little  longne, 
he  Is  seldom  heard  to  bark :  his  great  knack 
consists  in  getting  speedily  and  gently  round 
to  the  farther  extremity  of  the  flock,  anal 
then  driving  them  slowly  before  him  In  th* 
direction  which  his  master  has  pointed  out. 
Aware  of  the  hand  In  a  eertafu  direction 
and  the  word  "there."  are  usually  enough  u 
aslgn.  Inthoeedlstrlots  that  ereerpoaed  to 
■tonne,  it  la  Important  to  efford  shelter  to 
thaOooka.  Where  therearejnttlngor  over- 
hanging  rook*  or  bushes,  the  aheep  will 
crowd  under  their  lee.  and  ao  far  protect 
themselves  from  barm  ■,  but  when  the 
eoantry  la  bare,  some  protection  will  be 
For  thla  p-—  — 


■jed.  These  ar 

rusted  of 

material,  ae  aa 


ilnrp-faldi  are 

'ement  sort  o'fllghl 
8  a  space  In  prnpor- 
...  _.ieep,  which  Is  kept 
constantly  well  littered  with  some  dry  auS- 
etanoe,  anch  as  atnbble.  refuse  straw,  dry 
sand,  Aa,  daring  tbe  time  the  aheep  are 
folded  and  foddered  in  them.  In  order  that 
aa  much  manure  may  be  raised  a*  possible. 
In  some  oaaea,  also,  for  the  mora  perfect  pro- 
teotlon  or  the  aheep.  they  have  aheda  all 
round  them,  under  which  the  r 
without  injury  from  rain 


e  abeep  may  He 


and  are  either  for 


the   homestead    or 

tinted  situation  o>_  .„_ 

bottom  well  laid  with  some  sort  of  material 

ibleofkeeplngthesheepdryand 

...  ,. alight  wooden  boild- 


M  farms,  baring  tbe 


that  la  capable  o 
clean.  OAw-aei 
lags  nasally   m 
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be  lined  with  baarde,  ud  the  boltum  b*  laid 
U  la  mi  UDur  wlih  atone  or  nm  othar 

ntatw-lal.  ihililnlittBMyttiiilllwrii 
anted.    Ttmldampcm*  tothaan* anonM 


opportunity  or  fudlna;   npoa  iba  wilm 

wbarein  Ihey  aland,    lief  ihoold  b*  w*l) 

Ud     aeowej  J    ODKNd    WHh    Wit    Hit    of 


abaap  It 

raft 

mill  a  Hip  of  lb*  nehfia  eaten  of:  thle  ana 
Ihoold  be   Kl  ihi  Id  Ud  dli — "~-     '  -'■- 
Jongcat  aide,  or  rather  tb*  line 
(ng,  id  that  when  dm  dip  la 


easri. 

rating  by  bent,  or  being  w 


—plefiJ   to 
bid  iti]   by 


•afladna  the  root  crop*,  mri  or  laaa  of  otbar 
foadanaMudbaaapi^tothaaavthndoBerlp- 
tloa  Hal  qaaatUr  babu  itgnlaurt  or  a 
variety  of  araiuimwi,  wbjet.  on  oaty 
ba  daUralMd  by  tiaae,  peaaa.  ud  ■■■. 
On™,  oilcake,  Inuaad.  bap,  **.  he.,  ere 
onraalnaaliy  Mies,  Kraal!  irajaaa  tailed 
oaari  ■"  Died  for  anpplylag  tin  bay .  ad 
tie  other  frmdkMTen  in  troa**e;  a  tart*  J 
at  tngnaiaa*  raaki  and  eagea  ar*  aaada  of 
wroaght-lron,  and  wall  idled  to  tb*  pat- 
pea*  Thai  npreaenMd  la  tba  oigmMn*  ii 
a  mat  oai  eTapManiaabt  foraa.  Ttoettoaeftr 
■baap-ibaarisa  will  in;  rarj  tanah  nib 
to*  IIM  of  11a  annual  and  of  tba  eenaea. 
After  a  «oid  win  Mr,  aad  tba  animal  hartog 
ban  neglected,  tba  abaap  will  be  iaadr  at 
aw  early  period,  for  tba  old  coat  will  be 
laniard  and  eaaUj  raaond.  Tba  opart* 
ties  ahooJd  anna  In  maminnil  aallllbi 
old  wool  baa  aaparatad  froai  tha  akin,  aad 
a  saw  oont  of  wool  la  latin  clog  ait  Tba 
aaeanaaa  or  warmth  of  tprkeg  wuTatoo  wake 
*  Ileal  iligaitoiaa  He  uaoaJ  tana  of  ahear- 
lag  to  ebon*  tb*  Bkldia  of  Jan*,  aad  la* 
•beep-owner  will  Terr  eaelly  parottTe  wan 
tba  nttfe-*-  Uau  baa  eoce-t.  It  to  a  baa 
praatloa  to  delay  tba  ehanriag.  tor  the  oat 
awaaa  will  probably  bar*  aeparmtoa.  tba  If 
wwl  bare  hanr  tlane  to  do  mlteluef.  ud 
thagrowth  ofthe  new  fleeee  will  bare  baa* 
atbttad,  or  a  portion  of  It  will  ba  eat  aaraj 
by  tba  abaan.  A  few  daja  prorloaa  I* 
ehearing,  tb*  abaap  ihoaud  be  waabai 
Tbla  la  unonlly  dear  In  aoaae  eaanaajnl 
pool  or  tanning  itraami  tba  abetp  art 
plaoed  in  a  pen  oa  tb*  bank,  aad  «aa  by  *a* 
plaaced  in.  At  leaat  tbraa  peraona  abaaal 
bain  tba  water;  tba  abacs  to  taken  la  baa* 
by  tba  Brat  aad  wall  alalcad  aad  nlaaaaa 
aboatt  another  than  take*  It  and  doaa tba 
aaaaa-  thane-.ll.  inoat  likely  ttwebepbar*. 
and  ha  nubui  it  aarefally,  and  waahn  of 

naatbrah 


■tnam.  WnanteabaepamUioaUMroaahlr 
waabtd.  they  moat  be  placed  la  a  dry,  ana*. 
paatura  nntU  abaarlaa.  Tba  ooawao 
method  of  eatching  tba  abeep  In  order  (eley 
Itofllbbaaktobaaanrn.UbytbabJHaerlei, 
drawing  tbaaalDial  backward  nilhaoraai 
**  **-•  adlaoeat  •iMarlag  plane ;  tb*  bald 

iff  tie  leg  to  be  kept  law  i  when  at  lb> 

plaaa  l!  la  turned  on  Ita  leek,  or  tba  eanael 
la  martd  bodily,  or  oa*  band  punwd  ■» 
-  cak  and  another  behind,  and  ia  lb* 
— _ier  walked  tkatg ;  tba  Brat  or  tuamea 
mode  la  parhapa  tba  beat.  Sb**p  fed  oa 
nob  paatarta,  aad  daeby.  if  handled  rocgM; - 
an  bra  lead,  and  tba  parta  ar*  liaba*  tofttol 

"loatloaa    In  perfomikaa;  tba  oaara- 

f  abaartac,  tba  left  aid*  of  tb*  ah**>  ■» 
plaoed  aanlnatlba  abaarar'a  left  lea,  hU  W> 
foot  at  iba  rMtoftbaaheap'a  tail.  taaW 


of  Iba  ihaep-a  head,  wlihaiuaiiU 
dona;    tba    lolpa.   rataralna;    to  tat 
lar     and    warkme,   a  eVeaiar  atoai 
aroand  the  offside  to  tba  middle  of  lb* 
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;  tin  off-hinder  lev  a 
nid  holding  the  tail.  ■ 
a  buttoaks  to  the  M 


taken  tn  the  left  hud.  tbe-ebeep  relied,  aad 
the  shears  net  In  mt  the  brent,  when  the 

remaining  put  of  the  belly  ta  ahenre* 

to  the  Mtr  irtSe;  leetry.  the  e 
kneeling  down  on  nil  right  knee,  i 
ebjeep't  neck  being  laid  over  hli  lef1 

be  abeara  along  the  remaining  ltd..     

■beep  It  intdsot  to  ■  greet  ririely  of 
ill  mil  1 1  the  nuet  formidable,  nod  by  fur 
the  moet  deetroetlre  of  which.  »•  the  m. 
Many  oaaeei  here  been  neilgned  far  thle 
dleeue.  bat  It  ht  oonjeelnre  rather  then 
oerUrnty.  The  trentment  of  rot  !■  m 
■ttooMifol  nnlen  when   It  la   coram 

early,  or  wben  the  etuek  la   of  ■   _ 

nature:   ■  total  change  of  food  lithe  Bret 
tnrtloatluo.  ud  of  tint  to  *  dry     ' 


with  ■  little  loft  n 

The  only  motion  ■» 

the  nan  or  any  of  these  reweuite,  n  n>  mi 
oere  that  they  be  brought  thoroughly  In 
contest  with  every  pert  of  the  akin  of  The 
-^—^  aheap,  leatany  or  the  harrowed  •»—■ 
All  folda  and  ihed.  rn  whltd  mien 


aheep  hare  been  oonBned,  and  all  jrtwe. 
poiti,  and  other  robbing  plaeea,  nmt 
■  nrrUScatJin.  hnHiyli 
orng  with   TioW   dH- 


ml  table  m 


emnplahit.     Aa  long  at  the  Urer  It  not 
wholly  dleorgaotaed,  the  oure  may  ' 
tabled  by  a  atmple  remorel  of  the 
•alt  ecU  hi  thle  way.  end  tbna  tilt  i 


rlally  affected. It  k  prndent  to  rob  the 

OfMcailnaiparttbhairadrachmafmeranrul 
ointment  enry  other  deyfornwreki  Riving 


of  willow  berk,  foar  oaseeti   nltr 
twenty-Bra  drop*,     fter-rnf   la  • 
moet  prerelent  In  lnxnrlent  id 
in  elf  aaft   truly  1 

aaentlally  oonilita  In  paring  away 
and  detaehed  born.  All  fongona 
tkina  moit  either  be  out  iway.  erd 

fcy  the  leurtite  of  entlmony.  mod  _ 

well  wiahed  with  a  eolation  or  ehlorfcle  of 
lime.  The  muriate  of  antimony  mult  then 
tie  lightly  applied  oyer  the  whole  of  the 
denuded  ■nrfeoe.  Thti  mnit  be  repeated 
dally  until  the  whole  of  the  foot  I*  otmred 
with  new  born.  The  dlteaeed  eheen  nut 
not  be  perreltted  to  join 


tbronghtbewboleSoak.    Saeolien  eraptlre 
dlieeee  of  an  Inlamnutory  nature,  and  a 


mlanunatory  ni 
It  la  a  very  ti™ 
In  epring  and   • 


eaDmlotanneBtaBdoereTi  of  He*  malt  be 
preoured,  end  aoeh  a  quantity  of  it  robbed 
fa  an  every  eeoond  day  aa  the  dloaaood  parte 
•earn Mraaanra.  Another good  retain*  lea 
aneooBiiii  rf  tobMlB  ail  ■»!  lit  of  terpentine. 


ohargea  from  the  bowela  or  a  green  tl 
mixture,  wbMb  In  prograii  of  tone  beaae— 
tinged  with  blood.  BferrAmi  attaekl  yoang 
aheep,  and  Is  nenally  oooaaioned  by  too 
enddan  a  ruth  of  greet  In  the  eprloif,  or 


paitnre  will  effect* oare.  nyneutery  attack, 
old  iheep,  and  generally  doee  not  nomnmnee 
Ull  Jane  or  July.  The  dlaeeee  nenally  pre- 
vail]  m   fontnd  paatuiee,  end  Id  eaaaoanj 

ataMepnero.  with  regard  to  heat  and  raou- 
tnre,  a  certain  oombtmtlon  of  whteh  rendeti 
the  dlaeeoe  fatal.  In  the  treatment  or  (Mi 
die aeea,  Needing  la  a  proper  remedy  at  aa 
early  ateget  bat  ir  lite,  gentle  pnrgittvee 
•tone  sett  be  need ;  Eneom  eel  tl  or  one tor 
oil  _wltb.  tweatTHtre  »°_J^"7  j*8*** 


mult  be  pat  aaao  «  Mb  af  hot  water  at 

nlnety-ehpet  laj WW*  will  nanae  the 

blood  to  ncer.aaxrnnai  renew  the  action  of 
the  heart,  aad  Mad  ca  reatore  the  baletioe  nf 

tbedrnlatlan.    After  a  auBWeot  quantity 
of  blood  hee  bean  njniin,  eweee  of  Epeoaa 

Biltt  dissolved  to  iraTenwa»er,a.irdteilowed 
with  thin  warm  great,  anuat  be  giren  till 


night  It  li  not  o 

- jtbI  eheep  lying  UMaou. 

leading,  ejwrieat  aredWiie,  an  opiate  gl ran, 
1  bear  after  the  ntwats.and  line  wama 
Ufa,  an  the  asoet  Ukaiy  naaane  Ot  eara. 
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Ophthalmia  in  t  vary  frequent  dleeate.  an 
•beep.  If  may  Inflammation  of  the  r  j 
detected,  that  organ  ehould  be  fteque 
lathed  with  «  weak  solution  oi  Gowlai 


been  Added.    Brurt  !■  an  lc 
m  to  whioh  thoea  sheep  In 


Kto  maturity. 
ulty  In  uukli 


and  the  lam  tad  k 


u  drini... 
any  marki 


drinking  cold  water  In  a  heated  gi 
'red  or  sudden  change  of  temj 
feeding  an    soft  damp    grassea. 


1  iu  back  raiasd,  taking  do  rood. 

but  often  drinking  water  i  fever  r 

when  the  pulse  benoHM  itrong .     .... 

respiration  laboiioui  and  rapid,  the  akin  hut 
and  the  wool  clapped ;  the  eyes  are  languid. 
watery,  and  hali  -  closed  i  and  the  animal 
mm  to  fellow  the  fleck.  In  ttiii  dlieate, 
the  Bnt  and  moat  effective  remedy  it  prompt 
and  oopioua  bleeding  from  the  Jugular  veins; 
thli  being  effected,  the  oonttipntion  of  the 
bowele  muit  be  removed ;  tbebeat  purgative 
fur  thli  uurnoae  it  Epsom  salts,  two  ounan 

lowed  by  thin  warm  grueL  The  belt  p reten- 
tive of  the  disease  in  mountain  eheepla  akllful 
and  attentive  herding,  by  keeping  the  young 
■heep  from  fastening  tea  much  on  succulent 
spots,  and  by  cauilng  them  to  graze  regu- 
larly over  every  part  of  the  pasture,  being 
allowed,  at  the  ume  time,  perfect  repoee  for 
rumination,  undiaturbed  by  the  dog.  Sheep 
art  much  infested  iu  summer  with  Hies.  Aa 
a  protection  to  tbe  head  agalnet  Ibem,  the 
ample  cap  or  hood  shown  in  the  engraving, 
will  be  found  effectual.    It  may  be  made  of 


Bummer,  especially  when  grazing  near  any 
wooda:  and  aa  tripa  are  addicted  lo  butting 
each  other,  any  skin  that  may  be  thereby 
abraded  on  tbe  head  will  receive  immediate 
and  effectual  protection  irom  the  air  and 
tbe  aiea  by  the  cap  Sheep  are  troubled 
with  a  small  speclrs  of  bat,  which  I*  supposed 
to  deposit  its  eggs  on  the  margin  of  the 

Ilea  down  upon  dusty  bare  spots,  holding  iu 
head  close  to  the  ground.  Tbe  warmth  «nd 
"nuudlty  of  the  noatrUa  very  toon  bring  the 


a.trarralaul 

la  the  act  el 
rlih   a  qok« 
.  rapidly  Iron  oae  aa* 
a  doing  atop  inddealt 
fora-lett,    Aibepeeni 
leteet  aheep  (hat  km 
/  tbe  moment  beta  ten 
the  Held,     lions  may  alio  be  tralaed  to 
single  out  tbe  di erased  animals,  sua  tub  ip 
to  them,  a*  if  to  intimate  that  they  tbsila 


tut  uDlroali  are  struck  by  Inert,  they 
constantly    hang   their    heads,   »tr 
turning  them  on  one  lid*  ai  If  in  tat 
listening  i    shake  the   tall    with 
jerking  mot' 

and  stamp  with  tbe ._ _  ..   . 

ought  to  be  able  to  detect  aheep  that 
been  struck  by  the  fly  tbe  moment  beti 
**■-  Held.     Dost  may  alio 


part  of  the  Held,  tut  suspected  onei  iboald 
be  caught  wltb  the  crook,  and  tumlaet, 
and  (very  maggot  removed  bj  ite  hut. 
As  maggot!  are  not  killed  by  being  thrwa 


having  boiling  water  poured  upon  ttan 
Should  the  maggota  have  broken  Into  th 
akin,  rubbing  the  part  with  a  strung  folaou 
or  oorroalve  sublimate,  or  a  strong  deaxtw 
or  tobacco- liquor   and   spirit  of  la 


nd  around,  and 

hoi.  Id  the  woun 
rynesa  of  the  il 


tbe  annua  of  t 

be  removed  with  the  tbeui. 
'"mate  applied  epos. 
d  Into  the  waani 
healing,  ladlatti 


nent  of  tar  and  lard  will  soften 
oft"  tbe  Olet.  Ktd  or  net  Is  V 
entor  Of  aheep.    It  penetrate*  th 


h  or  fat  of  the 


part  of  Its 

.  w.  iu  tough  >  tii 
enderait  difficult  to  be  killed  by  prruirr: 
ind  when  III  body  la  bisected  by  the  ihan- 
he  burled  part  luttantly  emeriti,  rui 
ibout  quickly,  and  at  length  dfei.  Th 
ollowlng  remedy  will  be  found  effectu'  » 
.'idding  the  effected  animal  of  thli  p"l  - 
Take  two  pounds  of  black  anlnv"~  *-■' 
-ound  of  hellebore;  ml*,  them  14. 
prlnkle  the  aheep  from  the  head 
'lth  a  dredging- boa. :  or,  take  I 
f  powdered  white  arsenic  and 
nd  a  half  of  toft  soap-  beat 


tphur.  hall 

fes 


SHEEP'S  HEAD  BROTH.-  To*  ilKtt '■ 
ead  la  hardly  worth  eookiugln  sir  °d*r 


way  thai 
a  Ana  b 


e    wool  of  U" 


boll  gently  for  three  hoars :  kavtar  P» '• 
with  the  head  a  carrot  and  luraip  »l«*< 
-—  in  onion  or  two,  the  seam  sbss-J 
an  oft"  Ivr  or  in  timet,  en  u  to  (•>  ■ 
Mr  (ret  from  great* ;  «•*•  «■  * 
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■gain  with  the  liquor,  leaving  the  turnips, 
carrots.  Bud  onfom  In  alto  i  iiuoi  tt  with 
pepper  and  »lt,  add  a  1  litis  floor  to  thick™, 
udHrnln  basins  with  mnt  teuton*  '— - 
squares  In  the  basins,  ud  ■  little  oh 

partley  fmb,    Tho  htu  end  of  the . 

■tuk  bone*,  or  feet,  will  nuke  broth  •■ 
wall  u  the  bead. 

SHEB1-8  PLUCK— Boil  the  light*  Int. 
then  shop  them  up.  and  put  them  to  -' — 
with  ■  little,  broth  or  gravy,  seasoning 
pepper  and  ialt.    Thicken  U»  gravy,  I___ 
not  brown,  add  a  little  of  the  gravy  from 
the  frying-pan  which,  when  the  liver  ha* 
been  tried  u  mads  by  adding  tome  flour 
and  water  to  the  content*  of  the  frying- 
pan.    Fry  the  liver  at  for  (teaks  or  chat 
then  piece  the  dish  with  the  minced  light! 
toe  centre.    The  heart  should  be  stuffed  ai 
routed,  to  form  a  geparate  dish. 

SHEEP'S  TAILS. -When  the  ■heep't 
talli  hare  been  stewed  lender  in  atock,  let 
them  get  sold;  hare  some  greated  bread 
crumb*  and  ttrew  them  over  the  talli  i  then 
moisten  them  with  the  yolk  of  egg.  Then 
again  shake  crumba  orer  theni:  try.  and 
Bene  with  fried  penley.  The  tall*  may  In 
.._  „,.. -r  be  broiled,  and  terved  with 


leplqn* 


divide  ex 


leans  herb*  with  bi 
pepper  and  ipleea;  > 
after  covering  It  with 


'ES.— BollibMp'i 
eraredontenoURh, 
-t  them  cool.    Mix 


SHEEP'S    TE0TTEK8- —  81m ... 

■heep'i  trotten.   two   blade*   of  mace. 

Utile  cinnamon,  lemon-peel,  r 

ahailngi,  and  aliltls  singles 


"the" 


warming  with  it  a  11 1 1 

SHEETS.  -A  portii 

a  pair  are  ordinarily 


being  rnads  of 
Bheeti  thou  Id 

fortnight. 

SHELLS,   l 
or  when  any  ottn 


id  ootton  respectively, 


(.'leak    AB1 


.peclm. 


wi 


colouri,  and  th 
■bell,  polished 
and  afterward 
oil,  which  the 


led  up  with  this  ooi 
1  to  dry;  it  should  i 
he  aurFace.and  cam 


SB 


aver.    The  part*  thut  men- 


Many  thelli.  when  II 


lelsjnc 


will  not  be  disoove- 


1*.  drtt  to  steep  them  In  warm  water,  and 
then  to  Hraps  them  with  a  anile  or  remote 
them  with  a  gnmr.  A  little  land  paper 
may  alio  be  need.  Tout  eare  muat  be  taken 


li  the  )helL    When  a*  m 


tMeatranaou*  matter.  It 

decomposed.    Two  minute*  at  a  tin 
i M  |t  tul  |j,  ■afajj'  applied,  t 


fleet.  The  (hell  should  be  lmaeraed  In 
lold  water,  and  the  part*  well  scrubbed 
rlth  a  nail-broth  ani  uap.  Should  th* 
'  removed,  this  proof** 
the  greatest  ears  tl i  to 


iay  be  repeated,  b 


be  need  not 

Inside,  at  It  wilt  Instantly  remove  the  la* 
enamelled  surface.  After  the  oorroelon,  the 
(hell  may  be  brushed  over  with  emery  or 
trlpoll  by  way  or  polish.    Thi*  may  b*  done 

... where  the  pollihed  Insldrs  happen 

the  oorrottve  fluid ;  but 


to  be  touched  with  tl 


thee 


d  br 

Iky  appesnnce. 


they  tbonld  be  washed  over  with  Florence 


n  rubbed  hard  with  a 
t  hall  brush.    Thi*  m 


••"'. 


ihould  any  remain  la  th*  thell.  and  It  of 

SHELLS.  TO  FQLItH—  ThS  nif'bf  don* 
ther  by  hand  labour  or  by  varnishing ;  In 
oth  oases,  all  the  rough  parts  must  be  well 
ibbed  down  with  emery  and  water.  If 
tey  are  to  be  pollihed  by  hand  (which  la 
■e  beet  and  moat  lilting  tray),  after  they 
ire  received  two  or  three  course!  of  emerj, 
of  different  degree*  of  Oneness,  they  mutt 
be  finished  with  buff- 1  either,  dressed  with 


SUERBET.-Sherbet,  a 


s  generally 


,._,  >wlng  wayt :  To  two 

oMoaf  ingar  allow  *  pint  or  spring 
.  and  th*  white  and  shell  of  one  egg 
well  beaten.  Break  up  th*  flugar  In  luge 
lumps,  and  tet  it  over  the  fire  In  a  preserving 

-  -  ■■     "  * lklllet,  with  three- quurtera  oT 

and  the  egg.  Stir  tilt  th* 
lived  and  the  syrup  begins  to 
get  warm,  but  no  longer;  when  It  ball* 
fast,  pour  In  th*  remaining  cold  water, 
which  will  throw  up  the  scum.  When  It 
again  boils  np,  remove  from  the  Ure,  and 
Itand  it  Slide  to  settle  ;   then  remove  all 

itralner.  but  If  the°Ietter.  do'not*  aqaeaa  it 
flftiat  freely  runt  through  is  to  be  returned 
o  the  rest,  which  boils  up  once  mure,  and 
again  settle  and  skim.     Thlt  quantity  of 

-II  be  nunolent  to   aweeten   from 

■urgillons  of  sherbet,  according  as 
more  or  lest  sweet.  Tothla,  when 
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BOM.  n-jsy  ba  added  for  flavouring  one 
drachm  or  a  draobm  ud  a  half  of  almond 
flavouringi  bottle,  eork  close,  and  keep  Id  ■ 
dry  i> lues,  mm  the  incM  I*  to  be  nude, 
to  every  quart  of  water  allow  ill  or  eight 
moderate-abed  sticks  of  rhubarb :  If  or  toe 
giant  tort,  three  or  roar  will  besomeeeot 
Cat  tbeo  op  with  a  allver  knife.  bolt 
them  ten  minntee,  itraln  the  boiling  liquor 
on  to  the  thin-shaved  rind  of  a  lemon,  or 

lemon  |  eight  or  tan  drops  wilt  be  anffleieM. 
It  ma*  ba  added  to  the  nlairaed  sugar,  of 
nrUoh  (bar  tabletposnfult  are  to  be  attmd 

to  the  strained  llqoor.    Let  It  aland  Are  or 
. i— i—e  matnt;.    The  rhubarb  may 


EL 

pleasant  wine,  anil 
drinking  than  any 
-*ierr7il    -'-*-■    - 


.  _  for  foar  or  Bra  yean.    Sherry  la  nanoh 

favour   In   England,    aa  being  a  light 

and  store   tollable ' 


•henr  ll  highly  ettanned,  being,  when 
asmslne,  entirely  devoid  of  brandy,  and 
equally  free  from  Bold. 

SHERRY  COBBLEK.-Tah*  ton*  nrj 
tne  and  olean  lot  break  Into  aaaall  pieeaa, 
111!  a  tumbler  to  within  an  inch  of  the  top. 
artth  It  pat  a  Ubleapoonfol  of  plain  eynip, 
oaplllalre,  or  any  other  aaronr— tome  prater 
•traw berry —add  theqnarter  or  the  aettof  a 
few  drop*  of  the  Jmlot  Kill 
-""  '•-■>.  and  let  it  stand  for 
tp  It  gently  through,  i 


SHIHGLE9-— A 
emptlTe  dlieate.   generally  attacking 

* *  "a  body,  and  preceded  fo- 

.  h.  ™(i~~  Cfc-i,  ,_,[ 

leafdlng  heat 

„-^S  at  the  akin,  and  with  eharp 

pain*  through  the  cheat    The  eruption  — 

list,  of  .ever-  ----- 

form  and  nt 


accompanied  with  a 


everal  red  patohea  of  an  irregoler 
1  at  a  little  diatanoa  from  eaoh 
,  upon  each  of  which  there  are  nume- 
amall  elevationa.  which  enlarge  and 
le    tilled    with   a  traniparent   fluid 


Bday.l 

_..  _ which  on  falling 

Off  leavea  a  aeriea  of  small  pita.  Shingle, 
are  moat  prevalent  In  the  tprlag,  and  gene- 
rally attaek  yonag  people  between  the  age* 
Of  Btteen  and  twenty.  The  (nolnuM  ii 
purely  conatitntlonal,  and  ahou" 
nlld  laxative.,  and  a  cooling  fer< 

aneh  aa  ia  preeorlbed  below.    No  _,_ 

la  needed  to  the  raah  itaelf.  aa  that  can  only 
be  expelled  by  the  nee  or  th*  tubjolued  pUJj 
and  mixture.    Take  of 


nd     compound     noto- 
iynth  pill,  of  each     .    ,    (a 


Mix,  and  drride  into  twelve  ptlilOMtoW 
taken  twice  a  day.    Take  of 
Llqoor  of  acetate  of  aao- 

Bpirtta  of  nitre  ead  ipeoa-' 

Water ."  Uaooa 

His.  Take  0  tablfenoonfol  everr  oor  ■ 
Bra  boars  At  the  aooae  tio»  lb"  "• 
akonld  be  low,  ead  whoa  unjgnmun* 
landa  the  flrat  stage,  aa  eanMk  but  * 
tekea  ndvan  tagrouiy. 

SHOES.  -Thla  nrtMe  of  wuartar  apart 
aa  dliito«Tii.bed  from  boot*,  la  setTa***" 
Ibr  tanner  wear,  or  for  thee  a  person  rU 
have  a  great  deal  of  walxrer  Fa  Bi 
cleanlog  and  iiiiiaasiMhni    of  iken,  w 

8HOOTTKG— Bee  BroanMO. 

BLtOP-TAKINQ.  DinacrroM  ri- 
Persona  who  are  ahoat  to  take  a  poet  ■ 
boatneaa.  will  And  It  to  thdr  intra*. 
previously  to  doing  to,  to  ha  juiMlJIb 
IbUowlog  dlreciloot.  Skull  T*i  II  sot  " 
the  oaae  of  a  peraoa  who  hai  no  laVta* 
knowledge  of  any  partlaolar  mm.  Mi 
bavins,  a  very  etull  capital  It  abe»i  .■ 

for  oath.  In  order  to  obtain  aa  a>Mt 
llveh^aod .thereby.    It  la  clear  that  nJa 

and Jerfement'the  capita)  wlTbe' etaraW 
wltbont  adequate  resnlta;    rent  ate  aa 


d  will  toon  dry  V  J 


innoH   inat  win  aocrue,   «  *£T~^ 

eLinemore.  Aaraw  tnililili  He  ear 
of  the  larger  oanitallsi  can  boutot  * 
cnttocred  an  exceptant  to  the  aatw  "*> 
For  it  it  probable  that  the  larger  etjj"** 
upon  aa —aaahog  a  bsetceas,  weeai  ear 
more  of  hla  IBnds  In  a  larger  Btotk-t™> 
Inour  liability  to  a  heavier  mat;  asa  ■■» 


locality  tn  which  they  propose  teeany "• 
trad*,  the  oimbeTef  toar?ial*tk»«al 
the  hahtu  aad  *ah  *f  the  r*onle  Irrhga 
theltroediate  o^rrr^rarhoAi fro  *■!* 
teat  to  which  they  an  aJready  tepaoo 
with  that  etuawTgocda  Ikeaearwlreewj 
propoaea  to  offer  then  &*  'I**'**,'?' 
TlrernlTn  tendency  amcu mwJeratgan 
to  embark  their  skajaaal  B _»*w  "Jf**^ 


toe  exneeaihoB  Pfaaaarjgat 
well  aenrrounsi  "fi***; 

in^a^Vnfisrsr^.w-S 

teneralry  entered  apen  at  tie  TtTyairaaa 


majoritrofth. 
hood  ahnoat  i 
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irmlt-eteu  while  th*  street*  art  united, 
ad  while  Ui*  rundi  an  a*  ron^ti  and  aa- 


■only  Uiair  ohinf  * 


ton;  and  the.  shopkeeper  in  th*  locality 
lajendi  far  rapport  upon  tb*  ■aaamnaaJ 
HUB  which  forgetfulneii,  the  itata  of 
kt  nulv,  or  other  fortuitous  drou.a- 
lanmeUew.  Tana  itoeean  that  while  tha 
m  district  i«  bcnraiing  poopled.  the  fundi 
f  th*  nali  ahoatetw  an  gransiUy  *at*a 
p.  md  failera  orertake*  hun  Jut  at  tb« 


m  already  formed. 


If  limited  tree*  la  clawed  out  and  rHueeed 
r  fresh  nppltaa.  OooaenB  nd  Mm. 
aepluof  aalsrlsir  opoa  a  alios,  la  to  par 

imiwill  of  tha  bvalaeei ;  that  1>  to  lay,  tha 
ra-aimer  la  eappand  to  itwid  la  the  tarae 
■Won  anal  hare  like  praapeeta  aa  tha 
nan  KUnqalthlna;  tha  ahop.  and  haa  a 
BucttoB  with  It.  attendant  protta  all 
adytnnde  to  hla  bandit  lha  extant  of  tha 


*  proflta  derivable  al 

utage  as  th* *  una  inTcnao.    in 

Mhulnp;  ■  beautaa  under  thee*  con- 
iltau.  It  la  neoBtaary  ha   exordia    th* 

»  ta-oonm  may  not  ha  dlaappotntcd  or 
•aired.    Whanaptrm  witbttlodUpoet 

the  goodwill  of  hie  buainaea,  ho  fre- 
Katlr  enaaweratta  tb*  amount  of  hla 
ikiogt.  and  wiUeTenge.  to  far  ai  to  fabri- 
tie  book*  and  other  pteailble  *Tld*B*e*  of 

nouriihlng  trade;  wbilat  under  th* 
*ttat  tnaannutaaeei  tha  oat-soar  natnrnll  y 

a^pnSEllttitaandaonUawanolaitopo*!- 
«  facia.  When,  thenfbrc,  *  person  la 
Mot  to  porch***  the  goodwill  of  a 
■tinea*,  he  laould  not  content  oimelf 
1th  aa  wtajalnahon  of  tba  hooka,  or  th* 
preatntatlewof  th*  paeon  wholi  abont 
i  dirpoee  or  th*  bnabiaa*,  bat  he  ehonld 
denier  hhnaeK  by  watching  th*  trad*  for 
lew  day*  (IT  puttlbl*  niii  interred),  by 
"ailing  open  friend*  to  do  the  laste.  ind 
ruoudng  thecb*not^lit]ctofth»Eelr>. 
lurbood.  II  matt  alto  be  obaemd  that 
a*  oooaeaUoaa  uptrtata  to  tot  anon, 
■d  other  rnimietaaia  to  the  ab*p:r  rap  ■■[  la 
«  former  oat*,  ih*  trade  ran  b*  tnaanmd 
na  oat  perron  to  another  without  duniaii  h  - 
libotia  the  Utter  oue,  from  prejadic*  and 


icierted  la  tb*  dead  of  penbaee,  that  tha 
oetgoloi  tenant  ahell  no)  oeea  ■  ahop  ta 
the  aam*  11a*  of  baanuta  within  aoertain 
dlitanoe  of  hla  former  Bretalm,  thereby 
pmentlBg  hua  from  waestaf  away  the 
patnmnf*  and  enatom  froai  bjj  aaao*H*r. 
It  woald  alee  b*  a*  wall  tn  tonh  our*  to 
retain  a  portion  of  th*  porohaao- money,  ta 
aa  to  meat  an;  rsponailiillty  that  may 
ariie,  u  well  aa  to  anerolae  a  wholeaa—i 
natralat  opoa  the  outgoing  tenant.  With 
regaid  to  fliturei.  they  an  aometlnua 
inolnded  la  the  goodwill,  but  It  la  always 


heble  that  a  freat  quantity-  of  «ele» 
ertal  mi  b*  parobaaad  at  aa  emrbt- 
t  prion  to  be  aftarwarda  Mud  at  an 
r— —  aaanaoa  or  to  Ma  on  tha  nr*ana*av 
wortUeaa  laaaher.     The  fairer  war  la. 

a  laapantabl*  b    

h  aide,  and  ai 


raatoaUradJaatad.  Frarkwly  to  tb 
done,  homer,  th*  Intending  pu 
thould  olalat  the  privilege  of  rejecting  any 
artlslea  of  fnmltar*  or  rUUaft  wUon  ba 
nay  d*ant  aaaaad  I'hla  option  Ii  noh 
alwayi  to  be  eaeroleed  i  where  ta*  trad*  la  a 
inry  good  out  and  tha  prttVt*  large,  tb*  out- 
going   tenant  takai   up    aa    lodenandaat 

Ileal  bat  la  other  cecal,  where  moderate 
adraangaa  eniit,  maay  prltllegti  and> 
Iw— nnliTt*  an  to  ha  eeoand  by  rtrntthat, 
nrmneaa,  and  taoL    Kmtan  of  ar*Mu  eoU. 

When  a  pertoo  li  about  to  Inreat  aimeU 

— mIm  knowladnof  any  nartlealar  hraaeh 
trade,  and  without  hairnaf  a  predUeetle** 


...     _.J*    who    Had   their 

- nrit  eiUbllihed  la  newlooUltl** 

lid  recently-built  Ihopi.  And  not  until 
theee  an  doing  well,  ahould  a  ahopkeeper 
ranlure  on  oomnunolag  builneae  in  inoh 
loealitlee,  with  what  may  be  termed  th* 
•nfHT-jIrtWtof  life,  ifoaerrend  JJdren.  3**- 
otai  In  rnubuM,  eipeolally  with  yooaa{ 
beginnen  la  a  new  utlghhamhood.  deuertd* 
lo  a  gnat  miatari  opoa  th*  war  la  whkh 
the  ■hopaeeper  eoadueta  hlnuelf  toward! 
hla  onatomen  :  a  dill  manner  and  olHifriair 
dlipoattkm  era  moat  eaeantlal  undar  inoG 
oonditioni  i  they  an  certain  to  win  their 
way,  and  ta  work  a  farourable  imnteuioni 
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on  behalf  of  the  ahopkeaper.  Ob  tha  other 
bind,  a  dlaoblialng,  part,  or  tallen  nnw, 

Bitted  In,  matt  In  Blot  cwi  out  of  ten 
reault  la  failure.  It  la  natonlahlng  how 
mueli  iujurj  our  be  the  Bouaequenor  of  B 
■ingle  word,  look,  or  geature.  laRniitloualy 
Indulged  in  andar  the  lnflueuoe  of  irritation 
or  Impatlenoa.  Bach  tiromnaliHOaa,  trtning 
u  they  may  appear,  nil]  rankle  for  month! 
or  Tear*  iu  th*  boeoaa  of  tha  offended 
cnatomer,  and  will  nanaa  him  to  deal  at 
another  abop  at  oaoaidarabie  par  tonal  lo- 

what  he  oonal 

Attention   to  t 

rally  greater  confidence  <■  a  abop  which  la 
•onduoted  andar  tha  ownar'a  fnmBdiata 
anperrialon,  than  la  one  which  la  left 
entirely  In  lha  handa  of  lubordlnatee.  Not 
«nly  laetviuty  enaurad.  but  theobanoaa  an 
that  the  porehaaer  will  mora  read]  I  y  obtain 
the  ariigf.  rteiirert,  nne)  at  better  value  for 


The  obiervnno*  of 
aaoat  Important  i  ana  wneinor 
be  large  or  •mall.  they  ahould  1 
light  at.    The  keeping  of  boot 

to,  ahoold  be  carried  c 


■tralghtfon 

alio  1m  obeerred  In  the  keeping  of  a  toot, 
and  chiefly  utabllihlng  tome  ayatero  bjr 
which  any  article  that  la  Hatting  low  may 
be  ordered  at  onee,  ea  lhat  ■  onatomer  mar 
not  be  told  that  the?  are  "out  of  it,"  and 
thua  drive  that  ouatomer  to  another  ahop.  to 
which  be  may  poaalblytranafer  tha  whole  of 
fcla  future  patronage.  Regalartty  ohlally 
cobbIbib  In  doing  one  thing  at  a  time,  and 
■ever  bearlnnlng  a  aeoond  until  th*  Brat  la 
daapatohad.  liana  or  tha  confnaion,  and 
many  of  th*  ruia  takes  In  bnaioetB  un- 
doubtedly arlie  from  the  foollah  caatom  of 
attempting  to  do  aeracnl  thinga  at  once. 
tha  ooiiaequenw  being  that  not  one  is 
properly  performed,  and  an  Immeu*  lota  of 
time  and  labour  la  entailed  In  rectifying;  the 
anon  resulting  from  thla  knee  m-"— *  -' 

oonrtuotlne  buelneea.    That  which  -„ 

to  be  tha  longeat  and  moat  tedlona  prooaM 
In  the  tranaacclon  of  bualneaa,  la  la  th- 
BBllorlty  of  CMM  tha  moat  expedition 
and  It  la  aatonlahlnit  how  much  real  labon 
maybe  performed  In  the  oourae  of  the  da 
when  done  In  thla  orderly,  quiet,  an 
methodical  manner.  Tha  advantage*  t 
punctuality  and  the  erlla  attending  th 
■- e  of  It  are  patent  to  every. 


body.     Nolo  I 

organised,  owing  "to  the  disregard  of 
punctuality  on  tha  part  of  aome  other 
peraon ;    and  no  character  can    b* 


when  he  haa  made  on*.    Ob  tbeoi 


ind  favourable  regard.  Th*  fact  mtfcel 
itself  felt  that  a  man  who  la  tha*  partkahr 
in  keeping  hla  word  In  alight  matter*,  wit 
be  equally  aonansdoaB  In  weiehtler  attain  I 
and  that.  In  abort,  he  la  aonntad  by  i 
defined  Intention  and  a  moral  pnrpaet  B 
regard  the  oouvenienoe.  the  wfeh**,  Ua 
feaUngi  of  otbara  m  well  aa  hla  own.  <W 
■eetin.  In  provincial  towim,  and  under  hi- 
dry  peculiar  elrnii>n«tanoe»,  ■■  ooanecrkw  * 
haa  »  gnat  deal  to  do  with  th*  inceeu  of  tat 
lhopkeeper.  That,  for  Inetaoee.  If  aaluf- 
caanar  proposed  to  a*t  ap  a  rivalry  atalait  at 
Jid-eat.bu.hed  and  respectable  trade  nil. 
he  would  not  wiaely  to  pause  before  btuuet 
the  attempt  But  If  ha  felt  eoaMent  Uul 
""■"  iwij  connection  ni  aufBdetit  to  aapport 
,  then  the  objection  to  the  venture  Biial 
Tarruled.  Connections,  however.  BiuB 
be  too  Implldtly  relied  npon.  They  an 
.  _  rile  more  exacting  and  laaa  anally  aanr- 
lled  than  the  general  pnbllo.  nnd  are  nam 
to  the  following  IpeoUl  drawbaoka  :-Toar 


ahonld  be  to  importunate  ai 


,'ou  of  certain  obligation!  thai  we 
are  andar.  Your  "eonnectlofi "  find.  ten 
yonr  good*  era  neither  better  nor  chaps 
than  those  of  any  other  tradesman.    Von 

_  'Soghtti 

friend.    Ts« 


■connection"  alter  a 


nompaiiBg 


u  with   artiale*   t 
ihment  by  u.  friei 

™'""   "  n^swxtt tin/  » 


>  and  when  y" 


1    Conneotlan,  asai 


i  applied  to  trad* 

, WauUlvMed:  tlm 

there  la  tha  grfrriiTiii  CbaMcthM.  Theae  an 
naturally  formad*  In  email  town*  aad  * 
lagna  where  the  Imttnota  and  habiu  of  ' 
man  an  known  to  hia  neiertibotm,  »" 
however  muob  thla  may  prevail,  and  «■«■ 


a  ahow  of   rellgi, 
auredly  fall 


If  he 


h  will  « 


anrded  an  a  black  abeep ;  r 
up  hla  expectation,  and  Teguiam  »*■  -, 
peuditure  Willi  certain  rlewi  of  •afpA 
the  monunt  that  aspport  ■■  •rltbdn*' 
down  th*  whole  ■nperatrneture  wiU»»a 
Aa  with  religion  to  with  pnlltlca.  *» 
ephenural  poUUoal  coanectioa  nuy  » 
gained  by  the  abopkeeper  bains  anlfff  * 
aome  plant  of  tlme-aanhuf.  or  iliiVj«l»w" 
tnffle  or  opinion  <  bat  a*  a  rule.  6"  ■•■ 
dlaohargae  hla  duty  aa  a  good  dtlien  o»- 
■litently  and  nraacilentioaaty.wnl  ral"  •»• 
permanent  and  luting  aupport.  aail  **"-B 
one  and  tha  anm*  time,  wwat  the  P?" 
of  hla  bualneaa  and  enlarge  theefrtliol " 
Trlenda.  tVwrawl  a/ Jarvnu.  A  (hoetnT* 
may  do  hlmeelf  a  great  deal  or  b.rm'" 
sood  by  the  manner  in  wblnh  be  tratU  >* 
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ervlee  feel  ooatdona  that  your  success  1 


ttended  on  by  certain  shop- 

nter  another  they  will  follow 

l*™  ,h"t 

-Book :   The  StKipktipa-'t  Omdt, 

SHORT    BISCUITS.  — Half  a  pound  of 

butter,  hall" 

seeds,  with 

.s  much  Dour  aa  will  make  It 

I  roll  It  oat,  ud  cat  It  into 

bUoults. 

SHORT- BREAD.  —  Knb  one  pound  ol 

butter,  and  twelveonnees  of  flnely- powdered 

loaf  imt  Id 

hand,  make 

Into  ■  stiff  paite  with  fonr 

t  (o  double  the  tblekneei  of  m 

pennyplece. 

c*ken.   pinch 

Cudltd.pt*! 

and  some  mnviy  comfits  on 

the  top.  and 

aka  them  on  Iron  plutee  In  a 

SIIOHT-CAKES.-Eub  half  a  poand  of 
butter  down  Into  a  pound  of  floor,  and  -■- 
one  egg,  a  quarter  of  apoundof  alfted  e 


au«ii.r,  or  cover  the  top  or  each  wlihiBlng  hue, 

SHOT-BELT— When  the  Bhonlder  shot- 
belt  provea  oppressive.  It  will  be  found 
convenient,  nnd  less  burdenaome,  to  hire  a 


Ml  allied  to  tha  waist  m  here  ■ 


irnreanM, 
iged  alone  It- 
charge  may  be  thrust, 


ouble,  and  the  belt  affording 
compartment!,  will  afford 
arly  thirty  charge*. 


SHREWSBURY    CAKES.  — Beat  to   a 

ream  a  pound  of  frnh  batter;  add  the  same 
inantlty  of  well-dried  Sour,  a  pound  of 
ugar,  finely  powdered,  au  ounce  and  a  half 
.faraway  seeds,  and  alx  eggs  well-beaten 
nnlittleorange-flowerwnter;  add.  lut  of 
.11.  hair  a  wlneglaaaful  Of  raUfle.  and  mIk 
oughlvtogether 


aflre- 


r-$-  nutter,  iih. ;  flour,  lib.;  sugar,  lib.; 
araway  aeede.  i|o«.;  ejrge.S;  orange- flower 
'ater,  to  flavour ;  ratafia.  1  wueglaaafnl. 

SIIRIMPS,  FREsn  Water.— Wherever 


shrlmj 


t  plenty  o 


id  with  th 


all.  in  a 


.     Jul!    Oover    the    I 

eometblng  which  will  afford  free  ventilation 

will    traveli   conaldernble    dltUnce.     Or 

certainty  of  their  arriving  in  good  condition, 
as  forty-eight  hours  Is  rather  a  long Journey. 
Supposing  ihem  to  arrive  alive  and  heal- 
thy. It  la  better  to   keep  them   in   some 

could  have  fresh  water,  and  'keep  it  well 
supplied  with  fresh  weed,  until  the  stock 

fair  chance  of  their  being  finally  Introduced 

■nd  increeee.  Some  perforated  ilno  plate* 
orflnewire-alering  let  Into  the  sides  of  a 
well-eeaaoned  trough  or  box,  and  defended 

prevent  the  choking  np  of  the  aperturee. 

clean  and  open,  will  aniwer  for  tbie  purpose. 
If  sunk  In  a  tolerably  olear  and  rapid  part  of 
the  stream ;  and  tbe  stock  may  be  kept  up 
In  the  box  to  feed  tha  (Iter  with. 


r  them   easy   to   separate   from   tha 
sd.  they  are  very  unwholesome,  and 


a 


season  the  shrimps.  Pui 
the  bottom  of  the  dish,  and 
with  a  glass  of  (harp  v 
piste  mutt  be  light  and  th 
take  long  baking. 

SHRIMP  SAUCE.— Pick  half  a  pint  of 
tbrimpa.  and  mix  them  in  a  saucepan  with 
aa  much  melted  butter  (brought  to  tbe 
tfcini™ ■  of  cream)  aa  yon  may  require,  and 
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the  Inflammatory  dim—,  you  draw  out  eyes 
mnd  alL  la  order  to  pmvn  yonr  eyesight 
preserve  you  general  health  by  air.  exercise 
ud  temperance,  and  medicine  when  ran 
-reqnir e  It.  Accustom  your  tj«  to  modenile 
mnd  tarled  exercise,  but  never  strain  them 

Stoo  lone  periererinE  over  1  work  which 
ty  are  weary  of.  Week  eyes  we  morr 
benefited  by  a  green  sliide,  or  blot  or  green 
spectacles,  or  railway  goggler  (mad*  of  wire) 
mod  gauie,  tbu  by  thick  budwa.  Amid 
reeding  (null  print  altar  dinner,  especially 
If  your  dinner  baa  b«n  of  tba  epicurean 
order,  and  do  nut  read  much  by  oandle 
light,  nor  sew  black  clothes.  Aa  oandlH 
are  apt  to  flare  ap  and  produce  an  undulating 

Ear*,  BUB  ground  glass  or  oiled  paper  lamp 
stead.  Avoid  exposing  your  eyea  to  an 
artificial  draught  or  air.  Do  not  roaat  your 
■yea  by  lining  too  much  before  a  bright 
Are.     If  your  ■Mai  poaltlon  expoiei  one  eye 

Da*  double  eye-glasses  when  you  require 
them  rather  than  alngla  eyeglasses  or  even 
spectacles,  and  take  care  that  their  focus 


live  in  dark  and  clou  rooms  will  pro- 
.  . .  a  morbid  weakness  or  (he  optic  nerve. 
Beware  of  strong  reflected  llehts.  especially 


re  of  strong  re 

thoae  from  white   . 
white  hardly  absorb 


halkt.  rock.  I 


be  rather  mild' 
garish.     View  ol 


eyes.    The  best  colour 


fall  on  the  paper . 

Keep  the  eyes  cool  by  temper 
feet  warn  by  exercise.  Whet 
■Imply  weak,  a  tonic  wash,  s 


beet  colour  tor  specta- 
nd  the 


Iron  whilst  dirt 


flat  surface,  and  apply  the  liquid 

eao  sponge  till  the  dirt  Is  well 

Dip  nch  piece  In  a  pail  of  eleaa 

. to  dry  without  wringinir. 


drees  thuuld  be  spotted  by  moisture  censing 
the  coloors  to  run;  but  for  self-colour-d 
.,  .,  ...  i,  »„  excellent  one.  and 
{lit  colours  If  not  greased 
0  again  Dearly  equal  to 


SILK,  ToKimmQUAMrtai. ■  Tpoi 
a  deal  table  lay  a  piece  of  woollen  So-.t  a 
balie.  npon  wbkh  law  amoothly  tbe  par. 
stained,  with  the  right  (Me  downwu* 
Bailng  spread  a  piece  of  brown  paper  a 
the  top.  apply  a  flat- iron  jnat  bat  cnciait  B 


a  la    4™ -'. 


stained  part  briskly  with  a  piece  of  a? 
paper. 

SILK.  Dm  or.  — SUk 
and  healthy  material  U 
retain!  tbe  electricity  or  en 
drapery  of  our  rooma  and  iuibiwiwib^ 
It  reflects  the  sunbeams,  giving  then  i 
quicker  brilliancy,  and  it  heightens  coldn 
with  a  charming  light.  It  possesses  a  cheer- 
ruinate  of  which  tbe  doll  anrfaoes  o(  ■*> 

-eadily  Imbibe  dirt   Is 


ngly,  is  beuefli... 
8ILK-V/OKHB.  r 


They  should  b 
stout  cartridge 


Bias.- The  Ign  4 
tbelsnc 


tbey  were  laid  by  the  at 
obtained  aboat  tbe  In 
id  placed  in  trays  nudf 
or  tbln  pasteboard  it  w 
i  engrsring,  and  this  suns 


lit*  thin  riiH  TheWp 
youngletlnee-lasTMp1*" 
d  may  then  be  plsctd  i» ' 


begin  to  hatch,  and  as  the  young  "J" 
appear  they  tbonld  be  removed  »»*■?■ 
trays,  and  fed  with  mulberry- leares.  TO 
temperature  should  be  kept  «'W"^ 
aim  to  seventy  degrees,  and  the  room  *"E 
be  well  ventilated,  and  should  be  kepi d'SJ 
free  from,  damp  or  too  much  om**JJ 
silkworms  should  be  kept  scru pa Iwi'1'"" 
desdleayraejid  reruseofeared  cere  relit  >■")■ 
and  in  lifting  them  from  one  rrsj  to  n*1' 
they  should  not  be  touched  byths  JWJ 
hut  moved  by  threads  of  oottou  pen""1'" 
their  bodies,  or  with  a  eamefTsir  p-** 
The  caterpillar  has  four  monltluO     .  . 


if  the  beat  of  tbt 
aoreased  from  ninety-dye  to  one 
eeTeea.    When  tbe  beat 


regpisW  "• 
icStlnr  "■ 


t  eight  days.     Ten   days  n 
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required  after  this  moulting.  ao  tlut  In  about 
thirty-two  days  after  batching  toe  cater- 
pillar hu  attained  in  full  die  During  111 
these  changes  the  worm  require*  the  nicest 
trttention.    At  the  md  of  the  time  mentioned 


prepare  to  spin  or  form  their  cocoon.  At 
this  time  ore  should  be  taken  to  rslse  the 
bmIm  of  the  trays  In  which  thev  are  kept,  or 
the  wormi  will  climb  over  and  >o  be  lost  or 
destroyed.  What  in  ■called  the  euooon  neat 
ahooldnow  b«  prepared,  by  forming  1 i  piece 
of  writing- paper  la  to  the  ah  ape  of  a  folded 
augnr  paper.    A  number  of  these  should  be 

W«3a,*Wd  into  each  one  a  single  worm 
should  be  placed  when  It  quits  It*  food  and 
■eems  ready  to  spin;  It  will  then  dlipoie  lu 
web  In  such  a  manner  aa  to  leave  a  cavity 
within.  Inildeofthlicocoon.or  ball  of  silk, 
pastes  Into  Its  chrysalis  state. 


then  comes  forth 
escaping  ftoi     " 


,t  nfteen  . 


ted.  destroy  ■  portion  ol 

Erevloua  to  the  eirc*™  of  ill* 
y  taking  op  the  cocoon  It  uV 
caterpillar  has  pasted  into  I 
grub  Hate,  which  may  easily 
Shaking  It,  as  then  the  tur 
lierder  texture  and  being  stir 
■wlll  be  heard  to  rattle-thls  : 
wind  off  the  lilk.    The  oocooi 


t  will,  if  u- 


k  I.  wound  off.  the  I 


rd.    When 
s  appears. 


suddenly  it  presents  Itself  In  the  appearance 
of  a  pale  yellow  moth,  with  wings  which 
seem  scarcely  adapted  for  flight  It  crawls 
heavily  about  the  plaM  where  It  has  been 
batched,  having  a  tight  tremor inlts  wlngl, 
and  rati  nothing:  the  male  apeedily  diea; 
Die  females  hover  about  awhile,  and  lay 
their  eggs  on  the  tllpa  of  paper  presented  to 
them  for  that  purpose,  and  then  perish. 
The  food  upon  which  allk-wormt  thrive  the 
best,  and  from  which  the  beat  ellk  It  pro- 
duced, will  be  found  to  be  the  leave)  of  the 
mulberry  tree.  The  best  mulberry  leaf  of 
any  species  la  that  which  Is  called  the  double 


drying  some  0 

two  or  three  d 

ill.  not  very  succulent,  of  a 
ibJnlng,  and  oontalni  little 
nay  be  easily  asocrUlned  In 

n  that  the  leaf  Is  notlnattata 
station,  whether  (Mai  picked 
aa  In  thla  state  the  nutritive 

ir  baslwM  In  which  they  are 

s  leaves  may  easily  be  kept 

laye  in  cool,  moist,  sheltered 

r , aa   osllara   and  ground-floor 

up  too  much,  and  now  and  than  turning 
them  to  air  them.  Bilk-worms  are  subject 
to  various  diseases;  one  of  these  it  the 
•mrlri.  so  sailed  from  the  more  or  lesa  dark 
red  colour  which  the  sain  of  the  silk-worm 
aatumea  when  issuing,  or  Immediately  alter 
laiulng  from  the  egg.  The  worms  uttacked 
by  tbit  dlaorder  appear  cramped,  atupetlcd, 
and  atufotsatad;  their  rings  dry  up.  and  the 
red  colour  becomes  ashy  and  whits.  This 
dlaorder  does  not  alwaya  kill  the  worm  In 
the  first  moulting,  nor  I    "~  •     -     • 

fourth  moulting.     When  they  li 


11  after  the 


1  becomes  more  difficult  ti 
red   eoloi      — 
u-kabls  h 


.rated  fr 


might  be  mil  taken  by 
separate  receptacle,  iini) 


allhy.u 


ditease la  detected,  lb 


her  disease  It  known  aa  the  ydlan.  When 
ua  attacked,  the  head  of  the  wormtwella: 
e  akin  la  drawn  tight  over  the  rlnea.  and 
met  at  If  varnished  i  the  rings  twell;  and 
■  worm  voids  a  yellow  liquid,  which  may 

jrnu  appear  to  be  attacked  by  thla  disease. 
ey  tbould  be  carefully  examined,  and 
here  any  donbt    exists,  they  should   bs 

latitat  are. 


.a  that  disease  ll 


pedient  bi 

still.  bnrtl__ 

known  as  the  giwt.    Won 

proportion, 

of  the  worm,  which 


jrder  feed  like 

In  length  ciactly  In . 

but  not  in  thickness.  The  dlaeasc 
ceptlble  by  the  colour  of  the 
flratappeara  of  aoleer  red.and  .  .  . 
to  dirty  white.  If  attentively  observed.  It 
will  be  seen  to  drop  •  sort  of  viscous  humour 
from  the  silk-drawing  tubes  or  spinners-, 
and  It*  body  will  also  present  a  transparent 
or  glowy  appearance.  The  moment  the** 
are  discovered,  they  must  be  removed. 
SILVER— A  metal  which,  not  being  ray. 


dlied  by 

paring  food.    Also,  not  bel 
the  acetic  add.  aa  Iron  Is,  It 
cutting  fruit,  *c 
SILVER,  to  Ct.EAH.-S. 

every  day  after  using,  and  wiped  dry  wltl 
clean  soft  towel. 


being  acted  on  by 
,  It  la  suitable  lor 
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SILVER,  to  llrmovK  Inn  Sr»nia  I 
—The   topi   aid  other  portions    of  i. 
aUaejftndl   frequently   b«nu  deeply  itta- 
aoloared   with    Uk,    whloli   !■   dmtault    to 


Bisnoher." 


t  It  ft  foal  ■ 

— taSxEU' ..  — , 

nnertor  of  ■  pound  of  batter,  quarter  of 
ooand  of  lump  •agar,  one  poni.d  or  ooi 
rftat*.  two  ouneee  of  candied  lemon,  _ 
quarter  of  u>  ounce  of  carbonate  of  Bad* 
mixed  with  *d  egg.  end  ■  little  milk ;  to  be 
pat  In  ft  tin  mould  end  baked  till  enoagh. 

SINK,  -A  province,  nude  for  the  eouj- 
Isry  and  wash-house,  and  uy  other  dapart- 
nient  of  the  hoosehold  where  Deeded.  They 
Ire  beet  hollowed  ont  of  a  single  piece  of 
atone  aa  in  ftj.  i,  bat  til  lHafthi  i — '-  -' 
wood  lined  with  lead  or  line.    Iter 


rV  i-  **■  >■ 

plamd  If  possible  in  ■  good  light,  should  be 
■  applied  by  a  tip  with  cold  water,  and  If 
practicable  with  warm  water  ftlao.  The 
waste  pipe  Bhould  paaa  below  Into  a  drain, 
and  there  should  be  a  bell  ntsooh-trap  to 
prerent  any  unpleasant  smell  arising. 
The  butler's  pantry  ahoold  likewise  contain 
a  link  planed  In  the  corner,  aa  In  fij.  2  ;  alio 
one  In  the  ier  rants'  hal.,  and  if  this  la  wall 
fumlihed  with  a  Itop-eock  and  plug.  It 
might  aerre  occasionally  for  waablng  bands, 
so.  Sinks  frequently  became  stopped  np 
from  neglect,  and  carelessly  throwing  down 
articles  which  oannot  find  ft  free  paasage 
down  the  pipe :  ft  little  caution  may  prerent 
tbia  Inoonrenlenoe  and  attendant  expense. 
Sinks  should  be  eleanaed  from  time  to  time 
by  eating  the  Up  running  for  ■  Taw 
minutes,  and  so  weaning  them  oat. 

SIPPET  PUDDING. -Cat  ■  small  loaf 
into  extremely  thin  sllons,  and  place  ■ 
layer  or  them  at  the  bottom  of  ft  dish,  than 
ft  layer  of  marrow  or  beef  met.  a  layer  of 
currants,  and  a  layer  of  bread  again,  and  10 
on  till  the  dish  Is  filled  ;  mix  four  eggs  well 

quarter  of  ■  pound  of  sugar,  and  poor  oyer 
*  ■  let  It  In  an  oren,  and  bake  It  for  half  an 


SITUATION,  to  Oral*. -The  In 

situation  la  applied  mare  rap aHally  tonal 
dais  of  employ meat  gtrea  in  offices,  wit 
Looses,  shops,  no. ;  and  it  la  aananirts- 
peeted  that  a  person  applying  to  111  « i 
Tacanoy  has  bees  aocuautoeoi  to  that » 
Uoolai  branah  or  noplojmeat  The  bet 
way,  therefore,  of  obtaining  a  sitaatlona 
to  apply  at  those  eatabUahmenta  ia  1st 
earns  line  of  oornmerm  as  the  appiHaalUi 
been  accustomed  to.— See  Ad vasmauurc 
Appointment,  Bmriiomnnrr,  lie. 

SIZE.— A  kind  of  soft  glue  made  fta 
aklna,  and  which  may  be  produced  by  hrrnj 
rabbit- skint,  parchment,  old  glares,  te fit 
some  boars,  then  dissolving,  amiahu,  ud 
again  boUlng  to  a  jelly-like  constxratt  II 
make  size  for  artists,  dls»oi»e  orcr  tor  in 
In  a  pint  of  water,  four  canons  or  FTbbosi 
K'ne,  and  fbor  oancee  of  white  soap:  ttn 


SKATE  BOiLED.-Theflahhari.ibni 
previously  skinned,  the  flesh  eat  late  tigs 
about  an  an  inch  wide,  and  then  inueerai 
In  salt  and  water  for  four  or  Are  boars,  la 


■honld  not  ba  pat  In  until  a  abort  tli 

i ....  t_n.      i.,^i. -indbotte 

ad  with  It 


.    Anchosyand  batleriei 


SKATE  FETED  —  Prepare  the  M  ft 
directed  for  boiled  skate.  Dip  welllaen; 
and  bread  crumbs,  and  fry  canfsUy  a 
plenty  of  dripping.  Garnish  whk  frd 
parsley,  and  serre  with  crab  sauce,  s»*nT 
and  butter  aanoe,  toy  or  ketchup, 

SKATTNO.-In  this  exercise.  btgiMB! 
Bhould  make  their  Ant  attempt  aposkelha 
Is  neither  too  amooth  nor  too  roufh.   1: « 


ba-  BintlH 
tryafewunv* 

areata  of   * 


first,  as 

■    a  of 

d  an 


the  plain.  The  noted  are"* 
Jung  beginners  wh*  can  aanev 
rooting,  and  who  sen  Intel  ear 
.  all  surface  of  Ice,  bananas  » 
groove  or  Hate  of  the  skate  onus  **>•• 
Toe  and  obtains  ■  certain  kokL  Jan*  Mf* 
"  of  asmltftdtoateaaMween.  «■■■■ 
skaters  the  fated  iHtae  an  *■* 
■le,  as  the  groona  an  apt HJ* 

with  looaa  lea,  and  thai  saaag 

wearer.  In  atartinr.  itnt-oeralowWaJ* 
the  right  foot,  handle,  a  UtUa  toy*-*? 
learning  upon  the  Inner  edgs  af  «•»  ■■■■* 


SKA 
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When  the  effect  of  tha  lint  itep  !■  lej- 
■eaing,  itrlke  oat  with  the  other  loot, 
throwing  jour  weight  upon  It  gently,  and 
«jn|n  bearing  on  ibulnneredge  of  the  skate- 
rs. 9  •bowi  the  petition  to  be  taken  at 
■tirtlDg.  and  fig.  J  hjaWOMea  the  position 
Into  which  the  body  la  to  be  thrown  when 


the  akatar  dcatrea 


ne',3. 
Tbetoeeai 


the  aka  tar  deMrw  to  ■  top,  TM  toe*  are  tc 
be  railed,  the  body  Inollned  gradually  (or- 
ward,  and  toe  anna  employed  to  itaady  ihi 
body.      On  large  pltoes  of  Ice  wblch  art 

ranch  frequented,  the  beginner  will  harem 
difficulty  In  finding  a  peraon  to  InitraoL 
him,  bat  where  I  hi*  cannot  be  obtained  the 


moat  dlffloalt 

dug  by  oroHlng 

*—• >wmg  "■-  - 


■anting.  an< 


body  In 


Thi*  ll  one  of  Ibe  molt 
agreeable  movement  a  In 
only  be  aooompUabed  aflar 
-quired  eome  proflolener. 

— ..     called  the  "lelute"  Is 

(what  difficult.    There  ll  the  aalate  In  a 
■  ■  "■■    itralght  Una. 


the  learner  baa  acquired  k 


Thai  in  the  itralght 
cult    The  aalute  In 


ht  11 


right  11 


ie  molt  dlffl- 


«  ft/.  3.    To  perform  Um _ 

line,  plane  the  feet  In  a  similar  poiltlnn. 
--  "-atthe  akatea  may  deecribe  Ihr  "-- 


Indicated  at  fig.  1 


nd,aal 


fig.  4,  will  be  of 
-  -~"-g  ihould 


aid  of  ajklifolfri . 

much  lervloe.    Thau. 

oontent   bimaelf   with    plain 

akatlng.  before  be  attempts  to. 

and  he  ihould  .earn  to  Die  both  ilden  of  bla 
akatea.  The  handa  are  eeaentlal  to  aid  the 
movementa  of  the  body,  and  impart  grace 
to  them.  The  right  band  ibuuld  be  held 
toward!  the  head  in  akatfbg  on  the  outalde. 
ad  ge  of  the  left  akate,  and  theleft  hand  abonM 
til 


leaof 
._.  ..jltlon 
To  deaorlbe  otrclee  and 


broken  Ice  la  lying-    Take  t 
Uonateto  the  number  of  clrol 


e  or  bit  of 

JOB  WUhtO 
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oompUsh.    To  ton 


notion!  of  the  body,  a 


edge,  you  must,  u  la 
■cfeet  Home  object  to  i 
and,  taking  ■  snfflden 
the  loner  edge.  The  hi 
be  In  pretty  nearly  the  ,„..... 
*j.  ii  bnt  the  leg  on  w] 
lUndlnj;    should    be   kept  1 


late  the    centre, 
n.  atrike  out  In 
mil  bode  nhould  I 
lion  Indicated  In  i 
oh    too    Bi 
-light.      The  | 
berleg»honld  . 
heltf  atiffly.  | 


ti  elected: 
btnifX  ■■ 
heel     beU 


KJ'V 


Inches  from  the 
other.    ^.     ». 

Stopping  In  the . 


St."5 


Hg.l 


'    by  fOrmlnp;  ■  perfect  circle  «Uh 
■    other  drcle.    lie,* 

I     el  It    Inc.  Hi 


■    turning  quickly    ] 


in<  .  the    Tenure 


».  lie*,  s  !■  filmed *7  J™?1 
Inner  ed£e  backward*,  aed  f" 
ling  tldewaya.  OUr»  M»" 
iu.«  be  formed  are  the  ip™-  , 
.he  Bin,  the  oral,  the  nan.  iN""! 
fcc.  to.  Tha  following  pre**''1'  : 
"      italic*    ** 


•JTOpfcta  ,  ttaat  It  If  ablate  inpport  joura*^' 


*  V-  *■  on   which    you 

«.      In  aaatlns  b«kwarde.  tbe 

body  ehonld  be  Inclined  forward, 
K  alrnck  out  backw»"le,  the  heel 
ale  being  ilightly 


ikallng  backwardi.  Backward  circles  can 
only  be  performed  by  person!  or  eome  ex- 
perience. Fig.  it  indicate!  the  position  in 
miking  backward  increment*.  *?.  n   and 


deep,  MJ 

If  you  are  unlucky  enonjjh  tofili""1*; 
tbe  water  U  deco.  spread  out  F**!1^ 
possible,    waiting    for    aulitiaar.      fj" 

skating,  the  alothei  should  Hi  r.:her  I*-; 
without   being   too  tight.      Long  ''"" 

teconvenitnt. 
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t  principle  u 


this  the 

-.er*t,end - 

log  of  the  outalda  the  operatl 

SKINS.  TO  PUTFAKE  WITH  WOOL  OB. 

ul*eriie  and  mix  well  together  ■  spoonf 
r  alum  ipd  two  of  leltpetre ;  after  sprlnl 

,y  the  two  flesh  sldea  together,  lenylng  tl 
ool  outside;  fold  op  u  dry  ■■  posaibl 
nd  hug  In  m  dry  place.  In  two  or  tlir 
sya  take  It  down  and  scrape  It  with  a  blu 
.ntie  till  clean  md  supple;  this  oomnlei 
the  prows).    Othe-  -' ■*-  • 


«  theooislde  by  eitrong  jointed  Iron  hoop, 
ihe  wood  pressing  oa  the  Bare  of  the  wheel. 
The  annexed  figure  ahowa  ■  lvhefl  on  * 
deolirlty,  the  chain  dnwn  tight  by  th< 
preaanre  of  the  breeching  on  the  home: 
the  brake  olosely  ■irrounding  the  nave,  and 
forming  an  effectual  drag. 
SKIN.  Pre'xkvation  or.  — The  tmpor- 


8 [ate  of  deadline 


human  body,  sufficiently  indicate 
alt*  of  keeping  it  In  a  state  of  t 

and  freedom  irom  obi tmction.    I 

accomplished  by  frequently  bathing  the 
body  in  oold  freih  water,  and  by  rubbing  it 
bristly  afterwards  with  a  rough  tower  or 


gard  to  the  aoap  need  In  eblul 
yellow  sort  la  the  beet,  and 
role  all  scented  and  fancy  k 
avoided.    By  the  eama  rule. 

mended;  and  when  the  ektnd 
a  healthy  appearance,  the  1 
inateadot  having-  recourse  to  i 
to  observe  ord'"*™™*  I"  dlt 
and  an  improi 

•nom  or;  Fleih  Bausi 

SKIXS,    TO    FBI 
mode  practised  by 


BATnutOj  Face.  Aftec- 


eklna.  with  the  wool  or 


by  acrapfng.  if  they  require  It  Thi 
then  placed  for  three  or  four  days  In  a 
made  by  mixing  two  pounds  of  bran  : 
gallon  of  water,  the  whole  quantity  tx 
course  regulated  by  the  number  ot  it 
be  aoaked.  Next,  a  paste  made  wit 
pound  or  alum  and  three  onnoea  or  eo 
salt  moistened  with  water  and  * 
together,  la  sprei 
ud  left  for  ebon 


tide  Is  smoothed  with  pumice 
s witching  or  brush 


with  fur  or  hair 


SKULL,  Fracture  or.  -  Tbta  i»  an 
ocldent  that  may  occur  to  any  of  tbe  six 
one)  that  properly  constitute  the  ixull- 
ap,  aa  It  Li  called,  or  the  head  proper  ;  yet 

gut  of  these,  from  their  remarkable  thick- 
tuatlon.  require  ao  large  a  degree 


or  force  to  fracture   tl 

accident!  ot  this  nature.  The  bone*  moai 
exposed  and  liable  to  be  broken,  are  tin 
frontal  and  parietal,  or  the  forehead  boot 

temple  the  dome  and  walls  of  the  cranium 
Nature  baa  ao  admirably  constructed  thi 
human  bead  by  building  it  of  many  pleeea 

[ween  It  and  Iti  neighbour, 


Injury  In 


i  In  gen. 


o  plat! 


urther  i  lull  the  bone  Injured,  thi)  line  01 
lemarcatlou  checking  the  progress  ot  thi 
njury,  and  a  topping  it  from  extending  t( 
he  next:  ua  In  a  window,  the  atllea  el  tilt 

tinning  Into  another,  which.  If. the  eaeemenl 

njury  of  the  entire  sheet  of  glass.    Tbesi 


n- the  skull.    Fret 


■mpound, 
.oafp,  de- 


I    inien  si  Ml  it  y,   tl 
>ul.     TO  restore  a 


aery  to  remove  or  elevate  the  depressed 
bone;  but  at  tali  la  purely  a  turgltml  opera- 
tion, and  can  only  be  eneclecf  by  skilful 


.  a  pleoe  or  the  Indented 
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freqnen  U*  nuorm  tht 
SLEEP,  NattjM  tl ----- 

oaodmon  of  — 1—1  wm*""1"  "» ™    , 
the  Involuntary  power*  are  la  a  date  of 

Inietiilbillt.  WaUia  th*  Involuntary  lime 
tlona  of  natrium.  MorXKn.  **■  are  F™"*" 
«.  Iweeeed.  dlnlMltlMd.  or  naaJtanJ.  a*. 
winlim-  to  anaituM.  Tbs  pad  which 
Kunebu  In  view  1b  aaUguing  Ihli  ooaai- 
Smi  to  th.h«™»  body,  tauirenw™  toll  ti»( 
atreneth  »nd  rigour  whloh  It  hai  pmtfl 
with  durlnjl  the  waking  hour*.  Tliepreone 
■mount  of  il«p  whloh  each  n*jr*on  require) 
b  dUBoalt  to  be  eicertninod.  Some  need 
more  thin  otheri.  either  from  age.  oonitl  tu- 
llon.  or  nlher  uitcnroiUmcu  ;  u  •  gawral 
r.de  however,  fight  hourl  Lt  deeme3  to  be 
on  interval  luffialentlv  lon»,  to  ™toT*  " 
animal  eoonomy.  ud  sleep  Indulged  In 
yoad  that  period  li  apt  to  bo! to)«&«  rat 
than  beneficial.  The  tinwof  Mtiriiw  to 
luu  ■  great  deal  to  do  with  th*  refresi 
power?  of  ileta.  Jgj  *g*  *■"  u  *?*" 
beta?  that  two  hour«  Bleep  before  midnight 
H  worth  foar  hoon  after  It.  Sleep  ahould 
be  rarer)  Indulged  I*  during  th*  day.  oMapt 
on  Mtnordinary  oocnalon.of  f«%ue.  wearl- 
neaa,  **.  Tha  ouitom  »/rtjgfi| 
heavy  meal  ll  eapaclallT  ""J"1'";  .,  „. 
In  Ite  Immediate  oooaoquaooea,  bat  M  calcn- 
™—  to  produo*  apoplexy,  paralyilt,  .no 
itrloui  diiorder*.  In  order  to  en";"* 
wtable  ■tap,  it  !■  n»«™'7  «»'  '"*; 
OlentonoromboWkmlnthedjrj:  tbetthe 
food,  P^rtioul^limt^er^Bjemodorjti 
la  quantity  ul  «Hb7  dWtodi ,  tta  bed- 
dumber  freely  ventilated;  tto J>*d;0lolbei 
moderately  light,  end  the  mind  free  fton 
reach  dlitnrbaooe.  Hie  uie  of  the  n«h 
brush  00  goioir  to  bod.  and  ketnui J*obod) 
cool  and  the  feet  warm,  ere  grand  mean*  o 
promoting  ileep- 

BLUGS,  to  Dawno*.— Tmke  aqnanlllj 
of  eabbage-Uare*  ann  either KtW  intj 
■  w»rmoveo,  or  lieat  them  berore  the  Br 
till  ihev  aet  qnlto  aoft  1  then  rub  thorn  with 
un.altedVtter.  or  uy  kind  or  freah  drip- 
ping, and  Uy  them  In  pi"",  !™2  "H 
aluaV  In  1 few  hour,  the  leavea  w.l  JJ 
found  oovarod  with  enalli  aiid  ihum.  wh>eh 
may  then,  of  ooorae,  be  destroyed  la  any 
way  the  gardener  may  think  fit. 

SM  ALL  FOX— ThU.  the  moot  •arlmn  of 
■II  th*  ernptlv"  duK*iee.  tboogh  having  many 
■VoiDtomi  la  oommon  with  other  .[Teotloi., 
of  thii  Inlammmtory  oluo,  hu  torn*  pooiluir 
to  lUelf,  *nd  whloh,  omrmolly  obeerrod,  will 
linn  aooonUly  ieflii.  the  dUMM,  and 
point  oat  HuU-nox  from  OTeryother  ualo- 
nuaaaeetlOB.  TbeoedlitlnotrHfeataraien 
the  tnaur  haW  if  On  nrU.  M10  mw  and  1**- 
•«^t  from  thoflrrtot^JljMdtoe  fact 

1  oilier 


:nii.  a  Boneral  f«l»f  of  hnmuor  am)  dabUltj- 

r'tk  Ml  pale*,  graat  tuM  and  diyi—i  of 
«kla,  md  a  wilt*  fined  hngaa  TUt 
■take  eohtbnaa  with  tka  nanal  (atoms  r» 
uniud  alchtly  mil  In  Ilium  initial  Inant 
day.erhaBa  Use  oepaiary  aaafe.  Uk*  gnto 
of™lUa»neail.or*akioBt  ta  U»  fan.  wok. 
end  friMt;   m  a  few   boan    ai*H 

ling  over  the  rest  of  the  body.     Chi 

the  fifth  day  the  rub  baa  baoonae  won 
"  "~oL  each  papUle  baa  bjaHtaat  lar§rer  and 

with  a  traaanareat  fluid,  ehaastno;  lu 

form  Into  that  of  a  Teatela,  wbiob  u  Ihe 
diieaM  adnsoaa  Mlargaa  with  a  /tat  t*mt 
and  irprtwd  ecatra,  the  laid  juabaar  ftom  a 
trampannt  lymph  latoayallowlahm'- — 


*  ejei,  and  giving  to  tl 

formed  and  nanalarai  apaaaranjaa.  Aboat 


day  the  di 

take!  plaoa,  the  noc 

•lTu*e4,ieabaar*ro. _ 

'  ;lna,  from  too  twelfth  day,  to  pad  ea~  ar 
qnamata.  l»Tlng  piu  In  th*  tUa,  the 
iit^uiDOe  of  the  anpaaiatlaai  huiag  da- 
■troyrd  the  latty  matter  beaaath  thmaatfiakt 
Ai  the  dllTerent  itagea  of  tbs  fllaoait  art 
adTaaolng.  oorreapoadlagobaaajaa  arc  takhni 
place  In  Uic.  oonilltutloa  of  the  patient ;  the 
hrat  and  thlnt  lnorw**,  tha  pakn,  raatlaaa- 
neat,  and  anxiety  are  iiinnniUd ;  the 
iDBunmatory  and  ftbiil*  aclknta  heap  ad- 
Tinolng,  rendering  tbeillghtottiiaiaa  intole- 
rable, and  earning  dallrlumand  a  chain  ol 
the  moat  daajrarou  aymptoina.  Traah— a— 
Th*  Iniamauttory  natar*  of  tmnll-poor.  m- 
den  what  U  called  the  entlphlogUUo  ntoif 
of  treatment.  In  all  Ita  dotal le,  a  daty  of 
ImperatlTe  imporlanoa.  For  Uda  pmrpoae. 
the  room  In  whloh  the  patient  la  p&eed 
ahonld  during  the  diieue  be  kept  darVaad 
cool,  and  at  leait  once  a  day  thocoacbly 
TFQtllated  by  mean)  of  a  fin  rn  the  bt"". 

' ->-  —  •'—,(  night  and  morning,  bat 

ie  latter  period.     T*«  room 
reqaentlyporlfled  by-  opi-int- 


■faort  tl 


H  peel  ally 

ling  the  floor  wit      . 
(be  horning  of  vinegar 
Aatheatomacb  ll  the 
affect  ed .  and  oontlnnee  B 
luring  the  whole 
iboold;      '    " 

graTn 

tha  foUowlng  powder* 


organ  aanaiblT 
irleaadlatuibed 

......   ._.    .._.  the  treatment 

lOttld  beem  by  givlne  the  patten  t  an  aaaflae. 
impoaisd.  If  an  adult,  of  twenty  (prUo.  of 
maooanha  and  on*  grain  Of  tarfar  emetic ; 
"  aa  toon  u  that  operation  baa  oeaeed. 
roUowlng  powder*  aad  a«l  too  pirgahlnt 
to  be  employed,  rrrtng  the  mlxtaK 
y  ore,  and  the  powdcra  every  /*w  Imn 

Takaof 

Epaom  aalta    .    . 
Mint  water     .    . 

apuiti  of  nitre    , 

Syrup  of  aaflnn  . 
Mli,  and  rive  to  an  adnlt  two  tabteapnon- 
fal>  for  a  dote,  and  to  onlldraa,  aooardog  to 
their  age,  from  a  dmrarhtnooniU  upward* 
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Powdered  antimony 
Bhnharb     .... 

Jtlap 

tli.  and  nuke  a  powder.    Give 


Snaa! 


SJTKfii 


till  theEowets  ere  wtlt  acted  on.  when  they 
are  to  be  discontinued  i  but  the  mlxinre  It 
to  be  persisted  In,  though  leae  frequently, 
or  In  helf  the  dose.  Fur  a  child  from  nine 
to  twelve  years  of  age,  half  of  one  of  the 
nbove  powders  II  to  be  given  every  /w  toe**, 
till  tbe  lime  remit  n  effected;  end  for 
younger  children,  each  powder  of  the  above 
ntrength  Is  to  be  divided  Into  I*nt  paru, 
end  administered  ee  the  others.  For  an 
ordinary  drink.  In  which  the  patient  should 
on  no  account  be  ■tinted,  lemoned?,  (bio 

food  or  nutritions  aliment  mait  be  withheld. 
the  pntient  kept  low.  hli  bead  cool,  end  the 
feet  hot.  When  the  lever  rnne  high,  end 
the  bend  Bnaptoma  ere  severe,  It  mil  be 
necessary  to  bleed,  bnt  If  not.  ■  blister  Is  to 
btlini)  - 
two  ami 

the  tumemciion  oi  ins  eyes,  eon  wnern  mo 
mil  of  sleep  demands  It,  ■  draught  at  bed- 
time, composed  of  fifteen  grains  of  nitre 

twenty-  Ave  drops  of  leaden  um,  or  to  children 
from  three  to  ten  drops  in  a  little  gruel 
■ooordfna  to  their  ages,  Suoh.  in  mild  or 
rfiatincl  small-pox,  is  generally  all  the  treat- 

coe/fanl.  till  the  time  of  duiqaami  tlon,  often 

however,  where  the  nth,  alter  showing 
favourably,  suddenly  recedes  from  the  akin, 
or  only  partly  comes  one,  the  patient  must 
ba  pot  Into  a  warm,  or  rather  hot  bath  for 
three  or  four  minutes;  and  when  the  pulse 
falls,  and  becomes  small  and  feeble,  aa  It 
becomes  abaolntely  necessary  10  bring  bask 

moat  be  given,  together  with  loupe,  tonics, 

tntion  baa  power  to  re-act    Should  this  not 

feeding,  aided  with  wine  and  bark,  mult  be 
commenced  at  the  period  when  nature  beglni 
to  throw  off  the  dead  eruptlun.  The  great 
object  to  be  observed  In  the  treatment  o: 
■in  all -pox,  Is 


foods,  puddings,  custards.  \c.  The  body 
should  be  bathed  once  a  week,  and  Ihe 
cuticle  excited  by  dry  rubbing  with  a  towel. 
and  especial  care  taken  for  soma  weeks  to 
keep  children  from  the  contact  of  tbe 
patient,  who  should  for  that  time  take  an 
aperient  every  three  days.  To  prevent  tb* 
faoe  and  Deck  from  being  pi  tied,  each  pock  In 
rhood  should  be  ]l*htly  wetted 

.  —a  pustules  at    " 
fluid,  while  they 


ib  end  of  the  second  stage. 


an.     They  are  met  with  throughout 

the  year  In  the  seas  that  wash  oar  ooaeta, 

-nd  seldom  go  Tar  Irom  shore,  except  whan 
ley  aaoesd  the  rivers,  which  they  da 
itli  the  tide;  and  Id  certain  rivers  It  ■ 
■marked  that  they  appear   a   loag  time 

store  they  spawn,  being  taken  in  nbmv 
ance  In  the  Thames  and  Dee  in  November 


Ihe  two  succeeding  month).  In  other 

j    not    until     February.      In    March 

and     April    they    spawn,    and    are    very 


fitted  up  with  btlstli 


They  vary  In  Iheir 
IK.  hot  in  general  lie 
;ht  feet  irom  the  surface. 


balu  for  smelts  are  various ;  the  beet 
appears  to  be  a  small  shrimp  or  part  of  a 
large  one;  small  piece*  of  eel  will  also 
lure  them.  Gentles  likewise  prove  an 
efficient  bait;  and  when  other  halts  fall, 
small  portions  of  their  own  species  will 

SMELTS  B BOILED.— When  tbe  smelts 


and  lay  them  in  o 


t  them  down  t 


■  .-Idea, 


le  while ;  then  pot  them  on  a  grld- 
i  over  a  clear  fire,  and  broil  them  :  when 
e,   serve  either  with  caper  or  tomato 

MELTS  FRIED.- Scrape  the  flshclean, 
off  the  tails  and  Una,  clean  and   wash 


■  MELTS  PICKLED— Walk,  oleej 
.  two  doien  smelu.  lake  half  an  M 
™«.  a  quarter  or  an  ounce  of 
oe  of  saltpetre,  half  an  on 
Barter  of   a  pound  of  00 


ans 


,„  ,    .iiweea   every   layer  of 

smelts,  strew  the  lessoning  with  some  bay- 
leaves ;   boll  a  luaVuent    quantity  of  red 
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orertbem;  cover  the  Jar  with  *  plate,  when 
cold  tie  It  down  very  close,  uu  set  It  by 
In  ■  oool  dry  plies. 

ng"  Sraaii,  W;  nutmeg,  |<m.  ;  maoe, 
iej.i  laltpetre,  toe.  i  pepper,  |o«.;  aelt. 
|lb.  i     bay-leaves,  to   flavour;    red    wine, 

SMELTS  POTTED.  —  Dr»w  cut  the 
Inilde*  of  the  Bah,  acseon  with  ult  and 
pounded  mux  and  pepper, 


with  b 


e  top,  bake  them  ; 


the  butter  from  the  gravy,  clarify. 
It  ore.  thun. 

SMUT,  -A  dlseaae  affecting  almost  erery 
•peeks  of  corn,  the  grains  of  which  become 
filled  wltb  a  fetid  blank  powder,  Instead  of 
MntalninrfarlnadeoaanuUter.  Wetseneone. 
olo  weakness,  and  uthei 


■  tbt 


It  ha*  be 


n  preventing  t 

._   ._. >r  tlii)  pnrpoaa  . 

mar  be  prepared  by  mixing  a  pound  of 
lime  with  three  gallons  of  Wllur  Wats' 
liquor  then  to  be  poured  off  and  Unmedl 
uaeil.  In  this  llqunt  the  wheat  ahoai 
naked  for  twelve  hours. purred  twk 
th rloe  during  the  time,  and  then  mixed 
a  floor  with  a  powder  made  by  pouring  I 
gallon!  of  boiling  water  upon  flvepo 
or  lime.  A  machine  for  cleaning  lnf< 
Uraln  from  smut  has  bean  Invented,  a 

tAk  — - 


eorilllU  of  a  cylinder  perforated  with  email 
boles.  In  the  Inside  ot  which  are  a  number 
of  brushes,  which  are  driren  round  wltb 
Krcat  rapidity.  The  corn  Infected  wltb  the 
amut  it  put  Into  the  cylinder  by  a  hopper 
a,  and  the  constant  friction  caused  by  the 
rapid  motion  of  the  brushes  i,  effectually 
aeparalea  the  imutty  grain,  which  la  driren 
through  the  bolea  of  the  cylinder. 
SNAILS,    to    DtiraoT.  —  Suite  are 

-d  on  the  ground,  and  oorered  with  a 
>bage-le*vea  or  ;tllea,  they  will  con- 


gregate order  them  In  great  numbers ;  and 
by  examining  them  every  morning,  and  or- 
etroylng  them,  their  numbers  wHJ  be  au- 
tarlally  decreased. 

SNEEZING.— A  oonrnlalTe  or  spesmodk 
effort,  the  result  of  reflex  action. originally 
In  Irritation  of  the  lining  membrane  of  U" 
nostril,  by  which,  air  la  forcibly  Eoittlnwrb 
tbe  paasage  so  ae  to  expel  any  cause  ol 
Irritation.     Bneextng  la   one  of  the  flm 

hich    IdtoItc  the   air- 


symptom*  of  cold,  ol 


linual  snetilng  ii 


cr  Great  Britain,  and  ai 


to  be  met  with  in  low  marehy  grooudi  II 
spring  they  disperse  themselves  to  hirtw 
and  more  airy  altuatlona,  and  then  mhebi 
our  mountains  and  moor*.  Snlpe-sboouir 
affords  excellent  diversion;  but  thost  its 
attempt  It  ihnald  be  possessed  of  a  snow 
cone tltutlon,  and  considerable  fortitaue  as! 
energy ;  wet  and  dirt  mast  not  be  oral 
for,  nor  mnst  the  ooldneae  and  *everi«  » 
ih*  waather  be  heeded.  Snlpea  trediawl 
to  hit  when  on  the  wing,  owing  to  tat 
irregular  twiatingi  of  their  flight :  but  (la 
difficulty  la  soon  eurmonoted  If  tbe  bUdtftt 
allowed  to  reach  to  a  certain  distance,  ass 

flight  become*  Heady  a 

re e  wl'*- •*■-""■- ■  ■•■ —  '- 

range  of  tl 

ground   if   —    .._,_. 

smalleat  grain.  Snlpea  Ilka  muy  i~— 
birds  always  Hyagaiuitlhewtad;  therefor" 
the  sportsman  by  keeping  tbe  wfnd  at  ha 
back,  has  thla  advantage  of  tbe  bird  ikas 
it  rises,  that  it  present*  a  (aires-  Ban. 
Those  birds  are  ecaroely  good  until  Soivnv 
ber,  when  they  get  vary  fat.  In  saeaat 
weather,  anlpea  reaort  in  number*  (0  w**» 
spring  where  the  rills  eontlaaa  opea  ea* 
run  with  >  gentle  stream ;  then*.  OB  accoaat 
of  their  long  bllla,  are  than  the  only  plana 
where  they  can  hunt  for  food.  Solpea  * 
better  In  windy  weather  than  In  any  oUae; 
and  as  ihey  then  usually  mates  twawW 
halt  or  banging  on.  that  la  tbt  tie**  nM 
When  they  cross,  also,  by  flrtngwsel  tbtwam 

they  seldom  escape.    Snipe *""•* 

moet  Inoonatant  of  blrf 


. eg* 

._.. _, j;  aaJagalalaitaai 

day*'  tin*  they  may  return.  If  opea  waather 
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■  dry  wind 
Itythouldbi 


furnish  good  a; 


d  b*  tried  not  only  *<*ry  day, 
I  ■  da*,  no  uncertain  art  tnipee  In 
fixing  themaelrea  aren  for  a  day.  Ths 
loonlittee  lor  an  I  pt  i  hooting  an  the  Iimi 
Marahea,  C«nhridg«ihlre,  Lincolnshire,  and 
Northamptonshire.  Scotland  alio  presents 
timrn  In  plenty  on  Iti  moot*  a™i  around  1U 
j;  both  North  and  South  Wale*  alio 
1  sport ;  while  In  all  parti  of 
ic  bird*  plentifully  abound. 
-6HIPE  PIE.— Tax*  thra*  anlne*,  bona 
them,  and  Oil  them  with  light  forcemeat, 
adding  the  tfnDinnd  traflUi  uoonded  to  tit 
niece  the  blrdi  In  a  deep  dUh,  with  a  Utile 
forcemeat  all  road  i  oonr  with  puff  put* i 
egg  and  ornament  it,  than  place  It  In  an 
erren.  Whan  thru  parti  naked,  remove  the 
■cruet,  and  poor  In  Man  rtah  pnj,  a  win*- 
glassful  of  madeira,  and  eauon  with  oey- 

SNIPE, 

"mIP^to  DnzM.-Thny  ■honld  be  tied 
on  a  email  bird  tpit,  and  pot  to  roaitata 
alear  Sic ;  a  alio*  of  bread  u  pat  uuder  null 
bird  to  cntohthe  trail,  thutia  tnouoraneut* 
Of  the  In  tei  tinea  i  they  an  oonaldared  de- 
llghUhl  eating ;  bute  with  batter,  and  froth 
•rttb  floor  i  lay  tha  tout  on  a  hot  diili,  and 
the  blrda  on  tha  tout;  poor  aom*  good 

Kry  Into  the  dlah,  and  aand  some  op  In  a 
t  They  art  generally  routed  from 
twenty  to  thirty  minutes. 

BNO W  roaSKT.  -Boll  a  Hick  of  eanna- 
anon  and  a  qnartar  of  •  nutmeg,  with  a 
■quart  of  new  milk,  and  whan  It  bona,  retnore 
the  anion.  Beat  tha  yolka  of  ten  eon  well, 
and  mix  gradually  with  tha  milk  until 
thick;  then  beat  the  whitea  of  tha  egg*  with 
•agar  and  canary  wins  Into  a  mow.  Pat  a 
pint  of  canary  wine  Into  a  aaseapan.  awaatan 
to  tut*,  set  over  a  alow  Bra,  and  poor  tha 
milk  and  enow  Into  the  lauoepan.  itlrring 
tha  whole  of  the  tun*  It  la  orar  tha  Or* ; 
whan  warm,  remove  from  th*  Or*,  oonr 
eloae,  and  Ht  aald*  ■  abort  time  before 
fmrtailnEof  It. 

ta-  Cinnamon,  1  etfck ;  nutmeg,  i  of  l ; 
mUfc.1  quart i  eggs,iOi  sugar, to twaetan i 
canary  win*,  l  pint. 

BrTTTFT  TAKJMG,  iMiimoua  Erretrrs 
or.— Thin  habit  U  extremely  Injurious,  and 
aeommonoaoaaofdyapeptla,  It  It  a  pretty 
wall  ascertained  fast,  that  wlara  ntf  la 
taken  In  large  cjaan  titles,  a  great  portion 
enter*  tha  stomach,  and  u  a  matter  of 
snorta  seriously  impede*  th*  laxotlona  of 
that  organ.  Dome  anufli  produce  more  in- 
Jurlou  effert*  than  other*,  and  thla  la  th* 
sue  with  tha  highly  perfumed,  and.  damp 
hear,  kind*.  Tha  lean  Injurious  kind  & 
lim-wlill  iilnl  ll  ml luil  lli«li  ill  ililiil  Mai 
or  the  Welsh  muff,  for  in  the  routing  of 
these,  some  of  th*  nuootlo  prinnlpla  1*  de- 
stroyed! therefore,  a  few  pinches  occasion- 
ally will  not  do  maoh  harm.  But,  however 
desk-able  it  may  be  for  a  perton  to  waau 
AButt  If  from  thla  habit,  still  the  oonBrmad 
anaff-  taker  should  be  camtto  u*  not  to  abandon 


th*  Indalgano*  all  at  one*,  but  to  leaaen  th* 
quantity  gradually  until  It  ii  Bully  aban- 
doned. The  reason  lor  thla  Is.  that  th* 
system,  after  being  to  long  aeoutomed  to 

its  stimulant,  might  flag  under  tha  with- 
drawal of  It,  and  oooulon  serious  Illness. 
There  are  other  reason*  why  snuff-taking 
■houldnot  b«  Indulged  In  i  it  Is  an  often oa 
against  oletnllnets:  It  la  disagreeable  to 
other  persons  with  whom  the  auaff-taker 
may  be  brought  In  contact ;  and  It  oooulona 

SNUFFKES.— 1  kind  of  aolaaor*  oon- 
aapernaoaa  wlak  of 

istion.    Snnfft 


the**  delects,  a  palest  snuffer  hu  bean 
designed,  which,  by  the  rising  and  falling  of 
a  steal  slide  or  cutter,  hide*  and  ratamalbo 


away  day,  to  *e 

OAE-A  sobat 
nurponae,  and  mad* 
Yellow  soap  la  th*  be 
tkt  purpose*,  mottled  eoap  for  tha  aorubblug 
of  tht  dirty  and  grauy  boards,  aoft  aoap 
for  cleaning  pelnti  and  cord  soap  for 
tuakniwltn.    Scanted end  fenoy 


avoided.     These   aoap*   are  for  tha  Boat 
part,  made  from  tha    refute  left  In  tha 

are   thus   aophlstioated   to   disgiun   their. 

PflOAp"LIJ9IME3rr.-'niii  la  (old  randy' 


a  vehicle  for  other  mores ._„.„„„„ 

BOD  A,  Die*  aid  PnoranM  or— Thl* 
wall-known  and  axt*n*lrely-ued  alkali  la 


—  - — 1  of  white  power. 

aetata  of  *oda  la  largely  used  for 
I    efferreeclug    soda  powder*. 


making  tha  effarratclng  soda  powder*. 
Kany  dyspeptic  persons  take  It  habitually 
u  an  antaoid.  The  habitual  us*  of  soda 
Internally,  even  in  comparatively  small 
quantities.  1*  highly  per nliaun* i  it  exerts  a 
aaoat  debilitating  effect  upon  tha  itomaah, 
and  alto  upon  the  ayitem  at  large  Tb* 
usual  dote  u  an  antacid,  1*  from    tan   to 

SODA  CAKE— Take  one  pound  of  Soar, 
half  a  pound  of  molat  auger,  and  rub  In 
half  a  pound  of  butter,  lard,  or  dripping. 
Then  take  four  egga  wall  beaten,  a  teucup- 
ful  or  milk  a  little  warm,  and  half  a  tea- 
spoonful  of  aoda  dissolved  In  the  milk. 
nix  all  together,  and  put  it  Into  the  oven 
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Immediately  j  two  boors  w 


■9"  Ftonr,  lib.  i  lieu,  (lb.  i  butter,  lard, 
or  dripping,  (lb. ;   «o.  »  ;  milk,  l  letcop- 

Itllt  BOOB,  I  tCUnOODIUl. 

SODA  WATER.  Pnoprirmj  or— The 
water  properly  h  callrd.  contain!  about 
twmty  rralni  of  bl-carbunateorsoda  to  tlic 
half  pint,  tad  ■trongly  linpraunicd  with 
oerbonle  acid  ni,  bat  ■  n»d  deal  1*  made 
without  thmdnltiDn  of  soda  it  .11.  When 
need  ilinply  u  ■  drink,  th.li  omtuton  U 
unimportant,  but  not  ao  when  It  li  required 
aa  u  inutU.  A*  a  drink  In  febrile  danr- 
der*,  soda-water  hi  often  beaeflnU  and  tott 
grateful,  but  ihonld  not  be  riven  In  loo  great 
......  ..  _loe_  otherwtae  the  ni  bit 


— _,    In  ■ash 

aaaea  a  amill  portion  nay  be  poured  out. 
and  the  bottle  after  being  opened,  ahoald  be 
re  corked  as  speedily  aa  poetlMe ;  the  cork 
ahonlrt  be  around  by  tying,  and  the  boitle 
tewrtedlnijagof  cold  water;  In  thai  wae 

•  la  prewr*ed.    Bod»-n 

lit  vehicle  for  conveying 

h  charged  with  eoid,  and e 


1  fuel  oppretacd  by  nlllk  alone.    The 

mode  of  application^  li.  to  heat  i  nearly  to 


taaoapfttl  of  milk,  ana* 

ol  of  renned  near,  t 

fa  tumbler,  and  pour  01 

of  a  bottle  of  *od  a- water. 


HOD*.  WATXB  POWDERS.— A  plea- 
Mot,  cooling  aununer drink,  The  blue  paper 
e— inahai  carbonate  of  soda,  thirty  grains  ; 
lb*  white  paper,  tartaric  add,  twenty  gnlna. 
Dtaaolve  the  ooatanta  of  the  bin*  paper  in 
naif  a  tumbler  of  water.  (Or  In  the  other 
Mwrier,  and  drink  during  eaVreeeenca. 
Bod*  powden  fumlah  a  Milne  beverage, 
which  la  Tery  aiixhtlr  laitatlTa,  and  wall 
.  eedoulated  to  allaithetiurettn  hot  weather. 

SODA,  WATEE,  to  Hail  .-Dlasolre  six 

tranrnuofdrladcai- 

bottle  of  water,  and 
of  tartaric  add  in  ai 
alMi   poor   oat  a  wlneglaaifnl 
bottle,  and  throw  them  at  the 
Into  a  tamblar,  when  If  — "'  '- 
eflarretec.    1 1  should  be 
This  la  a  rood  aoda-i 
elaeeee  thai  prepared 
than  one  shilling  and  II 
■lxpenoe.    If*—  ■■ 


threepence  or 
a  of  the  murk 


be  regarded  u  a  luxury  only,  but  M  t 


eeaantkl  comfort  In  oaiw  of  partial  lilie*. 
when  a  pereon  le  not  bad  enough  to  bet 
hli  bed,  nor  rat  well  enough  to  att,  ■  ■* 
aflbrda   area*  relief.      A   aula  H  a  bbr 

choice  la  oonBned  to  one  of  them,  beanie  It 
admlta  of  a  peraon  lytnf  at  ettaer  end  In 
purohaetnr  acAa,  low-nrtcBd  one*  aaoeut  t» 
Molded,  and  thla  mutton  le  all  lot  « 
neeaaaary,  a*  the  tola  appear*  to  be  • 
farourli*  article  apon  which  dealer*  ta 
worthleaa  furniture  practice  their  aenroet 

BOFA  TABI.K.-  An  arlirta  of  rureihm 
deelgned  ror  ana  by  Ika  aide  of  the  »ohL  ua 
of  ■pedal  terrle*  to  bneMa,  elderly  persom 


lenfraTUU  ia  ' 
lelndloaSd, 


_ or  tbeurfaoe*  of  the  m 

the  tin- 

«?'....     . 

soldered  together. 

SOLES  BAKED— Prepare  the  tola  » 
If  for  frying ;   mix  a  pt*M  of  batter  <*> 

flour,  line  herb*,  ahaDota,  and  n«o> 

shopped  ana,  aalt  and  pauper  o>  > 
dim,  plana  the  aolra  on  ft,  «*™* 

n  them  with  tome  malted  butt*  bw 

*  white  wine,  and   let  them  ■** 

alowly  tn  an  oran.  If  you  h»«  net  ■» 
yon  can  drat*   then,  between  W 

'  SOLC6  BOILZD.-The  largest  •okevl 
nanally  oho*  en  for  boding.  After  they  ax* 
baaa  well  cleaned,  rub  them  orar  wUh  6ma> 
JaS,  and  aat  them  In  cold  salt  and  •»»»• 
taenia.    When  they  begin  to  bo^irlB|» 

ten  to  nYleen  mlnataa,  according  to  da* 
■la*.  Bar**  with  anohory  aanta,  ■r4pn*' 
wkhpantay. 

SOI.H8.  OoacOM  ot—Omoob  mat  n>»" 
eol**,  and  atarrnad*  than  mti»)aawo(n" 
lemon*,  with  aalt,  pepper,  and  (weM  >*F 
■bred  i  when  th*jr  hay*  raraahwd  r* 
oi™tly  lour  in  thoabura,  draiu  them;!*" 
■tuT  theBih  wtth  *om*  vaaib  of  w* 
boiled  In  milk,  aurl  beat  up  wflh  the  F>'*"", 
two  egaai  aprtoklo  them  weft  •«*.«; 
frythemof  KLlearroHculewr.  nantu** 
on  fried  pankry, 

i.      .  ,Coo^ 
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SOU 


BOLES,  ] 
tU,h  or  tin 


mo,  and  spread  a  piece 
it.    Hinoe  very  Unely, 


f .  e  b  allots,  end 


Et  a  few  p-.ioea  of  butter;  moiaten  with 
tin  while  win*  i  oook  mid«r  a  furnace  wlt_ 
a.  few  embrje,  that  Um  fty  may  iret  oriip. 
Squem  lemon  over  It.  and  aarve  very  bob 

BO]J»FBICArkSr«D.- -Fry  theme  nine 
brown,  drain  them,  ud  nuke  a  few  bulls 
with  ft  email  tola  boned  ud  chopped. 
Utile  gratod  bra4  ud  lemou-pe-J.  part 
Chawed,  pepper.  Mil,  nutmeg,  Totki  of  e$ 
'Spleen  of  batter  i  frytlieie;  thicken  Ml 
nod  pin  (ud  na>  part  vine,  not  t 
■—■-*)  with  >  little  flour,  boll  It  op  i  * 
ketchup,  end  lemon-luioe;  ley  In  the  n 
■id  belle,  simuiar  them  *  lew  minah 
garnish  with  lemon. 

BOLES  FrtlBJ).— SHn  theni  etidontt. 
the  una.  roll  them  hi  a  doth,  urmdgetham 
with  floor,  rtd>  them  ««r  with  the  yolk  of 


BOldU  STEWED.-  -Cat  the  soloe  1 
fllleta,  end  let  them  ateep  In  marinade 
two  bonra  In  vinegar  and  water  j  than  ti — 
them  oat,  and  dry  tbem  wjth  aolothi  pat 
Sn  Into  a  itewnan  with  half  a  pint  of 
white  wine,  a  onartei  of  a  pint  ofeonUe, 
aome  sweet  herb*,  a  clove  of  gnrlle.  and  a 
anallot;  ataw  the  solas  In  thla  till  dona, 
ewoogut  keep  them  hot.  Whan  JToo  strain 
the  gravy,  thicken  it  with  a  Utile  potntoe 
Qonri  boil  It  OP,  and  earn  orer  the 
flliete.    A  few  oysters  and  •  truffle  may  be 

DOLES  STUFFED.  —  Make  a  force 
with  whiting  or  perch,  minced  van  amnll, 
and  mined  with  Irotter  and  eweef  harba, 
kneaded    together  by  yolkn  of  W,  and 

Having aklnned'uSdwied tba aolea.  aturf 
I  hiii  with  thla  mix  tore,  rub  them  with 
batter,  strew  them  wUh  bread  onuntu  and 
bake  them.  , 

BOLES,  to  Otavx.— When  large,  soles 
may  be  aerred  u  turboti  bat  whoa  amell, 
the*  ahonld  ba  ahead  acroaa. 

HOLES,  to  CHOoen.— To  be  good,eoIea 
ahonld  be  thick  and  firm,  tba  bwW  of  a  fine 
cream  colour :  if  they  inoilna  to  a  bine 
white  ud  the  body  flabby,  they  are  not 
good.  Boise  ahonld  ba  boded  in  aalt  and 
water.    Serve  with  anchor;  aauoe. 

SOLUS,  wrra  HoaBnaoiii.-Pnt  aomut 
of  milk  Into  a  itewpan  t*  tt»b- kettle,  with 
the  came  quantity  of  watef,  a  rdece  of  but- 
ter, a  sprinkling  of  aalt,  and  a  little  lemon. 
Jnloo  t  then  pnt  In  the  soles,  ud  aet  the 
■tewpan>QTU  ■  moderate  Are,  letting  them 
alauner  very  gently,  till  done ;  then  take 
them  up,  Dlaoe  than  on  a  aloth  or  nnpkhi.  to 
Imbibe  all  the  liquor  from  tbemj  lav  them 
ju  a  diah,  and  pour  orer  them  a  goodmnah- 

™B°ffit  A  LA  rrODXOEOIHK.-Ftek 
and  wnah  aa  mush  corral  aa  an  be  re- 
quired, drab  and  nqaoau  all  tba  enter 


from  It,  pat  it  Into  •  eancepan,  and  aet  It 
orer  the  Are  i  when  the  aorrel  la  dlaaolred, 

enllande^thenfrTKUghUrinaUitlebntUr. 
Fnl  two  ipoonroli  of  fkmr  Into  abuin,  beat 
up  an  era  with  It,  then  add  another  egg  i  and 
when  that  la  well  beaten  with  the  flour, 
pour  in  a  glace  of  milk,  and  then  mix  it 
with  the  aorrel,  set  it  over  the  Ore,  and  Wh- 
it, until  it  baa  boiled  for  n  quarter  of  u 
hour  t  dish  It,  and  aerie  with  otther  poached 

BOKKEL.  Cultdhs  or.— Thla  plutli  a 
very  uaeol  kind  of  spinach  plant,  aa  It  mar 
be  gathered  the  whole  year  round.  It  it 
readily  increased  by  division  of  the  root* 
and  ahould  be  planted  In  tows  at  least  two 
feat  apart,  on  strung  loamy  soil,  where  it 
may  always  have  abundant  moMturn  It 
raqulrea  no  further  attention,  a  moderate 

■—  of  plants  albrdinc  luflMent  leaves 

„.t_^_  M  ttoZlt  ta  times,  and 

'OMELET.—  Hoi, 'wash,  and 
■one  aorrel,  out  It  in  pieoee,  and  fry 
tip  in  a  Utile  batter,  with  shred 
, ji  then  put  the  sorrel  Into  a  sauce- 
pan, rtta  a  Utile  cream ;  aeaion.  and  let  it 
boll  slowly!  in  the  aeu  time  make  an 
-ntelet  In  the  usual  way,  lay  it  on  a  dish. 
llakan  the  aorrel  with  the  yolks  of  two 
!ga;  post  on  It  the  omelet, and  tore' It 

SOUEL  piJKEK,— Ptak  and  wnah  the 
quantity  of  aorrel  required  hi  several  waters; 
then  add  to  it  a  handful  Of  eherrll  and  some 
white  boat;  aqneaaa  the  water  out  and  aoaid 
for  a  minute  in  tolling  water  i  then  put  it 
._..    __.._    „  ,. — ,  lt  _,„,   ^iu, 

',  ana  chop  It  floe  i 

nii laRand  peprmr.~irtth  the  yolks  of  three 
an,  which  mnatMJ  added  by  degree* ;  then 
arrange  it  on  a  dleh,  and  aerve  it  round 
meat,  or  with  hard-boiled  egg*  on  It,  neotrrd- 
tiur  to  taste.  To  very  the  flavour,  stock 
may  be  eometlmae  added  Instead  of  the 

l&OKKSL  BATJCE.— Wiah  and  oleu  a 
lane  handfhl  of  aorrel,  put  It  into  a  s  tewpan 
that  will  lust  hold  it,  wfth  a  bit  of  butter 
theetnofaaegg-  Cover  it  done,  aet  It  over 
aaknt  flrefer  a  quarter  of  an  hour :  preat 
the  aorrel  with  the  bank  of  a  wooden  spoon 
ih  a  hair  sieve.    Beacon  with  pepper, 

,  _nd  a  email  oiuoh  of  powdered  sugar  i 

make  it  hot,  and  serve  up  under  lamb, 
vnrJ.orjwacwread.  Cayenne,  nutmeg,  and 
lemon-juice  are  aomethnea  added. 

SOSBEL  SOUP.— Take  two  handfula  of 
■eml,  aome  aweet  herbs,  a  large  carrot, 
and  one  oaiou,  and  ataw  them  in  ituotor 
water.  If  for  malgn-day  i  when  .ofilte  ten- 
der, rnb  through  a  tarula,  and  add  the  yolka 
of  three  agga. 

and  deiluaoy 

it  may  be  erectly 

-n.  but  in  all  oaeec 
Instant  It  I)  taken 


of  a  well-made 
a  very  favouriti 
varied  In  lie 


tlftf  abJJUnge.  but  vb 
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of  elNer  or  ulated  metel  inch  «J  ieen  in  tlii 
engraving,  in.  of  eonrn.  ™*  «~-".f.- 


tr  Hi  inches  high,  plaood  Ineid* 
101  run,  will  Din  ou  m  etnergauey  to 
bakeneoaaMln.  The  following  receipt  will 
n»  H  *  gild*  for  the  proper  mod*  of 
miking  It;  th*  praoeu  li  ilwayi  th*  now 
■JuitYH  the  Ingredient*  our  b*.  Tike 
from  I  put  nil  >  half  of  new  mil 

(trie*  to  ■  perfectly  smooth  hatter  ;  pat  the 
rem*ind*r  Into  *  very  claw,  well-ttned 
aaootpan  en  otewpan,  and  whan  It  twlli,  itlr 
tin  Hot  briakly  to  it  i  lit  It  llnuaar,  keeping 
it  etiuidlnr  ul  Dm  tins,  for  tan  annate*,  or 
mora,  iboold  It  Dot  be  Tory  think  i  than  mix 
well  with  It  two  ounce*  or  fr**b  batter,  on* 
ounne  and  m  half  of  pounded  wu,  and  tin 
grated  rind  of  *  lemon  (or  let  tha  unr 
whloh  ia  oisl  for  It  be  well  robbed  oa  Si 
lamoo  baton  It  la  eruahed  to  powder)  i  In 
twoortbr**iuinat*a  tok*  It  from  tha  On, 
md  bent  quickly  and  carefully  to  It  by 
danaj  tha  yoJki  or  ux  srn  i  wfclik  tba 
white*  to  a  ibj  Ann  aoUd  frnth,  and  whan 
tbo  pan  la  bottarad,  «md  all  alM  ojolU  raadr 
for  tba  oren,  stir  them  gently  to  th*  other 
Ingredient*  t  poor  tha  touins  Immodlatar/ 
■nib  tha  pan,  ud  plao*  It  In  a  BjadMJttMrca 
te  a  quarter  of  an  hoar.  Whan  tb<  Muffle 
hu  [ban  Tory  high,  la  of  a  line  aolour  and 
quit*  dona  In  ton  oantr*,  which  It  will  be 
fit  from  hair  to  thrauaartar*  of  aa  hoar, 
■and  It  instantly  to  table. 

«- New  rallt.  or  omun,  1,  pint  l  flour  of 
rloa,  *  on. ;  butter,  1  oca.  i  angar,  il». 
eggs,  a  ;  aatt,  a  few  grain*  s  lamonrtDd,  L 

BOUWWL&  PUDDING,  -Take  a  put  of 
Dew  milk,  pot  half  Into  tba  atawpan,  and 
mix  th*  other  half  with  lira  ipaoafula  of 
Una  floor.  Let  tha  milk  be  amMtuf  hot  i 
then  itlr  in  the  otbtr  milk  and  floar.  Let 
It  all  raid  (Ire  minute*,  itimng  It  all  the 
...tea.  Than  tak*  Or*  ana,  Mr  In  th*  yolk. 
Seat  tha  whltea  to  a  froth,  and  when  cold 
mix  than  altorethar.     Sweeten  to  mite, 

MftW    Pat* 


ilou!    Bhake 


n  wall  foe  ten 


dded.    Boll  It  gently  for  in  In 
•for*  earring  heat  In  the  y oln  ol 

nd  a  Ubleapooulni  of  vinegar. 


Instance  be  glTen  ruepeotlng  aowlng  u  ip- 
pUad  to  tnanudon.  Eat mTaswaaft* tat 
in  drill*.  For  mull  aeada  Mob  u  tatbne. 
cabbage,  *«.,  the  drill*  may  b*  mak  ay 
preallng  tha  handle  of  tha  ho*  Into  frtaMt 
dog  eofl  t  but  for  larger  ilea*,  aa  panunt 


U  early  aowmg  In  winter  and  apraag;  bet 
i  hot  weather.  In  wnw  and  earner*,  tt 

tar  often  b*  eligible  to  tak*  advuiifi  at 
i  wing  limned  lately  after  a  alwwarot  auee- 
it*  rain.  Th*a^u1*b*tiKM*qaaldti*uBM 
on  on*  another,  not  only  adwdt  tb*  am. 
•ir.aadrammoraalbetnaltyto  the  ptaaav 
and  give  them  a  greater  aoope  than  ouch  ■ 
an  town  broadoaet,  bat  admit  more  reader 
th*  ho*  between  th*  drill*  to  eat  «*>• 
weed*  and  looaeu  th*  eoll.  Ina  gaaanl 
matnod  of  forming  drill*  tor  th*  nulla* 
of  aeed*.  1*  with  a  ooauaoa  drawbtg  an 
■anutlma*  with  a  large  hoe,  and  aomamaa 
with  *  middling  or  email  boa,  nlili,"*t  » 
the  Hu  of  tha  drill  raqatMd.  and  thtaa* 
—  *    atare  of  tba  i*«d*i  dranrhaf  thaOnl 

Jmr*  with  the  eotnar  of  tiktla*,  eaw- 

olally  for  larger  aaala,  and  mmiMiii  «*a 
tneeogeoftheho*n>twlKvh*rlaont*uf^ 
larg*  eced*,  nob  a*  pea*.  Hit— a-  beue, 
many  of  th*  not  ktadi,  aad  oakaranrg*  aaeai 


olot*totn«ln».u 
within  ***UJi  " 
th*  Hd*  ofSTS 

afiwott&Z ,_.„. 

it  may,  In  manVdlMa,  I 

draw  to*  drill  with  the  ho .__  _  -    . 

the  edge  u.  1  U^i»*t*J  fin— <  to  •■«■■. 
tto  tAg,  the  grand  la  fat  *aa*wn*»»a»? 

Id  •TJth'sr  **»-•»  between  tw*>*awM'Vr*. 
Unearth  bang  drawn  <aT  ttj*  **»*»***»  ■■■ 
With  s  rake  or  ipad*.  hakT  am\a-a  *J" 
laoh  deep  Into  the^Mey,,  tha  ■«>*■ 
aownauoT«rth«»Brfao»of  ttatet  »■"* 
being  done,  the  earth  ia  tha  allwa  la  aaaar 
dlagly  drawn  or  out  or*r  th 

nrmot   li    InaUr  rakw?*B> 


BOW 


DA1LT  WANTS. 


Jarcr  pinm  of  ground,  tha  sower  la  habited  la 
•  peoulinr  ninHr-hi  pull  on  a  flowing 
■beet.  The  moat  convenient  form  of  ono  '- 
that  of  tba  semi- spheroid,  made  of  line_ 
sheeting,  having  in  opening  large  enonvb 
along  DIM  aids  of  lb*  month  to  allow  the 
bead  and  right  arm  of  a  man  to  pr" 
through,  lid  tbe  portion  pasted  under, re. 
upon  bit  left  shoolder.    On  distending 

*  "'^TfS 


tba  aecd 

tba  sheet  la  wound  tighf 

part  of  the  sheet 


IdIo  tile  left  band: 
bald,  while  tba  load 


loutb  of  tbe _,. 

. _.  hand  and  tbe  breaat  of  tba 

Bower.    A  square  sheet  knotted  together ' 
three  of  its  oornera,  and  pat  on  In  a  slvoil 
manner,  li  sometlntee  naed  aa  a  sowli„ 
aheati   but  one  formed  and  sewed  of  the 
proper  ahnpe,  and  kept  for  the  purpos     ' 
xnnim  more  convenient  article.  Linen 

log  makes  an  excellent  material  for  a. 

Inf  sheet,  and,  when  wuhed  at  the  end  of 


wlil  la 

tbe  lower  on  the  top  of  the  left  shoulder. 
.,_ 1  of  the  weight  of  the 


erupting  tola, 
nsldered  If  to  m 


be  gathrrlngi  of  tbe  cloth  on  each  aide 
f  the  ihooider-top  ahonld  be  aa  neatly 


seen  In  the  engraving,  la  alao  aomeOmea 
nsedfor  tbesowhwof  aeed.  It  la  aoapended 
by  girths,  fastened  to  the  two  loops  shown 
on  tba  rim  of  tbe  beaker,  by  puling  tbe 

S'th  from  the  left-hand  loop  over  the  left 
colder,  behind  the  back  of  the  other  loop. 
or  from  one  loop  to  the  other  round  the 
back  of  the  neck;  and  ">"  left  tinliie  the 
basket  steady  by  the  w 


8ooh  a  one  lea  basket,  or  box  mads  of  thio 
deal,  the  neareet  side  carved  to  anit  tha 
front  of  the  body.  It  la  taipended  byglrtoi 
fastened  to  loops  on  the  side  nest  the  lower, 
end  passed  roond  thebaok  of  tbe  neck.  A 
atrap  and  buckle  fallens  It  roond  the  body, 
and  tba  farther  aide  la  impended  by  straps 
alantlnjr  to  the  sbonMen  of  tha  sower,  and 
fastened  to  the  strap  hackled  roond  behind 
bla  body.  A.  more  simple  form  or  sowing 
sheet  Tor  both  handi  la  a  linen  scrul- 
spheroldal  bag,  attaehed  to  a  hoop  of  wood 
or  oT  Iron-rod.  formed  to  at  the  body, 
buckled  round  it,  end  suspended  In  front  In 
tba  manner  Jnat  dcaetibed:  Both  hinds  are 
then  at  liberty  to  cut  tha  leed.  In  sowing 
arlth  one  haai  the  BOwcr  walks  on  the  third 
and  fourth  furrow-ilia*  from  the  open 
farrow,  which  he  keeps  on  hit  right  hand. 
Takirur  aa  mnoh  seed  as  he  can  grup  In  hla 
right  hand,  ba  siretnnes  hla  arm  oat  and 
a  Quia  back,  with  tbe  clenched  Angara  polnt- 

a  forward,  and  tha  left  foot  nuking  an 
anceofamodereEestep,  When  the  arm 
has  atteiuedilsiaostbackward position,  the 
aeed  li  began  to  be  out  with  a  quia*  and 
forcible  motion  of  tbe  hand  forward.  At 
the  Brit  instant  or  the  forward  motion,  tba 
forefinger  and  thumb  are  illghtly  relaxed, 
by  whfiih  some  of  the  seeds  drop  npon  the 
farrow  browa,  via.,  tbe  open  furrow  -,  and 
while  a  till  farther  relaxing  tbe  fingers  gra- 
dually, tbe  hack  of  Uwhand  Is  lo  alao 
turned  upwards,  until  the  arm  baoomei 
etretohed  before  the  lower,  by  which  time 
tha  lingers  are  all  thrown  open,  with  the 
bank  of  tbe  spread  hand  uppermost.  Tba 
motion  of  tie  arm  being  always  In  full 
swing,  tba  gram,  aa  tt  leaven  the  band,  and' 
partaking  of  Its  10010101001,  receives  lush , 
an  Impetus  u  to  be  projected  forward  In  the ; 
form  of  a  flgnj  oocseapondmg  to  the  sweep 

Hik  by  the  b»— *      -r^-  ' — ""■ '  —•"—  ■* 


Chi  taste.    The  ai 


ahonld  always  be  well 


t  a  strip  loft  ilinoet  ba 
—    Tne  arm  ahonld  always  h 

nbeekindatratebedoat.    If  tbe 

la  opened  too  soon,  too  moch  or  tha  leed 
fails  npon  the  furrow-  brow,  and  the  crown 
will  receive  leas  than  Ita  proportion.  If  the 
hand  la  brought  too  high  In  front,  the  lead 
li  apt  to  he  acted  npon  by  the  wind,  and 
loeeed  In  a  different  direction  from  that 
Intended.  In  easting  high,  tbe  band  In 
elevated  from  the  ordinary  level  of  the  elbow, 


at,  by 


e  kept  low.  the  arm 
Bed  made  to  fly  off 
.  slurp  torn  op  of 


theflngera 

nearest  parts  of  the  seed  folly  - 

paces  of  the  aower.     Seed,  win 


parte  of  the  lead  fully  within  two 
_  ..'  the  tower.  Seed,  when  ao  out, 
be  little  affected,  even  by  a  strong  wind. 
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for  plokltog,  In  a  umrblo  mte-ter ;  HUtM 
theui  through  ■  ■  trainer  i  tit  the  liquor 
etand  to  aettle,  and  then  poor  off  toe  clear. 
To  cvorj  quart  of  liquor  put  a  poand  of 
anohoriee,  and  two  do™  of  (ballot    Boll 

o,n»rt«r  of  an  ounooaf  noa,  and  half-  a-pint 
of  vinegar.  Bolt  It  again  until  tha  anohovlee 
are  dlaeolTed  and  the  ahallot  tender,  and 
let  it  atand  till  next  daj ;  than  pour  It  off. 
and  bottle  It  for  uae.  Strain  the  aadlmant 
through  a  ileie,  and  put  It  by  eaparatalj. 
Whan  used  lor  fl.li.  put  eomo  of  It  M  too 

^  Mtfcoaj  ana"  beater,  or. » 


■,  aooerdlng  to  tEe  im 

too*  put.  Spadeaai "-- 

with  a  Oat  blade  i  b 

Mini  better  front 


log  the  toll  nut*  eaauT,  because 

„ /,  aavd  In  affeot  u  If  a  flat  apada, 

with  a  potBM  or  ablaM-Uka  Burred  edge 
were  need.  Spade*  with  mured  edge*  or 
pointed  blade*,  are  eaaiaat  throat  inTo  tbe 
earth  In  hard  or  etlffeetla,  end  ohani  khern- 
aalTe*  better,  but  the?  an  more  apt  to 
leave  aura  untooohed  carta  In  the  bottom 
of  tha  trench  than  the  oeanmon  aquire. 
naanthed  apada.    They  m  Uw  beat  kind  tor 


■aw  ground  work,  but  are  not  well  adapted 
Ibroultare-  The  ender-foot  epede,  en  leen 
U   the   engrnnng,  ahotud  be  made  tbtj 


handle  by  a  bent  Iron  ahank.  Itlaatelta 
eutttng  turf  from  old  aheea-paMinn,  watt 
a  »l«w  to  Ita  being  enuylbyed  either  it 
turfing  garden-ground*,  at  Mag  throw! 
together  In  heap.,  to  rot  lutoinocU.  It  1 
ahw  need  m  rano-dag  ant-hula  aid  ether 
lnaqualltlea  In  ahaep-paetana,  to  pvlug 
rough  lawne.  A  thk  ahatlon  aftaatTtM 
removed,  then  tha  protuberance  beneath  It 
la  taken  oat,  and  the  aaoUon  a)  replaced, 
which  harm*  been  oat  thin,  ape-aiily  x 
tha  edges,  readily  rent*  i  ant  the  epaatMa 
la  nnlahed  by  a  gentle  pteeaare  by  the  for* 
back  of  the  apiuTi,  brake,  or  roller.  hnotaa- 
lmp'.eineut  of  thla  uatar*  la  known  aa  tt» 
Flemlah  ipede.  It  baa  a  loag  handle-ai 
arena  anaaj  ate  ur  eight  feett  W  no  tn*J 
the   (dot  of  tha  operator.   Tha  anj 


ie  with  thla  apad  e  than  with  ■  I 

_, ad  with  earth,  and  earth  thnn 

a  greater  dlatanoa  by  thla  implement.  fa 

SPANIEL.— The  nrhtiea  of  the  (panel 

renumcrooa.    The  cooker  rpanW,  «i  w 
o.  the  engraving,  la   need   for    ipraOr-f 


eanaaaalr  wooaeook  ■hooting-  Maaean^ 
niaeJrrJnag  and  wall- feathiaafcaa  arriM 
bla  leg*,  end  tali.  HI.  hear  ta  ea^rWff 
wared  and  cur!,.  Whan  tha  apaaM  ■ 
Intended  for  aportfnf  peaaitaa  ha eheaain 
taken  out  Terr  earl*  to  tha  aMa\  aai n «* 


-ia  nana  where  strength  la  wasted,  Bering  been  then  U««¥"I  ™Tji 
»  aped*  wOl  be  found  a  moat  powerful  this  eubaertieucy  to  row  f?**JyLar 
maiiusunt.    The  torf  trnde  oonauu  of  a  ,ht  Uwl  tobeuwUio  Saxh  ted-™ 
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apotl  hli  aim  or  whateTer  he  may  hi 
Ida  moult. 

SPANISH  CAKF,.— Sift  half  a  poo 

flour  Into  ■  broad  pan.  and  alii  •  quarter  of 
a  pound  eeparatefy  Into  a  daep  plate,  and 
setltealde.  Fut  the  milk  Into  a  dlah.  Cat 
up  the  butter,  and  net  it  on  the  itora,  or 
near  the  Bra,  to  warm ;  bat  da  not  let  It  get 
too  bet.  When  the  batter  la  Tory  eoft,  etlr 
It  all  through  the  milk,  and  nt  It  away  to 
cool.  Beat  the  egge  Tery  light,  and  mix  the 
milk  and  batter  with  them  all  at  onoe;  than 
poor  all  Into  the  pen  of  flour.  Fat  in  the 
■plot  and  the  luee- water;  or,  if  yoa  j — "- 
it  dght  drop)  of  eeaaase  of  lemon. 
the  yeeat,  or  which  an  aaoTanaad  quantity 
will  be  neoeaiary,  If  It  la  r.ot  ran  etroug 
■adfreeh.  StJrtnewboleTenbani.  Add  the 
auger  gradually.  If  the  anger  la  not  attired 
In  alowly,  a  lit  tie  at  a  time,  the  bani  Hill  be 
hear?.  Then,  by  degroee,  eprlnkle  In  the 
remaining  quarter  of  a  pound  of  floor. 
Stir  all  well  together ;  batter  a  pas,  and  pat 
lit  the  mixture.  Coier  It  with  a  cloth,  and 
net  It  near  the  flro  to  1(4.  It  will,  probably. 
not  be  light  In  leae  than  Uto  home.  Whan 
It  la  ruven  Tory  high,  and  la  aerertd  wltS 
bnbblea,  bake  it  In  a  moderate  oven  about  a 
quarter  of  an  boar,  or  mora.  In  proportion 
to  its  thlokneae.  When  It  la  quite  cool,  oat 
It  to  eaaaroe,  and  grate  loaf  anger  orer  them. 
This  quantity  will  make  twSre  or  fifteen 


It  with  a  quart  or  cream  or 

c  thanr**°tlU  It'oomM  to  a  boll ! 

,  add   gradually   toe 

■,  and  eglaea  of  white 

.. a  deep  dlab.  aweeten 

with  pounded  loaf-nigar,  etlr  It  till  ooM, 
and  then  pat  It  Into  a  shape.  Or.  In  lieu  of 
the  glaaa  of  wine,  rub  a  lump  of  ingar  upon 
the  peel  of  a  lemon  to  extract  the  flavour, 
and  add  It  to  the  cream. 

■f  Cream  or  milk,  1  oajart  i  Water,  1  prat  i 
latnglaaa,  I  oa. ;  oggi,  t  yolka ;  white  wine, 
laiaaii  eager,  to  iweeten. 
SPANISH  FLtJMMEBT.— Bealdaqaan 
l  with      

iftheoL-,- „ 

It  aoqalrea  the  thlckneei  of  Jelly.  Sweeten 
It  to  teats,  and  pour  It  Into  oupt  or  shapes:. 
Tarn  It  out  when  sold,  and  eerre  It  up. 
Cream,  wine,  or  preaarrea,  eat  well  wttb.lt  i 
or  It  may  be  eaten  alone,  ai  preferred. 
Oatmeal  may  be  uedlnttaad  of  rfoe, 

SPANISH  FRITTEBS.— Cat  the  anrrnb 
Of  a  French  roll  Into  canere  pleoei,  or  the 
thlekneea  of  the  finger ;  add  nutmeg,  auger, 
pounded  cinnamon,  and  an  eg*.  When  well 
soaked,  fry  the  Trfttera  of  a  ilelloete  brown, 
and  Mm   with   butter,  wine,  and  tweet 

SPANISH  PUFFS.— Flit  Into  a  aeuoepan 
half  a  pint  of  water  and  a  quarter  of  a  poind 
of  butter  ;  eUr  It  till  It  bolll,  and  mix  In 
four  tardeepoonfala  of  floor ;  etlr  It  well 
together,  and  add  itx  yolka  and  four  whltee 
ofeggi.  two  at » time  i  let  It  oool,  and,  with 


a  deBnrt-»poon.droji  It  Into  boiling  olarlfled 
dripping  or  lard.  To  make  ginger  puflk,  a 
teaapoonfal  of   pounded   ginger  may    be 


a-  Water,  i  plnti  batter.  ttb.t  fioar, 
leapoonfnlai  am,!  yolka,  4 white*. 
SPANISH  SAUCR—nitsolre  a  ooopla 
or  ounom  of  apod  batter  In  a  thlok  itewpan 
or  saucepan  i  throw  In  (rout  (bar  to  atx 
(Horn  ofahallota,&MroBttoaaortb«leanaf 
en  apdranoed  ham,  three  ounoee  of  oarrot, 
oat  In  small  dice,  one  bay  leaf,  two  or  three 
eprigi  of  paraley,  and  one  or  two  of 
thyme;  bat  thaee  hut  apart  be  email  i  three 
olorai,  a  blade  of  neoe.  and  a  doaen  coma  of 
pepper.  Add  part  of  arootof  pereley.lf  It 
be  at  hand,  and  keep  the  whole  (Urred  or 
(oaken  oier  a  moderate  Ire  for   twenty 


llratM  or  mnaakn,  it  la  eajtod  eraj_, , . 

aee.  When  it  tehee  place  In  a  rltal  organ, 
aa  In  the  heart  or  lunga,  It  ti  frequently 
tke  ohnlng   symptom    of  a  long  train  of 

More  re 
langer  la  apprehends 

.„  _  the  ■*— -A    the  n .. 

poaalble.  ihoold  be  placed  in  a  hot  bath,  of 
falling  thla.  heated  brtska  or  bottle,  of 
'-"'—  water  Sawn  to  the  feet,  toeitomaoh 
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most  convenient  also  of  apitula  for  i  do- 
mettle  chest,  is '"-  •—  "-*=  -' — • 

three  and  a  nail 

inches  long. 

SPECTACLES.— Al 

one  experiences  a  dlBoalljli „     — 

the  book  or  paper  Is  held  It  the.  moil  dli- 


lhrtaaoe,  and  at  lut  ( 
w  great,  that  the  appai 
11  too  mash  diminish 


>  much  greater 

le  letters 


age,  la  owing  to  the  conveilty  or  th. 
having  diminished ;  led  It  l>  to  be  rem 
by  ruing  ipaoraelea.theglassesorwhlc 
what  Is  termed  by  opIlcUas  doubli  ei 
of  which  *  sod  b  Id  the  annexed  lllnetr 
■re  sections,  showing  that  they  are  gr 
thicker  at  the  middle  this  at  the  e 


.. - „-. ,  make  objects  at 

e  tame  dittaacn  appear.  la  general,  when 
the  eve  Is  perfect,  sli  or  eight  Inches  la  tb* 
mail  dlituH  at  which  we  hold  amall 
object!  to  view  them,  such  u  a  book!  bat 
thia  distance  I*  not  exactly  the  samefor  all 
persona.  To  choose  spectacles  when  the  eyea 
are  beginning  to  tie  defective  through  age, 
begin  by  trying  gluten  that  magnify  heat 
or  what  la  nailed  the  youngest  eight;  It 
these  enable  a  person  to-  read  at  the  usual 
distance,  thay  an  the  kind  to  be  employed  i 
but  If  vision  be  attll  lndlst.net,  try  a  higher 
magnifying  power,  and  Boon  ant  J  the  pro. 
perapeetaoleannfaand;  but  beoarefnfnot 
toiM  a  higher  magnifying  power  than  la 
really  naeaaaarr.  otherwise  the  evil  ol  age 
osy  be  brought  on  prematurely.  Many 
persons  whose  eight  !•  defwtiye,  poitpooe 
the  dh  ol  spectacles  from  loo  ntoe  a  regard 
to  enpei.ra.ncei ;  the  folly  of  such  a  pro- 
oaading  Is  obvlona:  but  overtasking  the 
vision,  already  weak,  an  injury  la  dona  to 
the  ejts  frequently  beynnd   the  reach  of 

SFEcri.ATICJX  GAME.— A  round  game 
of  carda  at  which  er-reral  can  play,  uetnc 
a  oomplrte  puck  of  enrda,  bearing  the  rune 
Import  at  at  whist,  with  rl.h  or  counters,  on 
which  ancii  a  valne  ia  fixed  aa  the  company 
may  agree.  The  highest  trump  In  each  deal 
wlna  the  pool  s   and  whenever  It  happens 


pool  again,  a 
WOWidlag  I 


•aided  by  the 


eTcry  other  player  four;  then  three  cards 

another  turned  up  for  trump.  The  cards 
are  not  to  be  looked  at  except  In  this  man- 
ner ;  the  eldest  hand  (bowl  the  uppermost 
card  which  Is  a  tramp;  the  company  may 
speculate  on,  or  bid  for  it,  the  bisbrel  bidder 
boring  ud  paying  for  it.  provided  the 
price  offered  be  aaprorrd  of  by  the  seller. 
After  this  la  settled.  If  the  cau-d  doe*  net 
prove  a  trump,  then  the  next  eldest  Is  to 
shuw  the  uppermost  card,  and  ao  oa— the 
company  apaoalatlng  aa  they  please,  till  all 
are  discovered,  when  the  possessor  of  U« 
highest  trump,  whether  by  purchase  or 
otherwise,  gains  the  pool.  To  play  at  specu- 
lation well,  a  recollection  only  ta  requluU 
of  what  superior  cards  of  that  par Ucabu- 

snd  calculating  the  probability  of  the  trump 
offered  proving  the  highest  in  the  deal  then 


Sl'ICE,  31'IBlTS  OF. -Tale  an  oone*  ef 
lank  pepper,  and  an  ounce  of  nlkplco.  both 
Jne  and  powdered,  and  a  quarter  or  aa  ounce 
of  grated  nutmeg;  InfaM  these  IngreeuaiU 


ta  of  wine,  then  attain  and 


French  bean,  melon,  peach.  Tine,  chary, 
currant,  and  some  other  kinds  The  grat- 
ratlon  and  production  of  this  Insect  »r» 
greatly  favoured  by  the  dry  norm  beat 
which  la  constantly  kept  up  In  th*  kernes 
which  contain  these  sorts  of  plnuln  and 
trees,  and  there  are  many  oiher  ctrcuk- 
staneel  whjeh  combine  In  brioglui  It  fnrti. 
Constant  dally  watering  or  washing  ike 
trees,  will  have  the  power  of  starring  then 
Insects,  but  In  doing  this,  care  mnal  atnyi 
be  taken  that  every  part  uf  the  heave*  an 

*,otherwf|ethe  Inserts  bide  and  ur 

res  ha  the  dry  part,  and  arc  prawn  tJ 
a  effects  of  the  water.    Throwmg 

_ ne-  water  In  a  plentiful  mauser  ea 

the  under  side  of  the  reaves,  where  th*  insects 
an  mostly  found,  wiu  soon  destroy  tbasa. 
tn  the  hot  summer  mouths,  and  wham  dry 
bent  prevails,  melon  plants  are  very  liable 
to  b*  Infected  with  the  red  evader,  and  the 
appearances  of  it  may  ouwantty  bar  low 
noticed  before  the  Insects  can  be  aeea  wuS 
the  naked  eye,  by  the  Irani  bssruumg  as 
earl  and  crack  In  the  middle  part*.  »  •*•- 
aver  they  are  discovered  to  be  In  this  con- 
dition, and  there  le  fine  warm  sonny  weather. 
the  watering  of  them  all  over  the  (urea 
both  on  the  under  and  upper  nana*.  » 
advised.  The  work  should  M  pecfarand 
■clock  in  the  earning,  and  the 
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and  then  edmitringnuiell  quantity  oflreah 
■It,  lattliiK  the  miu  remain  aatU  about  three 
In  the  afternoon,  when  the*  ihould  be  wholly 
laken  away.  The-  shade  whlok  ii  tliui 
afforded  bj  the  mat!  prevent*  the  learn  of 
plant*  from  being  aooroned  or  otherwise  In- 
jured by  the  action  or  tbe  beat  01  Ui«  tun 
nolle  they  araina  wet cooled  lute.  Where 
a  Kutburly  breeze  prevail*,  watering  them 
again  about  three  !■  the  afternoon  i»  reoom- 
raeuded,  aiiutung  them  np  cloae  e>  before  to 


where  the  intents  mostly  lodge: 
a  or  items  of  tad  plana  bdic  gently 
to  facilitate  the  operation.  When 
'■terlnt-i  are  flnlahed,  the  viuae  or 


Ir  former  poaltion.    . 


inedty  bt„,,  .. „  .-..„..,„, 

already  dlnoted,  until  the  leaves  of  the  plants 
become  perfectly  dry,  on  being  admitted  no- 
cording  to  the  heat  that  may  be  preaen  t  at  the 
time.  It  It  further  advlaed  M  a  precau- 
tionary meuuif,  that  prevJouaiy  to  trteframe* 
and  light*  which  ua  to  con  tain  planti  of  this 
aort  being  employed,  they  should  be  well 
washed  both  lulde  and  out.  flret  with  olean 
water,  aid  then  with  a  mixture  of  •oapand* 
and  chamber  lye;  a  braah  or  woollen  tag 
being  made  dm  of  In  the  operation  -,  aa  by 
tula  method  the  egga  of  the  apidara  that 
may  Bare  been  deposited  on  than  lu  the 

SeetroytS.    TbeM  waahlnge  ihould 

performed  In  cold  frosty  leuoni ; 
■oft  or  rain  water  •hould  always 


picking,  boiling,  i 
put  Uw  spinach  Ii 
and  when  it  le  (Old 


.After 


rind 

aqacna  mem  in  your  oanoa  until  all  Uw 
waiter  la  expel  lad  j  ohopflneon  a  board  with 
a  wooden  apadai  then  roeltunounoe  of  hot- 
ter in  a  itcwpan,  pat  the  aplnaoh  Into  It. 
mix  wall  Tor  ten  mtealaa  lightly  dredge 
with  a  tableapaonful  of  wit.  add  gtadaally 
a  quarter  of  a  plot  of  boiling  cream,  or  Uw 
yolxaor  two  well  beaten  egg*.  In  which  oaae 
omit  tbe  flour:  two  tablespoon  fule  of 
a-elouW  or  itroag  white  atock.  and  a  tea- 
spoonful  of  pounded  snow;  mix  wall  and 
■erveln  a  not  d  lib.  with  fight  brown  alppata 
of  tried  bread  or  paff-paete,  baked  In  lanel- 

SriNACJi  BOILED.-Piok  the  opinech 
tear  by  leal,  then  take  off  the  atalka  and 
thoroughly  wash  Uw  Imrei  In  live  or  sit 
waters,  or  tbey  will  be,  aa  li  too  often  tbe 
owe  when  carelutlr  prepared,  gritty. 
When  you  are  aura  that  erery  particle  of 
mould  la  removed,  drain  In  a  oollender.  and 
pot  the  leavee  Into  a  large,  aenoepan  with  a 
tsbiaarjoonful  of  aalt  and  a  plneh  of  node 
■prinkied  over  tbtm.  then  add  a  quart  of 
boiling  water,  press  tbe  leave*  down,  and 
boll  quickly  ten  intnules,  stirring  IrequonUy. 
When  done,  strain  and  prcaa  caretully,  aa 


Hivegetabli 


le  the  plain,  and  In 
ay  of  sending  ■pinach  to 
a  the  true  flavour  of  the 
le  It  rleber. 


alter  ■training  and  i 
irdnnuh  on  a  board,  obop  «  ^.^  ---  v— 
It  In  a  itewpan  with  an  ounce  of  butter, 
half  a  tanipoonfol  of  pepper  and  aalt  (In 
equal  quantities!,  atir  well  until  the  butter 
1*  iheorbtd.  Hint  Into  a  hot  dltb,  out  the 
palp  Into  email  squares  or  diamonds,  and 
serve  with  pouched-eggs  and  silom  of  fried 
baooo  i  gnraatb  with  aippati  ol  tried  bread. 
SPINACH.  Cultube  OI-.-The  varieties 
"  pinion,  being  annuals,  must  be  grown 
l  seed.  _The  leavee  are  required  during 


anuary.  If  the  weather 
k  mild,  » larger  sowing  InYebrnsry.  and  a 
etUI  larger  one  In  March.  Sow  afterward! 
onuo  In  threat  weeks,  till  the  beginning  of 
Kay,  than  every  week  till  the  end  of  July. 
Three  ■owing!  ihould  he  made  In  Auguit, 
for  winter  and  spring  use.  aay  during  the 
Bret,  aeooud  and  third  week.  The  aeed 
vegetates  In  tram  ten  to  fllteen  days,  ac- 
cording to  the  season ;  therefore  It  may  bo 
advantageously  lown  between  rowa  of 
newly  -pLmWd  peas,  beans,  cabbage,  or  the 
like,  u  It  will  be  lit  to  out  off  for  use  before 
they  either  Injure  It,  or  ft  prove  an  lmpedl- 
aunt  to  thelf  growth.  And  when  ao  town, 
the  drill*  should  be  made  nine  Inches  wide 
and  the  teed  thinly  ■prinkied  in  them,  to 

ere  the  plunti  greater  room  than  if  (own 
the  ordinary  manner.  Tbe  germination 
of  the  teed  may  be  hastened  by  iteeplrnj.lt 
Id  water  three  or  four  hours  previous  to 
■owing;  and  In  lowing  during  the  lint  ot 


up,  ft 
the  ob 


feet  apart  for  principal  winter 

plant*  being,  a'—  *r  " 

to  afoot  apart ...      ■--■  —  -  --. 

to  bate  large  lucculent  leavee,  the  g. 

cannot  be  too  highly  manured.  One  ounce 
will  >ow  *  hundred  and  flrty  feet  of  a  single 
dull.  The  summer  crop*  ■boon  be  abun- 
dantly supplied  with  water  during  dry 
weather,  tbe  plant*  only  moderately  thinned, 
aa  their  duration  Is  short  In  November 
it  will  be  well  to  thin  the  plant*  intended 
for  a  winter  and  spring  crop,  to  clear  the 
ground  completely  of  we-da,  and  to  co.tr 
the  spaces  between  the  rowa  with  finely 
alfted  aoal-Mhea,  to  counteract  damp  and  to' 


tread  upon  during  the  process  of  gathering 
the  crop.  Thia  alio  uvea  the  large  lower 
leaves  from  being  tpleehed  with  mud  dur- 
ing heavy  rain*.  In  light  ludy  Mil!  spring 
crop*   eome  Into   uae   aooncat,   but  they 


•noosed  bciti  ■ 
tlouiarly  for  or 
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situation  dHM  be  irpan  and  well  exptwd. 
/■  lawhw  aw  «™,  the  larger  and  kiwar  tatra 
ahould  be  gathered  nrtt,  and  tha  ahor" 
either  be  onto*  with  a  knife,  or  ptaohad 
between  the  Anger  mad  thumb otoee tot 
bottom  of  their  rotrtatalka.  Tin  mnut_ 
cropa,  a*  they  irowao  rapidly,  may  be  sot 
doe*  to  lb*  ajoand  with  inn MiMtar 
to  bemg  drwd,  tan  lYMtatalfceof  the  laarea 


thoald  ba  eat  oir  _..  

nmortw  all  th*  flower-atnlka,  ahoaldanr 
exiit,  and  riming  tha  wfcole  ln.fnah  water. 


u  aooo  a*  tba  Bewaring  la  pa* 

taut*,  which  will  than  lain  pai 

*r  cenea,  iboald  all  ba  remoTed.  I 

and  light  to  the  female  plant*  t 

_   _j-b  to  parfMt  their  teed*.     Tt 

ripen*  In  Auttt  and  September,  aa> 

being  dried  lor  a  weak  or  to  In  th 


crop,  IT  npon  a  limited  aeale,  wtth  netu 
irom  the  tnae  tha  pawn  eoau  brio  now 
until  the  Mad  la  ripened.    Tha  need  rata 

lt<  TegetattTB  propf-reie*  about  four  yean 
SPINACH  FODDDTOw- Baud  and  ol 
aome  iptneoh  raj  Boa,  together  wtfli  K 
onnoaa  of  Iriooelt  mM  in  ortem,  tha  yo™ 
of  eighteen  beat  no,  a  qaartarof  a  poand 
Of  mdttdTmtUr,  a  little  -alt,  and  nutmeg, 
and  auger  to  taite ;  bent  it  ap  all  together, 
and  aaTtt  orar  tha  tra  tiU  It  It  atlfliliat  do 
not  let  It  boll    Cool  It  and  bake  tt  In  pnff- 
paita:  or  batter  a  beds  and  boll  It. 
SPINACH  BOTJP. -Shred  two  "  ■  - ■  ■ 

Of  iplnaoh.  a  turnip,  two  onion*. 

nelery,  two  oarrota.  a  little  thyme  and 
pareley :  pat  all  Into  tha  ttewpan  with  ui 
mm  00  ol  butter,  and  a  plat  of  Teal  e  took,  or 
the  llquur  In  which  ntaat  baa  been  "— — 
ataw  till  tender,  palp  through  a 
alare,  add  a  aitart  ot  n-eeh  water.  ■ 
pepper,  and  boll  all  together.  Mai 
email  *oet  dampUng*  ihotlteofe 
pot  them  Into  tha  tartan,  and  poor  t 

SPINAL   AJTECnOWe.— Thoaih  tha 
■ymptom*  of  thli  oiaei  of  11a  aim  apper— 

in  reality  bat  hn'dlataaai  altectlng  t 
spinal  oolum,  that  hi  thU  work  neJJ  f 
aoj-  apedal  obaamtton,  and  tbeie  are, 
dlitorllon  forward*,  or  awtartw  awwaaare, 
whkh  the  beak-bone  bend*  Inward,  leerli 
a  oonaldemble  hollow  In  tha  baak  (  and 
distortion  to  tbt  tide-generally  to  tl 
right-end  known  a*  letaral  aarmnena  : 

doabled  on  lttalC,  aa  In  tha  ihapa  of  tha 
latter  |,  or,  mora  freqaently  like  the 
italic/  The  anterior,  or  forward  eanatoro, 
litharaiiJtoradltaaaad  ooatdlUan  oT  the 
vertebra-,  or  the  Intemnhuj  oartUage, 
wftleh  In  ooaaenanoa,  no  longer  able  to 
tupport  tha  weight  of  the  body,  la  foreed 
oat  of  tha  parntidkmlar,  and  praaaad  to- 
ward* t  abottenou  the  Mature  and  deform- 
ing: the  oheat  and  bask.    Such  a  dlotntt  li 

Br - 


makaa  it*  aiipuaiaaaeat  the  aga  ot*  -mart-. 
TheamteAotaal  traatmaat  far  thaftra 
of  aptnal  dlaaui,  la  a  >T*t*e>  of  emaar- 
lrrltUkm,  lotal  and  raneral  touts*,  caun 
of  atr,  net,  and  ~  J— i— |  aopport  Th 


ganarontdlat,  aaflqn: 
the  attangth  and  e 


;?asir. 

and  wire,  i*!u 


eteaaWhi  from  a  lott  of  aaaaoalar patera 
the  back,  from  long  aaaantary  lukal 


the  back,  from  long 


tlghtaad laJadMoaa  ladi 
fduwtaed  tpfaaa  la  Barn* 


SS5 

rrabia  maantaam  ■  a  oareataraaw 
rgamentof  thabraatti  awamltawha. 
ratted  with  the  other  to  be  datvawl 

•«  the  ri,M  ahonlder  aaeunm  a  -eerne 

dliprotiartlon,  and  ttanai  toMaadoatD-a 
tha  apbi*.  Ouauaiimt  wlthoaeor  attar* 
Iheaa  eaTaota,  It  a  gradual  dlatortloa  ef  tte 
let  hip,  winch  growt  oatward.  and  N- 
toenee  a*  far  ramoTed  from  the  Unaaftht 

»honld™ufrroS?th8tl  tha  owaqnafes-  a* 
•■     •'     '  ait  Of  the  hip,  kk  that  the  Kf 

r,  whUa  the  rartebn  af  tat 
glrea  a  oae-alded  and  aav 
n  to  tba  aarriagwaftbe  btat 

_n  thli  dlaea**,  or  aawt-w 

perlr  affeotlon,  a  moral  and  phnhal  e-af 
ii  mora  ahaolatarr  Inillnaled  taa>  aaaaSai 
one  i  for  If  takaa  to  Ume  many  of  W 
anUoted  maj  be  paratai-eatr/  eared.  V* 
Brit  and  moat  Imnerattta  obllaaiima  u 
a  wall-ragBlatad  tntem  of  eaereaw,  watt 
by  aaUlag  tato  play  tha  caainaale  aet  <■ 
-aneole)  may  terra  by  their  wUoa,  n>  t*« 
nrtt  pfawa,  to  arraat  tha  farther  adrance  cf 
the  Slaeeaa,  and  HlpnalT.  ■>  draw  btat 
Into  their  nataral  pualUoa,  the  awamtH 
niembera.  Before,  howwrar,  axtraai  a 
adopted,    and    oOBtumnaly  thruaa* :»• 

',  and  hip.  matt  ba  rallataamal 

U™  of  either  atmawn  olrtweH .m 

oat  part  of  tarpanthw  to  three  of  t*aat 
nbbed  In  with  energy  and  lliltawnl  nW 
■eel  Thla,  with  eaaalry  ah,  t  tnaaf  ■* 
natrltiou  diet,  and  the  extlbkam •*  aM 
wtna  end  tcauta.  It  to  be  adaajal  jWamm 
Ume  prior  to  i  Hit ilhaa  to  a-arntm.  » 

st-ssj:  srsunsas 
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■rnuidowk  and  then  expended  exolabntallr. 
Tb*  patient  «il«ri,.  to  mom  the  feet  sp  and 
down,  next,  deep  and  ilaw  intpitatioai 
while  lyingon  Dm  left  (Ida,  on  the  elbow, 
rljang  end  lowering  the  body  aemel  Usee 
lntfiuj poetttoni  thanwUUne; .lowly aaroM 
*  well  renfflatid  nen,  end  drawing  fell 
lnjptratlonj.  IUh  the  weak  hand  above 
the  bead  tad  bending  itawly,  carrying  * 
1MB)  might  la  the  weak hand.  MM« a 
art  pfc™,  or  aisghtg  a  aong  In  u  •rem  poil- 
ttm  wtthont  Bmtaf.  PeBig- tba  wank  ana, 

b—m«liig.  or  planing.  Drawing  open  a 
apring  witfi  the  weak  IdJ,  end  •eonitom- 
big  It  to  crup  and  nadrt .  Anally,  UftaW 
the  body  from  the  bad  by  Mm  aMurtann of 
'  atfaaj ■  the  body  toi alt  ay  with- 

MR 


Mooned  paraoB,  need  — lafcaalBal I 

npptwAaaalen.  MMtaa-a.  blood,  wearaipae- 
•M  and  eeoompenlee  by  pate.  Had  •aaaa* 


iiiilnilai  laeliafl limila. awl an  tieaManf 
-■■&.  'in  mm  aheiiliii  rl  Uaaaae 
ear*,  ana  patient  eboald  Ha  on  aai  back.  Mat 
wnfi  to*  Sat  an  kapt  wan.  tba  tub  m 
upper  part  of  tba  pom  ahaald  ea  cra- 
•enwlaDOL  the  patient  MtfffCMMaia 
to  twenty  drey  af  tha  enxtrof  artrwl  a>  a 
Wile  water  every  two  or  three  Jmnra-t  and 


Um  taapinUoB  batng  draws  alow 
•teady.    When  the  itrangth  haa 

andtbeplsyeleel  tone  warren  t»  th 

progiaaalea,  la  to  be  adopted,  ttU  t 
lareetored  and  the   growing   i 

SPIRITS,    ABUGTBUncw  < 


eohanga.a 

aealarend 


BprrrniQ  o»  BLooD.-ihu,  th.,,. 

a  •erlona  aymptom,  la  often  produotlre  of 
mure  alarm,  than  b  taatHad  by  the  amount 
of  Mood  ajaatal,  wnhh,  aa  la  acanetua-  tba 
ca«e,gonMa  from  aome  nnnnle  wetet  In  the 
Itolna  membrane  of  thatiaahaai  thengb  In 
general  tba  blood  aptt  from  the  month, 
prneeede  from  the  lunge,  end  !■  dlatta- 
ntaited  from  that  ditcbargea  from  tbe 
rtonuoh ,  bt    belne;  amnlbir  In  qnentlty, 

£■££*  t^tSf^SSS8J,lSiS!*'b''' 

from  a  blow  on  tba  obert,  and  when  not 


mat,  and  alwaya  referred  to  u  the  ii 

violent  exertion,  haa  new  yet hi  da  proper 
BMualgnedto  It,  TheSanwna.beBai'nw 
ItprarenUdannner'a  ipeed  in  the  gladia- 
torial oonree,  an  In  the  habit  of  extras, 
ting  It  from  thstr  attest;  but,  with  .what 
reonltJi  not  known.  It  bar  long  bean  Ota 
prejudiced  opinion  to  attribute  the  paarlak. 
Irritable  dlnpoaltlim  of  men  to  thU  otreni 
but  nil  in  know— whmb  ii  yat  wa  do  not— 
what  function  the  ipleen  performa  hi  tba 
human  economy,  it  would  be  mora  Jut  to 
attribute  a  man'a  HI  tamper  to  tbe  fault  of 
hli  dlapenttlnn,  than  to  an  organ,  wboaa  ant 


body  hi  atttl__, ..... 

aplaen,    like   the  ndEhbonrlng   i 

ment  and  aoftenlng,  and  P 
8PI.INTK.BbV  TO 


madlatary. 
Bat  them 


preee  of  linen,  dipped  In  warm  wet 
be  applied  to  Iba  part  i  or  It  amy  be 
■  little  whils  In  warm  water,  irthe. 
an— at  neenxraanaaxeue^fatfalT,  irr 
part  of  tt  ba  writ  in.  It  " 


bathS 


probeMy  anena,  and  Mtatfng  bat  timely 

alow.  A  portion  of  ahaamaxer'i  wax, 
ad  npon  leather,  drawl  thews  paneMree 
iraably  waU.    Wnan  thaaplnter  dow 

m  m  STSS  no  adaxw  ami  ba 
net  the  ataam  of  water  ehodd  ba 
Md  to  «  at  bat,  and  thaw  n  joaltfoe  of 
i  end  milk,  with  a  few  dropa  of  Pent- 
baliam.    the  tojnnat  part  inoald  alio 


applied  to  tt  at 

rlanbalaam.    1 
he  keptbLan  eaay ; 


THE  DICnOKAXT  OF 


8PONGK.-A  marina  jrod.oUan,  oblaly 
brought  Ihn  Turkey.  The  flneet  quality  li 
Imported  tram  fhayrfi  Another,  iiM 
Waal  Indian  or  Bahama  tponge,  la 
dm«  Iff*  eeteeuad,  being  nnnrw,  dark 
coloured,  mod  snry  rotten.  Who  rponge 
Int  ana  orer,  DIM  often  ■  mat  da)  of 
•aad  Id  it,  whfeh  ant  be  oarefully  clawed 
oofc  The  mil  tu«  of  ipoagM  for  bathing 
•BdfMuDtloiaflbsUdpHtiofthibodr  " 
wall  known  <  oat  tha  alp  wed  ihsnld  be 
of  Urn  toast  d»airtpaoa.  and  entirely  freed 
from  any  gritty  pnrtlclea.  When  sponge* 
ara  rluoe  with,  they  eaould  be  iqaeeiad  dry 
■ad  planed  la  aaeilad  dlk  bag  made  to 
reeaJro  th**n.  By  (Ml  mean*  they  will  hurt 
mask  longer,  and  in  batter  prsnamtfcwl 
than  when  Buffered  to  11a  earaleuly  aboot, 

with  Ml-i  wet*;  [B  thtBL      Goad  ipODff  ll  BM 

Ida,  and  a  high  price  mm  not 

fbrapfeei  of  luptrlor  quality 

all,  poreoaMri  should,  he- 

-* >Um  Itf  ipODg*  Of 

frequently 


S&. 

which  t 


f  baring  aheap  place* 

Tandort ;    neb    pleci 
done  duty  in  atablt 


uy,  SIX    ounni   Qi    arjt 
■si  tbe  (rated  pea!  of 

,-Dnfulof  eeaenceof  Iranm, 

i  tnblaepoonifcl  of  nntwater.    Flour 

tba  pant,  fill  them  aalf-foll,  aid  lift  pounded 
ingar  oicr  them.  Bate  them  In  a  quick 
oreo.  Potatoc  floor  mar  be  lubiHtuted  for 
Wbeat  flour. 

43"  Ks:gi,  ti  ingar,  )  Ib.i  floor,  e  on.i 
IsMon-peel,  I;  roie- water. I  tableipoonrul 
SPUrlGK  CAKE.— Tbil  cake  mar  be 
made  In  the  following  wnyi ;- 1.  Take 
ilxtetn  onucei  of  Analy- powdered  loaf 
■agar,  tight  egis,  and  twelre  ounoea  of 
diTed  and  lifted  flour  i  then  wblak  the 
egg*,  yolki  and  whites,  nearly  half  in 
boor;  beat  In  tbe  logar  with  a  born  ipoon. 
and.  Jut  bcforelt  la  to  b*  pot  Into  a  battered 
tin,  itlr  In  the  floor  lightly,  adding  a  few 
earaway  ictda  Bake  It  for  one  hour. 
3.  Take  the  Juice  and  grated  rind  of  a 
lemon.  twelTe  eggi.  twelre  onnoea  of  flnely- 
pooadsd  loaf  lagar,  tin  asm*  of  dried  and 
■Iftad  flour,  (ben  with  a  born  flpoon  beat  the 
yolki  of  len  of  the  eggs,  add  the  ingar  by 
Segrtw.  and  beat  It  tin  It  wilt  itinrt  when 
dropped  from  the  ipoon  t  put  In  at  itperale 
Una  (be  two  other  erge,  yolks  and  whites, 
wolik  the  tan  white*  for  eight  mlnotae,  and 


i ««,  take  so  much  at  the  whlik  will  lift, 
and  put  It  npas  the  yolks  and  sogsr.  whloh 
mint  be  beaten  all  the  time ;  mis  In  lightly 
the  floor  and  grated  peel,  and  pour  it  all 
gradually  orer  the  wbliea  i  stir  It  Mariner, 
■ad  bake  It  la  a  battered  mould  or  a  mall  tins. 
Do  not  more  I  ban  half- Oil  tbem.  J  Thru- 
quarter*  or  a  poand  of  loaf  ingar,  a  qaartor 
or  a  plat  of  water,  boll  tba  ingar  and  water, 
aknn  It  well;  ear wall-baatan  ana. ponr m 
the  lagar  bolline-  hot,  whisk  It  till  ooJd  t 

gradually  with  the  grated  peal  of  a  lemon. 


Tba  .bore  aboald  be  pot  Into  a  mkt  to, 

wan  battarad  and  llnedSrllli  natural  paper. 
It  matt  be  Immediately  pat  Into  a  modenu 
vno,  and  baksd  three-quarter!  of  an  hear. 
Tfaii  iponga  oaks  will  keep  aaoJet  and  ascd 
foiweeki  4.  TskeooapojodofdrwW 
three-quarters  of  a  nosmd  of  fln^-sotm**) 
lOST  ingar,  reran  eggs,  the  yolks  and  whits 
beaten  aeparitaly,  the  prated  pad  oi 
Juice  of  a  lemon,  a  tabkatpoonftaf  of  rcee- 
water,  and  one  of  brandy,  and  hair  an  ma 
of  oarawiT  aeed.  dried  and  ponded;  bail 
all  for  an  boor  with  too  MM  t  baturiHt. 


r  I.  tint  ingar,  ll 


r  In  tfcta  smYtta 

.:  egg*.  «;  lee, 

raw.  a.  Lemoa.:; 


■gas,  ll  i  rngar. 

augur.  I  lb.  i  water,  t  of  a  fdMi  «■*.•< 
floor.  Toil.;  lemon ■  peal,  l.  4  Flow,  lib: 
loaf  ingar,  I  Ib.i  qw*.  Tt  hwnoo,!;  row- 
water,  1  tableepoonfal ;    brandy,  |  tabk- 


is,|t» 


H  a 


SPONGE,    to   Ct-kak— lnuaine 
oold  oottarmflk,  let  It  aoak  for  a  few 

and  wain  It  out  In  otaan  water ;  K  wiu  > 
perfaotly  deea  and  aoft. 
8POON-DRIPPEB.  —  Thla    bakmai  t 

kltohmi  and    aoallerle*.     It   H  aied   h 
banging  large  spoons  and  ladle*  on,  sitt 


0 


trough  below  to  oatoh  the  dripplaga  (k>> 
tbey  may  not  Mil  tables  If  MM  oa  (Mo- 
lt la  mada  of  Un,  and  llxed  agalmrt  thenU- 

SPOOKS— Theae  weH-knowo  dosertc 
ntenlili  ira  made  of  Ttriona  elan  aad  ■ 
eiarr  material.  In  addition  to  tbeoriuiT 
teaapooni  and  labltwpooti a.  It  It  iWr,i*> 
to  bare  other  ipooni  applicable  to  <*£■ 
na*e,  aaoh  at  wooden  ones  for  miWM 
regetabka,  Iron  ones  for  baeltag,  bom  *»* 
for  oondbnanta,  ■ptoea,  fto, 

BPORTINO.-Cnder  ikl*  nmral  nrau 
to  be  cosaldered  ohledy  tSa  pnesw" 
abootlng  In  omnootJon  with  Bald  aMrB, 
Tbi  anfi  eft  as*  la  an  laaportant  •»•*•** 
tlon.  ID  raakbg  tOouleeUoa.  tkoMk-af 
prlnolplet  maybe  tafely  aowd  spao.  i* 
rangtb  of  the  barrel  ihonld  U  from  aaasjj 
eight  to  rorty  laobas  I  and  If  attar  atom  or 
bolow  than  dlmaaslau  tba  rasas  of  "■ 
■hot  will  begin  to  raa  The  tbwunr jaj" 
be  recommended  for  general  oae  la  ad»ar 
barrelled  detonator,  weighing  abort  ■**> 
poandi,  the  barrela   thirty  to  wW-w" 


DAILY  WANTS. 


of  twisted  atubt.    I 


ridge-sh, ._.    . 

*  thirty-  in  cbes  loaf,  ul  elxtaen  gauge 
«■  a  single  twrnl,  thirty-four  inohea^  — 


eight  Inches  by  alxtsen 
i  barrel,  thirty-two  Inches 
—     "™-  itoei  of  the  gun 


*  "ingle 


Inches  Is  length.  abttewa  nun.  ud  made 

-"—'—,  ItaU.    Single-barrels  for  gene 

Bif   be  thirty-four   Inches  Ion*. 

.  -ten  gauge.     If  selected  for  por- 

ibootlng    only,   tha  burele    ihoold 

....j mjupi 

ichea  and 

ftrteen  gang*.    If  aelected  for 

oorer-ehootlng  nnly;the  barrela^  "    "' 

~ hi  nan.    The  stock  _  —  . 

•hanld  bo  exactly  fitted  to  tha  thape  of  ._. 
•hooter.  On  putting  a  gnu  to  th"  iboqlder, 
thara  ihoold  be  no  atralnln g  of  tha  neck  to 
take  aim.  Whan  tha  aja  la  flxed  upon  a> 
■distent  point  and  the  gun  raised  to  the 
ahoulder.  tha  objaot  aimed  at.  the  light  at 
the  tnoiilc.  tha  oentre  or  the  breach,  and  the 
■aye  ■hould  141  be  Is  a  d'      ''  '"     ' 

farther  adjustment    To 

or  not  tha  afaap*  of  the  atook  la  that  bait 
Adapted  for  tha  shooter,  he^ihoold  -  "•- 

with  both  eyetopeni  then,  ntnttna  1  be  left 
«ye.  ha  will  perceive  whether  or  not  hi  hat 
mechanically  taken  aourioot  lira.  If.  with 
the  left  era  oloeod.  hedoea  not  see  tha  objaot. 
theitocklitooorookid;  if  he  aeni  all  the  rib. 
atlatooatralghti  and  If  all  Una  of  arm  baM 
■long  the  centre  or  tha  breech,  but  from  the 
left  oorner  of  It,  tha  atook  It  not  properly 
cut  off.  Should  tha  line  of  aim  be  along 
the  right  tlda  of  the  breath,  tha  atook  la 
too  much  thrown  off.  With  a  gnu  properly 
■King.  Ibe  aim  it  Instantaneous ;  and  the 
■poruman.  If  not  naturally  a  good  shot,  la 
irruElj  aiilited  In  the  Held.  A  gun  or  the 
proper  shape  maybe  ohoaan  among  others 
■very  cull y  by  tha  above  simple  mean*  or 
■aaoartalolng  that  It  oarrlea  a  correct  aim  to 
It  with  both  eree  open  |  and 


*  inch  a  goo,  tl 


er  will  w 


practical  dexterity  in  the 
-quit*  unattainable.  When  •  »w«»  »  -™ 
much  bant,  tha  snnaale  la  depreeied.  and  It 
fa  therefore  preferable  to  have  the  itook 
nther  atralght  j  and  it  la  a  aafa  rule  that  in 
looking  along  tha  rib  yon  dlaUuetly  ana  one- 
third  of  the  whole  length  next  the  mniile, 
■a  well  m  tha  eight.  Thle  Rivet  tha  that 
elevation  and  lnoreaaea  the  range.  The 
wood  of  tha  atook  should  be  hard  and  toogh : 
weJnotia  the  beat.  The  mounting  and  looka 
ahoulrt  be  carefully  H  tted  into  tha  wood,  to 
ahape.  (he  atook  ahonld  be  thin  and  well 
lulled  to  the  grnep.  Immediately  behind  the 
locke,  where  ft  la  termed  the  handle.  From 
that  It  .hould  rapidly  aw.ll  back-erds.  and 
acquire  ite  greatest  thlokneaa  immediately 
behind  when  the  butt  ouooeeda  to  tba 
tlendle.  Tha  fore-end  of  the  atook  should 
be  broad  and  full,  wide  at  tha  mi  of  the 
look  plataa.  and  may  bo  ahequerad  or 

look  la  aneaaeotlal  part  of  tha  gun;  Iti 

he  aa  almple  at  poaalbla  In  1U  oonatre 

tint  Bled  la  an  lie  parti  to  perfection.  The 
main  spring  should  be  lively  in  action,  and 
depend  ieaa  upon  quantity  of  metal  fo»  '*■ 
strength  than  upon   width  c*  — — 


great  nara  In  tampering.  The  tumbler  and 
aear  ihonld  be  oarefnlly  botmd  down  by  tha 
bridle,  ud  be  Jmtly  flttad  to  each  other. 

To  teat  a  nod  lock,  draw  up  the  striker  with 

grating  or  roaghnaai-tnet  It  riaaa  freely 
with  decreasing  power- and  that  It  "apeak*'* 
well,  with  a  dear  aouart  at  half  and  full 
oock.  Drawthetrtggar.raUhinurthetbuiob 
upon  tha  ■trlker.  and  ohaarra  that  It  goat 
down  freely,  with  rnaraaalng  foroe,  aa  It  an- 
proaohes  tha  nipple.  Tba  trigger  ahnnld  be 
lone  ud  wall  enrrsd,  aJTOrdiBg  a  good  bold 
forthaflnger.  Theedgeaihonldbamndad. 
ao  u  not  to  not  tha  Anger  la  Brine;,  and  they 
ihoold  ba  tat  wall  asperate.  For  narrow 
persona  who  have  any  hesitation,  under  th* 
anslteownt  of  .  shooting.  In    ohooalng  tba 

trigger,  the  right-hud  one  amy  bo 

ad.    thai    giving  a  dlattnanlihlng 

Thegnnrdof  the  trigger,  termed  tba 

bow.  should  ba  romidedandaoanwhat  think 

"  e  edges,  and  hare  no  Improper  projeo- 

likely  to  injure  tha  middle  Anger  in 

''''■- *  mvkad  improvement  In  tha 

of  flre-arma  for  iportlng  por- 


The  advantages  or  thle  invention  an 
—  .xtrema  facility,  quick-neat,  and  great 
additional  safety  In  loading,  the  Inereaaad 
rapidity  or  abarpneee  and  inrangth  of  abort- 
ing, absence  of  (balneal,  recoil,  and  lean 
liability  U)b*  ejected  by  wet  or  damp.  Tha 
principle  upon  which  this  gun  Is  oenitruoted 
i>  at  follows :-  -ThH  barrels  an  united  to 
he  atook  by  the  main  ptn  fa  atont  aorew, 
rhloh  doel  not  require  to  ba  removed  tn 
eking  the  Bun  to  pleats),  forming  a  kind  of 
ilnge.  and  held  In  their  proper  place  tr   ~ 

Bit    001 '— "■-    ' -'■-'■    ' 


fitting  tha  bora  of  the  braeah  closed  by  an 
impermeable  btnaa  or  oopperoapenle.  In  tha 
middle  or  whlah  la  a  small  brnan  chamber. 
(Irmly  aopportad  In  Ita  place  bv  a  roll  of 
paper  about  an  eighth  of  an  hsoh  In  ihlok- 
oese  A  braaa  pin  passes  Into  'heeepente 
■nd  chamber,  and  holds  tha  oap  tn  tha  annua 
way  aa  a  onmmon  nipple,  and  when  placed 
In  (be  barrel  receives  the  blow  of  the  Ktriker, 
and  explode*  the  oharga.  The  repldltvof 
loading  may  ba  Iraaetned.  when  twelve  ihota 
oan  be  flred  lain'  -  .  -  -..  . 


....,  _.„.. the  th'ok  alaatlfl 

wad  wbioh  BU  in  the  breaoh  end  It  te—  - — 


a*  olaan  and  free  from  Jrad  aa  they  w 
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not  be  taken  off  tbe  nook  In  cleaning,  HI . 
Joeaph  bBi,  tli*  eminent  con  tanker  of 
M.  Cockipur  HttMl.  Lundon.hasdoueniore 
than  any  other  pereon  to  enforce  tbe  inpe- 
itortt*  of  the  breech  loader  inn  th*  *t- 
tenttooortheiporttngpiibllo.  Webareehot 
with  a  breech-loader  of  hi*  rank*,  and  can 
teatify  to  1U  killing  effiwtlrensae  at  in 
nUBl  range;  eadlbatlor  «nrtrr,  unlet 


portion  of  MOMea  Id  ihootlng  depend*  upon 
the  method  or  ki*r  ■  m  ill  from 
rule*  on  tut  ntritet  M*t  be  laid  down  with 
■mm  qoEUnsitloai 


Ktonrtare  u»  nrar  »  ixiii ofum  id  n,     nar- 

c=g  dim  an  the  (oak  Mid  removed  tbe 
broken  cap,  or  wiped  the  edge  of  the  flint. 
If  thai  li  need,  hold  tb*  em  upright,  mod  In 
that  poefttoii  pour  In  tin  powder,  utrfklng 
to*  bntt-  end  of  tbe  plena  again  at  tb*  ground. 
to  Birry  down  luebgrabie  of  powder  ae  may 
bo  lodged  agalnat  Q»  nidi,  of  tbe  barrel 
and  auw  to  aettle  tbe  bum.  Kext,naM  the 
powder-wad   down   until   It   nocnea    tin 


poaelbla.    'rill.  done,  ponr  d< 

"•ndMH^rVthelrbed.    P 
a  wadding  of  lanMont  nub 
loll/  to  maintain  tb*  abet  ft 


b  panoat,  |J 

t  do  not  r*j 


preaanr*  to  the  wad.  b> 
bard.  Th*  Brit  eaaiwe. 
preaaed  a  little  harder  th»u  .....  lyy^ui 
oner  It  m»  bo  proper  when  the  powder 
I*  wadded,  to  obnerr*  whether  It  make*  It* 
Way  Into  the  nipple  by  the  prune™  of  tbe 
onnmod  air,  made  In  paining  down  the  wad. 
It  doe*  not  elwny*  follow,  that  If  the  powder 
1*  not  Ken  on  tneptrot.  It  will  not  explode ; 
It  i*.  aerertheleae,  nor*  naUifactory  to  Me 
It  there ,  and  when  It  oannot  be  seen,  tbe 
breach  ehould  be  eHgbtry  Upped,  to  tntro- 
doae  tbe  powder  farther  np  to  the  touch- 
boto,     'Ib,e  hut  lot  or  gnu -lowing  1*  that 


of  patting  on  a  freah  cap,  tad  letting  th* 
•oak  down  Terr  gently  to  fturten  on  trie 
nipple.  In  rWeftir;  tbe  (Bat  gun.  It  to  ml*} 
■rodent  to  »qnlb  It  ftrtt,  and  tfian  introduce 
Ilie  powder  and  ihot  Into  tbe  barrel.  II  a 
double  iran  be  employed.  It  will  be  optional 
with  the  iporttman  to  load  both  banrit 
eir«e,or  loglvaaeomrwhat  bvi*r  charge 
to  the  eecond  barrel,  be  It  left  or  right. 
that  the innner uanaiir  nrea on  the  lonatat 
abota.  If  tbe  qnaatitiea  of  powder  nMdara 
the  aun*  In  both  barrele,  the  aire  of  tb* 
■hot  may  at  leait  be  aomewbat  larger  for 
th*  aeoond  hnrraL  Whan  n  own  ha*  been 
rood  pmotle*  tn  load  it 
!  the  barrel  marlll  warm: 
to  ooo!,  and  nr 


....  ...and  either 

or  prtTtnti  them  falling  to  th 
aniftn  either  nan  tbe  detention 

"rvar 

Jtn 

...B-i-Latt..  _.  __._„  _ 

of  tbe  gnn  be  expertly  aouol 

loaded    Mate,    ufing   oire  t.    „„— .   - 

height,  length  of  arm,  and  toBllnetton  of 

ehonlderof  the  pupil.    TWo  pnetto*  ebeafel 

be  gone  through  Tor  an  boar  or  two  *t 


recommended  to  plaoe  tbe  left  hand  etora. 
or  nearly  10,  to  the  trigger,  u  thi*  prrresta, 
In  a  great  measure,  any  danger  from  the 
bureau,  of  the  piece.  1*  eaTfrari  ■  iau*p 
oad  ifaeEtrf  awtfc  «/  awbrmr  ™"  Moaaww,  a 
---— - -  " -1  nbooltrg. 
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Anything  like  trepld* 

pR  are'lntmloal  to .., - 

Brra  placing  of  the  limb*  greatly  **ar*t*  the 

■■  .In  readily «ideT»wfnlrr»*rTatlnf  and 
eating  the  gnn.    The  gnn  aboaJlM 


prMenttng 

— — —**- rata* -    . 

httw  look  being  darned  by 

hand  of  tbat  aide,  the  flnnre  emGredng 
■took,  which  allow*  the  arm,  thoogh  np- 
pimlng  the  gnn,  yet  to  do  it  with  readlneM 
and  caw.  and  to  be  placed  with  rhetlttj 
within  the  gtaap  of  the  band  preriou  to 
the  meditated  deration.  In  the  met  of 
oocklng,  the  forellnaer  ehonld  quit  th* 
front  or  the  trigger,  and  extending  itaen 
atoning  forward  through  the  gnard.  only 
feci  the  aide  of  It  with  a  gentle  preaanra 
Tb*  body,  by  thi*  notion  Of  throwing  oat  thi 
bntt.  combined  with  the  atep-oat  oi  th*  1* 
leg  in  takm.  form,  will  be  brought  with  tU 
weight  in&otpnlly  opou  that  limb;  > 
petition  aaaasHd  ae  more  brurudbuWr 
called  for,  when  th*  flight  I*  aearJy  in 
n  line  from  tbe  gnnner,  or  to  th*  uA 
wMeh  will  oomuiae  fmr  not  of  flu  ot 
all  the  abate.  Again,  when  the  word  yn> 
mt  r  la  need  either  andlbly  or  naentaUy,  th* 
"■■  "    ^lona   are'gtaeje,    tS  tbt 
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shoulder,  be  swept  In  a  droll  forwirdi  with 
■  nut  motion.  a»  forefinger  of  the  right 
tied  (muring  u  directed  aboTe)  betug  u  It 
were  th*  centre  of  motion  upon  which  the 
gu  tarns  during  the  awcepi  by  which 
aotton,  tli*  bolt  Sould  b«  raited  nemrlj  to 
It*  foil  height,  nod  then  bring  It  back  with 
i  sharp  notion  Into  It*  plaoa  within  the 
,k™.i,>.„.  ...tn...  .«■  .h_  --"\e  time,  »u  In- 


s«* 


■lad  pip  with  the  It 

w haakept  lt«  hold T*ry loo* 

with  that  of  the  right  hand  uj 


of  the  stock,  to  keep  It  Hrmly 
dkttiitm  rf  baml  toil*  mark,  or  whit  may  « 
tannad  the  line  of  lerel  to  be  taken.  In  the 
fu-it  lnita.no>,  it  a  little  below  what,  aa 
already  drawn  by  the  eye  In  the  object,  may 
bt  auQunlahad  by  th*  nam*  of  th*  line  of 
tight.  tt*  latter  thonld  be  flrm  and  lm- 
movaabl*,  to  which  a  prod**  adjustment 
of  the  Una  Of  1*»«1  mntt  b*  flnnly  madt  by 
an  evy  Heaort  of  the  upper  part  of  the 
body  altogether,  bat  wlthaot  any  loosening 
or  twilling  of  the  bait  from  It*  firm  hold 
within  aba  ibjoeitant  t  and  on  the  lnitant 
that  these  two  lines  are  brought  Into  contact, 
bear  direst  upon  the  object-  Before  an 
object  craning,  the  aim  should  be  mil  high 
for  a  bird  rising  up  or  flying  away  vary  low, 
and  between  the  rare  of  ban*  and  rabbit* 
-  -  raid  be  atratght  away ;  al' 
Ion  to  the  alliance  i  tht 
erring  by  firing  at  the 
(rating  bird  when  at  forty  yards,  at  least 
Bra  or  *lx  lnchet  before  It.  At  the  bartels 
Of  double  gun*  usually  sbeot 
Inward*  at  long  as-*—™-  "■■ 
far  a  preference  ! 
barrel  for  an  obit 

of  these   In  trloaeie*,    he  'wlii   I 

'ataino*  from  the  sight,  whloh  ne  suouiu 
e  precisely  on  th*  intended  point  when 
ueore*;  he  will  thus  by  degrees  attain  th* 
art  of  killing  gam*  In  good  etyle,  whloh  la 
to  Hi  his  eye*  upon  the  object,  and  ftretbe 
moment  he  has  brought  up  the  gun.    The 


1  npon.    Another  not 
it  Um  eye  bears  on  II 


JanT 

the  ilght  uTirnpeir*4_To"  hill  "birds  "riving 
ncroaa  either  to  tha  right  or  the  left,  allow 
bum  roost  be  mad*  by  the  shooter  not  only 
for  the  dlatanoa  h*  la  from  them,  hot  alto  for 
the  strength  of  th*  birds  and  the  Telocity  of 
their  motloni  Ulna,  it  moat  be  taken  Into 
amount  that  tha  flight  of  a  partridge  In 
Hovunber  will  be  greatly  eawlem  ted  to 
what  it  wo*  two  months  before.  It  may 
alto  be  mentioned  that  In  a  croaa-ahot  to 
the  right,  the  difficulty  I*  Tiry  much  In- 
enued  If  the  right  leg  1*  first  when  the 
blrdt  tie*  i  the  son  oannot  than  be  brought 
hull  very  trifling  way  beyond  a  straight 
llneto  the  right.  Whan  dogs  point,  or  when 
game  baa  bean  —"**■*  and  expected  to 


iprlng.tha  walk  should  be  with  short  and 
— j  atena;   "—  *-"J"  "-'■  "—  ■■■    --■-"- 
ued  npon 

thonld  By  quit*  round  tb_      .„„ 

science  of  aiming  aooorataly.  however,  will 
be  of  little  aerrlo*,  asoept  the  iron  be  held 
steady  ftoro  all  starting  or  flinching  In 
the  act  of  firing.  £*oetiV  *■  OMaataay  hM 
glyen  rtaa  to  a  code  of  law*  for  the  gemrn- 
™ent  of  sportsmen.  All  blrda  that  ore** 
should  be  considered  a*  belongbu  to  th* 
gunner  to  who*"  rid*  their  head*  are 
pointed,  unless  a  previous  understanding  It 
come  to,  that  either  party  may  take  an  af&r- 
sbot  at  a  tailing  bird.  Whan  tingle  blrda 
rise  and  go  iwiv  fair  from  either  party.  It 
may  be  proper  to  bare  It  prc-rlmuly  under. 
stood  that  inch  should  be  taken  alntmaMly 
by  each  shooter.  Tbefol lowing prtcauUemmi 
eliireaWaa*  should  also  be  attended  to  -A 

C  should  always  b*  held  with  th*  l*ft 
1  and  clot  a  to  the  guard  i  all  the  racjnl- 
■Ite  standing  for  taking  aim.  and  oren  of 
motion.  In  following  th*  flight  of  a  bird  out 
be  obtained  in  thai  manner.  If  th*  rneea  b* 
of  th*  hoariest  description.  With,  double- 
barrelled  gun*,  the  shooter,  when  hn  fin* 


tore-loading.    The  earning  "of  a'annrnn 

aafep«itmn.  cannot  b*  too ■trsanrly I •— 

on.  The  subjoined  ilBai^lK*rMi«oi 
■ilk  ijwitnj  sauroUr,  will  be  found 
If  you  or  your  dog  should  at  arr 
recelye  a  tuyere  blow,  foment  th* 
part  Instantly  with  water,  aa  hot  aal,„_  „ 
borne,  for  at  lent  half  an  hour.  If  yon  bam 
yonraclf  In  shooting  or**"1 "  ■'"  ■         »*»- 

- "■--■—■ — i*4iat*i_ 

..your  feet  ta^sot 

.-  __  ealt,  or  bran,  or  both,  if 
procurable.  Get  Into  a  warm  bed.  and  taka 
noma  whey,  or  other  drink  promoting 
pareplraUoa.  Ne«r  fast  too  long,  and 
aroSE,  If  poHible, ■— 23-2^. 


.  appeara  rapid,  b 
luribl*.    Get  Into 


___.    a  little 


to  rise  early  before  any  of  the  honseh 

stirring,  yon  can  bare  a  t — *  -*  *■- 

biscuit,    with   a  jrliei   ol 

for  you  over  night     A  vol 

to  the  exoeeilve   use  of  spirits" 

taken     occasion  ill?    will     — *      ' 

MtV. 

your  body ;  If  a    

oootlnn*  walking  abont,  or.  what  la  better, 
go  to  bed  nutll  some  dry  clolliai  Ban  he  pro- 
cured i  or,  if  yon  wi*h  to  start  again,  after 
taking  rMreehineat,  first  wet  your  feet  with 
spirit"  or  antanaa  of  mustard,  and  tak*  vonr 
rarnabmentuqnloUyaapoaiibl*.  To  keep 
th*  body  warm,  dry,  and  oomfertebl*  la  th* 
turret  plan  of  Increasing  iporttajr  pleasures, 
and  of  making  them  really  conducive  to 

The  comfort  of  the  head  In  ihootlnn  la  a 
wry  great  conalderatlon.  The  "Sport*. 
man'*  Cap."  mannfactnrtd  by  Mr.  Joseph 
Blrkbaad,  t ,  Cbeapalda.  Loodon.  I*  a  awtnm 
M  pm  ft  Is  mad*  of  horte-halr.  an**  4" 
light  and  Dooli  In  fine  weather  the 


8PS 
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tippet  mMT  be  turned  don,  forming  B  peak 
to  inane  the  eye*  -,  in  dull*  tether,  end  in 
oka*  dots',  the  peek  may  be  turned  op.  and 
be  oat  of  the  way.  In  wet  weather  the 
lappet*  front  and  bask  may  be  turned  down, 
to  keep  the  nuu  from  (lie  fne*  in)  natk. 
It  w  b«  von  la  the  ityle  or  the  Bsotak 
cap,  the  pointed  eudi  being  front  and  back; 
or  of  tot  French  cap.  too  and*  being  at  the 
■Ida.  In  B  railway  train,  It  form*  a  good 
huaathag  gap,  and  at  the  span  It  mar  l» 
doubled  up  In  the  pocket,  or  be  Ht  spaa 
without  injary  or  laoonTaBleno*.  Mr. 
Btrkhaad  furwerdi  three  aapi  free  by  poet 
13  mtnro  for  nil  IbllUujTi' worth  nf  poeiag • 
itempe.  —  Be*  Blackcock,  Gaoim.  Odd. 
Gmrrmrnxm.  I'amtkiixie,  Pircdmiob 
Cat.  Pheaiaut  Piobou,  Potmtk,  Pow- 
i>an  Fun,  Sana*,  Shot-bilt,  8hife, 
ftTAXir.L.  Wadding.  Wild-Fowl.  fee. 

SPBAms  AMD  B-laJBiS-'law  two 
worde.  In  a  medical  nine,  law*  anaotly  toe 
bbbh  latcrprataHoa,  and  moan  prealeeJV  the 
laauthlnf.  ATtolentaimtortiou,itralg£ten- 
ing  or  wresting  of  Urn  tonne**,  iHewa,  or 
■ — i...  ...  «,a  BQMlea  from  their  natnral 


In  the  count  of  «r  •**•»■,  though , 

•Maty  take  place  eearjiMU*,  aneh  M  at  the 
■boulder,  wrut,  knee  and  ankle,  and  an 
prodaoad  by  any  oaeee  that  completely  or 
perUallT  dUtaOBtM  the  Joint,  or  prttor- 
hatnralrj  elongate*  the  gratia.  Voraeetr* 
.pruln.  attended  whth  awaUhu,  If  orer  a 
Joint.  It  will  be  neoauary  to  apply  fram  nil 
totwalTalMBkm.andiaaBBiaga  the  Weeding 
bra, hot  pMUtfcHOoaUBBadlor  tbatpaoeof 
as  hoar,  after  which  taaM,  a  tothra  made  Be 
follow*,  and  need  -hot,  tboald  ho  applied 
frequently  or  erery  two  or  three  boar*, 
till  the  tnlling  la  reduced  and  the  part 

aniimee  a  mottled  — *  — " *■ 

•bob.    Take  of - 


d  and  yellowlib.  appear* 


Dlieolie  In 

Camphor  Water     ....     30  ou. 
And  add 

Vinegar » oaf. 

His.  Hake  hot.  and  apply  br  meant  of  a 
nepklu,  or  fold  of  flannel.  When  the  dwell- 
ing hu  been  anbdnrd  and  only  a  ■tuTnet*  of 
the  Joint  and  wcaknoat  remain*,  the  part 
■oat  be  rendered  nipple  and  ttrangtbeaed 
by  repeated  motion  with  the  hand,  and  any 
aunple  inbttance.  lath  H  oil  or  lard,  rubbed 
wedl  Into  the  part  two  or  three  tlmn  a  day 
If   thll  abould  not 


_e  following  In- 
gredient* it  to  lie  employed.    Tekaof— 

Camphoretted  oil a  oil. 

OUofambar I  o». 

Hartiborn I  on. 

Mix.  To  be  lined  two  or  three  time*  a  day 
For  milder  caeca  or  apraln,  a  limpl*  fomen- 
tation of  Bhamomllei  and  poppy  hrada,  may 
be  employed  In  the  Drat  place  Ivr  a  lew 


opodeldoc,  aomeum**  It  1*  adrieeble  t* 
u*a  the  engar  of  lead  lotion,  twin,  at* 
again  alternated  wtth  It  akwia  hot,  bit  u  ■ 
general  rale,  orer  Joint*,  it  u)  beet  to  tx 
heat,  and  ooki  lottos*  to  other  parte. 

SPBATO  BOiLKD.  -Pat  the  •praUont 
gridiron  ore*  a  dear  ire,  aprhtkJe  a  Iitilj 
Sow  and  *alt  onr  them,  uw>  tv*  re  ■ 
couple  of  mtnntaa.  when  tfan  other  aide  u 

a  hot  dub.  and  terro  than  up  with  bhUM 

SPUATo  FBIED.-Okmn  and  dry  then 
thoroughly  in  a  sloth,  fry  them  plain,  or 
beat  an  egg  on  a  plate,  dtp  them  In  it  a*a 
then  i«  Terr  fine  bread- oramb*  that  b»t 
been  rubbed  through  a  iter*  i  theaBUUrrUu 
Bib  the  finer  should  be  the  bnad-oraBh 
Btoealt  powder  tl  Mill  better ;  try  thru  U> 
plenty  oi  alaaa  lard  or  dnppuegi  ai  eoeeu 
the  lard  twlli  and  It  etui,  put  In  the  ail. 
"tuaMaly  browned,  tb*y  art 
hardly  tax*  two  nnniM; 
.  _  hali^ litre  ptaoed  brJanhw 
In,  teralngthem  till  qalte  dry. 

SPKATS  PICK  LED. -Bod  the  iprtu 
without  taking  off  the  Male*  Injuit  BMaet 
liquor  to  ocrrer  them,  do  not  orer-  boll  thaa; 
wnan  the  flih  li  dooa.  bay  It  (lantnuly  u 
drain  off  all  the  liquor;  when  coM.pker.it 
nlot*  In  barren  or  Jan.  Ill  them  *p  «U 
equal  parti  of  the  hqaor  the  eprau  win 
bulled  in  (bating  tret  weH  atraiard  ttl. 
and  goad  Tiuegir,  let  there  net  lor  •  day.  ILi 
up  «k'»'o.  then  head  them  down  at  elsm  u 

'"dI'SATB  STEWED. -ItMh  and  dry  lot 
•prate  and  lay  them  ai  level  at  yooeaiio 
a  itewpan,  and  between  every  iarrr  ef 
iprau,  pal  three  pepperooroa,  and  u  a"» 

allBpice.  with  b  few  { — '- ■'•    •— 


>  few  graine  of  o 


hour  orer  a  alow  fli 


addad.  UerrUri 
■tin  thenamtuV' 
n  eqaai  quitny 

wjpiSe'toiifcr'add  at       "—" 


EPHIKIr  goyp.-Cat  ai 

""iTEfS 

>  let  Mam  radue*  neiriT » 
add  to  them  Mane  tueL 
■  green  peu  robbed  innwp 


handinlof  maatard  eeed.  aoine  tdora.  exam 
pepper,  and  a  lemon  eat  in  elkee  wiib  ut 
peel  on  t  the  plteher,  which  ehunld  be  lirr 
enough  to  ooauln  ■*•  or  nut  gaUoat,ii  ihe» 
to  be  filled  with  cold  nnegir.  and  Hopfe1 
olooti  expo**  It  for  aBont  a  finmlfilg 
the  heat  ortheettn,  than  filter  It,  and  Mttli 

8PKUCE  ilEBtt-Poor  roar  rellisu  » 
cold  water  Into  a  BbwgaUoa  barrel,  "*■ 
add  four  KuUona  more.  qaMe  beuun;, "' 
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bam)  will,  tbenle 


111  be  lit  to  drit 
8QCAB    

other  pin. 


SQUAB     PIE.— Prep*r*. 

"■ ilee,  tod    ley  "»m   _    . 

chops,   filired  soma  otilon.  ml*  with 


1  In   rowi  with 


brown  sugar,  and  sprinkle  ■ 

then  add  ■  little  pepper  and  • — ,- 

teecnpfnl  of  water  :  baying  previoaily  lined 
the  dish  m  nanal,  bake  It  wtS. 

BQOI LLS.  -Thii  h  irb  li  a  stl  mulan  U  dJa 
retlo  and  expectorant.  It  is  employed  as  an 
expectorant  In  songkc  of  lew  standing, 
bronchitis,  and  the  advance*!  stages  In 
whooping  oongh.    As  a  diuretic  It  Is  grren 


r_..l,  eomblned  wtth  small  do>( 

ille.or  blue  pill;  It  should  not.  hotrc 

be  riven  In  drops*".  If  than  be  an  j  din 
oftfaelnngsor  kidneys  existing  at  the  s 
time.     As  a  diuretic  It  ti  generally  given  In 
thefonnof  plna.     In  the  form  of  oxyroelof 
squill*  It  l>  ghre*   to   children    laboorlng 
under  whooping  oongh.  In  doses  of  from 

day ;  Id  poi 
grains:  lit 

twentygraL 

SQUINTING,  on   STKiBISHUS.      

•flection  of  the  ere.  by  which  peraoni  sea 


■tale  of  pennant 
draw  the  era  fro 

Modern  science,  among 
mankind, has  discovered 


Blmply  dividing  the 


proper  ails  of  light. 
Iher  benefits  to 

riot  cars  for 
and  that  by 

. a  matole,  wb»» 

the  obllqolty,  when 


cose,  In  which  profess 


meceseiry  to  say  mora  In 


age  by  the  surgeon. 

noctin  In  Infancy,  ecu,  v  _  _ 

wooden  spectacles,  like  the  eno  w-'eyee  of  the 

aalmanxi  or  by  tying  nptha  sonnd  eye, 
compelling  the  child  to  look  In  an  oppo- 
site direction  for  everything  It  requires,  a 
onra  la  sometimes  obtained  i  bnt  with  the 
axil  tan  as  of  chloroform,  and  Iho  moral  cer- 
tainty of  neare  by  cutting  the  muscle,  no 
one  need  now  endure  the  annoyance  of  in 
"bilonlty  of  Melon. 
r^mSKEL-Thlllsa 


cage  In  which  It  la  oonlaed  should  b*  it  leMt 
«U  fesolos*  wd  four  lest  hlghi  II should  also 
ha  provide*  with  perofata  like  the  branches 
of  at™.  There  should  be  a  ikaptag-box. 
opening  *ttb  artoor  behind,  lor  the  purpose 
iif  ilaaahig  II  i  lnl  Ism  be  aim  a  food-box 
aad  water-pan,  nicely  adjusted.  The  edges 
of  the  eageahoedd  be  cavered  with  tin,  or  the 
animal  writ  eooa  us  himself  at  liberty  with 
Ills  teeth.  The  moveable  or  tarn-abent 
cage,  so  mneh  In  vrajne.  is  an  unnatural 
habitation,  and  conduces    neither   to    the 


Imsl's  health  nor  recreation.     Squirrel* 
>7  be  fed  on  all  kinds  of  fruits,  parti- 
cularly   these  of    the  nut  kind,  inch  aa 
mberU,    wood    nuts,    walnuts,    almond*. 

Seoh-nnMitiidtbeyarereryfoudor 

I  of  thenr-tree.  Tbey  will  also  sip 
I  rat  bread  and  milk  with  aridity, 
ulrrels  are  Tery  difficult  to  tame ; 
a  this  Is  attempted,  they  mult  be 
im  the  neat  at  a  Terr  early  age. 
re.  attention,  and  method,  the 
may  be  brought  to  know,  love,  and 
keeper,  and  to  come  at  hia  call. 
i  be  alio  taught  a  number  of  rntar- 
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STABLE  HAHAOSKSNT.-TH*  liable 


kt«p  oat  tin  bent  _..  ._.. 
windowi  Ihoald  be  proportional  la  number 
to  the  nitrot.  and  mad=  on  the  ee«t  or  north 
aide  of  the  building,  that  the  north  wind 
dmt  be  admitted  to  oool  the  itabla  during 
■nmmer,  ud  the  riilmr  «nn  mil  the  w 
round,  eapeolally  ll 


, 1   abutter*, 

turning  on  bolt*,  that  the  light  may  be  that 
oat  at  pleainra.  Sometime*  the  whole  of 
the  •table  la  pased  with  slone.  batoooaalaa- 
allj  that  uortlon  on  which  f"  - 
lie.  H  boarded  with  oak  . 
abonld  bo  laid  at  area  u 


, ,.,  „ if  to  horaea  that 

worked  hard.    With  reapect  to  the  rack  and 
manger,  the  former  U  preferable  on   the 


t  lone,  the  manger  eighteen 
-P.  eighteen  inoh.es  from  front  * 
ufnre  feet  In  length.  The  nek  " 
it,  aiTt  li  better  ad 


bar.     The  back  part 


:kss 

gradually  lisping  t 
terminating  about  t  > 


i  fret  down.    The  a 


ifing 

utagea  of  thla  rook  are 

rat  place,  the  ha*  la  eMlrrjint  Into  it.  and 


......  liay-lv 

iry.  All  the  hay  that  li  pat  Into 
Sir  will  be  eaten,  wharani  lnthaot— 
rank  it  ll  well  known  that  a  large  por- 
'  the  bar  U  often  palled  dawn  npon 
B-  and  trodden  npon,  whereby  a  ■ — 
a   qcantlty    la  often  waited. 


■anta  the  hayieod  or  daat  Iroaihuunf; 

hohorse,  orfiitohie  erei.   Agnataw- 

— _  la  alao  mad*  In  oata  by  raataanu  the 

horae'i  head  daring  the  ttma  of  leafing,  that 

bo  cannot  throw  but  of  than  oat  of  tat 

manger.     Thla  kind  Of  rack  and  aaaanat 

(torn  being  boarded  on  In  front,  will  etn> 

-"-prerenttbe  Utter  from  batng  kept  eaa- 

t&  under  the  horw'a  head  and  eraa,  t) 

cone  la  compelled  to  breathe  the  npaen 

ln|  from  It.    It  will  alao  prereni  hot 

n  Betting  Ma  head  nnder  the  manger,  li 

— letimea  happen*,  by  which  anaam  tte 

poll-etilla  fretiiiaitly  prod*o«1.  Tbalesra 

of  the  rnUteriWldonlybe  ft>«  ieet&vn 

*L_  head -■  tall  to  the  ring  through  whoBb  ■ 

tee,— tali  w  111  admit  of  nla  Stag  dew 

...-heaae,  and  that  la  all  that  fi  ragatrat 

The  ring  abonld  be  planed  oloee  to  that  n*t 

whore  the  mac  car  in.  and  not  in  theomtn 

oftbeataU,    The  »lde  of  the  itatl  ihoeld  tt 


broaght  nearly  down  to  the  niaii|.ii  ana 
thla  may  easily  be  done  without  the  naaaa- 
alty  of  a  bay-loft,  and  thai  manaii  agar  at 
made  deep  and  wide,  aa  deeoribed.  Tit 
window  of  tba  stable  anordd  be  at  tba  aooaV  . 
coat  end,  and  the  door  at  the  oppoan*  eat. 
Tba  window  abonld  bo  u  high  aa  the  Brawn. 
will  admit  of.  and  In  alio  pnportkmed  ta 
that  of  the  atabl*.  In  one  of  twetre  Mai 
high.  It  need  not  ooaae  down  rooro than  ran* 
feet;  It  will  then  be  night  feet  from  On 
ground,  and  oat  ol  the  way  of  being  braaanv 
The  frame  of  the  window  should  be  mara 
able  npon  a  pivot  in  tan  centre,  and  oaanal , 

arnmnt  of*  cord  raining;  orer  a  pofley  » 
celling,   and    futoned    by   nMant  *f 
another  cord.  _  With  a  window  ol  thU  arJ 

oonatrneted  will  bit  round  ocatdnctre  to  the 
health  and  comfort  ef  the  hoc***,  and  «u2 

'     -       ■    it  tothehgiiiiuaawal 

— la  matter  that  can  ana-, 

tribute  to  aleanlnuaa.    Neither  dean,  fowav 

ererU  permitted  tor*** 

.  mnnrirVnaax.  ah  "  " 
oe  from  it.    A  go 
lug  horaea  hi  toll 
oh  akta  of  tna  M*> 

head  of  tt    Bjt 

bono  may  be  fattened  daring  Iho  tt 
being  cleaned,  by  which  be  wOl  bo  ed 


-  ..„ ebeap  ahordd  ha 

kept  at  ■  dJatanoe  from  it.    A  nod  *■> 

MVanoe  for  cleaning  horaea  hi  Mann  tan 

atrapt,  one  on  anoh  alia  of  tba  etalt  a****. 

yard  from  toe  head  of  It.    By  th*a*d» 


hl»foralafi.n^nnaiaa«. 
to  nun  ronnd  Una.  In  5aaa> 
tablaa  an  oonatnaaM  Inaanbl 

i  all  the  bonaa  ■Mat  a*  njg 
bead*  toward*  Inn  aanan.nan*1 

1  of  etandlng  la  twolnr-a^f* 

iSS^&s&s 

ne  reel  are  loaaetnaM  aeade  »«■■"  »*T 


with  their 
wall,  lna  tea 
log  oppoalt* 


of  nine  feet  are 
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1c  width  of  the  its!!  are  dl 


by  what  k  oiled  a  balf-treris,  or* 

on etoet  hair  toe  depth  of  that  Which 

•-  -ma  Hall  from  another.     By  tliii 

e,  cash  hone,  Indued,  eats   tuts 


mat    Tli*  tnrlaea  or  uartittoni 

b*«  the  (talk,  an  of  deal,  tnra 

Hot  urn  ■Ixnt  fl»e  feet  high,  but  at  the 
*U  of  Uu  hones  the  partition  rlHa  to 
H  hdght  of  Htm  fiat,  u  shown  1b  tha 
ofrsrhnr  ii  a,  nod  the  lonfith  of  the  stall 
uuily  from  tareo.  to  eight  feet    Inmsny 


m  tbeendetnlCnasn  door,  or  fran 

Wi.  to  fit  in  between  It  end  the  berk — , 
™  to  melaae  food  of  any  kind,  a  sink 
m  to  feei  *o.  Tbemanger  b  pMHlb  eon- 
led  U»  whole  length  of  the  stable.  Ills 
moist  tjicbe*  deep,  twelve  inohee  nidedt 
Mud  tine  at  the  bottom,  all  Inside  mee- 
fcsod  it  pinned  about  tare  feet  four  tnohea 
wthegroond.  Staples  or  rings  en  bad 
■he  breut  oT  the  manger,  to  which  th* 
*■  ire  tied.  Tn*  rack  for  holding  their 
'or  itraw,  la  alio  commonly  oontinuad 
i  whole  length  of  the  stable.  It  Ii 
sad  of  upright  spare,  d.  connected  by 
■■nil i  at  aaoh  end.  and  from  two  feet 
Wind  (half  feet  111  height,  Theraok 
heed  on  tha  wall,  about  eftot  and  a  half 
n  tha  manner,  the  bottom  almost  close 
he  wall,  and  the  top  proleothi  gout  wards, 
■at  beat  plan  la  to  place  It  upright  (c  d 
The  spare  are  sometime*  made  rotmu, 
I  Rot  Into  tha  eross- nils,  and  some- 

m  opening:   ha    the  hay- 
*  the  raor-  —  ■»-*J 


t   throngh 

-  _..»  — -„   _„  ... ./hen  ItTa 

Wit  ncoaneary,  thts  may  be  closed 
boards  moving  on  hinge*.  Behind 
horses  and  about  nine  Test  ire™  the 
i  wall,  la  a  gutter,  baring  a  gentle 
Mty  to  the  straw-yard.  Allowing 
■t  a  foot  for  tills,  there  will  remain  a 
*  of  eight  feet  to  the  bask  wall,  If  the 
le  be  eighteen  feat  wide  j  apart  or  whloh 
i  to  the  wall  la  occupied  wt&wrneheeta 


wreea  require  a  warm  and  genial 
a  In  the  stable*,  tappoalng  of 
air  to  be  pore,  to  ensure  the 
if  coat,  ao  assent  tlal  to  the  beauty 

aaL      But  although  it  has  this 


■tables  I*  nearly  a 

inhere  to  sToold  and  biting  ah-.    No 

In  the  stable  should  sweat  under  hla 

clothing  i  by  no  doing  he  la  rendered  highly 
sensible  to  externa)  Impressions  from  alter- 
nation of  temperature, 
irritability  of  ikto,  _. 


But  air  may  be  warm  without  being  In  tha 
leait  unwholesome,  and  may  be  cold  and  yet 
very  foal:  tha  wholeaomenea*  Tor  rsaplre- 
tkmnot  depending  npon  the  temperature. 
but  npon  the  gaaca  which  oompoaa  It,  and 
the  noxious  vapours  with  which  It  may  be 
oontamlnated.  The  tentperatnre  should  b* 
-  -named  by  a  thermometer  kept  In  tha 
lea.     The  bad  effect  of  hot  sublet  la 

pretty  well  understood,  hut  Mill  many 

do  not  know  tha  dlflerenee  between  common. 
end  simply  heated,  end  one  heated  and  mixed 
with  other  noxious  gases.  It  la  eaay  M 
understand  that  the  air  which  we  breathe, 
becomes  unfit  for  the  support  of  life,  when 
deprived  of  Its  vital  principle  throngh  tha 
act  or  respiration.  It  la  necessary,  there- 
fore, to  gat  rid  of  this  fool  ah-.  »  that  It 
shall  not  be  respired  again,  and  to  tntrodaso 
fresh  air  that  possesses   the  property  so 


i,  bat  it  Ii  farther  « 

Ions  from  tb*  body,  a*  well  at  by  the 
t  ammonlneal  vapours,  arising  Irons 
use.  These  npoan  arc  burtfal  to 
gi  of  the  hone,  and  (till  more  par- 
ticularly to  IU  eye*,  and  an  frequently  the 
sourot  of  blindness  and  other  dlseesee.    Tha 

lanagnag  the  vea- 

- ,  .-it  In*  large  trunks 

or  tubas  of  board,  about  a  foot  square,  to 
paaa  throngh  the  celling  and  roof  Into  tha 
open  air,  leaving  their  tope  covered  In  anoh  a 
way,  that  the  heated  air  oan  go  ont.  but  no 
rain  ean  oome  In.  if  it  It  impossible  to 
•  ""  High  the  middle  of  the 
carried  ont  Jolt  beneath 
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It  through  th<  mill  a 
Urn  be  ■  lobe  (r  — 


!i  will  be  beet  If 


may  be  required,  and  placed  at  oua™ieiit 
-' — *"si.    ItlitoboobeerTedthatnoalr 

oat  eneept  u  equal   quantity  be 

d  to  supply  IU  plane,  M  the  ateble 
.  „„  .. ^  wSSy  fall  of     ■ 


lower  put  or  ttw  ■  table,  where  the  draught 
will  be  bmlt  prejudicial,  la  a  Hull  stable, 
the  bottom  of  the  door  will  do  lor  Ihii.  I? 
a  board  be  plaocd  below  LJie  apaitare  in  It 


elsntiiiK,  to  wi  to  direct  the  mrrrent  of  air 
that  enter*  upward!.  Instead  of  It  coming 
liorl*ontally,  whlob  might  strike  npou  the 
legs  of  the  horeee.  In  larger  etable*,  when 
more  fresh  air  la  required,  uumeroni  small 
aperture*  are  better  than  one  large  one, 
placed  In  inch  a  mariner  that  the  air  cannot 
reaoh  the  horeee  In  oold  aureate.  Mhtah 
roar  be  injurious  to  them  i  the* 
-  "--'  "te  air  ads 


by  the  light  on  the  other.  Windows  thoold 
be  placed  high  up  In  the  stable,  that  the 
light  may  not  come  Into  the  boraaa'  eyesi 
and  the  gins  ahould  ba  In  Indtetlon  of  ground 
Cleat,  to  keep  out  the  direct  rays  of  the  ana. 
When  opened  In  enmmer,  a  net  should  be 
kept  across  the  opening,  to  keep  out  the 
flies  from  annoying  the  horeee.  White- 
washing or  Mine- whiting  the  walls  aid  oell- 


exoept  the  atabh 
not  to  nuke  the  w 


Ink  of  the  ■ 
ofoleenlint. 
rather  dark, 

quite  white,  but  with  a  tinge  < 
yellow  or  stone  colour,  this  being  less 
Blaring  lor  the  horeee'  eyes.  For  night,  the 
beet  lights  are  oendlee,  or  lamps  In  lantern*. 
The  gae-lJghte  whloh  are  suiietimei  em- 
"red  to  bant  oontlnuully  In  stables,  are 


«t«rnelypi^urlida!.eatr*yeoru»aueinnri 
of  the  yitaf  pert  of  the  air.  and  •ocnetUatt 
■nffcr  the  narouretted  hydrogen  to  tanaw 
unbmt,  which  I*  T*ry  lnjarlou.  The  an- 
nexed anmTlng  glree  a  ret*  of  Use)  par- 
tkalari  o?  a  -fata  Jbr  mrt-Martm,  ■tteeTup , 
with  wooden  traTli-poete.  which  in  vat  tha 
oububou  method!  A  A  an  the  strong  hi «i- 
poatai  n  n,  the  hcad-poata,  both  etnk.  rate 
the  atone  Mocha  e  o  c  c  and  fattened  to 
the  bat  tone  u  n,  itratahlng  noroaa  the  atabk 
from  the  wall  n  to  the  opposite  wall ;  r  r. 
ere  the  trarls-baenla,  let  la  to  the  parte  A  a 
by  croon*,  and  passing  between  the  ten 
dlrtalons  of  the  port*  a  ■;  the  board*  an 
represented  high  enough  to  prevent  tht 
borm  worrying  one  another;  ooareearb- 
ttonea  set  between  the  bind  or  fore  porn 
A.  and  b,  to  receive  the  buid*  of  the  trara- 
board*  In  groove*,  and  thereby  M  — ■  - 
ft™"  *«*7  by  keeping  them  , 


Sag  outthe  fodder;  h  the pnyament withta 
e  (tall  i  x  the  freestone  natter  for  oso- 
njlng  away  the  refuse  to  one  end  of  the 
n  tab  lei  o  the  parement  uf  the  peaaage  be- 
hind the  horse's  bears  i  r  are  tiro  paraM 
spun  fattened  over  end  acne*  the  battens. 
when  then  is  no  hay- loft,  to  nnporttrnaH* 
of  straw  or  hay.  to  be  given  as  fodder  to  tat 
hone*  in  the  craning*  of  winter,  to  sen 
the  riik  of  Or*  In  going  at  night  ta  tht 
*  Umw-barn  or  hay-boias*  weth  a  fight. 

STACK-PIJUNW".  — Thla  noutrfisuce  at 
conn  eoBou  with  the  building  ot  baj-ttadn 


may  be  formed  of  a  few  poles  planed  en  ' 
olronlar,  square,  or  angular  baee.  and  hertag 
a  few  abort  spars  nailed  acmes,  or  a  srra*- 
rope  wrapped  round. 

STAKE.  Iu  hortloultare.  an  hapfear-t 
employed  lor  jrtrlng  ewppert  to  (nan,  strata 
end  plant*.  Iron  stake* are aft-rent faraar. 
and  are  made  of  both  out  and  **aaeaals 
uetaL  Flat  wrought  Iron  stakes  end  earn 
are  aeed  for  the  support  of  peas  end  atear 
annual  plant*.    Iron  itaaaa  for  rase*  en 
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KWta  of  the  body  presents  ths linen* 

le centre,  end  dan moTee  rsdUtefrom 
ITieae  erocjTee  contain  eitene  tie  sneMre, 
tble  of  adhering  to  the  aurfeoes  oftta 


j  of  a  terminal  dlso.    The 

usual  tiiDbwof  nji  la  Bee;  not  there  are 
-i  other  numbers,  from  tb™  tonlD* 
it  the  rays  ire  long  i«  alentter,  m 
own  sbortand obtuse l  sometimes  mwm 
with  spinee,  or  otherwise  with  unooth  or 


the  ground,  these  stakes  should  aland  an 
Inch  or  two  higher  thin  the  stock  on  which 

the  nn  Is  grafted.    The  br— "■■■ 

graft  may  then  be  trained  n 
spreading  heid  or  the  stake. 

STAR  FISH. -.These  in  mi 
striking  objects  tf  tin  M 
curious  and  nuMrW  fore 

mod  Inviting  the  attculioa  of 

of  nature.  The  true  Btar-flsh.es  ire  either 
star-like,  or  angular,  to  form.  They  we 
oonrtd  with  a  touch  leathery  to  tegument, 
which  la  more  oi  lea*  strengthened  by  a  ]"-• 


mir  the  moit 


nleted  platea.    The  brittle  etar-fish  U 
if  the  handsomest  specimens,  displaying 
...  _ldltlon  to  Its  curious  form,  vivid  hues, 
arranged  In  beau tifat  patterns. 

STAHCH,    to    PMPABt-Put  two  or 

three  Wblespponfnls  of  starch  into  a.  bowL 

-'  nut  It  gradually  with  just  enough  of 

■;>«■  cold  water  to  oonvert  it  into  ■  thin 

Mu  Dressing  oat  all  the  lamp*  with  tbs 

back  of  the  spoon  til]  II  becomes  perfectly 

,oothi  then  poor  It  Into  a  clean  pipkin  or 

illet.  *^-->-   .   kettle  of  boiling 

.i_  •.  m,  add  some  of  It  to 

well    A  plot  or  ■ 

er  may  be  allowed, 

.j  .i...  tie  starch 

moderate 

■id  boll  It 


venVlt  "beco 

mini 'sticky.    If 

t  spermaceti 

eandla  ia  not  at  hand,  ipriuk 

la  In  a  little 

teupoonful  to  a  pint  ot  staren. 

.  piece  of  loaf-e 

Ear.    Finish 
h   a  spoon. 

It   vigorously   w 

Blrain  the 

Urch  through  a 

m  the  Indigo  hag 

but  It  mult 

SPARLING.— Thia  Is  an  amusing  bird  to 
keep :  II  may  be  taught  various  eotertainlng 
trick  a.  and  even  instructed  to  repeat  short 
phrases,  or   to  whistle   tunes   with   great 

" isas.    They  should  be  taken  from  the 

then  about  ten  days  old,  put  into  a 
t  with  some  clean  Btrftw.  and  kept 
...^  Whatever  Is  desired  to  be  temjht 
them  ehtmld  he  whistled  or  repeated  to  them 
at  leading  time.  In  feed  In  R  them,  the  anna 
food  may  ha  need  as  for  the  blackbird ,  they 
■hould  be  given  fire  or  six  pleeea  at  a  time, 
!    about  the  alie  of  a  hone-bean.    When  they 
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nn  teed  themselves,  the  food  of  the  wood- 


i  iCttifl 


in  health,  tbey  should  occaslonall;  „„  _.,„, 
■  spider  or  ■  meal-worm,  and  bare  a little 
■afron  pot  Into  tba  we  ter 

STARVATION.— Though  this  ton  Im- 
plies death  Aon  either  Hunger  or  a 

in  the  former  mom  <jsi  It  that  It 

popularly  understood.     *  -  **"  •■ 

-m  raiit  the  r 


Mm  resist  the  nwti  of  hunger  ud  thlr it 
fur  1  considerable  time,  the  decay  of  vital 
energy  11  gradual  and  always  eooomusu  led 
bj  a  corresponding  wast*  of  tbe  pfivslosl 
rnaai  orottniientr},  the  body  of  ■  person 
who  hu  lost  hi)  Ufa  from  a  dqprrmion  of 
ciiitenanaa,  always  bean  upon  ft  inch  cha- 


■  ---   .........  ..vm^  -v-*  deprtfat 

food,  a  person  f»  reduced  to  a  b— -  lu.l 
might  have  eventuated  In  diuolnttDD.  great 
oare  In  needed  In  administering  uourlsh- 


Df  the  greater  bai  been  Ihe, 

-lore  prone  la  the  patient  to 

-— jr  from  the  re-action,  that,  sometimes, 
from  a  state  of  powerless  prostration,  rouses 
ID  a  few  mlnutee  to  delirious  forj;  the 
patient  often  sinking  under  the  meaui 
neoes  «r y  to  pan  down  the  fereriah  eicl  le- 
nient Induced  by  the  mean*  used  to  save 
blaa.  Thin  gruel  or  mutton  broth,  slightly 
thickened  with  crumba  of  bread,  given  in  a 
row  tab  lea  pom  tii  la  at  a  time,  and  repeated 
every  ten  minutes,  la  the  beat  restorative 
and  nourishment  that  can  be  given  to  a 
person  lone  debarred  from  food.  Even  this 
nwet  he  withheld  when  the  fasa  lnihes,  and 
the  poise  risen  sudden)*.  Conjoint]*  with 
the  above  form  of  nourishment,  hot  water 
mast  be  applied  to  the  feet,  and  sometimes 


STEAK- TONGB,- Fur  turning  and   re- 


ts while  undergoing  the  process 


of  cooling,  steak-tongs,  as  iiuismM  M 
the  engraving,  are  best  sdapteaTm  the  At 

or  the  ordinary  fork  suffers  the  Jules  of  tht 

STEAHIBa,  -The  tswjbssnajpB  of  ftana 

mend  It.  eepecaafljT In  large  taHsVahnwA 
wnkh  may  be  bo  fl  Bad  op  with  tht  ipav 
retus  aa  to  admit  of  the  proas  bekj 
•nadnetad  on  an  extensive  eoele,  with  van 
Utile  tronbleto  the  cook.  Btssunmg  nays) 
conducted  on  a  small  scale,  with  a  eonaan 
aanoapaaor  boiler,  fitted  with  a  staple  nt 

the  steam  e7the  boiler  m  tba  kilohea-rtnft 
mar  ha  made  available  for  Booking  m  (it 


progreeaof  iteamlag  at  the  sals*  tna*  hi 
tbe  apparatus  asjneouUly  Inalraal  for  Us     i 
pnrpose.themettisplseudln*l;eUltirt«t     I 
-  valve  to  it,  and  wltbont  waast'.    cUaa  ■ 
i trodooed  ■  and,  aooordUiff  to  tbs  press"    , 
f  the    valve,  will   be    the   taaauratnt 
t  which  ills  steamed.   IT  than  U  ns  rsav, 
.  I  will   not  rise  above  two  smashed  aat 
twelve   degrees,    bat  with   a  *«r  tafsi 
wdgut  uuonaoommon  metal  pus;,  it  ssss 
rises  to  fwa  haiidred  and  forty  dearas." 
arm  higher.    Thar*  la  Booh  laat  waste  ■ 
this  war,  both  of  heat  and  of  the  pieces  «f 
the  meat)  and,  lu  point  of  eocmemr,  tb-fl- 


^ 


qp 


tors,  tbe  plan  Is  a  v^  good  one.  Haste 
'—"-a    mar   be  plaotd  at  any  tsodK 
ica  from  the  lira,  and  tha  nines  ha 


8TE 
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with  stopcocks,  the  steam  la  either 

it  the  fijll  or  partially,  end  onder 

praasar*  or  not,  «  waate-plp*  being  alto 
fitted.  Vea^tablee  steamed  in  thl»wiy,  are 
particularly  teurter,  bat  not  of  quit*  to  good 
m  colour  u  la  boiling.    Waen  itia  dosirebia 

to  boll  water  by *~  "• 

cooking,  u  for  so 
aw..  It  Is  ouly  n 

above  et*em  ketues  wiu  vuv,  w  uho 
turn  on  the  steam  aa  usual.  The  water  In 
■oon  heated,  to  the  boltniK  point,  ud  then 
nets  exactly  u  If  plaoed  OB  an  ordinary  Ore. 
HTEEL,    Ps0ZVKMTIO>   OP 


ind  of  bog'i  Urd  t   take  off  u       .        . 
■   u   much  black-lead  M  Will  give   the 

-. —  —  ' ' —      Iron   ud  ilea! 

- tlili  mixture,  and 

enty-four  hour*,  and  then 
i  sloth,  will  keep  clean  for 

la  ertloloa  uf  cutlery  should 

■a  wrapped  In  elno-foll,  or  be  kept  In  boxee 
lined  with  nine.  TMa  b)  at  one*  an  eely  a-"* 
moat  ssaohnt  method . 

STEREOSCOPE.—  Boot*:- faefct 
BurtfOft a*d Bbwcmlar  Wo*,  la.;  iMut 
BUrtotaspe,  si.  Ud.;  £omfi  SUrtMupt.  1... 
iiUnfi  £fiw  ft>  OK  Mdnr«,  In   loaft 
.*«,    K.j     OfcWwiory    o/    Uttftt    EnoKttdpt, 
■rtUde  StuesKopt} 
BIB  WING. 


1  employed  In  the 

.., .-,   .til  adapted  for  the 

not  ngnlalhin  of  boat  which  r 

emands.       The   staves   and    In    

n    admirably  anlted    for    this    purpose, 
■   an  alao   tba    hot    plat—    —    '■--■- 


ot  oxlst,   the   itawpana 

mast  b*  plaoed  on  trtTeU  blah  above  Die 
Are,  and  be  constantly  wataned  and  moved, 
•a  occasion  ma*  require,  nearer  to,  or  farther 

mm  the   flame.  ^Thlcl.    well-Honed 

aawnana  will  anasnr  for  atawing,  prcn 

thoy  have  tightly -Biting lids  to  prevent  the 
escape  of  the  steam.  The  euai  celled  atew- 
pana,  which  have  lately  "~*    """ 

suited   for   Una    oulinery 

aoonld   always    be   filled  ■ 

(ban  manly  require  to  be  i 
rinsed  with  mora  boUHur  ' 
to  prodHoa  a  good  etew, 
prepared  a  anflclant  quantity  of  sweet  and 
rich   stock.     The  different  Ingredients   of 
which  tba  itew  I*  composed  should  also  "- 
well  mixed.     Heat,  m  stewing,  la  apt 
Blank  to  the  bottom  of  tbe  Teasel    Topi 
Tent  this,  It  U  desirable  to  plane  across  t 
atawpan  some  skewers,  a  little  way  from 
(he  bottom i  or  an  InTarted  soup-plate  may 
be  used  for  the  same  purpose,   IfHgetaolw 
are  old.  they  abonld  be  blanched  or  par- 
>_u-i    i*.,   they  are   added  to   stews, 
ey  will  give  to  the  meat  and 


.    Care  should  b* 


proper  manner.  Whole  grain  or  seed, 
ih  as  pearl  barley  or  rice,  should  be  pnt 
-  — —  ■■■—  **~iy  are  at  boiling  heat. 


en  they  I 
used  fori 


aken  not  to  break  It;  but  let  It  boll  whole 

111  It  become*  a  palp,  and  lnaorporatea  Itatif 

nth  the  Honor.    AQ  thiekenlng*  of  nonr  or 

neal  should  ba  stirred  with  a  oo 

t  Is  perfectly  amootht  It  shot 

inbred  Into  lb*  general  i 

i tews,  greet  Judgment  Is  r 

t>  displease  the  general  t 
jo  use  whole  spice  thai 
poinded.  If  dried  after  u! 
for  several  stew*.  The 
stews  when  they  are  oo) 
broken  IT  they  ar*  lntende 


1  liquid  till 
d  then  be 


prevent  the  mass  Irom  fermen- 
oneeqoant  decay.    The  quantity 

_. J  in  atowa  abonld  ba  doable  the 

weight  of  the  meat,  that  la.  a  quart  of  water 
to  a  pound  of  meet,  which  leaves  a  pint  of  ' 
liquid  stew.  Salt  should  be  used  In  sufflcknt 
quantity  to  separate  the  blood  from  the 
meat,  and  to  causa  It  to  rise  In  the  shipeof 
team,  which  carefully  remove.  When  the 
aonm  1*  raised  by  brisk  boiling,  and  got  rid 
of,  let  the  stew  simmer  very  Rciitly,  till  all 
tbe  nourishing,  flavouring,  and  colouring 
properties  of  tba  meat,  fco..  are  thoroughly 
incorporated  with  tba  liquor.    Tbe  ordlnt 


Tl 


po  edlnefbrm 

whilst,*  aTths  same  time,  not  a  partial*  of 
that  nutriment  la  wasted.  Book  :-Htmtt- 
KTft'l  fleuoe  Wht,  la.  ad. 

BTICKLEBACK.— A  derk-ooloured  little 
Hah,  found  In  ditches  and  ponds.  They  are 
best  caught  with  a  small  band-net  and  are 
need  as  bait  for  perch.  These  ush  may  alao 
be  pot  Into  a  vase,  and  kept  easily  for  • 
oonaldarabl*  time.    Where  they  exist  m  any 
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h  they  prove  107  nutri- 


tions. *nd,  it  is  salt. 

proline  by  their  ■Hrnnlatlag  qaalll 

8T1LK-A   contjtranoa  for  | ... 

paae  o>*r  at  through  ftnoee,  without  the 
rtak  of  admitting  the  larger 
There  axe  many  forms  of  sales 

by  stakes,  through  a  UtSire  or"palingi  ■ 
turning-bar  or  turnstile,  fai.  The  stile  of 
ailing  ban,  er,  ••-  -  " - 


ira  peenllsrly 
Uhout  the 
re.  formed 


paddocks ;  It  consists  of  ban  lip! 
end  and  henry  at  the  other,  with  ometaled 
Joints  or  plrois.  In  an  upright  poet  placed 
Dearer  one  end  of  tha  ban  than  tht  other. 
Tbna.  while  the  weight  of  the  short  euda 
of  the  ban  keeps  them  in  a  feasible  position. 


*  passage 


h  any  01 


SVILL.— A  reseel  or  epparetns  employed 
for  thedutillatlonol  liquid*.  The  forms  or 
■tills  and  the  materials  or  which  they  an 

made,  vary  according  to  the  purpoei 

which    they  an    intended,     some     , 

exceedingly  simple,  while  others  are  eqnelly 
.1.1 .^  lnd  jonjpuejiai,    xbe  eogr 


worm  tab ;  D.  the  worm  or  refrirertta ; 
E,  the  cold  water  pipe:  r,  the  waste  pips, 
o,  the  reorlTer.  After  the  Hold  Is  pel  ae 
the  still,  the  head  la  placed  on.  and  as 
nected  with  the  worn  Mb  or  nfiiienw. 
and  the  Joints  are  all  securely  Intro  F:< 
ordinary  liquids,  a  (EnT  paste  made  TO 
llnseed-meei  and  water,  to  which  s  n» 
chalk  may  be  added,  answers  well  for  tb 
purpose.  For  oorroslre  liquids  soUncis 
better  than  tlsstlc  bands  or  rings  tater^ed 
between  the  Joints,  which  an  then  "  brusrV 
hone"  with  screws  or  damps.  Hon  1 
next  applied,  and  the  worm -tab  Is  suppM 
with  cold  water  In  auffldeni  qnam.tr  N 
preserre  Its  contents  at  a  proper  teopen- 
tnrei  the  application  of  tha  heat  beiir  » 
regulated  thai  the  liquid  Bay  drop  tree  la 
end  orthertrHeerator.  quite  cold  and  mi. 
oosipenled  with  rapoar. 

STILTON  CHEESE.— Take  IftcansaCai 
of  milk,  warm  from  the  oowt  pat  twd» 
plot!  of  sweet  orean  In  a  lasll  tub.Ha 
pour  on  It  a  kettltful  of  bolliic  wetn. «> 
It  till  It  be  well  muted,  and  thai  pmt  itasj 
the  chceae-Inb  wltli  the  milk,  wttenllliil 

tiwheattt- 

lb" 

- -  orar  It,  and  take  th,  -_  - 

through  It;  when  as  roach  has  been  utn 
off,  as  will  oome  easily,  put  the  card  bus 
bee  or  net.  and  let  It  hang  till  It  glretfr 

it  In  a*  much  cold  water  aa  will  csnr  i; 
let  It  lie  en  hour,  and  as  tha  nm  « 
ttkes  out,  slrewa  little  salt  upon  thaasBS 

pnt  them  In lo  the  rat,  tint  breaking  las  Ms 
a  little,  to  nuke  it  join  wllh  the  next  parr; 
then  lay  a  small  weight  anon  It,  so  as  M 
to  occasion  the  whey  fo  ouaa  on"  white  11 
most  be  turned  every  three  boon  the** 
day.  and  three  time*  a  day,  for  three  da", 
changing  the  cloth  errrr  time  it  la  taisean 
the  rat,  end  keeping  It  under  a  Sarawak 
e;  l(  le  then  taken  oatefthanv 


swathed    tight  UU  11 
bandage,   which    inns 


5>?»?*V 


ildenble  time  wiped  *■        ^ 
'try  day.    The   best  season  mr  rambst 

ill  cheese  Is  rrom  July  to  October. 
STIMULANTS.  AimBout-AUhssr* 
1  ■  general  sense,  water  Is  aaeBeWM;' 
the  purest  and  moat  wbokwasa  bssena* 
"■-  — n  be  drank,  still  there  soratl  s»*»f- 

nues  where  r "— =' 

s  a  medical  as 


oal  agent,  and  ■esrersharry 

It»u.tahohsc«aanjd 

Inlatratlon  of  this  eases'  p* 


«7d~?£** 


.....dd  orer  the  whole  body. ■"■***"£;. 
puled  with  a  slight  hxeeaei  ^Jf™* 
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the  Military  effect 


Hushed,  and  t 


obscurity  rit  »!_.— 

•ud  Incapability  of 


ajfi  " 


iinulsnt  |g  atlll  further 
f  torpor  la  Induced,  both 
perception  1*  blunted. 
Ail* nor.  faddiness,  and 

.   incoherence   of    idem, 


■mount  or  stimulation  canned  by  alcoholic 
fluids  viilo,  of  course,  socordlng  to  thi 
strength  of  the  doae,  but  also  In  umi 
degree  according  to  the  habits  of  the  In- 
dividual :  for  there  la  no  question  that  those 
wbo  habltua.il  j  drink  strong  wince  or  spirits 
derive  Utile,  If -"— ■' -—  - 


stimulation  from  the 


any.  at 

stimulant  power  of  alcohol. , .  — 

filntloi.  In  deprenctl  stales  of  the  system. 


main  unimpaired,  the 
uld  be  made  by  unsti 
_ .  _,  theae  the  strength  Is  e 
better  preserved;  bet  when  the 
"-K.  If  exertion  must  "till  be  madi 
■  nttty  of  diluted  alcoholic  MJtaffl 
taken  with  advantage.  Under  c 
exposure  to  the  effects  of  Intense  o 
dally  if  eymptoma  of  torpidity  ai 

"■-  —  of  KHKmeed  spirit  msy  ssv„ 

i  audi  oaaaa,  however,  the  caution, 

moat  not  be  forgotten,  tint  the  spirit  should 
not  be  had  recourse  to  early,  and  not.  If 

Cislbls.  till  II  la  eted  to  stimulate  to  the 
t  snort,  to  gain  the  plane  of  safety.  Other 
'■*-*■  -mone  are  compelled 


doses  of' ., 

would  pot  tbcm  in  a  i to 
oatlnn.  Although,  how 
Individuals  to  oonsume 
greater  qnanUty,  and  ol 

impunity  •  If  exp.ct.tt  be 
In,  the  mud 


-,  bablt  enable 
iter  strength.  I 


nntatton,  and  even  the 
otoercoaiaor  me  organ  undergo  changes  or 
structure  and  Indurations,  wffloh  ooer''~' 
ally  dro-enernte  Into  cancer;  at  the  . 
tune  the  raseeolar  and  nervooa  eytteine, 
and  (lie  accreting  .organs  generally,  are  apt 
to  suffer  seriously.     In  considering  the  effect 


irfnt  will  exert  a  much  a 


leas  Intoxicating  effect  thin  the  spirit  I 
the  same  Quantity  of  wine  would  do,  wo: 
It  separated  by  distillation,  and  then  dilu u 
-with  wateri  and  moreover,  that  differs 
wines,  although  containing  the  same  *bat 
lute  proportion  of  spirit,  will  be  found  1 
vary  very  considerably  In  fv-'~  '-* 
~— -rs.  The  broad  a — - 
a  do  not  form  a 


SSK 


re  persona  whose  ftractkme 
d  and  depressed,  that  f~- 
>  stimulants   to   main 
nd  other  powers.    The 
be  artificial,  but  not  n 


ea  of  dlsesi 


Thai 


powerfully. 


nulatlng 
ery  way 

""small 
'id.  espe- 


involvlng  loea  of  tba  usual  rest 
after  a  time,  the  moderate  ass  ol 

'     highly  beneficial.     The  n 
■  se  of  alcoholic  stimuli,  o 


individual.    Some  Individuals  then  are  who, 

* their  birth  upwards,  are  alwayi  at  a 

....  .bb,  who  have  no  power  of  endurance. 
Bui*  persona  generally  require  atlmulanla 
■— "' — "-   "-  enable  tham  to  keep  np  to 
alii  still  rnoredo  they  reqolre 
-   exposed  to  conditions  of 


S TINGS,  KcatEDT  ran.'  -In  this  country 
■e  hep,  wasp,  apfdar,  eoorplon,  and  viper, 
■e  the  only  Ineeuu  or  reptile*  that  are  at 
.1  likdy  to  prednoe  Injury  to  the  body, 
od  thes*  though  painful,  seldom  produce 
ly  aerlooa  harm,  nnleaf  the  sting  has  been 
dieted  on  Uie  throat,  over  the  organ  ot 
ilea,  or  to  the  month  near  the  pharynx,  or 
■"■"  '■  these  cases,  the  symptoms  of 
that  follow  the  sting,  demand 
the  throat,  hot  f omenta tkme, 
aoraaUS.  end  an  opiate.  But  In  all  other  parts 
of  tb«  body,  whether  the  sting  has  been 
extracted  or  not,  all  that  Is  needed  Is  to  wet 
the  part  freely  with  the  extract  of  lead,  and 
keep  It  covered  with  a  rag  wetted  with  the 
entrant,  itiacustomery  totouchlhe  affected 
part  with  hartshorn,  and  when  notldng 
better  nan  be  procured,  tt  msy  be  uiedt 
but  nothing  la  equal  to  the  lead. 

STOCK,  Celttjhe  or.— Of  this  favourite) 
flower,  the  double  species  Is  the  moat  highly 
esteemed  for  the  beauty  and  deep  tints  of 
the  flower,  and  lor  Its  delightful  odour.  Of 
the  common  or  ten  week  stock,  and  the 
aved  there  are  not  less  than  one 

rarletlea,  generally  called  Uerman 

stocks      The  single  or  Krompton  stock  la 

It  may  Bower  the  same  year,  should  bs 
raised  In  a  hot-bed.  and  transplanted  aa 
early  in  the  spring  as  the  slste  of  the 
weather  will  permit.     The  Brampton,  on 
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account  mij  ba  nwi  111  tb«  open  *tr  la 


April  or  May,  and  transplanted  In  July  to 
the  eltnatioa  when  It  u  deeUned  to  remain. 
It  li  of  ttoportanot  that  all  the  speotot  of 
ttm  genus  ahould  b«  tranaplanted  whmi 
tlinj  are  »ery  rang,  became,  hating  fntl- 
bra  roota,  ana  line  aide  floret,  they  neliiom 
reooier  from  the  eheok  uhloh  thny  rtoelvo 
ftom  twlog  tranaplanted.  after  they  are  two 
or  three  month*  old.  The  chenoe  or  double 
plautt  Is  olloa  Tory  preoerione.  It  l»  nld 
that  thoie  iced  plants  which  turn  mare 
then  the  mini  oumber  or  petal*,  that  la, 
alx  or  mm,  instead  of  four,  generally  pro- 
duoe  double  Jowff!  when  the  seed  li  again 
■own.  It  would  be  well,  therefore,  for  the 
noils  t  to  muk  tooh  pluiU  and  prceerre  the 
teed  to  be  gown  separately, 
STOCK    EXCHANGE    TBRMfl.  -  The 


deecripUona 

end  which  may  be  nude  op  of 
dnoed  annuities,  and  long  unolUaa,  or  of 
other  deeorlpUont  of  itooka     Scrip  It 
nbbrerUtlon  of  the  tern  aubaorlptlon,  i 
U  epplied  to  (wih  of  the  etooka  green 
exchange  for  a  loan.  M  oonao)  •crip,  ndsoed 
■crip,  Co.,  and  may  be  lold  separately  aa 
aneh,  until  all  the  Inetalmenu  of  a  loan  are 
paid  op,  when  the  term  la  no  longer  applied 
to  them.     The  memben  of  the  Stock  E.- 
ehange  are  called  Jobbera  end  brokers.     T 
Jobber  la  the  dealer,  who  makes  the  prioe 
the  market  Taint.    The  broker  1*  (lie  o: 
who  buys  or  aella  to  the  Jobber,  for  hit  pit 
dpaJ.  and  takes  hit  commlatlon  for  tran 
■  buttneta.    A  bull  la  one  who  bn 
at  a  highs  prion.    A  tear  Jl  01 


gpecnlaUoos  for  tb*  rim  and>C  AmM 
one  who  la  not  a  niemlwr  of  the  Block  tV 
ohange,  bat  deal!  ootttde,  and  It  aomeluaei 
called  an  eaStctar.  Hum  gentkamea  not  ae- 
fnaaaatly  write  In  *  flctitkxn  name  for 
-••-rea,  and  teU  the  letter*  of  aBohaeatt. 
aaapa  it  the  lam  paid  par  ahare,  or  pemeot, 
__.  cartriuK  onr  rash  iharea  for  ■  loots 
period  than  they  were  originally  boagtt  ftt, 
wliloli  is  (lorn  one  aoooont  to  another.  ***■ 
wmtduatUm  la  when  a  party  wtM  bat  na 
aharea  or  stock,  withoat  hating  them  hi  nfi 
poeeaialOB  to  deUrer,  paya  tu  mack  per 
ebtre.  or  per  cent,  for  not  being  maipiW 
to  do  ao  nntU  the  followins  account  i  Be 
price  of  the  thane  or  ttotk  in  either  can 
being  fixed  at  tha  market  rata*  at  that  mat 
OptUmi  are  dealt  In  with  ahnoet  ererf  o* 
aortptkm  of  stock  and  aharea,  bat  mat 
generally  In  oanaou,  and  mar  he  dlhcr  s 

KAirn  toft  or  a  pM  on  enT  XfttfaaAs*' 
rhen  a  pereon  glree  ao  menh  per  aatt  f* 
the  option  of  buying  or  telling  ao  mid 
•took,  on  a  Batata  fixed  day.  at  a  ptiea  tmi 
the  day  the  option  money  1>  gtren.  Are 
la  when  a  paraon  gt™  ao  nnnsh  fix  aa 
ontum  of  tolling  so  mm*  etnok,  at  a  oerttta 
nana,  the  prioe  and  data  bang  bad  at  tat 
time  the  option  money  hi  gtren.  Anil) 
when  a  penon  giree  eo  umoh  tor  the  apnea 
of  toying  aiaolr,  at  a  certain  time,  the  pro 
and  date  being  flxed  at  the  thae  the  optta 
money  la  glron. 
STOCK  GRAVY.— A  oahaaiy  arentra- 


rotlDwi :— Wnah  a  keg  or  etna  «f  bear  nty 
clean  g  track  the  hone  In  tan  or  mra 
Piaoee.  and  extract  the  aurrow:  add  aant 

aa,  of  game  and  poaHry ;  eon*  nam  «* 
ooJd  water t watoh  and l*»naj waU. and m 

water,  which  wBI  make  law  lanaaemf  anae 
rite,  and  tkim  It  agate.  We  fUtlMjaM  eater 
Into  thit  oompoeiSio,  and  tha  aMahcatl 
be  parnwthr  olear  and  hnnal  Whea.nw 
jsnrraoe  of  the  broth  at  taSTOarWt  *ar. 

aoooralng  to  the  qnanttty.  AJmrthsraf*- 
tablet  are  added,  oarer  It okaa, and  art! 
by  the  tide  of  the  nn,  ana  let  il  •bBBaT 
Tare  gently,  for  fear  or  fro  boon,  oraeaa 
aceurHtag  to  the  weight  of  the  meat  W 
It  through  a  alere  lato  a  otaaM.  ttr,  anae 
pan,  and  pat  It  on  a  ooid  peww* 
Seoond  a  took  may  ba  made  from  *•"" 
left  after  atralniog  the  cut  ataakat  W 
oorermg  It  with  water,  and  by  »•*• 
eonttniie  bolUng  for  nan-orleehaa*  «■ 

aoop.-  f^nSowxWoiiMinMta.f»uat 


watt  endrtedaatana^ta*. I JW?J 
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also  be  Hi  In.  ee  tbee  Mad  to  elear  th« 
•took.    Bard,  rata  a/  dry  breed  mar  elao 


put  la;  they  gather  the   10am,  which 
■/._  Hem.  beet  Teal,] 
'kttioj  of 


■  at  celery,  tho. 


■1M0I  nnr 

>    the    pitook- 

inlpi,  or  the 
giaTy,  the  ontalde  etemi  of  celery, 
roughly  eJoaAOd.  ud  oat  up.  ihoald  go 
the  itook-pM.     Ton  pat  itielf   should 
MdtiMn»|  to  the  engnelna.    The  Up 
afconld  sot  be  quite  at  the  bottom,  wbkta 
sBowe  room  for  the  sediment,  and  the  itook 
Bay  thai  be  drain  of  perfectly  slear. 

STOCK INS8,  TO  Wash.—  f>  waat  tOk 
wUxtlxgi.  out  In  tbtn  Mta  tomt  white  soap, 
and  boll  It  la  loft  water;  pour  a  little  of  it 
Into    oold     loft    water,    and    wuh    th» 

the  waiting  with  freehand!  and 


.    with   tbi   window  open, ... 

almost  dry,  lay  tbera  upon  a  piece  or  Bibl,,, 
and  with  another  bit  rolled  up,  rub  them 
hard  and  qulonly  one  way  till  they  are  dry. 
Te  vol*  ihrtad  aadttxfi,  Brit  loop  them  well, 
and  then  put  them  Into  a  lather  or  cold 
water,  and  boll  them ;  afterwards  pet  them 
Into  a  frenh  oold  lather  and  boil  them 
again  ;  wbcn,  on  taking  them  out,  they  will 


sight;  i 


boll  then 


tt  day  ball  them  In  a  copper 
■uinc  >uu>  and  ioap;  ittr  them  well  about, 
and  they  will  become  quite  olean  without 

S  robbing;  rtnie  them  well  In  oold  water, 
bleach  them  ;  when  nearly  dry.  draw 
them  smooth,  folding  them  straight  oxer 
the  Instep.  1'lion  Aem  under  a  hoary 
weight,  or  iron  them. 

STOMACH.  DnoiiMji  or.— Those  rnno- 
ttaaal  diaordere  of  the  itomaob.  which 
originate  within  the  orgaa  ItaalC  and  are  in- 
dependent of  the  genera]  gystem.  are  either 
aeate  or  ebronlo.  and.  In  nry  many  oaaea. 
Um  only  medlouu  required  to  diet  a  sort  In 


llet,  and  a  properly  admbueiered  food,  whtah 
■  both  ailment  andmedknne.  and  while  bettig 
ho  moat  agreeable,  li  by  far  the  most  per- 
manent meana  of  core.  In  ail  aatu  affoodona 
of  the  itomaob.  the  diet  should  be  free  from 
all  inbatanoea  that  can  Irritate  the  coal* 
of  the  organ -,  eoneequen  tly ,  a  urlnaoaow 
regimen  la   to   ba  adopted,   oonalatlng  of 

gruel  or  arrow-root,  aago,  nunoc 

Una  puddings,  with  a  rigid  ei 
Bveryihiiigiolld.wbetherirJmaloi 


id  though  both  animal  and  rige- 
-** — a  uiaj  be  employed  In  thin 


form  of  diseaie,  irerythlng  ahould  be  ao 
completely  maatloated,  and  thoroughly 
■ofUued  wllh  sell™,  aa  to  be,  u  nearly  ai 


iomach.  o 


food  In  the  iiirmw  case. 

aji  DuuEumiou  and  heating  apiece  mnat  be 
rigidly  oiolodod.  the  stomach  nerer  allowed 
to  remain  longer  than  foar  hours  without 
food,  and  llquldi  nerer  taken  without  a 
certain  proportion  of  solid  food,  and  that 

thoroughly  EJcetlnnteiL    Anof- 

point  to  be  attended  to.  ii  b 

diet  aeoordlug'  to  f 

la  wpeelally  n 


STOMACHICS.  — Endcr  thin  bead  are 
nnprehended   certain  remedlea  employed 

hen  the  itomaoh  la  wanting  In  tone  and 
rigour.  The  following  may  be  taken  with 
adrantage.  Take  twenty  gralDiof  powdered 
rhubarb,  and  dissolve  It  In  three  ounoa  and 
a  half  of  peppermint-water,  then  add  eal- 
TolatUe  I-'  ^=~  •  '  '  ■ 


ie,  tn  the  proportion 
ounoa  of  karnela  to  hair  a  pint  of  spirit 
Infuse  for  a  fortnight,  then  Blur,  or  poor 
off  carefully.    Persona  of  weak   digestion 

thrkw  a      ,  .     .  

'    '■      '■       thlsisemost  valuable 
may  be  extended  to  a 


STOKK  CKBAJf—Pnt  three  tablospoon- 
fols  of  lemon-Jules,  and  the  grated  peel  of 
one,  some  preserved  aprloota  or  any  other 
sweetmeats.  Into  a  glass  or  eblua  dlih. 
Boll  a  qaarter  of  an  oonoa  of  lilnglais  in 


lt'Sto 


to  a  Jug,  itir  It  now  and  then  U 
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round  and  mud!    It  may  be 
before  being  i  erred, 
eg-  Lemon- Juloe.  1  tablespoon  full ;  lemon 


wiped  with  •  ooarse  flannel,  ■ 
tbu*  nil  greaiy  *pot*  will  be  n 
common  brick  niay  bo  uted  lni 


—If  the „,. 

the  salt*  contained  within  the  bottle*,  do 
not  attempt  to  strike  the  (topper,  but  add 
a*  much  citric  said  to  water  u  It  will  take 
up,   thni    miking  what  cheml 


*  Indigenous  to  Italy  and 
__  ....  —  _  __  ,Toducea  a  fragrant  main 
whloh  readily  melu  with  heat.  There  la 
abo  another  kind  which  eiiete  In  masses. 
»wj  light  and  bearing  no  reeemblanoe  to 


imt  almcat  wholly 

lust,  nwely  coked  _„„ 

utter,  and  though  nosh 

._     bepurer  kinds  ofstora*;, 

yet  when  freed  from  the  woody  part,  It  !■  laid 


Iherwit 


o  poaaeai  more  fragrance,  and  la  superior 

-o  the  other.  It  i*  readily  dlieolred  In 
ractlned  spirits;  It  Impart*  to  water  In  whloh 
It  baa  been  in  freed  a  deep  yellow  notour,  a 
alight  odour,  and  balaamla  taite;  by  distil- 
lation It  flee*  out  more  of  Ita  frairanee, 
but  dues  not  yield  an  eseentlal  oil.  The  pure 
nam  die  tilled  without  addition  yield*  a 
poTtion  of  tnniole  add,  ilmllar  to  the  flower* 


STOVE.— The  conetree Uoo  of  a  store  ii  ai 
great  eon  *eqneuee  to  tha  warmth  and  coa- 
fort  of  rouDL  They  are  of  erery  leapt, 
and  sue,  and  pattern,  and  mut  depM 
greatly  npon  the  tut*  and  puree  ol  Ibr 
purchater  i  but  It  I*  adilaable  to  regarf  Ua 
good  qualities  of  a  etoye  rather  lata  Lu 
form  and  flnlah.  Bona  atorea  girt  irq 
much  more  heat  than  othera,  and  these  u? 
not  alwaya  *ueh  aa  to  attract  the  eye;  be 
this  point  nhould  be  molt  considered.    Ill 

Esnerally  admitted  that  atom  girt  m 
eat  whan  eeeled  low  Una  they  do  ***■- 
placed  high  In  the  olilmney.  bight  im: 
itoies  are  yary  efleeaiT*,  and  are  oitea  pn> 
ferred  ;  but  In  email  aatabUahaaeaU  iMt 
arenotdulrable,  because  they  give  eo  hue 


■  of  the  Iron-nrt 


of  (tone  or  brick,  aa 


contrary,  throw  oat  mora  than  they  inert 
To  glre  tha  greatest  amonnt  of  heat,  to 
■  Id  a  of  the  Bre-  place  daMld  no t  b*  at  rigti 
angle*  to  the  Qiane,  beoanaa  the  beat  waL-i 
not  then  be  thrown  »  forward  a*  It  m* 
be  If  the  sides  were  murtt,  or  in  other  «trti 
the  earner*  out  off  Flre-biiok*.  whenatetB 
cheek*,  are  apt  to  break  from  asieaeliilmr 
and  require  remoral ;  bnttbey  will lucuxi 
time,  and  the  troablt  and  expCD**  of  t* 

hob*  1*  by  no  mean*  to  be  orerloatsi  If 

lata  tha  keeping  of  food  and  fluid*  aim 
The  present  leebionable  atova,  whleb  cot- 
lilt*    only  of  an    iron   bottom   or  fret 


on  the  outside,  between  the  npper  bat  is* 
the  side.  If  the  slab,  are  ptVtoreUa  IBt 
open  work,  and  neatly  flDatbed.  they** 
Ycry  ornamental  also,  eran  In  a  draiM- 
room.  T>ieelae(it'asto.enHutr)*Judia.«W 
adapted  to  the  ahie  of  the  room  A  hrfi 
stoie  In  a  small  room,  or  a  anull  grate  he 
larva  room,  are  equally  Inoougramu,  mi!*1 
1*  waited  in  bolhcaiea  elLbe.Ti>yu*trteiUS( 
or  underbeatlnjt  the  apartramt.  Waj 
■tare*  are  beat  tor  bed-roonu,  which  leoa" 
nerer  be  oTs-bcaud;  nothing  Mini  serf 
nnwholeaome  or  pnjodioial  to  reat.  thin  "• 
an  amount  of  heat  b)  a  *l**piag-riw 


Small  itoi 


o  form  the  front  ai 


the  grate.    If  a  * 

■■■-*■  Bontnln 

■nay  eailly  be  adopted  *1  *«■> 


Una  run*  up  the  skh  d  ■ 
at  no  Ore-ntee*.  thi*  iW" 
■ully  be  adapted  *t  •  r»' 


epmg-ro 
inapTy. 
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fitting  into  _ 
work,  and  coi 
Iron  but  in  * 


closet,  damper,  and  sweep- door,  ■ 


h  the  (Iro  li  rami 


doure,  for ' ,_,...  — 

when  i weeping  it  required.    Thi 
fine  ill  nnf  f    — J    '-    


portion*,  one  being  a  square,  fitting  into  the 
mantel- piece,  the  other  projecting  back  from 
this  on  cash  aide  u  well  is  it  the  top,  mt  an 
•ogle  of  forty-  five  dtgreea,  ud  noj.talnlTig 
within  It  the  grute  Itself.  This  lut  mmy 
either  MM  limply  of  burs  which  lino  tt  it 
the  bottom  aad  front,  or  It  miy  alio  be 
haoited  with  .  fire-brick  till.  At  the  top, 
thn  bevelled  boundiryis  pierced  by  an  oblong 
Bqnare  aperture,  to  allow  the  escape  of 
the  (moke,  ind  let  on  this  1b  a  trap-door, 
which  may  be  lowered  entirely  when  a  Ore 
la  not  wanted,  aa  In  tba  summer  months,  by 
which  precaution  the  fkllof  aootli  guarded 
against.  The  sham  register  Is  a  very  cheap 
and  economical  stoic,  both  In  the  original 
cost  and  in  the  siring  of  heat ;  It  oonilats 
merely  of  a  front  and  bottom  of  Iron  ban, 
which  are  set  In  the  brickwork  bevelled  In 
the  form  of  a  register  stove ;  the  place  for 
the  Ore  la  formed  by  building  optheildce 
and  back  with  fire- brick  The  bottom  grate 
la  from  in  to  leren  tnohel  deep  from  front 
to  back,  according  aa  the  front  bars  are 
straight  or  carved;  and  the  brisk- w  '  * — 
the  Sack  slopes  npwardi  lor  about 
Innhee  from  the  bottom  orate,  and  I*  thence 
ceuried  ap  with  the  coring!  *■'  high  aa  the 

centre    of   the     arch    over    the   0*-* 

opening.      The  objection  to   thll  t 
■tore  is  Its  want  of  neatness  and 

form,  and  the  disposition  which  I 

b*re  to  become  loose,  from  the  constant 
expansion  and  contraction  to  which  they 


n  open  nit-plaoc  In  the  centre. 


-„-  of  pare  warm  air  drawn 

In  from  without  through  a  drain  or  pipe  to 
the  hot  air  chambers  at  the  back  and  side* 
ol  the  fire-place,  and  emitted  through  the 
aperture  at  the  top  of  the  •tore. 

" — '  - re  Intended  to  afford  heat  b» 

lr  In  contact  with  them  -,  I 


ie  la  absorbed  by  the  mi 


of  which  the  atore  la  made,  and  generates 


apartment  It  oosulstn  merely  of  a  cyllh  . . . 
of  sheet  Iron,  fumiahad  with  a  grata  In  the 
Interior  for  the  fuel,  a  door  for  the  fire,  and 
another  tor  the  alius,  with  a  pipe  to  carry 
Off  the  imoke  Into  the  chimney  flue,  which 

Spe  may  be  lengthened  when  much  heat 
required.  Hera  no  air  paaaea  up  throogh 
the  chimney,  except  that  which  ^aa  come 
through  the  Are,  and  has  served  for  the 
pnrpoec  ol  oombtietloii.  bdug  rendered  mint 
for  respiration  i  and  the  whole  of  this  la 


draw-shelf  at  the  bottom  of  the  grate,  a 
drop-shelf  at  the  top.  which,  when  raised, 
forma  a  blower,  a  hot  plate  forming  an 
"1  at  the  top  for 


above  what  (has  paaaea  off  wtth  the  smoke,, 
imunlcased  to  the  Iron,  and  by  that  to 

r  of  the  room  In  contact  with  It,  at  the 
time  that  a  great  deal  of  heat  in  a 

ted  form  is  given  out  by  the  Iron  Itself, 
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:  the  pipe,  II  ti  yery  eConta 

ftreafdaalot  beat,  while  It  > 

-  dtoegi  wDJn  dranghte,  anioke, 


duoed  upon  the  air  of  the  apartment.  Iw 
•toron  of  tain  kind,  of  out-Iron,  ud  - 
elegant  ud  aoDreniani  form*  nre  to  M  ■ 


dared  thebad  (AM  M  NN  air  i*  leunotkHl, 
frsafa  air  being  own  fnqunu  tly  in  troduned  h j 
tbeopenlngofrtoori.  JUUtougtr——-- 
afford   the   mint   eouuoniinnl  i 

wapeot  to  fuel,  u  well  H  the  m 

wmy  of  warming  the  interior  of  darelHnn, 
«M  they  are  liable  to  the  Mrlou  objection 
that  with  them  It  U>  diffloalt  to  ohnnge  the 
•It  la  apartment*,  or.  In  other  word*,  to 
proonta  that  yeotilation  to  enentlil  to 
With.  Whan  tha  door  of  tlw  nre  la  In 
anothar  room,  and  tha  windowa  and  doom 
of  tha  apartmant  mada  tight,  than  can  ba 
ry  little  change  of  air  in  tha — 


change 
_tly.  tha  I 
inhere  Tlti 


Jt  lira  In 

_,  a  mlxtara  of  tha 

1  exhaled.     With  a 

.      rhntarer  cmy  ha  the 

Oonitrnution  of  it.  there  la  oaaalr/  an  aoou 
■nutation  In  tha  apartment,  mora  or  lata. 
Hoarding  to  olrennuitnnoee,  of  gust  and 


aaoaoa  by  keeping  U 

window  opan  no  laeh  . 
not  act  eioept  tha  Ingraaaof  u  mush  cold  air 
oan  ba  prorldrd  for  eoowwaere  at  tha  lower 
part  ofth*  room.  If  toll  ba  not  dona,  tha 
air  will  ojjne  In  at  tha  top  *ub,  to  (imply 
tha  itoit,  lutaad  of  golni  out.    Tha  ohlef 


Teoleae*    TWa  la  baat  ofeoud  by  Ul 

anull  aperture*  In  plasaa  where  tbey  w 
tout  lnooa  rente  nt.  and  b>  nreyeatlng  tha 
atraaat  of  air  from  oomlnjr  fn  diraotly.  hot 
turning  It  ukta  by  noma  method*,  whlon  BUUl 
wary  aoeordlna  to  elreaiatanoaa.  It  ahonld 
be  known  that  all  itoiea  whioh  prafaai  to 
heat  apartmenta  without  a  Out  nuut  ba  la 
ihehlgnaatdegreepeniletone.aadareu  ' 
amoua.  alnoa  it  fa  quite  lapeaalbla 
oombaitloo  oaa  go  on  wtthoot  reoei 
noxiom  ga***.  A  etoae  of  any  kind,  l__ 
fare.  In  an  apartment  without  a  Uae.  cannot 
tall  to  belnjarlou  to  health,  and  eonwtimeg 
anddanly  fatal.  Iron  store*  are  frequently 
nude  with  Inaa  to  daeoand  below  the  total 
of  tha  floor,  for  tha  pnrpoaa  of  (fatting  rid  of 


Other  plaoaa  where  that 
circulation  of  air.  and  a 


g  plata  at  tha  appar  pari  a*  & 
tgaota  u  an  aaaaaaofial  ban**.  T> 
loau  IIoto,  far  earning  rwd  (-tt 
raeUant  aoWlllinaWoparwnnnrh  I' 
wM  room.,  wbloh  It  doaa  afeonaft  • 
two  hour*.  It  to  annate  of  aaeat  ken  ej 
■taadi  npoa  foar  Mil,  light  ton  ate 
render  It  oerfeoUy  eat*  wbaa  ptooal  «■ ' 
Boor  or  oarpat,  without  than  oanf  K 
naoeaei ty  for  Hatha*;  an  turn  plata  tanc 
the  feet.  Befcrathe  door  of  tta  ft* 
1«t  ol  Iroa  la  axed,  tan  raw*  la  UV 
H  a  dnat-  paa  arlth  reload  Baton,  to  won! 
>r  Utter  facing  on  tha  BDor.  aaearfaB 
ol  pipe  la  nhUed  to  tha  bank,  to  waati  JT 
of  any  require.!  langta  aan  be  ndaatab 
the  elbow  ranting  on  tha  top  bar  ofi>? 
plaoei  bat  the  laajrth  of  pipe  oonuiunin 
regulator  nut  alwan  ba  Bant  the  (a* 
Tha  whole  uparatu  Li  no  I  tab  i  that  »  <■ 
be  carried  aboat  like  a  banket  That 
whioh  will  ba  (band  to  draw  the  » 
nxaoare*  Mortnan  and  a  half  iaaM  ■ 
depth,  the  nun  In  breadth,  and  the  naat 
the  length  of  tha  log,  while  the  lenftb  d* 
body  la  twenty  IntSea,  A,  thla  Hen  at 
only  born  wood.  It  to  naafnl  only  in  part"" 
altnatlonii  bat  where  wood  oao  bet*""" 
at  a  cheap  rata.  It  will  be  Brand  aaUinaJ 
oooronient.  On*  atorrn  are  beooouW  JI 
noeralry  Introdnead  a*  a  meant  of  hnM 
balla  inope,  ho.  Tha  nai  to  euuty  » 
In  an  iron  ohnmbar,  tho  rwtfw  "*J 
etther  aoffarad  to  aaoap*  Into  theaoarlnhj 
or  alae  oarrled  off  In  tie  ordinary  a*/"* 
Bae.-Saa  Ajutorra  Bmtb,  Oa-iTt,  W- 

CBKH  EtllOt,  ko.  ^ 

STOVS-noUSE.-lniitoagiMelip; 
tare,  dilTeruu  from  a  graaa  hout  »*> 
In  reoiilrlng  a  tugner  umparatirt  b» 
■attnlnad  within  It,  either  for  fbroa?  »• 
or  for  growing  planta  from  tropical  ejana" 
The  m  laagameot  of  atom  claim  aawaa 
a  grant  deal  on  the  kind  of  hot»»  "C 
the*  are  grown  t  bat  there  to  little  **"! 
In  growing  tham  wall,  IT  the  lixot  **  * 
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efsmd;  either  the  light! 
or  the  tape  Mopped  with 
--■**-■—*  quantity  of  at 


kept  op  to  a  proper  heat,  and  a  inlft 
qqmlltT  of  at  given  when  required. 

arlasmw  is  to  he  pi 
BUoolJbe  leaded 

putty,  to  that.  ■  „ ._._.,   ...  — 

»«ey  be  always  given,  end  the  hoaie  kept  to 
n  mora  rente  beat.  Wben  tbe  tape  of  the 
glass  in  left  open,  a  great  deal  of  sir  I* 
admitted,  whieh  I)  often  iujnrjau*,  per- 
xlonlarly  on  sold  windy  nlghta  The  ther- 
mometer should  never  be  allowed  to  he 
below  sixty  degrees  of  Fahrenheit  i  if  It 
reach  above  seventy  on  a  line  day,  a  little 
•dr  roar  be  given,  which  should  be  taken 
away  early,  and  tbe  hsuse  that  npwsrm: 
It  then  leuuLei  leta  Bra  to  keep  up  tbe  heat 
through  the  night.  If  the  home  ii  heated 
In  tbe  BOtamon  way  by  trrri,  and  the  plant* 
are  plunged  In  tan.  ear*  nuut  be  taken  not 
to  give  them  too  moon  bottom  heat,  u  It 
wUllrJnre  then- roots ;  nor  too  mneb  water 
In  winter,  ae  it  la  apt  to  rot  them.  Pa- 
ticnlar  oaatlon  i*  necessary  for  watering  i 
winter  not  to  wet  tbe  ten,  m  it  make*  tl» 
worm*  Tory  troublesome;  they  often  de- 
stroy youBg  plants  by  throwing  the  mould 
dot  oftb*  pot*.  Some  hot  dang  or  ten  may 
Miitill  kept  in  the  pot  to  th<wep>i  little 


thrive  mneb  better  than  wben  pinged  in 
tan.  If  the  boeae*  are  boated  by  (Hem,  no 
tan  la  reunited.  The  plant*  may  be  *et  on 
stares,  or  In  any  way  that  la  moat  con- 
venient. Bono  of  them  may  be  planted  oat 
rn  the  house,  where  they  will  grow  In 
arrester  perreotlon,  and  newer  and  ripen 
Knit  better  than  wben  eoonaed  to  pota. 
Fhtss  an  beat  bnllt  of  bricks  aet  on  their 


•Nted,  banuf 
par  mmiito 
itheaurf.ee 


-  lltl  enblo  teat    _ 

of  pipe  required  to  warm  any  given  q 
tit*  of  air,  multiply  the  oublo  feet  of  a_  _ 
belmated  per  minute,  by  the  difference  be- 
tween the  teropersttire,  and  at  whloh  tbe 
Louie  la  to  be  kept,  and  that  of  the  external 
air.  In  decreet  of  Fahrenheit'*,  thermometer, 
and  divide  the  product  by  VI.  the  difference) 
between  MO,  which  la  the  temperature  of 


night  for: 
In  a  tank 


be  purpoee  of  holding  water 
r  the  eh"  moist  aa  reqnired. 
taming  too  beat  pantiles  m 
tbuatb '      " 


pipes, /beoaue  It  la  not  liable  t 
umi  and  It  it  preferable  to  steam,  becsni 
it*  heating  power  oontlnasa  until  tbe  whole 
mess  of  water  U  cooled  down  to  the 
penatnr*  nf  the  honae,  whereaa,  ateam  c 
to  be  generated  a*  a  sonrea  of  heat 
moment  tbe  temperature  (alia  beJou 

hundred  and  twelve  dssjrans.    If  ate*. 

employed,  the  follow-In*  are  tbe  rules  for 
csUcnlntlng  tbe  surface  of  pipe,  tbe  sise  of 
tbe  boiler,  tbe  quantity  of  fuel,  and  the 
amount  of  ventilation  for  a  runis*  thirty  leet 
long,  and  twelve  feet  wide,  with  the  gleae 
roof  eight  feet,  length  of  the  rafters  fonr- 
taaa  feat  and  betght  of  the  back  wall  fl~ 
feet,     Tbe  enriaen  of  glaaa  In  tale  I 

wUl  be  aeven  hundred  and   twenty . 

■ouerfluial,  namely.  Bra  handled  and  forty 
feeitn  tba  front  and  roof,  and  one  hundred 
and  eighty  feat  In  the  ends.  Mow,  half  I" 
▼arttoO  radght,  ssren  feet  six  Inches,  mul 
piled  by  tbe  length  In  feet,  and  added 
one  aj  a  half  lines,  tbe  ares  of  glue,  _ 
equal  to  the  cubic  feat  of  eh-  to  be  wanned 

doors.     That  Is,  llXN+ltXrH-lsH 


bouse  i  tbe  quotient  will  be  the  surface  of 
caat-lron  pipe  required.  In  tbe  bouse,  Use 
dimensions  of  whloh  are  abort  given,  if  the 
lowest  temperature  In  the  night  be  abnd  at 
fifty  degrees,  and  tan  degrees  an  allowed 
for  winds,  and  tbe  external  air  Is  supposed 
to  be  at  zero  or  0  of  Fahrenheit,  then  UTS 
multiplied  by  ao°,  and  the  product  divided 
by  31,  the  dlnerenoc  between  MO  and  'a. 
will  give  the  quotient  gag  -  to  the  surfeoe 
of  pipe  required.  Tbe  house  being  thirty 
feet  long,  Ave  pipes  of  that  length  and  five 
inohes  In  diameter  will  be  about  the  proper 
quantity,    if hotwaterbeemployedlnsteed 

-*  "' .  the  following  proportions  may  be 

In  a  epan-rfiof  propagating  home, 
i  lot.  g,  thirteen  feet  broad,  p.  even 
.  _„_ln  the  centra,  and  roar  feat  high 
at  the  two  fronts,  being  a  supermini  sur- 
face of  (hue  amountine  to  «3s  square  feet. 
Here  should  be  a  tank  eighty- three  feet 
log.  running  round  three  aides  of  the 
ouse,  four  feat  wide  and  about  sight  inches 
asp,  and  ormesqoently  capable  of  ooutaln- 
ig  nearly  three  hundred  cable  feet  of  hot 
•aler.  The  mean  temperature  of  a  hot- 
rater  tank  will  never  be  ranch  above  s 
undred  degress. 
STRAINER.-  -Au  Indhrpen 


i  culinary  operations,  employed  In  sepa- 


rating the  sediment  or  deposit  of  liquids,  U 
the  grits  of  gruel,  the  shreds  of  gravy,  ate. 

8TBAM OMONIDM.  -  This  plant  Is  s 
native  of  America,  and  la  a  common  annual 
In  tttta  country,  growing  m  waste  planes 
and  among  refuse.  It  has  Strang  neroone 
qualities,  and  If  taken  m  the  stomach,  pro- 
dneee  all  the  estate  of  poison.  The  amoks 
of  tba  dried  root  and  atam  hat  been  musk 
nssd  for  tbe  core  of  asthma,  for  this  par- 
pose,  the  root  and  lower  parts  of  the  stem 
are  to  be  dried  qslokty,  and  out  Into  ptoses, 
and  then  beat  so  as  to  divide  tbe  Bores. 
Fart  of  them  are  pat  into  tbe  bowl  of  s 
tobacco  pipe,  and  the  smoka  Is  first  taken 
Into  tbe  month,  and  then  Inhaled  Into  tba 
lungs.    This  excites  a  heat  In  the  cheat. 
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u  e  *p*ou>™ tlon.  It  Tre-  Oat  Ura*  i*  oaiamonly  oud  as  fodder,  beiag 
of  whan  ■  pipe  is  thus  oontidered  too  nimbi*  to  be  applied  to 
"-*--  It  nuke*  ■  ewes*  tan  fodder,  and, 
newlj   thrashed,  haa   i   refreshing 

It  la  very  dean,  ralelne  little  or  no 

dut.    Sheep  are  very  fond  or  oat  «Lrm*. 

■  rid  will  prefer  it  to  Indifferent  bar.   <M 

to*  different  aorta  of  o«t  *t*aw.  that  of  tie 

n  ml  U   preferred,    being;    ■after. 

jr.  and  more  like  hay  than  that  of  the 

potato-wit-     When  oatta   are   ooltUrtUj 

loader.    Apr. 

■treat   reqi 

aerve,  but 

no  kind  of  itriw  Is  is  great  a 
u  fodder  with  all  kind,  ofoattle. 

BTKAW  BONNETS,  to  Blia™.- 
Wuh  them  In  pan  water.  •craboinf  tarn 
with  a  bnwh ;  then  pat  them  Into  a  ha 
In  which  DM  beat  »et  a  saucer  of  buaiar 
•  ulphiir.    Cover  them  up,  to  that  the  futa 

STRAW  BONNETS,  to  Cuah.-T»st 
may  ba  waabed  with  aoap  and  watar.  rtttM 
In  dear  water,  ud  dried  in  the  air.   Tba 


yam  being  threatened, 
>  asleep,  and  awakea 


ii  Dot  fit  for  fodder,  but 

Jul  thatoh.     It  la  also" 

reqoeat  by  brick- makeve.    fte  ml 


a  kept  In  p 


effected,  but  more  commonly.  uoordlnc 
the  predisposing  cause,  the  relief  la  01 
temporary.  |  beaten.    Be 

STRANGULATION.— Whatever  prevent!    Old  straw 


[(trading  eyi 

«  teeth,  pallid  fit 
end  a  livid  marx  or  una  round  the  tbros 
TrmtmnU.  —  The  Brat  step  !■  to  remove 
ttToordTand  bleed  immediately  from  the 
Insular  vein,  to  the  extent  of  tenor  twelve 
ounOM  Of  blood.  Artificial  raaplratlon  Ii 
next  to  ba  eatabllahed,  by  loaertlng  the  pipe 
of  a  pair  of  bellow*  up  one  nostrlL  and 
while  an  assistant  olosea  the  mouth  and 
other   anatrfl  with  hi*   hand,  innate  the 

nraaalnir  on  the  pit  of  the  stomanl) :  amd  to 
EuSai.M?l  iMlTIB  W"1  "Palling  the  air 
In  gradual  anooeaaicm,  till  natural Ireaplratlon 
la  watered,  or  all  hope  or  ***tl«  It  li 
nuaed.  ir  eleotrloltr  can  be  obtained, 
directly  alter  bleeding  laolate  the  body,  and 
caaa  a  few  ahocxa  through  the  cheat  ud 
down  the  apinal  column.— See  Dkowhisu. 
STRAW.   UiW    tw.-Tto  pnrpoa*;    "" 


iff  borae-wllarl,  and  It  is  alao 


naed  for  stumoff  ho 
useful  In  tbauUpi  — 

S.    Aa  litter,  wheat  atraw  paaaeaMi  n.  ' 

«rtor  qoalltlea.      It  la  not  ao  suited  for  I 

fodder,  its  nardneaa  and  leijntk  being  un-  ^-~.  -.—""k  ~«^~,^jna.  Sot mat  by  n> 

-  ronrabl*  to  maatloation.    Wheat  strewle  aetinni of*"*  ^>^  ,£*■»!>« 

o  ned  for  •tnnW  mattnataa  and  other  handle     wrack  u  c^^LwJt7-i,iDp « 

'olelot  rmrnitur.'sarfty*™-  «n  only  Ja""«-»*^«  ,^''*^SJSw»fi* 


B 


7— r 


The  shank  anpportiog  the 
whtoh  protects  the  etraw ; 
rh   the  apax   of  th 

when  a  tapplr  of  * 
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The   c 


'  square  form,  sparred  round 
bottom,  to  keep  in  the  atmw. 

.__  M  Up  top  li  too  high  for  (htm 
to  reach  over  It,  bat  afterwards  they  get  «t 
the  straw  over  the  top.    Another  kind  of 

isupply  the  straw  always  oyer  IU  top :  it  li 
redded  In  the  ildei.  to  keep  In  the  ttraw. 
It  remains  constantly  on  the  ground,  end  ii 
Dot  drawn  up.  as  with  other  rucks. 

STRAW  BEEEY  CKEAM.— Take  about 
B  quart  of  strawberries,  picked,  washed  and 
drained;  maeb  them  Id  *  muble  mortar; 

sweeten  It  to  ttete,  let  It  reduce  one  hell"! 

it:  add  also  about  the  siae  of  a  coffee -grain 


BTttiWSEEET.CcLTUiior.-  .  . 
well-known  berry  hu  received  the  name  of 
fratraria  from  Its  delightful  flavour.     " 

Ttgetablo  production  of  the  colder  lain 

or  which  can  be  ripened  In  thoie  latitudes 
without  the  assistance  of  artificial  hret.li  at 
nil  times  comparable  with  the  strawberry  lo 

Klntof  flsvour;  andlf  thesoilandeltuatlon 
properly  adapted  to  It  the  colder  Ibi 
climate,  and  the  more  bleak,  and  elevate! 
the  situation,  the  more  delicious  la  the  berry. 
The  beat  kinds  of  strawberries,  for  onltlva- 
tlou  are  the  Blast  Prince  |  Keen's  seedling 
British  Queen:  Elton;  old  pine;  Alpine; 
KitelysUollnth;  Elian ;  Eleanor.  For  hardy 


is  Black  Prince  probably  takea 
the  lead ;  for  very  late  purposes,  the  Elton 
and  Alpines;  and  for  forcing;  the  Keen's 
and  the  British  Queen.  Strawberries  are 
propagated  by  need  when  the  raising  of  new 
TarielTes  Is  desired,  and  for  heightening  the 
culture  of  the  Alpine  class;  but  the  — ~- 
general  mode  of  propagation  la  by  y 
plants  formed  on  the  runners  at  almost 


_.      id  be  taken  from  the  finest  apecimt 

the  fruit,  when  It  has  attained  Its  fullest 
degree  of  ripeness.  The  pulp  (hot '  " 
bruised  down  with  the  hand  Into  n 
containing  water,  and  as  the  polpy  matter 
I*  reduced  the  seeds  will  separate  from  It ; 
and  thus,  by  repeated  washing,  the  seed 
falling  to  the  bottom,  they  miy  be  oollcoted. 

'-'-'    --'    erred    In    paper   bags   till 

le  middle  of  March  a  alight 


STR 

le  young  plants  appear  abort 

ation  must  be  attended  to; 

thick,  they  should  bo 

^-  —^  w  „u.—  mUiat  stocky  plants, 
■hloh  never  can  be  the  ease  with  any 
leedllugt,  If  crowded  too  thickly  at  first, 
from  the  end  of  June  till  the  middle  of 
August  the  plant!  will  be  In  a  proper  state 
lor  transplanting,  and  the  situation  best 

-  "'---' -.olinotl.  Theysbouldbeplanted 
.  .  feet  uunder,  and  a  foot  distant 
is.    The  Alpines  come  Into  bearing 

h  earlier  ago  than  most  others,  nor 

la  It  found  that  they  continue  to  be  pro- 
ductive to  long  I  and  henoe  this  rearing  Irom 
seed  Is  eaoeedlngly  well  adapted  to  them, 
besides  continuing  the  season  of  the  fruit  to 
h  later  period.  The  wood  strawberries 
character  very  similar  to  the  Alpines, 
Ike  them,  are  beat  reared  from  tttd, 
.  .  hepron«iiofsoivillglhoilldtakepl.cn 
as  toon  aa  the  fruit  Is  ripe,  choosing  a  bed  ol 
rich  soil ;  and  when  the  plant!  are  so  large 
._  ...  ...  «...  ...  "hey  ahooid  bo 


state.  When  the  v 


immediately  tl 


hot- bed  should  be  prepared  of  leaves  In 

state  of  moderate  fermer— ■—   "- 

abed  of  rich  soil  should! 
of  nine  inches,  rendered  . 

as  possible,  upon  which  t 

thinly  town,  and  covered  with  very  firm 
lint  mould  to  the  depth  of  an  eighth  of  an 
inch;  the  frames  of  guus-Kg his  should  then 
be  plecednver  the  whole;  very  ■  light  water- 
ing should  be  administered  until  vegetation 
commences,  and  the  water  applied  In  a  tepid 


o  be  Otto 


t  apart 


Match  following,  they  should  be  transferred 
to  the  ground  where  they  are  to  comi 
maturity,  and  be  set  lu  rows  two  feet  at 
and  Hiteen  Inches  asunder  In  the  lln 
having  three  rows  Is  a  bed,  with 
feet  alley  between,  to  admit  ol  Ina  crop 
being  gathered  without  treading  on  the 
fruit.  The  toil  shoo  Id  be  trenched  two  and 
a  half  feat  deep,  placing  manure  near  the 
bottom  of  the  trenches,  tor  their  roots  will 
descend  to  that  depth,  and  derive  nourish- 
ment from  It-     In  prepa&uuig  tjr  rexnf'  tfc« 

youug  plants  which  spring  from  the  , 

"'•>•■■ ibould  be  oarefnlly  preserved 


they  make  their  appearance, 
*-■— 'fit  forreinoyal 

plant!  as'early  in  the   season   as 

possible  depends  much  of  the  success  of  the 


fully  eatreoted  by  lo „ 

fork.  They  are  then  transferred  to  nursery- 
beds,  prepared  by  deep  digging,  and  fonr 
feet  broad,  the  plants  being  tat  at  distances 
apart  according  to  the  site  of  the  foliage— 
thus,  the  Black  Prince,  which  Is  the  smallest 


feet  their  fruit. 
r  trenching  from 

In  depth,  placing 
bottom  oT  the 
evloosly  torn  up 
ipplled  when  the 

Sua.  Ibe  plant! 

1  an  oarefnlly 
Irdngei  much  of 
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pint  tad  tn  hnea  two  <ert  apart,  nd  eighteen 
bcuawmthelme,la*Thua  tana  leei  alley 
bit  mi  m>  thine  nw.  Bt  thle  preoai 
abundant  erope  will  b«  tecored  the  following 
I—.  Altar  the  bade  era  planted  they 
■noun  bt  kept  u  iw  or  iHtu  poeelble, 
urt  no  nan  thnokt  he  planted  between  tin 
*  flow,  they  Bra  on t 


thoold  ba  dog  between,  u  thl.  refreeheathe 
ntraMatnlianulyi  and  when  It.) 
■wnw  ahoila  tw  matured  In  the  i 
tjgntly  bmna  the  rawi ;  II 
the ground  aueit,  enrlobea  tl 


trouble  and  eoet.  ■  Mar*  italul  crop  )■ 
obtained.  A  short  tune  before  the  fruit 
ripens,  th*  i— 1 1  thoulu  teMaTIo 
aunutgihea  the  root;  tad  after  toe  fruit  !■ 
gathered,  mil  freak,  runner*  that  km  been 
and*  ahouM  be  taken  off  wlUi  ■  reanmg- 
kwdk,  together  with  tba  oaWde  Jeeres 
■roud  the  mil  plant:  altar  whlnh,  the 
bedtthould  be  rated,  then  turned,  and  raked 
■fain.  In  tbo  lutora,  aaJaw  tba  pumte 
appear  varj  •arenff,  eome  dang  thoold  ba 
dug  hi  between  the  row*,  bit!/  tbey  an 
. ...^  ikk  ti  not  required  i  fcr  In 


■oast  rtth  tout  It  would  eeuat  the  plant*  to 
tan  atari?  all  to  leaf.  The  deration  of  the 
bad  rant  be  determined  by  tba  produce  of 
the  plant*,  which  rurlea  mash  aoooramff  to 
tba  dlireres.1  aorta  i  it  alto  rarie*  with 
the  aanw  tort  In  duferent  aoua,  to  that 
tha  praohw  tiat*  of  tba  renewal  of  tba 
bed  meat  be  regulated  by  tha  obser- 
vation   of  tba  enltlTutor    In    each    par- 

fcr  Mrawbarrlea.  Ihaj  should  be  placed  In  a 
enmparfanent  of  tba  garden  by  themeelret, 
andlt  boobM  be  on*  which  !■  freely  exposed 
to  the  lun  end  air.  A  good  loam  or  hoi 
depth  hj   beat  adapted   to  bhrh  miltur«; 

mined  with  marl*  or  days,  and  oleyer  tolls 
ami  be  randered  open,  try  applying  tend, 
ned-aorapragu,  Binder  aahce,  burnt  or 
objured  malarial.  *o  Boggy  or  penty  will 
will  recntra  ooneolMntion  By  burning;,  or 
tha  application  of  round  toll,  and  by 
thorough  draining.  If  wot  In  old  garden 
aoua,  the  strawberry  la  eetdom  foand  to  do 
well;  Indeed.  In  tome  It  refute*  to  grow, 
while.  In  land  newly  broken  up  Into  cnrtiY*- 
tlnu.  of  inaaleat  depth  and  ■  tapir,  and 
naedamteljr  enriched,  they  at  iararlably  do 
waU.  Aa  laeb  oaadlttoaa,  hawerer,  cannot 
often  be  prorktfd,  raaaatna  mil  be  bad  to 
neap  trenoUng.  or  burying  tbe  old  toil,  and 
brtagtng  tawarda  tha  aaireMa  that  which  bat 
either  not  prodnaad  ttrawberry  oropt  at  all, 
or  ban  been  fcr  aaneyanr*  lying  undhtarbed. 
In  light  audy  eoUi,  atrawbarrtea  are  ehort- 
Itead.  and  produce  (Kail  frnlt.  In  ttrong 
dayt  aoma  rarietlee  refnaa  to  grow.  Depth 
of  toll  It  an  essential  point,  tor  then  rooti 
will  daaaand  to  tba  depth  OF  two-and-a-half 
or  thrasirat;  ahaaara  llinafnii  thualil  be 
»  at  to  bapweed  within 
xmgtoleti-     When  tba  Inoll- 


the  frnlt  will  be  earher  produced :  and  m 
only  are  inch  attention*  frequently  thorn 
bat  arOflohU  bank!  hare  beam  thrown  no.  pn 
anting  an  angle  of  ana  ■ana*  than  ftctt-fi 
degree*  toward!  tha  maridlnn.  Utrawbm 
wall*  or  ban  kt,  c-jele  np  with  brickwork  ( 


'XMSfStfJBZ 


October.    Thee*  walli  may  ba  bntlt  of  an 
poaltlon,  and  thoold  ba  aa  near  to  an  v>r 


ba  oontdrad  with  adrnntage  Ibr  tw 
u-a  of  ■tiswberrtea.    la*  bedt  u*  *u 

i  the  ground,  aa  aaan  In  tha  «*!»>«*■ 

about  three  feet  wide;  ejrdbrtwM 

— *  are  trenohtt,  eteh  aboart  nine  tneafl 

wide,  and  fonr-lnori  walla  of  brink  oo  b* 

tide  of  tba  trencher.  B.  lo  keep  np  the  *'» 


depth  ol 

Intended  for  the  pnrpoae  of  holdrag  —at 
which  la  to  be  topplled  wbananr  the  fi»" 
It  dry,  while  tba  planli  are  19  fruit..  »f 
tbi.  mtlhod  a  much  greater  nrop  of  rnui* 
id  tha  pbmU  mntniae  bavht  , 
than  In  bade  wh«ath«  ■» 


of  tllu,  or  nano"  *•» 


therowa  aeonraaof  n3aa,or— ™-  --.. 

Juit  at  the  bkraacan  la  beKlnnlui »  »Wf*£ 
■nd  on  there  the  trnaeea  of  Ban  •"•5 
qalta  drj.  tenured  from  tha  •fhuW'S 
mod  dnr!nBh«aty  ralnJ.  the  man"" 
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ba  retained  mt  lha  roots  at  th*  time  it  „ 
most  required  for  the  plants,  and  111  the 
advantages  of  Increased  heat  will  baKanrr-' 

estpenalrt  means  can  afford.  Aa  mob  i 
the  crop  ll  inhered,  theee  tiles  or  slat 
should  be  removed,  as  being  no  longer  useft 
A  refinement  on  tbia  mode  la  shown  In  tl 
aooompanyrng  lliiiatretlon,  representing 


aides  respectively,  10  that.  In  placing  them 
around  the  plant,  the  lean*  being  carefully 
held  up,  one  tile  )■  placed  on  on*  aide,  and 
aODther  on  the  other  tide.  Another  advan- 
tage theae  tiles  have  over  parinir  tiles  or 
elates  is,  that  they  stand  on  flange-like 
edges,  tliBI  allowing  a  circulation  or  air  to 
act  under  them,  and  preventing  ths  cold  and 
damp  affecting  then,  as  to  some  extent 
wonfd  be  the  cue  were  they  laid  flat  an  th* 
around. _  Ijwegard  to  the  preservation  of 


e  froit  durli 
some  I 
black 


ended  laying 


.plant*:  t 


_.  ie  effect  in  inoreaeing  heat, 
will  cover  the  tilea  aid  prere 
raja  of  the  aim  frutn  falling  01 


natural   habit    of 


■  npport  the  fruit  from  the  around. 

leaa  shelter  to  t nails  and  eluga,  and  keep 
the  fruit  drier.  Some  support  the  trusses 
of  froit  by  sticking  In  a  row  of  small  twig* 
on  each  aid*  of  the  row.  keeping  tlie  fruit- 
■talks  In  an  upright  position.  This  Is 
direct    violation    -*  ■*■■■  "-"- 

the  plant,  the  fr 
bush  *i  ' 

reelralnt, ...... ....  , — .,„,, 

<//  tkt  frau  should  be  performed  when  th* 
plants  and  fruit  are  flrv.  more  especleJly 
anch  frnlt  as  la  Intended  for  preserving,  and 
these  should  hire  to*  fruit  gathered  withont 
amy  portion  of  the  calyx  or  foot-atalk  txrng 
left  at  I  ached.  With  aueh  frnlt  as  are  to  be 
■erred  up  for  dessert,  the  foot-stalks  should 
Be  scrupulously  preserved,  and  sot  off  with 
a  pair  of  scissors  to  the  length  of  an  Inch, 
or  an  Inch  and  a  quarter,  according  to  th* 
also  of  the  variety.  Those  who  gather  them 
should  pat  gloves  on  their  bands,  and  If 
not,  the  hinds  ought  to  be  washed  olean. 


Th*  strawberry  la  forced  In  every  descr  In-  . 
[tool  forcing -bouts  and  alio  In  the  pinery. 
When  they  are  forced  in  bug*  quantities,  it 
la  a  good  method  to  apply  a  pit  to  their  ML* 
cultivation.  The  chow*  of  suitable  sorts, 
ud  planting'  them  as  early  In  th*  summer 
aa  young  plants  oaa  b*  god  forma  the  nrat 
feature  in  the  operation.  The  strawberry 
being  a  natiT*  of  temperate  aod  even  cold 
climates,  submits  un Trubutfly  to  a  high  tern- 
paratursi  and  when  they  ere  suddenly 
subjected  to  inch,  tb*  effect  beoomea  ap- 
parent by  the  slender  appearance  of  the 
feivea  and  foot-aulka,  and  the  absanoa  of 
flowers.  The  torts  moat  suitable  ior  fouling 
are  to*  Black  Prince,  Grove  End  scarlet, 
Keen's  seedling,  aad  Brtliah  Quean.  Itey 
an  Hat  Into*  state  of  low  excitement  about 
the  beginning  of  December,  in  the  order  In 
which  they  are  named  above.  A*  early  In 
Bummer  aa  th*  young  plants  begin  to  show 


— .    They  soon  begin  tl 

route,  and  la  about  ten  or  fifteen  day*  the 
pot  will  be  full  of  them,  at  which  tune  the 
plants  are  out  from  th*  runners,  and  with 

lng-sised  poU, „  ._., 

balia  entire.   Intheoaaeof  the  blaokPrinoe 
■'  -'•war,  the  pot*  uud 
inches  In  diameter  i 
"  re-inch,  pets 


.  not  entirely  el 

ined,  and   the .... 

rttytUyhtlyaronnd  the  roots.    Nom 
isadln  tie  m 


bottom  of  each  pot  should  be  placed  tr 

—lies  of  rotten  cow-dung,  tt  *-  — 

irequently  with  liquid  manuri 

plants  are  potted,  which  they  wl ,.. -„..,. 

sively,  as  young  ones  are  procured,  though 


When  the 

ptanta  are  potted,  which  they  will  be  progrea- 

■'-elt,  as  young  ones  are  proeurrJ  •' ■■ 

time  should  be  lost,  as  the  -a 
_ 1  potted  the  better,  they 
dry  flooring  of  sifted  ooal-ai 

-its.    u_^_...    ,„   ....    „_ 

breadth,  the 

pots  i  landing  quit*  close  together,  and  each 
else  arranged  by  ItadC  Tney  ar*  watered 
freely  overhead  with  clean  water  applied 

""" *■  ""  toss  of  awaierlug-pot,  and  kept 

Ion  UU  the  froaM  begin  to  aet 
ly  an  placed  in  sold  pita  and 
i  glass.     Where  the  extent  of 

.... __  for  that*  operations  does  not 

exist,  triangular  banks  auay  be  thrown  up, 
-—  -he  pots  plunged  lying  on  tb*ir  sides. 

their  months  npwardj;  or  th*  potl 

may  be  built  up  against  a  wall,  facing  any 
■apaDtbnt  tb*  north,  the  uppermost  ootia* 


being  protnotad  by  board!  laid  along 
Hid  wit.  boweter,  li  hi  plunge,  th 
in  ■  bid  of  toll;  bit  the  pbuta  wl 
let l  freely  in  tint  wn;  endlf  pluiei! 

nothing  la  battar  than    lifted  ooel- 

The  itrongent  runner*  nhould  bo  taken, 
early  In  th*  leeion  aa  tbnj  art  pretty  w 
rooted  In  tba  soil  batwaan  ttaa  row,  a 
planted  in  steal!  pots,  pissing  than  in  ouid 
pitt  or  rramea  until  tba  rooti  have  flllad  Ins 
poti,  and  than  ibifting  ttaam  Into  pot*  of  a 
(In  aulttbla  to  Um  »nrl*ty.  Old  plants 
mar,  bowerer,  ba  taken  no  oarefnlly  with 
their  rant*  entire  and  planed  In  a  tanked  pit 
pretty  oloeely  together,  working  In  aoll 
batwaan  the  ball..  Tha  operation  should 
ba  performed  early  In  October,  and  a  very 
slight  degree  of  botbw-baat  applied  till  the. 
aid  of  Konmbar,  wban  th*y  will  ba  found 
Tall- rooted  end  in  a  condition  to  oraHnenoe 
-arowthnpon  the  anpuoatlan  of  an  Inoraaml 
Jigre*  of  warmth  from  tha  tank.  Xlis 
object  of  tin  !•  to  give  ttaa  roota  ttaa  atari 
of  IbtkatrMt  and  to  entart  thit,  wbllo  th* 
roota  aie  enjoying  a  temperature  of  fllty- 
e_to  ilxty  degree*,  tba  top*  should  b* 
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, .._ -J  will  _... 
if  plunged  stall. 


edlly&edc 


or  rorty-Br*  d<_ 
"  in<  by  abundant  Tent 

nt  of  keeping  the  U, 
eitoeatber  dnriog  the  n*7^ 
only  letting  them  on  wbi 
temperatnr*  fall)  below  tba*  polnte. 
Where  the  ooDTenlenoa  of  tanked  pita,  or 
thoai  hivlug  pin**  In  a  rani  t  below,  li  not 
at  hmd,  then  Uenola  nay  with  great  pro- 
priety ha  plunged  In  some  material,  iniui  u 
un,  or  learal.  undergoing*  iteady  farmen- 
Utlon.  When  they  hae*  beam  thai  root- 
exulted,  they  may  than  be  reacted  to  the 
structure  In  which  ttwy  are  to  fruit,  begin- 
ning with  a  tempemtare  by  day  of  flfty-nte 
degrees,  and  at  night  falling  to  forty-llTa 
degrees,  by  fire-heal,  admitting  of  a  rlit 
during  lunaalg*  of  tan  or  Mean  dafreee, 
for  an  hour  or  two  only.  In  saoh  a  tem- 
perature and  under  eneh  root- end 0u»  prin- 
ciple!, tba  plant*  will  posh  itrongly.  and 
throw  np  Tlgorona  flower-stalks,  Tf  kept 
mflUHeutly  near  UK  glaas.  Aa  one  let  of 
pilots  la  remand  to  tho  fruiting  sunotare. 
another  thould  take  their  olaoa  aa  tba 
eat,  to  b 
Strawl 


rlpea  In  April,  and  wban  tha  fruit  ha*  barm 
gathered,  plantad  out  not  nnfreqaenUy 
produaa  a  fair  oaop  lata  in  the  autumn ;  and 
thould  'Jiej  not  begin  to  tbow  their  Oowar- 
buda,  till  io  lata  aa  to  prerent  a  chance  of 
the  fruit  arming  to  perfection,  If  earaftuly 
lined  and  plantad  In  large  poll,  an  a  brought 
progrea.trely  Into  a  top  temperature  of  from 
forty- 11  ve  to  flfty-nTe  dsgreen,  will  often  yield 
■a  eisellent  arop  of  fruit  through  tba  early 


uaa>)  way  could  ba  got  •ufflolently  adiancedL 
A  bottom-boat  of  aixty  degreea  ihoald  ba 
maintained,  and  tba  jiIum  kept  shot  oka* 
down  nntll  tha  roota  hay*  begun  to  grow, 
when  air  ihoald  b*  mora  abundantly  iup- 
piled,  parnealarly  daring  their  flowering 
period,  at  which  time  tha  atmoepherlo  Mm 
para tare  ibould  ba  gradually  railed  to  ill ty 
degrees  daring  th*  day  by  nra-hatt,  falling 


daring  tba  night  to  Ofty-ar*  degreea.   What 

the  frnitii  fairly  nt  end  awaUng.  a  de-re. 


of  tha 


"jo  a*  they  begin  to  throw 
eaee,  all  tba  waakaat  put* 

flower- bode.    If  plants  bt 

, flup,  andiiotlubJeolBiti 

too  high  a  temperature,  or  deprived  of  igfn- 
dant au-.they  will  produee  exodlat  credit 
muoh  lam  expenditure  of  ■boor  in  water- 
ing, bo.,  tban  whan  grown  on  lajpeoSrd 
■helm  In  tha  nanal  manner.  Gnat  can 
UUt  bowartr,  b*  taken  to  preserve  the 
roota  aa  entire  aa  paailble,  for  it  the  llfting- 
**e*an  they  an  ohargad  with  urganiiitiii 
matter  for  thn  nutrition  of  tba  plant  when 
1M  growing  aaaaon  irriyaai  if,  therefore. 
Uiey  are  deatroytd  io  nnr  cxttnt,  to  much 
of  tail  nutrition  li  wllhdiawu  from  torn. 
In  placing  atmwberrle*  In  forcing-  hour*, 
they  ihoald  be  act  upon  ebcWee  anapoHltd 
from  th*  roof,  and  aa  near  the  eltai  al  po>- 
ilhle.  eras,  ahonld  their  leave*  almoat  twn 
It-  The  feederi  under  th*  Data  thon'.il  1» 
half- all ed  ouee  a  week  or  ao  with  weak  Ueab) 
nunan,  and  11  aoon  a*  tho  fralt  la  hi  "is 
tnur.ii  abooM  bonpported  erect  by  aticking 
mail  twig)  In  the  Kill  for  tha frnlt  to  red™ 
■son;  without  thla  inpport  tba  wturhtoT 
the  fruit  would  OHM  th*  frahVstnlki  Io  braJ 
"     orer  tha  adga  of  the  pota,  uA 

„ ly  Intnmpt  th*  free  **omt  oi 

the  up  at  ■  tune  when  tba  plant!  reaalrr  It 

..._, Ml  ahalraa  reqalr*  >  aujBBialnin- 

ply  of  water,  bnt  nMl  ant  b*  gaankd 
against  Th*  anuuleet  and  wont  formal 
fralt  ahonU  ba  oanfally  oat  sway  wllki 
pair  or  (harp-  pointed  minora  **  anon  u 
taey  ihow  tuetnaelTea ;  the  aaaimcatwaloi 
would  ba  waatafBlty  taken  np  by  tbna  aau 
tbu  b*  diTMlad  to  th.  larger  and  all 
perfeot apaohnai*.  Tna*b 
to  the  attaaii  of  a  Terletr 

nt  mor 

In  tba 


the  ptanlah 

frequently  In 

....... .  powdered  'hot 

baton  the  Moon  enpeau <  In  tha  rem  ad] 
th*  latter,  tb*  nanal  raooora*  mm  I  in 


■pknrnBd  the  thrlp  *■» 
ronug.honae*~s  preB7 
'  too  high  a  tamprraun 


aninnd.    Tha  red 
attack  than  In 

and  too  limited  an  amount  of  "buBuditj  w 

theattnoapherao[thehoma.    ThereiaeM 

-  -eady  notioed  (henld  b*  attended  to.  J» 

g  and    snail  are,  howarar.  the  greU 

KBlM  Of  th*  •trawberry  In   On  onri 

■den,  but  a  good  watering  wit*  lu>r 

Icr.  or  dnaabig  the  gnautd  between  t" 

n  with  hot  lima  Jnst  before  the  aoaoi 

o^rln  to  open,  will  in  nanal  oasaa  anorj  ■» 

orop  from  tbair  attaeka.    The  nrtn  o(  »'■ 

Hark'i  fly  are  •onutlma*  found  is  ■» 

' '-'a  to  th*  anadnr  of  a  hnnursl* 

lr  unwelcome  nppaaranM  H  ■•* 
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years'  system  of  planting  1)  adapted,  thin 
wbmi  the  plantation  is  allowed  to  stand  for 
aeveral  year*.  The  larva  whluh  is  of  a  dark 
brown  colour.  II  to  be  found  In  October,  In 
form  somewhat  cylindrical,  nattennd  under- 
neath, and  nearly  linear;  head  email,  deep 
brown,  and  ooeetlonelly  ohetnnt  or  light 
brown,  rery  shiny.  It  baa  no  feet.  The 
month  (■  furnished  with  Indented  Java. 
pal  pi- Join  ted.  as  are  also  the  lips  and 
maxilla.  The  length  or  the  full  -  grown 
lam  In  about  three- quarters  of  an  laeh. 
It  changes  In  March  to  a  papa  of  a  pale 
oohreoai  colour.    The  [ace  Is  heart-shaped; 

abdomen  cylindrical,  terminated  by  two 
■mall  spines.  They  remain  In  the  pnpn 
state  for  nearly  five  weeks,  the  males  ap- 
pearing about  the  end  of  April,  and  the 
females  towards  the  middle  or  the  and  of 
May.  The  perfect  Insect,  throughout  the 
whole  of  this  extensive  genus,  ai  regards 
males  and  female*,  la  rery  dissimilar  both 
M  to  (lae  and  colour.  The  bead  is 
longer  In  the  male  than  In  the  female,  and 
the  wings  are  much  lighter  and  smaller. 

long  sort  halra  i  the  head  and  eye*  large : 
antenna  short  asd  njue-Joiutod;  thorax 
round;  abdomen  long,  tapering,  tUt  potnt 
bluut,  armed  with  forceps;  legs  long,  espe- 
cially the  hinder  ones,  m  well  at  the  thighs, 
which  are  broad  and  ooaprsaaed.  The  egg* 
are  deposited  In  May,  but  are  Dot  batched 
before  Align* t.  The  egg*  are  laid  in  the 
earth,  and  also  In  the  dung  of  horses  and 

MM.    They  perforate  the  earth  In 

similar  to  a  honey-comb,  and  in  th 
lira  on  the  roots  of  the  ttnwbtrry. 

the  spot  where  tbaoolouy  In  Its  larva 

located,  fine  earth  will  be  found  turned  up 
to  the  aurfaos.  When  such  la  observed, 
the  neat  should  be  dug  up,  and  the  lartat 
"idforar-  '  - 


and  a  Lair  of  isinglass  la  a  pint  of  w 
J—'-  the  syrup  from  the  ttrawbtrrlee  •«> 

f ,  add  to  It  two  or  tore*  tablespoonfulj 
.  I  currant  Juloe,  and  the  clear  Juloe  of 
one  large  or  too  small  lemon*  ;  and  when 
the  lslnglaai  la  nearly  oold  mix  the  whole. 
and  pat  It  Into  moulds.  The  French,  who 
exoef  In  thete  fruit  Jellies,  always  mix  the 
iparate  Ingredients  when  they  are  almost 
_jld ;  and  they  al*o  place  them  over  tea  lor 
an  hour  or  so  after  they  are  unaided,  which 
I*  a  great  advantage,  at  they  then  require 
' —  'ilnglaaa,  and  are  in  eoneequenoe  much 
delicate     When  the  fruit  abounds, 

id  of  throwing  It  Into  the  tyrup.  bruit* 
lightly  from  three  to  four  pints,  throw  two 
tablespoonf  nit  of  sugar  over  It,  and  let  the 
Juice  now  from  it  for  an  hour  or  two ;  then 

ut  boiling,  which  will  give  a  Jelly  of 

liiT  Water,  1  pint;  tigar,  1  lb.t  ttraw- 
bernet,  1  quart ;  isinglass.  Uf  ois. ;  water 
l  pint  (white  of  egg,  1  to  1  teaspoonfnli)  j 

STBAWBERKY  JAM.— Bruise  very  Una 
trawberrle*  gathered  when  quite  ripe. 

jdd  to  them  a  small  quantity  of  red 

currant  Juloe.     Baal  and  sift  sugar  equal  In 


IT  FOOL.— Bruise  a  . 
of  atrawbetTlee  add  a  "pint  of  raspberries. 
pail  them  through  a  tleve,  and  tweeb- 
them   with   half  a   pound   of  pna   teg 
pounded,  add  a  spoonful  of  orange-flow 
water,  then  boll  It  over  the  Are  lor  two 
three  minutes ;  take  It  off.  and  set  on  a  pl- 
ead a  ball  of  Dream,  boll  it  and  stir  it  till 
It  1*  oold  ;  when  the  pulp  Is  oold,  put  "" 
together,  and  stir  (hem  till  they  art  ai: 
•nixed;  serve  the  mixture  in  glaaeea  or 
BTRAWBERRY  ICE.— Take  the  w 

two  pounds  and  a  half  nf  itrawberrfa. 

of  half  a  pound  of  red  ourrants.  rubbed 
through  a  tiere.  and  a  pint  of  water  In 
which  the  sugar  ha*  been  dissolved  ;  mix 
the**  wall  together,  and  put  them  Into  the 
(reeling  pall.  If  strawberry  cream  be  re- 
quired, take  the  Juice  of  the  fruit,  strain  It, 
and  add  It  to  the  cream  with  a  little  lemon- 
Juloe  i  whlak  the  whole  with  tba  augar,  and 

STRAWBERRY  ISrNGLA.39  JELLT. 
—Boll  together  qulokly  for  flfteen  mlnaiet. 
One  pint  of  water  and  three-quarters  of  a 
pound  of  very  good  tngwi  naaaanra  a  quart 
of  ripe  richly- flavoured  strawberries  with- 
out! their  stalk*;  the  scarlet  answer  bttt. 
from  the  ookmr  which  they  give-,  on  these 


place  the  wool*  In  the  preserving  pan; 
._  them  over  a  altar  alow  Are,  tkhn  them, 
and  then  boll  for  twenty  minute*,  and  put 
■-*-  glutei. 

__rfiAWBERRY  JELLY.— Put  the  fWt 
Into  an  earthen  pan.  squeeze  them  well  with 
a  new  wooden  spoon ;  mix  an  equal  weight, 
of  ingar,  In  large  lumps,  with  the  fruit; 
and  lot  them  infuse  for  an  boor,  that  tba 
sugar  may  draw  out  the  Juloe ;  next  pour 
on  a  little  water.  If  the  strawberries  are 
too  ripe,  oqneeat  In  th*  Juice  or  two  lemon t, 
put  all  this  Into  a  Jelly-bag  nearly  new; 
mix  tome  malted  Isinglais  with  the  Juloe, 
but  the  whole  must  be  very  oold.  Th*  pro- 
portion of  lilnglstl  before  melting  should 
be  at  the  rata  of  an  ounoe  to  four  poundt  of 

STRAWBERRY    MARMALADE.— 

-■-■-■,  pounds  of  line  strawberrial.  end 
through  ■  sieve ;  then  mix  thorn 


STRAWBERRY  SOUFFLE—  Slew  tba 

strawbcrrlta  with  a  little  lemon-peel, 
sweeten  them,  then  lay  them  pretty  high 
round  the  Inside  of  a  dtah;  make  a  custard 
of  the  yolks  of  two  eggs,  a  little  cinnamon, 
ingar,  and  milk.  Let  It  thicken  ever  a 
slow  fire,  but  not  botL  When  ready,  poor 
It  Into  the  luslde  of  the  strawberries.  Beat 
the  whites  of  the  eggs  to  a  strong  froth. 
and  corer  the  whole.  Threw  over  It  a  good 
deal  of  pounded  augar,  and  brown  It  of  a 
One  brown.  Any  frolt  made  or  a  proper 
oontlitanoe  doe* for  the  walla.  Strawberriea 
when  ripe  are  delicious. 

STRAWBERRY  TARTLETS.— Take  a 
fall  half-plat  of  freshly- gathered  straw- 
berrlr*.  without  the  slalka;  first  crush,  and 
then  mix  them  with  two  uuncea  and  a  half 
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of  powdered  « ;  Mr  la  them  by  dtfiM 
Tour  wrJl-whlikod  egg*,  beat  tlw  mixture  ■ 
little,  lid  pat  It  Into  petty  pea*  llMd  -lib 
fins  put*  i  they  (baud  be  only  three  part* 
Mad.     Bake  th*  tartlet*  from  tun  to  twain 

STRAWBERRY  VINmtIL  -Tab*  the 
■talk*  from  the  fruit.  waleli  ahoald  be  of  a 
highly  taTomnd  ■art,  qnlU  ripe,  freeh 
from  the  bade,  aad  gathered  In  dry  talWi 
weigh  nd  put  It  Into  large  glmi  jure,  or 
wide-necked  bottle*,  ud  to  em*  poind 
ponr  about  a  pint  and  a  hair  of  One  pale 

wUH  arlae  Tlaegar,  which  — "'  -" 

Burp***  better  than  the  ei 
aeaurlptton  Hid  under  th 

Tlnanr.    Tleathiokpe, 

let  the  itrnwberri**  remain  tons  three  . 
foar  dart ;  then  pour  of  the  Tmegar  and 
empty  the  bottle*  Into  •  Jell j-  bag.  or  impend 
than  In  a  cloth,  that  all  the  liquid  may  drop 
from  them  without  preeanr* ;  replace  them 
with  an  equal  weight  of  freeh  fruit,  pour 
th*  Tmegar  upon  It,  and  thro*  dgyi  after- 
ward* repeat  the  una  praeeu,  dlmlulahlng 
a  little  the  proportion  of  (trawberrto*.  of 
whlob  th*  naTour  oaght  ultimately  to  orer- 
power  that  of  tiu  tlaegar.  la  from  two  to 
foar  daya  drain  off  the  liquid  vary  oloeely. 
nod  after  baring  « trained  It  through  a  linen 
or  a  flannel  bag.  weigh  It  and  mix  with  It 
an  equal  quantity  of  highly  reined  eager, 
roagbly  powdered  i  whn  thli  i>  nearly 
dlaaorred.  itlr  the  wrap  orer  a  olaar  Ore, 


a 


natilitlai  btHmd'iarV  . 
■klm  it  thoroughly;  pour  It 
■tone  ptteuer,  or  Into   large 
throw  a  thiak  folded  i '  " 
rantala  until  the  next 
or  hair-plat  bottle*. 

with  Dew  lelret  o&i»,  i»  i.  —  u> 
ptamd  In  tightly  at  Brit  the  bottle.  wlU 
■onetime*  bunt.  la  four  or  Ufa  day!,  they 
may  be  oloeely  corked  and  stored  in  a  dry 
and  oool  plane.  Damp  daatroya  the  ooloifr 
ami  lnjnrea  tb*  fla.our  of  that*  floe  fruit 
Tutelar*.  Aapoonfulor  two  In  a  glace  of 
water  afford*  an  agreeable  lammer  beraraga. 
They  make  alio  admirable  eaooei  for 
pudding*.     Where  there  I* 


GSK5 


the  rfiiegar 

_. al  of  forty-elrht 

i,  initead  of  being  all  put  to  lafUM  at 
and  It  muat  than  raauln  In  It  a  pra- 

■     ■--      -  -----  addltloa 


pan  of  boiling  water,  whan  there  1*  nothing 
more  appropriate  at  bead,  though  the  lyrnp 
doe*  not  ninally  keepi to  well  whan  thli  hut 
method  ll  adopted.  Ratpbrn-iea  and  atraw- 
tmrrtai  mlisd,  wilt  make  a  Ttuegar  of  rmrr 
pleasant  flBTonri  blaok  onrraat*  alio  will 
afford  an  exoeedlngty  niafnl  lyrup  of  the 
■ear  kind. 

" .  t  Ttuegar,  a  quart* 


Trnagar  drat 
barrio*,  lib. 
frab  frntt. 


STRAWBERRY  WATEB--Fst  ma* 
rerr  ripe  itrawb*rriw  into  a  linen  emi, 
aiulpreti  ont  the  julo*.    Tranifer  thli  MB 

wide- mouthed  bottle,  leering  the  nasi 

mo,  and  haag  It  up  In  the  eua  until  a* 
..do*  ha*  b«*om*  clear;  then  pear  It  of 
gently  Into  another  reeael.  taking  (ait  Ml 
to  dlitorb  tb*  aedlnent.  and  beat  it  tp  n 
he  proportion  of  hali  a  pint  of  Jiik  wili  • 
inert  or  wntar,  and  a  qnerter  of  i  poind  d 
lagmri  than  itraln  throagh  •  Jelly-bar. 

STRAWBERRY  -  WATER  ICE. -Ok 
large  pottle  ol  ecarlet  atrawberrlea.  thejaln 
or  a  lemon,  a  pound  of  lunar,  or  one  pal  ol 
•trong  lyrap.  and  half  a  pint  of  water. 
Mil.  Orit  rubbing  the  fruit  throirli  i  liers 

oTRAVYiiEKBY  WDI1 
thli  wine,  equal  quantine* 

Julo*  an  required.    The  ft 

roughly  brulied,  and  lu  order  to  do  tab 
proparly.  null  porttoni  ahoald  b*  iqutemt 
at  a  time ;  then  add  the  water,  oil*  It  i* 
and  allow  It  to  itand  for  forty-tight  hoatti 
the  rata  tore  mart  than  be  nramedthtoarti 
*»«  into  tb*  fermenting  tub,  the  Jikxaat 
wntar  manured,  and  any  degdeaey  In  qa*«- 
tity  uaadeap,  by  patting  a*  maeh  water  M" 
tberaftueoffrnltaallneoeaearT.  Thefrnt 
molt  again  be  *qu**a*d,  and  the  jtm 
I  trained^  Into  the  former  quantity.    Two 


way,  the  higher  will  be  the  aroma  of  lb; 
win*.  SboaM  mar*  fruit  b*  need  than  r»- 
teeu  pound*.  It  would  be  better  to  tie  II  "f 
m  two  i*p*rat*  panel*.  Immediatalybefiri 
oaaklng.  the  frnlt  eboald  be  taken  firm  1" 
amnio  and  the  juloe,  and  iqnaeatd  thrtafS 
the  Hare  Into  the  matt     The  .fter-rrait- 


will  form  one  layer  at  On  bono* 

then  place  another9  layer* "and  lift  araaj 
each  layer  will  be  found  mallar  naana 
preceding.  When  there  an  ilTe  or  ill  1'f"; 
oat  a  freah  lemon,  nod  aquaeae  th*  ]an  « 
orer  them.  Before  tb*y  are  eeryee  oot  m 
them  be  gently  dlilnrbed,  that  they  n* 
bare  the  benefit  of  the  lemon-Jake  mj 
■agar.  They  may  thna  be  eaten  bearUBiJ 
without  apprehending  any  danger.  Bad  "J 
(rreatlT  to^e  preferraa  to  the  ninal  mtttrJ 
of  eating  them  with  cream.  __ 

STRAWBF.RBIK3.  to  PnnirR  E»- 
Tiat-Take  an  equal  weight  of  (roll  art 
pounded  loal-ingar;  lay  toe  former  a 
bargedlib,  andeprinkle  orer  them  the  PaJFj 
rlre  th*  diih  a  gentle  ihike.  In  order  th* 
tb*  ngar  may  raaoh  the  under  pari  <*<& 
fruit:  next  make  a  thin  *yrap  with  UK/*: 
"  the  »agar.  and  add  on*  pW  ■ 
.  Juice  to  etery  tbr**  poaadi  ■ 
*.  la  tall,  alaamer  them  tlU-n- 


Jnthii,i__ 

olently  jelUad.     Chooi*  the  largeat 
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STUBBLE  RAKE.  The  tjeaningaortlie 
atnbblc  are  an  object  of  cotaaMnE)*  rail* 
In  raping ;  ud  to  tenure  them  for  the  ba» 
At  of  the  farmer,  different  method*  are  em- 
ployed. The  principal  ud  the  sort  effeo- 
toal  of  them  la  the  ttobble  take,  u  abown 
In  tha  annexed  Agar*,  lhateathanoflron, 


aer-en  mohea  Id  length,  end  let  it  fourtnohe* 

apsu-t.  but  formnl  tn  the  lower  portion  to 
that  the  bend  mat*  on  the  grand,  prnnt- 
ln  g  the  point*  of  the  teeth  penetrating  and 
miking  the  earth  with  the  gleaning*.    The 

beat  method  of  flxlag  the  teeth  1*  by  * 
ecrerw-nat  H  trtrr  an  thereby  eeatly  n- 
mored,  In  cute  of  being  broken,  without 
rig*  of  Injuring  the  headT 

STURGEON.-Aflsb  that  migrate*  mm 
tha  Mh  to  freih  water :  bnt  never  going  any 
dtatanoa  from  iu,a,  and  only  growing-  to  It* 
ntmll  bum  In  large  rirer*.    It  M  ocoaalouully 


dTUBQEON  BOILED. 
■  tturc*on  well,  boll  It  In  t 

wlUJutoorerltiaddtura 

Imaon-peel,  aome  whole  pepper,  a 
horenradlth,  and  a  pint  of  vinegar 

half.gnlloa - ■— 

the  dl»)i  wit: 

horaenfllah,  and  *erv*  It  np  with  melted 


ut  of  vinegar  to  every 
.    When  dona,  gernltfi 


ming  of  tail  and  pepper, 
ik  or  gravy,  which  aerre 


white  wine,  a  beneh  of  tweet  herba. 
three  unions,  aaeaaouingof  aaltud' 
and  a  little  good    '     r 
with  the  B&. 

STUBQEON  BBOrLED.-DlTld*  the  flab 
Into  ontleta ;  rib  each  cutlet  over  with  the 
yolk  of  an  egg  well  beaten  t  ocrer  with 
chopped  parti  ey,  aome  grated  bread  crambo, 
pepper  and  aalt ;  wrap  them  In  buttered 
paper,  and  brail  them.  Berre  with  nulled 
hotter  and  oytter  aanoe. 


dan,  with  a  alio*  of  bitter,  a  little  aalt  and 
pepper,  and  put  them  oyer  a  vary  alow  fr* ; 
when  tha  allow  of  nan  are  done  on  one  aid*, 
turn  them;  when  qalta  done,  which  will  be 
In  about  twenty  minutes,  take  them  oat  of 
the  ill  lb,  and  add  to  the  aauee  a  little  four, 
which  mix  well  with  tha  butter,  alio  three 
or  foor  ihaUota,  and  a  little  paraley  shopped 
one ;  put  the  Bah  again  Into  the  aaooe,  and 
Ml  it  orer  the  Ore,  but  do  not  allow  It  to 
boll;  aerre  with  the  aaooe  thrown  over  the 
Bin,  and  the  dieh  garulahed  with  tippets  Of 
bread,  fried  brown  in  butter  and  drained. 

STURGEON  ROASTED.- Cnt  the  Hah 
Into  alloc*,  pltoe  tbem  on  a  aplt  teeurely, 
and  rout  them.    Keep  Itoontiuoally  baated 

—     ..- begS 

-r , don*.    II  will  take  about 

an  hour  before  u  brlak  fire.    Bene  with 

good  gran,  thickened  with  hotter  and  lour, 
tod  enriched  with  an  eaohory.  or  giant  of 
white  win*,  and  the  Jnioe  of  half  a  linaon 
may  be  added. 
STURGEON   STEWED.— Take  enough 

Ktj  to  otrror  the  flan ;    aet  It  on  with  a 
wapoonful  of  aalt,  a  few  oorn*  of  bank 

ecraped  horteradlah,  and  a  glaa*  of  vinegar. 
Let  tola  boll  a  few  ruinate*,  and  aet  It  aside 
to  beoome  partially  cool  i  thenac"  ■*■-■-' 

let  It  boil  irrarinelly.  and  Itaw  gi 

.    lake  It  off  lmmcd 

tram  the  gravy,  and  t 

In*  of  batter;  addaglaia 


wltb  butter,  and  whan  nearly  i 
with  bread  crumb*.     When  the 


w  gently  Ull  It 
!  Immediately ; 


a  good 


J      noeaea*   to* 

B'er  of  arreatlng  a  flow  of  blood.    Oak- 
It  deooetloB,  and  gull-nuti  In  powder  or 

their  efBoasy  to  the 

...  , .  are  used  u  external 

atyptica.  Matleo  and  turpentine  are  atyp- 
'Jcb  derived  from  the  vegetable  kingdom^ 
ilao,  the  organic  fnngut,  popularly  known, 
i*  the  "lui-balL"  which  It  ftocicently 
ipplled  to  bleeding  wound*,  and  with  ap- 


plantlng,  by  ahortenlng  the  long  atriullug 
fibre*,  ud  cutting  off  uy  thick- encSba3 

bottom,  leaving  only  th*  flbre*  arising  from 
the  young  wood.  Preparatory  to  planting 
them  out,  the  atem*  of  tha  ahrub  ud  tree- 


ally  by  oaKlDg  *way  all  th*  l*l*ral* ;  end  any 
1 — "f  long,  i  lendfr,  and  weak  top*,  or  loch 

or   buahy    growth,   may   be  *hort*B*d  at 
top  In  proportion,  to  form  about  half  a  foot 

' e  or  two  feet  In  length,  ■eoordnu  to 

nature  or  itnagthi  and  othera  Oat 


entire,  or  BfcortCI 


*c  dealgned  to  Ton  up 
I  hue  their  tops  left 

.td,  they  should  be 
in  rowi  In  toe  nursery,  the 
separately  la  close  rows,  nud 
also  the  shortened  ud  stronger  plots,  each 
leparaiely  In  wider  row*,  m  that  the  m»i 
may  ba  from  one  to  two  feet  asunder.  In 
proportion  to  the  alie  and  strength  nf  the 
Backer* ;  end  after  being  thna  planted  out, 
they  should *b»ve  the  common  nursery  cul- 

ud  dlccine  the  ground  between  the  rowa 
In  wtnter,  fto.,  ud.  in  from  two  to  three 

Sears,  iliey  will  ba  of  ■  proper  ilie 
•t  planting  out,  where  they  ire  to 
remain.  Some  kind*  or  trees  and  lirge 
(bruba  produce  suckers  strong  enough 
ia  one  season  to  ba  lit  for  planting  where 
they  are  to  remain,  ai  well  aa  some  aorta  of 
MM,  and  numerous  other  Bow  eriug  shrubs  ; 
also,  tome  planta  of  the  strong  ahootlng 
gooseberries,  curranti.  rsspberrie*.  and 
similar  kinds.  It  mar  be  generally  observed 
of  such  trees  and  shrubs  ai  are  naturally 
disposed  to  tend  up  many  suckers,  that  by 
whatever  method  they  are  propagated, 
whether  by  seeds,  suckers,  layers,  or 
cuttings,  they  commonly  sill]  continue  (heir 
natural  tendency  in  this  respect.  When, 
therefore,  it  la  desired  to  hare  any  sorts  to 
produce  as  few  sucker*  as  possible,  not  to 
overrun  the  gronnd  or  disfigure  the  planta. 

•. . C..v  ..  .....  .,_,,  of  ((putting 

im  off  from  the 
is  of  their  final 
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separated  with  a  i 
to  their  bottom  ] 

without  danger,  * 
way,  as  affording 


the  auckera  or  plan  ting  11 


e  bottom  part,  they 
Inent  buds. and  fr 


they  ah. 
at  We. 


if  trees  and  shrubs  ar 


dnntly.  as  they  s 


herbaceous  and  succulent  plants  are  also 
productive  of  bottom  offset  suokers  from  the 
roots,  by  which  they  may  be  Increased.  In 
■lipping  and  planting  these  sorts  of  offset 
suckers,  the  smaller  ones  should  ba  planted 
In  nursery  beds,  pot*,  fto.  according  to  the 
natnre  of  growth  and  temperature  or  the 
different  sorts,  to  hart  the  advantage  of  one 


flower 


r  taken  off  from  tl 


nay  be  separated 

of  Fabrnsrr  and  August,  es  they  become  of 
a  proper  slie,  or  are  wanted  for  Increase; 
but  if  they  era  not  required  for  thai  see, 
they  should  not  be  suffered  to  remain. 
ITieyoan  often  be  slipped  off  by  the  Angers, 
or  a  sharp  piece  or  wood,  without  removing 
■uah  earth,  or  the  ptr—  «-—  ■*-  — — 
bM  when  they  an  hug. 


a  from  the  pots ; 


be  removed  by  the  kadi 
tab.  perhaps.  Is  the  hoi 
[0*1  Bores.  The  ssekei 
01  budo  out  nower-planta.  when  they  lit 
wanted  to  blow  strong,  should  alnyi  t> 
tsken  off  without  disturbing  the  pluti  i: 
the  pots,  especially  when  they  are  lew.  It> 
suckers.  In  all  eases  of  this  sort,  should  e* 
atantly  ba  plinied  as  son"  ■■  nnuthi^ai''- 
Ibey    —    -'• ■    ■- 


I    are    slipped.    In    appropriate   He- 
ight pots,  giving  a  slight  walertni  u 
time,  with  suitable  temporary  thidi 
■ '  ■  i  plae    "  ' 


Irom  the  droODiu^Tn  ... 

oriuch  flower-plant*  mott,  however,  im 
be  removed  after  the  litter  of  the  elxie 
named  periods,  as  they  have  then  Bautei 
(booting,  and  have  beoome  Inactive. 

STJKD0I8E  OF  PKACHES—rar*  tad 
divide  foar  fine  ripe  peache*.  and  let  IM  ' 
simmer  only  from  five  to  eight  niinttf  a 
a  syrup  made  with  the  third  of  ■  ptal  il 
water  and  three  ounce*  of  while  un- 
boiled together  for  fifteen  minutes;  if 
tbem  out  carefully  Into  a  deep  dith.  id  i 
pour  about  hall  the  syrup  over  tbenuiel 
into  the  remaining  half  throw  a  c»tn>>  it 
pounds  ol  quite  ripe  peaches,  and  bah  then 
to  a  perfectly  smooth,  dry  pulp  or  aurr> 
lade,  wllb  as  much  additional  sugar  in  aw 
powder,  as  the  nature  of  the  fruit  ■».' 
require.  Lift  the  other  peaches  (ran  lit  > 
tyrup,  and  reduce  It  by  very  quick  b™  ni 
more  than  hair.  Spread  a  deep  layer  af  t « 
marmalade  In  a  dish,  arrange  the  neatf"  ' 
symmetrically  round  it.  and  ftU  all  la>  I 
soaoes  between  them  with  the  um>s:i  I 
ilanetha  half  or  a  blanched  pencil- k> 


;  or.  Id  lien  of  is**  ■ ' 


dish  with  macs 

with  candled  citron,  uieeu  Terr  intm.  •-• 
out  into  leave*  with  a  tmsJl  paste- rar*'  l 
A  little  lemon-Juice  brings  out  ftenavctr 
sll  prepsralions  or  peaches,  and  saaf  <*  , 
added  with  good  effect  to  this. 

CJtT  Peaches.  4  large,  ud  a  lbs. :  taawf. 
I    to   (lb.;   lemon-jaloc   1  tnbief pooaa.  .  | 

"'  SUIT.  ™o^a^freah*alaet  m  au  eeaeu*- : 
point,  for.  should  any  portiea  b*  »t  s-  i 
musty.  It  will  entirety  destroy  law  ■■•J'  , 
padding.  Beef  Is  the  best,  veal  saw  bub*  . 
especially  for  making  crust  i  bat  ^u»a  ■  : 
thellahteat  for  damnlun*.  Theheaaaasunai  i 
for  keeping  met  Is  to  wipe  Its  piece  i  si  ■"■"■ 
sprinkle  a  little  salt  nr  lear  ova-  »■■■** 
hang  It  Bp  in  a  cool  place.  If  the  paaaas  *» 
loo  small  to  be  bang  op,  pot  thsas  ""spas* 
carerully.  and  add  a  little  Draws  aawar  «  I 

BTJET  CRU8T.-ICU  totcttf  »"g*.  ***  j 
three-  quarters  of  a  pound  of  ■*—  .***?  | 
chopped  fine,  ud  ■  poaod  «■*■■* _5~J  ' 

little  aalt;  thenn»AaalntoSiI«pMt»e™. 
oold  water  or  lukewarm  «U« ;  ■"'■  M      ."  i 

puddrtiva**.  •- 


tbanN 


DAILY  WANTS. 


SUET  DUMFLINGS.-M.kt  11  for  suet 
puddlnLrs.  and  drop  Into  boiling  water,  or 
Into  the  botllnn  of  beef;  or  they  may  be 
boiled  Id  *  doth. 

SUET  DUMFLISGS.  wrra  Cobhants. 
—Take  m  pint  of  milk,  foqr  Kn  •  pound  of 
■net  shred  floe,  and  h  pound  of  eurnDti 
well  cleaned,  two  teaspoon  full  of  salt,  and 
three  teaspoonlbla  of  ginger;  Brit  take  half 


- r-. 1  egg  a,  the  silt, 

and  finger,  then  the  remainder  of  the  milk 
by  decrees,  with  the  suet  and  enrranta.  and 
flour  enough  to  make  It  Into  light  paitt. 
Hake  the  dnmpllnga  of  about  the  sijaof  >n 

boiling  water,  move  them  softly  to  prevent 
them  sticking  together,  keep  the  water 
boiling,  and,  In  rather  more  than  half  an 


a:  met,  lib. 
oufuta  i  ginger 

igetner  a  pint  01  milt  two  eggi 
tine,  a  teespociiful  or  ulnger,  ant 
tely    stiff   paste.    Hake  the  p*ati 

them  slicking  togetbi 

boll  them';  If  large,  the  Mme  must"™  pro 
portioned  to  their  size.  They  will  boll  tea 
In  ciotlie,  which  keep  the  outaldea  drier. 

13-  link,  l  pint;  egga,  Jj  anet,  fib. 
ginger.  1  teaapoonfuli  fluur.  sufficient. 

SUET  PODDING.  —  Shred  a  pound  o 
eoet  i  mix  with  a  pound  and  a  quarter  o 
flour,  two  egg*  beaten  sepirately.  a  llttl 
aalt,  and  a>  little  milk  aa  will  make  It  bol 

"  -fall  nut  day  out  h 

eontwardfafofloln 
uely  ihrcd,  makes  i 


grated  ginger,  and  a  teajpoonfol  of  lalt. 

quart  of  milk,  and  four  eggs  well  beaten. 
Boil  the  whole  three  honra  In  a  buttered 
basin,  or  two  bourn  and  a  half  in  a  cloth 
well  floored. 

$$f"  Suet,  lib.;  flour.  0  tablespoonfuls  ; 
ginger,  I  teaapoourul  j  salt,  1  teaapoonfnl  ; 
egga,*. 

SUET,  to  Clakitt.— The  kidney  fat  or 


pleasant      If  there  la    no  water- 

■eaeepan  of  water,  and  aorered  alio 
a  anueepan-lid,  wswen  every  ; 
Whichever  plan  la  adopted,  the  prop 


be  very  alow,  aa  the  cells  in  which  the  fat 
Ilea  take  a  long  time  to  empty  themaelrea. 
When  the  lumps  have  shrunk  almost  to  no- 
thing, i train  the  whole  throned  a  slave,  and 
Increase  the  heat  a  little  for  the  remaining 
portion,  the  water-bath  not  being  at--'  — 
to  extract  all  the  fat.  Keep  thin  la 
for  frying,  t 


separate,  aa  it  la  only  flt  for  frying,  and  not 
'—paabry;  t'-' "     "-'" "  -    ' 


either 


II  then 


BUET,  to  PheSehvf.— Select  the  firmest 
partofauet,  and  free  It  from  skin  and  terns. 
Set  It  betide  the  Are  la  a  delicately  clean 
saucepan,  and  regulate  the  heat  so  that  it 
may  melt  without  frying,  or  It  will  acquire 
an  unpleasant  flavour.  When  melted,  poor 
It  Into  a  pan  of  sold  water.  When  In  a  bard 
cake,  wipe  It  rery  dry,  (bid  It  In  line  paper, 
then  In  a  linen  baa,  and  keep  It  Id  a  dry  cool 
place.    When  used,  scrape  It  floe. 

SUFFOLK  DUMPLINGS. -Hake  a  Toy 
light  dough  with  yeaat,  ai  for  bread,  bnt 
with  milk  Instead  of  water,  and  with  aalt 
added.  Let  It  rite  for  an  hour  before  the 
tire.  Twenty  minutes  before  the  dumplings 
are  to  be  served,  have  ready  a  large  itewpan 
of  boiling  water.make  the  dough  Into  balls 
thealie  of  a  medium  dumpling,  throw  them 
-ir  twenty  minutes.  To 
done  enough,  stick 


In.  and  boll  them 


id  If  It  oc 


theyb. 


the  top  with  two  forks,  a 
Deary  by  their  own  steam,      rjerv*  wiui 
bread  and  batter,  or  sugar,  or  lalt. 

SUGAB,  Addltxbatiok  or.— The  adul- 
teration of  anger  chiefly  consists  la  the 
mixing  together.  Id  various  proportions,  of 
augers  ol  different  qualities  and  prices,  none 
of  which  are  very  pure  and  some  highly  im- 
pure ;  an  article  Is  thua  prepared  presenting 
a  tolerable  appcaraDoa  to  the  eye,  bnt  which 
la  really  one  of  very  great  Impurity,  and 
rarely  what  It  professes  to  be.  The  Impure 
sugars  are  dark  coloured,  imperfectly  crya- 
tafllied,  heavy  And  olammy,  readily  caking 
Into  masses:  examined  with  the  microscope 
they  are  found  to  contain  fragments  of  sane, 
woody  flora,  grit,  fee  Nearly  ail  the  brown 
sugars  Imparted  Into  th  la  country,  contain  a 
large  amount  of  imparity,  bat  In  general 
.i :.„ „..r.A  r the  grocer  doe*  not 

JDOUDt;bUtltlBln- 

doubled  end  trebled,  by 

the  naa  of  variable  proportion*  of  other 
sugars  still  more  impure.  Id  fact  the  must 
impure  that  can  be  puraheeed;  sothaMnthe 
state  in  which  it  reaches  the  public,  it  Is 
rery  unfit  fur  use.  Sugar  la  aamettmeg 
adulterated  with  Boar.  Tbla  ii  need  pertly 
to  Improve  tha  colour  of  very  dark  and  bad 
sugar,  and  partly  to  oanea  the  absorption  of 
the  water  or  the  treacle  with  which  dnrk- 
colonrad  sugars  are  In  general  con  laminated. 
Pleoee  of  woody  fibre,  and  atony  particles, 
or  grit,  are  alao  commonly  louud  In  sugar. 
The  Imparltlea  and  adulterations  of  auger 
— y  be  detected  by  the  appearance  or  The 
[ar.  by  the  touch,  by  the  effect  of  Its  oon- 
t  with  paper,  by  the  microscope,  and  by 
Bt  *  spjwotiee— A  pore  ingat 


THE  DICTIONABY  OF 


U  llght-ocloand,  highly  eryitnUla*, 
vtrydry,  Im|w»iaga»aredark-eot!] 
hfrtHUr  oryitnilino.  lull  grained, 
l*mumtlmr  s>  earthy  anarano*,  damp,  nnd 
hurry,  ify  «W  Mk- 1  food  eagar  iraanM 
Im  pvfutlT  dry  to  tba  hMMhv  *>d  iboohl  not 
leei  In  the  Inut  ttioky  or  clammy  whr~ 
Pimiad  bitu—  the  Angara;  on  DM  nth 
bud,  ■  had  nw  whan  treated  In  Ik*  ear, 
way.  bain  Bobt  and  tttoky.      ft*  ifta 


pemrnlly  employed  by  poori-toni 

Id  abaorbent  power.    Whan  tb*  quantity  of 
moittan  la  v*ry  great,  owing  to  the  w"~ '- 


tent  of  tba  dkooloratlon.  and  th*  atnta  of 
th*  paper  aa  raapaot*  moliture,  onordlng  a 
vary  good  criterion  aa  to  the  quality  of  the 
■agar.  Thla  la  a  wry  simple  and  axsellant 
method  of  aeoertalnlng.  In  many  cum,  th* 
duality  of  angar,  wmoh.  In  addition  to  stain- 
ing- to*  paper.  If  import  from  admixture 
with  treenle  and  grape- anger,  will  alio  be- 
eoru  hard  and  caked ,  In  doubtful  out**,  th* 
■agar  ahoold  b*  allowed  to  remain  in  th* 
paper  for  two  or  thr«*  day*.  The  quantity 
0/  this  water  pneeut  In  many  augers  la  *o 
great,  that  it  adda  rery  oontldenbly  to  trie 
~>r  arery  draehra  of  water  to  th* 
mgar  then  molt  be  Jolt  to  mnoh 
t  cana-augur;  so  thataa  uqoet- 

.     ..ononiy  merely,  patting  aside  all 

ideaa  of  purity,  cleanliness,  and  health.  It  la 
Yery  doubtful  whither  the  buyer  become*  a  \ 
gainer  by  th*  purohaaa  of  the  cheaper,  leaa  | 


an  inch  thick-  Beat  th*  aheeti  of  doaga 
Tory  hard  an  both  ltd**  with  tha  rolhcg-pb 
Cat  th*m  cnt  Into  road  eahea  with  tnrtait 

ofatu-ublsr.    Batter  Iron  pan*  and  lay  tat 

brown.  If  don*  too  raoah.  tb^'wul  C 
their  tut*.  Let  tha  oren  be  hotter  at  tat 
top  than  at  to*  bottom.  Tneaa  akm  bat 
In  a  (ton*  Jar,  oloaely  onarad  from  at. 
will   continue  ptrhotry  food  ftr  Kraal 

8D6AS  -  HBO  rTWlfO.  -  Feond,  wr) 
Daily,  alx  onnoea  of  the  heat  refined  rant. 
and  pat  It  Into  a  autnU  and   rery  6m 

frying-pan,  with  a  glaaa  of  water.  At  a 
diuolra,  mix  well  with  n  wooden  ipcoi 
and  withdraw  the  pan  from  tha  Ira  aha 

_-._;  r.rs 

either"  with~r*pper7*»Jt,  ale***,  rxtaVn 
feo.,  or  not,  bat  la  generally  more  sMfil 

C"  In.  When  oolcl,  slim  the  browninj.  is* 
tie  ft  In  vials  for  oh. 

SUGAR  CAB.E9.— Take  half  a  pond  if 
dried  Boor,  the  unM  quantity  *f  Cm) 
batter,  washed  in  rote  water,  and  a  garter 
of  a  pound  of  alftod  lonf  togar :  thn  on 
together  the  Hoar  and  liujir,  rub  la  IV 
baiter,  nod  add  the  yolk  or  an  egg  baur> 
with  a  tablatpoorifnl  or  cream  i  a*kt  II 
Into  a  parte,  nil,  and  ont  It  into  in«J 
round  cakes,  whion  bake  anon  a  inured  th. 

83-  Floor,  |lb.  i  batter,  ilb. ;  loef  **rs. 
lib. ;-  egg,  i ;  cream,  l  tnbleapoonfoL 

BTJOAB  CASDY.— Chtrlfj  roar  pro* 
of  lump  angar.  whloh  nail  he  alia***  u 
i ,1^  ,  u-i .—    «-  *» 


_  ..„.__  io  bull  fa__.   

It  that  till  It  baa  acquired  th*  rick  da 


u  a  atate  wholly  unfit  for 

, a,  and  the  inferior  aorta . 

be  aipemalry  avoided.  Lump  ingar  I*  ttf 
from  tha  grantor  port  of  the  Impurities  and 
aduxteruUon*  by  whkm  brown  angar  it  to 
largely  contaminated  and  deteriorated;  it 
dona  not  contain  near!,  fungi,  grape-  sugar, 
alb.men,  or  grit,  tba  cblellnipjr/tle*  oon- 
■lf ting  oi  atarah  s  nu.nlet,  nnd  mitxoeooplo 
oblpo,  or  fragment!  of  woody  nbr*.  The 
gaaaral  use  ol  refined  or  lamp  sugar  la, 
aiarr/ore,tobereoommead«l.  Th*  onartty 
of  th*  lump  auger  la  oampantlTaly  a  ae- 
oondary  oonsldiratton.  u  tb*  wont  htrnp 
angar  ia  Indnitely  mora  pur*  than  the  beat 
brown  auger  that  Ban  be  obtained. 

8UGAE BiaCCITU-Cut  tome  butter 
Into  dour.  Add  angar  and  caraway  seeds ; 
poor  In  th*  branny,  nnd  thou  tht  milk. 
Inntly,  pat  In  pearl-—'-  -"-  -"  — " 
—  "  "  "-"a,  and  rW 


ire  to  keep  It  of  an  tonal  temp 
le  end  of  that  time,  drain  a 


SUGAR,  DiarnicPnopinTiBaor-i' 
an  artUa  of  dirt,  angar  U  tb*  raprit**tt»" 
or  lb*  Moobarlne  princtplea  wnwh  haw" 
gum.  Itanfa.  ace.  j  It*  nntrltrn  prop*w 
ore  Ttry  gnat,  nnd  It  appear*  to  Ha  o* 
baala  more  or  less  of  aft  tbor*  rrrraW 
and  fumaotoot  Bueatnimca  wM*h  cm  * 
gnatest  sapport  to  human  We.  Wlttj  » 
gard  to  the  nlprettlblU'y  of  anger  by  da> 
rent  indrrldooU.  than  t*  **auo«&nWa  m» 


Ji  a  kalfe,  ukT  rait  It  thonmghly,  till  oticrt  teem  to  digeatthetr  fu>d*snrer»*T 
beooimea  a  lamp  of  dough.  Fkyur  i  when  aa  amount  of  taaoknrht*  1*  «W* 
-.mat*  board,  and  lay  th*  doogh  on  It.  I  with  it.  Aa  n  ganaral  ram,  para***  ■*■* 
Knead  it  *ery  welU  dlrld*  It  Into  eight  or  dUartln  power*  an  t**td*  ibtmld  a«  b- 
Un  pleeoa.  am)  knead  eaob  piece  aeparmtely.  dnlge  entmatrtly  In  tha  mm  of  ■aW-*" 
Thfapat  them  nil  togatbar. and amohdtnam  for  penon*  U  ordtauy  beallb  a  -e*«W 
very  w*U  Into  on*  lamp.     Cat  the  dough  In    proportmn  of  "         '  " — '"" 

hair,  and  roll  it  ont  into  -■—-*-  -■--.-*  *--"   -  ->--■ —   ■ 


DAILY  WAHTS. 


sugar  Into  pieces  of  any  ilia  desired  t  their 
applloetion  li  self-explanatory. 

SUGAR  PLUMB.— Under  thia  (nail 
hejd  vi  Included  the  whole  Tnrftty  of 
■I  Jala  of  tbli  kind  Mid  by  Um  aonfeo- 


oeiliuz.  _ 
middle,  to  facilitate  the  frequent  agitation 
by  the  hand;  let  thli  pan  be  iiupeDded 
about  lour  icoliee  from  «  brailer  of  ebaieoal, 
and  haring  put  the  articles  which  are  to  be 
oorered  with  sugar  Into  the  pan  with  un 
a  trong  syrup,  -hake  the  pan,  to  that  every 
part  o<  the  contents  may  be  oorered,  and 
keep  agitating  them  till  tbt  sugar  le  dry ; 
than  laid  more  sugar  and  agitata  again  till 
dry  i  continuing  to  do  thta  until  the  desired 
thkkneai  la  attained.  If  blanched  alnwn.de, 
i  other  nute  be  put  Into  the  pan  In  thla 
ay,  they  will  acquire  any  thldn.ua  of 
liar  required,   and  Ihelr  original  shape 


art. 


iuKu: 


tree  eggs,  and  flevoared  wtth  nil 
ju,  lemons,  or  orange' flower 
baked  in  the  una  way  a*  the 
'  ' ipkla  or  need  to 


marlnnt-, —  ...  _  —, 

garni  A  dlsbea  of  n—w, 


the  Bra  till  the 


y  pound  of 

■,  atlritover 

i  eager  be  entirely  dleeolTed  1 

boils  nn,  pour  in  a  little  cold 

It  nolle  aeeoond  time,*-*— 


it  off  the  fire, 
fully  akim  It, 
a  little  longer,  anu  men  pat  in  ine  in 

SUGAR,  to  Clabitt.— Ta  arery 
ponndi  of  loaf  soger,   allow  the  I ... 
white  of  one  cub,  and  a  pint  and  >  half  of 

■'■■  iktEeiUj ,..—.,.,._.-- 

tj  le 

It  be  pat  npna  U , ._.   

white,  of  the  egge  ;  itlr  It  till  the  tugnr  be 
entirely  dissolved,  and  when  it  bolli  op,  pour 
In  a  quarter  of  a  pint  of  oold  water,  let  It 
boll  up  a  second  time,  take  It  off  the  Ore,  and 

take  off  all  the  loura.  put  It  on  the  Ore,  and 
boll  It  till  eotlelently  thick,  or  If  required, 
till  candy  high,  in  order  to  aaoartala  wbleb 
drop  a  little  from  a  •  poon  lata  a  email  Jar 
of  oold  water,  and  If  It  becomes  quite  hard 
It  la  then  infflehmtly  done  j  or  dip  the  spoon 


draw  off  the  eager  which  adheree  to  the 
spoon,  and  If  it  be  hard,  and  snaps,  the  fruit 
to  be  ntMmd  mutt  be  hutantly  put  hi 
and  bolted. 

SUGAR  VINEGAR.— Pot  nine  poudi 
Of  brown    sugar   to  erery  el*  gallons 
water,  boll  It  lor  a  Quarter  ot  an  hour,  th 
■       "       tnblan:  - 


of  new 


lonr  or  dto  day  I,  Itlr  It  an  three  or  four 
timea  a  day,  then  tarn  It  into  a  alma  barrel 
h-on-honped.  and  eat  It  fall  In  the  eon.    IT 

En  make  it  in  February,  It  will  be  lit  for  mm 
Augnal.    Yob  —  ■ 

of  ploklea,  eaoepl 

SULPHUR.- -The  fo 

ilptanr  li  mnMently  w , 

y  "Imply  tuning  too  enblteitd  sulphur,  and 
utlng  It  la  Oil  form  of  stlris.  The 
flowers  of  aa'phur  "  la  and*  by  lull  II  not 
.Jon.  In  medical  practice,  enlphnr  li  ra- 
rlonaly  employed.  It*  belt  known  appUoatkn, 
however,  being  for  the  cure  of  itch,  in  the 


of  sulphur  ls"the  ronnhi  moet  01 

""~*  the  precipitated  or  milk  of  sulphur  la 


advantageously  mine 
timea  Ita  weight  nf  ex 
Ita  own  weight  or  nu 
of  anlphur  la  the  farm 

bnt  the  precipitated  i_ ,_..._ 

(ether  a  mnre  elegant  preparation.  One 
Tery  serious  objection  to  the  nit  of  sulphur 
Is  the  unpleaaant  odour  It  imperte  to  tha 
pereon,  particularly  to  the  Insensible  per- 
spiration. The  dOH  Of  sulphur  It  Inn- 
tire  Is,  alone,  two  drachms ;  when  mixed  ' 
with  cream  or  tartar  or  migneala,  from  half 
a  drachm  to  a  drachm. 

SULPHUR  OINTMENT.  —  Mix  four 
drachma  of  sublimed  sulphur,  two  ounces 
of  lard,  and  two  drachma  of  sulphuric  add 
together.  This  la  to  be  robbed  into  the 
body. 

SULPHURIC  ACID.— This  H  applied  in 
fixed  rheumatic  pains  and  old  epralna,  aa 
an  ointment,  thus :— One  drachm  or  the  acid 
to  one  ounce  of  hog's  lard.  In  Itch,  half  a 
drachm  of  acid  to  one  cons*  of  hog's  lard. 
Aadun    Hipitairicwi    (Malum  —  dilute     »nl- 

phurlo  Brad.    Thla  ll  ma 

dually,  thrte  drachma  b 


a  by  adding,  gra- 

...   meaaure  of  (he 

ig  add  to  four  ou  noes  of  water.    It  li 

employed  ai  a  tonic,  an  astringent  and 
cooling  medicine.  It  la  given  In  Indigestion, 
spitting  of  blood,  eruptions  on  the  akin, 
putrid  acre  throat,  beotio,  rrnoveriee  In 
fevers,  to  stop  Ballratlon,  and  to  strengthen 
I  he  digestive  organs.  Thedoseleteu  to  forty 
drops,  largely  diluted  It  moat  be  rocked 
through  a  quill,  and  the  month  well  rinsed 
after  each  dose.  If  It  causes  a  griping  pain 
in  the  bowels,  idd  to  it  a  Utile  syrup  of 
popplea.  When  employed  aa  a  gargle,  tare* 
drachma  ofaold  to  eight  ounces  of  water,    la 


Itching  and  tingling  of  th 


lotion  of 

jfindlgai- 

in  connected  wtth  aa  alkaline  Mat*  of  toe 
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waited  tongue,  lingular 

nut  It  eatabllibed,  and  ue 

b*  adopted.  If.  bowerer.  tb*  *kln  I)  eo 
Kant  tiit  an  to  be  readily  tuned  by  expoear*, 
Um  following  remedy  may  be  made  nee  of: 
Take  two  drachma  of  borax,  one  drachm  nf 


ox- nil.  Mis  and  lUr  the**  uajedltat* 
writ  together  Tor  tan  minute!  or  en.  and 
repeat  thl*  etlrrlng:  tare*  or  four  timee  a  day 
for  a  fortnight,  till  It  appear*  clear  aad 
tranaparent.  Strain  through  blotting  paper, 

SUN  DIAL.  The  inn  dial  forma  a  nrj 
appropriate  ornament  for  gardeui.  plaaaare- 
groanda,  fee.    It  but  be  made  la  a  rairiety 


of  atrial,  the  accompanying  flgt 
onnofaiery  Mmple  and  Inexpensive  kind, 
SUNFLOWER— The  perennial  or  Ame- 
rican aunllower  l>  at  preieu  t  muchj!nltl*ated, 
Ktloularly  near  large  town*,  where  It 
ra  tbe  amok*  will,  and  produce*  ana, 
yellow,  doable  floweri  Thla  aert  rarely 
produD '-  '-  •'■'-  '-'*■•—   — • <  -"■■-• 


It  la  eiteotlrely  onltlrated,  and  turned  to 
aery  Talnabla  account  In  a  ninety  of  arayi 
One  acre  of  (round  will  produce  from  forty  to 


bubal,  and  Uw  ell  baa  been  fold  at  a  dollar 


iiufi  fiilainiii 


ol ly  quality,  I*  „ . 

ana  DOurnblag  food  (or  a 

'.  all  aoru  of  poali 

r  la  the  mealy  it  ate  or  U 


Tn*  retnie  front  one  acre  utter  I  be  m  I  bu 
bean  extracted  prodnoad  itoo  Iba.  of  on- 
oakea:  tb*  atalka.  whan  bant  for  altali. 
■aye  ten  owtn.  of  potueu.  They  may  al»  be 
bruited  and  ataapad  Ilka  lax,  aad  made  into 
nawktluead  aad  beg*.  A  waitlaa  bran 
paper  ia  made  from  the  beada  after  the  Hal 
11  taken  oat  Tha  plant  tbrirea  lo  an  ops 
attaatloa  on  any  ml.  and,   a*  it  derrrei 


pbara,  haying  amall  root*.  It  aama  nibs 
to  Improre  than  aabaaat  the  aoll.  The  p**l 
abould  be  drilled  Into  the  RTc.nod,  the  d.s- 
tanea  from  row  to  row  eighteen  Isaba. 
aad  the  plant*  ahoald  be  thiaaed  on 
to  thirty-Hi*  loan**  from  plant  to  plait 
The  nombar  of  planta  at  thla  dlitaaa 
would  b*  about  14,600  par  acre  ;  atehrhioM 
laohaa  from  plant  to  plant  **,M*  pa 
aera.  Keep  clean  from  all  aorta  of  ww*. 
and    when   tha  planta  are  wall  up  wort 


BUNSTBOKE.-  -Whea  tha  beat  beeono 
Tary  Interne,  particularly  If  then  be  direct 
expoaare  to  tha  raya  of  the  *un.  the  bnii 
le  apt  to  1*  alfectadby  what  la  Ur  wed  mi- 

•troke.  The  elected  peraon  falla  Ineeatlttf. 
the  face  It  Dinned  and  awollen.  and  the 
blood-eeeeeli  beat  violently.  The  ■» 
efBoadoui  remedial  are  tb*  panriaf  or  «ji 
water  on  the  bead,  and  tbe  adxalnmtnu* 
or  a  email  qoaatlty  of  itlmulant,  aauaoia 

BUPPHR-EATINO.C.iuTiow*  UlrtCT- 
iwq.  —  Although,  generally  apeaking.  ■*• 
eating  of  (tipper*  le  unwholeeoma.  «"^ 
maoh  depend*  upon  oirenmatanoea  li 
ordinary  caaea,  animal  food  once  a  <Uy  * 
(ufllcleiit  for  moat  penone  i  If,  therefore,  a 

hearty  meat  dinner  add*  a  aaperflaotu  oni 
•upper,  the  chance*  are  that  be  will  par  Ua 
penalty  In  dletnrbed  Bleep,  and  rue  la  tw 
morning  with  a  furred  tongue  and  a  frelinE 
of  languor.  Thil  il  especially  th*  ease  » 
thaaaperflulty  be  Indulged  In  after  a  dkuwr 
mada  In  tha  latter  part  of  th*  day.  " 
dinner  1*  eaten  early.  If  muoti  ezereUe  it 
taken  between  that  and  tha  ereniugmial 
and  If  lopper  I*  not  eaten  at  too  late  *• 
hour,  maoy  naraona  may  take  with  beeeit 
a  moderate  proportion  of  animal  food.  It 
I*  undoubtedly  better  not  to  eat  a  ami 
beary,  either  in  quantity  or  quality,  before 
a  period  of  Inaotlrlly  and  ilaep  ao  proleerei 
M  that  of  the  night ;  but  there  la  no  doiM 
that  moeb  or  the  bad  character  of  •■ppet 
a*  a  meal  arlae*  from  11a  being  too  ofunoac 
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SWA 


lydyipeptlolneaTlda, 

i   harm  by  abstaining  (Tor 


aupper*  nf  every  kind,  mn  after  the 
principal  m«l  baa  been  tikra  early  In  the 
day.  Tble  abstinence  )•  adopted  under  u 
Erroneous  impression  that  all  ■apperi  ere 
bad.  and  the  conaequtnc*  li  tint  the 
•tomach  sutTcre  from  nneesy  Mnutlam 
during  tbe  night,  ud  ■  sens*  of  exhalation 

prevented  by  ■  model 


be  p  rev  on  I 


food,  inch  u  la  generally  found  to  in™  the 
beet :  tbui  imy  •  dyspeptic  subject  will 
And  big  moraine  nwl  belter  digested  after 


ft  I*  often  taxed  to  ot 


goad  lute,  ud 

much,  where  tbe  oblef 
pi  dated  i»  tbe  eye 


It  be  de- 
fergency.  Economy, 
««•  gu,  however,  da 

rto  be  pro- 
lalenaa   of 


into  a  light  showy  refreshment,  Tbu>,  tbi 
gratification  afforded  by  tbe  supper  melnlj 
depends   apon   the   beeutllul   Ihapei    ani 


Cable.  When  a  formal  substantial  inpper 
la  let  out.  the  principal  dlihea  are  unrfer- 
jitood  to  be^oasled  game  and  poultry,  meata, 
sliced  bun.  tongue,  collared  and  potted 
things, aiated  oeef,Bolognaaausege,hlghly- 
aeesoued  cold  plei  of  (imttt..  with  occa- 
sionally soup  —  an  addition  to  modern 
aupperi  which,  after  the  beat  and  fatigue  of 
m  ball-room  of  large  party,  la  found  par- 
ticularly grateful  and  restorstlve.  Minced 
white  meati.  lobatera.  oyitera,  collared  tela, 
»nd  oraw-flih  dressed  In  rarloue  forma; 
rxfo.  rice,  the  more  delicate  tegetablei. 
poached   eggs,  scalloped   potatoes,  are  all 


puffj,  tartlete.  grated  oheeae.  butter  la  little 
shapes,  and  aendwlchee;  and  for  convivial 
suppers,  the  entire  catalogue  of  tbe  more 
Jttmolatlng  dlahe*,  as  anchovy  toasts,  grilled 
bonea,  toasted  cheese,  roasted  onloni.  salina- 
Kundl.  alloaa  of  smoked  sausages,  (to.  A 
■upper  table  ahould  neither  be  too  much 
crowded,  nor  loo  much  scattered  and  broken 
with  minute  dishes.  Any  larder  moderately 
stored  will  furnish  ■  few  substantial  article* 
for  eupper  on  an  emergency  ;  and  a  few 
sweet  things,  readily  prepared  or  purobeaed, 
with  patties,  ahell-flsh.  and  fruit*,  will  make 
up   tbe   rest  If  tbe   elect  of  oontraated 

and  that  light  and  graceful  disposition  or 
trifle*  wblch  la  tbe  oblef  art  In  letting  off 

SUSSEX   CAKES.-To   two   pounds  of 

Pound  of  powdered  loaf-sugar,  four 


.  little  orange-flower  water,  and  a  pound 
fresh  butter  beaten  to  •  cream ;   mix 
le  well  together  i  bake  In  small  Una  well 
red,  or  drop  on  floored  tins. 
(T    Flour,    albs. ;     sugar,    (lb. ;     sweet 


Buffloien 


r.  lib. 


SWANS,  to  Breed  akd  Bear.— Tarn* 

swans  ere  never  kept  except  there  be  a  piece 
of  water  for  them  to  swim  in,  to  which  they 
are  a  great  ornament:  and  it  la  necessary 
that  the  water  ehouli'  " 
keeping  It  In  which  o 
IU  food  Ir -■- 


goose.  The  awan  lays  early  In  the  spring 
only  onoa  a  year,  and  haa  seldom  more  than 
three  eggs.  Tbe  male  aealat*  in  hatching. 
They  require  little  attention  In  breeding, 
except  the  appropriation  of  a  small  bouse 
for  their  young.  Tor  they  usually  build  their 
...    —  ... i..j„(  apol  nMrthe  water, 


eygn  eta  are  dark-  oo  lot 


and,lftL_.. 

■  dark-  coloured  wbe 


at  hatched, 


ashed  li 


™  -  White 

iwnTs  somewhat  raised,  dry  It 

EGGS    BOILED.  —  Tab   a* 
the  ttg  or  egg* 

oil  quickly,  then 
aa  soon  aa  the 
n  the  eggs,  and 

ity  mlnutea,  and 


every  part;  let  it 
from  tbe  fire,  an 
mica  to  more,  pel 
t  by  the  aide  of 


entlyo. 


i  folded  oyer  It,  an 
ill  retain  the  heat 
as  it  should  beqi 


e  time; 
ue  atewpan.  and 
>f  an  hour  i  take 
In  Ave  minute* 


■erre  tbe  same  day.    Helveite' 

sharp  knife  lengthwise,  take  out  the  yolk 

with  care,  and  prepare  it  for  table. 

SWAP'S  EGGS  FORCED.— Boll  gently 
for  twenty  mlnutea  in  plenty  of  water,  that 
they  may  be  entirely  covered  wl 


eralmonda,  pounded    done,  lift  them  Into  a  large  pan  of 
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they  mail  not  be  used  until  they  mre  per- 
feetlj'  kj.    Boll  tf»m  la  a  oloth,  preailag 

SOjoa  th.m  to  break  tha  eheUi;  alenr 
a  of.  and  biilie  the  «■  e«*ly  length- 
wiee.  Mt  "Ul  the  yoSa  with  mi*,  mad 
poind  tDtmloi  smooth  paate  In  a  ecortar, 
with  an  sance  Mid  *  half,  or  two  tarn  at 
theutmoat,  or  pnre-fla  " 
hair  down,  a  iioaU  tut 

a  Jttti*   finely  grated 

nuyanne,  alio.  In  On*  powdei 

Bleed  three  ugredrauta  thoroughly,  aad 
add  to  theia  by  degree*  an*  raw  o*n  *  eg a 
ah^htlywhlekaAanattiajolkofr •  - 


U»  awaa'a  egg  jolka.    B( 
which  will  an  b*  of  the 

thkk  batter,  wall  aad  lightly,  and  proceed 
M  Oil  tha  watte*  wltti  It.  lu.il>.*  Brit  cut  a 
mall  alio*  Ihu  each  half  la  make  It  eland 
erruly  aa  tha  dbh.  aad  hollowed  the  tnalde 
with  the  aaanl  of  a  aharp  knife.  M  a*  to 
■■—-"—  it  of  equal  ■■■■-■— —  throughout. 


■entleoy 


gentle  . 

Ebon  directly  they : 

SWEET  BISCUITS. -One  pound  of  Boor, 
half  a  pound  of  butter,  the  same  quantity 
of  finely- pounded  eugar.  aad  two  egga. 
without  betes;  beaten ;   make  It  all  Into  a 

Satlff  paate  with  osld  water  i  roll  it  out, 
to  form  the  bl.Kilu  roll  a  Ut  of  tha 
paita  Into  a  ball  about  the  alie  of  the  yolk 
of  an  egg.  Batten  It  a  little,  and  place  them 

tar  Eggo  »!   *0>r,  lib.;   butter,  lib.; 

TWEETBBEAD    CROQUETS.  ~  Mtaoe 
etna*  oold  aweetbreada.  which  bay*  been 


then)  with  fried  pen  ley  lu  the  middle.     Or 

out  a  piece  or  tbln  puff-paate,  encrioae  the 

and  atraw  over  It  grated  bread ;  fry  It  of  a 
light  brown  colour. 
IWEETBKEiD    CUTLETS.— Boil    the 


real  broth,  and  when  they  are  perfectly  cold, 
ml  them  Into  allee*  of  equal  tUnkneea, 
brush  them  with  yolk  or  egg,  aad  dip  them 
Into  very  flne  bread-erumba  aeaioned  with 
"-It,  cayenne,  grated  lemon-rlnd.  and  in — 


fry  tl 


■r  of  a  fine  light  brown. 


a  d  Hh.  pi 


ahfch 


made  In  the  pan,  thiokcued  with  muahroom 
powder  and  fiaroured  with  lemon- juice,  or 
aaaoe  them  with  norne  rich  brown  grary.  to 
whtohaghua  or  aberry  or  Madeira  hie  been 
added.  When  It  can  be  done  aonrruHntly. 
take  aa  many  alloea  of  a  oold  boiled  tongue 
aa  there  are  eweetbread  aatleta.  para  the 
rind  Hum  thank  trim  them  Into  good  shape, 
and  dres.  them  with  the  aweetbreada 
after  they  hare  been  egged  and  aeaaoaed  In 


In  the  bum  of  the  catlat  with  a  roud  w 
Bated  paate  or  cake  entter.    The  eruaib  M 
a  atala  loaf,  rary  eeenJy  alloed,  ia  beet  to 
thajnrBcee. 
SWEETBREAD  FBI  CABS  EE.- -Cause 


well,  nil  the  auB«  la  property  taienraei 
Sana  It  ap  with  the  juloe  of  an  oraap 
equeezed  aver  It  Ir  It  la  to  be  a  hrtus 
fnoaaaee,  fry  tha  aweetbreada  bat  In  nana 
till  tha  Mitalda  la  browned.  Then  pear 
oiT  the  butter,  pat  water  to  the  awnt- 
hraada,  and  boll  and  flnlah  tbem  at  helm. 
An  onion  or  a  ekn*  of  garllo  may  be  adM 
to  tha  water;  arlf  broth  banned  tnWcadal 

SwYeTBKEAD  FBIED  —  Cst  «wr* 
bTeada  Into  lag  incan,  beat  ap  the  jot  d 
an  agg,  and  rablt  oyer  them  with  a  feaibo. 
Hake  a  eeaaonuag  of  pepper,  aa.lt.  and  gratoi 
bread;  atraw  thla  otct,  and  fry  then  ■ 
batter,  Uerniah  with  Briefed  paraley.  act 
email  thin  •Ueea  of  touted  oacon. 

B  W  EK IBB  K AD  I.  AB  DE  D —Scald  tan 
in  aenral  water*,  to  eaagorge  the  blood.'*! 
let  them  whiten  a  quarter  of  an  hoar  a 


oaaate  aanoa,  povrtng  Brat  oyer  then  » 
nnee  In  which  they  were  stewed. 
SWEETHBEAD    BAGOUT.-Cit  Ue 
weetbrtadi  into  pleura  about  anSetnt  fori 
•oulhlul.  wash  ifaam  tborooghly.  and  in 


_  EETBBEAD  BOASTED.— Trur.  > 
fine  and  particularly  frauh  aweetbnsJ: 
parboil  It  for  Bye  mlnulet,  and  throw  it »» 
a  baala  of  oold  water.  Boaat  II  plain. " 
beat  up  the  yolk  of  an  w,  and  erejan 

bread  le  oold,  dry  II  tborooghly  In  >  ekatr 
ran  a  lark-aplt  or  a  akewer  through  It  "■ 
tie  It  on  the  ordinary  tpll;  egg  it  wilt' 


sweethkbaii,  with  Bw 
_ne  paraley,  a  ballot*,  and  ajaaare 
with  them  a  place  of  butter  and  a 


-r>T 


a  quantity  of  cagek,  and  lei  II 
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ilowly;  when  they  are  mil  done, ' 
sat.  Aim  the  Kim  and  add  ■  11 
ir  stock  If  too  much  reduced,  u 


8WEETBBBAD, 
Chooa  e  s  weetbi 

■re  Arm.  Cat  _ 
them  tn  umg  pood 
MOBS.  Take  then 
aenoe,  end.  whsa  wol 
the  hsiten  toiks  of  « 
little  blenched  pan! 


lanHBDiwHM.    Soak 
boiling  water  till  they 

Boll   down  th« 


SWEET  CAKES.— To  a  pound  and  a  half 
of  -well-dried  Boar  add  the  gam*  quantity 
of  fresh  batter,  washed  la  orange- flower 
water,  and  half  a  pound  of  powdered  and 

allied  loef-sugir ;  nix  the  flour  and — 

together,  nib  In  the  buttar,  and  a 
yolks  of  tore*  erg*  beaten  with  i 


3  yolks  i  cream,  sumcieni. 

SWEETMEAT  rKITTEHS.-Cut  small, 
»ny  aort  of  candled  fruit,  and  beat  it  with  a 
bit  of  fresh  batter,  some  rood  milk,  and  a 
little  grated  lemon-peel;  when  quite  hot, 
stir  In  eaongh  of  floor  to  make  It  Into  a  stiff 
paste;  take  it  off  the  Are,  and  work  iu eight 
or  ten  eggi.  twuata  time;  whan  sold,  form 
the  fritters,  and  try.  and  serve  them  with 
pounded  loaf  sugar  strewed  over  them. 

SWEETMEATS,  DouwnOM  TOB 
Miini- In  preparing  sagar  for  sweet- 
meats, let  It  be  entirely  dissolved  bafors  it 
sa  pat  os  the  flrs.     If  it  is  dissolved  in 

Kund  of  sugar.  If  tb*  sugar  Is  boiled 
Tors  th*  fruit  is  addad  tolt?  It  "ill  be 
improved  In  cuwrnaai  by  passing  It  tbroagh 
a  flannel  bag.  Skim  off  the  brown  aouin  all 
theUmethesngarisBoiling.  Ifaweetmeats 
are  ballad  too  loos,  they  lose  their  flavour 
end  become  of  a  dark  colour.  If  boiled  too 
short  a  time,  they  will  not  keep  well. 

SWEET  SAUCE.— Put  a  little  melted 
butter  and  half  a  pint  of  water  In  a  sauce- 
pan: let  it  boll;  add  a  little  flour,  to  thicken 
it,  and  in  ounce  of  butler,  a  wlneglassful  of 
brandy  or  sherry,  and  sweeten  to  taste  with 
loafsngar.  Serve  In  a  tureen  or  butter-boat. 

SWEET  WILLI  AM.  -The  sweet-  wl  litem 
It  oao  of  the  moat  easily  grown  flowers  of 
the  border*  -,  and  It  Is  only  when  desired 
to  perpetual*  a  particular  variety  that  any 
difficulty  la  created.  The  seed  may  be 
sown  in  March  or  April,  and  th*  bed  kept 
very  clear  from  weeds,  until  the  plants  sre 
large  enough  to  plant  out,  about  nine  luche* 
apart,  In  good  neb  soil  of  almost  any  kind. 
Whan  they  bloom,  we  have  only  to  observe 
tf  any  of  the  plants  are  worth  propagating. 
The  shoots  at  the  bottom  of  th*  plant  may 
b*  torn  down,  and  planted  under  hand- 
Rlasaci,  or  they  may  be  layered  like  oar- 
natioas.    But  these,  as  In  all  other  fiower- 


a  edges,  thick  petals, 


rarietle*  wKh  si 

end  of  >  good  oukmr,  extremely  small; 
nevertheless,  tbey  ire  susoepttble  of  much 
Improvement.  Th*  Hie  shoots  are,  when 
rooted,  planted  out  In  the  same  way  as 
seedlings,  whether  they  are  larger  or  struck 
under  glass,  although  tb*  plant  has  been  set 
down  as  a  biennial.  If  we  discover  among 
otrr  seedlings  any  on*  a  better  colour  than 
„.._■ thicker  or  smoother  petal,  or 


deeervlng  notice,  It  shoold  be  propagated  by 
the  bottom  shoots  for  Itself,  enSHie  seed 
should  be  carefully  sowed  for  the  chance  of 

mors  improved  varieties  ;    bat  we  should 

invariably  pull  op  arJ  " 

thing  that  Is  eommo 
flower  opens  to  show 

irw*  allow  a  bad  en 

all  probability,  spoil  a  Rood  bed  of  the  seed. 
There  is  no  obstacle  to  the  sweet-william 
becoming  a  very  grand  show-flower,  there 
Is  nottitnn  to  limit  the  site  or  the  bright- 
he**  of  the  colour,  and  perhaps  th*  perfec- 
tion, which  would  be  scarlet  and  black ;  and 


kinds  i  first,  those  which  are  the  result  ol 
blows,  falls,  or  bruise*.  In  which  th*  injured 
part,  from  the  rupture  of  n  small  vessel 
beneath  the  cuticle,  instantly  puffsnp;  and 
secondly,  a  slowly  Increasing  tuinonr,  the 
result  of  Inflammation,  and  attended  with 
heat,  redness,  and  pain,  and  after  a  time, 
withsien  seal  fluctuation;  this  Is  an  abscess. 
There  are  other  kinds  of  swellings,  as  of 
the  glands,  all  having  different  names  i  but 
tbeee  belong  to  the  order  of  tumors.  The 
irmtmitii.  for  Ibe  flrat-namsd  description  of 
swelling,  consists  In  anjri  vlng  a  piece  of  lint 
soaked  In  the  extract  of  lead  to  the  part. 
and  continuing  the  application  till  the 
swelling  subsides.  For  tbe  second-named 
swellings,  the  Bret  object  Is,  If  possible, 
to  suppress  the  swelling,  and  promote 
absorption;  for  thla  purpose  the  annexed 
lotion  Is  to  be  applied  cold,  on  rags  con- 
stantly wetted.    Take  or 

Sugar  of  lead  ....     |«. 


Dissolve,  and  make  a  lotion.     When,  In 
spite  of  tb*  cold  application,  the  swelling 

enlarge. and  tbsheet  and  throbbing  lui 

the   lotion '  •      -'*-       - 

the  ansjeeM  Is  fit  to  Of 


t  be    set    aside,   and   hot 
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then  ttu  atmosphere,  ud  tbet  this 
—  Ji  to  support  the  body,  to  raise 

... ...mtoletltslnk.    Tekenbladder 

lined  with  air,  ud  try  to  thnut  It  Into  tha 
nltr  i  tbe  resistance  will  b*  very  grot. 
Wllhln  lb*  body  of  every  swimmer  there  I* 
a  similar  air- distended  vessel,  which  uli  In 
the  same  manner  under  like  circumstances ; 
■  d  ttut  the  lint  sensation  experienced  by  a 
person  going  Into  tha  inter  (■  the  tendency 
to  re-appear  upon  1U  iiirf.ee.  Timid  boys 
often  walk  Into  the  water.  Tha  beat  way 
1)  to  get  an  elder  friend  to  task*  hold  of  you. 
with  your  full  content,  of  counee,,and  dip 

out  how  easy  It  Is  to  oome  up  again.    A 

holes   or  irregularities,  ao  that  yon  may 


"  Cliooaa  a  place  where  tl 
gradually,  walk  coolly  int. 
up  to  yonr  breaat  i  thentcu 


being  broken 
will  pro  re  to 
buoyancy  of  tl 


Hanoeortlneggnot 
it  ii  uaerted  of  tbe 
gg  mint  lie  in  the 
or  it.    To  encourage 


t  any  time  yoa 
■»Tsc  your  head : 


layby 


hi  sept  open  before 


going  under,  at  you  ci 

afterwards,  from  the  weight  _.  .._.  .  . 
you.  Now  turn  yourself  towards  the  egg, 
and  endearour  by  tbe  action  of  yonr  hands 
■ud  feet  against  tbe  water  to  got  forward, 

way  yoa  (it  Hrat)  enter  the  water,  it 
la  advisable  to  wet  the  head  and  neck 
either  previously  or  immediately  after- 
warda.  This  Is  for  the  purpose  of  equal  iilng 
the  temperature  of  the  body.  A  common 
method  with  beginners  Is  to  walk  or  run 
boldly  In,  and  when  In  to  plunge  the 
head  and  neck  beneath  tbe  water.  But 
let  not  tbe  tyro  ba  aabamed.  though 
he  may  be  aeen  at  first  timidly  to  dip 
one  toe  In,  and  ahiveringly  withdraw  it." 
We  adrlse  young  practitioners,  when  they 

be  easily  made.  Any  cork- cutter  will 
supply  you  with  material  enough  for  less 
than  a  shilling.     Six  or  eight  oyllndrlcsl 

rope,  or  a  thong  of  leather ;  the  length  of 
this  rope  or  thong  miy  be  regulated  by 

Kur  fancy  or  taste.  Their  use  need  scarcely 
pointed  ont ;  passing  under  tha  armpits. 
the  young  bather  lies  upon  them,  and 
"■ '--"phli  legs,  begins  Ids  tamlUarlilea 


,  bnt.  of  (worse,  they  Interfere  with 

progress  forward,  and  It  is  therefore 
best,  aa  soon  na  tha  slightest  confident*  hi 
"-1  water  has  been  obtained,  to  distant  tbe 
ka  altogether.  It  has  been  objected  to 
Or  use  that  they  Induce  a  lary  reliance 
an  an  artificial  eld.  end  ubvisfc  the  nmt- 

y  exertion  which,  while  It  would  eapport 

the  body  without  tham,  would  be  very 
beneBoial  to  the  limbs;  bat  ■  man 
valid  objection  la,  that  they  a  o  mi  Ileal  i 
get  shifted  nut  of  their  place,  and  tend  u 
send  the  legs  npwirdt  busted  of  the  head. 

,..  .» !„,„,„•,  Brat  attempt,  hie  head 

■"       ro  back.  hi.  chert 


a  little  thrown  b 


were.  Hi  chlr 

either  will  do.  tbe  Angers  and  thumb  ol 
each  hand  brought  close  together,  like  tbc 
webbed  feet  of  ducks ;  lethlmspringforward 
from  the  ground,  at  the  tame  time  throning 

reach  ;  the  legs  at  the  same  moment  should 
make  a  motion  corresponding  to  that  of  tbe 
anna.  Fig,  1  ahows  the  kind  of  attitude  the 


i  should  turn,  with  the  palms  outward*, 
ngera  and  thumbs  close  togetber.  and 

Leecrlbeen  arc  of  ninety,  or  which  UM 
ders  form  the  centre.  In  brtaataf 
to  the  Brat  position,  they  an  swept  ■ 


sides,  the  elbow, 


Do  not  let  the  hands  or  feet  cut  thes-ras" 
of  the  water ;  keep  them  beneath  ft.  is* 
feet  about  *  foot  or  a  foot  and  a  half,  and 
■  ioohm.    ItlawllfcBT— 


h  most  other  things,  whet 
ta.  the  bantpraaOtmsMrata 


SWI 

the    l*Ht 
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iplash.  Then  ll  a  difference 
uitififl  nod  plunging-  The  former 
eep  water,  the  latter  I  ■  for  lhallow 
,   and   gradunl    de-centi.      Fig.    a 


exhlbrte>   the  proper 


head   Is  brought  do* 


fega  and 

Tt.e'p'lnnJ 


••  In  in  Intensely  supplicating 
the  hands  forming  *  paint;  the 
thigh!  make  an  angle  of  ninety 


depressing  t 


learner  mnit  throw  hit  body  v.  firforwir 


___  .1  a  good  method  of  going  int 
water,  called  the  feet  foremoet  plunge, ' 
■hould  he  practised,  *t  ft  may  often  happen 
lhat  tint  method  ofjamplng  Into  a  ttreem 
may  be  the  molt  dwinble,  M,  for  Imtaooe 
InatlempUogtherMcme  of  •playmate.  Th< 
yonn  g  swim  mer,  therefore,  ihonld  H i  deavonj 
to  become  accustomed  to  it-  la  thli  eaie 
the  lege,  arms,  ud  head  are  to  be  kept  per 
feoOj  ntlir  and  immovteble,  end  In  do  out 


It  will  very  toon  he  found  that  nothing  o<_ 
prevent  the  diver  returning  to  the  Surface 
almost  immediately.  In  t«J  our  turn* 
iwlmming.  the  body  appears  to  begraeefBlly 
nnnlng;  tttjtg.  I.    The  right  bandls  railed 


ran 


e  body  li  turned  upon  the  right 


hand  and  foot  have  done,  and  to  hand 
"   iwlmming  It  accomplished. 
m  Ilu  ride  It  often  adopted  at  a 


this,  elevate  the  left  tfaonlder,  thrust  for- 
ward the  right  arm  along  the  surface,  and 
with  the  palm  hollowed,  eooop  the  water 
toward!  the  cbett,  railing  the  led  and  right 
hand  alternately  with  the  thumbs  down- 
ward!. In  the  manner  of  an  oar.  The  feet 
are  struck  out  In  tbe  (trail  way.  Balancing.— 
Let  the  head  fall  gently  back  till  the  chin  ii 
juet  upon  a  levelwlth  tbe  lurface,  and  Iba 


...      If  too  balant.. 

armi  at  their  full  length,  and 


ightiv 
in  a  line  bebli 


I  at  oral  truth  that  the 
t  h  e  ch  e  a  t ,  I  ■  anmcieu  t. 
ipport  the  body  in  the 
vl  arreUhea   out   hie 
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hud  to  mil  gently  backward*:  preit  the 
bind)  downmrdi  ud  bukntdi,  with  IK* 
palme  . lightly  hollowed.  The  (at  will  im- 
mediately -'" 


metly  ai 


bTIUOOi 


n  th*b< 


id  plHid  RenlLy  along  the  ill 
iui  ljjet  ueund  for  Another  itroke. 
»»Un  MIA*  bad.  W Ttnt— Thli  l>  to  be  di 
lo  eereraJ  weyu  Method  the  flrits  Thn 
your  head  gently  back,  an  inn  in  fy. 
bringing  jour  feet  to  the  turftcaj 
jonr  arma  11b  dote  down  by  your  eld 


pnthlna;  again  towirditheta*,byrtn*t* 
mlnf  d»  nrmt  uloa*  loth*  lata.  By  tint 
plan,  a  eery  quick  pmgT—  throngs  at 
water  nuy  be  effected,  and  It  wei  be  oali- 
nned  for  a  long  time.  Method  die  ■ecoad: 
Throw  yonraalT  roand  on  your  bask,  .Ithnot 
stopping  (wa  will  aoppoaa   that  yoa  in 

iwfmmlnB  In  tha  — flnt  deeerlbed), 

and  » on  will  retain  wna  of  the  unprtu 
ilready  enquired.  Than  let  both  arau  thi 
hand*  daaanbai  lagntantt  of  edroleaiaabeet 
ward  direction,  like  the  paddle-  wheal,  of  i 
■teenier ;  or  yuu  iney  vary  tbla,  hat  leUor. 
the  unit  circulate  alternately.  4a  ■  Ha 
hand  over  band  ml nan      Kathod  tat 


mutlon  with  th*  lag*  take*  nana*  want  tat 
neurit  are  In  the  elr.  fl  nieiiij  aaaa  T[  f[ 
this,  allow  row  feat  to  deaaeant  patpnai- 
culerly  on  the  water,  and  by  an  eetioo  bus. 
lar  to  that  of  stepping  op  a  ladder,  yoa  eil 
be  able  to  keep  jour  head  and  neck  alum 
the  earfaoe.  Tne  hands  may  ba  me*  » 
unlet  materially  by  a  kind  of  pawfatf 
motion,  tha  bask  opwardt  In  the  down  aw 
atrok*.  la  regaining  thetr  poelUoa  tnrj 
turn  tideway).  By  the  union  or  thtpoiB! 
or  the  handt  and  feet,  treading  water  m»j 
be  oonllnned  for  a  lenale)  of  time,  iif 
Inclining  the  body  to  tha  left  or  right  r<* 

although  the  proereei  will  be    but  iSo*. 

a  earlety  of  feaU  to  ba  per/ofo*! 

■ater  which,  when  you  hare  tea- 

isrnnfl 


trzisu 


Lion  of  other  and  el 


SWISS  CHE AM.— Flaronr  with  leuwo- 

Boonfule  of  line  drlel 
oth  batter);  add  tii  ooDasnl 


Juice  of  two  lemi 

Siih,  and  pour  or 


.wo  teajpoonfula 
— u  batter);  »JJ 

>d,   woea  boiling."  .do  bj 
ur;    thamer    four  or  tn 

with  tt  bjr  degree*  tfc 

i.  Take  a  quarter  tf  • 
I.  pit  part  of  turn  a' 
tnentaajatae  of  wa>» 


iIlokI   citron.    It   abould  be   mad*  torn 

SWISS  1'UDIHKG. -Bolter  a  ple-dBk 
and  pat  Into  It  a  layer  of  bread  aruabt,  U» 
a  layer  of  ttlced  applet,  tprinkle  oyer  ataul 
engar,  then  a  layer  of  bread  oruutU,  unto 
applet  and  tuger.  and  to  on  till  tbe  dith  u 
ailed,  flnl.hing  with  a  talek  layer  of  enmbi; 
malt  freab  butter  and  pwr  oyer  II.  Go)' 
In  a  little  luiinug.  and  bake  an  hour. 

SWOONING.-*,  gradual  feint  UuJ  e*W' 
with  a  complete  or  partial  kuinfttaueiBU- 

SYLLABUa  LKiioii.-TonBtotc/owa 
... ._,__..      . r,  tbe  Jake  of 


motion  toward!  the  feet,  returning  edge-    . 
wlie,  tbnmbj  Bi.t,  by  bonding  the  arma,  nnd  |  < 


BYL 
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arad  whisk  it  roc  naif  an  hour.  Pot  It  In 
ajjaaeea  toe  night  before  it  la  wan  l«L  It  la 
Setter  for  standing;  two  or  three  dnya  j  but 
It  will  keep  ■  week  If  required. 

0*  Cream,  1  pint;  sugar, 
juice  of  t,  rinds  of  1;  white 
cuurr  wins.  J  pint 

SYLLADL'Ii,  SoMimrartBiEz.— Fat  Into 
S.  large  bawl  n  plot  of  port  wine  ani" 

bawl    op 'with  milk,  nd,  after  Jttting  It 

■land  for  twenty  minutes,  i '*  — "  -  ■"■ 

osouted  cream ;  grate  nnti 


l|  mflk 

SYLLABI!  iTItl "  " 
pint  of  Elder  Into  a  be 
lul  of  brandy,  loan 
Four  a  quart  of  new  i 
a  jug  bald  op  high,  ai 
direction.  Grate  ni 
■■'     onnrell 


unon,  to  flavour. 


a  the  top,  oi 


etrew  wilh ,_ 

rS"  Cider,  1  pint ;  brandy,  1  wlnegl: 
tugur,  to   sweeten;    nutmeg,   to  lb 

SYLLABUB,  Warmn.- Hike  a  strong 

whip,  "  *™  ■-"■-      **'-  -  -■-»  -* = 

with] 

taate,  end  flavour  with  the  juice  and  grated 
lod  a  little  oranamon. 


Stir 

half  in  Inch . 
little,  '  ■ 


■lekly,  a 


,  With  a  i 


a,  lay. 


of  the  whip  lightly  on  the  top  of  each. 
•  Whip,  as  for  trifle^  eream,  ijrfut; 


other  liquor  from 

by  Iti  aft  tbe  Uqru. 

out  ditturblng  the  aedii 


maybe  decanted  w 


w  liquor;  than  keeping  t] 


with  the  linger,  or  other- 

the'  ebort  end  Into  the 

<  enda  of  the  syphon,  and 

now.     la  tbe  syphon  It  li 

tbe  leg  through  which  the 


it  ii  the  greater  weight  of  the  fluid  In  the 
longer  leg  that  overbalances  that  of  too 
shorter  leg.  Small  glass  syphons  am  sold 
of  both  forma  a  and  n,  and  era  found 
extranet*  useful  Ibr  decanting  many  liquids, 
where  It  la  desirable  to  draw  the  fluid  from 
the  top  Instead  of  the  bottom,  and  where 
any  disturbance  would  be  Injurious. 
BYllUr.-A  eaturated,  or  nearly  latn- 


l  rain  water;    by 

— -  .--,   .■dmuohleiallabio 

to  « pontine oua  decomposition,  and  will  bo 
perfectly  transparent  without  the  trouble  of 
clarification.  When  Inferior  •agar  la  em- 
ployed, olmriflcnlion  la  alwaya  neoeaaary. 
This  ia  beat  done  by  dlaeolvlng  the  soger  fa 


cold,  and  tt 


ting  op  a  little  of  tliB 
white  of  egg1,  and  an 
ounce  or  two  of  oold  water,  until  the  mixture 
froths  well.     Thla  muit  be  added  to  the 
ayrup  In  the  boiler,  and  tbe  whole  whliked 
op  to  a  Rood  froth.     Heat  ahonld  now  be 
pplied.untl  the  scum  which  forms  removed 
—~.  .......  .,  ,.-...  -.i...  -  _i —  aklnuner. 

slightly 


o  time  with  a 
i  the  eyrup  b-_ 
rouat   be  removed   I 


i  the 


BBimujeu,   u    neoeaaary,  and  then  paaaed 

through  clean  flannel.  When  vegeta- 
ble Infusions  or  aolntloni  enter  Into  the 
eompoaitlon  of  syrups,  they  ahonld  be  ren- 
dered perfectly  traaaparent  by  nitration  or 
clarification  before  being  added  to  the  sugar. 
Tbe  proper  quantity  of  eugar  for  ayrnpa  will, 
In  general,  be  found  to  Be  two  pounds  to 
every  Imperial  pint  or  water  or  thin  aqueous 
fluid.  These  proportions,  allowing  for  the 
water  that  la  lost  by  evaporation  during  the 
prooess,  are  tboae  best  calculate1 J- 


.       ,."OPer   consistence,  and 
possessing  good  keeping  qualities.    Jn  tbe 

K reparation  of  syrups.  It  It  of  tbe  greeteet 
nportanee  to  employ  aa  little  heat  aa 
K alible,  u  a  solution  of  augar,  even  when 
pt  at  the  temperature  of  boiling  water, 
undergoes  "low  decompoeition.  A  good 
plan  Is  to  poor  the  water,  ©old,  over  the 
sugar,  and  to  allow  the  two  to  remain  toge- 
ther for  a  few  hours,  In  a  covered  vessel, 
occasionally  stirring,  and  then  to  apply  a 
gentle  heat  (preferably  that  of  aleam  or  a 
water-bath)  to  flnish  the  solution.  It  ia 
erroneously  thought  by  some  peraoDi  that 
a  syrup  oannot  be  properly  prepared  unless 
It  ia  well  boiled;  bnt  If  thla  melbod  be 
'  pled,  the  ebullition  should  only  be  of  the 
Ileal  kind,  and  should  be  checked  after 
lapteofone  or  two  minutes.  When  it 
It  neoeaaary  to  thicken  a  syrup  by  boiling, 
-  few  fragments  of  glaaa  ahonld  be  Intro- 
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dnced.  In  order  to  lower  the  boiling  point. 
To  mike  highly  transparent  arrnps.  th* 
•agar  ihaald  on  In  n  elugie  lamp,  aud  by 
preference  taken  from  the  bottom  or  broad 
end  of  the  loaf  i  m,  when  taken  from  the 
end,  or  If  It  be  powdered  or  bruited,  tbe 
ayrup  will  be  more  or  leu  moody.  Syrupe 
m  Indeed  to  be  lomeKutly  boiled  when 
■tune  taken  ojiluaspoon  pourn  out  like  oil; 
or.  *  drop  cooled  on  tbe  thumb-nail,  gives  a 


.     „  cample     .     . 

praatkM  of  oampletelr  Mturatliig  the 

with  augnr  If  ■  end  one     Under  ore 

taronmntanee*,  >  syrup  with  *  very  slight 

uturited.    I: 


,  a  syrup  with  i  very  slight 
sr  keeps  better  than  one  full]' 
-  "le  litter  cue,  n  portion  -' 


trictlng   auger  from   the 
.—,  lyrup '-—  "  "•-- 

„..- i  rapidity  proportionate  1 

temperature.    Saturated  syrup,  kept  In  i 
vessel  tbet  It  frequently  uncorked  or  ex- 

Kaed  to  tbe  sir,  eoon  loses  snmeleut  water, 
evaporation  from  Iti  sarfsoe,  to  cauu 
the  formation  of  mlnnte  nryetale  or  augnr, 
which,  falling  to  the  bottom  of  the  veeeel, 


band,  syrupe  oontslnlng  too  mi 
alao  rapidly  ferment,  and  become 
bnt  of  the  two,  tbti  le  the  leaser 
may  be  more  eaally  or *-' 


eooLnit    ty 


keeping1  them 

longer  a  bottle  lute  the  more  frequently  It 
will  be  opened,  and,  consequently,  the  more 
It  will  be  exposed  to  the  air.  By  bottling 
ayrupi  while  boiling  hot,  and  Immediately 

with  bladder,  perfectly  air-tight,  they  may 
i md.  ere-  — ■-—   '-- 


transparency.    The  cry  n 
be  prevented  by  the  addlti 


fij-rop. 


Immediately  n 


acetic  or  citric  acid.  The  fermentation 
of  Jvrupe  ma;  be  effectually  prevented 
by  the  addition  of  a  little  sulphite  of 
potusa  or  or  lime.  Fermenting  syrups 
_._  ... ltoreiJ  b     „poeing 

bem   to  the   tem- 
lo  Ifrmei 

it  be  prutlied  together. 


i  above  addition 


TABLE.— A  well-known  article  of  bonse- 
"~ld  fnrnitnre.  made  In  a  variety  of  forma, 
■  ■  ih  It  fa  to  be  pat. 


rdlogtot 

ig-tobttt  aj 


and  shapes,  to  eult  the  at 


creasing  the  site  of  tables  om  lineal ■  sag 
of  cane  liuj  them  to  cmapy  leu  apace  •  bo 
ont  of  nee.    On*  of  the  moat  nasal  b  tee 

with  a  Hied  centre  part,  and  folding  Irani 
or  flap*,  supported  ty  fly-rails  and  lam  a> 
draw  out  or  pot  bask  when  tbe  tank  * 

Sued  at  the  aid*  of  the  apartntaat.  Tana 
blee  amy  be  aqnan  or  round.  One  ami 
ot  them,  called  a  cottage  dims  g-  tabic  ha 
the  died  centre  not  above  eighteen  loefei 
wide,  to  lake  up  u  little  room  u  poeatNe 
■ben  put  away.     A  square  table  may  ■ 


!  the  dining- n 
L  ao  contrive. 


Id  two  u  In  tbe  annexed  figure,  aad  herinr. 
loose  flans  placed  between,  supported  by 
slide*  called  lopera,  that  draw,  tormlag  > 
series  or  Joists,  tbe  wbolo  still  resting  aaly 
upon  four  lege  of  the  original  table;  tha 
method  It  extremely  convenient,  u  it  p* 
venta  any  more  lege  coming  In  the  vrsy  » 
the  guests.  In  this  manner  a  table  aur  M 
made  nine  feet  long,  and  without  requirim 
any  additional  support ;  and  one  advutife 
of  thli  construction  la  that  tt  obviates  iM 
Inconvrnlenoe  which  frequently  irises  «tes 
the  feet  are  numerous,  and  the  Beer  aei 
perfectly  leveL  The  flaps,  whan  not  use* 
are  kept  In  eases  made  on  purpose,  sal 
ulaoedln  an  adjoining  room,  or  a  recent** 
be  contrived  for  them  la  a  sMebsetd. 


may  b 
It  fee 

are  kept  euouio  have  openings  to  aeauis 
free  circulation  of  air.  otherwise  the  top" 
are  apt  to  warp  or  dacaTj  and  slips,  IW* 
with  green  belie,  should  be  flied  oa  tht 
our,  to  prevent  the  flaps  rubbing  •aatatl 
each  other,  or  being  stretched  on  Ukmgies 
or  putting  In.  Ftmtrvti  aaMet  are  well- 
known  convenient  furniture,  frsnaestlf 
used  u  small  breakout  or  dining-tabis*. 
It  is  requisite  that  they  ehoald  be  Bade  of 
well-seasoned  mahogany,  other  arias,  (rent 
the  lightness  of  their  •trnatan.  they  wo* 
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become  rickety;  ■ 


(•  sspeclally  to.  It  !■  provided  with  two 
upper  drawers,  and  a  Irimr  resembling  a 
drawer  externally,  of  the  length  of  the  utile 
beneath.  To  this  frame  a  bag  of  fluted  silk 
!■  attached,  tapering  downwards,  and  reach- 

jggt  enough  or  spsoe  to  allow  room  for  lbs 
feci  ud  knees  when  the  lady  li  sitting 
before  the  table.  This  bag  jjulli  out  like  a 
drawer,  and  has  ■  wooden  bottom,  to  which 
may  be  fixed  stands,  on  which  to  piece 
bonnets ;  and  booka  maj  be  attached  to  Ibe 

silk  bu  bangs,  on  which  to  place  oapa. 
Pier  labia  are  those  whkb  are  placed 
•gainst  the  piers  between  the  windows; 
the  tops  are  generally  formed  of  tome 
precious  marble  or  scegUols.  When  a  slab 
of  tbt  pier  table  I*  supported  bj  what  la 

ported  by  short  columns  or  groteiunes,  and 
eomitirara  they  contain  cabinets  or  book- 
shelve!.  Frequently,  ornamental  vases  or 
-  objects  ol  vertn  ate  placed  upon 


mintfc 


:»  light  li 


•e  Irg".  wbleh  were  pi 
r  are  now  made  upon  i 
ion,  by  which  they  e 


'ported  b. 


cards,  ax.,  are  kept ;  and  It  la  then  opened, 
being  supported  by  the  frame,  which  it  en- 
tirely covers.  These  card-tables  are.  there- 
fore, capable  of  every  kind  of  emballiab- 

there  Is   nothing  in   their  appearance   to 

rt  utta  reqnlra  to  be  made 

1  solid.     The  top  la  nanally 

->.ii  leather  for  writing  on,  and 

ir  holding  portfolios,  Sc    A  table 


I.  termed  the  pedestal  library 

"  the  most  convenient.    The 

s  upon  a,  not  of  drawers 


, of  the 

table  Itself  rati  n 

d,  and  leaving  a   , 
of  tbelegs.  Tart  of 

write  on.  and  a  shallow  drawer  Inaj  pull  ont 
in  the  light  to  hold  ink,  pens,  &o  ;  and  also 
a  shelf  may  be  mad*  to  draw  ont  on  the  left, 

It  would  be  a  convenient  addition,  though 
not  nana],  to  have  a  Dover  hinged  to  the 
back,  so  at  to  shut  over  the  top  entirely,  lor 
the  purpose  of  securing  everything  on  It 
occasionally  with  a  look,  without  disturbing 
or  putting  them  away,  and  this  oover,  when 
laid  back,  would  be  useful  to  glvemore  room 
for  holding  papers.  Thla  table  might  like- 
wise be  made  w"L  *— -  -■   "- 


with  doors  to  cover 
urawera,  in  whloh  oaae  one  lock  and  key 
would  serve  the  whole,  or  one  side  might 

tables  for  holding  the  lighter  articles  of 
their  work,  and  are  generally  (Uteri  up  with 
convenient  places  for  oottons.  needles,  pins, 
scissors,  &&    They  are  sometimes  plain,  of 


^d^ure^Aworttai 

ad  to  contain!  betide?  the  usual    Li*,  a 
leek,  to  raise  up,  tor  reading,  with  coo- 

naterlals.  with  a  sliding  shelf  at  the  side. 
TABLE- LOVERS.  TO  WABQ.-A  bright 


of  wringing  (which  will  shrivel  It)  press  out 
as  much  of  the  water  as  you  can  with  your 
hand*,  then  fold  It  an  In  a  tight  long  fold, 
and  roll  and  press  Itberd  with  both  bsnds 
on  a  clean  Ironing- table,  having  let  a  tub  to 
catch  the  water  that  drips  from  It  during 
the  process.  Roll  It  always  from  yon, 
towards  the  end  of  the  table.    When  tlu- 
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frequently  while  Offing,  ud  etreloh  and 
tuake  It  While  It  la  yet  damp,  lake  it  In. 
aprcadit  on  an  ironing- aheet.  and  Iron  It 
on  til*  wrong  side,  prcMlag  It  hard. 

TABLE,  Laving  out  or— The  laying 
out  of  tin  tabic  for  the  isrioiu  repasts  of 
the  day,  laaa  follows;  fur  breatfiui,  a  waits 
cloth  la  spread  over  the  tablet,  and  aa  many 
sopi  and  laiiHTt  of  a  Lug!  alia  art  amngetl 
upon  It  aa  there  are  person*  to  parish*  of 

the  meat.     For  greater   ' ••■■■ 

lady  who  preside*  —  " 


Kor  I 
wit 


....    — t  hind.    There 

J*  plaoed  tha  tea-pot  or  coffee 

>r  both,  aa  ma/  be  required  j   a  milk 
...    al; jj  in  |,  rur  th*  oof**,  and 

joldmllk  for  the  tea;  a  slop- 

baalu.  spoons,  tugar-batln  and  tongs,  small 
plate*  and  knives  and  fork*,  egg-oupe  and 
egg-tpooni.  saltcellars,  mustard-pot,  tut. 
A  dean  bright  kettle,  filial  with  boiling 
water,  must  be  tot  on  the  hob.    An  uncut 

loaf  on  a  plate,  wllh  "  ' 

dUh  and  knife.    "  — 

breakfast,  it  sko 

tide  of  the  table  opposite  the  presiding  lady, 

and  with  it  a  carrlng-knif*  and  fork.    If  an 

nm  la  need.  It  mutt  be  placed  behind  the 

teapot  on  a  rag  or  mat.    For  dinner.— The 


_     everything  r 

the  dinner-tray,  ao  that  It  m 

It  carried  Into  the  dinlng-rooi 

dfan  hoor  before  dinner-time,  t 


quired  upon 
be   readily  i 

About  hatta 

table  should  be  dueled,  and  the  cloth  neatly 
apreadoTer  It,  taking  c "-•  •••-   - 


)  the  dining-  roon 
it  to  the  table.    1 


pattern  of  the  o!oi 
—-'-<-  -he  rnktdls  . 

ferring  the ..  _ 

placing  the  Tartona  ertlale*, 

cellar  at  each  corner  of  tbe  table,  If  there 

arc  four ;  if  only  ■ 

the  table  at  the  I  .. 

corresponding  corner  at  thebottom;  laying 

cither  one  or  two  tablespoons  by  the  side  ol 

each.    Then  place  a  carving-knife  and  fork. 

end  a  gravy  spoon,  and  a  plain  knife  and 

fork  inside  of  the  carvera  at  the  top  of  "■- 

table,  ud  the  same  at  tbe  bottom ; 

handle  ol' the  gravy  spoon  to  the  right  hand, 
and  the  bowl  to  the  left.  At  the  top  of  th- 
tahle.  liv  the  nib  ill™  In  the  lame  manoei 

oft™ 


on  ■  tra,  ;  bnt  If  tbe  my 

Ar  tw^-Tlao*  the  teapK 

tr*  of  th*  tray  in  front  of 

the  lady  who  makes  tea;  the  sugar- bus. 
milk-Jug,  andslop-batin-hthlDdtheteiao;: 

atenhnaBotaML  ilfiui  plate  ibcsM 
also  laid  for  each  parson ;  the  Mast,  ■ 
•uy.anderaooTsri  sake.  If  nasally  takra; 
and  a  small  cottage  loaf,  with  a  batter  dub 
and  a  knife;  or.  If  preaensd,  a  scat*  at 
nlcely-ont  thin  bread  and  butter.  rV 
•upper.— When  there  It  no  one  In  afOUt 
for  but  the  family.  It  ii  caul  to  er-ptoyi 
tray  with  open  hisgsa.  Ow  this  a  rastt  ii 
laid,  and  the  tilings  required  phased  as  it 
as  upon  a  table.  When  Wio  Usy  II  hndea. 
the  endt  ud  Bides  of  tha  ohKh  awa*  bi 
turned  down  smoothly,  and  the  tides  tf  Ite 
When  the  tray  raasssl 
of  the  tray  ate  let  den. 

...  r sorend.  and  Uw  tut*    | 

spread  around.    On  a  waiter,  or  assail  My. 
ma*  b*  plaoed  the  malt  liquor  sad  saw. 
and  tha  requisite  number  of  tumhlerv  If 
there  it  a  topper-party,  the  ololh  la  laid 
"is   table  nearly    tin   same  as  tor 
but  a  putt*  la  pat  for  each  perse* 
ileoe  of  bread  on  tha  left  band,  tat    < 
x  uid  wine-glass  on  the  right;  isd    ; 
of  tbe  two  remote  corners  of  tht    ' 
anal]  plat*  ia  set,  with  a  shot  M 

bontsnlnohlnthickntja;  iheawl 

poultry,  *o„  la  garnished  with  lories  d 
parsley,  and  hud  on  the  table  the  see*  ss 

TAMAKIKD  DRDJK.-  Boil  ihrst  sna 
of  water  with  an  ooaoe  and  a  half  of  tamv 
rinds,  three  ounces  of  oorraats,  lad  t*» 
ounota  of  stoned  raisins,  tilt  aboat  i  hud 
has  evaporated.  Strain ;  add  a  hit  d 
lemon-peel,  which  it  la  be  remorse  la  ml 
an  hour,  then  oool. 

TAMA  BINDS.— Of  the  two  aptdfs  d 
the  genus  iaasmwdbt.  the  ftnit  it  era* 
larger  In  the  Eaat  Indian  than  tbe  We* 
Indian.  The  ahsll  being  rants***,  that 
remains  ths  fist,  square,  hard  Mad  at- 
bedded  la  a  palp,  with  awmhrsiumt  law 
running  through  it.  In  the  nsatlnaas 
the  puip  Is  either  dried  In  taw  tan  sad  sad 
for  horn*  consumption,  or,  with  tall  asset 
it  la  dried  In  copper  ovens.  This  ktsf  ■ 
tent  to  Europ*.     lbs)   tort  called  nam* 


r«r' 


s  knife  t 


1  fork,  a  di 


e-glese,  snd 

It  the  left : 


dine. 


bread  thou  Id  I 

guest,  that  it  may  not  inienere  wun  u 
glasses,  which  are  un  the  right.    A  wit 
decanter  ehould  be  plaoed  at  each  comer 
the  table,  if  there  are  four  i  if  only  two.  oi. . 
at  each  of  the  two  remote  corner*,  or  one 
in  the  middle  tt  ssoh  side  of  the  table.    If 
water  decanters  are  not  nted,  fill   a  jig 
-■lUi  tprlnr  water,  and  set  I*  —  '—  -"- 
'     -  -v  to  Oil  the  tua 
e  require.  If  the 


n  tha  aids-    ■ 


nds.     The  West  Indian  Ispamai 
natnrity  in  Jus,  Jaly,  snd  Anra* 

hey  are  collected,  snd  the  shell  bast 
d.  they  srs  pnt  into  jait.  Other  mi 


rinds,  therefore,  contain  mnah  store  *«x*e 
rlne  matter  than  tn*  otntra- 

TAHlMti  OF  HOUSES.— Till  "■**•» 
has  been  partially  treated  of  seder  * 
head  of  Horn i-tamibo,  hat  at  In*  ptnd 
-  -  unlcle  was  written,  the  precs* 
mslboa  purtued  by  Mr.  Bare?  ( ths  tanw- 
sailj  acknowledged  Hon*  Tuner  I  sad  a* 
yet  been  rnadepablis.    ItadUscanstybsad 
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Mm  Mime  distance-    A*  «. „  ■  -  - 

little  nsad  to  thla  way  of  travelling,  pat  on 
roar  hamees.  and  bltoh  him  to  *  lulky. 
ton  Bead  not  1m  fearful  or  hie  doing  u; 
lanugo  while  be  hu  one  foot  up,  lor  he 
jibuoI  Wok,  neither  cwi  he  ran  TMt  enough 
to  do  any  barm.  If  he  winU  to  ran,  you 
aui  let  Din  have  (he  Hue)  and  the  whip 
too,  with  perfect  jafety,  for  he  can  go  but  * 
■low  nit  on  throe  legs,  nod  will  soon  be 
tired  end  willing  to  >top;  only  hold  bim 
noub  to  gold*  him  In  the  right  direction, 
ml  he  will  soon  be  tired,  ui  willing  to 
(top  it  the  word.  Thus  you  will  elTeotaiJly 
sore  him  it  once  or  an}  farther  notion  of 
running  on",  Generally  speaking  horse) 
kick  because  they  ire  afraid  or  whit  la 
behind  them,  end  when  they  kick  against  It 
snd  It  harts  them,  they  will  oalr  kick  the 

end'  ouue  them  to  remember  the  drcom- 
'    '  ■     ■-  makeltstlll 


It  to  persuade  them  to  hive  in; 
above,  horses  may  be  harnessed  to 


anything  draWing   L 

them  again.  But  by  the  method  suggested 
above,  horses  mi;  be  harnessed  to  Brattling 
sulky,  plough,  waggon,  or  anything  else 
hi  It.  worst  shape.  The  horses  may  be 
(Tightened  at  first,  bnt  they  cannot  klok  or 
do  anything  to  hurt  lbemealres,  and  will 
soon  find  that  you  do  not  Intend  to  Sort 
them,  and  then  they  will  not  rare  any  more 
about  It  You  can  then  let  down  the  leg 
and  driT*  alone  gently  without  any  farther 
trouble.  By  this  proeess.  a  horse,  It  he 
kick  ever  io  badly,  may  be  taught  to  go 

™«*.  a  a™  lie  <*»m :  bend  bla  left  fore-leg 
and  slip  a  loop  over  It,  ao  that  be  oannot 
get  It  down.  Then  put  a  inreingle  round 
his  body,  and  festan  one  end  of  a  long  strap 

hoor?  Place  the  other  end  under  the  tur- 
olngle.  so  as  to  keep  the  strap  In  the  right 
direction,  take  a  abort  hold  of  it  with  yonr 
tight  hand,  aland  on  the  left  aide  of- the 
horee,  grasp  the  bit  In  yonr  left  band,  pull 
Iteadlly  on  the  strap  with  your  ncht,  and 
bear  against  his  shoulder  till  yon  cause  him 
to  mote.  As  soon  aa  he  lift*  bis  weight. 
your  pulling  will  raise  the  other  foot,  and 
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■t  twi*  broagbt  to  bia  kneea.  be  begins  to 
twht,  thai  k,  be  ran  spun  hla  hind  Itji 
and  (prion  abunt  Id  i  manner  that  la  truly 
llaraiinF  At  IMl  Juncture  TOD  mult  re- 
■akt  that  your  bualneea  In  not  to  art 
tow  ««ib  uaiait  the  boru'i  alrcngtb. 
ff 'iSSTtt.  follow  him  ■brat,  holding  the 
etrap  jut  tight  enough  to  prevent  him  from 
mmSmt  out  hli  off  fore-leg.  Ai  lone  u 
jcVttep  etote  to  him  ud  behind  till 
rkooldere,  too  an  m  little  dinger.  The 
bridle  m  the  left  hud  moat  be  naed  like 


iniigncd.  by  being  loroe 

keepa  the  trainer  ID  hli  right  pl..__ 
not  to  pull  or  Id  any  way  fatigue  1 


-n  needful.    Todothl 


duwn  i  If  h 


timet  Hill  .  . 

will  nuke  i  very  atout  DgL..  . 

lpjliiewar*  with  both  fore-  lege  faat. 
lid  end  guided  properly,  few  horaea 
nger  than  ten  mlnutta.  Uauully, 
violent  atruuijle  of  eight  ml  mi  tea, 
nal  ilnlu  forward  on  Mb  kneea. 
;   prat  hi  el  j,   wllh   heaving   flanka 

tail.    Then  ia  the  time  to  get 

imrurublt  position  for  tying 
itlll  resists,  he  nuy  be  forced 
a/  >ui  ui>.  hi  mlk  backwarda.    Then,  too, 
by  puahing  gently  at  hit  shoulder,  or  by 

EUlng  steadily  the  off-rein,  you  can  get 
a  to  fall,  Iti  the  one  out,  on  the  Dear 
.■d*.  In  the  other,  on  the  off  aide;  bnt  the 
*  rendered  should  he  to  alight  that 
it  be  able  to  ytalatlt.   The 
Its  ■  nn«l  spring,  when  he 
e  beaten  ;  at  length. 

i  hla  aide.    If  he 

■  the  other,  In  a 
lie  bora*  recover 


hla  wind,  and  then  enoumage  him  to  ■ 
a  leoond  flghL  It  will  often  be  mora  a 
bom  and  Hens  than  the  Brat.    The  ot 


ot  tbla  tjrlng-np  operation  la.  that  ha  stall 
thoroughly  exhaust  withont  hortinE  bim- 
aelf,  and  that  he  ahall  be  convinced  thai  II 
li  you  who,  by  your  anperlor  strength.  Jan 
conquered  him.  and  that  yoo  era  al«r> 
able  to  conquer  him.  When  the  hone  ina 
dowD  for  the  second  or  third  time.  u»- 
ronghly  beaten,  the  Dm*  baa  arrtred  t& 
toacblDg  a  few  more  of  th*  practical  puw 

.  hTa  can.  If  fidgety  about  the  atft; 

lege,  if  a  kicker;   shown  hun  > 

saddle,  and  allowed  him  to  until  it.  aaJ 
then  placed  it  on  hla  b«ck;  mounted  Inn. 
yonraelf,  and  polled  him  all  over-late  "J 
all  the  strsps.    In  moving;  round  htm  to 


all  that  tou  deal 
smoothed  hla  can 


the  purpoae  of  gentling  him,  walk  aknriy. 
alwaya  from  the  head  roud  the  tail  at 
■rain  to  the  head ;  scrape  the  aweal  at  b» 
witb  a  loraper:  rub  him  down  with  ■  wbp ; 
smooth  tba  hair  of  hla  Jen.  aid  draw  m 
foreoneatralgbtODt  If  he  baa  ffcacat  kart 
he  will  lie  like  a  dead  hone,  and  acaieair 
atlr.  Yon  mnat  now  uiu  (ro  over  aha 
with  a  very  gentle  motion  of  the  head.  a*J 
with  tui  operatton  will  be  corapIHe-  •«• 
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Mm.  in  that  attitude*  IT  he  win  atandlng 
upright,  he  might  resiat.  and  throw  you. 
Iran  fright;   but  u  bill  exbiiuied  and 

au  him  no  harm.  You  an  lay  ■  laddie 
or  itrnesa  on  him,  If  be  hat  previously 
■bom  aversion  to  them,  or  1117  port  or 
them:  hli  hod.  tall,  ud  legi  ire  nil  safe 

Item,  ud  apeak  10  him  ill  the  time.  11  he 
hu  hitherto  milted  shoeing,  now  la  (be 
tun*  far  handling  bla  fore  and  hind  lege 
kind! j,  yet.  ir  he  attempt!  to  realet,  with 
■  voloe  of  authority.  If  ha  le  a  violent, 
savage,  coaBrmed  kicker,  ai  toon  M  hs  la 
down,  pnt  a  pair  of  bobbin  on  his  hlnd- 
legi  Tbeee  buI  be  held  by  an  aaaislant 
on  whom  yon  can  depend,  and  pained 
through  the  rings  of  the  surcingle;  with 
the  horte-a  fore-fega  tied,  you  mar  ueelully 
spend  an  hour.  In  handling  his  lege,  tapping 
the  boofa  with  tout  hand  or  a  hammer- 
all  thia  M  be  don*  In  a  firm,  measured, 
soothing  manner  1  only  now  and  then,  if 
«*  resist,  cry  in,,  aa  you  paralyse  him  with 
the  rope*.  "  Wo,  ho!"  la  a  deter  mined  man- 
ner. It  la  by  tola  continued  aoothins  and 
handling,  that  yon  eatabllah  oonndenoe 
between  the  animal  and  yonraelf.    fitting 


wuTre 


__  a  horae,  nnttrapped,  attempt! 

to  ria*.  you  may  euaily  atop  him  by  taking 
hold  of  ■  fore-leg.  and  doubling  It  back  to 
Ibe  (trapped  petition.  If  by  chance  he 
should  be  too  quick,  do  not  realat,  for  It  It 
an  eiiential  principle  never  to  enter  Into  a 
contest  with  a  horae  unleaa  you  are  certain 
of  Wng  victor roua.  In  all  theea  operatloni 
yon  mutt  be  calm  and  not  burled.  When 
Ton  hare  to  deal  with  a  aav age  kicker  that 

KB  wtah  to  anodue  and  oonipel  to  lie  down, 
re  a  leather  aurolngle  with  a  ring  aewed 
OB  the  belly  parti  and  when  the  bobbin 
art  buckled  on  the  hlnd-lega,  paat  the  ropes 
through  the  rlnst,  and  when  the  horae 
rlata  again,  by  buckling  up  one  fore-leg, 
and  pulling  steadily,  when  needful,  at  the 
hind  legs,  or  tying  the  hobble  ropee  to  a 
collar,  von  roduoe  him  to  perfect  belpleaa- 
neaa  1  tie  Soda  that  tie  cannot  rear,  for  you 
pull  bla  hlnd-lega,  nor  kick,  for  you  can 
pall  at  all  three  legal  and  after  a  few 
anempta  he  iiWca  up  In  deapalr.  In  prac- 
tising the  art  of  taming,  an  average  horae 
may  be  eobdued  by  an  average  horseman ; 
hat  a  acre*,  determined,  vicious  bora*  re- 
quire* ft  man  above  the  average  In  temper, 
courage,  aod  activity;  activity  and  (kill  In 
■UtrM?  being  of  mora  Importance  than 
Btra.iith.  II  la  seldom  naoeaaary  to  lay  a 
eolt  down  more  than  twice.  Perhaps  the 
beet  war  la  to  begin  practising  the  strap 
movement*  with  a  donkey,  or  a  qu1-*  £— ■ 
till  of  graaa  or  water,  and  ao  go 
day  to  day  with  the - 


a  quiet  horse 


other  an.    ; 


re  practising  skating  or  any 


lave  oft- 
And  the 


and  begin  again   anot 

same  with  your  horse;  run  mm..  »>  ui 

st  least  one  leeion  every  day.  anrf  two  or 
three,  If  he  ia  very  netvoni.     The  moat 


1   and    la] 


A    laying-down 
the  horse  rite*, 


with  this  atrapping-U] 
proeeea.  It,  that  th 

ihlpfor  the  operator,  aod~with~a<ery~iitUe 

— will  neutrally  follow  him; 

y  aa  well  be  encouraged,  by 


.apple. 


'In en  lift  It 


practice   t 

sights;    and  of  very  great  Import* 
young  horses  which  are  to  be  ridi 

and.  witl 

ruughly  nccua turned  to  It.  Then  lift  It  up, 
anoTtlowly  place  It  on  the  aide  of  bla  oeok, 
where  ha  can  see  it,  and  Up  It  gently 
with  a  stick  or  yonr  anger.  If  he  arart*, 
P?uae,  and  let  him  carefully  examine  It. 
Then  re-oommeoce,  gradually  moving  it 
backwards,  until  it  reals  on  hli  withers,  by 

toSrthlnf 

h  nliyour 
ice.  Whan 


St  it  M 


i  the  ridlng-Ui 


1 11  tea  you  may 

ihla  piaotlce  hat  been  n 
the  horae,  however  apirited,  will  rest  his 
noea  nomoved  on  the  big  drum  while  the 
loudeat  eounda  are  being  produced.  To 
IhkA  a  horu  to  toltrate  an  open  umbnlla :  go 
through  the  aame  cautiuut  forms ;  Let  bun 
aea  it  and  smell  It;  open  It  by  degree* j 
gain  yonr  point  Inch  by  inch,  pasting  It 

Injury  la  Intended  blm ;  and  he  may  thua 
be  famlllarlied  to  many  other  articles,  audi 
t,  aaddle-cloth,  4o.     To 

-  j  Hi.— U»e  a  large  tmooth 

snaffle-bit,  to  as  not  to  hurt  hit  mouth,  with 
a  bar  on  each  aide,  to  prevent  the  bit  from 
pulling  throngh  either  way.  Thia  yon 
should  attach  to  the  head- ttall  of  the  bridle, 
and  put  it  on  the  horae  without  any  reins  to 
It,  and  let  him  run  looae  lu  a  large  stable  or 

what  meil  to  the  bit.  and  will  bear  It 
without  trying  to  get  It  out  of  bis  mouth. 
It  would  be  well,  If  convenient,  to  repeat 
thla  several  times  before  you  do  anything 
more  with  the  animal ;  as  soon  at  be  will 
bear  the  bit,  attach,  jingle  rein  to  It,  Yon 
ahould  also  have  a  halter  on  the  bone,  or  a 
bridle  made  after  the  fashion  of  a  halter. 
with  a  atrap  to  it,  ao  that  yon  oa 
1.. j  >.i._  „v._.  —"bom  pulling  c 

'—     ™ —  Mm  In  a  light 


in  about  without 


n  the  bit 


meat  and  n 
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TAH 


and  rittle  It  aboot  w 


stable,  till  he  wlU  beer  tlion  over  bil  hips. 
Al  mod  H  hi  la  familiar  with  the  bintti 
and  lines,  tab  mm  eat  ud  pat  him  by  the 
side  of  s  gentle  horie,  A1«i;iiimi  bridle. 
wlthBBt  blinker*  what  yon  an  liiaaHau  a 
hone  to  butm.  Lead  bim  to  or  intM  a 
light  ill  or  phaeton;  let  bim  look  at  It. 
touch  It  with  fill  nose,  and  stand  by  It  tall 
he  doe.  not  cure  tor  Jt :  then  poll  the  Ml 


by  the  bit,  while  yon  itsnd  on  the  left  tic 
racing  the  Tehkxe.  This  will  imp  hi) 
straight,  Bon  your  left  hand  beak  aad  li 
It  net  on  hit  hip.  and  lay  hold  or  the  than 


;ht,  brinf 


S3 


with  roar  tight,  I 

the  left  h»ud,whi< 

Do  not  let  anything  bat  your  Him  totwh  hii 

back,  and  u  soon  at  you  ■—  *' '-*"- 

•man  orer  UM,  let  the  per 

■lie  ilde  take  hold  of  one  of  U> 
them  eery  gently  to  the  it  - ' 

the  longer  tlmeyoo 
general  thing.  When  yoa  hire  the  shafts 
placed,  shale  them  ■lightly,  to  that  the 
hone  will  (eel  them  on  each  aide.  A.  toon 
m  ha  will  bear  them  wnhoat  alerting, 
fasten  the  braces,  fee.,  and  urge  him  along 
Tery  ilowly.  Let  one  cum  lead  the  bone, 
to  keep  him  gentle,  while  the  other  works 
gndully  bank  with  the  Una  till  he  San  get 
Behind  aad  drive  him.  After  yoa  bare  driven 
him  lit  title  way  lor  a  ihort  distance,  yoa 
oui  get  Into  the  vehicle,  and  all  will  go 
right.  It  la  Tery  Important  that  the  hone 
ehonld  proceed  gently  when  be  la  lint 
hitched.  After  he  hu  been  walked  awhile, 
then  is  not  nearly  so  moon  danger  of  his 
etartlag.  If  the  animal  la  Tery  wild,  IE  ie 
better  to  pot  np  one  loot  the  lint  time  he  li 
drlTen.  With  the  leg  etnpped  np,  the 
lighter  the  break  or  gig  the  better,  and  (bar 
wheels  on  better  than  two.     fi>  mare  a 


escape,  wlih  a  holler  or  bridle  on.  Oo  to 
him  and  ooax  him  a  little,  take  hold  of  his 
halter  and  tnrn  him  towards  yoa,  at  the 
same  time  teaching  him  lightly  oxer  the 
hips  with  a  long  whip  Leadnlm  the  length 
of  the  stable,  rubbing  him  on  the  neck, 
saying.  In  a  steady  tone  of  voice,  as  you  lead 
him,  "  Come  along,  boy  I  "  or  use  his  name 
Instead  or  "bay.  If  you  choose,  Every 
time  you  turn,  touch  hint  slightly  with  the 
whip,  to  make  him  step  up  cloie  to  you,  and 
then  caress  bim  with  your  head.  He  will 
soon  learn  to  hurry  up,  to  escape  the  whip 
and  to  be  caressed,  and  yoa  asn  nuke  him 
follow  you  around  without  taking  hold  01 
the  halter.  If  he  should  itop  and  turn  frrm 
too.  give  him  a  few  sharp  oats  about  the 
hmdlegs,  and  he  will  soon  tarn  his  head 
towards  you,  when  too  mast  always  caress 
mm.  Afewleseontofthlsklnd  will  make 
hici  run  after  too,  when  ha  sees  the  motion 
(if  tho  whip;  u  twenty  or  thirty  minutes 


he  will  fbllow  you  about  tHo  stable,  Afstr 
y on  have  sdewa  him  sera  or  lines  lessons  n 
the  stable,  take  him  out  Into  a  small  Mu 
and  train  hunt  and  Ibansia  yoa  eta  tan) 
him  into  the  rood  and  make  Mm  tallow  yea 
anywhere  aad  rna  after  yoa.  fb  soak  eon 
sssaeT  ssMrstl  kehaeisi-Aner  ha  hew  been  wsl 
broken  to  follow  yoa,  abaca  ham  to  Ik 
centre  of  the  stable,  begin  at  hie  hand  a 
oareai  him,  fredaeuy  aratfentst  book  ami* 
If  be  more,  gin  him  a  est  with  the  ashy 
and  put  him  bask  to  the  suae  »t  when 
be  started.  U  he  stead,  esmae  huasataun 
and  eoatrane  coaxing  him  la  this  war  uatu 
yoa  get  round  bim.  wttbowt  mattag  hue 
move.  Keep  walking  nasal  htm,  ■arajsml 
your  paoe,  and  only  toooh  ttsa  occeekinau). 
Enlarge  jour  circle  as  7™  walk  itassslaat 
IT  he  then  mores,  atro  sura  another  art  sits 
the  whip,  and  pntTUm  bonk  to  his  presu.  U 
he  stands,  n  to  him  frequently  aad  ssaoa 
him.  end  then  walk  round  Una  ansa,  tk) 
not  keep  him  In  one  position  too  mag  si  ■ 
time,  but  moke  htm  come  to  yea  oao- 
•iooully,  aad  follow  yoa  aramad  the  stscat 
Then  make  him  eland  In  mother  place,  at 
proceed  aa  before.  Ton  should  not  mi 
yoorbOTie  ntort  than  half  an  hour  ate  tin 
T\>  cart  ^tttse.— Horaea  contract  the  asa- 
geroos  Tlee  of  Jibbing,  by  lsasmtarnumaB- 
ment.    When  a  hone  }io7in  rarwess.  Ilk 

enmtsBuat,  oo^fomoiror  frosn  sot  knovoc 
how  to  poll ;  bat  seldom  from  any  nuna> 
llnenem  to  perform  all  that  heauJuiHast 
High- spirited,  tree-going  banes,  an  as 
moat  subject  to  Jibbing,  end  only  to  bssssa 
drivers  do  not  properly  —ssrauwil  hew  st 
manage  thia  kind,    las  whipping  of  knrmi 

lone  Jibe,  or"lt  a  aft 
ota  to  Mart  omnsJy,  « 
loeaBOtwaatiogo.tksri  , 
ng,  aad  ha   needs  k*i 


incited.  If  he  w 


you  wont  him  to  do,  be  will  not  be  so  aest 
ekcited  u  to  tump  and  break  thssgs.a*i 

do  everythhiK  through  fsar.  Aslongetya 

the  bono,  the  ebaaeee  an  that  you  ufU 
make  him  underetand  ynu.  which  yoawetM 
not  do  by  bonh  treatment.  Almost  ssv 
horse,  otter  first  Jibbing,  will  start  kisdlj  * 
yoa  let  him  stand  five  or  tan  nUanho,  a 
though  then  wis  nothing  wrong,  and  am 
■peoE  to  him  with  a  steady  vote*,  and  torn 
him  a  little  to  the  right  or  left.  10  al  H  l* 
him  In  motion,  before  he  reals  the  strati 
of  the  weight  behind  htm.  Than  a  > 
Qoieker  process,  that  will  generally  atari' 
Jibbing  hone,  bat  It  does  ant  epprr  w  ■•>- 
Stand  mm  allttle ahead,  so  tbathu^kowdtsi 
will  be  against  the  eollar,  aad  then  lake  • 
the  of  his  fon  feet  In  you  hand,  sadk* 
one  driver  start  htm,  aad  when  the  *W 
oomn  against  hie  ahoasder*  he  wUI  ttj  « 
step;  tben  let  htm  hare  his  toot,  sni  W 
•fill---*-*-* - 


3  right  along.  It  yen  Wash  to  eajej 
of  BbbtaR.  Bat  hae  long  beat  in  dot 
a  dej  ought  to  bo  set  apart  lor  lh» 
.  pnthlm  by  the  ikte  ef  •>■ 
iort«i  hare drfving teuu  SB  uat! 


DAILY  WANTS. 


Ie  up  >lt  the  traces  and  strsps.  bo  that 
;here  will  be  nothing  to  exolte  them :  do 
lot  ratal  than  np,  bat  let  them  hire  their 
issda  Iooh.  Walk  lham  about  together  (or 
lome  timet  at  slowly  and  leisurely  aa  poa- 
ilble ;  stop  often,  and  go  np  to  tie  jibbing 
■one  and  coax  him.  Do  not  whip  him  or 
lo  anything  to  finite  him :  hot  keep  him 
is  quiet  aa  possible  Be  will  soon  learn  to 
Itart  off  at  the  word,  nnd  etop  whenever 
ran  tell  him.  Aa  loan  aa  he  goes  properly, 
iltchhlraln  an  empty  waggon.  which  should 
Metendlngmemvournble  position  for  Blari- 
ng. Jt  would  be  wall  to  shorten  the  trace- 
main  behind  the  steady  bone, 
aeeeeaary,  he  oan  '-1"  *K-  •—J 


and  at  every  part  moat  convenient,  should 

fc opening  or  drain  tooarry  off  the  water 

the  tank  Ie  full.    Thla  niter  ihonld 


the  weight  of  the 

j  only  a  few  yards  at  lint;  watch  the 

iibblag  horse  closely,  and  II  yon  eta  that  he 
ie  getting  eielted,  atop  him  before  he  stops 
of  hit  own  accord,  caress  him  a  little,  and 
start  again. 


.■BBS 


.s  soon  at  he  goes  well,  drive 
toent  a  Tew  timet,  and  then 
e,  occasionally  adding  to  the 


TANK- Thla  receptacle  for  holding  and 
preserving  rain-water  Is  a  Tery  useful 
adjunct  to  a  household.  It  may  be  made  or 
brick,  set  In  oompo.  The  beat  lining  le 
biiek  set  In  very  strong  mortar,  and  covered 
with  a  coat  of  cement  half  an  Inch  thick. 
The  tank  ehoaJd  be  arehed  over  with  a  flat 
dome  of  brink,  leaving  an  opening  to  dean 
It  out  when  required,  which  may  be  closed 
by  n  stone.  If  the  water  be  Brat  Bltered, 
there  will  be  very  little  deposit.    Tb*  tank 


arlth  an  apeninir  Tart  In  the  centre  of  sum< 
Blent  Hie  to  admit  a  mad  to  clean  It  ont 
occasionally:  the  top  of  tola  opening  ahoald 
be  a  little  above  the  surface  of  the  ground, 
and  should  be  covered  with  an  oak  flap, 
with  several  holes  bored  In  It  for  «-■"—• — 

or  the  cover  maybe  an  Iron  grat..-„. 

iontal,  and  a  little  elevated,  or  conical 
rtieaa  tanks  may  be  constructed  of  varlont 
dimensions:  the  depth  and  width  should  be 
nearly  equal ;  a  hole  should  also  be  left  for 
the  service- pipe,  or  that  which  conveys  the 
waiter  Into  the  tank,  and  also  for  the  f'~ 
tor  the  pnmp.  If  the  water  be  drawn  out 
......   -,__ ta  flh. 

O  It!  entering  thl    *""" 

o  be  Bear'ti 

noybaa 


:  four  feat  In  dim 


a  this,  about  twelve 


to.  l,  a  state  partition  from  the  top  to  within 
ibout  six  inches  from  the  bottom  should  be 

lied:  atthel 

put  clean  ooar 
ibont  a  foot 
naming  (ram 
ihouirt  bo  of 


..  im  or  the  ban  should  be 
sand,  or  powdered  obarooal, 
n   thickness.    The  pipe  or 


it  eighteen  or  twenty  I 

on.  In  the  small  dlvlet 

tie  slate.    Above  thla  opening, 


10  have  a  cover,  that  It  may  be  cleaned 

t,  and  fresh  sand  or  soma  other  purifier 

t  In  as  often  aa  may  be  found  requisite. 

i  the  water  come*  from  the  roof,  It  la  to 

..  first  conveyed  Into  the  large  division  of 

the  altering  chamber,  on  the  opposite  side 

of  the  alat*  parti  tlon.aa  InA.  lead  passing 

"■—ugh  the  sand,  it  rises  In  the  small  dlv£ 

narlnod.  whan  it  la  flt  to  pass  Into  the 

:t>y  tbe  tuba.    If  there  are  two  or  mora 

bans  niter  log  chambers,  or  If  they  are  of 

greater  depth,  the  water  may  be   passed 

through  the  greater  quantity  of  sand,  io., 

In  them,  and  he  still  more  purified.    Both 

'  *    tanks  and  the  altering  chambers  should 

__  water- tight ;  If  constructed  of  brlofc  the 

inner  course  may  bebnllt  iu  Eomau  cement, 

and  afterwards  the  whole  or  tbe  Inalds 

covered  with  a  coat  of  about  three- quartern 

of  an  inch  thick  or  the  same  material. 

Water  from  drains  formed  In  tbe  ground 


ie  earth  lo 


_._  ..  „__  r_.  ,-., previously 

to  admitting  any  great  weight  of  water.    A 
-'    *air  Is  oalonlateoT to  promote  the 


work  to  gat  properly  settled  previous! 

.dmlttl: '-•■*  ■■■■■■"'-- 

__rentof 
purity  of 


, ,    _ ...     which  is  a_  , 

effected  by  the  earthenware  or  other  pipe 

-m«S|  conveys   the  water  from    the  roof 

six  or  eight  Inches  In  diameter,  with 

lenlng  lelt  in  the  tank.    When   the 

, tllng  winds  do  not  blow  leaves  or  soot 

on  the  roofs,  the  water  will  remain  good. 
even  for  drinking,  without  cleaning  ont  the 

Altering  by  ascension  hsa  been  found  nsefnJ, 
and  effected  by  the  water  being  delivered  by 
a  pipe  at  the  bottom  of  a  cask  or  other 
vessel,  from  which  it  cannot  escape  till  It  baa 
risen  through  the  holes  In  a  board  covered 
with  pebbles,  sand,  or  powdered  oharaoal, 
u  described  above.  Tenia  or  ponds  dug 
In  the  chalk  four  feet  deep,  what  la  exca- 
vated being  added  to  tbe  sides  roofed  over, 
have  bean  found  very  valuable  for  targe 
flocks  of  sheep—See  Cistihh,  PoBd,  Bs> 


TAHKA.BD  COOT.— A  quart  of  mild  air, 
-  -'--i  of  white  wine,  oueot  brandy,  one  oi 
'       "     •  ice  of  a  lemon,  a  roll  of  the 


TUB  DICTIONARY  OF 


peel  pared  thin,  nutmeg  grated  mt  tlie  lop. 
■  sprig  of  borate  or  Ellin,  and  m  bit  uf 


It  U  easily  propagated  at  any 
parting  the  roots. 

TANSY  PUDDINQ.  — Poor  ■  quart  or 
boiling  milk  over  a  thick  slloe  of  Urn  crui 
of  bread  i  ooverltllll  cold.  Beat  ttaa  yo 
of  six.  and  the  whiles  of  two  eggs  -,  pov 
uhu  urn.  with  two  or  then  >■»»■ 
•  the  jaloe.  and  p 


Unet  and  four  ounces  of 
i  all  the  Ingredients,  awe 

If  an  hour.    Before  serving 

^r-iunr  over  the  top. 

7  link,  1  quart:  bread. 


neg,  i  of  1 ; 


TAP.— An  Implement  fitted 
tian-eli,  &c,  for  drawing  off  liquids,  oeverai 
Improvements  have  been  madelnthfe  article. 
One  la  ao  constructed  that  the  fluid  way  of 
the  tap  mar  be  Inspected  and  cleaned  ;  and 
lor  this  purpose  the  front  part  Is  formed  so 
tlllt  It  mmyTje  screwed  off  and  on  the  body  | 
or  an  aperture  Is  formed  In  the  front,  and  a 
Sorewplng  fitted  IntOlt.  Another  new  kind 
nf  tap  Is  formed  with  a  conical  barrel,  of 
which  the  widest  part  forms  the  bottom  of 

ground  to  lit  the  barrel. 

one  aperture  for  theedn. 

Said.    The  top  of  the  plug  Is  solid.    L_ 

taps,  the  greater  the  pressure  of  the  fluid 
paused  through  them  the  tighter  will  they 
beciiMi  and  In  the  oue  or  steam  or  other 
heated  fluid,  the  tap  will  not  be  llibie  to  any 
sudden  change  of  temperature,  as  the  pingi, 
being  always  charged  with  the  hot  fluid, 
will  "keep  the  temperature  uniform. 

TAPER.  — An  article  for  giving  light, 
generally  made  of  wax.  and  •try  oouvenieat 
for  sealing  tetters  or  procuring  a  light  at 
auch  time  as  candle*  or  gas  are  not  required. 

TAPIOCA.  —  Choose  the  lnrgeet  eort. 
wash  It  two  or  three  times  In  oold  water, 
then  soak  It  In  fresh  water  Ave  or  six  hours, 

quite  clear  j  then  pat  lemon-Juice,  wine, 
and  sugar.  The  peel  ahoold  hare  been 
boiled  In  it.     It  thickens  rery  much. 

TAPIOCA  JELLY. -Take  a  quarter  of  ■ 
pound  of  tapioca,  swell  It  thoroughly  In  a 
plot  or  water;  then  add  a  glass  of  wine, 

Krt  or  Madeira,  with  sugar  to  the  taste. 
pioca  swelled  In  milk  la  a  Tory  light  and 
natrilloui  food. 

TAPIOCA  MILK.  —  Soak  an  ounce  of 
tapioca  In  a  pint  of  sold  water  for  half  an 
hour,  pour  off  the  water,  and  add  a  pint  and 
a  half  or  good  milk;  boll  slowly  until  the 
tapioca  Is  dissolved,  then  add  sugar,  nut- 
■  nfl  a  little  white  wine,  if  notprolilbl ted 
nedloal  attendant. 


Sated  lemon-peel  t  let  It  boll,  itlrrtnj  it  H 
e  time,  to  prevent  the  egga  from  taralaf 
the  milk.  Bake  It  In  a  dlenTor  half  an  turn  ; 
one  egg  la  enough  for  oomtaom  patposes. 
TAPIOCA  SOUP.— Sea  8 ago  Sorr. 
TAR.— An  empyreirmntic  turpentine,  ot- 
t*'flCd  hl  FaS*  '°  pf*°™  '"**  °'h^pB* 
furnace  or  In  the  open  tlr.    The  ordiain 

tnourn.  For  medical  pnrpoiei  it  hei  law 
oeen  used  as  a  remedy  In  chest  affeotieoi. 
chronic  bronchitis.  Incipient  oonsuapnot 
Ac  Tar  It  usually  administered  Id  Uk 
shepeof  tar-water,  which  is  beat  made  bf 
digest!  bg-s  tlr  ring  accneloneliy-OBe  ornwt 

"    ""   -'-■-'   * —    and  then  stnioiif- 

it  twice  daily,  nuiel 
iw  chiefly  ni-' 


The  dose 


1  application  in 


N  Of  OH 

mi  ui  oioLmenr,  made  by  melting  tofrtaer 
lual  parts  or  tar  and  suet,  ud  sqneeua! 

TAR  VINEGAR.— This  la  need  tor  &*- 

lade  as  follows  — Poor  half  a  pound  of  it- 
nt  pickling  vinegar  over  an  eqoal  qaaatny 
'  common  tar;  stir  them  together,  aadlet 
tern  remain  foran  honr;  tben  pear  of  Itt 
inegar.  The  meat  should  be  dipped  B« 
■■■     —latum    Just    prevlooily   to  beaj 

oalUvettd  mr  B 
inrdy  growth,  ate 

i  ivuuer  iur  the oonsaw-*— 

for   fattening   cattle. 


preparation  of  the  soli  seldom  coeaati  <* 
mare  than  one  ploughing,  if  for  una 
rowing;  and  of  a  winter  and  •priat  ■aMfw 

a  in  ipnai.     If  la  t" 
d  la  very  toaL  eeennU 
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general,  tint  succeed  nine  of  the  corn 
crcpi.  The  timo  of  growing  depends  on 
the  kind  of  tars  mod  the  purpose  in  view. 
The  "Inter  variety  lg  (own  ID  September 
sudOotoberi  and  the  arst  sowing  In  ■print; 
1b.0B.ld  be  as  early  as  the  seaaon  will  permit, 
[f  they  are  to  b*  out  green  for  soiling 
throughout f 


ed  ought  to  be  town  early. 
■e  the  return  will  be  Imported.  The 
ode  of  sowing  tares  is  moatly  broadcast 
hloh  should  be  performed,  at  evenly  as 
isslble  otet  the  surfeee  of  well-prepared 
nd  j  the  seeds  being  afterwards  covered  In 
!  proper  harrowing,  in  order  to  preveut 
™  being  picked  up  bjr  the  birds,  and  to 
isure  their  perfect  vegetation  and  growth. 


drpredatl 


rrnptior. 
Id  for  Be 


felt  In  pulUi 
ie  or  hand  h 


It  It  proper  also  to 
'  dan  agalnat  the 
...  ._.  which  birds  are 
'  tares,  and  will  plek  np  a  gnat 
part  of  the  aeed  unions  constantly  welched. 
The  quantity  of  seed  to  an  aor*  is  from  two 
and  a  bait  to  three  and  a  half  bushels, 
according  to  the  tlma  of  sowing,  and  to 
whether  they  are  to  be  consumed  green  or 
leit  w  stand  for  a  crop.  Tbe  alter  culture 
given  to  tares,  consists  i 
out  the  larger  weeds,  no 
rows.  In  whit b  case,  Ihe  h 

is  employed.     In  reaping 

they  ought  always  to  be  out  with  tb 
—    "-    -""-'-    tay_  breaking  asun 

n  earijr,  the/ 
uvjBb  nuiiii  (iiuuiiee  three  mowings,  uui 
generally  two.  In  reaping  tare*  for  seed, 
they  mar  be  either  mown  or  taken  with  the 
alokle,  and  heated  like  peaa  In  dryiog,  stack- 
ing, nndthraahlng.  Teres  an  eaten  off  tbe 
ground Insome  place*  by  different  kinds  or 
live  stock,  par  titular  I  y  by  sheep  j  and  as  the 
winter-sown  variety  comes  earl*  In  spring, 
the  nine  oMhls  net  rood  is  then  Tery  con- 
found neoaasnry 
the  ertlflcie)  grains,  u  wet  is  more  Injurious 
to  them,  and  they  require  more  son  and  air  i 
bnt  In  other  respects  they  demand  the  earns 
aantious  management  in  order  to  presam 
the  foliage  from  being  lost.  The  time  f» 
tutting  for  tola  purpose  is,  when  the  blos- 
•oma  ban  declined  and  they  begin  to  fall 
and  be  flat  When  well  made,  Um  hay  la  of 
the  beet  and  most  nutritious  quality.  The 
produce  or  tana  out  green  is  ten  or  twelve 
'■  •  inawathi     _ 


TARPAULIN.— 


laterlal  of  a  thick 
neavy  luoeunoe,  rendered  waterproof,  and 
used  for  covering  every  description  of  pro- 
perty. When  merchandise  and  effect*  are 
conveyed  In  open  vans.  etc.,  a  tarnanlln  la 
indispensable,  to  be  employed  w! 
begins  -  "*- 


nay  be  spread  orer 


a  not  In  use.  It 


form  that  it  may  be  spread  Of 
by  a  single  pernio  unaided. 

TARRAGON,  Ccltdbe  OF 
loamy  soil,  tarragon  proves  qt 
plant,  but  it  la  apt  to  perish  in  •  •>»  situa- 
tion. It  Is  easily  propagated  by  parting 
the  roots,  or  by  planting  In  tbe  spring 
young  shooii  with  only  two  or  three  nbraa. 

TAKatASOM  VINEaAR.  —  Take  either 
the  young  leaves  ol  tarragon  when  the  plant 
Is  going  into  bloom,  or  the  buds  of  alder- 
flower,  and  to  every  half  peck  put  one  gallon 
of  vinegar,  leaving  It  for  a  fortnight  la  a 
Jug  to  ferment.  Then  drain  it  through  a 
flannel  bag,  put  Into  it  a  small  bit  ol  dis- 
solved isinglass,  and  bottle  It 

TARTAR  EMETIC. -Mi*  twenty  grains 

sugar  with  one  drachm  and  a  half  of  lard. 
ACID.- 

principally  In  bl-ts , ... 

uaueJIy  called  cream  uf  tartar,  a  salt  which  la 
deposited  from  wine.  Tartaric  acid  is  oolour- 

'■ ' -   — '' iitoccurilo 

the  primary 
ombie  print 

water  at  sixty  degrees'  dissolves  about  uue^ 
fldh  of  lis  weight  and  at  two  hundred 
and  twelve  degrees  twloa  ita  weight  It 
combtoee -readily  with  alkalies,  earths,  and 
metallic  oxides,  and  these  salts  are  called 
tartrates ;  many  of  them  an  uaelully  ap- 
plied la  the  arte.  Tartaric  acid  is  largely 
employed  as  a  discharge  In  calico  printing, 
and  Tor  makln*  what  are  Bailed  sivIbJa  hiw- 
ders,  which 

Tartaric  oek. 

vegetable   kingdom. 


..  ate  by  Boheelei  It 
vera!  vegetable  products,  bnt 
■"  — '- "-.which  i* 


crystals  of  i 
form  of  wr" 


Is  entirely   c 

""tun,  and  li 

tamarinds,  In  the  unripe 


i  Is  found  free  or 


tamarinds,  ripe  grapes,  gooseberries,  mnl- 
berrlee,  squill,  and  dandelion. 
TARTLETS.  —  Rob  over  patty-pans   a 
"  Una  them  with  tart 


Utile  bit  of 

or  puff- parte; 

preserved    strawberries,    raapb 

rants,  or  any  sort  of  fruit  take 

of  the  paste,  and  with  the  hand .,. 

the  pasta-board  with  flour  till  It  be  stiff, 
and  will  draw  out  la  straw"  ■  "*>i«i  it  in  mm, 

these  small  strings  cross  ._.   . 

cording  to  fancy,  wet  the  edge,  and  lay  on  a 

narrow  rim  o'  paste  oat  with  the  part*- 

TA XES.— The  land  tax.  ground  rent  and 
aewen  rate,  an  taiea  chargeable  to  the 
landlord,  bat  by  AM  or  Parliament  tin 
oaaipante  of  houses  an  required  to  pay  all 


them  with  marmalade, 
riea.  enr- 

Kmull    bit, 


it  oot  with 


THE  DICT10MABT  OF 


nght  to  baie  paid.  1 
'  Te  by  the  landlord  a 
i  rest  or  the  « 


til*  rent  01  ui  oarixi —  ,--.    ---, 

be  deducted,  or  Ibe  amount  reooiered  of  ttu 
landlord  la  uj  inbeeq«ent  year.  Eren  if 
the  MduI  expreeily  covenant  to  pay  th< 
nut  reeerred,  "without  an*  deduoUoa 
winterer."  (till  It  be*  been  decided  that 
b*  may  deduct  the  land  tax  and  ground 

police,  lighting   aid  olnmilng   n 


.  __  __je  power  of  cutting ._. 

y  of  water  or  light,  authority  to  dli- 

a*  landlordi  for  their  rent. 

TAXIDKKMY.-The  art  of  btrd-itufflng, 
which.  Id  the  hud*  of  the  naluralict,  be- 
oemec  a  rery  Interacting  punnit,  and  may 
be  readily  performed  by  adhering  to  the 
following  initraclion*.  In  the  Bret  place, 
the  manipulator  molt  buy  a  medical  itodwi  t> 
'  ■— ■ TO.  that  will  oontaln   half-a- 


}t  cutting  pllera, 


FoVaqu.'and  mouYiikely 
and  a  blow-pipe.  Tbaae  ui  in  urmi  ne 
nay  lay  ailde;  bat  all  ihe  rett  are  Jnit  the 
things  be  wante,  and  buying  tbem  second- 
hand they  will  ooet  him  no  mora  [ban  a 
couple  ol  kalree  and  one  pan-  of  ecleaora 
would  If  pnrobaeed  new.  He  will  alto 
reqalra  a  pair  of  root  " 
pllere  for  Ha  wlraj  a 
which,  aa  (bey  an  to 
and  for  bono),  should  m  riouu  _i  i 
three-cornered  file,  wire  of  TBrtona  lutee, 
plain  and  coloured  elate  tree,  aonw  soft 
thread,  nm  One  twint  tow,  cotton -wool, 
in  am  ration  powder,  araenleal  eoep.  wltb 
bnnb  for  laying  on  the  line,  and  eonie 
camphor.     For   the  areenlenl   eoap  take— 

oonceai  wbJMaoap,uonnooa;'ealtoftarUr, 

BdraohnUi  powdered  llmr-idreohma  The 
wap  1»  to  be  oat  In  *ery  thin  elrooa,  and  pot 
In  a  crucible  with  a  email  quantity  of  water, 
orar  a  gentle  lire,  and  frequently  attired 
with  a  piece  of  wood.  When  properly 
melted,  the  lime  and  aalti  of  tartar  moat  ha 
added  :  the  areeaM  le  tbeo  to  be  itlrred  In. 
and  leetly  the  oaaaphor  (reduced  to  powder 
with  a  little  iplrlu  or  wine)  la  to  be  mixed 
in,  off  the  fire.  For  the  preeemtiTa  powder 
take— powdered  areenio.  *  otmaeai    burnt 

mix,  redone  to  powder,  and  paea  tlirongh  a 
fine  (lere:  then  add  camphor  (reduced  to 
powder  with  nplrlte  of  wine),  1  oemoeat 
muak,  SD  gmlne.  Both  tbeee  preparation! 
meat  be  kept  In  wall- sloeed  Jan.  The  map, 
whan  ready  far  nee,  ebonld  be  about  the 
oonaleteaoa  or  Deronihln  oream.  The 
blrd-ltnoer  Ihonid  then  ret  the  toola 
and.  prepare! lone  ready,  ana  ahoot  aa  old 
atarlfng  ( by  far  tbe  beet  bird  for  a  beginner). 
Take  a  ■tick  of  the  required  alae  end  make 
two  bolee  with  an  awl  the  natural  dl*. 
tanoa  apart  for  tbe  blrd'e  lege ;  paaa  the 
leg-wine  through  the  huJet,  and  twtet  them 


front  of  the  legi  and  praea  the  body  fonnrii 
making  the  kneee  the  nrrnta,  an  01  yw  tun 
the  body  In  a  natural  politic*  at  ngve) 
iheleg*.  Mow  take  bold  of  the  body  eitt 
one  band,  and  with  the  other  nfawbew.ua 
neck-wire  to  rather  more  tliaa  it  nrtr 
uglee  with  the  body ;  then  take  the  euw> 
of  the  neek-wire  between  your  InrRLtel 
with  the  other  hand  Drew  the  free  extrenii 
that  project!  bayODd  tbe  head,  aed  W 
down  the  band  until  yuo  ban  the  anneu 
form.  To  place  the  wiaga,  raasothif  ih 
bird  to  be  at  re*t*  oat  two  pnen  4 
wnr*  tern  or  three  lnehea  knit  or  wn 
according  to  the  (tie  of  the  Wnt  ud  p* 
unseed;  take  tbe  wiag  In  yoer  hud,  ne 
paea  tbe  pouted  end  of  the  wire  ttenp 
tbe  lent  Mat,  or  rather  on  the  free  «S«  <■' 
the  leet  Joint  i  now  lilt  the  wrar  wttn  m 
hand,  and,  with  one  Sugar  of  (fee  other.,** 
tbe  Brat  baata,  part  of  which  matofu 
ikloning  the  bird,  well  ap  umfcr  meant*' 
the  back;  then  bring  1h<  wing  den  lo* 
■Ida.  and  pneh  the  trire  finely alo thtboV 
Ouen  the  tnoath.  and  take  oat  the  wool •« 
which  tbe  era  nooket*  are  filed  ;  then  ita* 
tbanaak.  throagh  the  month.  antU  the  rnf 
Mae  ;  place  a  little  wool  In  the  eye-uet". 
on  the  further,  upper,  and  under  aide.  I* 
with  tbe  fotoape  one  of  tbe  glaei  tje  tj 
the  little  place  ol  win  wbiob  pruJeeU  not 
on  elde,  and  Intert  narafhUy  late  & 
■ooket,  making  It  project  rather  tee  n*» 
thronrh  the  tide.  Place  a  little  nai 
wool  behind  the  glau  eye.  aed  Oil  op  * 
opening  Into  the  eye-aocketi  aed  * 
month  with  It,  and  tie  the  beak  toredja. 
If  tbe  eyea  now  project  Mo  much.  7* 
than  Raatlr  back  with  the  rlngw.  w> 
two  Ultle  tblo  itripe  of  wood,  drrnert** 
pin  throorli  the  centre  of  one  nkntaevlr 
to  the  head;  plaoa  tble  under  fit  he  ■* 
Its  bate,  and  pane  the  point  of  th>  ? 
between  tbe  two  oeatro  qellli:  pie"  * 
centre  of  the  other  ttarrp  of  traod  «e i" 
point  of  the  pis.  and  praea  it  den  *■" 
the  tall  u  held  flmalr  between  WW 
pltoee  of  wood,  when  m  can  iptete  I 
to  the  required  extent.  With  a  •neon- 
polnted  wire  (a  knttUag- needle  wUl  *' 
arraore  every  feather  la  ih  piece,  aed  iba 
wlnTaoft  aotaoa  <mr  the  whole  Iwh  >' 
keep  the  fealbera  In  pbvee,  and  prl  * 
tdrd  In  a  freely- yeaUlated  room  to  *^ 
In  dewke,  bene.  *c,  tho  mak  it  r>  *■*. 
and  narrow  that  the  ekln  cannot  He  W« 
omr  the  bead  with  tbeee  berda,  therexrt  d» 
tbe  aeokaa  high  ae  you  can  and  ert  K  * 
make  e  oat  thro-gl,  the  ekln  troai  Ih  Wj 
of  the  law  to  the  bottom  of  the  phanj 

tbe  nook,  brain,  ttnagna.  ha,  Ihtoadi  JJ 
opening.  Hoat  bfrd-ituxera,aadrraT°r 
gtnner  mekee the opentngmthe nest* "• 
■Me  next  the  back  of  the  nan  the  bri «■ 

ifcafteTYerjll -""■ 

eo  neatly  tha 
Mnnwiankeii 
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■Iderable  amount  of  Ingenuity  li  dtiplayed, 
both  at  borne  awl  abroad,  In  the  ailnilern- 
tioa  of  tea,  ws  well  H  In  the  nimkitin  or 
spurious  articles  in  Imitation  of  It    Firit, 

ua.   The  chief  adiunamtloni  to  which  black 

ten  li  subject  conaltt  Sn  the  cse  or  Ihth 
other  than  tbose  of  tea.  In  the  re- prepara- 
tion of  exbaeated  tea-leaves,  and  In  the 
employment  of  atabstanoee,  eitlier  for  the 
purpoeeollHiBertliigiiolourandaatrlngeiicy 
to  the  Inluslon  of  the  lenvw,  or  to  glaie 
and  face  the  snrfaoe  of  the  dried  leaves,  so 
that  they  present  an  Improved  •uUH.iw.ce 
to  the  ere.  It  Iiu  been  repeatedly  ascer- 
tained that  tlw  laaTei  of  nriou  Brltlih 
planta  are  eomethnea  used  Is  tola  wmntry  In 
theadidicratfcinof  tsn,amiina;whlcharotho 
following :  hrrnh.  aim,  horc*  oaealnnt,  plane, 
feuoy  oak,  willow,  poplar,  hawthorn,  and 
iloe.  The  leavea  an  dried,  broken  into  email 
-  id  anally  nixed  up  with  a  paste 
rum  and  cntoohu  ;  afterward*  they 
id  and  rednoal  to  a  powder,  which. 


by  theCbtoeta  method  of  roiling  and  drying 
the  learea.    For  this  porpoee.  the  learea j — 


polished  inrfaoe  to  lb*  leave*.  The  forms 
of  the  greater  number  of  the  learea.  eren 
after  tola  preparation,  are  itillTBTy  different 
from  those  of  tea,at  originally  prepared;  the 
learn  are  more  broken,  and  agglutinated 
Into  email  fattened  or  rounded  maeiee. 
h  inirig  appear- 
ed laraplee  of 

ten.  When  a  eolation  of  sulphate  of  Iron 
li  brought  Into  contact  with  a  eolation  of 
tannin,  or  one  of  tea  (which  oontanu  a 
bugs  amount  of  tannin),  the  liquid  becomes 
deeply  coloured.  Of  truafaotthefabfleniori 
of  tparioa*  tea  are  well  aware :  for  they 
avail  theraselve*  of  It,  and  frequently  add 
to  the  gum- water  to  be  need  In  making  no 
exhausted  tee-leaves,  a  proportion  of  inl- 
phatcofiron,    Boae-plnkla  another  adulta- 

._. .     ,. ,_.1  ^  y^  ojioBfjng. 

aomblnatlon  with 


»  of  the  learea.  are  li 


matter  of  logwood.  In 

carbonate  oil  ime.    Anil .. 

la  Brat  prepared,  [trough  whloh  the  lima  la 
diffused,  and  this.  In  anbalalng,  carries  with 
it  the  cberaeterlttio  colour,  which,  lneor- 
irated  with    the   lime,  fornii  rare-pink. 

..  <■  ,.. ..    ,.  inmidialely 

01  portion  of 
,  with  water. 

jun  a  sheet  of 

paper,  whloh;  In  that  case,  will  be 
'uuuBib/nlik-blaek!  moreover.  If  a  far"— 
il  the  tea,  bahig  thrown  In  cold  a 


detected  by  moistening  a  t 

the  tea-leaves  of  the  nam, 

ind  robbing  It  gently  about  upon  a  sheet  of 

-"- .whloh,'-  ■*■-*  "  - 


or  porplltb  oolonr,  which  la  rendered  red  by 
the  addition  of  a  few  drope  of  inlphnrM 
eolrt.  It  It  a  lien  of  the  preeenoe  of  logwood  - 
for  genuine  blank  tea  prodaoeo  only  attar  ■ 
time  a  golden  brown  honor,  whloh  at  u 
reddened   by  eulpburlo  aold.    One  of  t 
rabotaneee   resorted  to  for  facing  tea 
plumbago,  or  black  lead,  which  srlves  to  tun 
sin-face  of  the  leaico  a  black,  10111100  and 

rkKlc  that  when  onoe  aeen  it  may  be  again 
readily  reoogBlied.  Alio,  If  a  Hun  alio*  be 
Manured  from  the  surface  of  one  of  the 
learea  faced  with  tbta  eubetanoe,  and  plaeed 
mirier  the  microscope.  It  will  be  aeen  to  be 
thickly  nodded  with  nnmeroni  mlaote 
black  par  tloiei.  Again.  If  «a  or  two  tsn- 
■poonrola  of  nob  tea  be  Infhacd  In  bounur 
water,  the  liquid,  after  a  tuna,  will.  In  many 
cases,  when  the  quantity  of  facing  la  oon- 
ildersble.  acquire  a  blackish  teat  and,  on 
evaporation,  the  bottom  of  the  vessel  eon- 
taming  It  will  be  round  to  exhibit  the  dark, 
fluning.  and  characteristic  ooating  of  black 
lead,  ^aauaratfsaqrsraiaewnuybenent 
oooaidered.  The  development  of  the  cbn- 
racterletlc  oolow  of  the  leave*  of  green 
tea  la  Mated  to  take  plaot  during  the  third 
routing  In  the  tec,  the  leavee  at  the  end  of 
the  second  roasting  betas  of  a  dark  olive 
oolonr,  almost  black.  In  the  third  roasting, 
whloh  It.  la  fact,  the  final  drying,  the  heat 
of  the  Ore  la  dhntnlthed,  the  quantity  put 
Into  the  tw  Is  greatly  increased,  and  the 
time  of  roasting  regulated.  At  this  period, 
a  change  of  notour  takes  place  in  the  leave*, 
they  beginning:  to  assume  a  bmltb  tint, 
resembling theoloom on  fruit.  Tbeeolonre 
need  In  the  feeing  of  green  tea  are  ui dally 
three :  yellow,  bine,  and  whita.  The  yellow 
and  bine  colon  re,  when  muted,  form  a  green, 
and  white  Is  added,  either  to  lessen  the 
InUnelty  of  tbe  former  oolourt,  or  elte  to 
give  nollah  to  the  snrfaoa  of  the  leave*. 
Prussian  bine  la  the  ■nbatanoe  moat  ft*-  ' 
quently  employed  In  the  facing  of  spariona 
green  tea.  It  Is  diattngalBbed  from  Indigo 
by  the  Iron  which  enters  Into  Its  enmpafi- 
tlou,  and  which  may  bo  detected  by  the 
ordinary  testa,  at  well  at  by  the  uon-eftet 
of  chlorine  In  bleaching  It  Under  thi 
microscope  It  may  be  recognised  by  the 
form  andoolour  of  the  pnrtielea  of  whleh  It 
consists,  aa  also  by  the  action  of  llaaor 
-■"  J  '"-'- sulphuric  acid  ithairtt 


not  absolutely  poisonoue,  yet  when 
duoed  Into  the  system,  even  In  1 
quantities  It  II  In  anna  o 


Dutch  pink,  ohromate  of  potaah.  ehrama 

yellow,  and  other  tube' ■■■—- ■  —  '-— 

aoxtoua,    are    need    I 

~       --tenrin*!  of  adnltara- 

d  by 


yellow,  and  other  anbetanoea 
aoxtoua,    are    need    *-    "- 

of  black  tea.    The 

ilderably   ft 


CSV  _ 

sample  of  tea  be  aufhoiently  00k 
not    For   this    parpoea,  If  the  learn  or 
coated  to  any  considerane  extent  tt  will  be 
•uBlcieut  thnply  to  view  one  or  two  of  Iheni 


THE  DICTIONABT  OF 


TEA. 


•I  uptque  object!,  with  a  glass  of 

focna,  whan  the  riau  mitten  entering 
Into  the  ouciposltluu  ofthe  leolng  will  be 
detested  aa  mWtei  pecks  or  particles,  eaoh 
reflecting  It!  appropriate  tint.  Another 
method  of  determining  the  Mail  point  U  to 
inM  gently  the  surface  of  two  or  three  of 
the  leaves  with  K  penknife,  when.  If  they  bo 

. — .nHtteremaybede"""-* 

separated,  viewed 
third  method  it  to 

„ ..eallpotglass.  mots'. 

them  with  ■  few  dropi  or  water,  end,  arter 
the  leaves  bare  become  softened,  llrmly 
between  the  dnger 


the  Suing,  ihonld  such  have  bi 

Or.  ihould  It  be  desirable  t< _ 

results  on  *  lug*  scale,  half  nn  ounce  or  to 
of  the  leaves  may  be  agitated  in  •  little  water 
forarewinlnutee;  tall  will  detect  much  of 
the  facing,  without  unfolding  the  law, 
and  titer  a  tune  the  Teeing  will  collect  u  a 
aediment  at  the  bottom  of  the  vessel. 
Laitly,  the  tee-duet,  more  or  let!  of  whkoh 
la  preeeot  In  nearly  ever;  eemple  of  tee,  1> 
usually  found  to  oontain  the  ingredleate 
used  In  the  rasing  In  considerable  quantity, 
and  from  IU  examination  eatltfaotory  re- 
mit! may  in  general  be  very  readily  obtained. 
Haying  by  one  or  other  uf  the  above  nro- 
oaaeea  determined  whether  the  sample  of 
tea  be  faced,  the  nil  Itep  Is  to  ascertain 
the  nature  of  the  rabitanoee  used  for  Ihli 
porpote.  The  blue  colouring  matter  has 
generally  been  found  to  be  either  Prussian 
blue  or  Indigo,  moat  frequently  tbe  former. 
Prussian  blue  Is  recognised  under  tbe  mi- 
orosaope  bv  the  aogurar  form  of  the  frag- 
ments, and  by  their  brilliant  and  transparent 
u~~i"'  >mt  moat  decidedly  by  the»cttnn 
ss.whlohquiaklyqesti 
1  fregmenie  of  i 

. Indigo  Is  dlttin„ 

,  clroum"  lancet  by  the  Irregular 
•'ales,  their  granular  texture, 
ue  tint,  but  ohledy  by  tbe 
iur  Is  not  destroyed  by  the 
Turmeric  powder  li  at  ooet 
M  Hie  and  brlgbt  yellow 
ah  pink,  by  the  action  of 


of  liquor  polatass.  which  quickly  destroy  s  1 1 
bine,  tinging  the  rragmenta  uf  a  dull  radditl 
brown  oolour.    Indigo  la  dla  tingniahed  and 


and  green! 
fact  fiat  a 
liquor  oata 
mngnued 


I  by 
id  Di 


t  bright  yellow  into  . 
■1  other  occaa? —  "*r— 

t  principal 

genolne  stale  i 'that  certain  neaoriptioat  of 
black  tea,  aa  scented  Orange,  Pekoe,  and 
r™..  are  invariably  adulterated,  the 
--Misting  In  general  In  Ida 
!B  with  plumbago  or  ""  " 

___ ... _  Jfe. 

tea.    That  aereral  rarletles  of  a  apnrtooe 


leadline  caper  likewise  being"  subject  to 
"    "   "  rarrfthc"- h ■'■'- 


aold  separately,  bnt  moat  fntqitentlj  Ihcy 
are  used  to  mix  with  and  adulterate  ue 
better  quelltlea  of  caper.  With  rapes  B 
j™a  Ua,  the  principal  ooncln»»na  art.  til'. 
these  teat,  with  the  exoeptioa  ol  t  In 
of  British  growth  and  mannnteton  Bnt 
Assam,  are  Invariably  adulterated;  thai!) 
to  say.  are  glued  with  colouring  malltn  i 
different  kinds.  That  the  oototu-tng  auum 
used  are  In  general  Prnwlan  bice,  tirann 
powder,  and  Unlna  clay,  other  Ingndiesli 
being  •osnetisaee  bnt  not  fieqsaili 
employed.  That  theao  colouring  sullen 
poaeeea  propertiaa  naloalated  to  affect  tit 
health  Injuriously.  That  In  tola  omtrj 
there  is  mlly  no  each  thine  aa  a  areata; 
that  is,  a  tea  which  pootui*  a  neleruj 
green  hue,  That  green  tea*,  and  more  etp^ 
daily  the  gunpowders.  In  addition  to  I*it_' 
faoed  and  glued,  are  man  subject  lu  adul- 
teration in  other  ways  than  blank  teaaaaar 
admixture  with  learea  not  those  of  tea.  ens 
paddy-husk,  and  particularly  with  lie  lea 
that  tie  tea  la  prepared  so  u  to  raenbfc 
green  tea,  and  la  extensively  need  by  I* 
Chlneae  the  m  set  vee  to  adulterate  foapoavtr 
tea.  The  abort  are  the  moat  inuunaat 
oonslailona  aa  to  the  condition  of  black  nas 
green  teat  at  Imported,  bat  thaaa  arodai 
undergo  farther  deterioration  in  oar  on 
country,  at  follows:— That  cxhasated  tet- 
1  eaves  are  frequently  mad*  np  with  gun.  at, 
and  retold  to  the  public  at  gmnine  bndE 
tea,  and,  wbta  artificially  culoand  aal 
glued,  even  aa  green  tea.  That  the  rs=- 
ataneu  employed  In  the  colouring  en  li 

andinjiirlons  than  those  used  by  naCaiaa*. 
being  oittn  highly  poiaononf.  That  it  It  an 
unoommon  thing  tor  tea,  both  blact  iM 

tboat  of  tea,  and  poeteiilng  no  praptrtM 
In  common  with  the  leevet  of  that  njut 
That  black  lie  tea  la  often  o^oatrttt  tad 
extensively  employed  bv  oar  awn  dealer! 
andrrooers  for  tbe  adult < 

k  tatiV 
„  ana  malttd  ■ 


>  a  atlir  pasta,  adding taltalaiyrr  tataa- 
iruloftirongb«wer,«ysas«,»nd»«ai» 
vcred  near  the  Ira.  aUowuag  tasti 
enough  to  make  it  rite.  Whan  aoHa  aarK, 
knead  It  wttl,  roll  It  oat  an  inch  Uaaa. 
and  form  it  Into  ranod  cekas  of  Uta  that  * 
amalln.  Bake  them  In  batteralpai"  aanl 
Ihey  are  of  a  light  brown  i  |aat  oil  aaamt 

to  be  kept  and  aalaa  eold,  the  paatt  ■Bwaatb* 
rolled  oat  ttty  thin  and  oal  «f»  tsmasstr 
TB4.  CAKBV-Bab  tan  a  ifuit  mt  drltf 
hour,  or  the  natal  kind,  a  quarter  of  apaeti 
of  butter;  thtnbaat  up  two  •fP,'™  !" 
ttaanooBlUt  of  sifted  tagar.  aaf  trart  km- 
ipooafnlt  of  waahad  brewtfs  ar  aaarnatwd 
dlitljitr's  trauti  poar  IMi  UVdl  atinnssn 

i  mllkrf  joa  aux  It  i  i*«  *™  ■** 
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TEA 


id  until  It 


«  before  the  Ore.  airing  oovi 
itwiLh  •.  doth.  Wnenltbii  nmauudtl 
for  in  hour,  mike  It  np  into  good-a 
cakes,  in  inch  think  i  hi  them  In  tin  pi 
la  rise  before  the  Ore  during  Un  mfnn 
then  bike  them  In  ■  (low  oven.  These  a 

may  ba  ipllt  and  buttered  hot  from 

oven,  or  split,  touted,  ind  buttered,  after 
Iter  in  mid. 

TEA.  CHBAM.— Tike  some  good  green 
tea,  ind  Inline  hair  in  onnoe  In  ■  pint  of 
milk,  which  pour  hailing  hot  over  the 
lee;  cover  it,  ind  when  ft  bu  Infused  i 
quarter  of  in  hour,  poor  off  the  milk,  mix 
It  with  half  a  pint  of  cream  ind  the  yolka  of 
Us  egga ;  etnln  through  a  Uinle,  ind  pot 
it  In  a  basin  (not  a  saucepan)  of  hot  water, 
or  on  a  gentle  Are,  till  thick  enough. 

TEA.  Dun-no  FnopEHTraa  or 
dleutio  and  medicinal  properties  of  t 
thus  detailed  (putting  onlof  view  th. 
Utlea  usually  Imputed  by  the  addition  of 
sugar,  milk,  or  cream) :— It  aeti  on  the 
t jjtem  aa  a  stimulus  or  sedative,  according 

gentle  a  tlinuiatiou  to  the  stomach  certainly 
assists  digestion.  When  naad  [n  larger 
quantity,  Tti  primary  action  in  that  of  a 
etimului.  Ite  well-known  effect  of  Inducing 
wakefulness  Illustrate!  thin.  To  many  per- 
»ous,  when  taken  lata  to  the  evening— and 
in  some  degree  when  taken  strong  at  almost 
any  tlnic-Tt  produce*  a  very  sensible  degree 
of  ettmulstlon.  and  a  state  of  sleepless 
excitability.  Bealdta  inducing  wakeful- 
ness, tea  apparently  ebarpens  tha  mental 
faculties,  and;  perhaps  In  an  aapactal  degree. 
tha  Imagination.  For,  generally  apeakW, 
an  then,  and  others  who  have  labour  of  tbL 
deaorlptlon  to  perforin,  And  that  they  can 
work  with  ranch  greater  facility  Immediately 
after  partaking  of  this  beverage  than  at  any 
other  time.  Qreen  tea  has,  generally 
•peeking,  more  itlmulatlng,  black  tea,  more 
aadatlve  properties.  The  stimulating  effec ti 
are,  however,  aiwaya  and  necessarily  fol- 
lowed  by  aed  etlve  effects,  which  may  amount 
In  extreme  cues  to  depression,  or  to  a 
deRree  of  narcotianii  and.  In  moat  cue*,  it 
acta  aa  a  narsotio  on  tha  organs  of  excre- 
tion, producing  more  or  ]«aa  visceral  tor 
pidily  or  sluggishness.  The  stimulant 
properties  of  tea  are  not  to  strongly  ex 
tilted  when  It  la  taken  with  a  solid  meal 

when  wlthi  «-- "  - 

Taken  along  w 
viewable  to  it-' 
and  it  unqtie 

tut  stages  ol  digestion. 


peptic  for  tea-time,  and  i 


where  the  system 
„.., .,..-, hauatlon.    To  the 

and  wholesome  food,  the  oae  of  tea  la 
moderate  quintitiet,  and  at  proper  tltaea, 
cannot  be  said  ever  to  be  followed  by  un- 
pleasant  or   unntl  stic  tor  y    CDnaequenoei. 


re  it  evidently  disagree!, 


it  ought  to  be  given  up  altogether  i  and  it 
may  be  taken  aa  a  general  rule,  that  one 
large  cup.  or  two  small  one*,  of  moderately 
strong  tea,  morning  and  evening,  an  lunY- 
clent  If  this  quantity  la  exceeded,  not 
only  la  it  apt  to  oanae  nervousness,  but  th* 
amount  of  warm  fluid  debilitate*  the 
Itomach.  Tea  should  not  be  drunk  too  hot, 
digestive  organs ;  nor  too 


oool,  as  It  Is  apt  to  produce  naust.. . 

rata  temperature,  pleasant  to  tha  palate,  la 
the  beat.  Tea  should  not  be  drunk  too  weak. 
u  it  acta  tbutu  a  violent  dlnretloi  nor  too 
strong,  on  account  of  the  injury  It  does  tc 
tha  nerve*.  Black  tea  it  better  than  either 
green  or  nana1  A  good  proportion  of 
milk  and  sugar  should  be  taken  with  tea, 
to  correct  any  possible  nauseous  qualities 

TEA.  GaowTB  Ann  Fbxparatioh  or.— 
Tha  tea-plant  la  a  hardy,  evergreen,  and 
leafy  shrub,  which  attains  the  height  at 
from  three  to  tlx  feet  and  upwards.    It  ia 


iropagiteC 


...     gathering  ta 

early  In  the  spring,  a  aecond  in  the  I 


rly  in  the  Spring,  m  second  in  the  beginning 
"May.  a  third  about  the  middle  of  June, 

.The  leavea  of  tha 

most  valuable,  and 

..  _ „ .-.,. jnloh  consists  of  the 

young  leaf-bud*,  u  well  u  blaok  tea*  of  the 
bigbaat  quality,  are  prepared.  Those  or  the 
but  gathering  are  large  ind  old  leaves,  and 

-y  inferior  In  flavour  and  value. 

vary  considerably  in  (tie  and 

v:   Google 


THB  niOXIDNABT  OF 


Ue  tun  their  edge*  delicately  «r 
with  Um  rsnatlm  scarcely  peroepUh 
Unm  of  modlom  ud  Urn  slsMitn 

Uou  !>  nil  marked,  a  srrles  of  oharas _- 

tlo  loop*  tuiojr  formed  along  cash  ngargta  of 
the  loaf,  tad  the  serrations  are  Oan  and 
deeper,  ud  planed  u  wider  Intervals.  Til 
principal  varieties  of  black  Mb  an  Bohta, 
whleh  1*  the  mwl  ud  ooaraeat  *- 

•miction.    Ooagoa,    &ouohons;.  Caper 

ftdra  Souchong,  and  POM,  which  an  of 
the  highest  qaSutf.  the  lut  eooil    ' 
the  very  Toang   unamended  lan 
which,  when  oktbtd  with  flown,  a 

flowery  rwtoa.    THs  principal  ver. ... 

green  tea  are  Twammy.  lijioo-iHn.  Young 
Hyicu,  Hyson,  Imperial,  and  Gunpowder, 
gut  In  greu  tea  oorrespend*  wlthnowary 
Pekoe  In  Mask.  Imperial.  Brian,  and 
Young  Hyson,  consist  of  the  second  and 
ttfrflfUherlnf*,  while  Ihellghtir  "— 
tea*.  separated  Mil  Hyson  by  a* 
manhln*,  muttitate  Hyson-skin. 


BoaitJtata  Hystm-ai 

according  to  moat  writer*,  bat  on 
Of  too  tea-plant,  from  whlah  the 


th*  atwra,  and  many 


fartnOM  depending  anon 
ir,  age  of  the  lama,  ud 


adapted  In  the  preparation  ud 
the  Inns.  Thai,  while  bleak 
routed  In  a  shallow  Iron  vessel,  caiiea  a 
*m,  and  secondly  In  sieves,  orer  a  bright 
Qharaoal  Ore,  eiwin  tea  doej  not  undeivo 
Om  second  method  of  roasting,  hot  only  the 
flrit,  that  In  the  too.  An  important  openb 
Uon  In  the  manufacture  of  tea  consists  m 
th*  rolling  the  leaves,  so  as  to  Impart  to 
ttant  ttHdr  eJisractaristlo  twlited  shape. 
This  li  wnotod  by  subjecting  the  leave*  to 
pressor*,   ud  rolling  by  the  hands  In  a 


TEA  KETTLE. -This  utensil  for  contain, 
inn  the  water  wtthwbJnhleaU  drawn,  Ib  nude 
or  »  variety  of  forma,  ittee,  and  materials. 
according  to  the  partioular  ptao*  they  — 
Intended  for.     The  largest  ud  atron[ 


for  the  kitchen  are  of  oopper  or  out-Iron 
smaller  tea-kettles  tor  the  same  plaoe  an 
mad*  of  ten.  With  regard  to  these  latter, 
It  most  be  remarked  that  if  they  ar*  pat  on 
the  fire  with  a  sufnoient  quantity  of  water 
the  solder  of  the  joints  would  not  welt, 
i  beoanaa  this  being  a  moveable  body  asrrie* 
-  off  the  greater  part  of  the  heat  from  Uw 
metal,  ared  does  cot  become  hot  eiittuth  for 
the  .older  to  melt.  If,  homer,  the TketO. 
should  remain  on  the  ore  with  very  little 
water.  It  Is  evident  that  the  solder  whsofa 


»u  too  frequently,     ftse 
ban  the  spout  formed. 


kettle  by  bstog.  pasasd  thrown  a  cMi 
hole  in  the  body,  to  whk* ifi  ii  leleeni 
Inside,  and  therefore  is  sale  from  lb*  ram. 
the  handle*  of  than  are  lftnlse  wssul 
stoat  Inm  tinned,  and  ind  on  oj  tniu. 
Tea-kettle*  tor  Un  bresiSMI  sad  la iWJ 

the  water'  bdsu  while  it  Is  on  to  hi 
For  this  rrarpew  a  tea-kettle  may  be  f>>»! 
npoa  a  stwd^rnhneonasms  a  Wlmsaw 
that  keeps  It  boUlnrj.  These  are  orlr 
naide  of  tin-plate,  ust  an  ran  —*■ 
end  coRTenlant.  By  msau  of  a  pnwBj 
oontrlnd  handle,  the  tea-kettle  sadtosl 
may  be  oairiad  togethsr.  Anrrlher  «i|  V 
to  keep  the  water  bnlliag  by  ln»  kulrrv £ 
tobca  of  copper  attached  to  th*  tes-ir* 
ud  reaching  to  the  bottom.  WMsrsttA 
tabs*  an  pot  trans  red  hot.  Itsibararnsi 
that  the  Ld  of  the  kettle  ihcaH  wtU« 
tight  u  to  prrrnt  the  eacana  cf  so** 
When  the  lid  fits  perf eoU j  0*h t,  thin  * 
danger  of  the  steam  forces  Is*  Wrsj 
water  oat  suddenly  throogfa  lb*  rnttl 
prosluigonou  the  sarmae of  tt*iwi*iU* 
Another  plan  »  u  follows :  If  a  OBVJ* 
toa-kattl*  be  plasad  opoa  u  open  on.* 
heat  ud  tansa  that  rwsa  roaan  Ue  r* 
has  little  etTrot,  um  It  I*  oalr  tasi  wl*t 


if  too  water.    Brad 
if  tb.  kettle  wHh si 


i 


extending  CreaMr  than  Bra  cottoni  tf  * 
kettle,  ud  sordared  tight  roend  IhsW 
than  win,  of  noune,  fio  a  oarlty  Mt*a* 
tuisoaslBgandthekettleL  TMrsssttafr* 
whether  that  or  a  lire  or  lamp.  rHM« 
struts  the  bottom,  bat  wW  *onsm«l*ti  •' 
oosUMIstabla  degree  roerod  the  slsm  *■ 
oooaeioa  the  water  to  boil  mach  ■eon*:*' 


tBOutB«tQ-rn  kettle  bolder,  mad-  of »» 
a^eoiNimltmgsatsanaUMuesDthafH*. 

gBltsrar  a  bad  ismeresrssr.  may  br  iw 

rKA-sLAKIRa,     Unranan     re*" 

i-     :   Google 
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i  all  green,  and  i 

.0  different  qoautl 
n  point  or  flavour 
ifthi  green,  and  01 


R 


A  pood 
'a- Art  hi  t 


black. 


Maek^iaVeddedlTtbei....     _ 

the  strength  of  tea  depends,  In  a  nat 
measure,  upon  th*  dumt  Id  w  Mob  11 11 
made,  and  the  beet  n;  of  oondnstloe  tbll 
proeeii  will  ba  leeertsined  to  be  aa  fallows  1 
— The  proportion  at'  tat  to  be  need  It  com. 
monly  connldored  ai  oat  tcupooalU  fat 
each  penon  and  one  Tor  the  pot;  tbii  pro 
portion  will  yield  a  b«ver*g*  of  mi  agreeable 
strength.  Ad  lnrportant  feature  In  to  ha** 
the  water  ready  boiling,  pat  nimmeBog.  ai 
Is  too  commonly  the  cue;  for,  unlaw  (be 
water  be  boiling,  the  tea  cannot  possibly  be 
(rood,  llnilng  wall  aoaldad  the  teapot,  put 
I11  the  tea,  and ponr  oca-  It  about  ona-third 
of  the  water  the  po 


the  very  laat  cup,  and  alio  dletrlbnu  th* 
tea  In  snob  a  manner  among  the  partakers 
of  It,  that  one  portion  doei  not  have  all  the 
strong  and  the  other  portion  ill  tba  weak. 
Never  add  fresh  tea  to  that  which  haa 
already  beat  made  br  war  of  strengthening 
it,  fur  it  will  not  hare  that  effect,  butlnthe 
event  of  its  being  too  weak,  then  pat  the 
additional  tea  into  a  large  teacup,  Oil  it  np 
with  boiUne;  water,  and  leave  It  there  closely 
covered  for  a  few  minutes,  after  which  pour 
■she  contents  Into  the  teapot  Another  plan 
recommend  ad  la  always  to  one  two  teapots. 
i'Hch  of  snfflcient  nice  to  hold  the  quantity 
01  tea  required)  ponr  the  whole  of  toe  water 
over  the  tat  at  one*,  and  do  not  allow  It  to 
stand  more  than  three  or  four  minutes, 
when  It  should  be  poured  lata  the  other 
teapot  end  (erred  from  that.  IT  the  party 
is  large,  this  proejesa  mnit  ba  repeated.  By 
ttte  mesne  all  the  tea  will  be  of  equal 
strength,  and  tba  aromatic  flavour  will  be 
extracted  without  any  of  the  injurious 
--"---■*—■-  better  for  making 
ter,  the  former  la 


tea  with  than  hard 

Ipflti  'TT^gr*****  ^te<inf[piiiiirmi».Mii 

will  alwsyt  yield  the  greatest  quantity  of 
tbe  tawnwifl  matter,  end  will  strike  the 
deepeet  blank,  with  sulphate  of  Iron  to 
solution.  IT,  however,  hard  water  most  of 
necessity  be  naed.  ill  deleterious  properties 
mar  be  remedied  by  the  addition  of  a  little 
carbonate  of  sods.  If  tea  he  niod  In  a  tea 
am,  oare  mast  ba  taken  that  the  water  boils, 
and  that  the  urn  heater  le  red  hot ;  then,  in 
tbe  Brit  place,  doet  the  nrn,  and  pot  the 
boiling  water  into  It,  before  yon  put  In  the 
beaker ;  and,  to  prevent  an  unpleasant  taste 
being  imparted,  or  spoiling  the  boiling 
water  by  dnat,  or  particle*  of  the  hot  urn 
(which  may  rub  off  the  heater  as  It  1i  being 
put  Into  lis  place),  be  careful  to  put  on  the 
round  rim  or  ring  before  you  pot  In  the  red 
bot  heatart  and  be  eon,  also,  to  avoid 
pouring  any  water  Into  the  place  where  the 
healer  goee,  otherwiie,  when  the  Iron  Is  put 
In,  the  steam  may  rush  oat  ud  scald  the 


feet,  that  the  Infusion  or  tea  m 

or  polished  metal  teapot*  I*  (sronnri 

that  whleh  Is  prodaeed  la  bleak  or  o 


rmeipletl 
rh  better 


These  mots  are  readily  9. 
' "  ring  that  the  action  .. 
ij  the  silver  Teasel  bo  far . 


all  that  Ma- 
th* action  of 

-.-  ..- _ -  -, sr  vessel  *o  far, 

exheusls  the  herb  aa  to  leave  very  little 

for  a  ■•seed  tnituloo ; 

ird   teropwntnre   uf  the 

only  a  (mall  proportion  at  flrst,  leaves  nun 
soluble  matter  lor  the  action  of  nsriberquent 
•-"—•—  TUtg  reason  for  pom-rag  tolling 
>  the  teapot  before  the  infusion  le 
that  the  vneaol  being  previously 
y  abstract  lea*  heat  from  tbe 
wit  Mi  iii  admit  a  more  powerful 
ffloult  to  explain  tbe 
of  tea  la  stronger  If 


lot  variuui  kind)  0: 
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It  awaMttpaa  aide  with  a  rtataf   tt 
nan  In  the  annexed  figure,  aad  the  *t 

TKA  B  i%P?3£iar  a.  qnartar  of  ■ 
of  boiling  water  orer  three  oanceo  of  j 
hyaoa  t« ;  let  It  ituid  an  hour,  thai  ■ 

pbt  of  brandy  i  cork  It  up  veil,  let  It  l 

lor  ten  day.,  ihikSng  It  frequently  i  then 
■train  It,  awaateu  wfth  oUitled  imp,  ud 
bottle  it.    A  teeupaotiful  of  thla  (natf- 
Of  water  nukea  a,  Terr  rafraehuur  drlak. 

TEA.  URN.-The  tea-urn  l)  the  moat 
elegant  mode  of  anplytng  water  for  tea. 
It  amide  In  the  form  of*  reae,  but ' 


kind.  In  the  centre  than  li  a  rerticel  tube, 
Into  which  ft  cylinder  of  Iron  hatted  rod 
hot  la  (lipped  don,  and  oonred  by  ■  amill 
lid,  and  that  by  the  lid  of  the  nm.  Thl* 
keepn  the  water  In  the  urn  *t  a  boiling  heat 
Some  tea-urn*  hare  lamp*  beneath  them. 
Instead  or  Iron  heater*,  which  bare  the 
advantage  of  keeping  the  water  hot  any 

TEA  URN.  to  Clejui- In  an  earthen 
gallipot  pat  an  oanoe  of  beee-wax,  eat  op 
In  imall  piece*;  Kt  It  by  tb* Sraalda antO 

perfectly  melted  and  quite  hot,  Terr  Bear 
boiling  heat ;  remore  the  jar  from  the  Bra, 
and  atlr  into  It  rather  leu  than  a  tabla- 
ipooaful  or  aalad  oil,  and  rather  mora  than 
a  tableapoouful  of  beat  aplrlta  or  turpen- 
tine, oontlnoe  atlrrlng  till  well  mixed  and 
nearly  cold;  All  the  orn  with  boiling  waler 
10  aa  to  make  tt  thoroughly  hot,  apply  a  thin 
coating  of  the  abore  mixture,  and  nib  with 


oating  of  the  t 
aoftolothtilla 


isrs 


The  crocue  powder  m 


neafufe" 


April,  the 


and  a)  big  u  thorn  of  ■  pnllet  The  nm  * 
the  tail  la  nerer  plead  tn  aach  1  Lluuux 
aa  to  rlae  and  fall  with  the  water.  H  ■ 
found  en  all  the  graaey  looha  of  I  be  wrtl 
"nee  aorne  hundred  yard!  tea 

edge,  and  at  other*,  dew  *i  = 

bat  at  all  thnea  a  dry  apot  1*  aaleeted.  uart 
I.    'reft!  ahoottci  beu)  i 


It  danoalta  It*  egga.    1 
oej-talii  reaerablanoe  tl 


. uaUrlfer  or  anna  large  trot 

wallahelteredbybnahea.  When  hnatelo. 
a  teal  aaldont  riiea  In  tb*  air.  bat  bkbJj 
i Him  along  the  stream,  and  pnaeDtt  >  ** 

■*—  '*" •*•»»*•*  through  tfceliiW' 

or  large  bnahea,  owcJJ 
.  forward  an  aa  to  etnn*- 

.  — jecape  ont  of  raasn.   It* 

not  often,  howarar.  thlt  a  teal  flies  i"! 
altogether.    The  tea)  will  alac  rreousatj 

drop*  t  (0  thlt  If  the  ihooter  doe*  not  a* 

u ;  quickly  that  way,  T-it**il  of  eonKt*- 

_„  _  look  ror  hint  hi  one  apot,  the  b -it  fg 
probably  calob  right  of  theaportaniBiuHi? 
up,  while  hla  attention  la  being  directed  v 
the  wrong  plane. 
TEAL.  TO  Duei.-Helf-roalt  lbm; 
ben  tbey  come  to  table  alio*  the  bn*& 
Tew  on  pepper  and  aalt,  pour  on  >  J11' 
jrt  wine,  and  sqneeie  the  Juice  of  ■  lew* 
over:  put  hoi  grary  to  thla,  ael  tit  r*' 
, *upthe^hd,]etltrtBtauic« 

■   then  * 


rbolly  ebaHln  *"■ 
Uowing  eoNwlia  = 
iting  tereracei  jfj 


many  peraoD* 

eioobolle  llquon.  the  rollowL 

reolpea   for  nnln  toxica  ting  t_ 

berewlth  alien  under*  general  head,  !«■  - 

purpose  or  eaay  reference:  - 

Apple  Batrd  flrirtt-Bl**  half  .  dtl* 
ipplea  without  peeling  them,  pat  tbem  ■'' 
,  Joe,  and  poor  half  a  gallon  of  &»■** 

rater  orer  then  whilst  they  u*  not  em* 

the  whole  op  until  cold,  then  lwt(W'^,1 

honey  or  lugtr. 
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DAILY  WANTS. 


AppU  Drimi.— Boll  five  or  six  rips  pippins, 
cat  Into  ili  or  eight  pieces.  In  hair  a  gallon 
of  water  until  quite  toft,  itnln  through  a 
Bieve,  nod  sweeten  with  honey  ud  nni. 

Atrial  BJftovuang  Drlai.— Take  a  pint  of, 
the  Jnloe  of  bruised  apricots,  Alter  until 
clear,  and  make  Into  n  syrup  with  half  a 
pound  of  sugar,  then  add  in  ounce  of  tar- 
fauio  Mid,  bottle,  end  cork  securely.  For  ■ 
tumbler  the**  parte  full  of  water,  add  two 
tablespoonfuls  of  toe  syrup,  and  •  scruple 
of  carbonate  or  sods,  atlr  well,  and  drink 
while  effervescing. 

Bm-lit  Waltrvuh  fioaey.— Add  tb*  Juice 
and  rind  of  one  lemon  to  a  tableaponiral  of 
honey,  and  two  tescuplula  of  bailey,  pot  It 
Into  a  Jag.  and  pour  a  quart  of  boiling  water 

Ba-Uj  VTtUr  <iM  Itomlau. -Take  a  tea- 
spoonful  of  pearl  barley,  all  lump*  of  loaf 
augur  of  the  ordinary  else,  half  a  lemon, 
and  enough  falnglaas  to  clear  it.  Pour  half 
a  gallon  of  spring  water  on  these  Ingredients, 
and  let  It  stand  till  cold. 

Call  Cup.— Weigh  alx  onnoes  of  sugar  In 
Ionics,  and  extract  the  essence  from  the  rind 
of  a  large  fresh  lemon  by  rubbing  the  lumps 
of  sugar  upon  It:  then  put  them  into  a 
deep  Jug,  and  the  strained  Jnica  of  one 
lemon  and  a  half.  When  the  sugar  Is  dlt- 
BOlTed,  poor  In  a  bottle  of  older,  add  nearly 
hair  a  small  nutmeg  lightly  grated,  and 
■erre  the  sup  with  or  without  some  sprigs 
of  fresh  balm  or  borage  In  It.  If  olosely 
covered  down  and  placed  on  loo  for  a  short 
time,  H  will  be  mora  agreeable  as  a  summer 

,  Currant  TT««r.— Sqneeu  a  pound  of  cur- 
rants Into  a  quart  of  water,  add  four  or  In 
onnoea  of  pounded  sugar.  Mix  well,  strain, 
and  loc,  or  allow  to  cool, 

Bffmad*t  Waiin.— These  an  made  ex- 
temporaneous! y  by  adding  to  twenty  grains 
of  bl-onrbonM*  of  soda  {or  potash),  fifteen 
grains  of  titiie  (or  tartarlo  acid),  about  half 
a  teaapoonfuL  of  coarsely  powdered  white 
sugar  or  a  teespoonful  of  s yrup  may  be  added, 
and  If  cleared,  two  or  three  drop  of  essence 
of  lemon.  The  aoda  with  either  of  the 
acids  makes  soda  water,  the  potash,  potash 
water,  and  the  addition  of  the  lemon  and 
sugar  convert*  It  lutosffrrreeclng  lemonade. 
If  ginger  bear  be  desired.  It  la  only  ncoeseary 
to  add  about  ten  grains  of  powdered  ginger 
Instead  or  the  lemon  essence.  A  table- 
spoonful  of  lemon* Juice  (obtained  from  half 
a  lemon  or  an  orange)  la  equal  to  fifteen 
grains  of  d  trie  aold,  and  ma*  be  substituted 
for  It  and  the  eeseno*  with  advantage.  The 
method  of  proceeding  in  each  cue  la  as 
follows ;— Dissolve  the  soda  or  potash  In  a 
wlneglessful  of  water  with  the  sugar  or 
syrup,  and  tb*  aasenoo  of  ginger  or  lemon, 
when  they  are  used;  then  dissolve  the  aold 
In  an  equal  quantity  of  water  {or  aqneese 
the  lemon)  in  another  glass;  pour  the  two 
together,  and  drink  while  effervescing. 

>V«U  Aansa- Fruit  drink,  should  be 
made  with  the  Jnloe  of  fresh  fruit  whan  it 
can  be  obtained.  In  preference  to  ayrap  or 
Jam,  and  the  usual  method  of  preparing 
these  drinks  la  to  boll  the  Juice  which  has 
been  squeezed  from  the  fruit,  with  a  little 


water,  straining  It  afterward*  through  ■ 
flannel  bag.  and  adding  as  much  ayrap  or 
sugar,  lemon-Juice  and  water,  which  should 
be  perfectly  oold  before  use. 

fftaow-  rw*rt.—Take  a  ponnd  of  eraam  at 
tartar,  three  pounds  oT  loaf  sugar,  a  quart** 
of  a  pound  of  coarsely  pounded  ginger,  boll 
these  ingredients  together  in  four  gallons  of 
water  for  ten  minutes ;  aklm  it  Sear,  and 


all  night  to  settle,  O 
bottles,  securely  «*.-*■ 
ha  lit  for  use. 


i; In  threads 


addition  of  ice  to  other  materials,  by  which 
the  narour  or  the  whole  Is  rendered  mora 
grateful  to  the  palate.  Clean  and  pure  loo 
■a  nueeasary  for  the  purpose. 

India*  Jangi—Taka  Bye  pound*  of  lump 
sugar,  two  ounces:  of  oltrlo  add,  and  a 
gallon  of  boiling  wr  *  


thinly  peeled.  Into  ■  teapot,  a  small  piece  at 
peel,  and  sugar  to  sweeten;  pour  In  a  pint 
of  boiling  water,  and  atop  It  olosely  for  two 

lean  Bnrtry  Tfoler.— Hub  two  ounce*  of 
■agar  on  the  rind  of  a  lemon,  so  as  to  extract 
its  fiaionr;  press  out  the  Jaloe  on  to  the 
sugar,  and  pour  on  it  a  quart  of  plain  barley 
water,  made  without  lemon  or  sugar. 

Jtimaand^  Pippin  Waltr.— Cut  np  lire  or  six 
Normandy  pippins  into  small  pieces,  boll 
half  an  hour  In  a  quart  of  water. 

aon-peaLandaoloTei  sweeten 

... i,  and  drink  when  oold. 

Ortmet  Barley  irons-.— Rub  two  ounces  of 
augur  on  the  rind  of  an  orange,  and  after- 
wards preea  out  the  Juice  upon  the  sugar, 
upon  which  pour  a  qiart  of  plain  barley 

JVocA  Wat*-.— Mash  eight  ripe  peashes. 
add  the  Juice  of  a  lemon,  add  a  teeoopfu!  of 
syrup  made  in  tba  ordinary  way,  and  a  pint 
and  a  half  of  water ;  strain  through  a  sieve. 
and  mix  with  oold  water  whan  required  for 

Saipbarf  Bfftiveiiit  DruaeSL— Take  three 
pints  of  raspberry  Juice,  filter  dear,  and 
make  a  syrup  with  a  pound  and  a  half  of 
sugar,  and  add  three  oiinoes  of  tartaric  aold, 
Keep  it  In  well-corked  bottles.  For  a  tum- 
bler three  parts  full  of  water,  add  two  table- 
apoonfnu)  of  the  ayrap  and  a  scruple  of 
carbonate  of  soda. 

Jtaasoro  Mereet.— Boll  six  or  eight  sticks 
of  rhubarb  for  ten  minutes  In  a  quart  of 
•rater;  strain  the  liquor  In  t<i  *  Jug.  In  which 
a  thinly  pared  lemon. peel  la  placed,  and  two 

i         Google 
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]  OMIT  fo: 
njelly-bi 


table  spoonfuls  of  oleriflsd  sneer :  let  It  stand 
ror  Ore  or  ilx  hours,  and  If  will  then  be  it 
to  drink. 

Sneer  Water.— Boil  a  diffident  qnan 
isnr  In  water  lo  make  It  pleasantly 
lotTt  stand  till  oool.  tnen  drink  with 
dot,  M  desired.     Tbe  mu  rtrlnk  may  be 
nude  by  simply  ittoiolilnjt  two  or  torn 

UsvS5fe£»  Stertet.-WMb  a  small  qoerter  of 
real,  mid  on*  >t  on  the  Ore  with  nhie  tints 
olwihfj  iktm  It  well,  end  let  it  bofi  till 
reduced  to  two  pint*  i  ran  It  tfaroogh  ; 
(In*,  and  when  mid  add  to  it  a  pint  and  l 
.  Half  of  lemon-Jeloe,  and  two  ponnrls  of  loaf 
■■far  which  baa  been  mads  Into  a  ay™ 
Willi  a  pint  and  a  half  of  water,  andejeared 
with  tbe  white  uf  an  ere . 
raHAakr.— Boll  two  gallons  of 

icd  let  it  itand  to  cool;  add  a  poi 

relates,  two  ponndi  of  loaf  sugar,  the  Juice 
of  three  lemons,  and  their  rinds  thinl- 
peeled,  itlr  the  whole  dnllr-  for  fOnrjiejri 

3* 

CtrjinT  Cocoa,  ~  CorrnT    CnAHnnnnr 

Watex,  Cnarjl  A»t>  WHIT,  Gikoebl 
Bern,  Iced  Water,  Likokadc,  OhAnoa- 
ihe,  Ocqeat.  Pebbt,  K*s»Br.naT  Tm- 

aAK,  Rice  Wathb,  Sherbet.  SodaW 

Bnuusuv  W axxb,  Tatar  Airnlf 

TEETH,  Pbesmyitioh  or.  Tin  prenr- 
ution  of  tbe  teeth  ought  to  form  an  Impor- 
tant Item  In  tbe  care  of  tbe  person.  The 
possession  of  sound  taetb  la  arrest  blearing, 
•1  they  not  only  promote  the  process  of 
digestion,  bat  keep  the  breath  iweet  and  p 

unsightly  and  qnploaiant  for  other  pert 
to  be  brought  in  contact  with;  for  theses 
bbnd  reasons,  the  greatest  oare  ihonlt 
observed  In  tb*  management  of  than  Impor- 

Ihe  teaman  bouse  thinly  eoTered  orer  with 
a  fine  enamel,  and  tbli  enamel  Is  more  or  less 
substantial  In  different  persons.  Whenerer 
tbli  enamel  it  worn  through  by  too  coarse  a 
powder  or  too  frequently  oJeanalng  the  teeth, 
or  eaten  Utrongh  by  a  «™rbnt!olinmoBr  In 
the  gamt,  the  tooth  eaanot  long  remain 
aoimtl.  The  teeth,  therefore,  are  to  &  cleaned 
but   with   great    preeutlan.    for    if    the 


oatsjde  than  nature  supplies  it  within,  the 


teeth  will  probably  suffer  more  br  this  me- 
thod than  T>v  neglect  A  bntchet*i  skewer. 
or  the  wood  with  which  they  are  made  mnat 
be  braised  and  bit  at  the  end,  till  with  a  little 
w  It  will  become  the  softest  end  beat  btnah 
for  this  perpose;  and  In  genaral  the  teeth 
may  be  cleaned  with  this  brnah  without  ear 
,...     .,  i. ..  .1 „  that. 


are  otherwise  good,  there  Is  apt  to  grow  a 
raise  kind  of  enamel,  both  wflhiri  nncTwllh- 
ont,  and  this  false  enamel  or  tartar,  if 
naglaotsd,  pushes  tbe  nut  higher  end 
higher  tit!  It  l.itM  the  luge  of  tbe  testfa 

eafltg  bare,  abort  the  ' — '  — 

•osmfl  teeth  are  destro: 


has  forsaken  that  part  which  is  not  sheUksl 
unprotected.  In  the  sansr  Basses  fat 
tartar  may  be  eSsetnally  remote!  by  par- 
taking dallyof  atrawberriei;  esUuplsrt- 
fttlly  of  watercress  I*  alas  eosundcrel  a  psi 
remedy.  An  excellent  tJnctars  for  thk 
defeat  will  be  fontd  aa  follows :-  kfii  tti 
ounces  of  HnoRrre  of  Pemrian  but  wal 
half  an  otmoe  of  is!- ammoniac  Basil 
these  well  for  a  few  mounts  ersry  Has 
before  the  tincture  is  need.  Tnemrtseaef 
cuing  it  is,  to  take  a  apoonfal  snd  held  It 
near  the  teeth,  then  with  a  Racer  Usees  «. 
rnbbing  the  gums  and  teeth,  ■nisi  sn 
afterwards  to  be  washed  with  wsrsi  ester. 
Another  method  of  praserrtag  tha  tans  k 
to  walk  oat  the  month  with  water  afar 
mry  meal,  especially  if  animal  tons  tat 
been  eaten  j  by  theae  ntenne  the  nernsm  ei 
food  lodging  abont  the  teeth  and  smss  n 
dlslcdjred,  which,  when  allowed  to  rasa* 

Much  hana  la  frequently  d"»e  to  the  tens 
by  oleenlng  them  with  too  bard  a  bnni  « 
deleterkns  dentifrices,  tn  either  cue  tar 
enamel    being    eoratohed    and   otbareke 

Injured.    Ae  a  matter  of  morse  ™ 

ration  of  the  teeth  la  greatly  i> 
what  la  eaten  and  drank.    All 
are  either  rery  hot  or  mry  oo"" 
bad;  aelda  are  especially  I 
also  sweet*  Jhdecnasag  < 

teethts 


II  trdaae  istt 

_    ™ 

there  Is  Joined  to  thll  an  unhealthy  or  rat 
condition  of  the  Irory,  which  Is  law 
rendered  loeapable  of  reatttsng  tbe  aollstef 
external  eanaaa,  and  aleo  the  osnthui. 
prteanre  of  the  Bdhwent  teeth,  ween  w 
oloee  together,  then  decay  le  almost  son  '■• 
'-—  -Isos  In  soma  part  or  other  of  * 
Whenltoooara  In  the  skM  oTUe 
last  below  tbe  enamel,   tbe  a» 

,jlilo  the  rood,  end  generally  w-M 

In  the  midrlle  of  the  on.wn  Dr  the  enow; 

-)**  deoay  takes  plaos  beaW* 

and  long  before  the  ali|ksat 

Is  part  oan  be  defused  bysw 

ordinary    obemarJon.   or,    at  all  errntL 

while  there  hi  aa  openlU  urge  «osgh  B 

admit    the    food.      Beefdea    these  eu*M 

snothrr  (lists  to  the  nncorered  state  (J  ^ 

a,  or  fangs,  or  In  tbeee  betas  oo«aed<I 

ar  toatend  of  gnm,  both  of  wkista  *- 

lb  tanoes  tend  to  prodtwe  osnoasscaaHa 

deoay,  and  ibDaddbe eaoUmuly guuod 

. „..lnst.    when  a  oaTltr  Is  aetnally  *•"•■ 

loped,   the   sooner  It  la    Oiled  tha  bttar- 

When  It  la  smell  and  hu  Dot  opened  a" 

the  natnral  oaTity  of  the  tooth,  i-old  letra 

the   beet  material,  tbe  den  iat  prts* 

cutting  away  the  dees  fed  nutter  JM  pree- 

lir  In  the  KpM  w.tii  rrent  Isree.    rfiei. 

howerer,  tfia  osifr  '•  apoted,  pit* 

" ''■"■  "*      ar*  laaats? the  beat      — *-  ' 


^-Google 
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btrorertoartagthemratur*.  This  kind  of 
lillllil?  must  be  used  two  or  three  minute! 
after  being  prepared.  Boon  afltr  It  li 
lodged  In  tbu  decayed  earity,  It  becomes  rery 
solid.  2.  Tiie  pare  anhydrous  pbMnboru 
add.  forty-eight  grains,  pore  caustic  (nil- 
slaked)  lime,  forty- two  gralnl.  Finely  pol- 
TOrtie  each  separately,  and  keep  then  sepa- 
rate to  w*U-ttopp*d.  bottle*  Oil  wanted. 
For  we.  mix  the  reqnlred  quantity  In  a 
email  mortar,  m  rapidly  and  uerfeotly  as 
possible,  and  at  once  press  thu  dry  mixture 
in  the  cavity  of  the  tooth.  The  Burlaw 
should  then  be  smoothed  off  and  finished 
by  moistening  with  water.  This  cement 
■oon  acquires  treat  hardness;  It  Is  very 

rateable*  Uic  natural  earthy  matter  of  the 
teeth.  The  whole  process  require!  expert- 
net*  to  mooted;  Eat  the  " — ■-  — 


teeth  in  e 
oompltmen 
I  hi  rty- two. 


and  applied  qnJukly 
therefore  unfit  for  ui 


repay  [or  on*  or  two 
ipouHun  be  not  mixed 
it  becomes  moist,  and  It 


h  should 


oBenilre;  to  remedy  th_, —  .  - 

be  well  rinsed  with  a  teaipoonful  or   — 
solution  of  chloride  of  soda  In  a  tumbler  of 
water,  which  will  bwe  the  desired  effect.— 
Sat  Dimrann,  Tootbacxe,  In. 
TBErH  ISO.— Thli  natural  process  In  a 

child's    development,   anally  ot 

about  the  third  Booth,  though  It 
till  the  fifth  or  sixth  that  The  t. 
their  appearance  through  thfl  gums,    u 
period  when  the  teeth  may  be  expected 
Indicated  by  an  Increased  irritability  of  tl 

the  gum*  become  tenet,  shiny,  ar 

;  while  the  excited  glands  in  tl 


the  Infant  to  drawl.  M  tbt  n 


~ is  Into  iM 

month  In  the  attempt  to  do  whatth*  watchful 
mother  will  do  for  it  —crtfcA  the  top  of  the 
gum  with  her  nail,  or,  making  a  map  of  a 
rough  crust,  or  a  proper  gut*  i  sua  rub  It 
freely  along  the  top  ridge,  that  by  abrading 

may  haye  the  power  to  expand.  A»  the 
only  benefit  that  can  acorn*  from  rubbing 


parfMtly  nstlest:  ineh  instruments' to  be 
of  any  service,  should  be  I    "  " 
diamonds  like  a  flat  nit,  and 
by  the  — 

Is  dangeroas  from  the 

breaking  off  and  gat  ling  Into  the  Infant's 

throat    Altar  theTrri  tat  Ion  and  drlvaaung 


or  a  round  spot  appears  on  the  top  of  tht 
gum  of  the  lower  Jaw.  and  ultimately  of  jth. 
neper  i  throa (h  until  white  spot*  tbt  tottb 
anally  bcrst  thtlr  way  In  tbt  fouowing 
order  i  two  Incisors  of  tbt  lower  Jaw  an 
aha  Arat  to  maha  their  appearance,  though 
frequently  several  weeks  efapte  between  th« 
advent  of  Uw  first  eadBSOOUdi  tbt  next  est 


Hon  of  tht  upper,  then  the 
Incisor*  of  tht  lower  Jaw, 
t,  bnt  not  Joining.  There  Is 
'  a  short  time  in  the  process 
station  are  the  four  eye  teeth 


met  her  aouWoperetloni :  when  the  rle*>. 
Is  to  plane  one  doubls  tooth  on  each  side 
both  Jaws,  that  oompletlngtht  ohlkt't 
(nptement  of  twenty  teeth.  Whan  these 
e  shed,  and  nature  completea  her  ottot. 


Bach  tooth   a*  it  la  formed 

droit  on  It*  axis,  and  riling 

■aye,  pierces  the  gum  with  tbt  extreme 

of  lis  edge,  revolving  at  It  rises  to  the 

eaaasnutnut  taetidag  gira  rise  to  to 
M  are  very  numtrou,  and  tbt  oonet- 
qntnoti  of  to  natural  a  prunes*  ar*  tomt  tt 
the  nott  remarkable  (ante  connected  with 
the  development  of  tht  human  economy. 
Tbt  disorders  excited  by  difficult  dentition 
convulsions,  nittentarlt  "' 
the  brain,  rlokett,  and  rt 


opposite  in  it*  symptoms,  It  lnduoed  by  the 
lama  cause,  lou  «- eon  tinned  Irritation  In  the 
gnmt  reacting-  on  the  dtUeate  organisation 
of  tht  brain  and  ntrront  system.  And.  tl 
this  Irritation  I*  oansed  by  the  drmsult*  the 
Imprisoned  tooth  find!  In  taoaplng  from  the 
flbrou  ra*mbran*  In  which  It  la  tnreloped. 
™i  »■»■  Its  way  throngh  tbt  tightly 

.  It  become*  the  duty  of  the 

nan  or  parent,  a*  toon  a*  the  lint 
,...  ~„itlon*l  dli wrbar.fte  manifests  Itaelf. 
to  uilat  the  effort*  of  nature  to  effect  the 
eaoaps  of  tht  tooth,  by  dividing  tht  gum 
and  leavtngan  apataro  throngh whlah  tht 

Bnt,  at  ansttit  tht  gams,  at  tht  proea**  It 
called,  will  be  worn  than  ttteleti  unless 
<4Mau*>  dm*,  the  gunu  ahonld  never  be  out 
unkM  tht  tooth  tan  be  plainly  felt  below, 
and  to  bt  of  eervioe,  the  Inoulon  most 
bt  carried  down  to  tht  tooth,  or  aU*  tht 
njrjManW  Membrane  In  which  It  li  encased 
wiQ  be  unowned,  and  the  child  put  to  the 
inconvenience  of  bussing  without  effecting 
she  iMehtimt  beaten.  As,  however,  tht  Irrf- 
nrom  the  Brit  entrance 
the  ram  on  emerging 
long  before  tht 
hoaneuuittht 


of  the  too 

from  its  t- 

grayar  miiohTef .  ot  ebnply^ratbt  tar-retted 
amount  of  blood  droaOatLar  In  the  parW.it 
1*  evident  that  lanetng  tht  gnm*  m  to  enny 
-  stag*  of  formation  It  not  only  Impolitic, 
-™-— '      •— >-r  c-.ode  of  relief,  both 


frequently 

n>  all  (t*| 


bnt  hurtful.    Another  at 

*      *Z—  in  weakly"  Infants  at  tl 

mutt  be  looked  fori  and  thl*  mo 

._  _  .tag**  of  dentition,  from  the  Brit 

tho  last,  will  be  Brand  either  a  tone* 

■  relief  or  ot  or— -  " 
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rnoold  eeldom  exoeed 

or  to  rellere  certain  part*  of  their  axcetl  of 
blood  by  canahig  ■  rapid  determination  to 
toe  akin,  the  water  ahoald  be  hot  enough 
to  produe*  tale  cheat  aa  Inetontenooeuily 
M  poeeible.  When  diarrhoea  oontinaea  la 
detplte  of  thebot  beth.allttlemagnaalnor 
•  few  graine  of  prepared  chalk  may  be  gtren 
two  or  three  timet  ■  day  until  the  exoeeaiT* 
netlon  la  checked :  or  If  unabated  by  theH 
-  "  *  wdropa  of  tincture  of  kinoie  to 


—See   Bath.  ConvoutOMt,   UiAjumosA., 
BcAnr.IT  Feveb,  fcc 
TELESCOPE.— Tbe    teleaoope   invested 


baton  eqonl  to 
foot Uidi the  of 


aiad  ahlefly  for  Tl 

theatre  or  iw  ,*p*rW — s  "-*^  »  ™u™»- 
ruble  magnifying  power  wore  glr  en  to  it,  the 
extent  o?  the  Held  of  Tlew  wonld  be  Tery 
mull  A  elmpla  teleaoope  anay  aleo  be  oon- 
■  truoted  by  meant  of  two  oouret  lenaea, 
wbkib  ore  pitted  *t  ■  dlntunoe  from  one 
mother  equal  to  the  tin  of  their  focal 
lengths.  In  order  toiBordtTlawafoUioti 
in  the  tuni  position  an  they  appear  to  We 
when  *een  by  the  naked  ere,  Mr.  Dollond 
employed  an  eye-  tibtenotalnlp  g  Ibar  leueei : 
■heiaae  In  the  eye- piece  Iniented  by  Hay- 
gtHDt,  which,  la  ntetl  to  moat  aatronomlee! 
Meeoopea,  there  are  only  ten  leu***,  and 
obiectt  are  hm  Inserted.  In  reflecting; 
tefeMopea,  a  epeeulem  at  on*  extremity  of 
the  tube  aerrea  the  purpose  of  tboobjeot- 
ghuab)  rofraotlng  tofeoeopee.  by  fanning  an 
unase  at  It*  foeua,  end  the  Image  as  formed 
i>  Tiewed  bribe  eye  through  iDterntediate 
reflfnton.  The  Newtonian  reflecting  tele- 
aoope* hare  on*  eonoare  tpaoolum  at  the 
bottom  of  the  tab*:  and  the  ray*  reflected 
from  It  fall  In  a  convergent  atat*  npoo  a 
•avail  plan*  mirror,  planed  to  aa  to  make  an 
angle  of  forty-lire  degree*  with  the  axia  of 
the  telescope.  After  tho  aeeoad  reflection 
the  ran  ante*  and  form  an  Image,  which  la 
■tend  th  rough  a  H  uyghentan  a* e-pieoo  flxed 
In  the  tide  of  the  tab*  oppoelte  lb*  plan* 
mirror,  that  ii.  near  the  open  end  of  the 
tab*.  In  the  Gregorian  " 
the  leooad  reSeetioii  la 


the  late  Sir  Wm.     ._.. _ 

Newt«olan  teleaoope*  only  In  having-  _. 
■mall  mirror.  The  surface  of  the  gnat 
epecBlnm,  which  waa  four  fart  to  diameter, 
had  a  imail  obliquity  to  the  aula,  io  that 
th*  Image  formad  by  reflection  from  It  fell 
near  the  lower  tide  of  tbe  tuba  at  It*  open 
and  i  at  thli  place  there  waa  a  alldiag  appa- 
ratal,  which  carried  a  taba  containing  lb* 
•ya-glaaata.  Th*  obterrar.  In  viewing,  war 
aHuated  at  tbe  op*n  end  of  tha  tube,  with 
hit  bask  to  tbe  object,  and  he  looked  dlreotly 


toward"  the  centra  of  the  speculum. 
ref  aotlng  teleaoope  executed  by  Lard  I 

to  lauTu  nfty-aix  few  ' "■ 

oulum  it  alx  feet  In  dlan* 


it  etobt  fmrnm  <* 

»  in*  ftreet  Eata- 
i  Uleecnpe  by  Mi 
ed  tha  largcat  era 


okau  a  thirty -Irre  inch  object  glaaa  (thai  is 
a  oaneax  euua  which  produce*  a  focal  «.' 
the  inn '■  rays  at  the  dietanea  of  thtrty-el 
toobaa)  and  a  ena-tooh  eyn-glati  (that  11  t 

Employ  a  tin-plate  worker  to  make  tne  a 
tube*,  on*  thirty  Inohr*  long,  ud  about  u 
Inch  and  a  qnartar  In  diameter;  the  eta>, 
tea  or  twelve  Inohea  long,  and  ita  dianits 
tush,  that  It  will  Jut  *Uda  comfortably  Ian* 
th*  larger.  The  lneM*  of  then  tub«  at»K 
b*  Brat  painted,  or  lined  with  a  dell  on* 
At  the  eod  of  tlie  larger  tnbe  an  ineeuM 
workman  will  bar*  bo  dUDeait*  to  peBtnei 
the  oblect-glaae,  eo  that  not  more  tan  a 
tnah  dbunewr  of  it  ahall  ba  •nrpoaed.  aat  S 
the  end  or  th*  ■mailer  taba  tbe  eye-fa* 
most  be  fixed.  When  the  open  rail  «« 
tab*  i*  In  anted  to  the  open  end  of  theottw. 
to  that  the  two  glaaaa*  ahall  be  about  luij; 
seven  Inohea  apart,  a  teleaoope  will  tela* 
which  wUl  magnify  the  diameter  oi  oeja* 


the  hearenly  object*  appear  tMrty-iii  oa» 

-■■     '-•' ' 'raoope  the  taleluW 

of  Venae.  *aa  * 
face  of  the  ■en- 


Dearer.    With  aa 


bat  with  regard  toealaca 
hattf 


that  w) 
obleoti.thliiaofno 

twice  that°iBni  a  rery'innrh 
may  ba  oonatrneWd  by  ohtalr.it.  -  — .- 
anof  batter  ohjaet-glaea.  of  forty  to  lotl 
eight  inohea  ratal  dlalance.  the  coat  of  »W 
la  three  iMBnaan  and  alnanee,  ratanua|  to 
ona-lnoh  eye-elam.  and  hartng  tbe  ta** 
naedetoaalttnaadO]t>aaaJaTaaaerlFiip>J 
foon«  and  diameter  of  abjeet-glaaii.  Thep* 
aeaalon  of  anob  a  telle  nop*  amy  add  ircaH 
to  tnepleaaara  and  Inatimetion  of  thoata* 
ban  any  tut*  for  the  innllnu  nnd  bmut* 
facta  of  utroaoaa*. 

TKNANT.-Tnia  term  it  here  eoaaato" 
aa  tha  bolder  of  hum*  or  ten  fa  met  ' 
l~al  at  will  I*  a  prreon  who  holda  Hun  * 
tenement*  at  the  will  or  pnaaare  of* 
)**eor.  Tola  tawuwy  at  wilT howner,  a  * 
the  will  of  both  pnrtlaa,  for  tetter  «T  I 
determine  the  holding,  and  onit  hay 
If.  hoarerer,  the  landlord  pata  Me  neaatit 
will  oat  aAer  ba  haa  nan  hi.  land,  ■» 
leaaea  may  olalm  ma  inxreae.  aateaatai 
regraaa  to  est  and  oany  away  the  pioan- 
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It  la  established  that  If  a  Umut  take*  from 
year  to  year,  either  party  mutglr*  ■  raasea- 
aife  not  toe  before  the  end  o  rthe  year,  al  though 
that  nmMtli  notice  rarlei  according  to  the 
custom  of  different  counties.  If,  howeier, 
an  agreement  be  mad*  to  lot  rjraml***  so 
long  at  botb  parties  like,  ud  reaerrlng  ai  a 
compensation  accruing  from  day  to  day. 
and  not  referable  to  a  year  or  any  aliquot 
part  of  a  year,  It  doe*  not  areata  a  holding 
from  Tear  to  year,  but  a  Moaner  at  will, 
strlotly  eo  caned.  And  though  tfi«  tenant 
bu  expended  money  on  th*  Improvement  of 
the  premlaee,  that  dou  not  give  him  a  term 
to  hold  until  he  li  Indemnified.  The  tenant 
who  la  Buffered  to  remain  Inposaeaalon  after 
hii  lean  is  expired,  pending  a  negotiation 
for  a  new  lease,  li  a  tenant  at  will.  The 
poateulon  of  the  tenant  at  will  has.  In  fact, 
been  held  to  be  Ihe  possession  of  the  leeaor. 
A  person  who  ilTea  rent  free  by  the  conaeat 
ofthe  owner  U  a  mere  tenant  at  will.  Bo  li 
alio  a  person  who  hu  been  let  into  police- 
■Ion  of  lend  under  a  contract  of  sale  whioh 
bu  not  been  completed,    A  Itiuadfnim  year 

try  an  uncertain  and  Indeterminate  tenure. 


. — 11  be  cannot  git*  the  proper  notion, 
which  nut  expire  it  a  period  MarraaponaUna; 
with  that  it  which  he  took  po*a**aloa ;  and 
the  uine  remark  appllee  to  the  landlord. 
The  entrance  of  a  tenant  In  the  middle  of  ■ 
quarter  does  not  alter  the  nature  of  the 
tenancy;  he  li  a  tenant  from  the  quarter- 
■ley.  The  tenant  who  holdi  over  alter  bin 
lease  bis  expired  it  a  tenint  at  will  it  the 
■ante  rale  as  he  paid  nndir  th*  lout,  till  the 
landlord  receive!  the  flnt  qoarter'i  rent. 
and  then  hi  becomes  a  yearly  tenant  at  the 
sunt  rent.    A  tenant  under  in  agreement 

for  a  lease  la  a  yearly  tenant.    An  oo 

Hon  pending  a  negotiation  for  a  lea*- 

entitle  tbe  landlord  to  lue,  although  no 
distresa  Tor  rent  can  be  levied.  A  tenant 
from  year  to  year  1*  only  liable  to  repair! 
which  are  Decenary  from  voluntary  negli- 
gence, but  he  la  not  liable  Ibr  accidental  dree 
and  fair  wear  and  tear ;  bis  liability,  there- 
fore, la  confined  to  tenantable  repairs,  and 
nottotboiaofainbetantlalklnd.  A  tenant 
from  year  to  year  may  aulgn  over  Ills  lute- 
net  in  the  eatalefor  eny  portion  of  time  lee* 
than  a  year,  or  he  may  sublet  a  portion  oi  It 
in  the  absence  of  any  agreement  to  th*  con- 
trary with  bil  landlord,  and  Ibis  he  may  do 


can  thna  assign  oyer  his  In  teres  t,  a  tenant 

reryloooh 
bita,  the 
yellowiih 


at  will  cannot. 

TENCH.— A  flih  rery  moth  like  ears  In 
1U  hiimta  and  habit*;  the  head,  aides, 
apd  belly  are  of  a  yellowish  green ;  the 
flni  are  large,  and  of  a  reddish  brown 
oolonr;  the  tall  Is  not  forked  i  Ita  body  Is 
thioker  and  deeper  than  other  flsh,  m  pro- 

"Ion  to  Its  length,  somewhat  approach  In  e 

iream  in  ihape  ;  the  eealc*  are  smooth 
•niall:  and  the  eye*  are  of  •  golden 


g; 


tenon  I*  (band  in  pond*,  lake*,  pile,  and 
occasionally  In  the  deep  and  iluggisc,  parti 
ofrrrera;  Itapawatln  Hay  and  June,  and. 


April  until  Anguet,  b 


....     le  of  angling  for  It  are  similar 

to  those  used  for  carp- norma,  gentle*, 
wn*p  grabs,  and  honey-paate  being  those 


Dip  th*  a 

the  iktn  auu 
eofthehead; 

then  gut  andwaab.  Iti  out  it  into  piece*,  and 

'-rleaeeee  In  the  usual  manner. 
TENCH  FBIED  — Draw  and  waah  th* 
ah  well  t  then  wipe  It  very  dry ;  oat  It 
pen  down  the  bank t  leuon  with  aalt,  and 
T  of  a  good  colour  In  boiling  oil  or  laid ; 
or*  with  ajtcUoTy  or  any  other  sauoe. 
TENCH  If  AKINADISD. .-Sole  uirt  o'.ean 

.  weet  oil, paraley,  green  onion  a,  an  d  a  ballot*, 

chopped  fine;  a  bunch  of  sweet  herbs,  aalt 
and  pepper.  When  they  hay*  th  oto  jghl  y 
imbibed  tbe  flavour  of  thli  seasoning,  plane 

well  buttered.  OOTering  them  with"  the 
seasoning,  and  broil  them  over  a  alow  Ore  i 
aerre  without  the  paper,  pouring  oyer  them 
some  good  aaaoa  mad*  hot. 

TENDO  ACHILLES.— Th*  tendon  of  the 
heel  (  this  la  one  of  the  strongest  and  moat 
Important  *ln*wi  of  th*  body,  constituting 
the  terminal  ribbon  of  tbe  two  fleahy 
nuuelea  that  form  what  li  called  the  call  of 
the  lag.  It  form*  th*  oUef  support  and 
pliant  motion  of  the  lower  extremity,  and  I* 
not  only  one  of  the  ■sat  Important  tendon) 
of  th*  body,  bat  aaeiiti  in  giving  mora 
— imelry  to  the  leg  of  m J  

t*  raptured  or  torn  by  a 


a  sodden  twist,  an  abrupt  leap  or  ipring, 
and  an  unexpected  alip  from  one  atop  to 
another,  though  only  two  or  three  Inch**  In 
depth,  will.  In  certain  constitutions,  caoae 
tills  lericnj  accident.  Th*  far  mor*  frequent 
cause  of  this  injury,  howerer,  le  the  result 
of  external  violence,  aooh  a*  aUck,orablow 
with  a  stlok;  bat  whatarsr  may  be  the 
cause,  the  remit  I*  to  throw  down  th* 
Injured  person  on  hit  lace,  ai  If  Ibot,  with- 
out the  power  to  atand.  The  irtaimau  of 
this  accident  I*  simple,  thoogh  panful  and 
constrained,  and  conaiat*  In  relaxing  to  the 
uttermost  th*  muaolea  that  participate  In 
forming  thla  tendon,  and  placing  the  out  or 
torn  edgea  In  close  approximation,  and  t» 
retaining  them  till  natsre  throwa  out  a 
■nflkdeni  amount  of  new  callosity  to  re- 
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uplU  tt»  fraotnred  or  dlvldid 
bone,  this  tikee  from  dx  to  t* 
but.  In  I  tendon.  It  w  be  0 — 
from  Ihre*  to  ilk.  Wk  it  H  a i*» 
tear  or  fraoture,  Uif  leg  is  doubled  bank 
on  the  thigh,  itritohlng  unt  tbe  foot  to 
th*  utmnif  length  ofTb*  to**,  «<JW 
ii  of  ■  splint  told  under oaiUi,  with 

-  -._.■ ,  „f  (jp^  Beouriog    the 

Won.     when  the  tnjnry 

1  by   ■  knife  or  ratting 

t,  though  the   treatment  1*  the 

.,„»  „  .wrdithe  position  or  the  limb, 

an  the  skin  Is  alio  div  hied,  and  beiug 
m.  might  get  between  ttw  uniting  Un- 
don.  It  WW  he  neoeiiary-hnTliur  put  the 
lee  in  I  Droper  e  I  tuition— to  gather  np  the 
■tin  on  eaen  aide  of  thi  '— ■ '—  — ■"  "™ 


>   tbe  limb,    i 


the  two  together  oloii  ., 
thl  ililb  or  fourth  of  in  inch  from  their 
out  edgei,  ind  then  eat  off  the  lapernnoni 
•kin.  At  tbe  rod  of  three  weeks,  the  leg 
m»y  be  releued  from  Itl  confinement,  and. 
ifter  ■  few  dsji.  ilowly  extended,  rod  the 
foot  pliced  In  ■  rerjr  high  heeled  boot  with 
i  oork  heel:  a  little  gentle  exardai  may 
be    attempted    eviry  two  (u  hiTlne  « 

length  tbe  loot  may  be  pliced  flit  on  tbe 
ground,  ind  Ihe  weight  ot  the  body  thrown 
Once  mote  nn  the  tendo  krfilkm 

TEST  WISE  JELLT.— Fot  Into  an 
earthen  Jar  one  ounce  of  iehiglau.  half  an 
ounce  of  powrteredgnm  arable,  one  ounce  or 
powdered  white  eugur  candy,  and  half  a  pint 


coaragtoua.    A  In 

Hen  hu  of  lata  n 


ire rather rough  coated;  bnt  *  ftwown? 
■re  111100111.  Then,  by  being  oroued  wM 
tbe  boll-doe,  h»T8  Inherited  mdioM* 
courage  in  attacking  the  higher  orteiif 
Terrain,  u  the  badger,  fcc  AimaUnrletj 
of  terrier,  with  orookod  leg*.  I.  *!»■■■> 

----- — tbtnUmarrer.i*! 

„  _  woodBi  for  Ita 
aenilbt*  of  the  **»  1 
■peed  In  thilr  pursuers,  retreat  betort ittg 
no  ilowly  M  to  prraent  a  ready  nurtM 
the  ■nortiinnn'e  irm. 

TETANDS.-Thto  dlaeaae,  oonuaW 
called  rigU  ana  or  lec*-Jm,  ii  I  ™ai 
contraction  of  the  nuada*  of  roluntirj  "r 
'on,  itteoded  with  teniloa  and  aBeae 
tgkHtyof  tbe  parti  ifleeterJ,  ind  ™c«*r»I 
ictioularnanieirroin  the  portion  or  PJJ> 
f  the  body  affected;  thna,  when  ill  * 
..lutein  nf  million  are  affected  In  one  inv- 
isible spasm,  the  dUrase  U  ealled  £■■■ 
When   the  body  li    bent  /or*™*  kr™ 

--     -'-' — only  tb*  anterior  ■*■*«. 

,t  fcachenrdi  like  a  boa.  I* 

body  reitina;  on  theheeli  and  Ihe  lop  Bf* 
"--'  by  the  dlieue  auesttng  the  "PP*J" 
jf  miuclei ;  or  when  it  u  ait"  " 
oh  on  tbe  right  or  the  irfl  mk.  vBt* 
u  each  lenarat*  let  of  mnidei  nt 
Ltted.  Beildei  theae  four,  mere*. 
■*r.  another  form,  and,  is  being  nan 


water,  and  let  It  .immer  until  the  Itrngllis 
ll  diiiolved.  It  will  require  to  be  itlrred 
ooculonally,  and,  when  It  li  ill  dliioli  " 
should  be  brlikly  stirred  ind  poured  1 
moulds.  Thejelly  is  nude  with  much 
trouble  and  expense  than  calfe-root  Ji_.. . 
and  will  be   found    yery    igreeahle    and 

"TERMER. -Or  till"  dog  there  arc 
varieties,  the   rough    an< 

n  Scotland,  rod 


.    A  mixed  breed 
Md  the  br* 


smooth.    Tbe  r 
with  In  Ui 


are  alternale.  with  remiiilon*  o»  ■» 
whether  ittended  with  partial  or .coaif*" 
inienslbllity,  Tb*  neoallaitly  of  **«S 
howe.er.  H  that  the  oontraotton  of  * 
mnsdes  is  kept  op  without  any  ohaap" 
abatement;  'the'  mnieolar  flbrej^ 
gratped  In  a  dead  lock  of  imiidtfgatsl Jn- 
tenitly  W  tbe  laat,  while  the  IrtrohanW 
muscles,  is  thOM  of  rtaplralloo,  ijre  au* 
palred.  ind  tb*  Intelleat  of  the  pattra' !  ■  " 
clear,  and  hla  semition  u  aoto,  at li" 
soundest  health.  Thla  tlM  at*r»J 
into  ihe  aoute  and  ohronle,  and  WJ™ 
pnroeedlng  iprjnUnaoualy  or  Mai i  p»" 
and  called  «6ojM.*ic  and  that  thi  "™J 
quinces  of  wound*  or  Injuria*.  «™,KJu_i 
leu.  reoelrea  hi  the  body,  when  il  teaua" 
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tnmmaHc,  Asltisonlyinteeilsdtotreatof 
locked  Jsw,  or  trlamaa,  hi  this  article,  It  will 
be  nfldat  to  obsu  i  a  that  the  w 
wbiohraerally  Induce  thlelormof  tituu 
■re  of  OiB  trsumstlo  order,  and  nnlt  (torn 
erysipelas,  wounds  of  the  head,  leoeraUon* 
of  thd  aoalp,  punotnroa  of  the  hands  end 
feet,  rapeclaUy  with  rusty  or  Jagged  nb- 
itahoea,  bites  from  rabid  aElinefi.  injuries 
*™  machinery,  end  nometlniei  Iran  the 
extraction  of  a  decayed  tooth.  It  it  * 
peculiarity  of  thli  fatal  dlaeaae  that  the 

•xptllng  cause  1b  often  —    * 

Bit  ooueequsn™    — 
anon  anbjaet 
oneoeeeof  Idl. 
live,  UN  reralt . 

injury,  from  a  quarter  of  an  hour  to  three 

....  -.._.. ......  .... -'meeas  lata  h  tan 

a  atiffaesa   la   the 
jfc  extending  to  tbe 

he  throat.  lennmhsa  talking 
Irksome,  and,  Anally,  swallowing  tmpoasible. 
The  pain  and  rigWfty  of  tin  mosolea  of  the 
throat  maa  down  the  Til  mil,  and  darta 
■harp  pains  throegh  th»  cheat.  Into  the 
liaok:  tFirinoaoleaoTtheneeknowlteKlni-liiB 
to  plunge  and  oaatraat,  and  gradually 
increasing  their  teuton,  drawing  the  head 
backwards,  at  the  same  time  that  the  tower 
|aw  li  drawn  upwards  till  it  becomes  In  lush 
(Hose  approximation,  that  It  la  lmpoaalbla  to 
aeparalethem;  allthanuuolaiof the  tinsel, 
ehoeke  and  neck,  fueling  like  ban  of  wood 
.,  .1.1 — ._...  ountriooon.     Iha  eyes  are 


■oeketat  the  ton™,  Ifit  baa  not  been  pro- 
traded  and  caaght  In  the  teeth,  bu  been 
drawn  back  Into  a  roil  at  th»  bate  of  the 
month  j  the  forehead  la  dragged  no  into 
deep  ridf  e>,  and  the  akm  of  the  face  la 
violently  atretehed  up  to  the  can,  where  it 
U  railed  Into  wrinkle*.  Wring  a  wild,  dis- 
torted, and  ghastly  look  to  the  countenance ; 
aa  the  laat  symptom  la  added  to  the  aerial 
forming  the  disease,  looked  Jaw  la  complete. 
Without  proceeding  farther  with  the  de- 
aorlptlon  of  trismus.  It  will  b*  enough 
to  ear  that  the  dlaeaae  li  sometimes  fatal 
In  fifteen  minutes,  though  the  ordinary 
period  may  be  taken  aa  from  tour  to  eight 

fyimtmnl —  When  the  disease  proceeds 
from  worms,  or  aome  internal  Irritation— 
the  rarest  exciting  eanae— aperient  mefll- 
elaea  of  an  active  nature  are  to  be  (riven 
directly,  end  continued  till  the  canto  h  ex- 
pelled; when  from  splinters  or  bits  of  glass, 
or  sharp  substances,  lodged  In  the  dean. 
Incisions  should  be  made,  and  the  Injured 
part  well  cleaned  or  all  oauet  of  Irritation, 
and  where  a  nana  baa  been  rnjared.  It 
■hotdd   be  dlrlded  aa   soon   aa    poeeible. 


patient  strong,  bleeding  should  be  adopted 
to  a  large  extant,  the  hot  bath  and  Motion 
employed,  and  the  moamlar  oaotraotMm 
overcome  by  the  fumea  of  tobaooo.  or  by 
opium,  morphia,  or  aonltei  but  if  the  ooo- 
a motion  la  debilitated,  the  same  result  mnat 


bo  effected  by  camphor,  mask,  anaaeneja, 

and  stimalanta  of  wine  and  brandy,  with 

cold  affusions  on  the  head  From  a  helrrbt. 

Besides  these,  and.  In  mot,  nearly  all  the 

mnedlea  of  the  pbarmaooprela,  which  have 

employed  with  varying  success,  the 

hemp  baa  of  lata  yean  been,  aeed  with, 

>  than  nana!  advantage,  and  still  mora 


nation  of  the  akin,  followed  b. 

eruption,  appearing  on  different  parte  of 
the  bod*,  aaah  aa  the  hands,  anna,  sheet, 
and  head,  in  the  form  of  Indurated,  opaque, 
yellowish- brown  scales,  or  Until*  of  the 
epidermis  or  aoaif  skin,  which  go  through 
a  regular  process  of  maturity.  dl*q  carnation, 
or  peeling  off,  and  reproditeUoii,  till  Use 
disease  Is  Anally  eradicated.  There  are 
many  varieties  of  this  disease,  differing 
somewhat  In  the  (Ice  and  colour  of  she 
eruption,  and  the  locality  the  dlaeaae  eflnata : 
thus,  ringworm,  lepra,  dandriff.  and  scaly 
tetter,  all  belong  to  one  order,  though  to 
different  genera  of  the  same  disease.  Any 
crude  or  Indigestible  food,  long  persisted  In. 
and  Tl  tlatlng  tbe  healthy  Holds  of  the  body, 
aiay,  and  meat  frequently  dose,  lead  to  this 
form  of  diseased  cuticle;  though,  at  the 
same  time,  many  of  the  varieties  magnified 
by  dirt  beoome  oontarious.  and  are  propa- 
gated by  contact.  The  trratrvnt  Is  generally 
Terr  simple;  the  warm  bath,  anil  friotloo, 
with  any  gentle  aperient,  persevered  In  for 
a  few  days,  with  a  vegetable  dirt,  llme-Juioe, 

or  add  fruits,  will  so <----i-  

In  obstinate  uaaer 
be  necessary  to  ai 
of  medicine,  at  1 1 

Bab  diet,  or  salt  ntonauma.    iue  or 
Infaeiun  of  uuaaia   .    .      eotmeea 

Nitric  add todnp* 

htnrlatlo  aotd     ....    10  drops. 
Mix,  and  take  a  tabloapoouful  three  times 
a  day,  and  every  night,  at  bed-time,  one 

THATCH.— A  ooverinir  of  straw,  rushes, 
or  reeds,  aa  a  ubatitute  for  tiles  or  states 
for  houses,  barns,  iloka,  ataoka,  and  eheda. 
Flrat,  In  to  beoonaldered  the  mode  of  thatch- 
ing hay- ricks  and  oom-Maeks,  as  tbe  sim- 
plest. The  rlok  or  ttaok  baring  been  fonaed 
Into  a  proper  (heps,  either  with  a  roof 
slanting  from  a  ridge,  or  oonkssl.  ending  in  a 
central  point,  the  itnw  ie  prepared  by 
moistening  It,  that  It  amy  more  <aF-  '—i 
wltlKint  breaking.  It  Is  then  fork* 
looae  heap,  the  straws  Mag  in  era 
Hen,  and  somewhat  matted.  Fort 
now  drawn  oat  fMm  tils  heap  In  h 
whseb.  lays  the  straws  again  Inamoi 


red  by 
lybenS 


thateher  on  the  top  of  the  rtek  or  itaah. 
Be  aalxe  a  haudflil.  and  bending  one  end 
Into  a  kind  or  noose,  he  Inserts  this  Into 
tbe  hay  or  straw  Mar  taw  notions  of  the 
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Him  inserted  to  about  Imlf  Hi  length.  In 
order  to  form  the  cave*,  which  extend  » 
Uttl«  beyond  the  lower  part  of  the  roof. 
When  he  hu  thm  laid  several  handfuls  ildc 

addr,  HUto  oarer  about  a  yinl  la  width, 
t  la,  M  far  a*  b*  an  conveniently  reach 
without  moTlHR  hli  ladder,  he  begins  an- 
other  row,  a  little  above  the  place  where  he 
began,  so  that  the  lower  end  of  the  itraw 


he  proceed!  onward*  till  he 
upper  ridge  of  the  roof,  or  U 
the  con*  In  a * 


the  lint 

erts   UDwfcrde  till -..„    ... 

>r  to  the  point  of 

ck.     In  the  latter 

cue.  the  covering  dlmlniihe*  to  a  point,  ao 
aj  to  form  a  triangle.  The  ladder  la  now 
■hlfted  a  raid  to  one  aide,  and  the  I 
operation  II  performed,  oare  being  ta 
that  each  m*b  bandfnl  pat  on  shall 
interwoven  with  that  which  Ilea  beeldi 
ao  that  no  water  can  poeilhly  pas*  between 
them.  Thai  the  work  prooeed*  until  t*~ 
roof  la  completed,  and  It  only  remain] 
Monro  the  upper  ridge  In  a  square  a  tack, 
the  point  of  the  cone  In  a  round  one.  . 
the  Brit  oato,  the  highest  layer  of  itnw  _ 
mad*  to  extend  beyond  the  ridge  on  both 
•Idea,  and  the  tnda  are  brought  together, 
and'  atand  up  like  the  briatlee  on  a  hog.  A 
rope  of  itraw  baa  been  prepared,  and  many 
■null  rode,  about  two  feet  long,  and  cul 
aharp  ai  the  point :  than  are  initrtcd  Jnit 
below  tbe  ridge.  In  a  line  with  It,  and  about 
a  Toot  apart ;  one  end  of  the  itraw  rope 
H  Inverted  Into  tbe  ataek,  and  twlated  firmly 
round  tbe  projecting  end  of  the  flnt  rod  r 
It  la  tban  wound  nno*  ronnd  the  next  rod 
and  to  on  the  whole  length  of  the  ridge 
thie  la  don*  on  both  aide*.  The  itrnwi 
which  form  the  ridge  are  now  cut  with 
shears,  bortion tally,  to  glre  It  a  neat  Dnlih, 
and  at  each,  end  a  kind  of  ornament  la 
•anally  mad*  by  winding  a  straw  rope  roond 
a  handful  of  the  projecting  straw,  forming 
a  kind  of  knot  or  bow,  aooording  to  thi 
tut*  of  the  Ihntcbar.  Bods  and  itraw 
ropes  twisted  ronnd  them  are  Inserted  neai 
tbe  edge  of  the  slanting  ilde  and  all  along 
the  earn,  whloh  prevent  the  wind  from 
blowing  of  the  thatch.    The  only  dlfer 

In  the  thatch  of  around  rlek  Is.  that 

brought  to  one  point,  wbere  It  Is  tied  with 
Itraw  rope*  wound  ronnd  It.  and  formed 
Into  a  kind  of  bow;  the  rod*  art  Inserted 
little  below  In  a  circle,  and  the  straw  rop. 


wheat  may  be  kept  for  years  wlthont  dang 

of  Injury  or  Ion,  much  better  than  In 

bam,  or  aren  in  a  granary.    In  thatohli 

■had!  and  bnUdlng*  whloh  are  to  last  many 

jaara,  the  straw  Is  prepared  In  the  tame 

■aaanar.  but  the  ends  of  the  limdfuls.  aa 

rat*  pat  on  a  lathed  roof,  are  kept  down 

wan*  of  long  rods,  which  are  tied  to 

hi  of  the  roof  by  means  of  atrong 

t.    A  mnoh  thicker  coat  of  straw  U 


It  used,  and  the  rod!  1 _ 

much  nearer  each  other,  and  more  drtfoitj 
secured.  Ai  this  kind  of  thatching  i>  s 
peculiar  trade,  It  requires  ■  regular  Bp- 
nrentloaahlp  to  be  a  muter  of  It 

THEOIX5l.nK.-A  anrreylng  Initn- 
ment  for  measuring  tba  lingular  datum* 
between  objects  projected  in  the  plane  of 
tbe  hortion.  In  accurate  aurreyhit  M 
the  Inatrnment  uaed  for  obMrving  Mat 
angle*  la  a  aextant  or  reflecting  rarde.  or 
inch  that  iti  plane  muat  be  brought  arts 
the  plane  of  the  three  objeeta  which  lam 


be  determined,  and  a  eakmlalina  ■ 
leoaaaary  to  reduce  the  otaerved  ergs* 

J  plane  of  the  horlaon.    Tbeoh)=t< 

the  theodolite  ia  to  measure  tba  aorttoaal 
englea  at  ouoe.  and  thereby  reader  B> 
nreviou  oaloolatlon,  and  aren  the  otw- 
yatton  of  tba  altltodea  uoneeeujry.  W 
theodolite,  u  sow  generally  ooaatructM  <» 
the  purpose!  of  ordinary  surveying,  auf  » 
deaotibed  aa  follows  :-Tae  noriaoatal  law 
or  circle  amulet*  of  two  drcalK  nlaw 
whloh  torn  freely  on  each  other.  Tbearaw 
or  graduated  plate  reeeireo  the  drristo*"  « 
tbe  circle,  ud  the  upper  or  reran*  *•*> 
baa  two  ecu  of  Tender  dlrWoaa  *■*►»- 
trlcally  opposite.  Tbe  rertfceJ  axis  caeoiu 
of  two  conical  part*,  one  worktag  ■»■" 
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the  other.  The  external  part  Is  attaohed  to 
th*  graduated  plate,  and  the  Internal  to  the 
vernier  plate.  The  diameter  of  the  nnder 
plate  in  somewhat  larger  than  that  of  the 
Vernier  plate,  and  111  edge  Is  eloped  off  to 
receive  the  graduations,  and  portion!  of  the 
oppoelte  edges  of  the  T 
•toped  off  In  llki 


._ _je  external  axle  li 

fitted  into  a  ball,  which  works  In  a  socket 
between  two  parallel  platen,  held  flrmly 
together  by  the  ball  and  the  socket,  the 
under  plal*  bang  nonnested  with  the  etaff- 
tkaad  supporting  the  Instrument-  Bntthle 
adjustment  mar  he  alao  made  by  a  tripod 
aapport,  bating  a  foot  sorew  at  each  ex- 
tremity noting  against  a  plate  of  metal 
aopported  by  a  staff.  Upon  th*  plan*  of 
the  vernier  plate  are  plaoad  two  spirit  lerela 
at  right  angle*  to  eaeh  other,  with  their 
proper  adjusting  nm,  by  which  the  cuole 
u  brought  aooarauly  into  the  horlioatal 
.plane  indicated  by  the  level*.  The  centre 
of  the  circle  li  adjaatad  over  the  point 
which  forma  th*  centre  of  the  elation,  from 


the  telescope  Is  supported  In  the  manner  of 
a  tranalt  instrument;  that  Is  to  any,  the 
telescope  and  the  horixontnl ull i "-' 


le  graduated  circle,  then,  by  clamping  the 
eriiler  and  graduated  plate  by  bringing/  It 
Mfc,  and  the  graduated  circle  along  with 
re,  to  the  Bret  object,  the  meamre  of  the 
angle  may  bo  repeated  any  number  of  times. 
The  principal  adjustments  of  the  theodolite 
ere— first,  to  rectify  the  line  of  ooUlneation 


_       thirdly,  to  adjust  th 
THEESIOMETEH.-  The  thermometer  la 


h  la  the  freeilng  point : 

.0  313°.  the  degree  at  whloh 

the  Interval 
and  boiling 

is  dlrlded  into  eighty  parti,  the  iero  of  the 
•sale  being  at  the  freexlng  point.  Siguar 
flernwrneien  are  of  the  greatest  Importance 


■r  determined  by  ex) 


s 


preferred,  wai  lnrented  by  Mr. 
a    *Tx,  whoaa  name  the  Initr * 

"     beard   It   la    described   1 


i     1 


long  tab* 

bent  00  Be  to  form  three  parallel 
branches,  of  whloh  the  central 
branch  Is  an  elongated  bulb, 
and  the  reat  of  the  tuba  baa  a 
capillary  bore.  The  lower  portion 
or  th*  bent  Mb*  contains  mer- 
cury, whloh  rises  In  the  two  eida 
branohea  to  certain  point*,  and 
the  bulb  la  filled  with  spirit  of 
win*,  whloh,  passing  oyer  a  bend  at  th* 
top,  descend*  to  the  upper  extremity  ol 
the  lneroury  m  one  of  the  branches  i  th* 
upper  end  of  the  other  branch  Is  also  filled 
with  spirit,  and  this  is  hermetically  seeled. 
Two  small  bullosa  of  steel,  coated  with  gnua, 
are  Introdooed  In  the  branohea,  and  are 
capable  of  being  forced  upwards  by  th* 
rising  of  the  column  of  memory  In  either 
tab*,  and  tbny  hay*  about  them  a  fine  wlr* 
or  thread  of  glaas ;  so  that  they  will  re- 
main stationary  when  they  happen  I 
when  the  head  of  the  column  recede* 
them.  Their  lower  extremities  nm  soar 
Indloate  the  point*  at  which  tbe  end 
columns  may  hare  stood  before  inch 
THI«H,  fcBOKKN.-ThU 


by  the  bending  at  the  aeat  of  the  affected 


Injury  Is 
_,  _je  bending  at  the  aeat  __  ._  . 
part,  and  the  total  Inability  to  lift  the  limb. 
The  fracture  of  the  thigh  may  be  either 
trsnrreree— across  th*  bone— or  oblique, 
and,  besides  the  pain  and  immobility,  may 
be  known  by  the  shortening  of  the  limb  In 
one  oase,  and  the  disfigurement  In  th* 
other.  Trtatmnlr— There  are  many  methods 
now  In  use  for  what  Is  called  the  redaction 
of  afraolored  thigh;  either  that  of  laying 
the  patient  on  a  firm  Hat  bed  or  mat  trees, 
and.  luring  placed  the  broken  bone  In 
position,  and  Introduced  pads  between  to* 
knees  and  instep*,  to  bookie  the  two  limb* 
together  In  three  or  four  plane*  j  or,  after 
reducing  the  fracture,  envelope  the  whole 
limb  from  the  toe*  to  tbe  waist  In  a  broad 
bandage,  and  then  applying  a  long  splint, 
extending  from  nnder  tbe  armpit  to  beyond 
tbe  foot,  keen  the  limb  extended  and 
firmly  In  its  place  till  the  union  Is  effected  l 
or,  by  means  of  a  double  Inclined  plane  for 
the  whole  limb,  and  short  splints  for  th* 
thigh— a  proossa,  whloh,  as  It  admits  of 
greater  comfort  to  the  patient,  and  Is  mora 
ODDTeolont  for  the  snneon,  la  regarded  as 
th*  beat  Th*  double  Inclined  plane  Is  an 
apparatus  oompooed  of  two  boards  half  an 
Inch  Uriah,  and  two  feet  wide,  one  reaching 


the'  mcTioNitRr  of 


tt»    under    pOt    Of    the 


Is  the  middle,; 

baud  by  braoaa  and  ttet  ■(  either  end ;  the 
apex,  or  caatre  anfllewluch  oodh  ander  tbe 
knee,    b»nn  about   ilx  inohee   ffo=i   the 


ssaa%isr?,»b 

tted  by  broad  Brn  ligature*  at  certain 
dittanoaa.  pada  are  to  be  plated  in  the 
bollowa  of  the  limb,  and  the  mud  leg 
bains  pa«d  botid*  the  other,  both*™  toba 
oouueoted  hy  i train  at  tbe  thigh,  knee. 
Battel,  and  to**;  and  the  Inclined  plana 
hating  bean  oarered  with  emeoth  putting, 
the  two  —bare  are  to  ba  rained  on  tb* 

of  a  baadaea  thattbellmbnoaJinot  nltp  off 

— a  protection  thai  li  BometUne*  guarr ' 

br  pa**  let  Into  the  aide*  of  the  i 

THIMBLE  -A  special  of  guard 
mpon  lb*  Roger  whan  Beertswor-"- 
aaaagtd  with  thaaeedla,  for  lbs 
■fnlanHim  Hin  flwj.ni  ft  urn  Inliii  j 

tbjDblMaranudaorgoldKDdail* 

mauetaatured  of  baaer  metals,  and  ei  pedal  I  r 
of  braia.  an  apt  to  call  tba  Saab.  and. 
therelwo,  ahoald  not  ba  worn  If  one  of  the 
baaer  kind  oan  be  proaared  r  u  ™miii  h» 
ill  to  wear,  in  addition  to 


a  theaaadla,  for  the  pannea  o 

leflager  Irominjury.    The  bea 


i  thimble, 
the    left 


<h  would  not  only    

i««i  and  otber  anna,  but  will  prereBt 
that  dark  and  dltagreeable  appearaooe, 
wbloh  mar  be  aoen  on  the  bandi  of  famalaa 
who  aaw  maeb,  and  nagleet  th 
THIRST.— Inn 


t  eaten,  either  in  health 


by  tbe 
only  by 


thlrat.  Tills  leniatlon,  which  li  ptreelTBd 
la  tbe  month  aad  throat  principally,  li 
•rtdently  only  felt  (rom  ijmpethy  wltr  "-- 
body  generally.  Tor  It  li  not  reliered  bj 

mMranvouten(naoftbaar ■-   *      ' 

a  irapply  of  flnia  afforde ,_ 

large,  either,  aa  In  moat  oust,  by  tat 
rtoaiaoh,  or  tbroagh  the  medium  of  tba 
aWD.    In  health,  a  eertalii  eatonat  of  Hold 

K  diluent  li  reqah-ed  periodically  by  tba 
to  aopply  tbe  watte  coeUooally  going 
1  the  dieebarga  of  Tapoar  from  tbe 
nmga  and  akin,  andby  the  enoratlana.  The 
— — t  mint,  of  ooarte.  Ttry  aomawhat 


i  on*  who  It  not.    Tba  mm  nana,  ij  saa 


Of  dlbiaBta  by  nanasa  Is  health,  ii  aa. 

dnuntedly  hurtful,  partlcalaHy  when  la* 
amuant  In  Ukaa  alosg  with  ls«  food ;  tht 
gat  trio  juice  ia  thereby  dilated  too  gnaaf, 


tad  ooadlUoa,and  to  take  m 


la.  senrthelaaa.  reqalatte  for  dtaettfcm.  aai 
arror  oa  tUa  tide  also  la  on  d  on madly  ass- 
Bitted.     Iti  laatbutiva  daatr*  farnoiBi 


fisurzs 


pShVpT'wtjSi  saaytia(Baoiw%aa*yeaRW 
oat  by  nnprafaiala— I    piiaai,  Oan  tat 

latins  drink.  In  all  Beat*  dlsesaea  awa 
tstrat  axlata.  and  aapiatalhr  If  fanr  kt 
pretest  Dllneota  may  ba  sdsuulilsoi 
thrown,  tba  sasosasa  of  tb*  akm.  sad  tkaat 
sad  dlitnaa  allayed as  tola  any.Waaattt 
powar  of  ■wallowus;  la  impaired  or  hat 
either  temporarily  or  p  cewwajiewtly,  or  »t» 
taw  only  dOaast  at  cuatiaanil,  awab  a>  aav 
water,  ia  unit  for  aahnamuf,  Taarat  let* 
Bsantrr  oocaa lotted  ia  aa  iiaaaial  desree  In 
partaksagtoo  Iraajy  of  aamssa.  eaadtaaabt 
pad  other  prmoaatiVei,  with  food  -Let  wJj 
are  the  Impnrtuelasa  ef  tbimtaJwM  M  ma 
bat  masaalUan  la  induced,  by  tbe  law 
quantity  of  said  wbloh  ta  takas  to  allay  the 
taint.  Tba  laooattarioDO*  and  pang)  er 
taarat  ant*  be  allayed  by  eanTfia*  ■  aaN* 
in  tba  ■aoatb,  art  b*  bona***  thwtnEak) 
sold  water. 
THiai"LE.~,a.  well-known  prlakry  waft 

Whtftrer  tUttta  grow  aalaaalli    H  b  a 
eara  algn  that  the  land  la  raroH  aat  « 

tolerably  good  qnallty;  bat  they  are  at  aw 
•ame  time  a  groat  sssonsoa  to  ttm  skat 
Intaodad  to  ba  oaltlTaUd.  Tawra  art  at 
planta  orar  wbloh  a  naor*  •tatebJal  ayt 
aboald  ba  kept  than  the  theatlc  ttBw.a. 
tbty  are  not  only  uatleei,  bat  aojaa)  I 
rroand.  and.  beisg  frattbad  arKh 
downy  aaaaa,  an  napabn  of  betmjt  ■ 

and  carried  to alnteet  any  dl- 

they  do  nraoh  mliamaf  b] 
work  bath  In  Tiaaiflsaj  bay  aaw  awn  nrrir 
Where  they  pre-iail  to  a  sreat  eatuat.  Us* 
linoraasady  lite  btwaking  op  the  aas*  aat 
taking  a  oonraa  of  Orapa,  far  paanatlnia- 
nwdlea  are  of  little  BtalL  Raad-waaaaf. 
almalbn  audi  aia  massed1  to  lata]  Beat 
and  are  o»1t  Jut  aaateaJaff  to  aaraMl  aas- 
rally  oyer  the  toll,  will  ba  naami  ttMnul: 
bat  orhan  one*  tb*  naatsia^baotasaa  taa> 

tbaie  B*aUa,a««BBi  ahaadd  b*  leal  Is  aaaa- 
tba  pfoegh.  barrow,  *■<  haraa-hoa.  cad  ■ 

Jadlctoaa  cuxraa  of  fdesslBg  tbe  oropa  beWf 
-Ttaralng  tba   laad   again   *~  -— ' " 

utaro.     In  crop*  of  arttst 

i  aalalaia,  laneraa.  ha.. 


Itbwttaal 


draw  out  tall  weed  withal  lataftng  tat 


THO 
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use  of  oonunsn  salt.  Children  may  bt  — 
plo7nl  to  apply  tan  Hie  by  hand  to  tba 
crown  of  th«  weed.  If  the  least  part  -* 
ttre  root  of  the  thistle  be  left.  It  sprlnga  _, 
■eaaon  after  season.  Betide*  poateianig 
this  prtnotpl*  of  Tltallty  In  the  root.  It* 
seeds  are  so  wiaged  with  down  uto  render 
ill  II II  Mil  im  I  In  II.  even  to  a  groat  distance,  by 
manna  of  tbs  wred.  almoit  certain.  It  li 
obrlons  that  tba  mmaal  and  him  Dial  spectra 
of  thistles  may  ba  readily  remerred  by  pre- 
vail Hag  thorn  runnliw  to  seed  and  rutaeral- 
natlni  thaancrna,  wElsh  In  beat  elected  by 
carefiiliy  ersdloatlng  thorn  or  frequently 
mowing  than  oror  olooa  to  tha  ■nrflue,  anil 
rolling  Bat  In  the  perennial  kinds,  from 
the  Ir  root!  oontrnakig  tn  the  earth,  Inereat- 
Ing  and  throwing  ont  new  shoot*  and  stems 
every  year,  tbareli  rnnohdlBcolty  Inaxttr- 
patlDK  them  ;  and  they  perhipa  can  be  de- 
stroyed In  no  other  way  than  by  rooting 
thera  oat  of  arable  land  by  a  thistle  -drawer, 
deep  pfemghlng.  Hid  frequent  harrowing*, 
or  by  (allowing  or  laying  the  land  down  to 


innual  species  aaMom  appear 
—  __nda.  Bat  for  destroying  tha 
n  ihlstlea.  the  beat  method  la  by  the 


THOrCTrtACK.— Tba  tborabaok  li  a  Oat 


underneath.     The  a 


is  skate.  It  sh 
leiluna  to  dressing  ;  1 
ir  fried  with  eggs,  « 


THREAD.— A  well-known  material  naed 
for  sewing,  BOmewhat  ooaraer  than  either 
sllkorootten.  It  may  be  rendered  stronger, 
and  alto  caller  to  work  with,  by  being  drawn 
through  bees-wax.  In  the  sale  of  thread 
a  sy  stcanatio  kind  of  dlahoaeaty  li  practised. 
Ingfrtngthareel  upon  whlah  the  thread  la 
wtmndan  iiriinmaiif  cantfaJnenglMssMtt 
than  It  really  doe*.  Other  manufacturer! 
tat  their  ntcoantaatth*aayrtem,aDdanpply 
thepubilo  with  honestly -wound  reels.  The 
name*  of  these  nnwntketnrers  are  to  be  tonsil 
upon  the  reels  leaning  from  their  factor]  ea. 

'niBESHlNO  MACHINE. -An  imple- 
ment naert  for  beating  oat  tha  corn  from 


crop*.    To  tba  fan 
la  the  threshing  n 

absolutely  necessary.    "— 

effecting  the  purpose  of 

lately  Inrented.    Porti „    ._ 

eWnea.  each  as  san  In  tbeeagmrlng,  and  tba 
harae-wor  k  attaohed  complete,  an  new  mads 
by  ail  the  leading  mneblae-maken,  and  an 
so  constructed  that  tb*  maoMne  packs  apon 
the  gear,  and  the  whole,  mounted  upon  two 
wheal*,  la  easily  oonreyed  from  plaoe  to 

Slaae.  Many  persona  keep  tbrao  or  tonr 
nTerent  aliee  and  let  them  out,  Hading:  one 
man  to  snperlutend  the  feeding;  tba  farmer 
who  employs  It  finding  banes  to  work  It  and 
the  labonren  to  attend  upon  It.    They  art 

Bid  Ur  at  so  moefa  per  day.  or  quarter,  for 
6  corn  threshed  ;  when  the  latter  form  or 
payment  ii  adopted.  It  la  Important  to  look 
—"-fer  the  work,  or  the  corn  may  not  ba 
id  olean.    Whenerer  tbl*  operation  la 
carried  on,  tha  eye  of  the  master 

beoonstantlytnrnedtolt,  to  see  that 

no  delay  occur!,  and  that  It  be  well  done, 
and  (bat  the  bearings  and  running  parti  of 
the  machine  are  kept  well  oiled.     If  peat  are- 


be  performed,  when 

— aarged  with  water,  ir 

It  can  possibly  be  a.oided.  After  tbe  kernsl* 
hate  been  threshed  from  the  straw  by  tba 
thrashing -machine,  they  will  have  to  bo 
through  tbe  proaeat  of  wlnaowlnv, 
will  remore  all  the  small  pteeet  of 
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thrill  «MIU  Armrria)  bu  beea  long  Intro- 
dtited  Hon  the  ien-ioore  ul  the  mountain 
top  Into  our  nrfn,  where  ltt  rapid  propa- 
gation bu  obtained  it  the  nu  ot  thrlit. 
fttre  in  two  nrictM,  the  pink  ud  tk* 
tcarlet.  the  latter  of  wnloh,  though  the 
pretUeet,  la  sot  io  common  m  the  otbtr. 
Thrift  Improrea  by  enltlntfca,  bnt  In  the 
garden  It  f.  ept  to  rot  u>d  decay  when  It  It 
permitted  to  itand  tor  aaronl  eioceaalre 


rain  wlthoat  rcaxrrej.    The  root*  ihould 
be  planted  In  September,  though  thty  will 
now  at  almoet  euy  eeaaoa. 
THROAT,  AmonoKa  or.— The  throat  In 


forty- flye  year.;  after  whlah  period  ft  li 
bat  rarely  met  with.  It  It  wry  oflcn  found 
attacking  atnraliMreoni  at  the  naw  Urn* 
baa  an  epidemic  In  spring  and  autumn, 
wpeolallT  to  whan  there  an  neat  lioUai- 
tooae  of  atmo.phere:  the  duwate  being 
badaoad  by  the  indden  application  of cold  to 
•  heated  body,  or  tberererae.  bat  rnoit  fra- 
qiently  from  wet  feat,  a  eoddea  dranghtof 


, oa,anddrjneaai 

tin  dUneulty  of  t  wallowing  rapidly  laereaa- 
mj  UU  at  length  that  oparatkm  beBcenea 
laapoaalbla,  trtsy  attempt  ending  In  the 
ejection  of  the  liquid  turoagh  the  noatrlla. 
it  thedlaaaae  adianoea,  a  thick  ropy  ph  legm. 
Of  a  TfJIowlih  colour,  la  thrown  out  from 
the  pin,  and  after  much  trouble  expelled: 
at  the  tame  time  ebarp  paint  run  through 
the  Jnwt  and  earn,  the  robe  In  aoou  oaeeela 
reduced  to  a  whlapar,  and  In  all  la  thlok  and 
hoarae.  From  the  tilt  mutation  of  dryneii 
In  the  threat,  lyinpturm  of  rarer  ahow 

ahleertng,    thlrtt,   naneea,    iloknaaa,,  and 


a  Into  tuppnrutlon,  and  one  or 
aaaeea  are  formed  la  tbe  tontlle. 


_.....,   „  —jo  the  month;  bnt  when 

•  enlargement  lmpedta  the  rtaplretlou, 
e  abaocaa  moat  be  opened,  and  Uu  matter 


ftuatnac.— When  thalymptonii  are  alight. 
■  botbru  poBltlot  kept  oonatently  to  the 
throat,  a  mild  aperient,  and  the  hamuli  in 

of  the  feet  for  a  few  minute.  In  hot  water. 


It  robot!,  an  emetic  of  ten  grain,  of  Ipeoe- 
onanha  and  one  grain  tartar  emetic,  ■liould 
M  mixed  In  warm  water  and  grraa  directly, 


to  be  followed  in  two  heart  by  two  anp 
oolocynth  ntUt,  Bad  half  an  arcuwicf  £| 
aalta.  dltaolxed  In  a  twnWerlul  of  a 
an  hoar  later.  At  toon  at  the  antota 
seated  to  not,  aha  front  of  the  tfattM  ah 
be  rubbed  with  bartehorn  and  oil ,  and  i 
bran  poultma  dh-eotly;  after  applied  n 
the  throat    If  taimmaaaaanalB  nation 

— '-- -\e mstOe ahosld  b*  folk 

mi  the  ana,  •—  «  — • 

biletar  laid  on  aba  throat,  eboald  the  armcy 
of  the  aymptoma  warrant  lta  at*.  Whan 
the  thick  phlegm  oanaea  annojacoe  and 
cannot  be  expelled,  a  gargle  of  warm  rnw- 
■V  and  water  tbntudSa  employed  to  fteffi- 


it  and  tn 
nut  be  * 
i  of  hot. 
to  at  topromota  tb 
In  aorohloae  ooaar 


In  the  part  and  frequent  ahrrcra,  lb*  het 
ponltlsa  mnat  ha  freqBently  changed,  and 
the  .team  of  hot  water  repeatedly  Inhaled, 

-   *"  irormaUooofthematw. 


en  Urged,  ud 
o  heat  or  cold 


•ay  alight  anpoinre 
thee  a  tardy  proooee 
m  eaaoa  the  treatmei 


nelly  and  locally. 

i.  ftiertf  wrt  Ormt! ■  -Thto  aeriou  eJhe- 
twa  It  not  regarded  at  a  aubetanthe 
diaeate  by  many  medical  men.  bnt  renur 
at  a  gram  ooseeqoanot,  or  Beware  artnr 
torn  of  aoma  other  malady,  mch  at  nianr- 
nant  and  teaiiet  ferer,  or  typhna.  a 
which  dltatatt  It  It  eery  oftam  tend  u 
a  tarmlnntinn  tymptaea.  TTie  mnmtmt 
of  thlt  illitatl  wrnimmT-  with  mU 
■hWera,  pain  In  the  head,  glddlnate.  amT- 

fane,   red  or   iBlTued  eyea,   aore   throat 

The  polae  tbrongb  all  theaa  pnweaalii 
obangea  la  tmalC  qnlok,  and  feeble,  aat 
•aallyextlngnlthedbypreuore.  Tbethraat. 
when  examined,  preaanta  an  bnOnaaed  ip- 
paaranoa.  the  rednati  deepening  round  Uw 
fenoea,  whloh,  after_a  tuna,  art  dotted  kert 

a.  and  in  tat 
row,  on  oreBxing,  oxooriatatBe 
1  upper  lip.  Cononrrent  with  tab 
aptom,  dfarrbma  taket  piece,  the 


and  the  atrangth  of  the  patient  ebaka  raptdtj. 

the  polio  (tltl  TOiira  tepid  and  f*fbJe.liel» 
intermittent,  and  with  lnoreaaed  dUacaUy 


or  aerenth.  peek  off;  the  month  It  corned 
with  a  dark  far,  a  fetid  odonr  Inset  Dam 
the  throat,  and  the  patient  exhibit,  all  tr* 
charaeteetitlea  of Jmtrl  d  or  nilljrniwt  typmn. 
When  the  bright  red  appearance  of  Uw 
threat  aanttaal  about  theifth  day,  tad  aaae 
retnrn  of  appetite  thowi  Itttlf .  a  mTOarthk 
termination  may  ha  hoped  far.  bat  warn 


DAILY  WAMTS. 


ad  iloagtiina;,  * - 

place  from  the  month,  with 
:  of  the  cue  It  regarded  " " 


this  dlaeaae  ll  precisely  the  IUM  *a  for 
typhus,  ud  nonsuits  in  supporting  the 
patient'*  strength  by  the  most  potent  and 
energetic  m«ii,  to  give  him  strength  to 
riui  the  flrat  shook  or  the  disease,  ud 
then,  to  facilitate  the  separation  of  the 
sloughs  and  anoport  him  over  the  reaction- 
ary etage.  To  miai  the  Ont  Intention.  beef 
tea.  ;«!ltee..  and  a  nutritions  diet  maat  be 
employed  from  the  Brit,  with  doeee  of  win* 
at  regular  Intervale,  and  where  the  depree- 
•Ion  u  gnat,  brandy,  either  u  a  substitute 
or  In  addltloni  at  the  tame  time  inch  a 
■tlmulating  tonic  at  the  following  mixture 
ahonld  he  adminlatered  every  two  boors. 


Aromatic  confection  .   .    1 
to  he  robbed  imoothly  In  a  m 


roand  the  throat.  When  the  lint  •tag*  of 
the  dleeate  hu  been  passed,  In  addition  to 
a  nutritive  diet,  and  acooreeoTtonkitlmv- 
lants.  only  leu  frequently  administered, 
the  throat  mnit  be  gargled  mxaaloneJIy 
-with  the  following  jjerglei  In  ■waoaanon. 
6<wgklfo.l.    Take  of 

Strong  aaga  tea   ....    1  pint 

Vinegar *  oanoa 

We  To  be  need  every  boar  for  three  or 
four  times  on  each  occasion.    OargU  No.  1 


Mix.    To  be  need  ai  the  above.    Oorylf  No 
«.  Take  of 


Water,  tomakeaplnt   Hlir,  and  n»e  u  the 

former.  For  the  lostor  that  ariiei  from  the 
sloughing,  the  month  and  throat  are  to  be 
occasionally  washed  with  a  weak  solution  of 
chloride  of  lima  and,  throughout  the  whole 
disease,  the  room    ahonld  be  Irequeatly 


aprtnkled  with  annaatli 
chloride  of  lima  or  tin. 

Ordinary  w  area)  or  hoarseness,  when 
not  a  aymptom  of  any  more  severe  111- 
neai,  may  usually  be  eaelly  disposed  of  by 
robbing  the  throat  freely  with  hartshorn 
and  oil,  and  than  enveloping  the  throat 
and  neok  In  two  or  threefold!  of  hot  flannel, 
plunging  the  feet  two  or  three  times  quickly 
In  very  hot  water  upon  stepping  Into  bed. 


Terr  hot  water  upon  stepplOK  Id 
id  placing  a  piece  of  Spanish  juice 

-  "Iieolve  there  dnring 
a  throat  Is  attended 


placing  a  piece  ol  _, _. 

itb,  allow  ft  to  dissolve  there   during 
sleep.    When  the  sore  thr     '  " 

with  cold  chilli,  adry  hot  ah 

to  headache,  before  retorting  to  the  llquorioe 
and  being  well  covered  up  with  olotbee.  the 

EUeat  should  drink  about  half  a  pint  ol 
t  egg-flip  made  tohnbly  potent  with  a 
do*  proportion  of  gin  or  rem.— 8*»  Baoir- 
CHma.  Huatra,  8c*iniu,  ato. 

THRUSH.— Or  thla  family  of  blrda,  the 
long  -  thrush  la  the  amalleat  and  moat 
attraotlve.  It  is  found  all  over  Europe,  fre- 
quenting wooda  near  streams  and  meadows, 
and  Is  naturally  somewhat  shy  and  timid. 


In  sonOn anient  It  may  be  lodged  and  treated 
like  the  blackbird,  though  less  luxuriously. 
When  wild.  It  Uvea  on  fnaeota  and  berries; 
the  cage,  the  I 


.    It  requires  a  great  dea 
ing  and  drinking.    Hilar 


ol  water  for  bathing  an ,. 

excellent  songster,  but  does  not  take  kindly 
to  the  cage,  and  la  not  easily  tanght  any 

__<.m..i.i  ,...*,.      ti.„  _>i»  thrnah  may  be 

of   the 


distinguished  from  the  fi 


ahonld  be  fed  with  raw  meat,  cat  email,  or 
bread  mixed  In  milk  with  hemp-seed  well 
bruised :  when  they  are  able  to  feed  them- 
selves (five  thriu  lean  meat,  cot  small,  and 
mixed  with  bread  or  Gorman  put*.  Keep 
them  In  a  warm,  dry.  and  sunny  situation. 

THBUSH,  on  AFHTHJS.  — Tills  la  a 
disease  of  the  muooua  membrane  or  the 
month,  stomach,  and  bowels  -,  and  when 
severe,  may  be  uaoed  throughout  the  wl"'- 
nllmeniary   oauaL      Though    thrush    i 


ah    may 
It  la  still 


THE  DICTIOKABT  OF 


for  an.  infint  from  one  to  two  yaara  old,  one 
twice  ■  day  i  and  into  four  powder*  for 
■  child  of  three itbh,  to  be  given  la  the 
Mine  manner.    Take  of 


Mli  well  la  ■  mortar,  and  add 


day  to  on  Infant  from  aL . . 

three  time*  a  day  to  one  of  from  oa*  to  two 
yearn  and  every  ilx  hoori  to  a  child  of 
three  yeara  old.    Should  the  thrush  have 


Infant  or  oh 


with  honey:  and  then,  by  tying  a  fold 
lint  to  a  piece  of  ntlok.  and  oelng  It  ai 
mop,  to  oieanae  the  month,  having  lln t  w 
wetted  It  lath-'  " 

THYME.-L 
aad  dry  toll  li 
be  too-open.    • 

IBM.     TOO-—  ...,,..  r,, ... ..  .—, 

bn  divided  Into  ai  many  rooted  portion*  a* 
poailUe,  or  layen  may  be  obtained  by 
Iwnming  the  mil  aroond  them,  and  pegging 
tbtlBteralthoatabeneathtbaiarAoa.  Taey 
mart  bt  planted  out  from  the  beginning  of 
-  vy  nntll  the  oIom  or  Hay,  water  and 
being  Umllariy  required.     In  aa- 


tamn  the  decayed  itaHat  aawaldba«k*rH 
away,  andn  little  (Nab  earth  tmttam*  aad 
farrnedunaua^theatooao.  nJnWafbltl* 
perennial,  yet,  after  threw  or  mar  jean 
thyme  beaataa*  (Rutted  and  anmwiaaUvt, 
and  eonaeqnantly  requfr**  to  M  roand  M- 
rlodleally  rroa  wed. 

TIC  DOULODRBDX— Thta  arw— «» 
painful  afaetfcm  of  the  nervaa  of  la*  ftea 
though  reoeiTBiK  a  apeof  *l  oarne.fi  in  wiUuat 
differmt-exoeptlnthamorflacaUiTlaW* 
of  lu  pain— from  ihegtaaral or  local  ftema it/ 


quntly  produce  t  io  d» 

derangement  of  the  dL 

Huns  of  the  liver  or  ol ... 

eaniea,  la  Mpoaore  to  lone  ainlalaul  fhlMaa 

or  sudden  heat  or  nolo,  applied  to  the  body. 


rente  upon  woaada;  and  yean  after  tat 
Injury,  whether  panrtarad.  genahet.  or 
inouMd,  haa  been  healed,  tola  ajoataau 
diteue  will  break  oat  upon  any  aaaam 
application  of  heat  or  bold  to  toe  body.* 
indeed  after  any  deep  taction  of  tfctniM. 
Whatever  may  be  to*  predrnpotlng  aaam 
tha  auffermg  and  ooueoatooe.  MM  ten 
lUproportWn  lo  their  f'ltmalty  toll* ia*f- 
ilhotnoe  of  the  agent*  that  give  rtae  to  lit 

The  ammmm  of  tio  lummmp*  all*  * 
sadden  plangfag  throbbmg  latin,  dartnaj  ai 
It  war*  bom  over  tha  eye,  out  of  tha  «**> 
bona,  under  the  orbit,  or  from  the  aid* d 
tha  lower  Jaw.  and  tpreading.  If  the  sar- 
oxyima  era  long  oonthrwd.  over  toe  what* 
of  on*  tide  of  the  face  from  forehead  to  efc*. 
The  pain  la  no  abrap  t,  inmhai  and  tatnHa. 
at  nlmott  to  deprive  the  aoOtrar  at  tram 
in  Its  flrat  ataault,  Theae  ahooting,  taroa- 
hlng.  and  at  they  art  Jattly  nailed,  tautlrrn 

only  a  few  minute*  to  on*  or  mora  omnia 
duration,  (abetting  either  by  digram  or  M 
an  in  (tint  cetiatloii  of  pom,  and  tadlal" 
abruptly  at  the  flrat  shook  be«*n.  TV  *a- 
loarenx  It  dlsHngnkmed  from  tamnanM  to 
tha  ■ItoatJon.  and  from  rbanmatlam,  » 
only  other  afleotlou  It  can  be  coafaaatM 
with,  by  the  peaalmrtty  and  vial  fat  of  tW 
pain,  the  ahoitneei  of  fta  dnratton.  oyahein 
nmlnK  on  In  parazyama,  and  by  the  •»■ 
■enoe  of  all  (welUng-  and  redneu  ovaruV 
part  A.  peoabarlty  of  thi*  1mm  la  Oaf 
though  aomrttnu*  Indoned  by  the  aMgenat 
touch  of  the  anger,  or  the  run  Mot  ht*om  ef 
sold  air,  at  weather  tun*  to*  part  amy  m 
t  lapped  or  robbtd  with  tanmUtyT 
TrwWafnt.-TIn*  oonaart*.  In  the  Pat  ■• 
Itaooe,  attlng  on  the  dlxwtiee  organ*,  or- 
reotJLOgU»iunctlon«Udla(urbeH«,Bndli*B, 


DAILY  WANTS. 


Tftora  the  Irritated  m 


Ibe  beat  mode  of  iMlng  on  the  digestive 
organ*  is  by  the  steady  employment  of 
gentle  aperients,  can  being  taken  to  avoid 
any  aotfie  or  dniatio  purgatlse.  1'or  this 
purpose,  a  Hv*  grain  oonnoand  rhubarb  pill 
nhonkl  be  taken  era?  ntgbt  for  terenJ  dni 
•HI  the  bowels  are  brought  Into  a  healthy 
State,  or  a  pill  composed  of  equal  parts  of 

'e  medicine  is  needed,  the" nightly  dose 

being  tbe  same  In  this  m  U»  former.  Se- 
MMbr,  tooorreet  the  nniotional  disturbance. 
If,  as  meat  frequently,  the  remit  of  indlges- 


Carbonateof  potass 

DuuolTe,  and  atratn  (tor i ..  „... 

Btosnaeh  Is  cold  and  weak,  u  In  adrenoed 
life,  let  the  patient  take  a  tenepoenfel  of 
angorfi  finttUr  la  ■  little  peppermint  water 
twloeorthreetlmeenday.  Thirdly,  to  elerate 
the  tone  of  the  system,  the  body  mutt  be 
braced  by  tonics,  which  mar  be  elected  by 
either  of  the  two  following  tonus  of  medf. 

Carbonate  of  Iron     .    .    9  draehuii 
Sulphate  of  quinine     .  is  grains 
Wx,  and  dhride  Into  six  powders,  one  to  bo 
taken  three  times  »  day;  or,  take  of 

Quinine 1  sample 

Dilated  soJphnrJo  acid  .  30  drops 
Shuttles;  two  tablespoon  tall  to  be  taken 
three  times  a  day.  Accompanying  the  tonlo 
oonrie,  the  patkent  should  take  aereiel g lasses 
of  wine  during  the  day,  or  else  an  eqol relent 
of  the  best  stout,  and  should  lire  on  a  liberal 
dietary,  taking  as  ranch  exercise  as  Is  com 

Ktlble  with  age  and  strength.  When,  In 
■ptte  of  all  snob  remedial  means,  the 
paroxysm  i  of  pain  eon  tin  ne.  1 1  often  becomes 
necessary  to  relleie  any  local  oongeMloD 
that  may  exist  aronnd  the  nerre,  dinar  by 

tie  source  of  Ihe  pain,  or  by  the  employment 
of  capping  glasses  or  a  mustard  plaster.  In 
ease  of  both  of  these  mama  falling,  a  blister 

aide.  andMn 


climate,  than,  and  only   under   anon 


,---,- and  bonse*  of  an  Inferior 

olasi.  There  are  two  kinds  of  tiiellu  com- 
mon use,  plain  tiles  and  pantiles.  Plata 
tiles  are  of  the  ansae  lorm  as  slates,  bnt  are 
laid  on  laths  of  oak  or  Br,  and  bedded  and 
pointed  with  mortar.  The  pitch  of  tbe 
roof  require*  to  be  forty- ftYe  degrees,  and 
the  tiles  require  frequent  naintnig.  Pan- 
tiles are  curreri,  end  an  laid  on  eaoh  otaer 
dry :  they  are  seldom  alad  axospt  in  oow- 
*"■—■     -•— '-     — d    other    outbuilding*. 

liable  to  be  deranged. 
•ot  nearly  so  durable  u 

^      afleoted  by  the  frost; 

dart  jfI 

When- the  red  oslonr  ol  tiles  li objection- 
able, they  may  be  enrered  with  a  coat  of 

TIMBER  M?>  SURER.— An  Implement 


They  do  not  ft 


ug  the  qnarter-gtrth  In  feat  and 
.  Bailing  ttn  Instrument,  tbe  Index 
taken  bold  of,  and-tbe  other  applied 
to  that  part  of  the  frank  where  the  a-Hh  ia 
to  be  taken,  opening  It  (0  wide  asjuatto 
toooh  at  the  same  time  both  sides  of  It, 
ksapsng  the  graduated  Index  uppermost,  on 
which  the  quarter-girth  will  be  shown, 
allowing  one  Inch  In  thirteen  for  the  barb. 
For  (aH-K  lac  AnpAE  V  <•  *".  Rode  of  deal  or 
bamboo,  aeren  feet  long,  made  so  a*  to  lit  Into 
fermlti  at  the  and  oTeaen  other,  tapering, 
u  In  a  fishing-rod.  may  be  need.  Fire  of 
them,  with  feet  marked  on  them,  wonld 
enable  a  person  quickly  to  measure  tbe 
belgbt  of  a  trunk  of  not  more  than  forty 
feet,  ua  he  would  reaoh  abor*  MNnM,  A 
meainrlng  SUIT,  for  taking  tbe  height  ot 
trees,  may  alao  be  made  aa  follows:  — 
DtrMe  a  sonar*  (tan*  of  aeren  or  right  feat 
In  length,  Into  feet  and  inches,  for  the 

between  the  places  o 


THE  DICnOHABT  Of 


le  of  thli  itarT,  ■ 


te  lomr  extrnnltlei  of  thli  board  nr. 


night)  or  Mill 


of  tha  toft  aide,  and  at  the  top  left 
mM.  Than,  wben  Uu  top  of  a  tree  li 
•een  through  the  eights,  the  tree'i  height  li 

3 ail   to  the    dtotance  fron  ite  bottom 
ded  to  the  height  of  toot  eye  i  but  If 
mm  thrrnuh  the  iigh u  obliquely ,  Iti  height 
li   eq<u]  to  twlea  the  dtotanee  fron  lb* 
bottom.  Hiding  the  earn*  height  a>  *   * 
In  making  an  obaarratkm  with  tnto 
meat.  It  ought  to  be  fixed  perpendl. 
to  the  hortnon,  whloh  may  be  done  by  p 
of  a  plummet  mupended  from  the  oenl 
the  top  of  the  board.    In  turn*  the 
tade  of  a  tree  growieg  upon  en  lnc 
plans,  the   maaearar  mill  endearon 


torsi  with  the  bottom  of  the  tree.  Ifthto 
onnnot  be  done,  direct  the  horlaoutel  alghta 
toward*  tha  lower  pert  of  the  tree,  nod  let 

had  the  height  of  the™  abort  thto  mirk 
u  before,  to  wham  add  the  dtotance  of  the 
mark  from  the  ground,  whioh  mil  it,  la  thli 
wee,  be  ooniMered  the  height  of  the  eye, 
ud  the  mm  will  be  the  height  or  the  tree. 
Another  mode  of  hiking  thohelght  of  treet 
It,  br  bmh  of  u  loitromoHt  ihiped  like 
a  gun  etook.  the  end  being  adapted  for  the 
ehonlflw.  the  mollis  or  line,  (or  taking 
a  light  at  the  top  of  a  tree,  and  the  iquere 
being  marked  or  out  on  the  board  at  the 
farther  extremity. 

TIME,  BcoHOMTor.-Book;  lAfi  MHti 
by  at  En****  of  Tin*,  u.  ML 

TIME-PliJck-See  Cloci. 

TIN.-  -Thli  metal  H  of  *  silver-white  co- 
lour, Tarr  eon,  aad  ao  malleable  that  It  but 
be  reduced  Into  learee  l-iMeth  of  an  Inch 
thick,  called  tln-foll.  It  lagan  Dot  little 
Chang*  by  expoenre  to  the  air.  J  tn  tenacity 
li  bat  alight.  10  that  a  wire,  or  i-isth  of  an 
Inch  In  diameter,  ia  capable  of  inpporthig 
onlr  about  ailba.  i  a  bar  a  qaartarol  an  InoE 
in  diameter  waa  broken  Hj  2  Ml  be.  weight. 
Tin  li  Ineluetlo,  bat  Terr  flexible,  and  when 
.,    .,       a  peculiar  crackling  nolle. 

_ and,  If  expoted 

at  the  tame  time  to  the  air.  lu  eurfaoe  li 

gray  powder  li  formed.  When  heated  to 
whluneie,  It  takai  Bra,  and  burni  with  a 
white  flame,  and  hi  converted  into  peroxide 
of   tin.    If  ilowl*  cooled  after  fuelon.  it 


M  which  the  oxide  of  tin  forme  with 
He  Tartou  wide,  are  reliable  In  calico 
printing  and  many  other  of  the  practical 
arte.  Sloet  of  the  malleable  install  ate 
rendered  brittle  br  alloying  with  tin.  It 
comouiei     readily     — '"■     --•-—— 


aanmm,  totaling  brilliant  whirl  aDoyi 
whloh  ere  leu  failbto  than  the.  TO 
nnaulo  It  forme  a  metallic  mail  wlithli 

than  pore  tin.  With  antimony,  Unlaw i 
white,  hard,  aad  •Onorona  allow.  Banana 
formi  with  tin  an  alloy  which  li  sen- 
rouble  than  either  of  the  aaetali  •operate), 

Thla  otiTopoanrt  U  hard  and  brittle.  Ccprer 
and  tin  form  alloya  which  an  wen  kneel 
and  highly  uefai-bell-metal  aad  bream 
With  mtronry  tin  readllr  MeMlniMnWI 
and  the  oompound  tl  need  for  wtnrag 
nnrrcra.  Ttnformi  with  Iron  whlta  eon- 
poandn,  whloh  are  mora  or  tow  fuihr. 
neoordlag  to  the  proportion  of  Iron  law 
oaataln.  Tin  plate  to,  of  all  the  ellnji  i 
jr«*pnratiwia 

IneiVwWUngTwh'lch  Tb  chbJt  acid  la  hrn 
cake*,  the  imall  being  mixed  with  tai. 
mix  a  little  of  It  powdered  with  a  aad 
drop  of  eweet  oil,  and  rah  well,  aad  atte 
clean  i  than  dart  our  them  areae  dry 
whiting  tn  a  nuuUa  bee,  and  nb  br** 
with  dry  leather.  The  Uat  to  to  preiuM 
nut,  which  the  oook  mast  be  cereM  a) 
gnard  agafnit  by  wiping  them  dry,  at 
nutting  them  br  the  Bra  when  they  *■" 
from  the  parlour ;  for.  If  bat  once  hear  •) 
without,  the  tteejji  will  ".it  the  lntlde. 

TTPPERARY  CAKE.— vrtuhaptaaiH 
batter  la  a  little  orau  re- flower  inUr.ut 
beat  it  to  a  cream ;  'than  mlz  Into  Kb) 
degree*  a  pound  and  a  half  of  poran 
loaf  eager,  and  eixteen  agga  weu  hretw; 
add  a  pound  of  well-dried  hoar,  bur  • 
pound  of  tweet  almonda,  blanched  iM 
ponnded  in  a  Utile  roee-watar,  aad  tel 
ounoee  of  earaway-itedi i  beat  the  ah* 
well  together  for  half  an  hour,  poor  It  Me; 
tattered  tin  lined  with  battered  papw,  aw 
bake  In  •  quick  own  for  two  htata. 

.«-.S?«*!iI1!'-i.,,K?r-  «£••»£ 


threepenny  roll  ■  epread  over  each  » 
raipbtrrj  or  jtiawberry  Jam.  and  p'fc*  * 
•lioei,  one  orer  the  other,  pretty  ahjah* 
elan  dlah.  and  pour  orer  there  ai  jb 
iherrr  iweetenecT  with  ingar  ai  the  trn) 
will  eoak  up;  atlck  round  the  Hdt*.  "J 
oeer  the  top,  blanched  iweet  ihaoadacji 
I  Ike  ■  trawl,  and  pour  a  euitard  rcaud  II J 
may  be  made  the  day  before,  or  m  * 
three  honri  before  dinner,  and  will  «* 
crumb  of  bread. 
TIPSY  CAB 
oaka  nude  in  tl 


almonda,  cat  In  the  form  of  i trawl ;  DC  pf* 
wine  In  the  Nam  manner  near  a  tank  * 
Of  Bponga  cake,  oorer  the  top  of"  ™ 
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TOAD.— This  ulntl,  although  generally 
regarded  with  fear  and  aversion,  is  In  reality 
perfectly  harmless,  til*  body  li  of  B  dull 
hot,  Its  chape  awkward,  and  liar 


■loker  thin  uu|].  and  put 
■  fowl,  boned  and  stuffed 
'•  entirely  oovsred 


>   CHEESE. —  Tike   > 


•nil  the  yolk  of  i  hard-boiled  egg;  beat 
them  Into  a  pule,  wbloh  spread  upon  slices 
of  buttered  lout,  ud  bold  ■  salamander 
over  them  until  the  p«U  If  browned  and 
melted.  The  puts  may  also  be  inroad 
between  thin  slices  or  bread  and  bolter,  and 


TOAST  AND  WATER- Take  a  slice  i 


fully  touted  on  both  sides,  until  It  b. 
completely  browned  all  over;  bat  noi 
blackened  nor  burned  la  any  war.    rut  tbh 


Into  drink.  Much  depends  on 
being  actually  in  a  boiling  mate. 
Jug  wllli  a  nucer  or  plate. and  le 


TOAST  BUTTERED.— The  bread  should 
b«  cot  thicker  than  for  dry  tout,  from  a 
square  loaf,  taking  nan  to  tout  tbe  whole 
round.     When   the    first  alloe  li  touted, 


plate  before  the  Are,  while  the  next  slice  la 
touted,    battered,   and  put.  when  It  alio 

Mild  properly  be  out  off  before  the 
touted,  endear   "  " 


t  be  placed  upon  th 

and  oararuiiy  put  sway.  99 
ry  good  bread  pudding,  and 


It  i 

ought  not  to 

TOAST  OBY.— Cut  very  thin  siloes  of 
bread  from  a  loaf  not  leas  than  two  days 
baked ;  put  either  one  or  two  at  a  time  oh 
the  touting- fork,  taking  care  Dot  to  bold 
them  too  near  the  Are ;  they  should  be  Jut 
warmed  on  each  aide,  then  turned,  and, 
when  enfnclently  done  on  one  side,  they 
shonld  be  turned  again  ;  and  when  they  are 
thoroughly  touted,  they  should  be  either 
placed  upright  on  a  plat*,  one  against  tha 
other,  or  pat  In  the  toast-rack  ;  hot  they 
should  b*  kept  near  the  fire  until  required 


strong  wire,  that  hooka  on  to  the  bars  of  a 
grate,  and  made  either  loose,  or  to  elide 
backwards  and  forwards  uu  the  stand  ;  thla 
will  dress  bread,  cheese,  and  small  pieces  of 

TOBACCO,  Adultebation  or. —The 
"olio wing  are  the  snbetanees  which  have 
■tlher  bean  discovered  or  hare  been  staled 
on  good  authority  to  hare  been  employed 
in  the  adulteration  of  tobacco,  either  In  the 
form  of  cut  or  roll  tobacco,  cigars,  or  snuff. 
They  may  be  divided,  lint.  Into  vegetable 
snbltanoei  not  tobioco,  at  the  leaves  of  the 
dock,  rhubarb,  col  moot,  cabbage,  potato. 
""     — lit  oummUigs.  that  la.  the  roots  ot 

itlng  malt      — 

chiefly  of  decayed 

ehleoTT  root,  bra: 

Secondly,    sub-iao 

cane-sugar,  treacle,  honey,  beet-root  dre: 

Thirdly,  Into  salts  and    earths,   u   nitre. 


;   malt;    peat,    whlc 
—eyed  moes ;  seawe 
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mad   lime-water;    yellow    oaara,    amber. 

foller'i  earth,  Venetian  red,  Band,  ehromete 
Of  lead.  Thedeteofctonofacaneoftteabirfe 
substances  li  easy  enough,  bat  othari  pea- 
sant great  dlfiloultles.  The  method  or  o*»- 
mlnatlon  to  he  panned  li  aa  tallows  r— A 
certain quantity  of  each,  tobaooo <1W grains) 
it  to  be  weighed  Immediately  after  It  It 
pnrohaied,  baron  It  hsi  bad  time  la  Iok 
weight  by  BTsporatkju,  i     '""  "    *'   ' 

a"of*Fe 


of  roll  and  cat  feci 


•  any  forelim  vegetable 

„ ;  irltooatsJn  any  of  una 

rated  above.  In  erecaoflneaitateof  powder, 
and  «cn  In  tbe  imallatt  quantities,  they 
mar  be  detected  with  tbe  greatest  certainty 
with  the  aid  of  tin  niiorceoopa.  Tk*  struc- 
ture of  the  tobacco  tear  dinars  materially 
from  that  of  other  leasee,  and  Bat*  thai  be 
readily  distinguish,*!.  With  regard  M  tha 
method  or  proceeding  tor  the  detection  of 
srape-inasr  or  gluooae  In  tobacco,  tbe  fol- 
rowmg  simple  method  wm  be  faemd  efflefent 
Take  one  thousand  grain!  of  ■  aolutton  of 
tobaooo,  containing  two  grains  of  the  dried 
extract  to  one  onnca  of  water  j  add  four 
drachmi  of  liquor  potass*,  boll,  filter,  and 
than  add  about  four  hundred  grains  of 
Fehling'a  test  liqald.  nl  beat  to  boiling; 
If  any  glucose  ba  preient,  the  red  oxide  of 
copper  will  ba  thrown  down;  collect  and 
thoroughly  wash  the  precipitate  In  order  to 
free  It  from  any  albumen  that  may  ba  pre- 
sent, weigh  and  calculate  It  aa  before. 

TOBACCO.  OaowTBAKBPnapABATioii 
or—There  are  rarious  kiudi  of  dried  leaf. 

the  name  of  the  oo 


ajattpgili 
n  which.  W 


„ ...   by  difference!  of  colour 

and  quality,  ariilng  chiefly  from  soil  and 
oilmsla.  Virginian  tobacco  la  the  strongest 
kind,  and  I*  beat  adapted  for  smoking  Id 
pipes  and  for  mils  This  tobaooo  will  re- 
tain mora  moisture  than  almost  any  other 
kind,  ironbaii  la  paler  In  oolour  and  milder 
tout  the  former,  the  pale  olnnanum  la  the 
beet,  the  •'scrubs1' the  eomtnooeit.  JT«- 
taety  possesses  an  intermediate  strength 
between  the  two  last,  named  tobaoni,  Sri- 
■oto  Is  of  a  yellow  oolonr,  and  reri  mild  ami 
delicate,  aaa  ia  also  a  mild  tobacco,  and 
tha  beat  kind  amlU  a  pMalatriv  musky  or 
•pkr/odonr.  Of,  Ihaadaaaal  of  Inferior  quality. 
Met  la  rery  mild  and  dad  stout  ">  usrour. 
**f-*fr«idZa4tflaeromllduid  highly  pitned 
tobaocot.  Ptrtiam  Is  delicate  and  flagrant 
All  manufactured  tobacooa  may  r>e  referred 
to  Otw  or  other  of  tha  foor  following  forma 
or  kinds  :-In  the  Brat  kind  the  leaiea  an 


™  etyen,  tlunctM,  In.    b  t 

,  the  lean*  in  rad  need  t 

:  snuff.     Tha  different 


sad,  Cavaar,  Ortiue*,  IW-tci,  laraas, 

artswa.    Smog  Is  prepared  oMefly  torn 

Virginia  end  Kentucky  tobacco.  Sam* 
a  ligbt-ealoared  mild  tobaooo,  asact  or  a" 
•  mill  ptaee  of  tiroaswissaisa.  and  the  oest 


nmaanMtare.     MrVyiHi  (ma 
■erTsrtstlae,  to  ounl  slajmrtas  i  Hilriti  at 
a  km  tbe  tnmStmmSSlW aaeu 
tr*  bean  fiatoaMly  compared  s»  the-ija 
bird*    The MsaaMfcfifli ttMJiim 
e  IW«  aasafi,  JMm,  I sftv-hsad,  aad  am- 
is,  law  tnraanmvt  eaw'Maat  anta-tli  hi 
ohewta  g,  aaat  agvdManatnlatMd  by  the  ssf  a  ■ 
ei.ee  in  the  tMckaasm  -aor  MM  rapei.  iaw 
being  the  thinnest  M  Jaas>  nut  tiushw. 
Ntgn-itmd  and  CmukUA  an  used  aenij 
eioloslreij    for    emoklng.      Stgn-tmi  h 
manufactured  In  the  form  of  a  tluciithnae. 
It  alio  sometime!  oonnuita   of  two  rosw 
Jlled  together  in  inert  (decaa.    <haassaah 
tad*  Into  •mall  andsquan  aUaakaVaM 
n  lneh  and  a  half  wtej*  by  fln  laches  saw. 
TOBACCO  SMOKINa.-ilie  atket  ttu 

eon  cata  of  thoae  vaxad  qwssUoas  iw 
are  proroked  a  rariecy  of  oplnhsas,  asaa* 
_ig  to  the  paoalmr  Tlawn  held  by  the  A- 
putaat.  The  moatobricisa  usjorywhii  ■> 
■  -•  ro  result  from  — *"*-*m.  more  sr  has 
'ding  to  tha  extent  In  which  11  ta  a- 
— „.h»,  ft  diaordar  and  Irritation  of  0" 
digeatrte  organ*,  rnqasmtiy  itoBompuat) 
with  dassniaW  of  inlrlte,  and  at  Baa 
with  axtranu  narvcau  irritaUlity,  tha  kaaf 
being  more  wpecsallr  aaanlfealad  ta  saw 
Ttterata  smoker,  if,  from  Ulaeas  or  hi 
oame,  hu  habltul  ledulgence  Is  Interlmo 
■ith.  The  oooorrenos  of  oaacar  la  ta>» 
whobabitoaUymuikefiTtm  a  short  orpe.* 
the  lnjnry  to  the  teeth  from  aahamaa  at 
eapeclallT  their  dJtoulursOfaiB,  tin  aaaarkat . 
further,  thereli  a  tandnoy  todUeHaafU' 
throat  and  air  pasaa  gee  whan  thtoiaawjaavi 
la  rollowad  to  any  grant  anaaat  Baj" 
peraoos,  when  smoking,  a^uao*araa»  tras) 
while  uthos  ahatalB  Croaa  dotal  m.  lmff 
cannot  beadoobt  that  Iki  mill  Hill IT" 
of  aipeetoratsaa  axeUad  by  waaaass  V» 
an  tnfarlaai  aandane*  an  the  ha 
saUra  that  la  parted  with  la  a 
the  parpoaa  of  econtottng  dsj 


i  disagreeable 


some  persons  derrre  to*  gnalart  ImaB 

■daaaoo  kaa  r*«i^:  M«yaajr—.»» 
alarming  dagna.  Its  Ban  aaaals Jba  aaaa- 


TOF 
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small  preferring- pin.  three  ounce*  of  very 
ft-toh  butter,  end  ae  eoonejltlajnet  melted, 
mo  of  brown  sugar  of  moden  ' 
keep  ibeie  stirred  gently  — 
it  Are  for  about  fifteen  ml  i 
'     "  '— M 


quality  i   keep  Ibeie  stirred  gentry 
very  dear  Ore  for  about  fifteen  mini       .  . 
until  •  Utile  of  the  mixture,  dropped  into  a 


the  teeth  without  stioklng  to  them.  When 
it  li  boiled  to  thia  point,  It  mnit  be  poured 
oat  immediately,  or  It  will  bom.  Thegreted 
rind  of  lemon,  added  when  the  toffy  u  heir 
done,  improve*  It  mash ;  or  a  101811  tea- 
epoonful  of  powdered  ginger,  moistened 
_,,..  .  ,,....  „r.—  -" -(rmgredlenuii  >ood 


with  i  ilttleofthe  other 

K'  U  dissolved, 
In,  will  vary   it   pleeeaal 


X'  la  dissolved,  and 
In,  will  very   it   pleasantly  to 
The  real   Everton  toffy  Is 


made  with  a  moon  larger  proportioi 
bolter;  but  It  It  the  le»  wholesome  on 
that  rery  eeoount  If  dropped  upon  dishes 
Orel  robbed  with  a  battered  neper,  the 
toffr  when  aold  can  be  railed  from  them 
eaaily.  Butter,  three  ounce* ;  aegar,  one 
pound;    fifteen,  to  eighteen  minute*:    or, 

mouds.  two  ounces;  twenty  to  thirty  minute*. 
Boll  together  a  pound  of  eugar  and  die 
ounces  of  butter  for  twenty  minute!  ;  then 
etir  in  two  ounces  of  almonds  blanched, 
divided,  and  thoroughly  dried  In  a  ilow 
ores,  or  before  the  lire.  Let  the  toff*  bolt 
after  they  are  added  till  It  oraeklea  when 
dropped  Into  oold  water,  and  tnape  between 
the  teeth  without  etioklng. 

TOILETTE  GLASS— The  toilette  gluts 
In  common  use  are  those  termed  awing 
glaaeee,  from  their  being-  moveable  to  any 
angle  In  a  frame.  The  oheral  elate  la  one 
BrKUhit -'■-  '—  '- 


f  looting- glaeaea  being  either  elerated  o 


rein,  being 
Ida  small 

,  „'  this  nek 

la  capable  of  being 


depressed,  and  also  ewtyelled  either 
zuntally  or  vertically,  or  both,  jobs  to 
and  aeonre  them  Id  any  deeired  poat 
The  pillar  which  supports  the  glu 
hollow,  and  hea  a  aqnere  or  round  bt 
rod,  which  glide*  vertically  tr 
provided  with  a  toothed  rack  i 

C'  "on,  which  la  turned  by  a   uuun    w 
b.    The  upper  extremity  of  thia  rack 

bar  oarrlea  a  boat,  whir'-  ' "-  -*  ■"» ■" 

turned  open  ita  eerl 
upper  part  of  thia  boea  carries  a  horizontal 
axle,  to  wbleb  are  attached  two  scroll!  or 
bracketa,  whlsh  are  screwed  or  Bled  to  the 
baok  of  the  looklng-glaaa.  Thna  It  will  be 
aeeti  that  the  glut  may  be  turned  or  ewi- 
veiled  either  on  ita  horizontal  or  vertical 
axle,  or  both,  and  alio  relied  or  depressed 

Tided  with  a  ratchet'  wheef  and  fall,   to 

raised  to  the  required 

__jtal  axis  la  provided 

plan  otluapend log  the glass  la  applied  to  gen- 
tlemen 'e  mirrors,  a  smell  circular  box  oon- 
ccu  talning  the  s  having  -apparatus,  be.    This 

S,  by  a  little  management,  be  uaed 
■  ladles' toilette,  to  ahow  the  baok 

eed  while  dreeelng  before  the  ordinary 

ilrror.  The  advantages  of  this  Invention 
re,  the  facility  with  whloh  the  glum  may 


ana  of  tl 
with  a  i 

up  port  the  plan 
oeinon.    The  b 


1Mb. 


deabTBtO: 

ostelegan 


standi  an 
description.    Theea 

applicable  to  fire-sore*™  iuu  «•«•.  uiu 
other  articles  where  facility  of  adjuatment 
It  desirable. 

TOMATO.— The  tomato,  which  la  need  ae 
a  condiment  or  nance.  Is  the  fruit  of  one 

native  or  South  America;  but  Itlselio  well 
known  and  much  cultivated  In  the  United 
States.,  France.  Germany,  and  Italy.  The 
fruit  la  about  the  eiieof  agoldenplppin;  It 
lias  an  add  flavour,  and  la  used  as  an  addi- 
tion to  soups  and  aeucee.  aa  a  preaerve,  and 
aa  a  pickle.  Itii  notmuobusedln  Knglnnd-, 
but  In  ItaliLw hole  Ileldi  are  covered  with  It, 

-Cut  half  a  peck 


through  a  hair  sieve  into  a  slewpen, 
rail  it  for  half  an  hour,  with  three 
i  of  small  oapsiooma  and  half  a  pound 
illuta;  then  add  the  tomatoa,  which 
d  be  ready  pulped  through  a  strainer. 
Ihe  whole  lor  thirty  mloulea  longer; 
some  clean  wide-necked  bottles  kept 
bytbenre;  All  them  with  the  ketchup 
It  la  quite  hot ;  cork,  and  dip  tbe  necks 

SATO  SAUCE.— Take  off  the  stalki. 
live  the  tomatoa,  and  gently  aqneeie  out 
e  seeds  end  watery  pulp;  thenstewthem 
ftly  with  a  few  epooornlj  of  gravy,  or  of 
rong  broth,  until  they  are  quite  melted. 
Press  tbe  whole  through  a  hair  sieve,  and 
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inrr,  should  It  be  too  thlc*,  Mid  acinic 
cayenne  end  wit.  8cm  It  rery  hot.  For 
■  lugs  tureen  of  thle  eeuoe,  Inornci  the 

Iiroportlona ;  and  should  It  be  it  flnt  too 
liraM,  reduce  It  by  qulok  boiling.  When 
neither  graT  nor  broth  Is  at  hud,  the 
tomatoe  may  be  i  tewml  perfectly  tender,  bat 
*ery  gently.  In  ■  couple  of  ounoee  of  batter, 
with  noine  cayenne  end  Hit  only,  or  with 
the  edilltlon  of  ■  Ten  Utile  nnely  mlnoed 
onion ;  then  rubbed  through  ■  ifere  ud 
baited.  and  lerred  without  any  addition, 
or  with  only  that  or  a  tcaipoonrOl  of  chill 
Tlaenri  or.  when  the  aokwr  It  not  ■  prin- 
cipal con  lideretlori.  with  ■,  few  spoonfuls  of 
Meh  oremn,  smoothly  mlinl  with  a  little 
Boor,  to  prevent  It  curdling.  The  M» 
must  be  stirred  without  neuefng,  thoald  the 
list  be  added,  and  boiled  for  four  or  Are 
nslnate*.  Or,  itew  Tory  gentry  idoeenflnc 
red  tomato*,  prepared  aa  for  the  preoediag 
receipt,  with  two  or  three  alloed  shallots. 
four  or  Ire  chlllea.  or  a  oxpilomn  or  two,  or 
(in  Ilea  of  either,  with  a  quarter  of  a  tee- 
spoonful  of  nyean*  pepper)  a  few  (Bull 


<w  of  lean  ham.  and 


IBKi 


il  of  rich 


n,  with  a  few  ipooafali  n 
-"■— mardsi    add    nit,    u 
u.  turriun  It  well  for 

Mil  Tory  Dot.    When 

the  grary  la  exceedingly  nod  and  highly 
narourw,  the  him  inly  be  omitted.  A 
doaen  small  mnahrooau,  nicely  cleaned,  may 
alao  be  siloed  and  slewed  with  the  tomato* 
hutead  or  the  (h.llott.  when  their  Baroar 
(■  preferred,  is  they  may  be  added  with 
them.  The  exact  proportion  of  liquid  used 
hi  Immaterial,  tor.  should  the  eiaoe  be  too 
thlo,  It  may  be  reduced  by  rapid  boiling, 
and  dilated  with  more  gTiyy  If  too  thick. 

TOHAT05  FORCED. —  Cot  the  stem 
quite  clou,  slice  or  the  topi  or  eight  Sne 
tomatoe.  and  sooop  out  the  Inside;  press 
the  pulp  through  a  tiers,  and  mix  with  it 
on*  ounce  of  flue  orumbi  of  bread,  one  of 
butter  broken  very  small,  some  pepper  or 
cayenne,  and  salt.  Fill  the  tomatoe  with 
the  mixture,  and  bake  them  for  ten  mlnatea 


■tewed  tender  In  a  little  batter,  then  mixed 
and  added  to  the  tomatoe'  pulp,  will  rery 
much  Improve  this  receipt.    Bake  for  Ian 

TOaUTOS  PICKLED.-For  this  par- 
pOM  the  small  round  aort  are  the  belt,  and 
aaoh  one  ihould  be  pricked  with  a  Turk,  to 
allow  Mm  of  the  Juice  to  exude.  Pat  them 
into  a  deep  earthen  Tend,  sprinkle  nit 


three  days 
to  which  add 


I  then  wash  off  the  salt. 


-.  heJuloe,mlaedwith* 

of  mustard  -need,  and  aa  ounce  of  each  i 
olovee  and  white  pepper  lor  erery  peck  i 


than  gently  In  a  Oaten  oreu;  or.lf 

ODnresuent.  plan  them  at  tbeeugtol 

tba  driuping-pui,  taking  care  that  no  fsi 
from  tie  Joint  shall  i'alT  npoo  tbnu.  sad 
keeping  them  turned,  that  they  may  M 
equally  done.  From  ten  to  fourteca  minela 
will  rout  them. 


TOXATOa  BTEWED.- 


i  will  reach  to  half  their  height; 
n  *ary  aoftly  until  the  under  inn 
i.  then  turn,  and  finish  sleettf 
Woken,    the  griT  j    with   a  Kite 


TONGUE.  -The  tongue  la  I 
tilth,  the  iharaauaaaanr  of  t 

lammu  of  the    body;  and.  I 

I*    aipeut     that     thle    orgai 
.hyelclans    are  la  the  habit 
the   gra«l ty   and  aatv*  at 
with   which    the   patient   I*  ■ 
differing  or  threatened.    Jlr 
!•  oelleJ.   of  the  tongue,  a 
oat  to  the  experienced  obe 
ttealar  etraetv*  la  which 
■Itaated.    Sometime*  the  of 

with  a  dark   brown  ftri  a. 

Unas  with  white,  aa  If  loaded  with  crew: 
again,  it  will  be  dry,  pale,  and  bard  or  n*. 
swollen  and  moist,  with  railed  papula- ;  Dn 
change*  may  tbtt  ana  donor  » 

a.  It  la  dnaoaft  to  make  the  siu*a 

Intelligible  to  thoet  not  familiar  with  «* 
ohaaau  that  ooanrU  the  organ  Itself.  i» 
tor guelu  a  state  of  health  should  be  citem- 
all  ooatlng  or  fur,  of  a  natural  brown  colon, 
well  hot   not  axoeaarraly  molsfeaed  wis 


eiuhm.    Still,  a  alight  contrar  l«  * 

lag-,  or  at  certain  time*  of  theair." 

_       >  be  attrirmted  to dlseate.  hat nHiifB 

a  aartunpatkin  m  the  faaoUoa  of  dlgtstj"> 

going  an  In  the  etomech.  or  an  uicistw 

thrown  out  during  lleep,  and  unreaiirno  V 

reactionary  power  of  muscular  uerMs. 

tongue,  like  other  organa  of  the  war- 


atrophy  _    ,, 

organ ;  cancer,  ulceration,  mekni  j.  or  t 
mouri  forming  la  the  oen tre,  on  tur  lip. 


email.  Irritable,  and  ulna*!? 
speclei  of  ulcer,  liable  to  lorm  oa  >»' 
the  tonne.  Up*,  rmau,or  ■oath.sK 


Ign;  or 

ilnfulane 
part  of  the  tonne.  Up*,  i 
known  aa  aphtha :  a  « 

resembling  tbraah,  only  that  they  teMoa 

appear  lngronpi or o)ait*ra,andisMoin shw   i 

more  tbaa  one  "r  »«■  «  a  the*   W ' 

few  exception,  I 

proceed  iroi.n  some  deraaae 

geatlT*  organs,  and 

to  be  cured  by  a  et 


aagenent  uf  lm  *■ 
arly  all  of  ihea  sr- 
s.  of  aliwaW  •■ 
iHBaeonala^M* 
aia  pill,  and  a  nuJl *• 
<  the^pbeaphjite  of-h- 

one  praniice,  la  *****    , 


pimple,  wllh  blue  stone  or  eaattic   Wg 
are   nooaalnnaUy   born   with  i  rwn«» 
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.._..„ it  the  organ  _ 

cannot  with  oonifort  or 


iple,  mnd  consequently  Is  de- 

ohtuJuiug  in  adequate  supply 

K  children  who  mute  *  rjlaoklng 

:q   their   month*,  and  frequently 

nipple,  in  laid  to  be  timffut  tied; 

lsr  worda,  the  fold  of  the  moooui 

i*  being  beneath  the  tongue,  and 

■ometimee  extending  to  the  Dp.  blnde  the 
organ  en  tightly  a*  to  prevent  the  free  Die 


U  very  easily  and  very  quickly  effected  by 
transfixing  the  Hue  membrane  that  binds 
the  tongue  to  the  month,  with  a  pair  of 
abort  and  delicate  sclsiori.  and  (ratline  the 
_fron.m.  or  bridle,  at  It  Is  called,  from  wdMa. 
oat.  Simple  u  the  operation  ll.  It  requires 
*-  ^e  performed  withafiriD.llfh'    »-"  » 


Is  tied  down  to  the  month 

■  ■n-tead  of  the  1 

Irene.  In  which 
be  aought,  and 


frteal  assistance  procured  to 
through  the  obstruction. 

TONGUE  BOILED. -When 
from  the  pickle,  the;  require 


freih 

time,  or  nave  Deen  cured 

a  common  proportion  of 

■alt ;  but  when  the;  have  been  emoked 
and  highly  dried,  they  should  be  laid  Tor 
two  or  three  houre  Into  cola,  and  as  ranch 
longer  Into  tepid  water,  before  they  are 
■droned.  If  extremely  dry,  ten  or  twelve 
houre  muet  be  allowed  to  eoften  them,  and 
they  should  always  be  brought  very  slowly 
to  boll.  Two  or  three  carrots  and  a  large 
bunoh  of  savoury  herbs,  added  after  the  ecum 
la  cleared  off,  will  Improve  them.  They 
should  be  simmered  until  they  are  extremely 
ib  akin  will  peel  from  them 


tender,  wh«_  ..._ —  , 

easily.    A  highly  dried  tongue  of 

size  will  usually  requlrr  * •*-■ 

half  to  four  hours'  lwtl 
one.  about  an  hour  less 
has  not  been  salted  at 


in  an « moke  d 
shorter  time 


TONGUE  prCKLBD.— To  three  gallon  [ 
of  spring  water  add  six  pound*  of  eommoi 
•alt.  two  pound,  or  bay  salt,  two  pounds  01 


th*  tongue  to  be  cured  with  One  lilt, 

let  ItMreln  for  aday.  In  order  to  free  it  from 
the  blood:  then  Immerse  It  In  the  brine, 
taking  care  that  every  part  of  it  shall  be 
covered.  The  tonne*  should  not  remain 
mora  than  from  three  to  dye  days  In  the 
plokle.  When  the  pfoklehae  been  In  ate  for 
about  three  month*,  boll  It  ap  wain  gently 
and  take  the  scum  carefully  off;  add  to  It 


TONGUE  POTTED.-Mlx  an  ounce  o: 
■altpetre  and  four  ounce*  of  brown  sugar 
rub  a  neat's  tongue  well  with  it,  *iid  let  ii 
lie  In  it  for  two  day*.  Then  boll  it  til 
quite  tender,  and  take  off  the  ekln  and  sid< 
bit*.    Cut  the  tongue  In  very  thin  slices 


with  1 


f,  with 


imed,  and  washed  with 

iloety,  lay  It  Into  a  Teasel  or  fitting 

-nd  place  round  it  three  or  four  pounda 

neck  or  of  any  other  lean  cuttings  of 

ne  bone*  of  Teal,  and  poor  In 

water  to  keep  It  covered  until 

instead  of  this,  uso  strong  on- 

ewith  tbeahla  and 

any  other  odd  bit*  or  bone*  or  ven.1  which 
may  be  bandy.  Let  the  tongue  he  brought 
to  boll  very  gradually,  that  it  may  be  plump 
and  tender.  Remove  the  scum  when  It  Drat 
rise*,  and  when  It  la  quite  cleared  off  add  a 
large  faggot  or  parsley,  thyme,  and  winter 

one  mild  turnip.  After  three  hours  and  a 
half  of  gentle  simmering,  probe  the  tongue, 
and  If  sufficiently  done,  peel  off  the  akin 
and  aerre  it  quickly.  If  not  wanted  hot  for 
table,  lay  It  upon  a  clean  board  or  trencher. 
and  fasten  It  down  to  It  by  passing  a  fork 


through  the  ro- 
the  tip,  drewli 


.. until  it  is  quite  cold.    Where 

expense  Is  not  regarded,  three  or  four 
pounda  of  veal  may  be  added  to  th*  beef  In 
this  receipt,  or  the  tongue  may  be  stewed 
In  a  prepared  gravy  made  with  equal  parts 
of  beef  and  veal,  and  vegetables  as  above, 
but  without  iult;  this  may  afterwards  be 
converted  Into  excellent  soups.  A  fresh 
or  an  nnsmoked  tongue  may  be  dreased  In 
this  way,  but  will  require  less  time ;  lor  the 
former,  salt  must  be  added  to  the  gravy. 

TONGUE,  to  Cahv*.— The  middle  alios 
of  the  tongue  Is  considered  the  beet.    The 


nearly  through  the  middle,  and  thin  slices 
•akeo  from  each  side;  ■  portion  or  the  fat, 
rhlch  Is  lltoited  at  the  root  of  the  tongue, 
being  naalsted  with  each  portion. 

TONGUE,   with    CocvxBM.  —  Scald 


,.,., —   ., ,  paraley,  and  ohlve* 

chopped.  8t*w  the  tongue  with  a  season- 
ing of  Hie  herbs,  carrot*,  onlone,  different 
'■'-"-  of  apicei,  aud  some  ■took;  let  it  stew 
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■lowly  for  boon.     At   tin   utonl   yo«    tin  m 

mttb,  ikin  the  tongue,  ud  tun  ■  usee    aeaao 

Of  ooulla  thickened,  in  which  pat  gharkrne, ;  ration  1>  to  b 

■llMd  round.  ■ -" 

TOOTHACHE. —Thai 
phjiloal  guffcrlnn  of  UlemorodTe 

thi  comparatively  InaJgnlflcnnt  m .      ..    _..... 

Toothache  Is  too  well  known  to  requlrs  any  I  the  Bxtremttle*  of  tl ..    ... 

description;  nil  that  l*n«eu*ryl*  topolnt    p«**d  m  to  dip  the  toothjant  at  tbatpait 

— -  ■——  'he  tooth  become*  aneeted,  mod    where  it  aim  th.  can.    The  tinht  hand 

i   the    b«t_remedie«   both   for    puna  tb*  handle*  of  tba  fornix,  wham 


oat  how  th*  tooth  became*  ■ 

recapitulate   th«    twit    rear--"- 
It*  removal  and:  ouri.    Eacl 
aide,    reoelret.    throogh   ■ 


'    rniH  th*  handle*  of  tb*  fotoap*.  a 

'    the  Iweohjw?  1*  at  th*  tent*  Una*  tl 

>    far  In  biliilu  thm,  to  prevent  Ma  great 

running  through  lb*  eatataao*  of  the  bono,  off.  If  It  ba  an  nppar  tooth,  the  jnaaaai 
ft™  off  a  (mill  twig  to  each  tooth  at  It  atendia*  tb*  patient',  head  by  placing  It 
paaaeaon,  till,  anally  eeoaplog  from  the  Jaw.  ,  baaaatb  fait  laft  ana,  and  than  pulbi  oowav 

..„ !f  the  upper  and  |  ward*.  giTlne  tba  tooth  a  bout  at  the  tame 

ndad  on  both  the    time,  by  which  nation  it  it  readily  *raam.  If 

... Mppllad  with  a    the  pall  bo  iteedily  made.    If  it  be  a  V— 

..  whlob  endow*  It  with  Ufa  and    tooth,  tba  < '       n 

Owing  to  inattention  to  the  ita ' 
naoh,  the  varietle*  of  food  ai 

" "  :h  they  an  eaten. ;  i 
nuutnolaan,  th*l  t 


lower  law.  It  bt 
llpi.    Kaeh  too 


of  the 

and  neglect  in  keeping  t 
toath  bacome  rBmirkabl 


markably  prone  to  decay— 
t her  aomatlm**  aoquir*  In  a 
t  space  of  time— tho  tooth 


ward).    When    oac*    the  a 


air.  and  often  Irritated  by  hard  aabataae** 
and  fragment*  of  food.  I*  at  once  attacked 
by  that  mitigated  form  of  neuralgia,' 


attacking  tb*  face,  la 


and  which. 


air.  and  hot  food  or  drink, 

a—  that  keep  up  tb*  axeeeiiTB  yam,  «■ 

aperture  ibould  alwaja  be  olOMd  up.  and 
the  ah-  and  all  foreign  labatanoaa  carefully 
excluded.  For  tola  pnrpqai  a  oeroent  ahoald 
b*  and,  which.  If  employed  with  can,  and 


■even]  year*.    Wber*  thl*,  howerer.o 

be  effected,  In  conjequence  of  the  ilaeof  th* 
Opening,  and  neither  cleaning  tb*  teeth  nor 
aperient  medicine  relieve*  the  pain,  the 
tooth  had  better  ba  extracted  More  it 
crumble*  too  lar  away  to  admtt  of  It*  being 
dram  at  all  Tobaooo  1*  oeoaaloaally  of 
■arrtca ;  bat,  **  few  iilnamln  can  andar* 
the  remedy,  It  li  leldom  employed.  A  email 
pill,  nude  of  a  grain  of  opram,  placed  m  tb* 
hollow  tooth,  will  most  frequently  allay  th* 
acute  pain,  and  anally  end?  the  peroxylm. 
" re  partial  to  the  ittmalatlng  pro- 


o***,  nte  a  few  drop*  of  creoeote,  a  little 
piece  of  cotton  wetted  In  tincture  of  myrrh, 

tnrpenUne;  bat,  next  to  the  opium  In  tb* 

— L  the  beet  external  remedy  lr " 

■d  in  the 


bit  of  camphor  lnaerted 


atlher  applied  or  Inhaled,  it  enauru  relief. 
TOOTH    DRAWING. -To   be  able   to 

" r/wau  li 


kit    If  an  upper  back  tooth  U  to  at 

a  the  operator  hat  moat  power  aid 
andean  a**  heat  what  her  to  ahaaa 
If  he  let  the  patient  cat  th*  floor,  throw  ha 
h«d  Oar  back,  and  fix  it  between  Ua  knam 
■         the  patient  wye* 

itbe  key."  with  the  Xwtnrew* 
o  tb*  month,  within  tba  raw  X 
i,  and  place*  tba  bolster  of  the 

otagabut  th*  gam  of  U»  tooU  to 

be  pulled  oat  t  ha  than  tan*  the  dawacrw 
th*  top  Of  the  tooth,  and  lata  It  rhranttBB 
reata  un  the  outaide  of  the  tooth  JaaJwVjre 
It  link*  Inlo  tba  fax*.  Hera  tba  oparntar 
wwimthefortnnwjJofaW 


*«tbef*loruiB,thetooU>*«lif*w 

oot  of  th*  aoetot.  Another  need*  of  #t- 
formine  thta  operatise  la  to  draw  the  kM9 
ootwerd*.  tn  which  OBM  th*  Mattar  tana 


I*  n 17  to  ba  an***  r*n.  nawSy,  to  he 

Mare,  whan  ftxln  ■  the  etaw,  to  okw  the 
right  tooth,  and  take  can  It  daa*  net  ana** 


TOOTH  PAffTE.— Mix  honey  «| 

powdered  oharoeal,  and  *aM  the  ■ 
dentifrice. 


DAILY  WAISTS. 


TBA 


TOOTH  F I CK. — An  la 


■ids  Ihn  ipua  between  the  teeth.  The 
beit  end  ebeapeit  are  maili  from  ■  pie*e 
of  qullL  Thlf  ought  to  be  paeaed  round 
udlxMM  all  the  MMh  after  each  bM 
1  which  will  m<  to  keep  off  the  ten- 
dency to  form  tuUr.  At  night,  a  broth 
with  water  aolf  Bar  be  need  with  edran- 
tags;  and  where  there  ia  a  strong  tendency 
to  dee**  between  the  not*,  a  piece  of 
atrong  auk  way  be  drawn  backwards  and 
forward!  between  aaa*  fang. 

TOOTH  I-OWDEK8. -Tooth  powders 
may  be  compoeaded  Id  ratio**  we  yet  tba 
following  rcoript*  aXOrd  foaaa  of  the  beat 
t.    Powdered  orrle-root,   half  an    ounce; 

KruOan  bark,  one  ooaoa;  prepared  ohelk, 
half  an  ounoe  ;  iill  nflmiaaiul  ill  I  mini  ill 
twenty  drop*.  Mix  thaaa  Ingredient*  wall 
together  In  a  mortar  until  they  are  tho- 
roaghly  incorporated.  3.  Prepared  chalk, 
aa  ounce  and  a  halt;  Peruvian  bark  pow- 
dered. kauTaaoanoai  camphor,  a  quarter  of 


the  teeth  about  twice  a  week.  - 
thick  allot  of  braid  Into  eqaarea,  ana  corn 
It  till  It  beeotnei  otarooaL  Pound  It,  and 
tlfl  it  through  naenuubn;  It  la  than  reedy 
for  uae.    o.    Prepared  ohelk,  on*  pound: 

poor  mia  t  be  Unely  powdered  by  nuietanlng 
It  with  a  llttla  spirit!  of  wine,  and  then 
Intimately  mined  with  the  ohelk.  t.  Fow- 
dsrad  oottJe-fiih,  oca  pound;  powderd 
myrrh,  two  oanaaa.  t.  OotaL  cnttle-tih. 
dragon '.-blood,  eight  draahma  eaah  I  burnt 
.  alum  aid  red  aaadata,  tor  iliailian  each; 
orrii-root.    eight    draohma;     otorta    and 

eleven  grain*;  roeawood,  half  a  drachm; 
roa*-  pink,  eight  drachma  ;  all  to  be  finely 
powdered  and  wall  mixed. 

TOOTH  WABHES.  —  l.  Myrrh,  on* 
ounoe,  dlaiolred  in  a  pint  of  spirits  of  wine. 
A  little  of  thi*.  dropped  on  the  tooth-  bmih, 
la  excellent  for  the  Math  and  gueu.    a.  Die- 

boUtBg  watar  i  before  It  la  quit*  ookCedd  a 
tceipuonfui  of  tincture  of  rhubarb,  and  a 
tmpoonfnl  or  ipbrlti  of  camphor.  Bottle 
the  mixture  for  nan.  Add  *  wraaglaaalhl  of 
tba  eolation  to  half  a  pint  of  teapot  watar. 
and  uae  It  dally. 

TORTOISES  HELL,  -Thi?  shell  la  pro- 
cured from  a  marina  tortoise,  called  the 
hawk'a-blUtBrtla,in-tar*dotwnru<iia.  Each 
animal  ferule***  thirteen  prindpal  plaice, 
Ave  along  the  centre  of  the  back,  and  four 
on  each  tide;  and  twenty-live  Mealier 
toalei  or  pile*,  whtoh  constitute  the  margin 
of  the  ahull.  Tba  horny  plate*  which  con- 
■tltnte  true  tortoUeahall,  are  separated 
from  the  boo*  foundation  winch  forma  tba 
•hall  or  sneering  of  the  animal  by  the  appli- 
cation of  heat ;  tba  whole  tball  being  com- 
monly placed  over  tba  fir*  until  tha  plataa 
begin  to  alert  from  the  bone*,  and  tha 
leperatlon  being  completed  by  the  aid  of  a 
.  lends  r  knit*,     Tba   yellow-  coloured  shell 


mottled.  In  veneering  wit 
bywUahTary  beautiful  woi 
dnocd,  It  It  uaunl  to  apply  f 
wllh  lampblack,  vermilion, 
white,  or  other  oolanring  matter,  mi  ine  ian 
of  tha  ■hall,  both  to  heighten  Ita  tffaat  and 
to  conceal  the  glue  or  cement  by  which  It  la 
■anneal  to  tha  wooden  foandauon. 

TOKTOI8B8HELU  Imitatm*-.  -  STnt 
■taana  and  than  praaa  tha  born  Into  proper 
■hapet,  and  afterward*  lay  the  following 
mixture  on  wttb  a  email  broth,  in  Imitation 
of  tha  raotlle  of  tortoiaeahelL    Take  equal 

with  itrong  soap  leea  :  let  thi*  remain  until 
it  la  thoroughly  dry,  bnuh  on*,  and  repeat 
two  or  three  tiro**.  If  necessary.  Such  part* 
•a  are  required  to  ba  of  a  reddish  brown, 
auould  ba  altered  with  a  mixture  of 
wMtlnr  and  tbt  tteJn. 

TOBTOI8ZSHBLL,  TO  Pxipabx.—  To 
Mndtortaiieabell,  bring  the  adgca  of  tha 
pMse*  to  fit  aaoh  other,  observing  to  give 
the  dm  Inclination  of  grain  to  each. 
then  aeoan  them  In  a  piece  of  paper,  and 
piece  them  between  hot  irons  or  piuoeri; 
apply  pnaanra,  and  let  them  cool.  Take 
care  that  tha  heat  li  not  too  great,  or  It  will 
bnrntnainaU. 

TOUCH- PAPER. -Dtp  a  piece  of  any 
nnalied  paper,  inch  aa  blotting- paper,  blue 
paper,  or  printing  paper.  In  a  solution  of 
an  onnaa  or  aaltpetre  In  nearly  half  a  pint 
of  water;  then,  alterltlma  become  perfectly 
dry,  It  will  be  Bt  for  nee, 

TOWEL  BOLLEK.-Thl.  should  ba 
placed  at  tba  back  of  Ihe  kltoben-door  ot 
every  cottage  ;_or.  If  not  at  the  back  of  the 
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a  door,  or  any  other  perpendicular  aurfao 
One  or  these  bracket!  baa  Iti  locket  ot.. 
through,  to  admit  of  taking  out  and  putting 


TOWELS,— Towel!  are  made  or  diaper  or 
huckaback,  or  a  quality  adapted  (o  the  uiei 
to  which  they  art  applicable  They  should 
be  one  yard  long,  and  abont  ten  or  twelve 
null  wide.  The  beat  are  bought  lingle,  and 
are  frlngtd  at  the  enda ;  otheri  are  neatly 
hemmed,  and  aometunea  have  a  tape-loop 
attached  to  them,  by  which  they  can  be  im- 
pended against  a  wall 

TRACIH&PAPEoV— ley  open  a  quire  ot 
paper  of  large  III*,  and  apply,  with  a  clean 
aeih  tool,  a  coat  of  varnlab,  made  of  equal 
parti  of  Canada  balsam  and  oil  of  tnrpan- 
tina,  to  tba  upper  anrfaoe  of  the  lint  sheet, 
than  bang  it  on  a  tine,  and  repeat  tha  opera- 
tion oa  frath    threw     until    the    proper 
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quantity   li   flnlabad.     IT  Ml  iHlHlanllj 


UipilUiiHMai  the  M  baa  hi 

mnl  pirtaof  nut-oil  and  oil  of  ttrpa_.. 
enddrTltlnuaedlaUlybj  rubbing  It  « 
wheat  Boor,  then  hang  It  <>»  »  ">» 
twentr-fosr  boon.  Both  tha  ilrnt  _  . 
«ned  to  oopj  drawing*,  urillon,  ftc  If 
waab^oTerwiUioi-^anddrled,  they  may 
bn  written  on  with  Ink  or  water- oaloare. 
The  paper  praparofl  from  the  refneaof  tha 
Sal    will,  ui  or   whioh  hi—  " 


•OMettltea  Tegetnble  paper. 

T RAINQHT.  —  In  horticulture,  tn 

ha*  ft*  It*  object  the  randorlngplnnte  more 
prodaatlT*  either  of  Howeii  or  of  fruit,  by 
regulating  the  number  ud  poattloo  of  tbdr 


they  ovanbade  thots  below  than,  uu 
axoleding  Uh  but  ud  light,  preraut 
elaboration  of  the  tap  reouirod  for 
urodBOtloaormuitlBoKlon.  Irtharan 
few,  UN  wp  li  upended  la  the  orodoo 

of  nun,  and  In  extending  the  tnifaa 

the  leare*  repaired  far  the  digMtlon  of  the 


miiiu  In  training  one  upright  c 
•hoot  In  anmmer.  and  ibortonlnaltdi 
Ortaen,  lucbet  at  the  winter  pruning.  It 


It  may.at  thatr«iait,r*nxl*o(t™dH 
Inn  a  tier,  to  bo  trained  at  lot  In 
jioe  horiaontally.  Tb«  ahoM  prod™ 
ha  tunptraaoat  bud  la.  how*™,  nana 


t ylng  thoaa  isf  the  flnK  tier  to  ahort  neb 
thoae  or  each  aoooeealTa  tier  batai  tmt» 
to  the  tranche*  below  thana.     fThca  tb 


treea,  till  the  potnta  toocfa  tha  tan*:  in 
they  ban  the  merit  of  pradaolng  laifi  no? 
of  fruit  in  ■  Ten  email  nahaatai-M 
Anus.  Caiur,  Ear *ui«,  FaErr  IBIS 
Obchabd,  Puca.  Pulm.  he. 

TKAaSFAKKNT  FOSDlOa  -ral  It" 
a  aanoepan  hair  a  poaad  of  freah  batter,  IX 
earn*  quantity  of  poanded  loaf  tagir.  cJ 

aha  well-  bantam  ana ;  atlr  U  orer  lb.  fc 
of  the  tUakaeeiof bnttand eajv p" I 
Into  a  baaln  to  oooL,  and  Mix  witt  il  i » 
spoonful  of  grated,  minim  bate  it  " 
dwn  Unad  with pnl- pawu.  Bafeaarw 
grats  loaf  eagar  orer  aha  top. 


TttANSPI-ASTKB— Graet  dUfcalST  «" 
perienned  from  Una  uia" 
:  traee  from  oca  apot  toapaas 
ta  Ihla.  an  loapleeHat  lemoU 
iter  baa  been  UtTaniad.    a  «7 


To  obTlata  Ihla, 
transplanter  haa 

•Imuie  eoiiunan-  . „       __. 

well  oalealatad  for  the  moral  of  ni,*" 
nnder  half  a  tot  weight,  eonaiita  of  •"■ 
two-wheeled  truck,  with  etna*  hooto" 
taefaed  to  the  hinder  part,  to  waka  * 
cradle  In  whloh  the  plant  la  plaeiaiiaa- 
pmdedi  In  Iron!  la  a  long  naaa,  whim au 
aa  a  lerer  in  upraiatng  tha  plant,  at  ■»* 
aaoorlng  the  ball  whan  loaded. anil"* 
tha  meant  of  draught  by  which  an  *K> 
along,  or  to  whloh  a  bona  may  bty** 
The  call  la  preparwl  In  the  aanal  naaar. 
and  when  the  ucneh  aroond  it  ■  •"■» 
one  of  Hie  Iron  aides  whfch  tonal  V 
oradla.il  aet  aprtgbt  Is  tha  trsBoh,  ow<> 
tha  bail,  and  three  Iron  rod!  an  fa** 
through  It  nnder  tho  ball,  and  ales  Un"P 
tint  acirrunoBdlna  halei  tn  the  Other  »■ 

BMTm 

dined  at oe. * 


h  exactly  oppoalta 


keep  the  oppoalta  aidea  of  the  ball  up* 
Theie  ildea  and  roda  being  all  a***** 
tight,  the  plant  near  be  renwrcdatou^* 
If  there  be  any  apprchanaion  of  MJ 
In  oonaeqneBoe  of  Me  roote  beiaa"-!! 
■oil  may  B*  filled  In,  and  the  whuit^™ 
to  remain  until  the  root  wound*  ate**" 
and  the  npnnglole*  again fornol. *■*■? 
hat  1.  required  la  to  lajnoreiha'-'SI 
he  trench  oartfallr.  and  procaaJa.il » 
iUng  had  taken  place  at  oner.    "*■" 


TEA 
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nek  l>   run   bsak.   th« 
kept  on  two  planke  lnkl  oto  the 

r  the  trench,  the   rtrn"gb.t-pole  !■ 

elevated  until  tbi  two  strong  hooks  In  the 

"  ■     ■  if  the  trench  catch  Into  the  top 

centre  arm  at  each  of  the  ildM. 


Under 


higher  then  the  othera.  Theie  being  hooked 
on,  the  draught-pole  Is  drawn  down,  the 
tree  and  Its  fill  an  drawn  np  from  the  pit. 
ub;i  lever,  the  ball  teaarsd  to  the  track, 
mud.  It  the  trie  Is  till.  It  may  be  attached  to 
the  draught- pole  by  a  rope  A  rope  lo  also 
taken  round  tile  item  of  the  tree,  quite  it 
its  base,  and  curled  ones,  or  twlea  round 
the  lalL  and  than  seonrad  to  the  axle.  The 
tree  Is  then  restored  to  Iti  destination,  ud 
v.h™  nlud  mrer  the  centre  of  too  pit,  the 
BU  being  Bupported  by 
nthe  iftltinrihnhnle. 


wheels  M  the  ■< 

two  planks]:  " 
and  blocked 


1 W  keep  them  steady  i  the  rope 
■id  the  draught  pole  li  elevated 
■o  ■>  «■  iet  the  ball  net  on  the  bottom  of 
the  pit  prepared  for  It.  The  track  It  then 
disengaged  from  the  ball  by  unhooking  It 
from  the cradle,  and  removed i  thaironrode 


pushed  by  eMtlng  buck  the  aide  of 
to  allow  of  their  being  pulled  out  in  i 
direction.       TUt     Antilles   the  operaf 

Another  contrivance  for  treneplantlngt 

la  aa  follows :  The  ball  or  the  tree  Intended 
to  be  removed  Is  carefully  separated  from 
the  auiTonudlng  Boll,  with  ss  many  of  lie 
roots  preserTed  as  possible,  the  stronger 
being  cnt  off  close  to  the  eurfece  of  the  ball 
while  the  more  flexible  are  tied  up  In 
bundles,  enveloped  In  soft  hay  or  straw,  anil 
Covered  with  a  double  mat  to  keep  the  whole 
together ;    a  piece  of  cord  la  then   placed 

trend  It,  b 

places  of  t: 

.. inches  bro__.  _.   „.... 

three  or  foor  Inches  apart  all  round,  the 
oord  keeping  them  In  their  proper  places. 
These  boards  being  adjusted,  a  strong  balf- 

tnoh  rope  doubled  la  pn* *  "' 

part  of  the  ball,  making: 

not  too  tight:  Ibe  remaining  portion 

rope  la  taken  down  the  front,  and  la 

tn  >niTmiiid  the  ball  again  near  the  be 

he  ropee  are  to  be  tightened  an 
arack  pin,  so  that  the  whole 
may  be  kept  tightly  together.  The  ball  la 
then  to  be  undermined  on  one  aide,  as  near 
to  the  centre  as  possible,  and  a  piece  ol 
strong  board,  say  eight  or  nine  lnchea 
broad,  Is  to  be  introduced  onder  It.  and  the 
tree  drawn  gently  over  to  the  aide  under 
whlah  the  board  la  plioed,  while  the  opera- 
ration  of  undermining  the  oppoilla  tide  la 


after  which  the  r 


broogh t;to  the  perpendicular 


.Iftlngb 

in.*"  l. 

ropes  tlinntag  off  the  lifting  board 
are  cot  In  them  Into  which  the 


'  again,  resting 
ly  be  celled  the 
ropes  are  then 
■ids,  as  shown 


For  plants  which  two,  six,  or  ten  men 
easily  carry,  the  apparatus  Is  quite  sufficient 
If  the  distance  be  not  great  to  which  the 
tree  Is  to  ba  removed,  whan  ten  men  are 
employed,  two  additional  bandaplkea  are 
placed  across  the  others  at  right  angles, 
which  will  sherd  lining  power  tor  foar  men 
mora,  six  being  employed  anon  the  nthn?a_ 
In  the  way  In  wb/oh  m 


'if  tie 
7  with 

iploy  a 


tree  be  too  large  for  six  m 

perfect  ease.  It  will  be  bat. 

wheeled  machine.  Another  kind  of  trans- 
planter or  tree-lifter  Is  Illustrated  In  the 
annexed  engraving.  This  apparatus  Is 
formed  of  two  pieces  of  Iron,  the  breadth 
and  thickness  of  a  common  cartwheel  tire, 
three  or  four  lnchea  wide,  rather  more  thsn 
half  an  Inch  In  thickness,  and  abont  six 
feet  long,  which  being  bent,  will  rednea 
them  to  three  feet  sorosa.  This  alas  will  do 
for  trees  requiring  from  two  to  four  men  to 
'■••  —  -  bat  a  alia  larger,  and  monger  In 

,  will  be  wanted  ft 

.  -ore  men  to  move  ■ 

most  be  excavated  at  se       _  . 

from  the  tree,  ao  aa  to  leave  a  large  ball  of 
earth  attached  to  It,  and  the  Irons  must  be 
pnt  under  the  ball  of  earth  as  near  the 
centre  ss  possible,  leaving  a  apace  between 
them  of  about  two  feet,  or,  for  largo  treea, 
a  little  more.  Two  strong  poles  most  then 
be  passed  through  the  hooks  In  the  Irons,  ao 


tree  may  then  be  readily  lifted,  and  croas 
levers  may  be  naed  for  larger  trees.  The 
whole  may  be  Died  or  unfixed  without  any 
loss  of  tune ;  and  It  require*  no  tying,  as 
there  Is  no  danger  of  the  tree  flipping  off 
the  Irons,  Thifaor  mnuplmtfer  conalau  ot 
two  aeml-  cylindrical  pleats  Of  Iron  with 
handles,  and  which  are  ao  inserted  In  the 
ground  as  to  enclose  a  plant  with  a  ball  of 
earth  between  them.  In  this  state  they  are 
attached  to  each  other  by  two  Iron  plni, 
and.  being  pulled  up.  bring  with  tbem  tbe 
plant  to  be  removed,  aurroondad  by  a  ball  of 
earth.  This  being  set  In  a  prepared  exoavs- 
"  by  loose  esmb.  tbe  traps- 


ing withdrawn,  one  half  at  a  time,  the 
nh  la  gently  preaied  to  the  ball  con- 
lolng  the  plant,   and    the    whale   well 
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the  toll  till  It  ll  Wild  u[ 
cylinder  with  the  plant 
contalni,  nboiiM  be  thro,  lifted  up.  ud 
placed  on  the  bottom  whleh  at*  to 
tiifhtly  u  to  adhere  without  any  fattening. 
I'hp  twa  Bat  aemiclroubir  piece)  ire  niter  - 
e  placed  od  lb*  eurleoc  of  Um 
"1  (lot  of  tb*  lUm  or  th*  plant, 
be  «umd  ud  kept  Lb  ' 


carried  to  eaydietaaoai   who 


■r-pot,  c 


•  to  be 

.„.._ ._ ....„ off.  th* 

pint  ud  bill  of  earth  may  bo  utun.*d 
through  th*  oyliuder  Into  B  pot,  or  ■  hole  In 
th*  lull,  u  iur  b*  dMlrnl.  by  prating 
OB  the  (enMroaW  plain  with  th*  pronged 
Inatrument  Th*  hui  inu|«*il  It 
particularly  favourable  for  packing  or 
Bending  toadlatuo*. 

THAI'-  HAT.— Thi*  li'a  hMlthful  and  ex- 
oiting  oat-door  ■*>■>,  which  may  I*  plated 
at  any  uaaon  of  th.  year.  In  order  that  It 
may  be  played  with  the  greBteetadvutaga, 
a  cmooth  piece  of  groand  1*  selected,  that 
where  tb*  trap  It  t*t  dawn  being  pertloa- 
larly  flat  Bad  even,  eo  that  any  little  rlelnga 
or  an*TBBMM  should  not  torn  ■  itrafchtly 
trolled  "bail  Mid*.  The  trap  It  then  iet  la 
th.  following  dlreotkin  :-T  (tnpj,  U(boun- 
datlea),  D  D  ( Ji*  tanoa  Una)  :— 


d  plaeea  It  la  the  rjoulh  of  the  trap.  1 
up.  quiet  and  strata  at  rat-  with  the 
[*  of  to*  bat  it  nut  given  cat  th*  loarae 


readlne**  to  ttrJu  da 


bach,  in  order  to 

iment  It  rite*  or  lajLito  th*  ben 


width  of  thee,  two  uoandarlaa,  marked  by 
itumpc  ;  they  are  ganarally  made  by  mutual 
arrangement.  aaoT  In  accordance  with  the 
number  playing  on  eaoh  aide.  If  onlj  a 
Ttw.  the  two  boondarte*  ar*  brought  olo**r 
to  each  other i  hut,  wlthadoiao.  they  would 
be  extended.  Neither  !■  the  dtatue*  Hue 
any  speou]  nnmber  of  yard* ;  bat  tills  matt 
depend  whether  men,  youth*,  or  a  certain 
number  of  the  fair  tax, join  In  tb*  game, 
ir  the  latter,  from  eight  to  tan  or  twelve 
yarde  ar*  sufficient ;  Dot,  la  a  match  with 
trap-bat  player),  thin  dlaUncel)  extended. 
Bomttlmet  the  two  boundarlet  are  placed 
on  a  level  with  th*  lUttanca  Unci  th*  level 
of  the  eye,  la  fact  from  one  boundary  to 
the  other  forming  th*  dlttaao*  or  standing  . 
line.  At  other  timet  the  dlitanse  line  U 
below  the  bonndartea,  and  marked  by  two 
^e  taint;  driven  In.    The  outer 


it ;'  and*  third  mils,  theatrical  is  "oot." 

ad  can  no jnore  go  In  that  Inning    Whet 

ball  1)  bit.  It  mutt  reach  th*  distance  l»a 

!  the  ttrlker  la  oat;  alto,  *aoald  the  tall 

be  struck  outline  either  of  the  booadariea 

Should  the  ball  be  ttruok  over  the  heed  aci 

out  of  r*ach  of  the  outer  tide  or  th*  disuu* 

line,  th*  ttrlker  It  ban  again  out,  or  aboakl 

"  be  caught  clean  from  th*  bat  at  till 

uud.    In  either  of  Ihatecaua,  thaatBaS 

ret  up  hit  place  at  the  trap  to.  another  oi 

i  own  tide.    From  this.  It  will  be  Hd 

it  the  nlmoet  Judgment  rnnat,  benautltei 

inetriklng  the  ball,  which  should  b» itrat 

downward*,  to  u  to  bound  aavcral  t*> 

"■" "      ■  "■"   Jittaao*  llaa:  the  at 

rum  the  ■hoaktar,  ai 

with  force,  in  order  to  b*  certain  of  carryai 
tb*  ball  wall  down  to  the  oaUkie  put' 
The  ohjeot  of  thtee  latter,  on  the  duttae) 
line.  It  to  prevent  th*  ball  paaatog  the*. 
Eaoh  mutt  keep  hla  post,  and  only  (Mr! 
juat  that  portion  of  the  around  whim  ■ 
half- way  between  him  and  the  next  w  I  a 
line.  Ily  tola  maana  no  confneion  arise* 
but  simply  tbe  one  take*  th*  bedl  lUilm 
on  tb*  line  In  It*  direction.  In  trulliar  lit 
ball  book,  only  one  ettp  can  be  mad*  by  cat 
foot  tawarda  Eh*  trap.  Th*  ball  ■hoiild  a 
trolled  up  eully,  ao  that.  In  the  event  of  m 
not  hitting  th*  trap,  it  may  rent  witkio  > 
bat'a  length  of  It  In  either  inataace  IK 
slrikwisout.  Every  Un»  the  ball  leprteku 
or  trolled  up  without  hitting  the  trap.  * 
rating  within  baft  length,  a  nulrJiciruivii 
li  toured,  and  th*  Itrlktr  continue!  to  art 
and  aoore  away  until,  from  one  orotbef* 
the  above  casualtlet,  h*  goe*  oat  At  UH 
end  of  the  inning*,  the  total  It,  of  euanc 
added  ap,  and  the  neat  party  go  In  anasi 
It  Two  Inning)  eaoh  areagume.  Allootrt 
tb*  above  la  a  very  tinaple  and  IntcretuEf 
game,  and  well  known  to  every  jchooilwT.    , 
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pUnn.  About  two  feet  high  Is  the  iver»Kc 
raw  of  the  atrlhe,  and  the  force  of  the  blow 
on  the-  trap  mint  be  given  accordingly.  At 
this  height  the  bill  can  ilnyi  be  itrnok 
down  with  force,  ud  the  chances  of  giving 
a  oatoh  avoided.  Striking  too  high  would 
Inevitably  five  ■  catch,  or  send  the  bell 
"oier  heeds."    Taking:  all   points   of  Um 

Km*,  and  the  interest  that  la  capable  of 
ng  realised  therefrom,  trap-bit  and  bell 
afforda  *   few   hours'    quiet  and   healthy 

TRAVELLING  BAG— It  la  a  matter  of 
great  Importance,  and  conducive  to  personal 
comfort  and  convenience,  for  a  person  who 
la  travelling  to  be  able  to  carry  with  him 
some  receptacle  to  contain  all  the  article*. 
likely  to  be  called  into  immediate  use.  and 
which  possesses  the  combined  advantages 
of  being  compact  and  easily  portable.  The 
patent  travelling  ban  ahown  in  the  engra- 
ving la  one  of  the  nature  in  which  are  com- 
Brleed  all  the  Tarloua  Improvementa  that 

- ., 1 —  to  the  inventora. 

e,  and  la  opened 
the"wld«- opening 
ic  of  the  reentered 


any  article  packed  under  them.  One  side  of 
the  bag  can  ba  opened  to  the  bottom, 
leaving  the  other  aide  itill  upright.  The 
be  used  without  the  flttlnge,  the 


veylng  a  number  of  articles  together,  which 
oonW  not  otherwlae  be  conveniently  carried 
In  the  hands.  They  are  usually  made  of 
papier  roach*  or  of  tin.  The  former  kind 
are  the  best,  being  much  lighter  and  nearly 
aa  durable.  Tray'  should  Dot  be  washed 
with  water  that  la  rery  hot,  a*  It  la  liable 


viscid,  brown,  nncrya- 


talns  a  large 


baa;  la  farther  made  to  open  to  the  hi 

On    two    boards    or    standards    art    . 

played  the  fittingly  the  boards,  being  sup- 


to  crack  them. 

Uiiabie  ayrap  which  drains 
g«r  during  its  formation,  a 
,>'ar- leaning  moulds.  It  on 
irtlon  of  sweet  or  aaccharl 
therefore,  particularly 

and  especially  for  children,  who  ai 
rallj  rery  fond  of  It 

TREACLE  BEER.— Take  a  pound  and  > 
ball  of  hups,  and  boll  In  thlrty-slx  gallons 

pounds  of  treacle,  and  a  little  yeast,  to  work 

TREACLE  POSSET—  Boll  a  pint  oi 
milk ;  add  sufficient  treacle  to  curdle  It; 
allow  the  cord  to  settle,  (train  off  the  liquid, 
and  drink  It  aa  hot  aa  possible. 

TREACLE  PUDDINO—Halr  ■  pound 
of  Door,  the  same  of  finely- minced  suet; 
of  raisins  atoned  and  out  small,  and  well- 
cleaned  enrranta,  a  quarter  of  a  pound  each, 
three  tables poonfula  of  treacle,  and  half  a 

Kit  of  water.    Mix  It  all  well  together ; 
11  It  in  a  oloth  for  four  hours,  and  aerve  It 


i.  lib. ; 


t,  |ib. ; 


«,  Slh.; 


•  and   fasteners,  to   oonflne    and. 


i    treaols,  3   tablespoonfule ; 

" *E  VINEGAR— To  two  table- 

spooniula  of  the  best  treacle  put  one  of  the 
beat  white  wine  vinegar:  mix  well  toge- 
ther, and  put  It  In  a  bottle  for  use.  A  large 
tableepoonful  of  this  mixture,  taken  night 
and  morning,  either  In  substance  or  In  a 
tumbler  of  water,  la  a  very  flue  and  whole- 
Borne  remedy  lu  costive  and  billons  habits. 
It  makes  also  a  line  ooollng  drink,  and  Is 
considered  to  brace  the  stomach,  and  gently 
to  promote  salutary  perspiration. 

TRELLIS-  WORK— An  arrangement  of 
supporters  upon  which  to  train  plants.  The 
cheapest,  the  easiest,  and  the  soonest  made 
la  that  formed  with  straight  poles  or  stakes 
•f  ash,  oak,  or  chestnut,  In  length  from 
live  to  six  or  seven  feat,  driving  them  in  the 
ground  In  a  range  about  a  foot  distant,  all 
of  an  equal  height,  and  then  railed  along 
the  top  with  the  same  kind  of  poles  or  rods, 
to  preserve  the  whole  form  in  a  regular 
position.  They  should  be  fully  an  Inch  and  a 
half  thick,  and,  baring  pointed  them  at  one 
...  i.-.-.-.i. —  with  a  mallet  Into  the  gronnd 
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in  ■  itrmlght  range,  close  along  tha  raw  of 
tree*,  (foot  deep  it  leu  t.  10  render  trellf*- 
work  i till  stronger,  run  two,  three,  or  more 

of  rode  along  the  buck  put  of  tbe 

a,  ■  foot  or  eighteen  loohea  unnder, 
"■—  —  ■"— npright  stakes,  either 


Bprlg'i 


e  twisted  two  or 


itloed  the  manner  In  which  the  wlre- 
treiiis  for  climbing  plants  la  attached  to  the 
poti.  A  etrongwlrertnglscaniedronndth*! 
pot.  ■  little  •!»»«  it*  bottom.  To  toll  ■ 
sufficient  number  of  npright  wlret  are  at- 
tached ill  round.  These  nprlght  wire*  ere 
pressed  down  upon  the  surface  of  the  pot, 
till  titer  reach  the  Hm,  over  which  Ihey  are 
firmly  bent  till  they  touch  tba  highest  point 
of  the  rim.  or  are  even  bent  a  little  within  It 
At  thle  point  they  are  secured  by  a  aeoond 
ring  of  stout  wire,  which  hiving  bean  dona, 
the  upright*  are  directed  upward*,  and 
OubloneiT  into  the  pattern  required.  By 
theaa  mean*  *  sort  of  collar  I*  formed  upon 
tha  rim  of  tha  pot,  which  prevent*  tha  trelll* 
from  ilippluK  downward*,  whlla  at  th*  aama 
time  the  loweat  ring  of  the  wire  keep*  It 
from  swinging  and  swaying  backward*  and 
forward*.    Umbrella  trtllli-work  la  a  form 


excellently  adapted  for  climber*  of  ahrabi 
having  long  racemes  ol  flowers.  Foroovered 
walka,  and  for  plan  ta  of  less  rapid  and  >  trong 
growth,  inch  a  trellls-work  aa  ii  here  illus- 
trated  1*  suitable-  The  arcade  whan  well 
covered,  afforda  plaaaant  shady  walka.  and 
both  the  ahada  and  tha  beauty  of  the  flower* 
■re  enjoyable.  TreUiaea  arc  of  the  grmteat 
use  In  forcing  houses,  and  honaea  forlrui  ting 
tha  trace  of  hot  climate*.  On  the™  the 
branch' a  are  readily  apcead  out  to  the  tun, 
of  whoae  influence  every  branch  and  every 
turf  and  alngle  leaf  partakes  alike,  whereaa 
If  the  treaa  were  left  to  grow  aa  standards, 
-nisei  the  house  were  glass  on  all  side*,  only 
i  extremities  of  the  shoots  would  enjoy 
Ident  light.     The  advantage*,  In  point 


inordinary  hot- hontea  la  agelnit  tht  hut 
wall,  close  under  the  glaaa  roof,  or  to  B" 
middle  part  or  the  noose,  or  la  all  law 
mode*.  Sometime*  It  la  In  separate  psR*- 
and  either  fixed  or  moveable!  tad  la  stett 
oases,  though  rarely.  It  la  placid  across  «• 
area,  of  the  bona*.  The  moat  general  pas 
Is  to  place  it  under  the  glaaa  roof,  and  sine 
distance  of  from  ten  to  twenty  moke*  hen 
It,  according  to  tha  length  of  th*  foot  «-t 
or  the  leave*  of  tht  plants  to  be  tram* 
The  moveable  rafter- tretli*  consist*  of  ' 
rod  bent  parallel  to  tha  roof,  with  boru* 
talahtda  orroda.extendinfireaBsiitDna 
Inches  oneachsldn.O(intalnWt»uoolb.ta"U 
wires,  the  rod  lUeif  forming  to*  third.  TU 
rod  is  hinged,  or  moves  In  an  ere  or  loa> 
flaed  either  Immediately  above  th*  aiWejJ 
the  parapet,  or  near  the  top  uf  the  Iratl 
glass.  It  terminate*  within  a  foot  or  0» 
of  the  nick  wall,  and  I*  suspended  fron  » 
roorby  twu  or  mora  pieces  of  ehamensaaet 
to  the  Binds,  the  links  of  which  tn  pstm 
hooka  fixed  to  proper  parta  of  th i* 
Their  advantage  to  chiefly  la  th*o*o*ofrwy 
early  forcing,  when  they  ean  N  M  *™ 
two  or  three  feet  from  the ghne,  ai  *•  [ 
lessen  the  risk  of  Injury  from  Ircst  * 
whole  sheet  oT  tegnment  of  trellis,  if  *"" 
ruble,  may  be  lowered  and  rekwa  «  * 
aama  general  plan.    Bafter- trains**  aw _» 

Sneral  naa  only  for  men  houeiii  ™*3 
lefly  devoted  tn  vines,  and  at  PfJ~I 
peach-honeee.  and  sometimes  gremw'Ti 

TRENCHING.-An  operation  m  *■««*■; 
tare  and  agriculture  perforin  for  "*  f",  ■ 
poae  ot  Inoreulng  the  fertility  of  » JJ*' 
by  usisUng  II  to?ree  Itself  front  "J**:, 
abundant  eorfnoe- water,  and  a""™!;  ■ 
tha  aama  time  to  retain  aoistnrt  loal*? 
adry»*«n.byaltowiagar>earsrt  «**  i 
permeating  action  of  the  th  *»  ^      j 
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is  interior  of 

rang*  lor  the  Mb  of  theplaatt  To  perform 
thla  operation,  takeout  with  tbe  epeda,r* 
a»  end  of  the  plot  of  land  about  to  1 
trenched,  ■  portion  of  the  mil,  two  feet  mi 
a  hilf  wide,  end  fourtiMii  inches  deep. 
Carry  thli  away  to  the  opposite  end,  that  It 
•my  aarre  to  All  up  the  laat  trench.  Hating 
ina  opened  tbe  tint  treaeb,  nil  It  op  with 
le  toil  which  ie  dog  and  snore]  led  oat  cf 
_»  second;    All  op  '"  "" 

earth  taken  oat  of  th 
.......         .   B 

I 

le-pronged  fork ;  bat 
ore  of  the   soil;  ae, 


naork  straight,  the  operator  should  provide 
3iln«e!f  with  a  couple   of  two-feet  |"-*- 
and.  after  opening  the  flrat  trench,  nuv 
distance  of  the  next;  then  stretch  th 
-from  one  ittok  to  the  other,  and,  wit 
aBpadc,  cat  a  Dick  by  the  aide  of  Itaa  », 


z. 

A    »_  _s     o     a     r     c     h 


open  trash,  with  lta  fan . . 

what  la  afterwarde  taken  out  In  on  ItM  top 
ato  form  the  new  surface.    Thus  the  nppar 


cue  It  ebould,  during  tba  work,  bo  kept  an 
•he  surfece.  Instead  of  being  tumid  Into  the 
txiitom.  Thli  li  to  be  aooompUalwd  try  re- 
moving. Dot  only  all  the  earth  oat  of  the 
flrat  trench  to  tba  farther  end  of  the  plot, 
trot  the  Orat  spadeful  from  the  Hooud  tranoh 
■Jan.  Inen  what  ramahia  in  tba  second, 
tarn  Into  the  (Irnt,  and  take  tba  top  spade- 
ful of  the  third  tranoh  to  nuae  the  Brit  tu 
the  proper  krraL 

TKfcSFAHH.—  Thli  la  generally  any  aot 
whereby  another  la  Injured  In  person  or 
property;  but,lnabor«llralt«dandoomBion 


of  the  owner  la  a  treapneaar. 

ia  answerable  not  only  lc  •''■ 
bnt  that  of  hie  oat  tie  ■, 

keeping,  they  stray  upon 

ana  tread  down  the  herbage,  0 


2 


Mpeie  la  jwtijubti,  as  If  oi 
■iif  or  to  pay  money ,  then  pajmu™  w 
to  execute.  In  a  legal  manner,  tba 

of  law.    Alas,  a  man  may  justify 
luii  or  pablio-boiiae  without 


committed ou the  aetata.    Bnttncaeh  nuoa 

if,  or  abrunt  the 

law  lnTeita  him, 
ipaaeer;  aa  If  a  per eon 

andwlLl  not  go  oat  in  a 

raeaonebla  time,  bnt  atari  there  all  night, 
contrary  to  the  InellnaUon  of  the  owner,  ha 
makes  himself  a  truanaaier  from  hli  flrat 
entry.  An  axolBarr*  nfanajt  In  the  aron  or 
herbage,  without  a  property  on  the  aoll,  is 
■nmolent  to  maintain  an  notion  of  treapaaa 
litit  possesion,  actual  or  constrDCHie,  mint 
be  prored.  If  trees  are  excepted  to  flu' 
lease,  the  land  whereon  they  grow  ie  lie- 
oeeearlly  excepted  alao ;  rnruwonently,  the 
landlord  may  maintain  trespass  for  orenrMg 
Mj  cava,  If  the  tenant  cat  Sown  th.  treea. 
in  ,paHay  lnTolre  a  number  of 

rofuw  which  are  b  ■ 

disputed.    The  following  wi 
""       J      '   "  '"ding  feature!  in  tint  re- 
la*  allowa  tbe  bunting 


points  of  law  which  are  being  onutantrr 
ited.    The  following  wIllEe  found  to 
iriae  the  leading  r  ■ 
: :--  The  rnmmonhn 
ice.  badger*,  and  at  __     _ 

tbe  groend  of  another  man  for  the 

Shoo  good,  and  excuses  a  treapaaa  done 
the  pnranit  of  them:  provided  In  doing 
tola,  no  mora  damage  la  done  than  M  nttte? 
eery  and  (Heritable,  and  that  It  it  done  in 
the  moil  and  ordinary  course  But  the  law 
will  not  JuetUy  en.  eioeeeir n  damage  to  the 
for  eren  la  hunting  the  To.  or  badge* 
i  muat  not  break  tbe  ground  or  dig  lor 
In  genarai.lt  la  a  treepeaa  at  common 
-<*  any  man  to  bunt  orar  anothar'e 
ground,  for  which  the  owner  or  tenant  mar 
— •■■— - '■■-aotlon.  And  to  unbag  a  fox, 
him  orar  another's  ground, 
would  be  undoubtedly  a  treapaea  Id  aa 
notion  for  treepeaa  for  •porting  oTer  the 
groend  of  another,  the  jar*  may  take  Into 
consideration.  In  determining  the  verdict, 
not  only  the  actual  damage  sustained  by  tbe 
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of  treapan.  it -le  prtvridtd  byataft 
where  thejory  wtioreyanaatloaofnreap 
gin  laoi  damage)  thin  tarry  ■hlllinga, 
lil-_nl  Iff  ■hall  bo  allowed  oo  Bon  otieti  t 
d-usagei.  But  to  thin  rula  two  ■ 
ken*  Man  made  br  aitwaqoant  _____ 
which  enact,  that  Id  all  anions  of  treepaaa, 
when  It  appear!  that  the  armpnee  waa  wilful 
and  i-mII-Ium.  and  it  Is  no  __rtl_*d  br  th 
lodn  on  tho  haoh  of  tha  raoord.  Uw  plaJatl) 
lh___  rnrnw  full  ooeu.  AIkj  that  lull  coat 
mar  b«  had -ireiDjt  euy  Inferior  _red_i__a_ 
apprentice,  or  ottnr  dliaolatt  penon.  who  I 
onrioted  of  traaneu  In  bawklrnr.  huntlni 

thong*' the - 


inoih-r.  unwind] 
der  forty  ihllltap, 
at*  of  the  mart. 


■  where  tin  Intent  of  the  defendant 

plainly  appear*  to  be  to  harm*  and  "" 

th_  pudaui;  and  In  >ooh  eaaea  the 
la  entitled  to  Ml  coat*.  A  mora-. 
prMMdinjt  than  traction  agalnit ■ 

i<  prorlded  by  the  Qame  Act,  which 

fiat  any  person  treapaaiing  In  the  day- time 

:a  poniiit  ci'irame.  *&,  than.  on> ■— ' ■■•■ 

before  a  jutlice  of  the  peace,  forfel , 

not  e«_o_dlii«  two  paande,  with  the  ooeta  of 
-OnrioUon;  ai.d  I  r  an  yperen  ru_tolhenn.ro  I 
Of  Ax  or  more  Ufether,  commit  a  _reap__._ 
In  Ilk*  maon-r,  eaobaball  for.  tit  Ore  ponnda 
with  ooet.  of  oonTletion.  Such  ireeuueere 
not  quitting;  the  ground  when  required,  or 
refniitiif  to  aire  their  addreana.  may  be 
am.ted  anil  taken  before  a 
and  on  oonrlotlon  be  Used  n 


■Imply  _i   two  o 
wltfi  a  board  laid ; 

TRIFLE.— Take  equal  parte 
-rendy.  about  a  wiiugiuuul  of. 
IhlrdiofBDudibor-yor"--1-' 

IJ«ui;-  n_id  half  1  poond 


ulxtnre  four  (ponge 
the'botlom  of  tb_  trill e-di«_ 


n-qnarton  or  a  pint,  or  rather 
milk  and  -fun,  taken  In  equal  portion!, 
and  ill  egg*,  and  (weetened.  laronrad.  and 
Uilcteaad.  Lay  the  nmab  *—---• 
•akec  upon  it,  and  pile  o 
the  depth  or  two  or  three : 


full  pin  I 


_e  depth  or  tn 

«U  drained  i. 


■tea,  aad  faroex  •lightly 

leei  than  hair  a  pint  of 


i  wine  only  i  leal  than  half  a  pint  of 
thin  cream  (or  of  cream  and  milk  lulled. ; 
waahaad  wipe  tin  wbjjk,  and "   ' 


thellghteityoeilble  froth;  tak.  itcfr: 

0-  Maaronru  and  titan**,  lib  :  •_ 

andT-raud.  ml.ed,  (pint;  r**  _-_*_  a 
tanLiprnt.  ].?ht  froth  toconrtB. -tt- 


peel  a  doien  large  onlou,  ni 

— —  gently  un-  "  •- * 

a  llti™  tL___ 

aoop-turtcu.  with  ibi'im 


.ilU.eyan.d-i 
ilohenlng,  foe 
o  the  tripe  aa< 


TRIPE  FORCED.  -  Cat  Cm  trip,  k 
null  _qaare  plecec  dip  them  In  toot  m 
eer.  batter,  or  yolk  of  an  age  and  ft.  * 
i  good  dripping  till  of  •  n_se  Uztt  Iw 
MB  take  them  out,  let  them  dreS  (l 
ilnnta,  and  terra  with  plain  milt-  Wr 
TBQ.E  FSICABSEED.  —  Cat  it  K 
unall  planet ;  pat  Hun  Into  a  BiW 
with  u  inuoh  white  wine  ai  will  cst_-i__ 
'_te  pepper,  ihred  ginger,  a  blent  ■  «* 
tet  bet  be,  and  an  onion,  sttwii  «,■"■" 
—  ofaabonr.takeoot  the  herlM  ue  "'- 
andpnt  l»a Uttla ahrad para!..,  t»i. j: ■■ 

her  the  yolk  or  u  <r_ 

.    Beaann  to  _•^le,»-(l^«- 
.  IE—Ley  Intoth 


dlih  eomi 


iy  Into  the  tctt.i  >  ■ 
Iced,  cold  or  iw  ^ 
tr  of  tripe,  with  iH. 
-uon  with  pepper  mis 
butter;  an  thmi- !■-"-'- 
In  a  few  tableipm''-' 
rer  the  dLtb  wit-  P«f?'c 
■  he  ■ubetilutaii^ '■''''■ 
laid  into  the  bottom,  and  the  ,___-..-  ■ 
with  trip*. 
TKIPE  BOASTED.  -Cnt  tbt  trprj3 
n  oblong  plat** ;  make  a  *"*"*V; 
read-  oramb*  and  cbucped  fanKt.  K"r» 
with  pepper  and  .alt,  EEnd  Sjj*  *J * 
of  two  egge,  apnad  It  una  Abe  >*>■«* 
the  trip-,  and  lay  nn  the  ««bv  _U  * 
then  roll  it  eery  lightly,  aad  U<  i<* 
peokthread.  RoaataadhaatelleilM^ 
It  will  take  one  boor,  or  one  hoa  «" 
'air.  flerre  It  with  mdWd  betf .  " 
H-Jhp-t  a  Ubl-epoonful  of  kt'-W* 
ne  of  lemon  pickle. 
TBIFE  STETTED.-Tl-pe  nlF*8S_! 
trlp^eellen.  Wa»h  It  In  _r*-r»l  "**■ 
thenpatltintoaitei 
of  baooa-  fet,  oarrcta. . 


r,ewUn-^-"*! 

cda.ordceu.bwy.leti'^ll 
ort^akrn»iW 


d^gaSSaf  wttb  aTppett  »  "^  ** 

:;.COO^I 
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TEIFE.  to  Caoo«£.— Thai 


■stfoHollloif  and  the  thin  tripe,  Ai. 

T ROLLING  —  One  or  the  brunches  of 
l^-lio,-  which  li  geuarally  practised  at  mid- 
uitr  or  thereabouts,  ud  fndndea  (pinning 
1th  ft  lire,  i  dad,  or  an  artificial  bait,  with 
■  mall  flab,  generally,  or  Its  representative, 
'ben  neither  fly  (tilling  nor  bottom  fishing 
n  be  pracUled,  In  consequence  or  certain 
rbiddlng  olrcnmaMnoei  of  water  and 
anon,  trolling  caa  be  i-nortod  to  ns  an 
mellent  substitute.  The  fish  most  corn- 
only  taken  by  any  sort  of  trolling  In  our 
vera  are  pike,  pereh.  and  trout  Trolling 
divided  into  three  parti.  via  .  sinking  and 
■ring,  trolling  with  irange  and  snap,  hooka, 
id  spinning.  SinHnff  and  roving  La  prao- 
sed  with  a  Ore  bait  i  a  minnow  or  a  loach 


MS 


trolling  Is  the  gndEeon.  The  rod  tuel 
should  be  a  long  bottom  one.  with  a 
winch,  and  prepared  plr"-*  -'"'  *~ 
lint.  For  foot- line,  aboni.  ■  j«u  vh  >  vu 
or  the  heat  cut  The  link  to  which  the  hook 
It  tied  should  be  of  floe  ginip.  If  pike  are 
MUM  tor  i  but  gut.  or  throe- twiatad  haira, 
wilfdo  for  trout  and  perch.  The  balUmuat 
be  strong  and  lively,  and  placed  on  the 
hooka  with  aa  little  Injury  to  them  at  poa- 
i-ible.    Allow  the  bait  to  aivim  here  and 

lunace  now  and  then, luting  IE  sink  again, 
and  guiding  It  to  thu  beat  looking  i>nol*  of 
thelnoallly.  Snap-baiti  are  mostly  usod  at 
eeasona  when  pike  do  not  reed  with  suffl- 


puni  barbel  rod  being  the  beat  Snap- bolts 
are  twofold— one,  which  doea  not  spring 
when  you  strike  the  Bsh,  and  the  other 


of  the  shank*  or  the  others,  and  pointin 
straight  out  from  them.  The  Bprfng-sua+i 
la  generally  need  with  dead  bait;  it  requirea 
deep  insertion  In  the  bait  to  allow  the  aprtng 
to  act,  whloh  it  will  not  do  without  aome 


aathod  of  angling,  and    th 

X'  -aa  conilderuble  mnaoula 
t  spinning  rod  Is  made  0 


rs 


fourteen  or  sixteen  feet  Long,  a 
with  a  aerew  winch,  requiring 
fittings.  With  a  rod  of  this  i__. 
salmon  and  large  trout  can  ba  trolled 
the  deepest  anil  widest  waters.  In  narrow 
streams,  the  angler  can  spin  with  a  very 
small  portion  of  Una  out.  and  almost  avoid 
oeatlng,  the  lenglh  of  the  rod  allowing  the 
bait  to  be  dtopped  nolatlesely  wherever  it  is 
wished,  and  to  spin  It  accordingly.  Ttaebaita 
naed  In  spinning  should  be  of  the  moat 
brilliant  colours:  the  brightest  minnows 
gudgeons,  dace,  roach,  yon  can  procure. 
The  books  used  In  spinning  should  be  of  the 
bright  ileal  colour  of  the  wire,  not  changed 
to  the  ordinary  blue  hue  of  hooks  ;  and  tlity 
should  be  whipped  on  with  light- coloured 
silk,  waxed  with  white  wax.  Artiflcial 
spinning  Baits  are  sold  at  the  various  taokls 
shops,  Tnay  all  kill  fish  more  or  lose  suo- 
osasrnlly ;  but  the  majority  of  them  are  . 
Inferior  to  the  natural  bait 

TEOLT.  —  This  fiah  Is  found  In  lakes, 
rivers,  and  minor  streams,  and  la  Hnaat  in 
appearance  from  the  end  of  March  to  about 
of  Aggua*i  their  apawnlng  Line 


la   from  November  tc 
brilliant  and  beantin 

iky   bottoms.     Tb( 


'■*" 


oooilat  of  minnow*, .--„..   .—.-.. 

eeddla,  grab*,  ud  urtiflolel  fllet.  irout 
begin  to  take  a  bait  on  or  n ear  tba  gro  end 
early  la  the  year,  ud,  before  March,  will 
readily  tak*  moat  bottom  belt*  nil  day  ' — 
b  amnbli  weather ;  bat.  af  tin  mux 

Mtlioaly  yery  awl*  or  yery 

IT  that  ton  will  tak*  a  bait 

-d,  tin  bamg  at  the  b— 

*  dlipoeed  to  it**  to 
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illad,  dipped,  or 
ltlwatara,P 


a  and  April,  w  the  worm  la  lb* 
immioon,  and  a  fir  or  minnow,  according  to 
th*  elate  of  the  watar.  the  rmt  of  the  day  i 
lo  toe  iwlfuat  and  iharpmt  current*,  pro- 
Trded  the  d»y  be  warm  and  bright,  ana  In 
the  deep*  early  aad  late,  bat  IT  the  water 
be  dTiooleegador  Terr  thick,  try  tba  gravelW 
•haUowinear  the  ikfai  and  tail*  of  ■traanu 

with  on*  largo  eliot,  a  loot  at  leait  from  It. 
When  the  water  Is  clearing  off.  aad  1»  of  « 
dark  browntoh  colour,  flrit  — 


u  a  By  at  the  head  or  the  (traaro, 

re  It  gently  towardi  yon,  ntllll 


worm,  in  rannlng  tackle,  and  employ  a 
itrong  line  ;  but  let  it*  itrength  aonilit  In 
thooxoeUenot  of  lu  material  raUiar  than 
R*  balk,  to  whloh  and  th*  book  ihoold  be 
email,  the  pit  flue,  the  ihotting  fine  am 
and  let  the  whipping!  be  wall  concealed, 
for.  in  bright  water,  trout  are  singularly 
wary  and  aaaplcloua.  In  ■omalkw' nutans** 
a  Boat  li  lndlipeaaable.  and,  when  inoh  la 
the  we,  let  that  alio  bee*  light  and  Hon  h 
the  water  will  allow ;  In  many  oaiea.  how- 
erer,  a  float  li  nnnromeary  In  trout  fliblmr, 
and  a  trapping  bait  without  on*  li  oomroonly 
to  be  prelerred,  whloh  Is  thai  managed:- 
Make  im  of  a  rod  from  fourteen  to  alsioen 
feetdong.  Arm.  but  light ;  draw  out  a*  mooh 
raallln*  a*,  with  tba  nit  link,  will  altoge- 
ther reach  aomewhat  beyond  tbe  length  of 
ah*  rod  i  Iflt  be  longer  it  will  be  unmanage- 
able^ IT  ahorter.lt  will  not  (It*  all  the  loop* 
or  range  It  ought.  Th*hookm»ybeNo.  *,« 
or  1,  aooordlug  to  dreanutanoei.  Trout  It 
by  tome  peruona  "dipped  for,"  at  almost  all 
Una  and  all  teutons,  either  with  winged 
Inaeota  or  with  their  larrr :  but  (be  prin- 
cipal dipping  time  for  both  la  when  the 
■taate-ty  andHay-flyanoaUi*  water.  To 
bait  With  either  a  alone  By,  or  a  green  or 
gray  drake,  pot  two  or  tore*  on  the  book 
together,  whloh  iboald  be  carried  through 
the  thick  part  of  the  fly'i  body  nnder  the 
wing*,  with  their  heads  itandtng  different 
way*  ;  pea*  your  hook  through  them  nnde~ 
eho  wtnga,  about  th*  middle  of  th*  Inteet' 
■ody,  and  —  -..-■- 


*  parti 
with  th* 

ss 

t  apoil  your  bait.'  Aa  the  i*a*o 
tea,  boetlee,  been,  and  large  flit*  of  * 
may  be  used  with  effect  The  11' 
~r  la    aometiniei    •uoocntu,  i~* 


TEOUT  BAKED,  —  Whoa  then  r.  a 
irra  It  I*  decidedly  tba  b™t,  iriitaa 
dmplaat  mod*  offlnealnf  all  tbe  larerr  «r, 
>f  fteeh-water  ash.  Dry  th*  tan.  1*1  ita* 
u  a  baklng-dlih,  aeanoa  with  pepper  ik 
alt,  and  put  a  little  batter  an  tbew;  tie 
hem  aosordtng  to  th*  ItM;  add  Un  tup 
bat  oome*  from  the  flah  lo  ia>  rutr 
hick  melted  butter. 

TKOUT  BOILED.-Claan,  leak  well,  ci 
■oil  what*  In  raid  ml*,  allowing  ii  lo  !■.. 
gradoally;  vinegar  or  honaradau  fat  * 
the  water  Impron  the  tarniir.  Who*", 
carefully  drab  on"  the  water  *uh) 
break  the  ikin,   and   acrre  with  btoa 

TBODT  BEOIT.EI>-  -When  th*  M > 
clean  wathed  and  weU  dried,  tie  It  rami 
with  packthread  to  keep  it*  *h*nt  ntm. 
--'•  tome  batter  with  ■  good  dralof  inU* 

and  oorer  the  troat  with  It;  not «' 

elrar  fir*,  at  *  good  trammel*,  aad  M  i"- 
gradaally.  WaahandhemoaDanehny.oi 
ft  email,  and  chop  aont*  reaper*  -,  melt  raw 
Nittar  with  •  little  floor,  pepper,  eatt-ta- 
leg,  and  half  a  spoonful  uf  Threrar.  F" 
hi*  orer  th*  troat,  aad  aerre  It  hot 
TKOUT  COLLARED.— WuH  then  deu 

nthem  down  tba  back,  boa*,  uc  *l 
waUm  a  oloth ;  Mum  them  well  mi 


.._.  msdlebaahettof  bttrlaand  paper,  i 
bake  thorn  aa  hoar. 

TROUT  FSIED.-BoBla,  got,  ud  eK 
lem,  tak*  out  th*  gUla  t  egg  and  era 

Mm.  then  fry  In  lardor  oil  until  o(  i  * 


nan  gently  lu  a*  much  water  aad  llgni  ras 
wine,  in  cqoel  qo*n  title*,  a*  arill  n=lr  (p"f 
them.  Wnae  don*,  keep  than  hot  *h» 
yon  boU  th*  rtrwgar,  with  a  Ut  ct  mw 
aad  a  little  Soar.     Meantime  han  red 


r.  and  pour  t 
it  a  lltfie  dial 


.th  a  ipoonfBl  ef  a* 
rn  and  th*  nw  u  ™ 


adding  ■  little  *a)t 

TKOUT  FOTTED.-MTx  togatlur  Ik 
following  quantity  of  flady-noimael  raM; 
—On*  onnoe  of  otor**,  hair  an  utw ' 
jamrdoa  pepper,  quarter  of  an  c*an  ' 
blank  p*pn*r,q*artar  of  an  oaaatof  e*ro» 
two  natmega,  a  little  matt,  and  !«»- 
■poonfoli  of  ginger;  add  th*  wejihiu"* 
ardma,  and  baffmimmm  again  of aiS.  ud  a> 
all  thoroughly.  Clean  the  ueh.  andau* 
the  beada,  On.,  ud  tail*,  put.  trupw*- 
of  the  mind  ■ptoaa  Into  ***h  fitu,  end  W 
them  into  a  neap  earthen  tar  aritalhi  M* 
downward*;  OOTtrtbam  with  taarlfledbaiia; 
tie  a  paper  orer  the  month  of  lhehA»j 
bake  (hem  akrwly  for  eight  bom.  *** 
the  bask  bone  to  tender,  th*  (Ut  mj* 
enough.    Takalham  oat  of  tbejtr.uili4 
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,  udpta 

d  perreoi 


n-petl,  and  > 
ently  from  hi 


TKOUT    STEWED— Halt  three 

*  bat  Mr  In  abroad  atewpan,  or  well  tinned 
on  saucepan  i  stir  to  It  a  tablttpooDlU  of 
jur,  lomi  mane,  cayenne,  ud  nutmeg  ( 
,y  In  the  flib  after  It  baa  ban  emptied. 
mahed  very  clean,  and  wiped  perfectly  dry; 
inko  It  in  the  pan  that  It  mar  not  stick, 
ad  when  lightly  browned  on  boili  aides, 
oar  In  three-quarters  of  a  pint  of  good  Tail 
tock,addaem*11  fbaankaf  eaun1av.es 
:*T.  a  roll  of . 
tew  tbe  Bah  very  gas 

nartera  of  an  hour,  i_ ,  .«„..„.  ,„  ., 

noanally  One.  DUh  tbe  trout,  akim  til 
it  from  the  gravy,  and  pata  It  through : 
ot  etrejner  over  the  Bah,  which  should  h. 
erved  immediately.  A  Little  mold  can  b* 
dded  to  tba  aauoa  at  pleasure,  ud  a  glass 
r  wine  when  it  ia  oonaldared  an  Improra- 
nent  Thli  receipt  Is  for  one  (an e  and  for 
wo  middling- sixed  flah.  Trout  may  be 
tewed  In  equal  parte  of  strong  real  gravy 
ii d  or  red  and  white  wine,  without  huvlne 
«n  previously  browned  i  the  aauoe  ahonld 
hen  be  thickened,  and  agreeably  flavoured 
rlth  lemon-Juloe  and  the  usual  atore  aanoaa, 
•efore  It  la  poured  nter  tba  fish.  They  are 
Jao  good  when  mapped  in  buttered  paper, 
,nd  baked  or  broiled  ;  If  vary  small,  tha 
hetter  mode  or  cooking  them  U  to  fry  them 
•hole.  Thar  should  never  be  plsiii  bulled. 
ia,  though  naturally  a  daUokma  nab,  User 
ire  than  vary  insipid. 

TEOnT,  to  C 
feah- water  flah 
excellent,  ' 


n.-It  fa  a 


fthtflj 


el  low 


e  beit.  and  a 


.    Tbe  I 


known  by  having  a 


t  ban  been  already  mentioned  for  other 


ome  nloely  wished  mall  trout,  and,  baring 
emoved  the  bones,  lav  the  Bib  open  flat 
ipon  the  bacon ;  sprinkle  with  shopped 
ursley,  proper,  salt,  a  little  mac*,  and  two 
lores  flnsly  pounded.    Bake  half  an  hour 

i  a  quick  oven,  and  servi " 

TliOwEL.— This  lmph 


id  Bxed 
imall  plan  (a  with 


as 

.  . .     iches  long 
broad,  hollowed?: 


it  In  removing 

, — „   ,..,„  _  „,  „.  Imapof  earth 

ihout  their  roots,  lifting  bulbous  Bower- 
■oots  attar  the  flowering  B  past  In  summer  j 
ilantinp  bulbs  In  patches  or  little  clump* 
ibout  tha  bordera.  for  digging  small  patoba* 
dao  In  tbe  borders,  and  sowing  hardy 
isnual  Bower  seeds  I  likewise  for  fllilog 
imall  pots  with  mould,  etJrTing  the  lurfaoe 
Jf  th.  earth  in  pott,  and  free*  earthing 
■horn  wben  neouairy. 


TEOT  WEIGHT— The  troy  pound  It  the 
legal  standard,  though  only  actually  used  in 
weighing  precious  metals  and  stonea,  and 
apothecaries'  drugs.  Thereie  nodonbt  that 
it  waa  originally  tba  pound  of  silver,  the 
pound  sterling;  and  there  la  evidence  that 

divided  Into  twenty  parti,  called  sterling 
shillings.  The  ponnd  troy  la  now  divided 
for  gold  and  illver.  Into  twelve  ounces,  each 
ounce  Into  twenty  pennyweights,  and  each 
pennyweight  Into  twenty-four  gralna.  But 
for  medicine,  it  I*  divided  Into  twelve  ounce*, 

each  drachm  Into  three  aemplea.  and  each' 
acruple  into  twenty  grains.    A  cubic  foot  of 


rally  drawn  by  tha  band,   and ... 

transporting  merchandise,  agricultural  pro- 
dnee,  fto-  ftom  one  place  to  another  by  the 
aid  of  manual  labour  only.  Tracks  pro** 
very  convenient  wben  the  articles  wbiob  are 
to  be  transported,  II*  In  a  situation  where  a 
bona  and  cart,  or  a  waggon  could  not  reach 
without  dlflkmlty.  They  are  usually  lent 
oat  at  a  oartaln  charge  par  hoar. 

TRUFFLES.  Cultu re  or.— These  edible 
fungi  may  be  easily  cultivated  where  there 
are  woods  or  oopploes  of  oak  or  hue!,  and 


wben  theeoii  Is  not  too  stiff  or  Inclining  to 


upon  it  lay  some  of  the  over-ripe  truffles, 
about  a  Toot  and  a  half  dl  stance  from  each 
-"■—  and  a*  soon  ea  possible  prepare  a  thin 
ud*  of  the  screened  earth  and  water, 
lined  and  mined  together,  and  poor  It 

1  traffics  till  ths  open  ground  Is  quits 

filled  np.    By  this  mean*.  In  a  few  boors, 
the  ground  will  be  closely  settled  abont  th* 

Cookie 
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tet; 


over  i  clear  Art;   take  off  tfai ,._ 

will  galher  thickly  upon  It.  and  when  it ' 
simmered  Tor  three  or  foui  minute*,  drai.  „ 
from  the  fire,  mud  let  It  stand  until  all  tbe 
bnttermillihiii  snbelded;  pour  It  softly: 
thla  upon  itx  ounce*  of  ready-pared  ac 

French  truffleJ,  out  loto  imall  but  ra 

thick  allcee,  and  laid  In  a  delicately  clean 

enamelled  ilia -■'•'  -  '■"  '-- 

of  I'm  hi  j  ponni 

a  email  ielt>j>oonful  of  ill!,  and „. 

nutmeg.  When  the  bntter  hu  become 
quit*  cold,  proceed  to  beat  ttaa  trufll 
slowly,  abating  tbeaaooepaa  ofUn  hrtal 
round,  and  ataw  them  as  (tentlj  aa  psealt 
for  twenty  minutes,  or  longer  should  th 
not  then  be  tender.  If  allowed  to  heat  ni 
boll  qnlokly,  they  will  become  bard,  and  t: 
preparation,  aa  retard!  the  baffle*,  will 
a  comparative  fairer*.  Lift  them  with 
ipoon  Intoqultedry  earthen  or  china  pana, 
and  poar  tbe  butter  on  them  <  or.  add  to 

them  tofllclent  of  It  only  tooorer  th 

and  to  exclude  tbe  air.  end  put  the  : 

der  of  the  bntter  apart;  It  wlU  b , 

fllTonred,  and  may  be  eaten  by  delicate 
persona,  to  whom  the  truffle*  toemeobrai 
would  be  Itijurloni.  It  mar  alio  be  med  In 
compounding  saTourywnioee.  and  nteurtenliu 
small  oroaatadM  before  they  en  fried  or 
baked.  The  truffle*  themaelTe*  will  remain 
"    I  prepared     11 


(rood  for  montlM  wben 
kept  frra  from  damp-. 
.  will  be  round  excellent 


Impart  a  very  a#r*r 


wnTh * 


.    They  will 

ill"  Q*ne«TOUtbal  the  Juke 
'e  exuded  from  the  trnfflea 
in  in  itewina  will  oauee  the  preparation  to 
become  mouldy,  or  otherwlae  Injure  It  if 
It  !■  put  Into  the  pant  either  with  them  or 
with  the  butter.  The  tnifllei  meat  be  well 
drained  from  it  when  they  are  taken  from 
tbe  laaoepan,  and  lb*  butler  mint  remain 
undisturbed  for  a  few  minute*,  when  It  can 
b*  poured  clear  from  tbe  Juice,  which  will 
bare  inbsided  to  tbe  bottom  of  tbe  pan. 

TEUFFLES  STEWED.  —  Wash  and 
bruih  clean  the  truffle*,  pot  th*m  Ina  itew- 
pen  with  a  Utile  wine,  a  slMe  or  two  of  fat 
bacon,  and  a  little  good  broth :  let  them 
boll  gently  nntll  qnlte  tender,  then  lerre 
them  In  a  napkin  dry,  aa  yon  would  routed 

TEUFFLES.  Use  ud  Kitoh  or.— 
Although  enumerated  amouR  T*getablea. 
'— ™ — re  not  aa  yeUnaown  ^  benenableof 


at  and  doe*  trained  for  thipurpo 
4  In  tbe   ■bop*  U.iry  are  of 

qualities,  tbe  white,  ah*  red,  and 

'  are,  therefore,  reoerally  tbooght  to  be 
Uarant  ipeslea  i  bat  th*  olfferenoe  uuee 
n  the  period  of  tfadr  rlp**ie**,  aa  they 


a  dag  m  th*  mount  thi 

1  the  black  being  the  moat  m 


alwaya  bear  the  highest  uriee.  Their  thX 
use  la  to  add  a  high  nironr  to  saw*,  ebm, 
and  plea,  u  hair  an  ounce  simmered  in  i 

rint  of  gravy,  will  greatly  Imprort  then, 
ruffle*  are  alao  freuoeutly  employed  to 
a  tuff  poultry. 

TBD3SING.-A  prepaaartton  which  poel- 
try,  name,  fcc..  undergo  prmonaly  to  baa* 
drested  All  kmds  of  poultry  ahonld  bt 
killed  the  Brat  thing  in  the  mom  Ina.  »ha 


T*ry  email  slit  ahonld  be  raitda  neder  ib> 
rent  with  a  penknlf*.  in  thin,  U>*  rorranra 
ahonld  be  inserted,  and  any-  Internal  at 
there  may  be  about  the  rent,  drew  eat 
Next,  take  hold  of  the  glniird.  which  mil 
be  known  by  Ita  being  the  hsrcleai  nan  ri 
tbe  Interior;  draw  It  out ovefnlly :  It"'' 
generally  bring  th*  whole  of  tb*  Interou- 
wlth  it,  but  If  the  Hrer  should  he  left  i«; 
maertthe  Anger  and  take  bold  or  (heh^n 
which  will  bring  out  with  it  the  11™-.  wft  -1 
muat  not  he  toaobedfbr  fearof  bnralie,'  -■- 
gall-bladder.  Trim  rannd  the  rest  *  ■>■ 
pahrof  aolaaon.  Be  carefhl  to  take  .  •• 
the  anil- bladder  from  tbe  liver  witb>;i 
breaking  It,  for  if  one  drop  of  the  ri- 
•anpaa,  th*  whale  User  la  spoilt.  The  «j 
sard  conaletl  of  two  parte,  with  a  store** 
or  bet-,  In  the  middle,  containing-  nrarel  aal 
undigested  food)  one  part  or  tbe  ekia  '-■ 
which  the  two  parte  of  U>e  gixaan!  lt 
nnited  la  rather  narrower  than  theothn. 
■lit  thla  with  a  knife,  and  turning  the  r> 
aard  Inside  out,  ranaor*  the  MnMnaaaa  In  I  iM 


wo  Joint*  frarn  Ita'  a 
hoaidm,  but  b*  ear* 


-  _  _n  lOMer  then*  tbe  pH 
eok  remaining,  for  the  pnrpw  d 
j  orer  when  tied.  Tbe  fret  ni 
„_  _.  yoang  nktokeaa  intruded  to  » 
roaetnl  ■bonld  be  taken  oaf  aboat  aa  [«*- 
below  the  Bnt  Joint :  the  learw  of  foal?  an 
eenerally  left  on,  but  tbey  moat  be  acaldel 
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TRU 


ihebodyto  the  othar  pinion.    Thi 
pamed  through 


Utarough'to  the  legt  below  the  toe 
"owl  lhat  id  to  be  boiled,  a  ilit  iammaeoi 
;»oh  *ide  of  the  belly,  the  back,  ud  thi 
tegs,  and  the  tniailng  is  completed.  Thi 
feet,  heart,  liver,  llgbls.  and  mil'  —  *- 
t>*>  dreaied  leparateTjr  when  wull 


it  them  becoming  dry. 


">ed:  tills  Is  tn  prere 

The  breast  should  hi.  „ ...„  .„  ,ut  „„mc 

way,  with  a  ploce  of  bntterrd  paper  Tho- 
roughly olexn  ihe  head,  and  thruat  it  tinder 
the  wing.  Kfam  stiould  be  cleaned  with 
on™i  ftne]  rint  ra""ng'  tTU,s  wl"1  ID*  rMt 

!"■;::;; „•  01  »:™i.ie.  cut  off  the  feet,  and  trojl 
j»»t  aa  fowl,  lor  hulling.  For  broiling,  laj 
them  open  by  cutting  tnem  down  the  baok, 
and  laying  Lhem  quite  Bat     Ai  plgeoni 


fowli;  b«  the  alnewi  of  the  lei;  muit  be 

'  before  truMlng.    The  glzaard  of 

.     Blinded  to  be  routed,  ahoold  be 
.cored,  and  both  gliaard  and  liter  covered 
rati  bnt  buttered 
li  more  generally  J 


twisted  roaod  a 

the  brent,  by  which  inea 
baok  and  bin  on  We  i 


i  each  foot  tanta 
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Grts.     Ram  trueaed  for  meeting,  here  the 
jl  tnraed  back  without  disjointing,  go  that 

form  that  a  catle  often  seen  sitting,  the  end 
lines  of  the  fore  ud  hind  lege  meet  eeah 
other,  end  lie  ilde  by  aide.  Two  akewera 
should  be  InaerEed,  one  where  the  end  or  the 
leg  meete  the  flrthy  part  of  the  ehoulder. 


through  til 


g  in  place.  I 


paunch.  To  enure  1U  keapii 
a  trin  i  is  employed  for  braalDg..,  —■=..„ 
la  laid  aeron  the  bank,  twisted  round  tl 
end  of  both  ekewere,  and  brought  over  acra 
the  baok  and  tied.  In  akinning  hares  ar 
rnbblta.  particularly  harea,  the  eari  and  u 
ahoold  be  preserred  entire,  aa  they  Improi 
the  appearance  of  theaedlahea  OB  the  ubl 


ir  taming  alonfr  the  sides;  tnrn  the 
.u — Jen  back  to  meet  them,  eo  that  the 
lower  joints  or  eaoh  lie  atraight  along,  ilde 
bi  aide.  The  head  ahould  beekewereddown 
to  the  right  ehoulder.    Eabblta  for  roasting 


lorered  with  a  caul  or  buttered  paper. 

whiota  ahould  be  fattened  on  with  *  string. 
'  ^  piai,  the  moment  ther  are  killed. 
be  put  Into  sold  water  for  a,  lew 
Pat  the  pie  for  half  a  minute 
Ul  or  pan  of  boll  In  a  water,  then 
t  and  pull  off  tho  hair  or  br  la  ties  aa 
i  poeilble.  If  any  should  remain, 
in  Into  hot  water  i  when  quite  free 


rrap  it  la  a  wet  cloth  till  it  la  nady  «  ' 
Ireeeed.  whlob  should  be  ai  kpoo  u  pun'.  ■■ 

TU  L 1  P. — Th  i  1 1  s  o  n  e  o  I  th  e  cbolm!  ■*■; 

aria  te' dowers,  audita  oultoie  it  iccail.tr 


yean  before  they  blow,  and  often  ten,  i 
or  more  years  before  they  break,  n 
termed,  into  the  rariety  of  coloari  >o 


that,  at  the  endoT 

obtained.  The  seed  ahould  be  run  ib* 
the  end  of  September,  or  any  tlax  a '  w 
bar.  Pane  ahould  be  prepared  abut  H 
inches  deep,  with  liolca  to  drain  oCsiiruf 
water,  and  a  layer  of  broken  polaieu.  a 
Inch    thick    over    tbe     bottom,    in   * 


pediment.     If  it  And   none,  It  IrR 

bealdea.  the  larger  It  growl,  to>  r 
the  bulb  will  be.  The  onect  glr«  ! 
pieoea  of  elate  will  often  caaae  a  1 


jtherwiio   g 


n  Uw  section  ol  n  ttij  i* 


ahould  be  filled  np  oyer 
rich  earth,  inch  aa  ii  tui™. 
lifted  lightly  through  a  am- 
or decayed  hotne-droiiplnca  la 
... ... .._.... j  _..^.A<(trt|_    . 


i  of  drahuac  attj 


to  ba  mixed  with  the  ea 


1  depth  at  a  <o*n 
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.  The  pans  should  be  placed  I 
r  they  may  bay*  the  morning  an 
■SS££  i  but  ■■  the  mid  wrathi 


where  they  oiiy  have  the 


be  much  improved  In  elie.  mod  may  now  bo 

plus  ted  out  In  in  appropriate  bed,  prepared 
u  for  Woo  mine  bulbs.  In  drllla  six  laobea 
■sunder,  and  three  Inches  deep.    Rome  will 


iring  tl 


whole  c 


m  from  cold  winds,  and  to  protect  tham 
ii  frost  and  excessive  wet.  In  this  way 
y  are  to  be  kept  during  the  winter; 
,  in  March.  whan  the  plants  appear 
'TO   around.   In  a   similar   manner   to 


.  except  that,  when  the  Beaton  1>  dry, 

. ---"«neBleotad, 

..idea  from  a 
a  tb*  drop  of 


it  be  carefully  weeded,  and 

—     The  leaves  will  die  off 

June:  bultheyoong 

all  to  be  moved,  and 


t  also,  to  dllUngulahVetwean 
,e  natural  withering  of  the  flowera  and  tba 
"    meat  produced by  dry  euttin) 


a  important,  also,  to 


arlh  may 


be  sifted  r 


,   _,  .itting  winds. 

leaves  decay,  a  II  fresh 
•-■  over  the  •arfaoe  of  the 
Michaelmas,  fresh  eertl. 
a  nc  aaaea.  without  diatnrbfng  tba 
soil,  where  the  minute  young  Dulba 
ring  dormant.  The  second  year's 
gement  la  precisely  like  the  first,  np 
:  period  when  the  leaves  decay ;  then 
of  freah  earth,  with  Rood  potsherd 

red,  at  in  the  Urit  Instance,  for  sowing 


ee  deep;  or  they 


nay  be  planted  m  tl 
the  beglnnlns  of  Hi 
ir  a  fortnight  earlii 
'  advantageous  to  aid 


be  further  protection   or  mata  or  pease 

■  ulm.  as  the  young  bulbs  are  more  liable 
o  suffer  from  frost  than  thoae  which  ara 
Idcr.  When  the  leavea  make  their  appaar- 
noe  In  the  spring,  the  aurlaee  or  the  loll 
liould  be  attired,  but  nut  too  deeply,  for 
ear  of  Injuring  or  dlapleotng  the  bulbs, 
ihould  the  spring  prove  dry.  the  planta  will 
■•quire  to  be  frequently  refraahed  with 
nndefate  waterings ;  and  when  the  1 


III  require  to  be  repeated  about 
Imas.  The  year  following,  the"  — 
singed  precisely  la  the  tame  m 


a  others,  at  the 


...rf  of  shitting.     

planted  out  la  bade  apart,  under  the 
me  of  breeders,  which  are  plain  or  self- 
oured,  on  a  whit*  or  yellow  bottom, 
thont  the  Una  streaks  of  colour  produced 
tba  proeeaa  of  breaking.  This  prooaaa, 
ingh  of  greet  interest  to  the  cultivator,  la 


on  do  certain  principles.    The  time 
broader  requires  to  break,  la  equally 

-in  with  every  other  thine  connected 

with  the  proecaa ;  some  flower*  breaking  In 
tba  leaf,  u  It  la  termed,  and  otbera  taking 
from  one  to  twenty  years.  All  efforts  to 
hasten  the  period  have  been  In  vain.  CWAtra 
-■  ito  ofKU.— Whentulipa  have  broken  Into 
good  disposition  of  colour,  they  can  only 
.increased  by  offsets,  which  require  to  be 
treated  In  the  same  manner  aa  seedling 
of  similar  site.  The  offset*  ahonld  b* 
separated  from  the  parent  bulb,  after  dry  lag 
atllldanmniar,  haforc  putting  them  away  In 
re  or  baps.  The  offsets  muat  not  be 
ingont  of  the  ground,  though  aome 
advise  planting  them  aa  lata  aa  November. 
It  Is  not  convenient  to  plant  offset*  among 
the  blowing  roots  :  they  answer  beat  In  a 
border  by  themselves,  where  they  may  bet 
aet  pretty  cloeely  together,  eapacially  wbea 
they  an  email.  These  offsets  should  be 
taken  np  wbea  their  leave*  wither  off,  the 
same  aa  the  full-grown  bulba:  otherwise, 
when  the  season  prove*  very  wet,  they  ara 
apt  to  rot,  particularly  thoae  of  the  early 
growing  tort*,  which  are  not  by  any  means 
bo  hardy  aa  the  late  blowers,  when  the 
offsets  have  been  thus  taken  care  or  (or  on* 
year  or  more,  till  they  attain  the  atze  of  full- 
grown  bulbs,  they  may  be  planted  out  In 
no  waring  beds.  Planting  o%tfnli-grcftn  Mfa— 
A  good  tulip  bnlh  ought  to  be  solid,  linn, 
and  oovered  with  a  brown  skin;  and  great 
care  must  betakru  not  to  bruise  the  bnlh  or 
the  crown,  for  thla  will  Infallibly  produce 
canker,  and.  probably,  occasion  the  rotting 
away  of  tba  wbole  bulb.  When  a  valuable 
bulb  haa  been  wounded  or  injured,  the  part 
should  be  pared  with  a  sharp  penknife,  and) 
left  Tor  tome  days  to  dry  the  wound  before 
it  la  planted,  aa  the  molatore  of  the  nil 
•ronld  otherwise  cause  the  wounded  part  to 
become  putrescent.  The  aspect  moat  advan- 
tageous for  flowering  Is  one  that  is  own 
and  airy,  that  the  planta  may  have  the  loll 
' of  «enihln«  during  th — *—'  ■  ■*— '  *~ 

rape-lied  to  the 


spring,  ana  WOHia.  viuici|unin>.  uicub  hi 

beentyortbebloem.  OrffarsoriAWuHc.— Th 
tutin  grows  beat  In  loam  Horn  rotted  torf  on 
from  an  old  pasture,  and  If,  at  the  depth  0 
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e>duBg.thspli 

ast  at  the  tlni. ,  — 

need  it,  when  the*  we  rletng  far  bloom  uid 
swelling  tbelr  pods.  The  '"lip  lm  to  be 
planted  six  Inches  ipirt  every  war.  and 
three  Inches  d«p  i  this  li  bM(  muiiied  by 
levelling  tbc  bed  four  limbo*  lower  than  it 
U  to  be  lilt,  placing  ill  the  bulbs  In  tbdr 
Intended  eft  onions,  and  then  oovcrlne  than 
with  loar  looks,  of  toll,  whlob  wUl  give 
thraa  inohee  aboT*  their  orown*.  When  the 
flower*  begin  to  >how  the  oolonr  of  their 

e  rety  early  or  the  very  lite 
Kb  the*-  At  the  lame  time  ' 
o  strongly  I 


le  (lowers  all  the 


when  the  item*  dl 

a    OODl    dry    pilot 
Planting  should  .1 


.  . lay  them  In 

protected  from   froit- 
m  don*  during  October 

.__    _  of  November.     After 

planting,  the  bed  should  be  hooped  oyer, 
and  mate  or  canvas  kept  ready  at  hand  to 
protect  it  from  very  heavy  —■ —  ™  — — - 
frosts.    ■"— ' ■■ • 


of  admitting  a  curat  of  free  nlr  wbeg  tin 

■wntng  being  palled  Dp.  Thlals  eleriricr 
vary  afuiple  mean*]  I  the  llnea  pass  tentrl 
staples  In  tlieilde  of  the  ridge-  board.  vt« 
a  knot  at  the  end  fastens  than.  ±at  Ik 
llnea  mntt  be  brought  down  airtder  the  pee 
and  made  to  put  through  a  Used  pellej  " 
the  top  of  each  line.  They  era  then  lot- 
brought  down,  and  thoec  on  cash  side  r*'W 
through  a  block  oootainin*  11  rnanj  pi  >r' 
or  ibeiTie  ai  then  are  llnea.  Pj  in* 
means  all  the  llnea  attached  to  ettoh  ■*  • 
the  iwning  will  beoollectHi  i>To  one  pint':. 
and  either  an  one  aide  it  both.  <aa  t" 
railed  or  lowered  to  any  dci:"-r  ihit  Wf 

work  shonld  becloeed  wiih  euiu  arm 
■■  tightly  ai  poasible.     At    the  time  lu 

Iwolng  li  erected,  the  hoops  cwhi  u  t" 

remoTed.  and  boards  placed  rend  latM. 

.    to  keep  tot  mould  from  breaking  dOwast 

:  I  tea  edgea.    The  piths  should  anra  be  nn* 

i !  a  few  inches  lower,  in  order  to  brm*  lr» 

flower*  nearer  to  the  eye.    Aa  aonee  of  the 

bulht  may  f»U  to  send  op  flower  item*  or 

may  pertih  altogether,  the  vacancy  t»« 

prodooed  ought  to  be  supplied  by  Hal-* 

off  the  Bower  atenu  of  other  pauta  i»t 

immersing  them  in  phlall  of  water  nana  a) 

the  bed.    Q— Mi  if  n  pad  tulip— From  °°*- 


frost*-    Too  longer  freqneotomenne.how- I  panded  properly,  edge  "Booth  and  <ia 
ever,  will  keep  the  Influence  of  the  atr  from    petal*  thick,  marking  ubroken  mud  me 
the  roots,  and  thereby  cause  the  plants  M  .  eapoieded^iof  thepeUlLwheaexpaadHt 
■  "  toTS  edged  more  than  harl  -V 

•  ntij,  *H  ilx  petal!  alike:  Ddoan 
and  the  hue  of  the  prtek. 

. ottomof  theenp-maatbetrt* 

looked  over  cavelully,  to  detect  any  appear-  i  from  the  (lightest  stain,  tbi  wheha  or  yel**, 
snot  of  sickliness  or  maker.  IVTieu  •  |  or  any  shade  between  them,  noil  be  at-*. 
cinkered  spot  1b  discovered.  It  ought  to  be,  all  alike  i  the  at*m  itraiehl  and  itntfa™ 
cutout  with  cue  onatnUd  dry  dsy.and  the  .eighteen  Inches  to  three  feet  In  leniik. 
'  CnWf.-ii  the  leediiBgtwQl.meanarti 
partake  of  the  form  and  hauler  th>pn>: 
from  which  tb*  »e*d  is  gathered,  and  us 
colours  only  will  follow  those  of  the  fowen 
from  which  the  pollen  ii  taken,  w.  mi 
teneral  role  of  oroaalng,  ihefwoeteoJeaxi 
•hould  be  crossed  upon  form,  ■«  theeoc- 
trary,  according  to  th*  rntennon  ot  V-< 
operitor.  When  the  flower  haibttaedean. 
that  I*  intended  to  stand  for  at** .  uV 
BBthera  must  be  removed  befcm  they  ten. 
and  scatter  their  pollen.  Th-  li  hcM  *■* 
early  to  the  more-ma.  th*  pollen  bwtiw 
mora  moiit  than  whan  ths  la  U'Wfj 
■nd  Lena.  It  will  not  to  readiTy  •WW 
■oHdeDt,  and  thwart  the  eajierlment,   F* 


eueaa  the  whole  plant  be 
i  and  the  surface  or  the 

Irred.  ttie  Inmpi  bruited. 


a  dlaear-'  — 
d  mould: 

d  therm- - 

™  M  the  buds  begin  to 

oar,  the  mils  should  be  

y.  unless  nlien  the  ilr  Is  very  bleak, 
ko  frost  Is  ipprebended  it  tight.  Wlie 
i  oolonra  of  ihe  flower*  beem  to  ehoi 


a  this  v. 


■  But  they 


d  ipoii  ii 


■M 


■un  doe*  not  shine.  The  awning  should  be 
lirge,  and  lofty  enough  to  allow  of  being 
waled  under.  The  ancloof  Die  roof  ihould 
beaontc.  became.  II  It  be  too  flit,  the  heavy 
showers  which  sometimes  prevail  when  (nip* 
jloom,  ire  ipt  to  penetrate  the  can- 

■' "■-•iwers.    The  awning 

ck  or  canvas,  wltha 

whole  extent  of  the 
of  th*  oloth  add* 


le  « 


image  tl 


performed   at  mid-diy.  t 


I- 


them  on  the  mmmit  ot  the >**■-. 
moohpollaaeanioin^oi"™"'*1*  '  , 
penmett  Afur  the  oranUon.  »•  p*J 
will  require  all  the  sac,  nl*.  and  •JOn'  * 
can  have  Th*  plants,  indeed,  ■nam  •»" 
Intended  to  *taeef  tor  sMd  iienM  be  twvj 
aomewhat  dliTerently  fro*  thoianannta*  t 
flowering  only,  by  ntmlhjr  m|P»  -• 
separate  bed.  fnavtryopeaafinitlon  p»- 
mist  not  be  iha*>l  with  ««*,*•  tide  >j«- 
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fit  to  gati 
besoming 

out  off,  with 


_.  appear  by  tho  etallu 

dry  mod  withered.  Whin  lha 
:1b  begin  to  open,  they  should  b« 
lth  about  «l*  Indict  of  the  stem. 
ana  toe  iwli  pressrved  in  the  pods  till  the 
time  of  lowing.  taking  an  to  keep  them 
dry,  to  prevent  mouldlneii,  which  would 
hinder  them  from  veiretating.  rutins  up  ihe 
butba.—M  toon  u  the  dower  fills  the  teed 
pods  rnuat  be  removed  Just  at  the  top  of  the 
nUlk.  for  if  they  main,  the  plants  will 
continue  in  a  growing  state,  and  exhaust 
the  vigonr  of  the  bulbs,  which  will  prove 
greatly  injurious  to  their  blooming  one]* 
She  following  season.  On  the  other  hand, 
■when  the  seed  podi  are  removed,  the  leaTU 
soon  become  yellow  and  wither,  and  the 
bulbs,  instead  ot  being  gorged  with  sap, 
become  firm  and  ripe.  The  criterion  of  the 
exact  time  of  taking  up  is  when  the  item 
becomes  dry  enough,  three  inches  above  the 
surface  of  the  soil,  to  bend  down  without 
they  nay  b« 


soil,  'to  b 
Dreuxing.    <ja  being  tak.  .         .  . 

Eat  in  appropriate  dra*ere  or  boxi 
sptlntbesnadefor  afewdavii  1 
the  ilimi  are  pat  away,  the  k> 


no  oE piasatng.  oth 
o  mnohdriM  and 


exhausted.  The  molt 
convenient  metnoa  lor  keeping  the  varieties 
distinct  la  to  have  shallow  Bon*  divided 
Into  compartment*  for  eaeh  bulb,  and  num- 
bered to  correspond  with  a  mitten  catalogue 
These  box**  may  benl 

Branti.  In  flfteen 

Theae  may  be  numbered  along  the  sides, 
BO  at  to  correspond  with  the  numbers  of  the 


Till  be  that  eithi 
wltl 


ly  be  observed 

.._  .  Mpect  to  each  individual  bulb. 
TUMfJUK.— Thli  is  a  word  of  very  wine 


Jocal  enlargement,  however  si 


—   a  part,  whether  tl 

persistent  evil,  that  after  mum  t~u  uu 
greater  or  lest  expos**  of  time  manifest* 
Itself  in  the  form  or  an  outward  bulging  or 
enlargement,  or  It  may  be  the  swelling,  that 
springs  up  almost  blatantly  after  >  fall, 
bruise  or  blow:  each,  whether  the  disease 
thatcames  it  be  a  ooBOuiilon  agalnat  a  door 
In  the  dark,  as  a  swollen  and  black  eye,  or 
the    slow    development    of    a    cancerous 


it  of  piece  In  a 


quite  out  of  pi 

Oka  this,  to  en 

varieties  of  tnmoara  which  Burgeons  hi 

enumerated,  and  which  are  only  of  COD 

would  oonfua  the  general  reader.  I 
otpt  those  (walling*,  which  are  the  result 
blows,  falls,  or  immediately  follow  an  ai 
lien  I,  and  are  those  only,  indeed,  with  wt 


>   "bill   give   any  special   d 


tlo,  firm  swellings,  without  any  apparent 
-■—--tion,  attended  with  little  or  no  pain, 
i!"  dull  weight  In  the  part,  and 
I y  sluggish  in  their  growth,  though 
X  excited  proceeding  rapidly  to 
ther  and  more  Important  ebarao- 

__d   the  other   case,    iw«lllngi    or 

tumour*,  aoutatbu  of  Cm  nbroBi  aaef, 
like  gutta-perehe  balls  of  varying  slM.  oou- 
taining  a  fluid  that,  through  all  the  super- 
struature  of  akin  and  adipose  substance, 
out  be  fait  to  fluctaate.    t  Each  of  thai* 

tho  simple  full,  In 

._..„ ofalL  tttA, 

,11  varieties  of  either  of  the  two  oh 


iKelliugs,  t 
result  of  accident  ot  inflammation,  the  beat 
mode  of  treatment  is  the  soothing  system 
of  warm  or  hot  fomentations,  especially  so 
when  situated  mr  a  Joint.  In  auch  cases, 
where  there  Is  any  bop*  to  disperse  the 
swelling  before  running  into  the  stage  of 
suppuration,  a  warm  solution  of  sugar  of 
lead,  half  an  ounce  of  the  augur  of  lead  to  a 
quart  of  warm  water,  with  which  a  gill  of 
vinegar  has  been  mixed.  Is  on*  of  the  bast 

-* ™ — ™ When,  however,  throbbing 

peniedwith  increased  patat 

and  heat  or  the  part,  and  constitutional, 
__  —>,  treatment  Is  no  longer  of  vit 
.it  be  set  aside;  matter,  in  that 


tha  head  or  lace,  from  blow*  or 

falls,  the  extract  of  lead  applied  on  lint  for 
a  few  times,  is  generally  the  only  remedy 
needed;  sometimes  indeed,  when  DOtearly 
attended  to,  leeches  are  demanded,  but  If 
the  lead  ii  applied  early,  they  will  never  be 


stw 


with  a  fork,  and  ouver  with  oarawayi,  or 

tlax*  with  tbe  white  of  an  egg,  and  dnst  ■ 
ttle  whit*  sugar  over.      Bake  them  in  ■ 


TUN  B  HI  DOE  FU  FF5 


.  (uBltdent. 


BKIDfiE  FUFF3.— Put  Into  a  nicely 
sauoepan  a  pint  of  milk,  and  when  ft 


TUN 
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lus*  flit  plate  with  flour,  with  ■  apoon 
throw  on  II  the  bitter  .a  the  form  or  balls 
or  fritters,  and  drop  Hum  into  boiling clari- 
fied dripping  or  lard.  Serre  them  with 
pounded  loaf  sugar  itrewed  over.  The 
batter  may  be  made  Into  a  pudding.  Hiding 
with  the  mi  an  ounce  of  tali  butler. 
Boll,  and  serre  It  with  a  sweet  sauce. 

TUNING  FOBK.-IU  tuning  the  notes 
Of  a  nnaloal  instrument,  such  u  the  piano- 
forte, the  Or  it  point  I)  to  flx  npon  some  one 
note,  by  the  pitch  of  which  all  other!  ma; 
be  determined.  The  only  waj  or  retaining 
■  permanent  pitch  for  nee  li  by  baring  an 

standard"  pltoh  la  usually  obUlned,  or  prc- 
faaaed  to  be  obtained  hy  the  tuning  for*  an 
Instrument  eoaelating  of  two  ■teal  prongs, 
extending  from  a  steal handle.  Whentheee 
pTODga  are  sharply  struck,  they  vibrate,  and 
h  the  instrument  be  then  held  to  the  ear,  or 
placed  npon  ths  flap  of  n  table,  or  nor  other 
sound -board,  a  low  and  pure  sound  la  heard. 
If  the  prong*  be  perfectly  equal.  Theoe 
tuning  torki  are   usually  made  to  aonnd 


flan,  and  le  taken  on  the  south  and  east 
Coasts  of  England  in  great  numbers,  and 
alio   of   Norway    and    Holland.      It  Is   a 


broad  flat        . 

Keiinous  skin,  whloh  la  highly  esteemed, 
e  consistence  of  ths  flesh  should  be  Arm 
and  curdy,  without  being  hard  or  woolly: 
and  It  Is  better  kept  for  a  couple  of  days  in 
a  oool  place. 

TURBOT  BAKED. -Butter  the  Inside 
of  the  dish  which  la  to  contain  It,  and 
sprinkle  It  with  a  mixture  of  beaten  pepper, 
grated  nutmeg,  chopped  part  ley,  and  a  little 
aall  i  ponrlnaplntofwhilewlne.  Cutofflha 
bead  and  tall  of  the  lurbot,  and  lay  it  In  a 
dish  i  sprinkle  it  with  the  same  tort  of 
mixture  with  which  you  did  the  dish,  and 
poor  otct  it  another  pint  of  wine.  Stick 
(mill  bite  of  batter  all  over  the  flah.  dredge 


together;  pnt 


t    One  brown,  lay  it  on  the 

luce  in  tbebaking-dlahall 

.  .    ..  .  , into  a  aauoepan.  and  shake 

a  little  Hour;  add  a  bit  of  butter  and 
iwo  spoonfuls  ol  aoy  or  ketchup  when  II 
bolls-,  and  whanllegeln  bolls,  ponrltlntos 
tnraen  and  servo  It  up.  The  dish  may  he 
garnished  with  scraped  honeradlih,  or  jllcei 

TURBOT  BOILED.— Make  a  brine  wltb 


at  in  a  piece  0 
iter  bolls,  pnt 


•arbot,  thaw . u„..™„, 

plata  j  let  it  bo  dona  enough,  bat 
"i,  whloh  will  be  easily  knowi 


amd  act  it  on  1 .,.„...  ....  „,  „,„. 

U  IJ)o  on  the  dish,  with  lobaMr 


take  twenty  minutes, 
h  pTat*  to  drain,  before  It 


TURBOT  FKIE1 


large  frying-pan  with  boiling  lei 
to  cover  Iti  fry  It  till  it  C  b 
drain  it.  Or  with  sauce  made  tlm 
pan,  pat  Into  It  almoat  ewoagt 
oarer  It,  anobcry.  aalt,  nntmeg. 

Elnger;  pot  ha  the  flah.  and  let 
alF  the  liquor  Is  wasted  1  then 
and  pat  In  a  plena  of  batter  rol 
-id  a  minced  lemon  ;  let  them 
'  a  proper  thickness ;  rub  a  bo 
pleoe  of  shallot ;  lay  the  torbot 


lleh,  to  that  this  may  be  at 
"-■--  an  IneJalon  fn 


*v3»]HanU/c 


ft  and  B,  whloh  la  the  primes t  part  ^' 
tbo  uholo  of  tlila  aiilc  10  tenet  i«<';: 
upper  part,  railing  the  backbone  ajri. 
fork,  while  the  Ash-knife  Is  used  f" 
flesh:  this  Is  mora  solid  and  leu  &"* 
The  Una  are  much  ea teemed. 

TURBOT,  to  Choose. -Tmbot  it-! 
flat  fish,  are  rigid  and  Arm,  when fre>;* 
nndcr  aide  should  be  of  a  rich  cram  t* 
When  out  of  aeaaon.  or  too  lonr  MP- »■ 
baconea  a  bluish  white,  and  the  «ni' 
and  flaccid.  A  clear  bright  eye  is  M 
also  a  mark  or  being  freeb  and  go0' 

TDRP  CUTTEB.-An  laapkaad  ■ 
ployed  for  the  purpose  iniifcat**  W'»" 
it  repreaantad  In  the  annuel  etrn"* 
In  Its  general  construction  II  ratal* 


pVoogh.  To  the  free  pert  of  tit.1" 
connected,  through  nrJ-t" "•"•■" 
two  wheals,  one  on  el 
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of  the  basin  Is  fitted  a  standard.  ' 
carries  the  utl<  of  i  third  wheel.    The  axle 
li  prolonged  beyond  the  wheel  on  each  side, 


board-  When  the  Implement  !■  regulated 
for  the  removing  of  torf,  to  a  ltirJ— ' 
jaundice;  from  the  hee.ro,  Jutt  In  th 

of  the  10re  wheel*,  tiro  outters  ire  I , 

one  for  entttng  off  the  turf  longitudinally. 
ct  In  m  line  with  that  in  which  the  Imple- 
ment li  drawn,  and  the  other  for  cutting  It 
trnnsvertely.  or  In  a  line  alright  angles  to 
t  hit  In  which  the  Implement  advance*      *  * 

bottom,  the  ontttr  standard  terminate 

bow,  which  curries  in  axle,  upon  one  end  of 
which  is  keyed  a  circular  dite.  Onthtaxle, 
and  between  the  bow,  le  Hilled  ■  Butter  for 
tnaklntr  the  cross  cut.  Upon  the  Implement 
fitting  forward,  tbe  circular  disc  revolves. 


A.  pi  tie  of  Iron  died 
the  end  of  ■  long 


(be  exmlts  of 


ifiy  to  temp*  off  earth  or 

ormi.  snail*,  fcc,  from 
res.  or  walks,  early  In  the 
cum,  teeth,  like  those  of 
'  '-  the  edge  of  the  bled* 


•  nv,  me  formed 

of  (neb  temper*,  1 ._  __ .__ 

enoee  from  la  em*. 

TUEFI.NG.-Thlt  operation  consists  In 
laying  down  tnrf  on  lurfacet  intended  fDr 
lawns.  In  parterre*  or  pleas  ore -groundt 
Tbe  torf  Is  cut  from  a  smooth  Brio  part  of 
an  old  sheep  pasture,  free  from  ooarse 
rruaei:  In  performing  thle  open tlon,  the 
ground  Is  first  crossed  by  parallel  lines 
about  a  foot  asunder,  and  afterward*  Inter- 
sected by  other*  three  feet  aeonder,  both 
beaded  bV  a  line  and  the  turf-rater.  After- 
wards, the  turf-*p*de  li  employed  to  *eps- 
Tate  the  undivided  tnrfs.  whleh  are  rolled  up 
and  conveyed  to  the  spot  where  they  are  to 
be  naarf.  ft  la  to  be  ob.erred,  that,  in  this 
*  tnrf  are  bevelled. 


4  the*  were  before  being  taken  up, 
res  will  tit.  and  In  some  degree  lap 
ewer  eacu  other,  whereby,  after  rolling,  a 
more  compact  surface  will  be  formed. 
lb*  surface  on  whleh  the  tnrfs  are  to  be 
laid  might  previously  to  be  either  dug  or 
trenched,  so  u  to  bo  brought  to  one  degree 


TUB 


..._._  then  rolled,  so  that  It 
may  not  afterwards  link  ;  the  tnrfs  being 
laid  In  inoh  a  manner  that  they  may  fit,  era 
to  be  flrst  beaten  Individually,  and  then 
watered  and  rolled  till  the  whole  li  amootfa 
and  trtn-  Edgings  of  tnrf  are  generally 
two  feet  broad,  or  upwards.  The  tuft  being 
eat  to  regular  portions,  with  the  edge*  or 
aldei  of  each  turf  parpendiotilar.  and  the 
two  ends  oblique  hi  the  slope,  they  are  to  be 
placed  ao  that  the  one  may  at  exactly  to  the 
other.    They  are  next  to  be  beaten  with  the 


or  rolled  till  they  become  yery  nearly  leret 
with  the  gravel;  and  dually,  a  line  Is  applied 
to  their  tdgea  and  the  rasar   need  to  oat 

TUBSET    BOILBD.-Uake  a   stofllBJr 

with  grated  breed,  oysters  chopped,  grated 

lemon-pee),   pepper,   salt,    natmeg,   about 

four  ounce*  orbnttar  or  suet  ohopped,  a 

little  cream,  and  yolk  of  egg  to  makeltn 

light  atemnir ;  All  the  oraw.    If  there  Is  any 

left,  make  It  Into  balls.    Flour  the  torkey, 

pot  It  Into  water  while  cold ,  take  off  the 

Ham  u  it  rises  |  let  It  boll  gently  -,  a  mlri- 

dllnc-slied  turkar  will  take  about  an  hoar. 

the  ball*,  lay  them  round  ltwlthoyiter 

s  on  tbe  dish  and  In  the  boat.     Tbe 

jig  may  be  made  without  oysters  ;  or  It 

be  atoned  with  forcemeat,  or  eauaage- 

i  mixed  with  a  few  ernmb*  of  bread  and 

yolk*  of  egg.  If  oysters  are  not  to  be  had, 
white  celery  sauoe  la  yery  good,  or  white 

TURKEY  BONED— Take  a  smell,  well- 
kept,  but  quite  sweat  hen-turkey  of  front 
seven  to  eight  pounds  weight,  and  remove, 
by  the  receipt  for  a  fowl,  all  the  bonea, 
except  those  of  the  ptnlona,  without  opening 
the  bird|  draw  It  Into  shape,  and  fill  It 
entirely  with  exceedingly  fine  sanaage- 
meet,  beginning  with  the  legs  aud  wing* ; 
plnmp  the  breast  well  In  preparing  It,  and 
when  Its  original  shape  is  restored,  tie  It 

netf  at  both  ends,  and  at  the  extremitiea 

._  the  legs:  pas*  a  it  might  Iron  skewer 
through  these  and  the  body,  and  another 
through  the  wings  and  body;  then  lay  a 
twine  over  the  bank  of  the  turkey,  and  pais 

the  centre  of  the  back,  and  pels  It 
.  the  ends  of  the  second  skewer  i  than 
carry  It  over  tilt  pinlont  to  keep  them 
firmly  in  their  plans,  and  fatten  it  firmly  at 
the  neck.  When  a  cradle  spit  Is  not  at 
hand,  a  bottle  jack  will  be  found  more  onn- 
renlent  than  any  other  for  holding  tbe 
turkey ;  and  after  the  hook  of  this  I*  patted 
through  the  neck.  It  mnet  be  further  sop- 
ported  by  a  string  running  acroat  the  bank 
and  under  the  points  of  the  skewer  which 
confines  the  pinions  to  tbe  hook,  for  other- 
wlte  It*  weight  wonld  most  probably  cense 
it  tofalL  Flour  It  well,  plane  it  far  from  the 
fire  until  It  I*  heatad  through,  and  baste  It 

Kenttfnlly  and  Incessantly  with  butter.  An 
mr  and  three  quarters  will  roast  It  wall. 
Break  tbe  bone*  into  pieces  for  gravy  In  a 
pint  and  a  half  of  water  or  good  Teal  broth, 
with  a  little  salt,  a  few  slleei  of  celery,  a 
doien  oornt  of  pepper,  and  a  bunch  or  two 
of  parsley.     Brown  gently  in  a  piece 
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Bean  butler,  a  couple  of  hum  of 

>dd  to  them  e  alight  dredging  of  flour  mid  ■ 
Utile  ayme,  and  pour  to  them  the  broth 

from  the  bon«;  after  tt  bus 

hoar,  and  ha*  been  strained  u 
shake  the  ItM  well  round, : 
emiy  until  It  It  muted  for  the 
It  entirely  from  fit,  strain  end 
hot.  A  shallot  or  half  au  onion  but  be 
browned  with  the  ham,  when  either  ii  lilted, 
bnt  their  HiTOnr  la  not,  we  think,  appro- 
priate in  poultry. 

TURKEY  BROILED. 
Kliiard.  and  a  drumstick,  put  pepper  and 
Cayenne;  let  1  hem  be  broiled,  and  brought 
to  table  ai  hot  at  poeeible;  cat  them  ' 
■mill  »ieoei,  pour  over  them  i  ledleiul 
muilard,  ditto  of  melted  batter,  •  spoonrnl 
of  foy,  ditto  of  lemon-Juloe.  ind  some  of 
the  liary  out  of  thedlih  :  mix  quickly,  ind 
band  round.    Fowls  may  be  treated  in  (ho 

TUBKT3Y  OTB LETS. -The  Rlblefc 
Hit  of  the  plulona.  the  clewa,  the 
llier,  and  gtiiird.  Boald  the  whole,  11 
tbam  Into  a  atewpan  with  «™»  hul 
bunch,  of  peraley,  oIiItbi,  a 


then  take  out  the  bouquet' and  add  three 
yolks  of  !%%'■  warn,  but  do  not  let  It  boll 
or  It  will  curdle.    Ton  oan  rary  the  nirour 
by  adding  turnips  or  potitoee  sliced. 
TURKEY    HASH  ED. —Mi*  tome  flour 

cream  ind  a  little  real  gravy,  till  It  bolls  up, 
out  the  turkey  In  pleoea,  not  too  email,  put 
It  Into  the  laaoe,  with  grated  lemon-peel, 
white  pepper  and  mace  pounded,  a  Little 
mushroom  powder  Of  ketchup,  eiiamer  It  up. 
Oysters  oiu  be  added. 

TURKEY  PATTIKa— Mince  some  of 
the  white  part  with  grated  lemon,  nutmeg, 
and  a  little  salt,  white  pepper,  cream,  and 
a  little  butter  warmed  j  Hit  the  patties,  and 


TURKEY  FULLED.-Shin  a  turkey; 
take  off  the  fillets  (rum  the  breast,  and  put 
them  Into  n  atewpan  with  the  rest  of  the 
white  meit  and  wings,  side-banes,  and 
merrythought,  with  ■  plot  of  broth,  a  large 
bUde  of  mace  pounded,  a  shallot  minced 
flue,  the  Jnlca  or  half  a  lemon,  and  a  roll  of 

„..,t  . u  and  efewgralnaoi cayenne; 

— -■,*  -x»ri  floor  and  butter,  and  let  It 

mar  for  two  or  three  minutes,  till  the 

.tla  warm.    In  the  mean  time,  score  the 

and  rump,  powder  them  with  pepper 

salt.  broifthem  nicely  brown,  inaTay 

on    or  round    the   pulled    chicken. 

tablMpoonfula  of  good  cream,  or  tbe 

lf  ",,n»fr eggs,  will  be  a  great  lm- 


flue.th 


TURKEY  ROASTED.  - 


pint  of  oyaters  washed,  and 


tew  very  gently  abont  tot  niaui*  r~ 
hen  take  them  off,  tinge  the  lurtw.  m 
staff  It  with  the  oyatere.  cover  tot  fr/t 
OTer  ft,  spit  It  and  lay  It  down  to  s  sal 

set  on  a  gtewpaii,  with  half  nplsinfrwi- 
ulham;  takei  pintof  oyatere.  threw  it'-*- 
Into  boiling  water,  remote  the  bonL  «•- 
put  them  liito  the  essence  of  bus;  J*  ' 
little  lemon  >le*.  giie  tbam  a  tall.  ItHi 


TURKEY    aATJCE.-Opro.    i 


or,  and  put  theiu  Ii 
r  the  liquor,  as  aoo 
lepan,  and  put  to  It  a 


nd  then  tbe  oysters.  Shake  then  «rr  ■■'■ 
ire  til)  quite  hot,  but  do  not  let  ibm  tat. 
TURKEY  STEWED.— Choose  •  K-i 


these  Ingredients  together,  and  be 
In  a  mortar  with  acrme  marrow  fren.  .  - 
bone,  or  a  pound  of  met  from  a  loin  of  "i 

or  three  blades  of  mace,  and  half  a  irat 
dried  at  the  (ire,  and  pounded  wlih»«< 
aalti  mix  all  these  well  together,  ail  » 
torkey,  and  fry  It  of  »  line  browe;  pa: 
Into  a  pot  that  will  Just  hold  It.  iayev 
skewers  at  the  boUoet  of  the  pot  u  «T 
the  turkey  from  atloktaig;  pat  Be  a  our;  - 
good  stock  grlTy,  oorer  II  abaft  aaaM-1 
stew  for  hall  an  hour,  Terr  gswliy ;  IN": 
■aUM  of  portwlne,  one  afMunlaf  naw*»> 
a  tarn  spoonful  of  pigkled  Fiaihra—t.  ui 
a  piece  or  butter  rolled  in  flow.  owiJ 
close,  and  let  It  .tew  half  an  hour  lea** 
fry  some  hollow  French  loans ;  the*  1st' 
Kime  oysters,  stew  then  in  a  (auoepaa  was 
a  bit  of  tneoe,  their  lienor,  a  ■ttvawn 
and  a  piece  of  bu  ttv  rauad  la  ftnr.  M  tav 
atew.tfuUMy*rop™ttylnsek;illtbe*«w> 
with  them,  lay  the  turkey  la  a  diea.1* 
tha  sauoe  e»er  it.  and  lay  theJoarei  oarno 

TURKEY  BTUFFIXG.-Tsk*  the  fcrr- 
■nlnv  oompnemon  for  the  rout  turaiT.  ■ 
add  tbe •oftpart of  edosea oysterato *» 

Is  sometime*  tuwdioit^tartaji;  *■•»■* 
and  Mat  ap  aa  a  garnish. 

TURKEY,  to  f ATI.— ft  ,*SgJ 

totfej.itshouldnetlwdlilWdlHfceftr-sF 

is  dlspoeed  of;  bat  if  It  e*  '*e*f™LKw£s 
■iTide,  the eame  ptuees* PW "J™""** 


DAILY  WANTS. 


llch  li  under  the  breast  ahould  b«  given 
each  person.    Toe  finest  parts  or  a  turkey 

■  the  breast,  nock  bonce,  unci  wings. 

TDBKEY.  to  Choose.-A  tnrkey-oock. 

younn,  haa  emooth  black  Im  with  a  short 
•pur.  the  ijH  rull  mnd  bright  mnd  the  feet 
Imberand  moi»t.    Observe  thit  lb«  apart 


ifyc 


turkey  is  knoti 


le  rnimry.     A  b 
fresh  by  the  r~ 


in  oid.  her  lege  "ill  °e  red  sod 
it'll  hurt,  she  fau 


>e  strings  from  the  thfcih 
le  crop- skin  long  enough  li 


e  gizzard,  with  crooked    vlr. 


Iiem  under  the  apron  of  the  bird,  fat  a 
kewcr  Into  the  joint  of  the  wine  and  the 
nlildlejoint  lit  the  lee.  and  ran  It  through 
lie  body  god  the  other  leg  end  wing.    The 


S3 


kewer  Id  the  Joint  of  the  wing. 

1  middle  of  the  lege  end  bmly  ; 
-  aide  put  another  skewer  In  at 
■art  of  the  leg.    Put  it  Close  on 


he  outside  of  the  eld*  bouee,  and  poih  tin 
kewer  through,  and  the  name  on  the  other 
Ida.  Put  the  liver  and  gliiard  between  the 
loiona,  and  torn  the  point  of  the  pinion; 
nother  skewer  through  tin  body  of  the 


TURKEY  WITH  TBUFFLES.  —  Take 
two  pounde  of  truffles,  brash  than  well, 
skin  them,  and  chop  them  fine.  Take  all 
the  fat  yon  can  And  In  the  turkey;  put  la  a 
■  auoepan  a  place  of  butter,  the  tmmea,  (alt, 
and  apices;  let  them  stew  about  tan  mi- 
nntea:  add  the  parings  of  the  trainee 
chopped,  and  the  fat  of  the  turkey  pounded, 
and aouwbaoDU  also  pounded.  Put  all  tb la 
Into  the  turkey  to  stuff  It,  taking  car*  to 
close  It  well,  bo  that  the  BtutBng  thunld  not 
escape.  Boeat  the  turkey,  and  serve  It 
with  truffles  warm  or  stewed.    It  molt  itew 


TURKEY  EQGS.  to  Drub.— Thonghof 
■  large  slip,  they  are  delicate  In  flavour,  and 
re  equally  valuable  for  the  breakfast- table, 
ooked  simply  In  the  shell,  or  foroompound- 


m  elett  es,  custards,  and  pud- 
pec  I  ally  to  be  reooin  mended 

red  by  any  other  of  the 

pllowlnf  receipts.    Those  of  the  amallest 

■--'■■- — ,  which  are  the  eggs  of 

the  beat  adapted  for 
■hf  lis  i  they  are  iome- 


1'ollowlni 


0rkej-,s 


thickly  speckled,  ofar 


iklysps 


Six  n 


attrral  habits, 
-oted.    Whei 


.  Ike  first  thing  to  be  attended 
ova  them  to  a  situation  where 
t  exposed  to  the   Ban's  rays, 

t  suitable  to  their 


g  Is  . 


tally  get  wet,  they  should  be  bron 
house,  carefully  dried  by  applying  i 
totliem  and  placed  near  a  Are,  am 


■keys  aedden- 

bronght  into  ■ 

-' — eon  towel* 

dfadnpon 

bread  which  has  been  mixed  with  a  small 
proportion  of  ground  pepper  or  ginger.  It 
should  be  made  up  in  the  form  of  small  pea*. 
If  the  bread  Is  too  dry  for  this  pnrpoee.lt 
may  be  moistened  with  a  little  sweet  milk. 

"  -"  -  • — "--?•- poolt*  refuse  to  eat  It,  a 

llete  may  be  forced  down 


Quid  the  turkey- 


their    throL_. _.,     _.    _    , 

destrnotive  to  them,  and  frost  ta  DO  less 
Injurious  In  its  effect*.  These  muBt,  there- 
fore, he  moat  carefully  guarded  against 
when  the  hens  incubate  in  March  or  early  In 
April.  Dry  and  sandy  situation*  are  roost 
congenial  for  breeding  turkey*,  and  espe- 
cially o  leva  ted  situations,  where  luge  woods 
are  contiguous.  A  male  turkey  Is  sufficient 
for  twelve  or  sis  teen  fetntlea,  although  the 
former  number  la  probably  the  sliest  to 
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Spg-puni 


the   cue  with 


«."J 


..  a  female  until  ihe  la  nl  teut  two  yeara 
or  age;  tail  hern  may  be  kept  for  the  p-jrpoae 
of  inoubsUon  till  they  rasa  their  tenth  jeer. 
The  largest  sad  atrongttt  hen's  egg*  should 
be  kept  for  thla  purpoee.  Daring  thr  *' — 
the  bin  It  sitting  It  become*  ni 
place  food  dw  her,  u  otherwbH 
assiduity,  tiiey  may  be  tUrred  b 

turkey-hen*  seldom  more  from  ..... 

daring  tie  whole  time  of  Incubation.  When 
farmers  rear  turkeyt  In  great  numbers,  they 
do  not  Indulge  the  ben  by  a [lowing  her  to 
alt  a*  aoon  aa  ehe  has  done  laying,  bat  keep 
them  from  her  until  all  the  other  hena  hare 
oeaaed  to  lav,  u  it  la  of  conaMoene*  tbi " 
they  should  all  be  hatched  about  one  tint' 
When  turkey-hen*  are  unouy  during  thli  ii 
tarral,  thej  may  be  Indulged  with  hen 'a  eggi 
When  they  bare  all  oeaied  to  lay.  each  i 
them  la  provided  with  a  neat  ranged  oloM  1 
too  wall,  in  a  barn  or  other  convenient  plea 
and  each  la  euppllad  with  from  alzteen  t 
twenty  of  her  own  urge.  Toe  windowa  an 
doon  are  then  olosedTand  only  opened  i 


disturb  them  till  the  ponlta  nsve  er.  _,_ 
from  tndr  ■belli  and  have  became  perfectly 
dry.  from  the  heat  of  the  parent  bird ;  a*  to 
be  molested  to  oold  at  this  time  would  oar- 


tubjeoted  to  ool ... 

ar/kultbem.    Whentheyo 

"■    dried,  Mr.      " 

■ther,  and 


— ne  young  blrdt  are 

— irooghly  dried,  two  of  the  brooda  are 
Joined  together,  and  the  care  of  them  In- 
trusted to  a  tingle  hen;  and  those  which 
hare  been  deprlyed  or  their  offspring  are 
■gain  placed  on  hen's  or  duok'a  agg*.  and 
sohjeeted  a  aooond  time  to  the  tedious  opera- 
tion of  incubation,  In  which  osaa  tt  1>  not 
nnnanal  for  them  to  bring  out  thirty  egga. 
We  cannot  recommend  thla  praotlea  la  poUi  t 
of  humanity;  for  the  poor  barn,  when  tiny 
haTa  accomplished  their  aeeond  alttlng.  are 
literally  reduced  to  akin  and  bone,  and  fre- 
quently ao  weak  aa  hardly  to  be  able  to 
walk.  Aa  before  hinted,  great  care  should 
be  taken  or  the  young  ponlta ;  betides 
warmth,  proper  food,  and  shade,  the  nearer 
they  are  to  apore  running  a  traam  the  better, 
is  they  drink  a  great  deal,  and 


of  greater  Important  to  their  being  suoceaa- 

fnffy  reared  than  fresh  drink,    They  matt 

be  alao  carefully  protected  from  atrongguata 

Ighteet  appearance  or 

mid   be   immediately 

They  should  get  no 


lo  carefully  protected  from  atrongguata 

of  wind,  and  on  the  allgbteat  appearance  or 
■  thunder,  alarm,  should   be   Immediately 


Brad  for  twenty-four  hoar*  alter  they 
their  egga.  l'helr  first,  food  shock!  be  ham- 
bollad  agn  finely  chopped,  and  mined  with 
•romba  of  bread.  Cord  la  alao  an  axoaUaH 
rood  lbrtbein.  When  they  are  about  a  week 
old,  boiled  peat  and  miaoed  Bouillon  are 
l  to  tbant.  ir  egga  are  continued,  tlw 
be  minced  down  with  their 


aand  or  minute  pebble*.    They  ahould  U 
fad  thrice  a  day.  and  as  they  get  (Ma  > 

mixture  of  lettuce- milk  will  be  mend  bo*- 


thli  period,  and 

In  abort,  the  oonatltutlon  of 
requirs*  at  all  sgas  < 
food.    When  about 


young  tarkrn 

lofatanaavMf 
reeks  old,  taar 


lettlea,  curdled  milk,  bard-tnUed 
egg*,  bran,  and  dried  eammuUii 
-It  these  cannot  be  readUr  Ok- 
ie need.    Fees*: 


yolka  or  egaa,  o 
but  when  all  th 

tamed,  part  of  th _    

and  wild  endive,  with  all  plants  wbka.  an 
of  a  tonio  character,  may  be  Baldy errata 
them.  Too  mush  lettuce,  however.  Gal  Ma 
found  to  be  Injur loot.  Whan  poalu  in 
about  a  month  old.  they  should  be  tan*!  est 
ejnnfwir   "— 


food  for  thamaeires. 


they  will  Uni 
.     Urais.  i 


auhjeot  to  In  Dan 


it  are  at  drat 


from  the  pnetanr  at 


they  ought  tohe. 

with  splrltt,  which  haa  the  effect  of  aaiots- 


Ing  the  tklna  and  fortifying  there  igiirT 
thaae  plants.  The  alandnloua  **ehy  nut* 
and  barbali  of  thatr  headi  begin  to  dtv**** 
when  thay  are  from  tlx  weeks  to  two  MM 


lug  the  aklna  and  fc 
«rb*l*oftl 

DuanaloaremuatbebeatowedeuAea, 

aa  tbty  now  become  weak,  and  often  tkalf. 
A  little  brine  mixed  with  then-  food  will  it 


hemp-teed,  and  parsley, 
excellent  remedy  whan  al     ____ 

laHon  of  the  wattles,  to  whloh  the.  m 
when  growing.  Toey  are  Taryteolas 
"  "  "•' ' -na  to  be  nraVei 


wilhwatcr.    A  paste  made  of  fennel.  p*»*. 
hamp-aeed,  and  parsley,  haa  been  rbnedm 

"t,^"i1j' -1 — ■ — i  afouoted *"-*"*  ""  *" 

Jea,towhi 

time  thee 
rei: 

tl 

rlo. , 

though    they  "are"  periastlr   heaSny.  tsi 
It  will   be  found  an  excellent  prewnuw. 

TOooura*  la  often  had  to   bleeding  at  tb 
axillary    lain,    which    frequently    cM) 

"""' vary.     Soon  after   the   turny 

m  acquired  their  Inl  featan 
labia  to  a  disease  wkkK  It  ray 
m  If  not  attended  to.  Tale  #■■ 
duwa  great  debility,  aad  the  bo* 

,      JSct  their  fooo^lielr  asll  a^ 
wing  faathen  aaannu  a  whtttah  appean-rf. 
and  tbWr  phunan  haa  a  brlatlel  aiyert 
Thla  la  onoaauwed  hy  a  III  mi  hi  toe  • 
*"~ i  of  th*  ramp-feathers.    On  *aa«ta» 
th*  tabes  of  thcao  will  b*  foand  1M 
blood.    Th«  only  remedy  hr  tart  da- 
la  to  pluck  them  oak  when  tt*  aM 
apeedily  aeqalra  lis  wsatod  twalea  mt 
la.    In  fattening  tarkeya  fir  th*«Ma 
.us  melhoda  are  resorted  to.    ItaalMP 


TDK 


DAILY  WANTS. 


and  confine  tbetn  to  a  coop  daring  thla  lima; 

a  third  claae  allow  them  to  run  quite  at 
liberty,  which  litter  practice,  from  the  ex- 
perience of  those,  on  »ho«e  Judgment  we 
can  moat  rely.  1>  by  fur  the  beet  method. 
Cure  should,  boweter,  be  taken  to  Teed  them 
abundantly  before  they  are  allowed  to  range 
about  In  the  morning  i  and  a  meal  sboiilil 
alao  be  prepared  for  them  at  mid-day,  to 
which  they  will  generally  repair  bomewatfa 
of  their  own  nooord.  They  should  be  fed  at 
night,  before  rootling,  with  oatmeal  and 
akiru-iullk ;  and  a  day  or  two  previona  to 
their  being  killed,  they  should  get  oat*  en- 
claeively.  We  have  found  from  experience 
that  when  turkey*  are  porcbaaed  for  the 
table,  and  ooopedup,  they  will  never  iaoreaaa 
In  balk,  however  plentifully  they  nuy  be 
(applied  with  food  and  freah  water;  but,  on 
the  oantrary,  are  very  liable  to  lose  Been. 
When  feeding  them  for  iw  a  change  of 
food  will  al»  be  found  beneficial.  Boiled 
carroti  and  Swedish  turnlpa,  or  poutoee 
mixed  with  a  little  barley  or  oatmeal,  will 
be  greedily  taken  by  [htm.  A  cruel  method 
1*  practised  by  eome  to  render  turkeys  very 
fat.  which  le  termed  oremmlng.     This  !• 


i mall  bulla  ntwnt  the  t 


after  fhll  voluntary  meals. 

TU  RM  ERIC-  Under  thll 
prised  many  apeclei  of  tbece 


Hlndooj 


sensible  propertlee  are  mi 

Soger,  but  not  so  powerful 
the  Eatt  Id  caies  of  -    

i,  torpor,  he,  where  ■llmuluits  ire 
a  native  of  Bengal,  China, 


ire  Died  by  the 
mutating  eondl- 
>  perfume.    Ita 

It  li  employed 


cramp,  torpor, 
required.    It  la 


and  turlons  other  parti  of  i 
Asiatic  Islands.  Some  of  tl 
yield  a  kind  of  ginger,  and  . 


■la  and  of  the 


slonallr  wild,  and  it  la  alao  extensive]  r 
cultivated  In  China,  Java,  Malacca,  and  Id 
Bengal,  proaperlng  In  ■  moult  but  not 
awampy  soil.  The  Chinese  sort  is  moat 
e« teemed,  rather  on  account  of  Ita  auperlor 
rtohneea  In  colouring  matter  than  from  any 
other  came.  Two  varletlea  are  found  In 
commerce  —  the  round  turmeric  and  long 
turmeric  Turmeric  poiaeaeei  an  acrid  tola- 
tile  oil,  giving  tt  aromatic  qualities  which, 
render  It  uaeTul  In  languid  hablta,  where 
dilution  la  difficult  and  circulation  alow. 
Ilia  of  IBM  Importance  M  a  dye;  but  It  Is 
uj  a  condiment,  both  in  the  East  and  In  tola 
country,  that  It  merit*  notice,  aa  It  la  an 
ingredient  In  all  curry  ponders  and  curry 

TURNIP,  Ccltthx  or.— The  varletlea  of 


■elf  or  Aberdeen  yellow,  which  la  more 
hardy  than  the  globe,  and  anawara  well  for 
succeeding  that  variety  In  spring.  The 
choice  of  aorta  may  be  conaldered  aa  limited 
to  tht  white  globe,  yellow,  and  Swedish, 
according  aa  early,  middling,  or  lata  supplies 
are  wanted.  The  preparation  of  the  land 
for  the  turnip  crop  la  a  matter  of  oonal- 
derable  importance.  Immediately  after 
harvest,  the  laud  should  be  deep  ploughed, 
and  care  be  taken  that  no  water  Is  allowed 
to  remain  on  the  surface.  In  the  following 
spring,  after  the  flowing  of  the  spring  corn, 
the  land  being  sufficiently  dry,  the  prepara- 
tlou  must  hs  TMumed ;  that  will  be  In  the 

the  beginning  or  June. 

v—  -™-  ploughed,  and 


direction,  t 


ily  prepared  and  : 
lth,  it  l*  formed  li 


nX^Qv>\/V 


:  rldgleta.  from  twenty- 


The  manure  la  then  brought  In  single- ho" 
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TUE 


carta,  and  even! y  placed  i 
or  the  furrow*.  Thla  being 
monld-boajd  plough  ipllti  th 

In  tbe 

meant  of  a  email  toed  bi 


atead  for  other  atoekt  or  they  mar  be  «on<l 

for  after  aw.     Ifthe  letier  plan  be  adopts! 

™~J  eboulrt  be  remond  frota  th*  Bald  before 

freattoajeheathaaa.    Wheat  ah— n  « la 

Fed.  tbe  tarnipa  ara  either  palled  ap  br 
hand,  aad  carried  away,  aa  wanted,  into 
flekli  In  which  U»  ehrep  an  kept,  aid 


cram  drWra  Into  the  itldi  of  tnrniDi 

jf/ered  to  eoaaaau  ih«  ™u.  »  thrr 

etud.    In  thla  oaaa.  tl 


moveable  rati*  or  hanUea.  Wban  Uk 
"lave  eaten  tbe  root!  very  nearly.  Uk 
laat  In  tbe  ground  may  bo  pinked 
i  turnip- picker,  mob.  aa  aeen  in.  th* 


to  it.    It  la  a  Terr  ilniple  machine,  aad 

works  very  well.  A  boa.  supported  on  two 
*beel i,  contain!  th*  teed,  and  revolving  in 
lilsaimallbruihalmllarloaieedmaahlne. 
Tlii!  hmih  foreee'the  eeed  through  a  email 
perforated  plate;  a coulter, moving In f 


op™n  a  small  drill,  Intnwl 
forked  pi™ 


k  of  a  chain 


iwlnjr  la  completed,  (be  plants 

ikethelr  appearanoe  In  about 

acoordb 


about   three 


prows,  of 
destroy  any  weeds  that  may  bare  com 
ap  twu  or  three  days  afterwarde  :  they  ar 
then  band-hoed,  and  pieced  out  Into  apoce 
about  u-M  Inches  or  a  foot  apart.  Ai'le 
that  they  mutt  be  elngled:  that  in.  on. 
of  every  bunch  or  plant*  left  when  pieced 
off,  tin-  ttrongnt  must  be  selected  and 
allowed  to  remain;  the  rut  are  pullrd 
np     Tali  operation  moat  "■ ■■"■■  "•"- 

plants  left.  Aa  eoon  a 
appear,  the  hoe  tnnst  be  again  at  work,  and 
aealn.  If  necesnary.  until  the  broad  leaves  of 
'»«  Plant  quite  cover  the  

Is  called,  a  double  mould- 
up  ;  bat  thle  meat  not  be  d. 
the  deep  furrowi  are  inconv 
■heep  are  feeding.  The  cult 
la  then  concluded.  Towal__  _ 
October,  or  the  beginning  of  November, 
when  the  nutans  Fait,  the  tamlpa  may 
beu.td  lor  food,  either  aa  food  for  sheep  on 
thagnand  where  they  grew,  or  they  maybe 
-arrledootopaBlorelanda.ortoth«- 


leavea    appear    rough. 

Cwt  b,  thatnthaa,  la  th*  moat 

■ecu  that  attaak  the  platils  in  lu  «™ 
)tagea,butnotaofreq«aotly.  TheyartalB 
subject  to  a  tpeeJea  of  blight  or  canter. 


litasjythiat 


Thi.  deatractlve 


begin  to  dear 

^7caUM,",ftngeriaodtoe*.''    IfJJ 
appear!   very    prevalent    In    a    partW" 

t™>    l£r    •    Mini    .-rt    11    will    rilunMW  (B- 


ln  pita,  or  In  heap*  i  Hie  latter  plan  li  pre- 
ferred. The  heaps  ebould  be  aboul  bcU 
feet  wide  at  the  base,  or  any  lenrU.  as* 

eled  aa  high  aa  they  wlU  itaad  ;  the  bap 
than  thatched  with  straw,  aad  aajaTtl 
Taking  np  ■--'-" 
turtii  pe  h 
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jerved  by  SOIUB  grower*.  The.  mod*  Is  to 
cut  the  turnips  From  the  Held  when  the? 
grow  to  i  piece  or  ground  near  the  firm 

the  tap-root  being  cat  off,  Itie  plants  it!  net 
on  the  surface  or  th*  ground.  In  u  upright 
petition,  u  class  to  *ech  other  u  they  can 
•tind,  when  ihry  keep  much  better  thin  In 
i  store  during  the  wholeieaion.  Theadvin- 
ugrt  of  having  then  quite  oloa*  to  the 
buroeitead.  in  place  of  bringing  them,  moit 
probably,  from  1  distant  part  of  the  farm  In 
«et  or  stormy  weather,  are  inBeienlly 
obvio-u  to  Justify  the  practice.  To  raiie 
turnip  seed,  the  usual  mode  is  to  aeltc:  the 
noit  approved  -peeuneni  of  the  variety  to 
be  nited  at  tin  season  when  they  are  fall 

las  fl  t  Id.  and  lean  them  to  Mart  Into  nower- 

i  plue  by  tlieoiielte-.  where  [hey  will  be 

Cietfad  by  earthing  up  from  the  Winter') 
ii  and  tains,  and.  In  the  ripening  leason, 
from  the  bird*. 

TURNIP  CUTTEB.— When  cattle  are  Ted 
on*  turnips. 


more  readily  eatable.    For  this  pojp"iB,  a 

Ii  called  into'uie.  A  similar  kind  ot'lnjpl"- 
ment,  known  as  the  turnip  slicer.  Is  also 
nuetitued,  and  Is  lllnitrated  In  the  annexed 
engraving.     It  la  easily  moved  from  place 


to  place  on  two  tmall  wheel  i,  drawn  along 
by  meani  of  two  handles.  It  ii  mmclenUy 
effective  to  inpply  sliced  tnrnips  to  a  amill 
we*  ofsheep,  and  Is  particularly  convenient 


for  use  where  a  lew  sheep  ire  placed  by 

grass  Held,  or  ewes  in  a  paddook  it  the 
period  or  lambing.  The  Initrument  oomiiti 
of  a  wooden  frame,  supporting  a  trough, 
together  with  the  catting  apparatus.  The 
frame  Ii  formed  of  four  posti,  ipreading  a 
tittle  below.      Each  part  ia  connected   by 

tndlnally  by  the  bait,  which  form  alto  the 

to  the  posts  at  a  tollable  height  Tor  that 

Surpose.  A.  pair  of  wheele.  of  east  Iron, 
tted  loan  Iron  tile,  which  Is  boiled  to  the 

wheelbarrow.  The  troogh.  into  which  the 
turnips  are  laid  for  nutting,  has  a  sloping 
continuation  in  front  or  the  cotters,  for 
off  ths  siloed  turnip*.  The  cutting 


ippars 


orked  support  li 


oved  frai 


bolted  by  a 


at  the  extremity  oftheforli  a  swing  link  is 
jointed.  Tbe  lower  endof  the  link  f-Jolnted 
to   the   extremity   ol   the  lever,  which  Is 

the  grldtrou  cutter  Is  also  Jointed  by  lis 
top  bar  to  the  lever.  While  the  point,  there- 
fore, of  the  cutter  moves  in  a  parallel  line, 
by  In  ennunement  of  the  grooves  In  the 

the  joint  or  the  swing  link,  thus  allowing 

the  full  range  orlts  stroke. 

TUBNIP  PIS.  —  Season  some  mutton 
cbopiwlth  salt  and  pepper,  reserving  the 
ends  of  the  neck  bonis  to  lay   over   the 


snd  pat  on  ths  shops, 
spoonful*,  of  milk,  alio 
ipproied.  and  cover  will: 
TCRhIP  SOUP.-Tak. 


Before   oe'nlng.   thick 
TURNIP   TOPS,    ' 


on,  If 


with    flour   ■ 


>m:  then  plana 
In  a  elder  press,  snd  obtain  all  the  Juice  yon 
—     To  every  gallon  of  Juice  add  three 
i>  nf  lurnp  sugar  and  half  a  pint  of 
Intoacaik,  but  donot  bum- 
has  done  working;  th* 


bran dr.    Poor 
olose  ft 


well. 


TUB 
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into  the  liiuxpu  with  the  meat  "you 
nooklng,  either  whole  or  — *  '-  "-'■ 
VMM  tnrnlpi  will  require 

•n  hour,  ud  If  tf- 

hour  and  a  quarter 


h»lres 


idle- aged,  one 
■  should  never 

_  . .  .  .  lo  b*  eaten  with  th* 

meat,  for  they  are  itrlngy  and  Utter; 
Indeed,  they  should  be  cautiously  used  •ran 

TURNIPS  MASFIED.-Wlicn  thtr  are 
boiled  quite  tender,  squeeit  them  ai  dry  aa 
poaiible  between  two  trenchers,  put  tatm 
into  a  taneepan.  maeh  them  with  a  wooden 
spoon,  and  rub  them  through  a  cullender, 
and  a  little  bit  of  bntter,  keep  stirring  them 
till  the  batter  ii  melted  and  well  mixed  with 
them,  and  thar  are  nady  for  table. 

TT/ENIFS  STEWED.— After  they  have 
been  washed,  wiped  quite  dry.  and  pared, 
-"*.  the  turnips '-  *■••"•  '-■•■  ■>■'— 


and   divide    t 


d  quite  dry, 

sarly  half  ai 

__..     ._     .. a  Into  dice.     DImoIio  Bo 

ounce  or  bntter  for  each  half-pound  or  the 
turnip*,  put  them  in  ai  flat  ai  they  can  be. 
and  ittw  tliem  very  gtntly  Indeed,  from 
three- quarter*  of  an  hour  to  a  foil  hoar. 
Add  a  seasoning  of  salt  and  white  pepper 
when  tbay  are  half  dona  When  thug  pre- 
pared, they  may  b*  dished  In  the  centra  of 
fried  or  nloely  boiled  mutton  cuticle,  or 
tarred  by  themselves, 

TUKNIP&TO  Puima-Tbi  beat  way 
U  to  stack  them  up  w  atraw  ta  Uu  following 
manner:— On»  load  of  any  sort  of  dry 
atraw  le  indolent  for  an  aore  of  fifty  ton* 
weight.  Pull  up  the  tnrnlpe,  top  and  tail 
them,  then  throwthemlnaaortofwlndrow, 
and  let  them  He  a  few  days  to  dry,    First 


er  of  straw  next  the  grount 
upon  It  a  layer  of  turnip*  about  half  a 


■n  It  a  lay* 


with  a  layer  of  straw  audalayer 

a  point  at  the  top,  like  a  wear- 
is  t  layer  must  be  atraw,  which 


Of  turnips 

loaf.    The  last' lay i 

nerves  to  keep  all  dry.     Ion  roust  Observe 

always  wbenyouhaveleldnlayerof  turnip*. 


il  way  s  when  you  have  laid  a  lay 
a  atroke  or  lap  over  the  ends 


given  to  she. 

TURNOVI 

quickly,  nea 


i  hay-oock ;  the  tops  may  be 
*p  or  oattle  as  they  are  cu  t  off. 
'.Ii.  —  Roll  some  paste  out 
ly  half  an  Inch  thick,  and  on t 

,  about  Ave  Inches  wide.    Lay 

a  small  quantity  of  any  kind  of  preserved 
fruit,  Jam.  or  marmalade  on  them,  double 
tbem  oTtr.  and  out  them  Into  squares, 
triangles,  cresoents,  or  any  shape  you  like, 
dosing  them  very  neatly  by  welting  and 
plnohing  them  at  the  side*.    Ley  them,  with 

aa  plea  and  tarts,  and'  bake  them  about 
twenty  minutes,  taking  care  not  to  discolour 


0   yolks  and  one  white  of 


TURPENTINE.— A  substance  of  Tartou 
kinds,  chiefly  an  exudation  from  dlfaeat 
species  of  pines.  Common  tarpentlat  » 
the  fluid  resinous  exudation  fruio  the  SoWh 
Br,  and  other*  of  the  pine  tribe.  Frontal! 
the  valuable  oil  of  turpentine  or  spirits  tt 
turpentine,  as  it  la  frequently  railed,  u 
obtained  by  distillation,  the  drynUtaass 
which  remains  constituting  the  resin  Ofl 
or  spirits  of  turpentine  la  a  Taluable  rtnwJy 
either  externally  or  Internally.  In  tt* 
former  case,  If  applied  to  the  akin,  by  nans 
or  cloths  soaked  In  it,  It  1)  a  powtrfsl 
counter -Irritant,  action  Ilka  mustard,  sad 
sometimes  even  blistering.  I'  hi  ■*•■* 
employed  for  purposes  of  oounta-lrrltaOg* 
in  Inflammatory  dlteasea  In  the  sMoraav 
When  thus  used  It  should  be  warmed,  by 
placing  the  pot  or  bottle   oontabUag  tW 

affections,  lumbago,  sciatica,  etc.,  tnrpsnuM 
Is  a  valuable  addition  in  liniments.  Inter- 
nally tt  acta  aa  a  reroody  for  renal  oran- 
plalnts.  for  worms,  hemorrhage,  St 

TURTLE  SOUP.  — Hani  up  the  tarUa 
the  night  before  It  la  to  ba  dressed,  eat  af 
Its  head,  or  a  weight  may  be  placed  m  m 
back,  to  make  it  extend  lUell,  alter  >Ua 
cut  off  Its  head  and  Hot.  In  the  forratr 
cue  It  must  bleed  freely.  When  dead,  cat 
the  bally  part  clean  off,  sever  the  flat  at  Iks 
point,  take  away  [be  white  neat,  and  pal  it 
Into  spring  viator.  Draw,  cleanse,  aid 
trails,  scald  the  hut,  tht  had, 
-  'Veils;  aaw  ma  shell  astat 
all  round,  scald  aud  est  ii 


b'SS"! 


two  Inch**  deep  a 
in  pieces ;  pat  the 

a  pan,  wiier  them  »iu>  .™  •***.  — . 
shallots,  thyme,  savory,  rnarjoraan,  pantry, 
a  little  bull,  dove*,  maoe.  and  ananaaj; 
chop  the  herb*,  and  pound  the  trass  very 
Una,  stow  It  till  tender,  then  take  out  til 
meat,  and  strain  the  liquor  thromfh  a  dim 
Cut  the  Una  in  three  piece*,  and  taktali  Os 
brown,  a*  the  mot  la  culled,  from  the  «■«*. 
andcutltjnnea.tsquarepleaea.  MaRbatM 
ln  a  stewpan,  and  pat  the  white  aMftt  (sit. 
simmer  It  gently  till  nearly  dona,  then  lata 
1 1  out  of  the  liquor,  and  out  tt  In  plans*  iMI 
the  tlie  of  a.  goose's  egg.  Cover  the  boneh. 
lungs,  heart, io  , with  v«J  Mock;  add  herts 
and  (plots  aa  before,  and  attw  ths>  6* 
tender,  'me  liver  must  be  boiled  by  nt* 
betas;  bitter,  and  not  Improving  theojicw 
of  the  other  entrails,  which;  should  he  rrpi 
a*  white  a*  possible.  The  entiails  teN 
done,  taken  up.  and  oat  In  pint**,  awii*  tt* 
liquor  through  a  alert.  M alt  a  noaad  * 
butter  In  a  stewpan  large  enough  tn  bul*  is 
tht  meat;  stir  In  half  a  jxmndof  ncr,  |* 
in  tha  liquor,  and  stir  tn*  whnU  till  tea 
mixed.  Make  a  number  of  forewarn!  W 
Put  to  the  whole  three  pint*  of  Hadcira,  i 
high  seasoning  of  cayenne  pinpw,  salt,  *** 
th*  Juice  or  two  lemon*  The  deep  iWI 
must  be  baked,  whether  flilert  ur  net,  as  th* 


10  ii Vd  ba  put  at  the  tx 
ut  M  th*  entrails,  o* 
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'    currant).     J 
■imonui     blanch"1 
pound    Of    oltroi 


oppefl.    hi 


ginger,  nud 

bnttar  Into  ■  itswpan.  In  a  wirm  plica, 
work  tt  Into  ■  smooth  oraui  with  the  hud, 
and  mix  It  with  the  sugar  ud  spine  In  ■ 
pan  (or  on  *  put*  board)  for  aom<  time, 
then  break  In  the  eggs  by  degree*,  ud  beat 
It  tt  least  twenty  mlnnteai  Mir  In  the 
brandy,  and  then  the  floor,  and  work   It 


a  hand  dipped  in  milk,  pot  tl 


ootber  Oiled  with 


sugar,  alb*,  i   bnttar, 


In  cold  weather,  the  eggs  Bhouli 
Into  a  pin,  and  let  Into  anoth- 
hot  water,  likewise  the  fruit, 

and  almondf.  laid  I 

wIm  It  may  chill  t 

IryT  Flour,    iliis. 

K.SS.'iiT 

lib.;  nutmeg,  l;  alliploa.  }oi. :  < 
maoe,  ginger,  coriander,  toi.  each 

TYPHC9. 
Thlt  disease, 
hospital,  or  0 
Into  two  vi 


I.  alba. ; 


NEHVOTJS    FEVER.— 

denominated  >il. 
.  li  usually  divided 
i  two  varietlM,  ifpita  minor,  or  low  oer- 
s  fever,  and  iMlw  ffravier,  or  putrid 
rr ;  both  formi  being  highly  contagious. 
MM  Mlu,  or  (ear  kttou  JVMr.-ThTs  dis- 
ease li  Indicated  by  lalaituoTa,  depression  of 
Silrite,  loss  of  appetite,  oold  chills,  and  hot 
uflhes.  pains  In  th<  head,  back,  and  llmba, 
nausea,  and  aomatlmea  alckneia.  contusion 
of  Ideal,  difficult  and  imloui  respiration, 
pulse  weak,  amall,  and  quint  oooaslonilly 
intermittent  Tha  tongue,  at  Brat  mollt 
and  white,  becomes  coated  with  n  dirk 
brownish  fur,  and  when  protruded,  la  at- 
tacked with  tremor.     As  tha  dlaeaae  ad- 

tbe  tongue  becoming  dry.  hard,  and  brown, 

confused,  and  the  Ideal  atlll  moredli-aseo- 

later   enpertening,  attended  with 


face  and  redue 


I  of  throbbing  of  the  temporal  arteriei 
at  the  same  time  all  the  secretions  are  asp- 
praaaed,  and  the  akin  feela  hot  and  dry.  In 
aetere  cues,  all  the  symptoms  beoome  ex- 
aggerated, and  a  deap  oonu  tarmloatel  the 
one,  The  prerf«j>m*>o- caueca  of  typhus  art 
either  a  delicate  and  nervous  state  of  body, 
strong  depressing  etnottODi  of  tha  mind. 
impure  air.  and  had  living,  or  exposure  to 
greit  beats  and  soldi.    The  direct  or  Imme- 


typhne,  as  In  all  other  fevers,  the  drat  object 
of  the  physklau  Is  to  reduce  the  heat  and 
febrile  symptoms,  by  unloading  tha  stomach 
and  anting  0u  the  bowels;  for  this  purpose 
an  emetlo  of  fllteen  gralna  of  Ipecacuanha 
and  one  grain  of  tartar  emetic,  mixed 
In  a  little  warm  water,  ahoold  be  given  al 
early  aa  possible,  and  tha  vomiting  encou- 
raged by  frequent  draughts  of  warm  water. 
Aa  loon  aa  the  emetlo  haa  ceased  to  act,  a 
doee  of  EpaomaalU  i  hi  mid  be  administered. 
and  IE  neceaaary,  repeated  in  three  or  four 
hours ;  and  when  the  bowels  have  been 
moderately,  bat  indolently  acted  on,  two 
tabJeapoonrali  of  the  following  mixture  are 
to  be  given  orirj  lis  boon.  Take  of- 
Solution  of  acetate   of 


Mint  water       ....    1  ounces 
Spirits  of  nitre     .    .    ,     a  drachms 

Mix.  Should  tha  heat  or  the  akin  continue 
nn abated,  the  body  should  be  hastily  sponged 
with  cold  vinegar  and  wetar,  and  the  patient 
returned  to  bed  tmdried.  Aa  bleeding  from 
the  ayitem— unltaa  adopted  In  the  earliest 
stage— Is  considered  very  questionable  prao- 

or  bead.-  n 


re  action,  either  In 

... be  met  by  local 

u  bllitera  or  leeches.    Theli 


be  early  shaved,  o 
(he  scalp  kept  owl  b 
ioe.  or  oold  evaporatli 

following.    Takeof- 


Llnen  cloths  wetted  with  this,  am  to  be 
applied  frequently  to  the  scalp.  At  tin 
aami  time  that  the  head  la  kept  cool,  tha 
feet  are  to  be  preaerved  of  a  ateadv  heat  hv 
bottle*  of  hot  witer.  The  patleu 
supplied  with  oold  dr1-1--  "•-  ■ 
quontly  and  wall  vent 


e  room  fn- 


with  v 


n  tha 


particularly  mild  and  light,  laoh  aa  farinl- 

oeona  foods  i  but  aa  soon  aa  the  severity  of 
the  aymptoma  abate*,  the  regimen  muii  be 
altered,  and  the  patient  BtTmuIlt  '  —  - 
richer  diet,  by  wf—  —>■'-- 


enoe*  of  the  e: 


ted  by  a 
ixccaVl** 


known  aa  irAh  jn-ovior.  or  aaaSaaasM  typhi.. 
Thli,  though  frequently  a  tequene*  of  the 
rormer  dlseue.lB  very  often  a  primary  affec- 
tion! towhtobeaiaittaatirayi * 

■udden  than  the  other  form  of  t 


whlaLtfMiwafM. 

■ ' w  what  ' 

mllyp; 


_    ._. :crm of  typhua. 

rapid  In  Its  progress,  and  Infinitely  more 
severe  in  all  Its  Bymptoma ;  th*  beat  of  tha 
akin  I)  greater,  the  anxiety  more  exoaaaivr, 
the  pains  In  tb*  back.  Joints,  and  head  far 
more  acuta  i  the  tougne  dark  and  furred, 
the  puke  quick,  smell,  and  iiardj  then" 


TIP 
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lanti  Into  retchlne.  wlilob  udi  In  bilious 

and  ■  blackish  brown  unit,  at  I  led  lorda, 
(JullpLfthi  end  gums,  while  a 
or  debility  attends  every  change. 
inai  advance*,  blood  dither  aunt 


est: 


•tart  up,  and  tha  patient  piuks  at 

Tmumnt  —  In  tha  Brit  stage,  and 
derate  the  fevw.  the  tarn*  tnatrsK 

urmer  disease  mutt  be 
ocal   symptom   treats  ' 

rlty.hy  blisters,  leeohe_ 

or  lotion.    At.  however,  ibe  debility  li  the 

and  tonics  mult  In  tbfi  disease  very  early 
form  a  utii  and  Important  part  of  the 
treatment!  and  considerable  Judgment  l« 
required  to  know  at  what  exact  period  of 


■eik  compressible  poise,  and  cold  eitn 
lei.  urgently  dtmand  thou-  in.  n~hea< 
<  given.  It  ihould  be  eltber  u  strong  ar 


of  other  In  each  dote  of  about  a 


of  till  following  mixture 

combination  of  all  tha  other   I 
Tekeof- 


.  .Lfrn^Wn'broth.iKghtlr'thlQa- 
ened  wilh  a  small  quantity  of  sago,  temo- 
llna,  or  tapioca,  matt  be  administered  rn  a 
few  tables  poonfuls  at  a  time  every  quarter 
•''■■  * — j  and  when,  the  patient  n  too 

itate  of.  the  head, 

rued  by  pressing 
bond  the  cbeekt. 

tular  rigidity 

Introduction  of  a 

y  niteen  minutes. 

tea,  dotes  of  the  following 


TrJuof— 

infusion  of  qi . 

Aramatto  confection    . 

Compound  a 
valerian    . 

Mix,  and  add  tan  grains  of  qui 

In  half  an  ounoeofwater,  and  thirty  drops  of 
dilated  lulpunrioaeM.  Mix  thoroughly,  and 
■ire  a  tablcjpooalul  to  commence  with  for  a 
dote.  Increailug  the  quantity,  according  to 
drnumsUuoes.  to  two  or  more  spoonful*. 
The  debility  It  often  so  excessive,  though 
tonics  and  nourishment  art  freely  admluis- 


Cam  prior  inter  . 


ilstlle 


Elher.  spirita  of 
ILn.  One  or  two  tpoonfols  Is  be  tstao 
either  every  two  or  four  Bonn.  The  bwreli 
are  to  be  kept  gently  open  by  a  fib^  sad 
eolocynth  pilL  followed  by  a  tcaapooalU  ot 
Epsom  salts  dissolved  in  a  tumbler  of  water ; 
and  all  the  local  remedies  adviacd  in  the 
former  disease  are,  as  tha  symptoms  lemur, 
to  be  adopted  In  thai ;  the  body  ■■oneta 
when  necessary,  the  room  wall  ventilslat 
and  the  atmosphere  frequently  purified  by 
burnt  vinegar,  chloride  ol  lime,  or  disinfect- 


IMM,  fresh  ripe  frt 


>  given  frequently  i  i 

the  stage  of  the  dm 
>ufi*,  bi 


or  peart  may  be  eaten  at  any  time  wheaths 
patient's  appetite  enables  him  to  do  so.   la 

convalescence  more  difficult,  and  in  now 


most  powerful  stimulantast  the  same  time, 

tresoenoe  into  which  It  it  frequently  lapelog. 
'   For  this  purpose,  ammonia,  camphor,  ether, 

opium,  wine,  and  brandy  are,  either  sepa- 
rately or  united  In  a  mixture  or  draught,  the 
remedies  to  which  the  physician  looks  to 
nit  his  patient  from  the  fatal  prostration 
tbat  characterises  tha  end  of  the  disease. 
When  the  pulse  Is  hard  and  quick,  the  tongue 

j...  .,..  . .  ,  — d  aifliooj^ 


dry.  the  breathing  oppre 

much  thirst,  and  a  Sushi „_.«,  _  . 

general,  bat  not  Invariable  role,  stimulants 
"""  ""  '  'ilia  a  moist  tongue,  a 


ushed  hot  akin,  aa 


does  it  demand  rr 


ODDER  AMD  TONGUE  riE—Psrbell 
atongaaandan  udder,  iliee  them  tolevtbii 
thin,  and  season  them  with  pepper  and  sah. 
Put  a  pun*  paste  round  the  edge  of  a  disk, 
plaoe  a  layer  of  udder  and  tonga*  at  tar 

by  another  layer  of  adder  and  toogoe  and 
the  i!!f!i  is  filled.    Cover  the  top  with  s 

mid  pour  la  the  following  aauoe.  Heat  tp 
some  yolks  of  eggs  with  vinegar,  white  wis*. 
—    — '  v Shake  them  «—  "■- 


M  point 


Hag.  and 
to  being 


UDDEB,  irrrn  Tovaoa.— After  eteeuHi 
the  toogue  well,  salt  It  with  common  salt 
and  saltpetre  three  days,  then  boil  it,  aid 
with  It  a  floe  young  odder  with  some  fat  ts 
It,  till  tolerably  tender ;  then  tie  the  thk* 
part  of  one  to  the  thin  part  of  the  othsr. 
and  roast  the  tongue  and  odder  together. 
Serve  them  with  good  gravy,  and  curiae! 
Jelly  sane*,    A  ft*  cIoym  should  be  Meet  to 
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.  jment  of  extraordinary  beauty,  end 
(jreet  permanence.  Ultramarine  was  origi- 
nally perjured  from  the  likes  luali  gr 
'  leiulite.  Thisminer»lpreseotsitselflnamall 
tnseeee  of  granular  structure.  In  a  rook  or 
heterog eneous  strncture ;  thle  rock,  whloh  la 
commereo  Ib  sailed  lipli,  lelli  fbr  a  higher 
or  lowerprlce  for  pigments,  according  to  the 
proportion  of  Ism  lite  which  It  la  found  to 
floniatn.  The  moat  perfect  apeolmeni  of 
laaulite  ire  Died  ai  gemat  while  the  tela 
perfest  are  used  In  the  preparation  of  ultra- 
marine. The  lanulit*  le  made  red  hot 
ouenched,  pounded  to  powder,  washed, 
dried,  made  Into  a  paste  with  pare  lin- 
seed oil,  and  certain  realnoai  aubetnnoes, 
kneaded,  diffused  In  hot  water,  and  al" 
to  settle  until  the  ultramarine  (laavl 
the  other  Ingredient!)  falls  to  the  bo 
The  whole  of  thaw  procwaes  require  great 

.    Thla  eolour  le  now  prepared  at  a  very 

te  price,  and  Is  equal  la  beanty  to  that 
d  from  the  laiullte.    To*  artificial 
'■  stated  to  be  prepared   by 
aooinu     iresnly     precipitated     (flics    and 
alumini  mixed  with  sulphur,  to  a  eolation 
of  caustlo  sods,  and  the  mixture  Is  to  be 
evaporated  to  dryneai  i  the  residue  la  put 
Into  a  covered  crucible  and  cipoeod  to  - 
white  heat,  by  whloh,  whan  the  air   h 
partial  access  to  It,  a  dark  pare  blae  mass 
obtained  i  the  product  la  then  reduced 
Impalpable  powder.      The    proportion    . 
'     *'   v *  -   abont    thlrty-sl 


Die  of  umbrellas,  generally  appear  i 
shabby  halt,  soiled  bonnet rlbbona,  wrtnl 
silk  dresses.  &o .  the  cot 


obtained  fi 


CJIBRELL; 


-The  variable  climate   of 

it  indispensable  article  of 
these  articles  are  now  so 

>n  no  more  inconvenience 
than  an  ordinary  walking- stick.  The  beat 
and  moat  expensive  umbrellas  are  made  of 
allk,  and,  with  proper  care,  they  will  last  for 

year." ;  others  are  mad*  of  alpaca. 


■  silk;  a 


a  third  al 


■  Bin* 


carrying  umbrellaa  on  the  score  of  trouble, 
but  In  point  of  fact  this  tronble  Is  Imagi- 
nary, and  not  greater  than  the  wearing  of  a 
hat.     It  is  certain  that  a  person  who  Is 

fear  the  weather,  and  ha  is  also  (pared  those 
disagreeable  contingencies— the  chance  of 
getting  wet,  encroaching  tinder  another 
person's  umbrella,  or  being  under  the  neces- 
sity of  borrowing  one,  consequently  Invol- 
ving the  tronble  of  returning  it,  and 
poaelhly.  as  is  the  cue  nice  tlmea  oat  of 
ten.  Inconveniencing  the  lender  by  ne- 
gleettnutn  return  it   Those  who  disdain  the 


nothing  of  oolda  taken,  and  other  kinds  of 
indisposition.  Umbrellas  may  be  made  to 
last  a  longer  time  than  ordinarily  by  Draper 
care.  When  not  In  dm.  they  should  be 
doped  in  an  oilskin  case,  which  may  be 
'"■aed  at  the  shopa  where  umbrellas  are 
soiu.  It  la  Important  that  the  handle  of  the 
umbrella  should  terminate  with  a  hook,  ao 
that  it  may  be  hung  np.  Instead  or  being 
laid  about  In  corner*,  on  tables,  Jka,  ana 
thus  lost  Thie  hook  should  also  be  a 
natural  continuation  of  the  handle,  and  not 
fastened  on,  'as,  under  tbi*  condition.  It  la 
frequently  iwmlug  loose  and  tailing  off.  If 
the  umbrella  is  wet,  do  not  unlurl  it  for  the 
purpose  of  drying  It  more  rapidly.  If  yon 
do.  the  whalebones  aoqnlre  a  peculiar  set, 
whloh  It  la  almost  impossible  to  obviate; 
they  become  permanently  bent.  In  conse- 
qiunoe  of  the  shrinking  ol  the  cloth  while 
drying,  and  give  the  nmbreUa,  when  closed, 
■  bulging  and  unseemly  appearanoe.  Um- 
brellas manufactured  with  steel  ribs,  should 
not  be  kept  tightly  done  up  when  not  In  use. 
as  the  continual  preaettre  of  the  steel  ribs  on 
the  material  cause  it  to  wear  through  those 
parts,   "*   ■"    *h"   -— —  **  «■—    — . 


.   it  is  pi 


is  prover 
ned7nDt™tfl"tW  are  h 


•1  that 


isde  In  the  highest  per- 

luwing  are  the  ingredients,  and  tbe  propor- 
tion In  whloh  they  are  to  be  used :  take  of 
best  brandy,  one  gallon ;  raisins  a  toned,  oua 
pound  -,  cinnamon,  cloves,  nutmeg,  and  car- 
Seville  orange,  and  brown  auger  candy,  one 
Kund-  Shake  these  well  every  day,  tor  at 
Lst  fourteen  days,  and  It  will,  at  tht 
expiration  of  that  time,  be  ready  to  be  fined 


V. 


VACCINATION.  —  Tola  operation  la  ao 
easily  taught,  learned,  and  praollaed,  that 

dec  any  person  n  benefactor  to  hi»  nelgb- 
irhood.  Vaccination  la  constituted  by 
introduction  of  matter  beneath  the  akin. 
™-"'"~  nf  wbioh  a  Utile  bladder  of 
la  formed,  and  passes 


01  a  flftb-day  vesicle,  when  It  can  boajbtalned. 
tails.     It  is,  however,  equally  powerful 
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Alter  the  [mill  d*r  th*  lymph 
iddoUwIoimu.  ead  aoaroely  laid,  in  wuieu 
>UU  It  la  not  m  ell  to  be  depended  on. 
lufnntile  lymph  ii  more  to  be  depended  on 
than  [he  lymph  obUloed  from  adulu.  Far 
the  proper  performanea  of  Teoolnatlou,  let 
thsfiiioet  be  exceedingly  eliarp,  endlf  freeh 
lymph  la  to  be  mad,  it*  point  mill  be  Intro- 
daoed  Into  the  ieils!e  of  tin  child  Dear  at 
hand.  In  •coh  way  m  to  bring  out  upon  It 
Eome  lymph  wlthont  drawing  blood,  and  la 
then  to  be  laiertad  Into  tbe  in  of  the  ohlld 
to  be  Taooluated.  It  Iboutd  penetrate  the 
akin  to  a  ooaalderabl*  depth.  In  making 
the  lnoiaion  the  akin  ahoold  b»  held  perfectly 
teua  between  the  forefinger  and  the  Ian 
hand.  The  lanoet  ihould  be  held  In  a  alant- 
lng  poiltion,  and  the  puuoli 
aboTu  downwerde.  With  ly- 
lalonalty.  Bre  realelea  ibonl 


be  at  bi 


a  hi  nib  appear*  dl 
id  polnta ;   uy  aid  01  mib  nioni 
•  surrounding   tbe   Infian 


wlrom 
A boat  tbe  third 


I   point 

otly  teen  even  on  the  aeoond 

....    On  the  flfth  day,  the  acarf  akin  ia 
elevated  Into  a  pearl- coloured  vaalsla,  oou- 


wlll  be  dlabnetly 


mode  of  making  the  luelalon.  On  the  eighth 
day  tbe  leelcle  ii  In  Ita  greateat  perfection  i 
Ira  margin  It  tinned,  and  aenalUj  derated 
nbore  the  aurroundlng  ikln.  In  eoloor,  the 
ycalole  mar  be  ycllowteh  or  pearij.  Tbe 
Tealck  poaaeaaei  the  Indented  form  charae- 
teriiilc  of  amell-poji.    On  tbe  elerestb  da* 


tht 


ir  three  oauoeulrlo  dnlea  of  i 


a  to  fade,  ItaTlng  1 
.  ..tree  osooantrlc  ••—•— 
lta   content*  t 

ne  Tealola  itaeir  begii 
Je  forma,  of  a  circular 


>g  behind  It  a  aoar  of 


proceeded  beyond 
Lcnilty.    Until  tie 

itltntloa  atldom  - 


and  at! eat  that  il  baa  n 
the  dealrable  degree  of 
eighth  day  the  constitution  atldom  aympa- 
tlileea.  At  that  period.  It  la  nana!  to  And 
the  Inianl  reatleia  and  sneaay.  The  bowela 
art  dltordered.  the  akin  la  hot.  and  the  deep 
disturbed.  Theae  evidence*  or  oonitltnUonil 
aympathy  eon  tin  re  fo/  two  or  three  dayi 
There  le,  however,  much  variety  obeervabl 
now,    some  children  Buffer  lightly  In  tbel: 


indication  of  fever,  although  tl 


le  formation  of  lymph  aba- 


g  through  the  dlaorder.  Bat  It  may  tnaa 
iat  vaodnatiou  hai  to  ba  performed  where 
i  freah  lymph  la  to  ba  obtained;  and  II 
_ny  bare  to  be  procured  front  a  great  tttr- 
tanoa,  and  much  time  may  onseaearUyjart 

g»n  ay,  than  arevariooe  modea  of  ooaveying 
lymph.  It  may  be  oollaotad  In  atouaret 
'-—  .but  baabav  wtakaa  will 
"-ree  day  a ;  ir— 

oarefaUydr 

_-   --, --    .-Jnating  aria.  . 

point,  which  la  a  piece  of  Ivory  ahiped  Hke 


different  from  Tnaahmtutg  with  fi_ 

matter.    The  point  baring  been  choten.  the 
-*-*-d  lymph  noon  It  mnat  ba  nuxetened  by 

llhlnginonH  afewtlmea.     Punetaiaala 

the  ekin  are  to  be  made  with  a  lancet  In  the 
aama  way  aa  already  directed,  and  then  tin 

Eiut  having  been  breathed  cm  again,  meet 
paaaad  Into  each  wound  tboa  made,  aad 
gently  preaeed.  ao  aa  to  tranafar  the  lymph 
from  the  point  to  the  woonda.     Daring  thr 


order  oennot  ba  watched,  nor  It 

paaaed  through  It!  prop 

VALERIAN— Tnla  I 

abrub,  poateaalng  man; 
ItlaanallTeor  Europe 
rltera,  and  In  ditches 
abundant  In  Great  I 


nd  alio  to  rata,  and  I*  employed  by  n 


mure  properly,  the  rhiaoma,  with  '■ 


day.    The  root- 
on,  wl  lb  III  nx< 
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.    The  medlolnil 


VALET. -The  valet  In  small  families  Is 
expected  to  assist  as  footmen  alto;  but  his 

Ktlcujar  province  Is  to  attend  exclusively 
lie  person  «l  accommodation  of  hii  muter. 
Upon  him  he  waits  during  all  times  (hat  the 
toilet  la  being  made:  preparing  end  arrang-- 
lug  every  article  that  may  ba  required; 
bruebiua;  and  folding  olothes.  ska,  The  ward- 
robe la  alio  placed  under  the  care  of  the 
«alet.  and  It  »  hl«  duty  to  )ee  that  all  Di- 


or walking,  the  valet  should  be  alw 
pared,  by  having  ready  the  neceesarj 

of  linen  and  Clothes,  end  by  being 
tn  waiting  to  remore  the  damp  . 

should  end 
time  of  hi. 
be  able  to  ] 


irovlde  a  infflSency  of  "linen  anS 
>ng.    At  tbe  lani.  he  tikes  charge 

.. ippliei.  and.  ai  at  home,  place* 

everything  In  readiness  for  the  per<<"*-  -' 
dressing  and  undressing-^   Besides 

lebla  duty  to 

generally,  ~ 

most  be  at  hand;  even  at  table.  If  m 
ordinary  attendance  be  required. 


I  till  It  thickens,  but  do  not  let  It  boll, 
rain  it  Into  a  bowl;  keep  stirring;  It,  and 
len  on  the  point  of  setting,  add  three 
its  of  cream  wall  whipped,  mix  It  well, 
d  poor  It  Into  a  mould,  set  it  upon  loe  till 


idlah. 


>e  it  dry,  and  turn  01 


VANILLA  CC3TABD  FBOTHED.  — 
sweeten  and  flavour  one  plot  of  milk  with 
vanilla.  Beat  the  whites  of  seven  or  eight 
i  a  stiff  froth;  and  when  the  milk 
ikeont  a  tableapoonfnl  of  the  froth 
it  set  In  the  milk,  turning  it  once, 
■n  a  sieve  to  drain,  then  another,  and 
"-■■■■-■■  -  imcient quantity. 


8S.. 


silk,  and  make  1 
il  way.  eight  or 


ustard 


■d  by  his  fool 


•  well  u  1 


rt  be  ready  to  w 


n  that  a  valet  -hmild  be  handy 


By  these 
alet  should 
sod  educe tli 
loana  ot  great  service  In  a  situation  or  this 
nature;  and  a  knowledge  of  French,  German. 
and  other  European  languages,  will  be  found 
to  enhance  considerably  tbe  services  of  the 
valet  who  possesses  It. 

VANILLA— As  the  greater  portion  and 
tbe  Driest  kinds  of  tbe  vanilla  of  oommsroe, 
are  Imported  from  Vera  Cruz,  the  most 
important  species  mult  be  natives  of  Mexico. 
The  fruit  is  the  only  part  of  the  plant  that 
it  need.  It  has  a  balsamic  odour,  and  a 
warm  agreeable  flavour.  Fur  these  proper- 
tJea  it  Is  Indebted  to  a  peculiar  volatile  oil. 
and  to  a  considerable  quantity  or  benzoic 
arid.  The  fruit  is  gathered  when  it  gets 
yellow,  and  itt*  first  allowed  to  ferment  for 

to  dry.  and  when  about  hair  dried,  it  il 
rubbed  over  with  the  oil  of  cocoa.;  it  Is 
again  exposed  to  the  lun  to  dry,  and  oil 
again  a  second  time.  The  fruit  Is  then 
collected  in  small  bundles,  sod  wrapped  up 
ba  the  leaves  or  the  Indian  reed.  Neliherln 
Guiana  nor  In  Mexico  le  tbe  vanilla  plant 
evlUrated.  but  the  fruit  Is  collected  by  the 
natives,  who  sell  It  to  tha  Europeans. 

VANILLA  CR  BAH.- Hoil  one  ounoa  of 
Istnglais  in  a  pint  of  milk,  for  ten  minutes, 
taams  awe  It  dose  not  stick  to  the  bottom 
af  tbastewpan.  Put  into  It  half  a  stick  af 
vanilla,  cover  it  down,  and  let  It  stand  till 
nearly  cold.  Beat  np  the  yolks  of  Ave  eggs, 
sate  lata  then  six  ounces  of  pounded  sugar, 
put  these  Into  a  itewpan;  taka  the  vanilla 
eat  of  tbe  milk,  which  add  to  the  eggs. 


l«  eggs  » 


colour  jog  wish  to  mi 

spirit  or  wine,  pound  the  wax  line,  then  sift 

stand  near  the  lire  forty-eight  hours,  shak- 
ing It  often;  then  with  a  little  brush,  ruh 
your  basket  all  over  with  it,  let  them  dry. 
and  do  them  over  a  second  time. 

YAHNISH,    fob    Cahdwobk.- Before 
varnish  lug  card  work,  it  must  receive  two  or 


The  else  may  be  m 
iilnglaii  ' 
parehmt 


:o  the  design, 
i  ny  uLvsolvlug  a  little 
r,  or  by  boiling  some 
until   dissolved.      In 


id  for 

should  be  clarified  with 


through  a  piece  of  oh 

very  nice  pm -■— 

a  little  white  ..  .„,. , 

called  by  painters  a  sash  tool,  la  the  best  for 

A   light   delicate  tooth  must  be  adopted! 


Sally  for  t 
lourbests-' 
VAENI 


strain  and  keep  It  for  use;  give  your  work 
lightly.    When  dry,  apply  tbe  varnish. 

VAHNISH,  roB  Orates.  — Molt  four 
pounds  of  common  afphaltum,  and  add  two 
pints  of  linseed  oil.  and  one  callon  of  oil  oT 
turpentine.  This  Is  usually  put  up  In  stone- 
ware bottleefor  sale,  anJ  i- »•-<-">' <■>' 

brush.    If  too  thick,  n 


VARNISH,   von   Fafx»    HAwonioa,— 

The  cheapest  kind  is  ordinary  turpentine 
varnish,  whtoh  can  be  bought  for  three 
shillings  a  gallon.  Another  kind  lapeperor 
crystal  varnish,  the  price  of  which  Is  six 

shillings  per  gallon,  but  owing  to  "■ 

proportion  of  turpentine  which 
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lliDia  per  gallon.    The  body  at  thli  eon- 
U  ehlefly  of  all;  It  li  therefore  durable. 


np  ths  yolka  of  three  egirs  with  MM  of  tie 
gravy-  Mil  all  together,  ud  etir  one  wiy 
ill!  smooth  and  thick,  take  It  op.  lay  the 
meat  la  a  dish,  and  pour  the  eauce  ore  il 
.  Garuieh  with  Lemon,  and  eerve  hot. 


spirits  of  wla<  cm  Lt  In  a  bottle,  and  letting 
if  gradually  dltiolve  without  heat,  shaking 
the  bottle  oaoutooaJJr,  till  It  hi  all  dUaolred: 


KeooTleot  that  Diuah  deptndi  ou  thegoodnee 


-Take  two  ounces 


of  uipull  powdered,  put  It  In  an  earthen 
with  water  lo  cover  ft.  Ibau  take  a  p>e. 

rubber,  and  proceed  to  polish  the  rernli 
alwayt  wetting  Itwlth  the  tripoll  and  wat< 


itifltd  spirit,  one  onno*.    Heat 

e  ingredients  may,  uf  south, 

VASES,  fob  Flowebj.— Vase i  of  many 
forma,  rustic  or  classic,  mar  be  lotro- 
duoed  with  jrood  effect  for  containing  flowers 
In  poti.  or  otherwise  <  being  rained  on  atone 
pedearali,  or  any  other  appropriate  polnl 
which  the  garden  or  lea  adjuncts  may  afford. 


three  or  fonrof  dripping;    aUnw  a  enplt 

ol  large  onkma,  and  pot  them  intoeiirp 

deep  ttewpan;   ai  soon  aa  It  la  inlte  hot, 

flour  the  meat,  put  It  Into  the  stewpea, 

kerpatlrrlng  It  with  a  wooden  ipooi ;  wbra 

Jt  baa  bees  on  about  teu'minnt*-a,  dredge  il 

with  flour,  and  keep  doing  ao  till  wi  hart 

stirred  In  ai  muoh  aa  tou  think  will  inlet™ 

-    It;  then  wvbt  It  with  bolllos:  water  [it  will 

■    take  about  a  gallon),  adding  It  by  deere-a. 

1    and  itirring  It  together-,  akim  It  wbta  il 

1    black  pepper,  two  of  allspice,  and  two  My 
'    leaves;  aet  the  pas  by  the  aide  of  the  In. 

tlowly  for  about  three  hour*  ;  when  you  lad 
the  meat  aumciently  tender,  put  II  into  ■ 
tureen,  and  II  ia  ready  for  table. 
VEAL    BLAXIJUKITE.— Taka   the  re- 

or  mince  It  Due,  having  cut  off  ItHcaOUt 
akin,  melt  in  a  atewpan  a  piece  of  butter, 
some  flour,  aalt,  pepper,  and  a  bundle  of 

linloK  added  •  little  white  (lock,  or  tow 
mllksauaoned  wtthnutmegandmase.  Jail 
beiore  you  terra,  have  the  yolka  or  tant 
egtfi  well  baatan  with  thejnloa  of  a  lemon; 
add  this  to  the  blanqnetia.  let  II  mum  bat 
not  boll,  or  the  wga  will  curdle.  Serve  hot 
with  tippets  of  bread.  Yon  may  vary  lot 
flavour  u  j  leu'ln  e  out  the  para  ley  and  alias, 
-peel.  Blaniineltaaof chicken  or  lurke) 

_..„ ._.  ... of  eggs  eoiidd 

stock,  with  the  flour  browned,  and  a  fee 
pickled  muihrooma. 

YJSAL  BOILKD.-VeaJ  meat  be  pot  in 
plenty  or  bulling  watcr.and  b*  moatoara- 
lully  skimmed,  or  It  will  look  dirty 


e  of  plal 
he  cleat 


is  should  have  the  01 


for  routing 


.  ae  a  anuria,  part  « 

and  tola  has  an  advantage  In  MaMM 

traction  01  tha  Joioss.    The  time  It  !■ 
■-     leralrnla.    T^W™ 


ough 


I    bread. 


ly  of  ahapaa  la  a 


TEAL  A  LA  BOURGEOIS  -Cut  1 
pieces  of  veal,  lard  them  with  baoon, 
season  wllh  pepper  and  aalt,  beaten  m 
cloves,  nutmeg,  and  chopped  partial1.  _  _ 
siloes  of  1st  baooa  Into  a  atewpan,  lay  the  t 
laal  ualbem.  oovar  the  pan,  awf  tat  lt  over  I 
the  fire  for  night  or  tea  minutes  to  heat  it-  t 
Thau  wits  a  brisk  flre  brown  the  vi 


lie  breast  with  Inn 

ham  an  eaten  with  II; 

and  for  inner,  either  parsley  and  batterer 

The  water  In  which  vaal  u  boiled  natet 
good  stock  with  additional  but  if  Bulk  Is 

VEAL  BOMBARDED.— Cutoulthebeut 

of  .  Bile,  oi  veal,  and  All  np  the  ptae*  wllh 

Then    make  euti  all 


stew  it  a; 


;  of  good  gravy,  o 


.    Take  out  tbe    i 


nba  of  bread,  chopped  oy  start,  aad  basf 
id  It,  and  put  It  Into  a  datp  put,  win 
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ketchup,  one  of  lemon- piokle,  five   boiled 
artichoke  bottom!  cot  Into  qnaitera,  two 

spoonf  uIb  of  browning,  with  half  an 

of  morels  and  truffles. 

VEALBOU1 
with  a  Alloc  of  turn  or  oaoon  ;  an  iaem  in 
Btewpm  for  half  an  boor,  toning  both 
procure*  a  oka  colour;    than  pave  In  t 
eoup-pot  noma  boiling  water,  pot  In  the 
meat,  add  onions,  carrots,  and  half  a  pound 


— Take  a  alio*  of  ml, 


beef  to  help  tl 


Howly  till 


id  1*1  It  at 


invalid 

add  chervil  or  rloe. 

VEAL,  Breast.  Collakkd. —  Take  a 
breast  of  veal,  pick  off  all  the  fat  meat  from 
the  bones  i  beat  np  the  yolks  of  two  eggs, 
and  rob  It  over  with  a  leather:  take  some 
crumb*  of  bread. 

i  and  a  Utile  pep. 

roll  It  np 


e  beaten 


trlti 


•kr-M-er  Into  It  to  keep  It  together 
tight,  and  bind  It  very  close  w 

roil  a  veal  onal  over  It,  and  rout . 

and  a  quarter  i  before  It  It  taken  up. 
off  tbe  caul,  sprinkle  some  aalt  ovarii, 
baste  It  with  butter.  Let  the  fire  be  b 
nod  the  veal  of  a  flue  brown  then  i 
taken  Dpi  out  It  into  three  orfonrsl 
lav  It  In  the  diih,  boll  the  sweetbread,  e 
Into  slices,  and  la;  round  It;  pour  ovi 
white  Biaoe,  which  mo»t  be  made  as  folk 


•  teupoonlol  of  muihroom  powder  i  let  It 
boll  up.  then  pat  In  half  a  plot  of  milk  and 
the  jolt  of  two  eggs  well  beaten  ;  Just  stir 


veal  pounded,  sot 

shallots,    salt,    pepper,   and    nntmeg.    all 

chopped:  mix  well  together,  and  lay  on  the 

breast  oi  veal;  T~"  —  •' '  ~~J  —  "■- 

meat  wltha  large 

-' ana  put  in  »e  i 

ck,  salt,  pepper 
U  the  end  of 

.  strain  the  latter 


VEAL.  Breast,  ih  Hotch  FotcB.— Co 
toe  brisket  or  a  breaat  of  veal  Into  llttl 

Keoet,  and  every  bone  amr 
.  and  put  half  a  poud 
stewpan.    — *-  - 
Tail  i  fry  1 


tt  Is  hot,  throw 

an  over  a  light  brown,  ana  in 

e  rsady  a  teakettle  of  boiling  wate 

...  i.  i_—  lbt  atewpan,  All  It  up,  and  *1 


1  a  pint  of  green  peas,  a 
shed  clean,  two  or  three 


.  nmillu  rag,  a  little  bundle  oi 
i  small  onion,  stuck  with  a  U*  b 
i  little  salt  i  oover  It  close,  and  let  It  stei 
be  boiled  to  your  pabtt 
eonp  made  of  It :   but  1 


to  eat  with  the 


yon  Mh  ■■».  .-J 

season  It  with  salt  to  your  palate;  take  out 
tbe  onion,  meet  herbn.  and  spice,  and  poor 
It  altogether  Into  a  dlab.  If  you  have  no 
peat,  pare  three  or  four  encumbers,  scoop 
out  the  pulp,  and  cut  Into  thin  pieces; 
*-  four  or  Ave  heads  of  ceierv.  Bashed 
cut  the  white  part  small.  When 
10  lettuces,  take  the  small  hearts  of 
LToys,  or  the  little  yonog  eprouu.  Jf  yon 
ould  make  a  very  nice  dish  of  It,  All  the 


then  tnka  i 
yon  have : 


!,  and  the    veal 

m  sauoe  nu  over  It ;  garnish 
aiped  bread,  made  Into  figure* 


g  ready  f, 
witanoa  from 
antly,  and,  In 


small,  add  grated  bread,  a  little  beef  suet, 
two  egga,  a  little  milk,  some  nutmeg,  salt, 
and  pepper ;  mix  It  well  together,  and  stuff 
the  thin  part  of  the  breaat  with  some  or  It ; 
the  rest  make  up  Into  little  balls,  and  try; 
skewer  the  skin  close  down,  floor,  aud  boll 
It  in  a  cloth.  In  milk  and  water ;  make  tome 

Kvy  of  (he  ends  that  were  cut  on",  with 
fa  plot  of  oysters,  the  juloe  of  a  lemon, 
and  a  piece  or  batter,  rolled  in  flour. 
When  tbe  veal  Is  done,  pnt  It  In  the  dleh; 
garnish  with  the  balls,  and  pour  the  eaooe 

VEAL.  Breast,  with  Peas.— Out  a 
resst,  or  a  portion,  In  nieces,  fry  them  with 
little  butter,  an  onion,  and  a  cabbage 
..ttuce,  shred  small.  When  browned,  add* 
little  flour;  (hake  It  well  together;  then 
""  i small  quantity  of  broih  or  water;  let 
It  e  tew  gently.  When  the  vi 


of  peas,  pnt  them  In 

hem  with  a  Utile  butter, 

nearly  all  the  gravy  from  tbe  veal,  and  put 
In  the  peas.  When  both  are  done,  add 
pepper,  aalt,  and  a  little  pounded  sugar; 
thicken  tbe  peas  with  lliiir  and  butter; 
*  the  veal,  and  pour  the  peas  over. 
should  be  very  little  sauce  with  peas. 
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VEA 


clear  u  poealble  i  and  If  there  be  I 

— '*' -  '"*  bit  of  oleanblottine-pap. 

■hen  In  tb*  batln,  ud  II  wi 


oold,  pat  a  piece  of  oork  up  tb 


of  the  funnel,  [ 
maU  wbtob  will  b 


._.  iddnw 

1  of  the  broth  u  li 

perfectly  free  from 


L  CAKE— Boll  III 


■En  "I 


— ieof  lb*  pleeH  it  t 

bottom  of  »n  rurthenware  pot;  th*D  lb* 
Id  obopped  paraley.  Mm*  ■llcei  or  veil  11 
nam,  about  two  ItW  aqiiare,  and  then  eg 
again,  rowtlng  tbe  paraley  and  seuoBli 
after  each,  layer  until  the  pot  1*  full.  Po 
Id  sufficient  water  to  sorer  It,  lay  about  an 
oncoe  of  batter  on  the  top,  tie  It  over  wltb 
thick  piper  doobled,  and  bake  about  ooi 
boor.  Theu  pren  clos*  together  with  A 
■pooii.  and  let  It  atand  till  cold.  If  put  Into 
a  mould  Instead  of  tbe  pot,  It  form*  a  hand- 
tome  upper  diib. 

VEAL.  Cold,  to  Diieis.— Take  a  pleee 
of  real  that  bat  been  routed  (bat  not  over- 
done), cut  It  Into  thin  alloaa.  take  from  It 
the  akin  and  gristle,  put  some  butter  ore 
the  Are,  with  aom»ohopped  onions,  fry  then 
a  little,  then  ahake  some  Hoar  over  them 
shake  tbe  pan  round,  and  put  In  some  Tea 
■took,  gravy,  a  bunch  of  iweet  herb*,  am. 
•ome  spkje ;  tben  put  in  the  veal^  with  the 

il  grated.*?--'  - 
HIT  It  it 

VEAL  COLLOI'S.— Cut  ttiera  about  flr* 
tnche*  lunjj,  not  «o  broad,  and  cot  Mo  thin ; 
rob  them  with  eggs,  and  atnw  oxer  them 
crambl  or  grated  bread,  parsley  obopped, 
grated  lemon- pet],  pepper,  salt,  and  nutmeg, 
wltharew  lenses  of  thyme  shred  irarjl;  let 


grated  nut 


p  with  butter  a 
torn*  parsley  ahred  small, 
■rated,  and  a  little  Juice ; 


yolks  of 


up,  cayeno 


VEAL  CURRIED. -Cat part ofnbreatt 
of  Teal  in  moderate  alxed  pleoet :  pnt  It  m  a 
stawpan  with  an  onion  and  a  shallot  sliced 
fine,  a  slice  of  lemon,  one  oune*  ol  butter,  a 
Utile  parsley,  and  thyme,  and  a  tablMpoon- 
fal  of  curry-powder,  mixed  wltb  the  urn* 
quantity  of  floor i  let  the  whole  ataw 
together  until  the  meat  Is  slightly  brown  : 
add  aufllcient  broth  or  water  tor  the  linoe ; 
let  It  boil  gently  till  the  real  lidonej  strata 
the  ■auet  through  a  elere,  poor  It  oyer  the 
Teal  quit*  hot,  and  serve  with  rice   in  a. 


VEAL  CUSTARD.— Poor,  boiln>r.  ijast 
of  rkb,  clear  pal*  Teal  gravy  en  an  treat 
egg*,  which  ban  bean  well  beaten  aid 
attained;  *prlnkl*  In  directly  the  gmted 
rind  of  a  One  lemon  and  a  little  cajeuLt 
some  salt.  If  needed,  and  a  qmarto  of  a  tea- 
spoon ful  o(  mace.  Pat  a  paste  border  iwieI 
the  dlah.  Ponr  In,  fltat,  two  unices  el 
elarltad  batter,  and  then  the  other  Ingre- 
dient* j  bake  the  orutard  in  a  very  sktw 
oren.  from  twenty- are  to  thirty  mlaatra,  or 
□mil  It  la  quite  firm  la  the  middle,  tad  (tad 
It  to  table  with  a  llttla  food  amy.  Trrj 
highly  flavoured  fame  stank,  in  which  a 
Taw  me  lb  rooms  hare  been  (Wed.  may  t» 
nsed  for  this  diib  with  grant  advantage  hi 
lien  of  veal gn-rj -,  and  a— Be made  of  has 
smallest  mnahroam  buttons  may  be  terra* 
with  It  in  either  oaae.  The  minora  ean  M 
baked  Id  a  whole  pasta,  if  preferred  at,  or 
In  well  buttered  cap* ;  then  turned  oat  aid 
covered  with  tb*  nam  before  It  Isaeotto 

rB"  Rich  Tea!  or  same  stock,  1  pint;  fmb 
eggs,!;  lemon,  rind  of  1;  mac*.  I  taaJpooa- 
lur;  salt  and  cayenne  pepper,  to  MMi 
butter,  aois. 

VEAL  CUTLETS.— Pnt  the  estlett  m 
n  frylng-nto.  with  salt,  pepper,  pertJet. 
sbillota  obopped  Sns )  molatem  the  whole 
with  malted  butter,  and  pat  tb*  pan  oa  a 
very  quick  Br*.  When  the  cutlets  are  do» 
on  one  side,  tarn  them  on  tb*  other.  Ifil 
done  enough ;    add  a  little  Hoar,  browned 


VEAL  CUTLETS,  with  Bacon.— Rait" 
the  Saab  entire  from  th*  upper  aide  of  m< 
beat  end  of  a  neck  of  Teal.  In*  It  than  the 
tkln,  and  from  th*  greater  portion  of  let 
fat :  alloe  It  equally  Into  catleta.  a  lit* 
more  than  a  quarter  of  an  Inch  think,  break 
them  with  em.  atrew  them  wltb  BM bread 
crumb*,  andlry,  them  of  a  light  bran. 
Toast,  or  try  apart,  as  many  laull  slices  e< 
bacon  a*  than  ar*  *utl*t>,  and  let  them  be 
trimmed  newly  to  tbe  unit  shape  ;  pnwe 
them  alternately  on  their  edges  round  tw 
Inaldtof  nhotdieh(aoaa  to  form  aamtef 
ohalnl.  and  ponr  Into  the  middle  some  rkb 

Eiy  mad*  In  tb*  nan,  and  very  slightly 
oured  with  shallot ;  or,  nabiitltnts  lei 
tbli  aonw  good  moabroom  aaae*.  SaToary 
herbs,  grated  lemon  rind,  nattaeg  or  ran* 
•alt,  and  whit*  p*pp*r,  or  cayenne.  •bona 
be  mined  with  tbe  bread  erumba.  In  the  sum 
they  may  be  varied  at  pH* 
of  bacon  la  bast  adapted  » 


a  greater  proportioa  of 


ilk    ■  -■ 

of  flbrl 

thereby  greatly 


«h  la  deprlTad  of  It*  do*  impmiH" 

In.  and  It*  nllmentury  propertie*  ere 
y  greatly  detariorataa, 


DAILY  WANTS. 


VEAL,  Fillet.  1'ucaiiiid.  —  Take 
some  allo«a  of  cooked  veal,  tad  pal  them  lutt 
■  itewpia  with  water,  a  bundle  of  iw«l 
herbs,  u  Made  of  mice,  and  let  It  stew  till 
tmder;  then  tils  cut  the  herbs,  idd  s  Httk 
Jonr  ud  batter  boiled  together,  to  thicken 
It  a  little,  i  then  add  half  ■  pint  of  ml"-  -~ ■ 
the  yolk  of  en  egg,  beat  yery  line 

nma  pickled  mushrooms;  bnt  totm 

mushrooms  should  be  put  inflnt,tf  they  ire 

to  be  had;  keep  it— ' ""  "  '""-  — - 

then  add  the  Juice  .. 

to  keep  It  from  curdling,  then  pat  It  Into  * 
dith.  ud  garnish  It  with  lemon. 

VEAL,  Fillet,  Koaited.  —  Take  01 
the  bone,  tod  put  a  rood  roll  of  fore 
neat  under  the  flap,  dividing  Bret  with  _ 

■  harp  knife  (he  skin  from  the  meat,  suffl. 
dently  to   admit  the  quantity   required: 

twin  It  well,  turn  the  leal   dimly  Into 

good  stupe,  place  it  at  a  if 

Ore  at  Brat,  and  baste  It  i 

outside  will  have  a  richer  i 

If  the  meat  be  washed,  wl 

and  well  floured,  before  It 

It  should  be  carefully  wi 

often,  that  the  fat  may  Jr 

melted  batter  oner  It  al  d, 

and  seno  with  It  a  bolleu in 

and  a  lemon.    Itoast  It  from  three  hour* 

and  a  half  to  four  hours  and  a  half,  according 

.— 3tnff  It,  half 

..„ the  dlih,  then 

■tew  It  with  the  liquor,  lome  good  stock 
gravy,   and  a  little  sherry.     When  done, 

thicken  It  with  flour;  add  ketchup,  cayenne, 
a  little  saltjuioe  of  lemon,  boll  It  up  and 

VEAL,  FKICANDEAU  -This  lauinally 
■tewed,  or  rather  bruised,  sufficiently—"'- 
to  be  braised  with  a  spoon,  and  requt 
earring;  but  the  fat  (or  under  part 
fillet)  attached  to  it,  which  Is  sometli 
not  Iniariably,  served  wi" 


VEAL  G 


It.  may  be  carved 

—When  all  the  meat  has 
Man  tan  en  irom  a  Knuckle  or  rem!,  divide  tt  - 
twnes,  and  lay  them  In  a  stewpan  with 
pound  of  the  scrag  of  a  neck,  an  ounce  < 
lean  bacon,  a  bunch  ot  parsley,  a  lilt 
thyme,  a  bit  or  lemon-peel,  and  a  detter 
■  poonful  of  pepper i  add  as  much  water  i 
will  cover  them.   $->•—  - 

pot  down  dole,  u 


d  till  o 


then  strain  It. 
sediments.    P. 

the  gravy.  If  cream  is  to  be  put  to  it,  do 
not  add  the  salt  until  the  gravy  cornea  off 
the  fire. 

VEAL  HAKICOT.-Take  a  neck  01 
breast  of  veal  (If  the  neck,  net  the  bom 
abort),  and  half-roast  it,  then  put  It  ' 
■tewpan  just  covered  with  brawn 
gravy,  and  when  nearly  done,  have  n 
pint  of  boiled  peas,  encumber  pared, 


2.  Loin,  chump  end.  3.  Fillet. 
ekle.  6.  For*- knuckle-  u. 
ud.     T,   Neck,  serag  end.     fi. 


pounds  will  take  nearly  two  hours.     The 
neck  mint  ba  alio  well  boiled  In  a  good  deal 


oT  water  i  if  it  la  boiled  In  a  cloth.  It  will  be 

white;  pour  over  It  parsley  and  butter,  and 

serve  Willi  tongue,  bacon,  or  pickled  pork, 

-  it  msy  be  stewed  white. 

VEAL,    Kniwu,    H Aim d.  —  Boll    a 

uckle  of  veal  till  It  la  tender,  then  tak*  a 

tie  or  the  liquor  It  was  boiled  In.  and  put 

Into  a  atewpan  with  a  little  milk,  a  blade 

mace,  one  anchovy,  a  bit  of  lemon-peel  | 

•.that  simmer  till  the  anchovy  la  dissolved, 

en  drain  the  llqnoi         ' 


i    stuck 


F,  with  a  fee 
i  Into  t__ 
•hen  the  i 


In  quarters,  stewed 


In  brown  gravy,  u 

ready  fried,  out  them  Into  th*  Teal,  a: 

'it  them -••  —    - 


milk,  with  a  bit  of  butter  rolled  In  flour: 
out  the  veal  Into  thin  tllcea,  and  lit  them 
■tew  together  till  the  gravy  in  of  a  proper 
thickness,  shake  the  pan  round  often  ;  poach 
Ave  or  six  eggs,  and  boil  some  small  slices 
of  bacon,  lay  the  egg)  upon  the  bacon  round 
the  veal,  and  lay  chopped  parsley  between. 

VEAL  KNUCKLE  RAGOUT— Cut  in 
■mall  thick  slices  the  flesh  of  a  knuckle  of 
veal,  season  It  with  a  little  fine  salt  and 
white  pepper,  flour  It  lightly,  and  fry  It  ha. 
butter  to  a  pale  brown,  lay  It  Into  a  trarj 
Clean  ■tewpan  or  saucepan,  and  Just  cover  ft 
with  boiling  water;  skim  It  clean,  and  add 
to  It  a  faggot  ot  thyme  and  parsley,  the 
white  part  of  a  head  of  celery,  a  small 
quantity  of  cayenne,  and  a  blade  or  two  of 
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VEA 


miM  i  stew  It  Tery  softly  from  m 


Or  of  broth  (nude  with  the  bonea  of  tht 
Joint),  i  plot  rniil*  helrol" young  hTeeu  dmi 
i tewed  with  the  Teal,  for  u  hour,  will  sire 
hij  fl-Tc»b,.n  variety  or  this  cash. 
VEAL.  Loin.  Minced.— HaTlngroaated 
-  io  loin  of  reel,  take  It  up.  and  carerr"-- 

ovBthBsktafromthebackpartolitwl 

outbreaking 

dIl 

Terr  fine,  with  the  kidney  purl,  pat  It  Into 
i  tlttlle  venl  uravy,  enoatfh  to  moisten  it. 
with  the  gravy  that  comes  from  the  loin; 
pul  In  ■  little  pepper  mid  salt,  gome  lemon- 
peel  ehred  Ann,  th«  yolk  or  three  egss.  a 
spoonful  of  ketchup,  and  thicken  It  with  a 
little  butter  rolled  in  flour ;  Rive  It  a  shake 
or  two  over  the  Ore,  anil  put  It  Into  the  loin. 
then,  pull  the  skin  uier  It.  If  the  skin 
■tumid  not  rover  It,  mike  it  brown  with  ■ 
hot  Iron,  or  pat  It  into  nn  oven  for  s  quarter 
of  en  boar.  Send  it  np  hot,  end  garnish 
with  lemon. 
VEAL,  Loin,  Stewed.— like  pert  or  ■ 

•  ■  -■    -leonomp  exJ  -'"  J-  - 

Kick,  well-tl 

so,  wit 

r,  and  shake  It 
moderateflre  until  It  begina  to  brown;  flour 
the  veal  well  nil  over,  lay  It  Into  the  snuoe- 
d  when  It  la  of  a  Una.  equal,  light 
-  -  it  gradually  in  teal  broth  gravy. 
-— -  to  nearly  lialf  II*  depth; 
one  or  two  flloed  carrot*. 

lore  when  the  flavour  la 

much  liked,  and  a  buooh  of  parsley;  atew 
the  Teal  very  aoftly  for  an  hour  or  rather 
more,  then  torn  It,  and  let  It  Blew  for  nearly 
or  quite  another  hour,  or  longer,  ahould  it 
— *  *-e  perfectly  lender.  DHh  •»-  «"• 
all  the  fat  ■ 

It  la  rapidly  red< . 

VEAL,  Lorn,  to  Koabt.— Skewer  down 
tba  flap,  plane  the  Joint  at  a  moderate 
distance  from  a  good  Are.  keep  it  constantly 
bMtei],  and  be  especially  careful  not  toallow 
the  kidney  fat  to  Wn;  to  prevent  this,  and 
to  eoaura  the  good  appearance  of  tht  Joint 
a  battered  paper  la  often  fastened  round  the 
loin,  and  remored  about  half  an  hour  before 
It  is  taken  from  the  Are.  Egg  sauce  and 
brown  gravy  may  be  served  with  roait 
loin  or  breast  of  veal  Separate  the  akin 
from  the  flank  with  *  sharp  knife,  quite 
from  the  end  to  the  place  where  the  force- 
meat la  to  be  pat.  and  then  skewer  the  wholi 
Terr  laourely  [.when  the  nal  la  not  papered. 
drsdg*  It  well  with  floor  soon  after  It  ie  laic! 


r,  but  gravy  !■  better,  a  little  milk. 


■  batter  rolled  In  flour,  and  paled 
i-pecl.  let  these.boil  till  like  a  flee  thick 
i,  flour  the  veal,  shake  a  little  salt  aol 
white  pepper  over  It;  put  it  Into  tie 
pan  to  the  other  Ingredient*,  and  let  i! 
ite  hot;  it  must  not  boll  after  the  v«l 
or  it  will  be  hard  before  It  Is  Mktt  an. 
*  agreeable  put  sippets  under  II. 

a  allee  of  crumb  or  bread  teoked  la 

ind  squeoe.1  dry,  two  onions  aaopnt) 

ironed,  a  little  salt,  pepper,  aad  a 

cream.    PatalltheaeiturndJeDtalatsi 

st  e«  pan  nn  Ul  they  are  hot,  and  are  well  mind 
lOL-etber ;  then  add  one  or  two  ten  aconl- 
,r«„.u „..  u Di3ald.patl.tii* 


ir,: 


Ci-X 


ing  water, 


the  quality,  bntl 


a  It  in  an  a 

it  of  U 


ill  is  It 


VEAL,    Sec*.     DaAiaiD  — Cut  off  ttx 

ids  of  the  long  bono*,  and  law  off  the 


Lay  on  them  the  nook,  add  a  Htsa 

■r,  and  atew  It  two  hours,  or  till  11  a 

er,  but  not  too  much.     Siraiu  oil  the 

»r.  roll  a  little  flonr  and  better  la  a 

T*n  till  brown,  atlr  MM*  of  the  Uqaor 

ad  boll  It  up,  eklm  It  nicely,  and  aqaaOi 

ige  or  lemon-juice  Into  It,  and  serve  with 

._.  meat.     The  bacon  ahould  be  bronial 

with  a  salamander  and  glazed.     It  mat  ah* 

"  s  served  with  spinach  or  sorrel. 

VEAL.  Peck,  Stewed.— Take  the  but 


io  salt,  whole  pun*. 


take  out  sploe  and  peel,  pat  iu  a  little  wtt 
and  flour  mixed,  some  celery  ready  no;laa 
and  cut  Into  lengths,  boil  It  up,  the*  serve. 
VKAL  OLIVES. -Cut  them  thin  fun 
the  fillet  (if  it  Is  large,  one  abee  will  mib 
threa).  rab  over  tbem  some  yolk  of  eje. 
etrew  on  them  some  bread  crumb}  miirf 
with  parsley,  and  parsley  chopped.  lentuo- 
peel  grated,  pepper,  salt,  also  ntrtencg;  1*5 
on  every  piece  a  thin  slice  of  beoon.  not  toi 
fat,  roll  ibem  up  tight,  akewer  them  with 
small  skewers,  rub  the  oatalde  with  tfg. 
roll  them  in  bread  orumbs,  and  lay  th-ra  ta 
a  Dutch  oven  i  let  them  do  wtttWM  burntnz : 
they  take  a  good  deal  of  lime,  aa  therm 
thick.  Four  the  followinr  nose  cat  ui 
dish;— Take  a  pint  of  good  gravy,  thwkea 


of  ham  very  small,  pot  It  Into  a  atewpu 
with  aa  ounce  of  bntter  rolled  in  flnar.  6*11 
a  slU  of  cream,  half  a  gill  of  vaaistock-i 

otrenna  pepper  and  aalt,  a  tr— M  lW 
iSSS,  ofuaV  and  lemon-laloaZaad W  ■ 

over  the  fire  some  time,  tikin*;  anre  11  *««• 


VEA 


DAILY  WANTS. 


VEA 


VEAL  FIB.— Take  lame  of  Hie  middle 
or  scrag  at  ■  mail  neckt  UMOD  It  with 
pepper  and  ult,  and  either  put  to  It  or  not 
s/ew  pieces  of  lean  bacon  or  bam.  If  it  la 
moled  uf  a  Ugh  relish,  add  mace,  cayenne, 
nd  nutmeg  to  the  silt  and  pepper,  and  alio 
imamm  and  egg  balls,  and  IT  yon  choose, 

"■'■'     —  ■""      '«,     DDlbrOOBU.     SWP81- 


.audoc 
i  rich  gravy 
s  very  good  i 


Half- roast  a  breast  o 
11 1 o  chops,  and  Mass: 
and  nutmeg.     Pat 


the  bottom, 
-'weillwl 
i  of  egg*. 


in  alter  bilking  :  itwl 
any  of  the  latter  addl 
VEAL  PILLAU.— 
nee*,  of  veal,  cut  It  I 
IE  with  pepper,  salt, 

t  gently 
e  yolks  of  six  egg 
some  of  the  rice  L. 

tab  It  over  with  the 

yolks  or  

tall     C 

ofrlch  „ _ 

garnish  with  a  (Seville  orange  out  in  quart  c 
VEAL  POTAGE.  -  Take  of  a  knuckle 
catlets,  4o.,  and  act  the  remainder  on 

onion,  a  bnnch  of  herbs,  a  blade  of  ma 
Ktne  wholfl  pepper,  and  Ave  pints  of  wet 
corer  it  olose.    Strain  It.  and  set  It  by 
next  day.  take  the  fat  and  sediment  m 
toe  jelly,  and  simmer  It  with  either  turnl 
oelery.aea  kale,  and  Jerusalem  artichokes, 
■one  of  each,  cot  Into  iron! I  dies,  till  tend 
wanning  It  wl  tb  salt  and  pepper,  and  but.  _ 
the  liie  of  >  walnnt.    Before  serrlng,  rob 
IsJfaapoonfnluf  floor  with  half  a  pint  o" 
rood  cream;  boll  It  a  few  minutes.    Let> 
ratal!  roll  atrnmer  in  the  soup,  to  be  Berrei 
•tth  It.     The  potagemny  bo  thickened  wltl 
ice  or  pearl- barley,  or  the  veal  may   hi 
nlnotd,  and  served  op  in  the  tureen. 

VEAL  POTTED.-Take  a  part  of  a. 
OiiKkle  or  Sllat  or  veal,  that  has  been 
tewed,  or  baked  for  the  purpose  of  potting  i 
*st  it  to  a  paite.  with  butter,  salt,  whiii 
wpper.  and  maoe.  pounded  ;  press  It  dowi 
11  pots,  and  pour  over  it  clarified  batter. 

VEAL   RAGOUT.-  Either  a  sack,  loin, 
"'1  furnish  thia  excellent 
trouble 


ketchup  or  wine :  strain  It  through  a  tamls  to 

la  thoroughly  warmed     If  you  have  any 
ready  boiled  bacon,  cut  It  In  allocs,  and  put 
It  to  warm  with  the  meat 
VEAL   KIS50LES, -Mince   and  pound 
Mix  these  well  together 


as  pastry.    Fry  them 


ball. 


bcuiGHKw  together  t 
ornmbs. 

VEAL  ROLLED.- 
atewpan,  with  jus:  wat 


t  of  I 


h  very  little  . 

liter,  or  olean  dripping,  li 


iltoaing- 


light  brown,  take  It  out, 
io  gravy  ready,  pot  a  pint 
ato  the  frying-pan,  give  It 
ionte.  and  strain  It  la  a 
ika  the  thickening,  In  tt 
-PntanoitnMoTbatti 


oT  batter 


'cr  the  flee  foi - „.„ 

oally  add  to  it  the  gravy  you  made  in  the 
yfng-pavn ;  let  tliem  almmer  together  for 
n  adnata* ;  aeumi  It  with  pepper,  salt,  a 
ttle  mace,  and  a  wlneglaWfnTrf  mutbroom 


pan  about  until  the  fat  is  melted,  and 
the  veal  In  it,  that  It  may  be  all  equally 
,  adding  an  onion  and  another  bunch 
irbii  let  tt  braise  one  and  a  hall,  or 

egg-balls,  'end  fried  pasta  out  In  shapes! 
Peeled  mushroomi  may  be  given  by  way  of 

VEAL  BOLLS.— Those  areont  from  any 
ooldjobit,  or  prepared  in  the  aaroe  manner 
from  the  raw  meat.  .Cut  thin  slices,  and 
spread  on  them  a  One  seasoning  of  a  few 
bacon,   parsley,    and   shallot,   some   fresh 

salt,  and  a  imall  piece  of  pounded  maoe! 
This  stalling  may  either  till  the  roll  like  a 
sausage,  or  be  rolled  with  the  meat.  In 
either  case,  tie  It  up  very  tight,  and  atew 
veiy  slowly  la  a  gravy  and  a  glass  of  sherry. 
Serve  It  when  tender,  after  nkimmi,,„  it 


viUAi,  ouai,ijors.— Minoe  the  meat 
extremely  small,  and  set  it  over  the  Are 
wlih  a  aorape  of  nutmeg,  a  little  pepper  and 
salt,  and  a  little  cream,  for  a  few  minutes ; 


some  on*  oi  butter,  and  brown  them  belora 
the  Are.  Either  veal  or  chicken  looks  and 
well  prepared  ir  "-'- 


cats  wen  prepared  j 
covered,  with  ornml 


■  .*  —,.  add  lightly 

oa  of  bread  fried;    or 

aeee  may  im  pui  on  In  little  heaps. 

VEAL  SHOULDERS  BOWED.-Lny  to- 

joint  flat  upon  a  table  or  dresser,  with  the 

■km  downwards  i  with  a  very  eharn  knilS 

cut  off  the  Aeah  from  the  Inner  side  nearri 

down,  to  the  blade-bone,  of  which  detach 

«nratj  then  work  the  knife  under 

ilng  It  always  close  to  the  bone,  - 
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unarated  from  the  Beth,  )o»en  It  from  the 
socket  with  the  point  of  tbe  knife,  ud 


re  Hi   or.  without  dividing  the  two 
tine..  cot  round  to*  Joint  antint  Ii  freed 
entirely  lion  the  meat;  ud  prooecl   to 
dlvUa  the  second  bone.    That  or  thekniio1'- 
H  frequently  left  in.  but  for  Mono  dlehei 
It  necessary  to  take  It  oat;  in  doing  tl 
be  oereiul  not  to  tear  the  skin     A  m 
excellent  grill  may   be  made   by   leav 
sufficient  mtat  far  It  upon  too  bone*  e 
ahoulder  of  mutton.      When  they  ere  -  - 
DOTtd  from  the  joint,  it  will  be  band  very 
superior  to  the  boiled  blade- bone  of  a  rout 
■boulder,  whioh  H  to  mash  liked  by  mis) 

VEALBOUP-— A  knuckle  of  veal  of  ill 
pounds  in  weight,  will  nai  largo  tureen 
S?  eicellent  loop.  and  ii  thus  easily  pro- 
Mired ;  out  half  a  pound  or  beoon  Into  illoei, 
about  half  »n  Inch  thick,  lay  Itat  the  bottom 
of  i  soup-kettle,  or  deep  stewpan,  and  or 
thli  place  the  knuckle  of  Teal.  baTlujf  Art 
ohopped  the  bone  In  two  or  three  places 
fnnifib  it  with  two  carrots,  two  turnipa, 
a  head  of  celery,  two  large  onions,  with 
two  or  three  clam  stuck  In  one  of  them, 
a  drum  corns  of  blaok,  and  the  tame  of 
Jamaica  pepper,  and  a  good  bundl*  of 
lemon  thyme,  winter  savory  and  pert- 
ley.  Jolt  carer  the  meat  with  cold 
water  and  let  it  over  a  qntok  lira  till  it 
bolliw  having  skimmed  It  w 
mp  kettle  to  the  tide  of  the 
very  gently  till  It  is  quite  U 
hours;  then  Uke  out  the_ 


is  hoar  aad  a  half.  ( 
A  pepper.  If  not  to  be  tad,  ■""  « 
.(tied.  It  will.  even  theo,  makes  pod 
■h  Hair  a  poand  of  altered  poutoa.or 
n>  omMta  of  nreee*ved  potnteae,  ana  mo 

.jgetablea  may  be  added;   also  a  ibu 

dumpling. 
VEAL  STOCK— Take  all  tha  Teal  boas 

yon  mar  have,  together  with  cMekea-tw* 

turkey,  or  any  white  meat,  aod  (rat  mM  u 
etookpot;  let  them  boll  for  tea  or  tareha 
onre  ;  crusts  of  dry  bread  and  ees-i!*-* 

„ ..  j i—  I.-i    for  tha  stocks* 

mattbeaUihsc 


with  tbe  exception  that  it 


it  into  another  dish,  and 
off.  If  done  at  directed,  tou  wui  "■«  ~  ■ 
psrfeeElyclearJelly.  Thla  may  beaamu 
the  groundwork  of  all  kinds  of  aaaM  K 
VEAL  STTJFTraG.  —  Three  or  fl- 
ings of  parsley,  two  ounces  of  beef  •"*■ 
id  a  email  piece  of  lemon-peel,  roopp" 
—  — spoonful*  of  dried  nujacm. 
,lul  of  common  thyme,  tali ' 
lemon  thyme,  a  tracapf-J-  « 


e  teaspoon  lul 


remove  tha 


e  bacon  and  Teal 
i  by  lu  a  cool  plaoa 

„ ,.j  moat  take  off  the 

._ n  the   inrface  of  the  llqaor,  and 

decant  it  (keeping  baok  the  settlings  at  the 
bottom)  Into  a  clean  pan.  If  the  simp  it 
preferred  thick,  put  three  tableenoonmla  of 
the  fat  Ton  have  taken  off  the  eoup  into  - 
■mall  etewpen.  and  mil  It  with  four  table 
■ooonfnl*  of  Hour  i  poor  a  tableapoonfol  of 
loop  to  It.  and  mil  It  with  tbe  real  by 
degreea.  and  bull  it  up  till  it  U  smooth. 

VEAL  BTKWED.  —  Cat  or  chop  twe 
pounds  of  fresh  veal  Into  tan  or  twain 
bleees  ;  pat  these  Into  i  saucepan,  with  am 
teaspooniul  and  a  half  of  salt,  one  teaspoon- 
fnl  of  sugar,  half  a  taaspoonful  of  pepper, 
two  middle- eiied  onions  siloed,  aod  half  i 


^u.  „.:e*d  crumbs,  half  a  teaapoonfel  i 
a  quarter  of  a  teaapoonfol  of  blast  peppn.  • 

Srinkle  ofoayenne.  and  a  grate  of  nauaoj- 
li  with  a  well  beaten  up  egg- 
VEAL  8YDSET.-Powr,  bofltag,  oo  » 
onnoe  and  a  half  of  fine  bread  orcmV. 
nearly  half  a  plat  of  good  veal  ■Mt** 
grsvy,  and  let  them  stand  till  cool;  "> 
with  them  two,  onnoca  of  beef  «t 
ehrod  very  imall  i  halfa  poand  of  amtfjw 
real,  oarefully  trimmed  from  the  bruvt 
edges,  skin,  and  fat,  and  floely  Balneal ;  W 
grated  rind  or  half  a  lemon,  nearly  a 1* 
spoonfal  of  aalt.  a  little  cavanae.  tea  UMJ 
of  a  teaapooaful  of  nuee  or  aaaaam,aw 

. 1^^   WhlaknpthealM 

~c>,  ^ic™.  v***  Into  a  bnlWeo  ^ 
and  bake  it  from  three-  naartar*  of  ea  WJ 
to  an  hour.  Cream  mar  bo  Med,  tong 
of  gravy,  when  more  eonvenlenti  wi,™ 
last  will  give  the  better  BaTOur-   AIW 

"      pot  into  the  dish  befor*  u« 

Is  aro  poand  In,  will  but 

anon;  aalt, email  teup* 

fall  athlrdMma^ma«»aBdr*it«>ari"" 
oaveont:  egga,  « large  or  eamall. 

VEAL  TBA.-Cuthalfa  !*£*'','£ 
veal  Into  siloes,  lav  It  la  a  alih-arfP* 
over  It  a  pint  of  °°lU=f,"»«'iJ^Q, 
dish,  and  let  It  stand  half  an  InaT  "J" 
lira  then  ]mt  boll  It  op,  poor  It  of  a*' 
and  salt  Ha  very  Utile, 

VEAL,  to  Cabtb.— fat  /***£££ 
nn  difference  between  the  modi  of  ej™; 
tola  and  a  ronad  of  beef,  bat  m;,J3r 
ontalde  slice  of  tha  veal  Is  m" 


1W 
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The  (UHmnt  mill  be  reached  by  cuttln 
deeply  Into  the  flap,  and  a  slice  or  It  ■•»-(> 
with  each  helping.  79m  torn:— Thla  mar  b 
carved  at  choice,  quite  acroaa,  through  tb 

the  direction  of  the  boon.  A  •lie*  of  th' 
kidney,  and  or  the  fat  which  anrrounda  It 
ihoulrt  accompany  tb«  veal.     Tht  fotsut;- 


Dlvlde  the  Joint  Into  two  parti  by  an  In 
clilonln  the  direction  a  B;  and  then  dlvidi 
the  brisket  or  grietly  part.  Into  oonvenlen 

Sioes,  u  c  d,  and  the  ribs  alio,  mi 
e  iweetbread.  may  be  divided  into  por 


s— The  nmh  of  a 


odder.  If  the  head  Is  fresh,  the  eyes  are 
plump,  but  If  stale,  they  are  aunk  and 
wrinkled.  If  a  ehoulder  Is  Hale,  the  vein  H 
not  of  a  bright  red  ;  If  there  are  any  green 
or  yellow  spots  In  It,  It  li  very  bad.  The 
breast  and  neck,  to  be  good,  should  be  while 

The  loin  Is  apt  to  taint  under  the  kidney  ; 
If  it  la  atale.  It  will  be  aoft  aud  slimy.  A 
leg  should  be  firm  and  white;  If  l(  ti  limp 
■nd  flabby,  with  green  or  yellow  spots.  It  if 

VEAL,   with   Kick— Take  a  pound  of 

mane,  and  a  little  saH,  slewY  over  a'very 
alow  Are  till  it  is  thick,  put  at  the  bottom  of 
the  stewpan,  the  yolks  of  six  eggs  beat  up, 
and  stir  It  into  it,  then  take  a  dish,  batter 
it.  lay  some  of  the  rioe  at  the  bottom,  and 
put  upon  It  a  neck  or  breaat  of  Teal,  hnlf- 
roait  it.  cut  Into  (Ire  or  six  pieces,  lay  the 


eal  ulnae  together,  in  the  mldi 
:  over  with  rloe.  wash  the  i 

inn  good  thick  gravy,  tquee: 
f  an  orange. 
VEAL,  with  White  Bauc 

niter,  put  int. 

nd  simmer  It  In  the  grav; 

ot  without  boiling.     Wht 

ichovy  and  white  sauce,  p 


loea  of  cold  veal, 


it  gently  ti 


Vegetable  jcaksow  anJj 

CELERY  PIE.— Cut  three  roots  of  celery 
quantity  of  vegetable  marrow,  andan  onion, 
season  with  pepper  and  salt,  add  a  deascrt- 
spoonful  of  tapioca,  it '  r_  "  "   "' 


;  all  together  In 


bale    It  In  a  moderately  hot 

VEGETABLE    Ui.RB.OW,    Baked.— 
Take  a  mlridlt-alaed  marrow,  three  eggs,  a 

tableepoonful  of  bread  crumbs,  and  a  quarter 
or  an  ounce  of  parsley  and  leeks  mixed. 
Half-boll  the  marrow:  peel  and  cut  it  In 
small  pieces,  taking  ont  the  aards  and  pnlpj 
put  It  into  a  flat  dlah  with  some  butler. 
melted,  season  with  pepper  and  salt,  and 

?ly  hot  oven.     Beat  the  eggs  well. 


.    HARROW,    Boiled.- 


o  boillnir 


aslcd.  with  plain  melted  butter  la  a  boat; 
when  cold  they  may  be  pared  and  sliced, 
en  dipped  In  a  batter  mi'i  with  an  egg,  a 

fl.iur'orBufllc^nttomske^Be  bttter  thick 


m  neatly  on  adlih.  and  serve  wl 

EGF.TABLE  HARROW.  CULTURE 
-This  Isoneof  the  mostvaluabk  varieties 
his  description  of  vegetable  II  la  naeful 
culinary  nurpoaea  In  every  stage  of  ita 
wth,  pecollarly  tender  and  tweet.  Bud 
plant  la  a  prolific  bearer.  They  are 
patrited  by  seed,  which  may  be  sown  In 
nt-bed  of  moderate  atrengtb.  under  a 
ne  or  hanri-nlaa.es.  at  the  end  of  HarCb, 
In  Hay,  they  may  be 
onnd  beneath  a  south 


■own  in  the  open  gronn 
tranaplantlng  at  Its  nloae,  or  early  In 


THE  DiCTiOSAttY  OF 


IKsp 


t    be  planted   without  ur  thalMr    cm 


■  growth.    They 

log  ground  crop  of  ewnmbert.  Sonus 'niey 
be  Inserted  bflMlli  polee,  mill,  or  hedge* 

of  thrir  ornamental  appearance.  They  may 
be  treated  la  every  reap  rot  Uka  trie  oaouoirjer. 
only  they  do  pot  require  tomaehaara: 


earth it ■  Joint;  thin  will omiiK the production 
of  root*,  unci  Um  longer  eontlauaneo  of  the 
plant  Is  vigour.  The  fruit  for  eecd  shonid 
be  itlected,    and  tnaled   a*  directed   for 

VEGETABLE     MARSOW,     Fnm).  — 


Iter  till  ihey  attain  a  Jiebt  brown  on  both 
,d  aerre  In  a  atratner,  with  ortaped  paralay, 
VB(i  K I  A  RLE     UARKOW     MARMA- 


•urar.  a: 


.     i  i  boll 
(B  in.  if 


id  grated]  rinds  o 
It  freqaantly,  and  pom  I 


VEGETABLE    MARROW,    Masi 
■boot  twenty  jniiiuies     -" *    — 


lb  then 


ihorouj-hlj 


id  Bbrra.  cut  them  In  pleoti.  To 
each  pound  of  fruit  allow  one  pound  or  loaf 
augar.  and  the  juice,  of  a  lemon.  Set  tbe 
whule  over  the  lire,  and  after  It  begin*  to 
ball,  let  It  contlnua  boiling  for  half  as  dour, 
and  than  pour  It  Into  tbe  prraervlor;  pots. 

VEGETABLE  MARROW.  Roasted.— 
Boll  a  larfe  1  tied  marrow  for  half  an  bour; 
eat  It  In  two;  take  out  the  eeeda;  •eaaon 
with  pepper  and  aalt,  and  All  It  with  foree- 

of  butter  on  tbe  top;  roast  It  In  a  qnick  oven, 
and  serve  with  brown  annuo. 
VEGETABLE  HABROW  SOTJP.-PaK 

a  pound  of  vegetable  marrows,   aad  out 

than  Into  illaea  about  ■  quarter  or  an  Inch 

think,  taking  oat  all  tbe  aeede  and  pulp; 

wipe  tham  dry  and  dredge  them  with  Hoar, 

ttj  them  In  Cutter,  till  of  a  Dice  brown  ; 

"w  tha  atemt  and  paring!  of  a  quart  of 

irooma.  Is  a.put  of  water  for  an  hour. 

T  A  little  aalt ;  drain  the  water  from 


paa,  wMn  two  oaarta  of  boiling  wuuv ;  pat 
iotha  marrows,  and  a  oaartaTSr  a  nanal* 
orwaib  of  braaaLaadaqaant  of  aaueareant 

chopped  email ;  Beam  with  pepper  tad  mil. 
and  let  tiM  whole  ball  together  lor  at  scar 
artdabair.  If  the  snap  be  too  this,  mi.  a 
teaepoonful  of  flou  with  a  little  baltar.  rur 


i  tit  inrttof  chopped  One.  Cover  ihtrtt* 
in  elate,  and  fry  gantry  from  Die  In  un 
iLnntn  ;  then  thhjkeo  with  a  ipoaatil  d 
our,  and  add  a  little  Teal  broth,  to  nutt 
ie  eauee  the  cooalstency  of  rich  ereua. 
eaaon  with  pepper  and  aalt.  replace  tar 
>ver.  and  a  lew  gently  until  qui*  trader- 

mushroom,  chopped,  rany  be  added. 

VEGETABLE  FIE.— Scald  and  Nenca 
■»   broad  bean*;   cat   carrots,  twnlea. 

Ituoe.  paraley,  celery,  he.  Mafcatbe weak 
ito  a  atew,  with  Home  rood  real  rniT. 
ike  a  emit  over  a  diab.  wilb  a  littlelia  ■« 
-ound  the  edge,  auri.  a  oop  Inierted  ti 
-event  It  (taking.    Wheat  naked,  bit  uu 


boiling,  but  add  an  agg  Baud  a  tittle  tail 
VEGETABLE    SOUP.— Fan   aad  al 


theaewltb  ball  a  pound  of  fresh  butter,  late 
a  aauoepau,  to  itew  In  their  own  How. 
near  a  gentle  Are,  half  an  hoar ;  than  i*«r 
two  quart*  of  boiling  water  to  the  vere- 
tablei,  and  atew  them  for  two  home :  no 

VEGETABLE  STHAJHEb"  A*oal™r 
and  other  liquid*  from  mild  auihrt:  H 


laid  be  kept  aywarnaWh  caaaj.  1  — 
Martaonlcfnotba  jafcahfl  ha  It  awtw*  al 
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tWOy«UtU 

place.  But! 


•oonfulu  of  good  yenel 

«•;  place  the  cask  in  awi 

1  ten  or  lllteen  days,  add  ■  a  beet 

wrapping- paper,  ameared  wl 

tors  into  narrow  strips,  and  no 

'ill   be  obtained.     The  paper 

to  form  lie  "  mother,"  or  llle 


VEG 
rom  the  a  urfaoe  of  vegetables 

here  is  often  gre  at  ea  udatlan 
,  and  tana  their  natural 
unished;  the  tender  ltavaa 
and  the  thicker  mum  or 
r  plumpc-eie.     This  la  net 

In  t  hi  a  flaccid  and  shri  Felled 
i*  easily  divided  la 
iter  which  exists  In 

—   -.-...  _i  the  10rm  of  thalr 

Mpeotlra  natural  Juices.  Is  directly  nutrl- 

lac  first  oara  In  the  preservation  of 

>t  vegetables,  therefore,  la  to  prevent 
on  losing  their  natural 


in  a  saucepan 


boos,  The  oral 
saooulant  vega 
them  from  li 
They  s  boo  Id  al 
byihemialTaa,_^  _ 

wUftM 

■  potled.  Tohavevegetableadelicuteryclean, 
put  on  the  saucepan,  make  it  boil,  put  a 
little  salt  In.  and  skim  It  perfectly  olean 
before  the  vegetable!  are  put  in,  which 
should  not  be  till  the  water  boll]  brbiklv ; 
the  quicker  they  boll,  tbe  greener  they  iriii 
be.  Vegetables  shosld  be  taken  up  imme- 
diately they  are  done,  if  they  remain  only  a 

■ ■  over  the  Are  afterward*,  their 

isd  flavour  a  re  both  d*  tertcraled. 


dedta. 


Is.  In  fact,  a  ready  mode  of  tenuis 
and  la  the  only  way  to  get  the  rase 
oat  of  them.  The  vegetables  are  p 
the  inner  receptacle,  which  la  movec 
down  several  times,  and  the  actkn 
water  thua  produced,  eUectually  olea 

VEGKTABLBS,       PUFPARATlOl        

Dnxasisa  or. -In  choosing  ventablea  tbe  I 

medlam-aliid  lortli  to  be  preferred  to  the  • 

large*!,  or  the  (malice t ;    they  are   i 

teuderjuicy.aud  tollof  flavour  Just  b) ._. . 

they  are  lull  crown;   on  tbe  other  hand,  I 

unripe  vegetables  are  aa  Insipid  and  un-  ' 

wholesome  esuurlpefroita.     Roota.  greene,  . 

saJada.  and  the  various  productions  or  the  * 

(arden.  when  fresh  gathered,  are  plump  and  oayeoni 

firm,  and  bare  a  rraRrance  and  freshness  place  tl 

'■'■' toan  Impart  to  them;  though  it  ««ovnu<«i;  u»u  mumi. 

them  a  little  to  put  them  Into       Aiparafw    Omaha.— lake  fifty  .heads  »f 

water  for  some  time  before  they  asparaguB  and  alx  egga.    Boll  the  aiparagua 

.     To  boll  them  In  soft  water  I  In  the  usual  way;   oat  the  erean  anda  In 

eserve  the  colour  of  such  as  ere  smell  pleeee,  u  fir  H  the? 

if  only  barf ■■-  -*■ ■-  — 

ir-pooniulof  i 


the  loregobog  directions  are  alter 
VEOElAJiiAM   COOKEKY. 

al  food 

wine;  recipe),  by  which  ordinary  veg»- 
s»  in  11  y  be  converted  Into  aavoury  dishes, 
~'~    i   under  one  head,   iu  order  to 

c  Saeo**— Soak  artichoke  bottoms 

changing  the  water;  put  them  Into  a  (lew- 
pan  with  Bome  good  gravy,  a  tsb:espooniBl 


which 
cold  sprloi 


g  vegetable*,  they  abonld  be  tho- 
roughly washed  and  cleansed  from  dut, 
dtrt.  and  luiecta.  Pick  off  all  the  outside 
leaves,  trim  them  nicely,  and  if  they  are  not 

aulte  freah- gathered,  and  nave  become 
eeoid.  It  Is  absolutely  necessary  to  restore 
their  crispoess  before  oooktnr  them,  or  they 
will  be  tough  and  ill-Bavoured ;  lay  them 
In  a  pan  of  clean  water,  with  a  handful  of 
salt  In  IE,  for  an  boor  before  they  are 
dressed  Most  vegetable!  being  more  or 
leas  succulent,  the  full  proportion  of  fluids 
1>  necessary  for  their  retaining  that  state  of 
orlepneit  and  plampneaa  which  they  have 
when  growing.    On  being  cut  or  gathered.. 


well  beaten;    make 

some  clarified  butter  hot  In  a  small  frying- 
pan,  and  put  in  the  omelet;  sprinkle  it  over 
with  a  little  pepper  and  salt,  and  fry  It  of  a, 
nice  brown,  ft  should  be  rather  thick,  and 
ought  to  be  served  Immediately,  with  butter. 

Aon  elms. —Take  a  quart  of  full-grown 
■raen  beans,  a  large  handful  of  spinach,  an 
ounae  of  parsley,  and  two  onncea  of  butter. 
Boll  the  beanai  akin  and  bruise  them  Ina 
bowl  till  quite  amooth ;  put  them  In  a  pan 
with  two  quarts  of  vegetable  broth :  add  the 
butter,  with  a  little  flour  dredged  lu  It, 
pepper,  and  salt ;  atir  it  over  the  fire  till  It 
boils:  then  put  In  tbe  spinach  and  parsley 

Seriously  bulled  and  robbed   through  ji 
re),  to  make  the  soup  a  proper  oolanr. 
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■poll  the  appearance  and  flavour:  pat 
them  Into  a  pen  or  boiling  viUt.  adding 
■alt  and  a  small  piece  of  soda  i  let  Ultra  boll 
far  one  or  two  houre,  according  to  slsa  i  pot 
them  Into  oold  water  and  row  off  toe  lain 
with  the  hand;  out  them  in  slicea;  lay  them 
neatly  on  a  dish,  and  servo  either  -with 
vinegar  or  mustard  laaoa. 

Shi- Ami,  Fnrd.  -  Wuh  the  rooti  perfectly 
clean;  bake  Diem  whole  till  tender;  pr' 
them  Inlooold  water;  ruboff  the  skin  wil 


pan;  and,  whllit  bollrng;,  ibr  In  tfcecreu, 
not  allowing  It  to  holt  afterwards.   Tbttoep 

ihoold  bo  of  th«  oonal-- '  -••' 

Hi*  green  part  or  th 


eocy  of  rood  crane. 
cehiry  should  notbs 


tanl  «1 poon  full    _.     . . 
outside  leaves  nf  the 
cab  dace  well ;  cut  It  In 
It  In  a  pan  of  belling 
■alt;   when  -■ — '   *■- 


Take  a  red  cabbsj 

f  butter,  and  tbi 

vinegar.     Remove    t 

e  cabbage,  and  waah  t 


about  half  boiled,  d 
v  away,  leaving  tha  c* 
-,—. le;  then  pat  It  Into  a  L_  - 

■.quarter  of  a  pint  of  boiling  water,  togei 
with  the  onion  out  In  thin  slices,  and  — 
butler;  season  with  pepperand  salt;  letlt 
stew  gently  until  the  cabbage  Is  perfectly 
•Oft,  then  add  vinegar. 

Valaamwn.  —  Boll  potato*!  and  greenl, 
separately;  nub  the  potato**;  aqueeie  the 

pleoei  and  mix  them  with  potatoes,  adding 
a  little  butter,  pepper,  and  talt ;  put  them 
into  a  wel I- bu tiered  mould,  and  let  It  Bland 
In  a  hot  oven  for  five  or  six  noon,  turn  it 

Omtooai  friid.— Cot  the  cardoons  about 

bundle!  like  asparagus,  and  out  them  Into 
dice ;  boll  the  same  at  peat;  add  same 
butter,  pepper,  and  salt,  and  serve  hot. 

Carduoni  iptlh  fAssss.—  String  the  cardoons. 
then  But  them  an  looh  long,  place  them  in  a 
saucepan,  and  stew  In  some  port  wine, 
enough,  to  cover  them,  until  tender ;  season 
with  pepper  and  salt,  and  thicken  with 
Hound  butter  i  pour  Into  a  dish,  add  the 
juice  of  an  orange,  and  grate  soma  Cheshire 
cheese  orer  tha  whole ;  brown  with  a  sala- 
mander, and  serve  hot. 

Corn*  Frtiim.— Take  a  quarter  of  a  pound 
of  carrot,  two  ounces  of  bread  crumbs,  two 
tablespoonfuls  of  cream,  and  two  can. 
"-"    and   mash    the   carrot   till  perfi 


add  lha  bread  or 


ratp,  one  large  c 


liateiy  before  frying: 
fake    eight    good-t 


pint  or  oraem.     Set  over  the  (Ire.  1 

rrts  of  water,  with  a  piece  of  sods 
ofasmallnuti  when  it  bolls,  put  I 
T**W°I«.  prevlouilT  diced.  •—  —- — 

raw™?-  ' 

l  through 


Iblea  are  perfectly  soft; 


teaonpful  of  vegetable  broth  or  water; 
leaaon  with  salt  and  pepper ;  let  tbt  wfcoli 
simmer  till  quite  tender,  without  bataf 
broken  ;  add  the  chopped  nsu-iiey,  and  u* 
In  the  floor  and  the  hotter,  previously 
mixed;  elmmer  them  tan  minutes  lonrer; 


It  for  • 

xsr 


rtlhbrownia 


separata  It  into  small  pleoea,  and  pat  It 

Into  a  saucepan  with  white  anueea,  and  sUhsr 
a  few  small  mushrooms  or  very  ssssll 
onions,  previously  boiled,  and  serve  with 
toasted  ■Ippeta  put  round  the  dish. 
Ctttn  F rttd. -  Take  three  heads  nf  celery, 
it  off  the  green  tope,  remova  tha  oarskle 
■talk*,  wash  thoroughly,  and  pare  the  ioo> 
clean;  than  have  ready  a  gill  of  white aist 
the  yolks  of  two  egga  beaten  fins,  sad  > 
ittle  salt  and  nutmeg;  mix  all  well  togi- 
ber  with  floor,  to  a*  to  form  a  good  battu: 
lip  each  head  Into  the  baiter,  and  fry  a  ne* 
Ight  brown  In  lard.  When  done,  lay  la 
-he  dish,  pour  melted  butter  over  them. 

Cilery,  Hi*  Oram,— Take  the  white  part  cf 
celery,  wuh  It  clean,  and  out  In  pleoea  tkres 
■nehes    long,    boll   it   tender,    and   stmts 

toff;  then  beat  op  the  yolks  of  rouregn. 

train  them  Into  half  a  pint  of  cream:  tit 


et  It  oi 


of  a  proper  thickness ;  save  with  Waited 
bread  underneath. 
Ctewate-  stand  —  Take  a  pound  of  «- 

:  baiter,  and  a  leeapoonful  of  flour.  Alter 
peeling  the  cucumbers  and  onions,  cultbno 

and  fry  them  in  butter  till  well  browned; 

put  them  Into  a  saucepan  with  a  quarter  of 

-  pint  of  hot  water  or  vegetable  hrout; 

aaon  with  pepper  and  salt;  let  them  slew 

I  quite  sort,  add  the  floor   and  ballet, 

led  well  together,  and  boil  gently  rat 


live  mini 


11  endive  U 


i  it  well,  and  chop  floe;  (lien petit 
Btewpan,  with  a  piece  of  batter,  sad 

,oung  onions  chopped  One;  let  it  dm 

dredge  with  a  dessertspoonful  of  Sour,  add 

.......  . ni  wl|>  ,  litt|e  mri.  tw 

of  sifted  angnr.  and  slew  us 

for  a  quarter  of  ea  oossr. 

>  OmeU.-Taka  four  tRt,  t" 
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1b  of  grated  Parmt 


tables  poo  of uIe  of  grat — 

two  tablespoon  fuis  of  French  b»i 

uid  h»lf  ■  •tltl 


•alt. 


half  a  "eltsnoonful  of  pepper.    Btmt 

eggs  well,  add  the  chr.it  pepper,  ud 

;  mix  nil  together,  ud  put  Lb  the  beans, 

Melt  tb*  butter 


nail  and 

In  ■  pen,  ud  fry  the  omc 

Ante*  tnu,  wij»  Oram.  —  Siring  tb* 
beana,  cat  them  Iota  sllpe.  and  boll  tbem  In 
plenty  of  water  wllh  Bait  In  It ;  when  done, 
drain  them.  I'ut  them  io  to  ■  stewpan  with 
two  ouuceg  of  fresh  butter,  the  jolts  of 
three  eggs,  beaten  np  In  a  £111  ol  cream, 

tahleepoonru!  or  Tlneaar  and  the  beana  ; 

spoon,  to  preient  burning  or  enroling,  ud 

Haricot  Bran  Omelet— Take  half  a  pint  of 
haricot  beana,  two  tableepoonrolB  of  bread 
...  '~r  eggs,  hnlf  an  ouuceul  parsley. 


il°for  atont'u  b 


stewpan.  with  a  little  pepper,  rait,  chopped 

lemon-juice;  Ml  the  whole  o.ertheVs  fnr 

Jftri  Pk.~ Flea-  two  handful*  of  parsley 
from  tb*  stems,  half  the  quantity  of  iplnach. 

learei  of  borage  and  a  little  mint.     Wish 
and  boll  them  a  little,  then  drain  them, 

mix  a  batter  of  flour,  two  egsi  well  beaten! 

and  pour  It  upon  the  herbi.    Coyer  ever 


■mall  plena  ;  stew  them  In  tie  butter  lor 
Half  an  hour,  and  dredge  la  a  little  flour 
1-nt  the  bread  crumbs  Into  a  pun  with  too 
quart* of  water;  boll  till  smooth;  add  the 
herbe  i  season  with  pepper  and  salt,  and 
boU  for  ten  minutes. 

Ltnia  Soup.— Take,  on*  quart  of  lentils, 
two  pounds  and  a  hair  of  parsnips,  two 

or  Jreke,  an  ounce  of  chopped  parsley,  and 
two  nunoaa  of  butter.     Weah  and  pick  the 


,     —   quite    lull;    nit 

through  a  floe  cullender  or  ooara*  ilere, 
adding  boiling  water  u  required ;  return  It 
to  tb*  pan,  aeaaon  with  _pepper  and  salt, 
■Ur  In  the  butter,  and  boll  for  ■  Jew minutes. 
Ltxlilt  Sumi.— Take  a  quart  of  lantlla, 
three  ounces  of  butter,  ona  onion,  a  table- 
spoonful  of  chopped  shallots,  ud  a  small 
bunch  of  parsley.  Wash  ud  steep  tb* 
lentils  an  hour  or  two  In  cold  soft  water ; 
set  them  on  the  fire  In  two  quarts  of  soft 


ifuiVoom  FuJdtna.— Take  a  pint  of  mush- 
rooms, balf  a  pound  of  bread  crumbs,  and 

the  bread  crumbs,  adding  pepper  and  salt, 
lino  a  basin  with  put*;  put  In  the  mixture; 


moshroomi 

ounce  of  chopped  pa 
and  parings  of  the  i 


II  gently  o> 


■tell   b 


uicmy;  turn  tuepj  out  on  a  dish,  andaerre 
rlth  muahrooma.  atewed  white,  or  whit* 

JduArosmj  £VeAd.— Peel  soma  good-slifd 
uushrooma,  ud  out  off  the  stalks;  pnt 
hem  In  a  tin  with  a  small  piece  of  butter 

irown  on  both  sida*;  take  oat  Ibemush- 


:m  of  a  light  brown. 
-   red,— Wipe  dry  some  large 

mixed  with  a  dessertspoonful  of  Hour,  a 
little  pounded  mace,  cayenne  pepper,  and 
Bald  boll  them,  frequently  shaking  the  pu 
round  during  the  time,  ud,  when  dona,  add 
a  little  good  cream. 
Onion   Pudding.— Tak*  balf    *  pound  of 
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onion*,  hiira  pound  of  bread  crumbs.  ■  tea- 
sponnfnluf  dried  sag*,  hiif  »  Wmpoonfulof 


pat  tbem  into  a  pa; 
wardti itwr  the  pras 


i  buttered  bealn. 


add.  *  farther  MMwitf  i : 

If  required. 

1  Ow^Tite  aphtlieJ" 


crotnba.  two  teupoonfuls  of  chopped  Bare,  of 
'  previously  boiled  ■  little,  one  tei.poonful  of  an 
chopped  parsley,  three  kii.  end  tiro  table-  '  of 

iKm  with  the  w„ -..  -..- 

I  wbole  till 


eight  ounce,  of 

add  the  pirslrj.  ___  ,   ., 

•alt  but  tbe  ™,  adding  the  orcam.  mix 

ill  logo- her,  »nd  fry  in  fritters  OTer  aelear 

■re:    itiau  the  remaining  four  ouncei  of  I 

friiil  '.oiuo  on  the  dish  roond  the  fritters.  I 


of  batter,  ud  u  obbm 

i"p  the  unions,  fry  I  with  the  cheese,  grated.  In  ■.moo 
nicely  brown,  mix    Are:  add  a  little  cayi 


drained 


r  fm'  the  are  t«  HI 


r  butter.      Melt  IB 


(J* ion i  and  Oaf  <m  IWr.-Teel  and  rat  I  in  a  frying- pan,  pot  In  tbe  onion!,  suei: 
anme  onions  In   two,   boil   Ibem   for   lire    fry  them  to  •  Hint  brown;  ndd  ih«  [■  * 


.    .  erlonaly    minced   email. 
Sofia-,  but  not  brown  j  lav  the    p-rjwr. 


m  In  slices,  season 
id  fry  Uiem   In   t 


mislces,  a  tableapoomrnl  of  line  Banna. 
.  iwo  ounces  or  butter,  ft  deetertepcoilil  * 
re  onions  ;  '  chopped  parslry.  and  a  quarter  of  sa  or.s.'* 
pepper  and  '  or  chopped  leeks.  Set  a  pint  and  |Wf  * 
till   nicely  «  water  un  the  Dre.  with  thcoataual,  pep^< 


iloiiaiy  broaneri 
hot  oven, i     ~     ■ 

KM 


lien  they  ate  nicely  browned. 

Ith  pepper  and  aalt  and  let 
mhlh  wwww  iuii  quarter  of  an  hour  longer. 

bolls.1  about  Ave  or  six  minutes  before  they 

Anions,  In  RmjouL— Peel  a  pint  of  young 
onluns.  then  peel  four  largt  ones,  and  out 
them  very  email;  put  some  good  dripping 
or  butler  into  a  atewpan.  and  when  melted, 
add  the  onions,  sod  fry  till  or  a  light  brown  i 
tlien  tbloken  with  flour,  and  give  them  a 
shake  until  thick.    Add  a  quarter  of  a  pint 

teespooDlul  of  mustard;  stir  all  together. 
and  when  tolerably  thick,  poor  Into  tbe 
dish,  and  garnlub  with  fried  bread  crumbs. 


ere.  lay  (hem  in  a  f 


hslilng -dish,  add 


■  Pwixipt,    Jfaekal—  Boll    the   parsnips  In 
plenty  of  water,  adding!  little  salt:  when 


l-ial  -•, 


par,! 


tlr 7n  tbe  bt 


it  the 


.-. them  In 

little  chopped  onion,  ana  a  aeuoniu  ■> 
pepper  and  salt  between  each  iBjer;  fj 
batter  on  the  top,  allowing  about  bsl:  e 
ounce  to  each  pound  of  potatoes,  wa  ' 
quarter  of  a  pint  or  water;  coTerlbrpL 
and  let  them  atew  moderately  lot  sk* 
thirty  or  thirty-  Byb  minute*. 

seurianera,  /Had,— Was*)  and  aerif  w 
■oorionera,  taking  off  the  top*;  ojiiii"- 
teoder,  then  dip  it  In  butter,  and  fry  It:  J! 
two  or  three  of  tbe  roots  together,  ai 

SpOmdi  Omila— Take  a  quarter  of  a  pm! 
or  aplnach.  a  quarter  of  a  poaad  of  be* 
root,  half  an  ounce  nf  parsley,  half  an  i"'" 
or  leeks  and  lemon  thyme,  mixed,  i  Urp 
tablopounful  of  Boor,  (oor  spounfs-!  <■ 
milk,  lour  egas,  or' ■-  -'  -"•' 

pepper,  aalt  ud  i 

the  inittar'  melted;  mix  the  ttok  "■ 
together,   and  bike  twenty  nlnatei  a  ■ 


11  thickened,  add  Hi  ]  , 


wo  tableenonafW  ■ 
ott«T.  one  Isrrs  ■* 
or  salt     1W  *■ 

sll-llnnedpu^ 
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longer,  wh«D  the  liquid  part  of  the  hash 
•ill  be  of  the  oonilitauoj  of  thin  butler 
isuce  ;  boll  It  for  two  hours,  ud  keep  It 


VffttabU    and    Rut    Samp.  - 
pHnd  of  turnips.    half  a 


Take   half 
■nipt.   Half 


artel*  of  Mask  laec  may  be  miM  In  th 


db  linen  clotb.  making  the  edge  aa  straight 
I  possible,  opening  out  all  Hie  swllups,  mud 
awning  rich  with  plug.     When  dry.  li>-  a 


washed,  a  deasBrtapoonrul  of  wit,  and  • 
■nail  piece  of  toda.  After  boiling  for  at 
hour,  add  the  potatoes  sliced,  and  twoqnerti 

ire  well  done.  11  the  soup  <>  too  tain,  mis 
a  tablespocnful  of  rice  flour  with  a  llttlt 
milk:  stir  It  well  in.  adding  white  peppei 


rofaplnt 


1th  tur- 
l.  her!* 


vegetable*  are  tender  i   then  strain.  It  and 
Bse  ae  required- 
Jeer.—  Fare, .and  cut  la  two,  a  good-slied 

rub  the  'marrow  Inilde  and  outside  with  a 
little  salt;  lac  It  drain  for  an  hoar:  fill  up 
tbt  halve*  with  onions,  previously  boiled  a 
little,  and  chopped  with  iome  sage ;  add  a 


onions,  celery,  and  two  ounoea  of  batter. 
Cut  the  vegetables  In  pieces,  put  them  In 
the  pan  with  the  butter,  and  very  little 
water;  season  with  pepper  and  salt,  stew 
them  orcr  the  Are.  and  when  nearly  tender, 
pear  Lbam  Into  a  pla  dish ;  when  cool,  cover 
with  paste  and  bale  It 
VEIL.  Buck,  to  WaIs.- Ms*, bollock' 


■alia 


sufficient  hot  w 


to  perfume  the  gall  with  a  little  most 
Neat  rinse  the  rail  through  two  oold  water*, 
tinging  the  last  with  indigo.  Then  dry  it 
Have  ready  in  a  pan  aoms  stiffening,  made 
by  soaring  boiling  water  on  a  very  small 
piece  of  glue.  Put  the  T*U  into  It,  aqueeae 
It  oat,  stretch  It,  and  olip  it.  Afterward* 
pin  it  oat  to  dry  on  a  linen  cloth,  maklaaj  it 
very  at  might  and  ereo.  and  taking  oare  to 
open  aad  pin  the  edge  vary  nloely.  When 
dry,  iron  it  on  tea  wraag  aide.  Baring  laid  a 
linen  eloth  otcr  the  ironing -blanket.    Any 


tunded  state  or  one,  or  a  group  ot"  veins, 
attended   with   aa   accumulation   of  dark 

waling  the  formation  of  knots  beneath 
the  skin,  which  becomes  discoloured. 
Ilrld,  and  the  part  remarkably  senti- 
tiTe  and  pa  In  Inf.  Varicose  veins  may 
occur  In  any  part,  though  they  are 
most  frequently   found   in  the  legs,  and 

or  the  larger  veins  above,  obstruetlni-  tha 

description  are  the  varicose  veins  in  the  legs 
of  females  before  confinement;  they  alio 
attend  weak  and  relaxed  constitutions,  and 
frequently  follow  much  fatigue  end  long 
standing.  The  chief  danger  to  ba  appre- 
hended In  this  disease  of  tha  veins,  la  the 
fear  or  their  hnrstlng,  and  the  beaard  re- 
sulting from  the  bssmorrhace  that  ensues. 
Many  remedies  hare  been  devised  for  this 
disease,  bat  Interference  has  Generally 
proved  more  hurtful  Ihsn  beneficial.  Fore- 
excision  of  a  small  piece  of  the  vein  with 
ligatures,  and  neat,  the  simple  tying  of  tha 


attended  this  tres 
Its  employment. 

the  pressure,  and  at  once  remove  it  i  u  it 
proceed!  from  the  bowels,  a  course  of 
aperient  medicine  is  to  be  employed,  at  the 
same  time  as  much  rest  Is  to  be  enjoined  as 
possible,  by  lying  In  a  horisontal  position, 
aad  whenever  the  sreot  posture  is  assumed, 
or  any  walking  attempted,  the  limb  Is  to  be 
supported  by  a  long  bandage,  commencing 
from  the  toes,  and  carried  well  op  the  thigh, 
first  laying  a  compress  of  folded  Hat,  en- 
closing a  piece  of  lead,  or  a  penny-piece, 
over  tha  most  protuberant  portion  or  the 
vein.  The  bandage,  when  wall  pat  an.  Is  a 
very  rreellent  support,  but  the  eiaatlo  laoa- 
stocklhg.  to  those  who  can  afford  it.  Is  na- 
qiieetioiincly  the  beat  of  external  remedies. 
■ad  should  bs  worn  as  long  aa  any  danger 
from  bursting  Is  to  be  apprehended ;  this. 
with  rest.  saoTsnah  mrdlouje  as  the  exciting 
cause  may  demand.  I*  th*  only  sale  and 

when  not  proceeding  from  diseai*  of 
Teasels,  la  a!**?*  aa  be  as  arrrafl. 
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VELVET,  7 


relyet  *pvt.  damp  each  pine  eepar 
and  holding  It  lightly  Id  both  Hindi,  it 
It  before  the  fir*,  the  wronE  ilde  o 


«  surface  of 


_      ..___  _.Je'of  tlK 

vclrtt  being  towarda  the  fixe. 

the  material  a,  freab  and  new  appearar, 
VelTet  eannot  be  Ironed  on  ■  table,  lor,  wbr 
spread  oat  on  I  hard  inbeUnce,  the  Iron  wi 
not  gn  amootbly  over  the  pile. 

VEI.VKT.    TO     liAISr    THE     PlLF    OF.  ■ 

Hold  the  reverie  aide  of  the  yalyel  oyer  _ 
basin  oF  water,  and  the  pile  of  the  valrfit 
■III  be  gradually  railed. 

VELVET,  to  Ecmove  Gbeabe  rmoK  - 
Get  lome  turpentine,  and  pour  It  oyer  th 

piioe  that  is  greasy,  rub  tt till  quUadtr  *" 

a  piece  of  clean  flannel  i  irtlir  grease  be  nc 
quite  remored,  repeat  the  application,  an 
when  done,  brush  tbe  place  well,  and  ban 
np  the  garment  In  the  open  air,  to  rid  It  < 
lie  smell. 

VENETIAN     CAKE-Takl    or    won 
Jordan  almonds,  blinebed  and  well  dried  i 

window,  leren  onnoei,  loll  weight,  ind  on 
of  bitter  almoadi  with  them ;  pound  th 
whole  to  a  perfect  piste  with  a  Tew  dropi  c 
white  of  egg.  or  orange- flower  water,  the 
mix  them  thoroughly  with  on*  pound  o 
*-—  -_j  ,|,ht  00tlo(1  of  butter  fwhlr 
cool  and  firm,  or  It  will  render  tl 


o  soft), 


d  firm,  or  It  will 
■  ■       '   thlid 

e  rind  rJFi 


■mill;  then  idd  eight  oonoet  or  pounded 
■agar,  on  part  of  nhlch  th(  -"-'  -'  - 
lemon  hui  been  rasped,  pr 
belni;  oruihed  to  powder.    Sine  tneie 
a  piBte.   with  the  yolks  of  four  egz 
rather  In i.  should  they  be  large,  for  I 
moist,  It  will  adhere  to  the  board  and  n 
To  mike  i  Venetian  cake  of  moderate 
roll  tha  pute  leal  thin  ■  quarter  or  an 
thick,  and  out  with  the  lurger  fluted  CD 
*ti  or  (even  portion)  of  equal  alze,  lay  i 
on  lightly  floured   or   buttered   tin), 
bekctliem  in  a  alow  oven  nntil  they  are  Arm 
and  eri>ii    and  equally  ooloured  of  a  pale 
brown.    Piiuuld  the;  leem  to  require  it,  lay 
them  one  nn  the  other,  while  they  are  ■  till 
warm,  and  place  1  biking  tin  with  a  alight 
welgt.t  iip-m  them  to  render  them  quite 
lerel.    When  they  areoold.  apread  upon  each 
a  different  kind  of  aholoa  preaerre.  and  pile 
the  whole  evenly  Intn  the  form  of  an  entire 
cake.    The  top  may  be  teed,  and  decorated 
wild  pir-tachin  nuta.  or  arilm  of  ooloured 
ingar,  or  with  a  wreath  of  aJmond-paite 


flatten  them  with  the  hand,  to  about  the 
third  of  in  Inch  thick,  brash  them  with 
beaten  ejraa.  and  rnTerthem  plentifully  with 
white  angar-candy.  ernahed  about  half  the 


1NET1AN  FRITTERS  —  W«h  and 
i  three  ounces  of  whole  rice,  pot  It  Into 
I  pint  of  cold  milk,  and  bring  It  yery 
y  to  boil,  itir  it  often,  and  let  it  dmmer 
yttntilltuqultethiokanddry.    When 


about  three  parti  done,  add  to  it  two  ounces 
of  pounded  ingir,  and  one  of  freah  tinner, 
a  grain  of  lalt,  and  the  grated  rind  of  half 
a  amall  lemon.    Let  it  cool  in  the  lancepu. 

thoroughly,  three  ounces  of  currant*,  foar 
of  applea  chopped  fine,  a  teaipoonful  of  tknr 
and  three  large,  or  four  small  well-beaten 
cgei.  Drop  the  mixture  lo  amall  fritter*. 
fry  them  fn  butter,  from  Arc  to  aerm 
mlniten.  and  let  them  become  anile  Ann  « 
one  ilde  before 
with  a  alice.  drel 

33.  and  alft  wh 
ityare  dlahed. 


o  them  «•  they  ar 

te  ingar  oyer  the 

loii.i  milk,  i  pint 


1  teaipoonlul;  a  little  aalti  egge.  3  large  or 
VENISON  BROILED—  Cot  thin  slices 

salt,  pepper,  and  iptoei,  egg  the  alicee.  dip  ia 
the  tenoned  bread,  broil  over  a  dear  Are, 
and  aerre  with  a  gravy  unco. 

VENISON  FRIED.— Cat  th*  meat  nth) 
thin  alien,  and  mike  a  gravy  or  the  bones 
Fry  It  of  a  light  brown,  and  keep  It  hot 
before  the  fire.  Put  batter  rolled  m  fl™ 
Into  the  pan,  and  itir  1 1  till  thick  and  brown. 
Put  In  hull  >  pound  of  powdered  Mgar  with 
the  grary  made  from  the  bono,  inltn 
red  wine.     Baye  It  the  thlekneai  of  or 

put  It  In  the  dish,  and  poor  the  u 
VENISON  HASHED.— Cot   I 
from  the  ti   ' 


lespoonful 


of  atook  grary.  a  pill  of 
it  jelly,   and  two 

lttf.lt  mutt   not  boll  or 'it  will  make  the 

lot,  add  i  Utile  ailt  and  cayenne  pepper; 
lery*  with  tippet  B  round  the  dl*h.  There 
ihould  be  currant  Jellj-  on  the  table. 

VENISON,  IlAC-tcn  or.  Roasted.— 
fakeahmnch  weighing  twelie  pound*,  and 
epnlre  the  butcher  to  trim  off  the  chun- 

>r  three  folds  of  buttered  paper, 'or  themnl 
if  a  lamb,  closely  around  tbe  haunch  to 
ireyent  the  fat  from  burning;  npU  tbe 
launch,  let  It  before  a  alow  Urn,  and  roaal  it 
hree  noun,  bitting  It  frequently  with  nit 
ind  water,  to  preyent  the  paper  Crum 
■  urnfoir  off;  then  remove  the  paper  ear  eaal 
taste  the  Munch  with  batter,  let  it  nearer 

obeate»ithbulteri  dredge  It li^hily  win 
lour,  and  when  It  la  well  frothed  and 
mined  on  all  aide*,  it  li  done;  wrap  a 
utile  of  cut  piper  round  the  knuckle  bJae, 
nd  lend  the  haunch  to  table  wllhaneu 
ravy,  made  from  tha  trimmings  of  the 
enlaon,  and  seasoned  onry  with  a  little  anlf. 
erred  with  enrrant  Jelly.  If  tbe  yenMeaa 
aa  bnng  three  or  four  weeka  <and  it  wscfel 
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VENISON,  Joints  o 


.    %  Keck.    3.  Shoul- 


h  olovea,  one  mciiuvj,  torn* 
nd  a  buneh  of  aweet  herb*, 
i  boon  In  a  im.ll  quantity  nf 
ruin,    The  mutton  ahould  be 


grated  over  the  tnaide  the  previoui  mfjhT. 
Before  It  It  put  In  the  •tewptin,  it  mini  be 


added.    A  Urge  loin  or  saddle  will  requlr' 
VENISON.  NECK  AND  SHOULDER- 


tinned 

bove      Lard  11 

.lib  thin  alicra 

k  or  boiled  him 

irarniib  with  • 

,el,  ind 

VENISON  PASTY.- 

A  shoulder  bon 

It  most  be  beat 

by  thai 

of  a  One  well-b 

una  loin  of  mutt. 

twenty-four  ho 

ruin  equal  parti 

iwRtr,  and  port 

Blneny 

It  will  be  of 

id vantage  to  rob 

wtllwi  hiugarfor  two 

when 

o  be  oied,  wipe  It  perfectly  d 

from  It  and  the  ■ 

VENISON    POTTED.  — Cat  ■   plena  ol 
dlsb.  aa'd  stick  piece*  of  butter  111  0<rer: 

done,  take  it  hot  out  o'  the  liquor,  drain.  It] 
It  In  a  dies ;  when  cold,  tail*  uff  all  tbe  akin 


nsoe,  olovea.  nutmeg,  black  pepper,  and 
alt)  »hen  the  butter  that  it  waa  baked 
n  li  co:d,  take  a  little  of  it  and  brat  in  with 
t  to  moieten  it,  after  whiob  proceed  In  the 

VENISON  STEAKS. -The  beat  veuiion 
Make  are  cut  from  the  aiddle;  Ihey  should 
>ecut  three- qnartera  of  an  Inch  thick,  and 
r-ited  like  Ijctf  iteaka;  nerve  witli  currant 
elly. 

VENISON,  to  Choose— TVneri  Rood,  (he 
at  la  clear,  bright,  and  nf  connsderable 
hlckniat.  Toknow  when  It  li  ijweiuary  to 
<>ok  It,  a  knife  must  be  plonked  into  the 
launch,  and.  rrom  tbe  until,  the  cook  mult  ■ 
letermlne  on  dreialng  or  keeping  it 

VENTILATION. —  Tbe  importance  of 
entilatlon,  aa  applied  to  the  rooms  we 
TUTmrlly  inhibit,    la   a    moat   important 

nd   oomfort.     When   t 


il.ted.  o 


consequent  I;  ren- 


in loft,  aiium. 
ed  temperature 
jail,  given  out 


Vii 


From  thli  it  I*  evident  that  the 
'  where.  In  general,  the  wont  air  If 


ippl'r  Its  place ;  and  It  follows  that  ibere 


foul  atmoaphere.     Where 
degree  of  ventilation  la  gol 


3FW 


ws 


partial  change  at  leait  of  what  ii  ibove 
thit  level.  If  tbe  vitlited  air  be  not  re- 
moved   with    lufflcient    rapidity,    by    tba 

other  mode  will  be  Decenary  In  addition. 
The  better  claia  of  houiee  are  now  oon- 
atrueled  wiib  the  rooms  lolly,  and  t>" 
■aabta  of  tbe  windows  mad*  to  oper 
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ixe*  in  ■mill  with  tin  ™  t, 
u  oeiore  lilted  t  NH  If  we  deeln  to  ohanao 
tilt  mlr  man  completely,  we  have  only  to 

Ell  dQWn  I  email  part  of  the  upper  sub. 
it  the  hot  mlr  MM  the  selling  Hit  aeoepe. 
Bat  tlii.  naajxof  foul  elr  will  not  always 
take  place  while  ■  fin  li  burning,  except 
Mr  uln  otrcumitaneea  be  attended  te. 
Should  the  aperture  made  by  palling  down 
the  top  aieh  be  gnater  than  the  mi  of 
the  creitoee  In  the  iBnrtnnuM  *— —  ->>'-'•■ 
the  fin  wu  supplied,  some  a 
aame  In  by  the  window,  to  >npi 
Initeed  of  hot  air  going  ~*  — 
at  thli  will  be ' ' 

lower  part  of  the : 


•tartly  deflected  npwardi  tunrli 

lling,  where,  mixing  with  the  ■mot 

>  >traUofalr,ttiaiTadual^dirseeilthnw|t- 
oot  the  apartment-  The  manner  In  wtudi 
thli  deelrablo  nenlt  li  obtained,  will  ia 
made  Intelligible  by  the  accem peayiaf  H- 
lustration!.  Fig.  i  la  a  front  rkw  of  i 
window  pane  perforated  on  the  priaefSi 
..li. ..i-i  »„  •*-- openings  la  which  sit  nut. 


iO/USl 


the  perfotnton ;  and  fig.  3  ai 
of  the  pane,  nhewlag  the  fori 
Inn,  and  the  upward  direction  or  ten 
entering  eurrentt  of  air.  Thli  btaatifa] 
arrangement  le  pmdaeed  by  simply  mtiuij 
an j  approTed  pattern  on  the  oppoeiu  lifei 
(tipper  and  lower  ednt)  of  a  serin  ■:■[ 
strips  of  fle.ee,  which,  being  bmat  u*t- 
ther,  form  a  window  pane,  Jin  par  fines  nJIhe 


neoeesery  supply  of  a 

permit  the  want  atn 

opening  the  door  for  a  then  tli 
thle.  or  lining  up  the  lower  seah.  But  tt 
mode  of  TcntilaUnn.  though  perfectly  effe 
taal  and  easy,  eannet  be  always  ooui«- 
nlently  put  la  pnotjee  while  pareansanln 

sold  air  wbtoh  uwet  eater.  To  obtain  air 
without  draught  la  the  great  object  hi  rtew. 
Thli  desirable  result  maybe  teenrad  by  a 
oontrrranee  known  aa  the  "obliqaaly  per- 
forated  inlaw  rewtilators."  These consist of 
■trips  of  plate  genu.  Trying  bom  one  and  a 
half  inches  to  twornehesor  mom  in  width. 
and  by  means  of  revolving  cutters  pto- 
daoioe:  a  serve*  of  notobes  in  the  edges  of 
the  .tripe.  By  this  aaeaei,  they  effentualfy 
■apply  fresh  air  in  any  required  quantity 


ent  appearance  capable  of  hethur  prod wi 
thegreat  variety  ot  ohauis  that  ceil' 
.  mede  in  the  osloan  and  pattens,  ie  iJki: 
■  Inexhaustible.  The  designs  sbowuln.fc  i 
an  but  a  Tew  of  thole  already  la  ait.  TV 
|  three  Ant  patterns,  marked  *  n  c,  ait  «J 
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screws.     The  whole  of  this  arrangement 

otl-cloth.mnreho  be  fixed  betwea 

the  ben. 

Ik    surrounded   by   ■  hemispherical   glass 

The  lightness  of  appeannoe   m 
creased,  by  bending  the  bora  eo 

■nd  lia  upper  edge  Is  a  Tew  Inches  below 
the  level  of  the  celimg,    Tba  Bh.de  Is  at- 
tached it  iti  upper  edge  by  screws  to  ■ 

a  to  piie 

roof,  a*  pee d  In  tbe  annexed  flguri 

nurfaeea  reflecting  more  light,  an< 

being  always  lighter  or  more  vor 

■1  to  the 

Axed  to  the  ventilating  tube  by  radial  iraii. 

Thin  outer  t bade  em  be  lowered  by  means 

of  ■  cord,  for  the  purpose  of  ligbUng  or 

cleaning     A  highly  polished  metal  reflector 

in  alio  added.  lo  increase  the  effect  of  the 

light.     The  ah  -of  the  apartment  planes  off 

in  the  atromj  draught  ooceiiooed  by  the 

mltted  to  tbe  lower  put  or  the  room. 

of  the  Tent-pee  la  always-  of  great  import- 
ance in  the  draught  of  malt  liquors,  the 

air  to  the  recant  space  eboi-e  Ibe  liquor  in 
the  barrel.  Unleti  some  la  admitted,  the 
tap  will  not  act.  The  common  Tent-peg  la 
perfectly  efficient  If  it  In  closed  Immediately 
after  each  draught,  and  only  sllghily  lifted 
when  more  Is  re  ; aired,  or  In  fact  only  when 
the  liquor  from  the  tip  ceases  to  flow  freely. 
A  Tent- pej  which  answer!  Ite  purpose  per- 


eye.  than  plain  or  a 


ia  of  a  like  n 


lure  than  four  feet,  It  may  be  supported 
j  oast-Iron  brackets  of  elegant  archtteo- 
■ral  design,  firmly  built  Into  the  wail. 
VERB— A  vert,  la  the  principal  01 
nportaot  member  of  a  sentence. 


something 
does'nny  f 
"Mary  aw 
There  are 


a  word  It 


■rronght-iron 
lata  m.y  haft 


r  part  of  the  iron    iomi 


a  called  the  verb.    Thna 
-James  (tea  In  Scotland," 

.  has  a  variety  ofinflexloua . 
besides  lartit  and  latrd-t 


Is  not  an  objeot,  ai 


itlvelj,  the  nominative  or  subject  doei 
-bus  tbe  action  of  laruw  Is  done  to  him 
dered  in'tranaitlve  or  neuter  when  then 


'    they  tal.     In  theee 


in  object ,    , 
■thing  els?  as  the  letti 
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VEK 


redfrout  the  '.■tin 
>r  mode,  and  li  appli 
>n  tbe  muur  la  < 


bis  used     There 


ilu  Impr-iiim.  and  the  Butmnnr  moo 
I'artLcip  ei  ure  parte  of  the  verb  which  p 
tlelpite  in  the  nature  or  both  verba  i 
nrlj.cii.  11.  from  whioh  their  name  la  derlv 
They  are  of  thepreaent  and  put  rentes,  i 
mostly  end  til  Mi  ored.  ai  she  ii  •rWiuitf. 

Km  frlfhlrntJ.       Ibe    lnJlQJIIW    and     pore* 


verb  ll  tile  regular 
pirt.  eocordir 

second  pereoi 


lingular,  /  may  lart.  fcc.  ;  mid  the  simple 
lnrluiiive  mood,  «>  low.  In  the  above  regu- 
lar verba.  It  may  beobaerved  that  there  yir 

li,rf,l,  lat.dit,  and  lirciw,  and  Irons,  the 
irregular  verb  trrirs.  seven  iuflexl.iTu  are 
produced,  namely.  mrUal.  ariut,  aniriK  ir™u, 

]iih  lnugiiane  which  are  apelt  lu  precisely 

office  of  verb  and  noun.  at.  for  Instance, 
anient,  nmi*<md.  marl.  dttaO,  earroH.  /n- 
entnt.  (asntf,  a&tt,  ftrfumt,  rtttt,  mljit. 
irantfir.  *c  When  these  worde  are  Died 
la  the  character  or  verba,  the  teoond  ay  liable 
must  be  accented,  ai   abeent'.  oorapaund', 


re.    Tiie  petals  should  be 
.right.     The  plant  should 


foliage,  tbe  flowers  touching  each  other,  bu 


vict™ 


not  erondlag.  The  foliage  should  be  shut, 
broad.  Mod  bright,  aid  enough  of  ll  to  Ml) 
the  ataiki.  The  ooluura  ahonld  be  perfRtI, 
clear  and  distinct;  tn  aelf  anlnan, to shaat 
ihould  prevail,  and  In  att  Lnee  the  hue  when 

■■■ iteahontd  be  well  defined 

It  should  be  at  Mi) 
at  to  abow  off  ererr 
.  _  _  advantage.  The  beet 
ure  of  old  turf  j  loam,  leaf 
niuniu,  ana  peat,  in  equal  part*.  If  vege- 
table mould  cannot  be  had.  ana  the  loan 
and  aand.  and  about  a  tilth  part  of  very 

are  beat  In  an  open  expoenre.  ihelteied  by 

and" north- east  winds.     Tbe  bed  or  beu 

wide,  and  these  would  contain   two  rent. 


April  healthy  euttinir- 

>  bottom  beat.    Whin 

r-lneh  pots  and  replace 

they  previously  were  fur  a  lea 
„  tbey  may  be  removed  tn  »  noot 
be  gradually  hardened. 


a*?*. 


n  l.y  s; 


ringing  lien 


the  tops  of  tbe  leading  shoots.  When  tht 
lateral  eyea  hare  broken  sufficiently,  thin 

require  support,  let  them  be  tied  to  neat 
itches  at  a  proper  dittancc  ao  that  Ibjol 
ind  air  may  act  on  every  leaf.  If  tarty 
bloom*  are  not  wanted,  It  will  strmftbea 
them  very  much  if  Ihey  are  direated  of  aJl 
trmset  as  a'onn  as  inch  appear,  nail)  tht 
plants  net  a  little  advanced.  Weak  manure 
water,  Free  mm  all  sediment,  may  be appfea 
inct  a  week,  and  when  tbe  pota  become  full 
of  roots,  taice  a  week,  which  will  greatly 

be  cut  off  as  soon  aa  the  plot  begin  to  drop. 
and  the  p'ants  be  frequently  turned  round. 
When  a  phi  den  make  their  appearance,  re- 
-    ■■-    ■■-■■   —  '-mutation  wit! 


wiled  fo 


I  calm  e 


make  Its  appearance,  dual  the  affected  parti 

>pping>  (Bj 

•antsfkat 

..r.-e!ied   Jotot  af 

unripe  grapes.    It  Is  ocwlonnlly  and  la 
cooking,  nnd  ll  said  to  ba  very  aervWsaalt, 
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VIC 


aued  externally,  for  brulsee,  when  tb*r*  la 


-  din  cloth  or  putting  iheiu  into  a  pr 
It  tbrougch  ■  Jelly-bag  several  tlroei 
U  perfectly  brlghti  lb»  jolo«  Is  t, 
Into  very  dry  and  clean  bottlea.  wh 
been  previously  eapoeed  to  the  1 
brimstone.  In  the  following  minnf 
pend  by  ■  wire  ■■null  pleo*  of  light 
■tone  In  the  bottle,  ud  when  It 

Tip'wr  left,  withdraw  the  wire,  an 

veii; 

■  moot  h  ro" 

■ppemniooe  of  it,  lermioelll  In  Italian  slgoi- 

Mred  of  Che  same  kind  of  pu»u  Ttrniioelli, 
and  in  ■  similar  manner;  but  It  la  rather 
larger  In  diameter,  and  la  hallow  like  the 
tube  of  ■  tnbeooo-pipe. 

VKKHICELLI  A  LA  Beihe.  —  Bluoh 
■boat  ■  quarter  of  •  pound  of  vermicelli  In 
boiling  water,  drain  It.  and  throw  It  Into 
aomerlehwell-aetaoned  stock;  when  tender. 
tab.  it  out  of  the  soap,  and  put  It  Into  the 
I  thicken  the  soup  with  eight  well- 
It  whan  quite  hot  upon  the 


keaten    egg! 
cream,  mnd| 


benefit.  The  accompanying  engraving  re- 
preaenta  one  of  these,  whioh.  u  will  be  tees, 
li  simple  and  efflcaoinoe.  The  drain  A  may 
be  of  any  form :  the  trap  D  It  a  aunk  area 
ai  It  were,  in  Ita  bottom.  In  which  the  water 
will  aland  a*  high  as  represented  ale,  pro- 
Tided  this  area  be  made  water-tight,  which 
should  be  the  eat*.  From  the  bottom  of  the 
drain  at  u.  •  piece  of  pavement.  II  the  drain  la 
large,  or  a  tile,  IT  It  fa  email,  should  project 
about  Ave  or  six  lnobat  over  the  aunk  part, 
which  will  prevent  vermin  passing  that  way. 
The  drain  ihould  drop  Id  level  lie  or  lut 


tar,  which  will  not  only 
ir  to  vermin,  bat  at  the 

opening  eh.  in  Id  be  placed 

over,  closely  atted  into  a 


ough  . 


yolks  of  five,  and  the  whites  of  three  eggt  i 
mix  well  together,  and  steam  It  one  hour 

VERMICELLI  SOUP.— Take  three 
quarts  of  common  atook  and  ode  of  the 
Rravy.  mixed  together ;  put  a  quarter  of  a 

or  water,  Into  the  soup,  boll  It  up  fur  ten 

put  It  In  a  tureen  with  a  crust  of  French 

WHITE   SOUP.  —  Tha 


n  tha  Ore,  olherwlae 


(   malady. 

In  the  head.  Is  generally  only  a  symp- 
if  aotoe  prior  diseaa*  or   functional 


blisters,  leeches,  or  cupping.  Sometin 
Is  the  reeult  or  fatigue  or  exhaustion 
frequently  proceeds  from  a  debilitated 


Ireeclbed   for   DTSFEFIIA,    wil 
lenencla).    When  vertigo  sudde 

stomachics 

ly  nltnctts 

Epsom  salts  and  a  calomel  pill 

taken,  and 

VICAKAGE  C 
i  half  of  fine  (Ion 
liigar.alittlegral. 

"■  tablespoon 


I  of  brai 
n  half  a  p 


and  ginger, 
oonful  of  yi 


Id  three-  qui: 
11  waibed  an 


sugar,  (lb. ;  nutmeg 
'■  «*»•,  Js  yeaat,  I 
t   tableapoonlol  i 

ke  three  pounds 


butter,  ill.  i  milk.  Joint. 

VICTORIA  CAKK.— Ta r 

of  Hour  well  dried,  two  pounds  and  a  half  of 
fraab  batter,  one  pound  of  loaf  sugar  pounded. 
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sliced,  three  poandi  ud  a  ludl  at  carmct. 
well  dried  ud  cleaned,  one  n  utmeg  prated.  ■ 
blade  01  mace  pounded,  the  yoiki  of  mln 
egg",  end  the  whites  otsii,  benieiisfpenitely, 
hilt  aiiintollriahyesit,  aplal  eud  »  half 


water;  flist  roix'lho  spins  with  th;s 
raw,  mall  tbe  buttur  and  theorem  together, 
and  when  ooid.  add  It  gradually  to  lbs  flour, 
stirring  tt  all  th*  tins,  add  the  yeas!  la  the 
ana,  and  strain  Ihem  tats  the  flour,  then 
•da  the  oilier  Ingredients,  lad  beat  the 
wheat  together  for  liall  an  hour;  lloeawell- 
bntlered  tin  with  paper,  aUo  well  battered, 
peer  Id  the  cake,  •do  bake  it  la  a  moderaU 


lib.  i  citron  and  lemon-peel,  )l 
1  blade;   eg*!.'--  — '' 


batter,  l|lba,i   soger. 


mi  anger. 


■a.11* 


ipt.  l|  pi 


3  yolks, 


TINE   LEAF    VIS  EG  A  R. -Take  freih 

-"■'-  -     '1  become  noud*.  _.   ,„,,, 

lacdaa  many  as 

-"  —  ta gains 

tbcat,  pre- 


■UliUthtJj.    Ttrca*  should 

pared  u  lullowa ;-  Furevery  gallon  of 


The  ad 


11'  an  hoar,  skim  over  ■  sieve,  so 

'  — (  through  me;  be  restored 

■'-" ' »re**f.or 


a  oi  a  bell*  hi 
I  cool  quickly, 


the 


.  place  then  la  •  large  tub,  lief  •: 

shortly  begin  to  fennent4  lb«i  add  Hx 
watar,  which  tbey  wtll  aoen  nbaorb;  lap 
adding,  day  by  day,  aa  aaaeh  arater  as  Iter 
will  absorb.    At  til*  end  ol  a.  month  Hm. 


asfyb 


V1NEGAK  OIN1UKSI—  Take  ■  puis 
of  olive  Ml  ud  four  outaa  of  while  usr. 
allow  there  to  eoo!  parttaUy.  add  t.u  ov>» 
of  vinegar,  and  nth-  tlil  oold.  Tnlelcmue 
cooling  astringent  draeaina;  to  lnitainl  ma 
inflamed  eyelids. 

VINEGAH  WHIT.- Poor  into  bodsi 
milk  at  mush  vinegar  aa  wrtll  make  a  task 
quantity  quite  clear,  dilute  with  hot  •sin 
I  u  en  agreeable  aharpankl.  arid  add  a  M:t 
sugar.  This  preparation  la  leee  heauag  llaa 
Ifraedeef  wfaai  audit  the  exclimgw  in- 
spiration l>  all  that  la  desired.  It  wui  aatav 
the  parpeea  Terr  walL 

V1NF.BY  LADDER.  —  Tbi*  ta  and  us 
thinning  grapes.  The  three- qaarUr  tart 
Iron  rod,  whfcli  reach*,  from  oaa  end  of  lie 


f-  J-PW  the 


, -  -■--    1  begins  to  eub 

alde,  the  liquor  sinks,  ud  Die  Truth  dram 
together  la  a  sort  of  tut  cake;  skim  11,  un 
put  tba  liquor  to  the  vine  leaves  in  thecal 
bang  it  down,  and  lean  it  In  eoellaror  otlwt 
eouicnlent  place  lur  a  mouth  or  six  weeks 

than  draw  uJT  the  liquur  clear,  

auk  ol  lbs  vine  : 

thoroughly  dry  It 

with  ll  one.  pint  m   .....*.■,  .  uauuiui  oi 

chervil,  and  two  ounces  »i  raisins  to  over) 

gallon.     It  Is  now  tuba  treated  Just  as  list 

VIMKLEaP  WISE.— The  leaves  art 
beat  when  young;  t  at  any  rate  they  should 
not  be  lull  grunu.  and  tuu»t  be  plucked  with 
their  (Unit;  the  teutlnls  urc  equally uetful; 
they  may  be  takes  trotu  vims  Iruai  altcli 
B*  fruit  is  expected,  or  Irum  (be  summer 

nut  b*  osrelully  washed.  Forty  or  01  iy 
pounds  ol  sue"  leave.  Umg  put  into  a  tub. 
men  or  right  gaJLuna  ol  bun  log  wafer  are 
to  bo  poured  uu  them,  iu  which  they  are  to 

In  apraaa  of  t  insldtrabia  power  ;  and  being 

water,  they  are  (gain  lo  be  pressed?    Thirty 

tartar  are  uow  tu  be  added  to  tbe  mtird 
liquor,  ud  the  quulily  being  made  up  lo 


pruning  rinee  and  thinning  gjapee,  •hnt 
ure  ou  a  roofed  trellis  over  a  stage  srgrtre- 
hoiif  *■  plants. 

,T  US.-Tbegemeorvlnii-ei™. 
or  twenty- one,  may  be  played  by  twerram 
people;  and,  as  the  deal  la  advutagei'M 
and  often  continues  long  with  the  tana 
perpon.  It  Is  usual  to  determine  it  at  tin 

or  any  other  raod>  that  may  be  agreed  a|oi 
The  cards  must  all  be  dealt  out  in  sueeeswi*. 
aniens  a  natural  vingt-et-un  oocurs.and  io  lie 
meantlmatliejFaue.oryouBgeelheBd,rhaeM 
collect  those  that  have  barn  played.  eaa 
shuffle  them  together,  ready  lur  the  dtekf, 
— ■— t  tbe  period   r' —   •■  ■    -■■-"  i-" 


butcd  tt 


met.    The  Me*  « 

Imi™  "then'ii!  irt 
in,  beginning  aflk 
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1  the   Isft,  whether 
■n oi hot  curd,  which.  .. 


Judged  proper  to  stand  upon  ;  but  when  tbe 
points  ncfrd  twenty-one,  then  the  cards  of 
nut  IndtvldTiet  player  are  to  be  t  hrowu  up 
directly,  and  tbe  stakes  to  be  puid  to  tbe 
deeter,  who  also  !>,  In  turn,  on  HI  led  to  draw 
nddlttoual  cards;  and, on  taking  ■  vingt-et- 
nn,  la  to  receive  doable  st»krs  from  ill  who 
■nuud  tbr'game,  exeept  muh  otker  players 
likewise  unrinz  twenty-oat,  between  whom 
It  Is  thereby  i  drawn  fans,  and  when  any 

not  then  tbe  opponent  no  liming  twenly- 
one  wine  doable  stakes  from  him.  In  other 
eases,  eaeept  »  nitiirml  •  tnrt- el.  un  happens. 
the  dealer  pays  single  states  to  all  whose 
numbers,  under  twenty-one.  art  higher  thai 
nil  awn.  and  receives  from  those  who  hare 
lower  numbers :  bnt  nothron  la  paid  or 
received  by  eneh  players  as  have  similar 
numbers  lothe  dealer;  and  when  the  dealer 
draws  more  than  twenty-one,  ha  Is  to  pay 


d  entitles  the  -pos- 


ts* same,  are  excused,  from  paying  to  the 
eldest,  who  takes  tbe  daal  of  Bourse.  0t>- 
sn-s*.-— An  ace  may  be  reckoned  either  as 
eleven  or  oue;  every  oonrt  sard  is  counted 
as  ten.  and  the  rest  or  the  pant  according  to 
their  points.  The  odd)  of  this  game  merely 
depend  upon  the  aversce  quantity  of  oardi 
likely  to  «>Rie  under  or  exceed  twenty-one; 

exactly,  it  Is  seven  to  six,  that  the  one  next 
drawn  does  not  make  the  number  of  points 
above  twenty-one;  but  If  the  points  be 
fifteen.  It  Is  seven  to  six  against  that  hand  ; 
'   It  woold  not.  therefore,  always  ' 


parish.  There  an  eight  varieties,  whloh 
may  be  oultivaUd.  either  In  theopen  border, 
or  la  franee  or  pots,  when  required  to  flower 
In  winter,  the  Neapolitan  being  tbe  best  tor 
•his  unroots.    The  white  Is  botb.ll 

nd  latest  In  blowing. 

-       Ingle "! 

■tber  t 

NMtnff.  The  seed  which  ripen!  la  summer 
from  spetalous  (lowers,  may  be  sawn  in  tbe 
nme  manner  as  already  directed  for  heart's 
»ae.  ThesaedUDgplautsmuitbemaniged. 
precisely  like  runners,  as  Hull  presently  ba 
tinted.  «m«rs.— As  it  Is  Important  to 
lave  a  good  supply  or  runners  as  early  in 
the  year  as  possible,  these  may  be  promoted 
J!  sifting  a  little  toll  or  leaf  mouldorer  tha 
>ld  plants,  and  than  watering  them,  as  soon 

n  Hay,  or  tbe  end  of  April ;  apetaloiu  flowen 


They  will  toon  si 

:»dy  about  the  end  of  July  for 
...  ......  -"■-- garden,  wiew 


to  plant 

remoral  to  any  part  of  ibe  garden.  w'heBB 
the  ioUIs  light-  They  may  now  be  planted 
nine  Inches  asunder,  and  tbe  soil  ought  to 
be  frequenllylocirned  with  the  hoe.  to  allow 

August,  prepare  a  bed,  In  * 
—  -iftbaintaa-  "     ' 
by  digging 


thoroughly.    Upon  tl 


,  lay  at 


1  lay  In  tl 


s,"™.: 


...  —  _ <load  of  well  rotted  doog, 

ball  a  barrow-load  of  sharp  sand  i ISe 
-ated.and  turned  over  (re- 
moulds belore  It  Is  used. 


ist  be  carefully 
mmed  uff.  and 

*  *'*"'  EsauS 
^benthenlghu 

nlgbtand  In  rough 


italned,  while  the  moisture  of  the  frame, 
need  by  evaporation.  Induces  the  buds  to 
:pand  more  freely.    They  will  oome  Into 

luoceailon  of  flowers,  transf 

TToosIc 


sj-Qooele  -    ■. 
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VOW 


e  binds 


In  1M«  e 

dissolved 

p-  boilers'    lefi, 


■tsntly    applied,  do  injury 
occur  to  the  person  or  clothes. 
VOICE.   Management  jit 

effirat  of  general  weak  health, ._  ,. . 

portion  as  the  body  on  be  strengthened. 

paedieal  advice  mn  be  requisite  us  to  toe 
general  health  of  the  body  or  ilua  of  the 

advexilaed  nostrum*.  The  folio  win 
for  Urt*etlum*g  tbt  eotei  will  be 
useful:  —  1.  Be  very  temnerate  In 
stud  drinking,    a.  Aroli 


daily  about  live  hundred  Hi 


nt  hi*  he. 


•J  follows  !— Speak  slowly,  and  give  every 
word  lis  due  emphasis.  Pilch  I  Be  voice  in 
the  proper  key,  neither  too  high  no- 

prove,    harah    and    hatffeclive.      DLrec- 


the  body  be  in  a  simple  nnconnlnifni! 

but  at  first  not  lunger  than  ten  Mii'.i 
a  lime,  one  of  which  should  be 
breeklast.  Exercise  lbs  extremities 
Tolce,  but  do  Dot  dwell  upon  those 
you  reach  with  difficulty.  Open  the 
widely  at  all  timet,  in  the  higher 
especially  /open  it  to  the  ears,  as  if  n 
Sever  dwell  upon  consonant*.    Wh 

th"'Vnlbeir  me"'i-'I"r-  "li"   W  *"" 


r«  Of  ft 


The  voice  Is  aald  to  have  gained  Its  greatest 
power  at  the  age  of  twenty  eight,  and  to 
begin  to  decline  soon  after  forty.  Never 
force  the  voice  in  damp  weather,  or  when  in 
the  least  degree  Indisposed;  persons  often 
slog  ont  of  tune  at  such  Limes,  when  they 
do  hot  at  others.  Take  nothing  to  clear  the 
voice  but  a  glass  of  oold  water,  and  always 
avoid  pastry,  rich  cream,  coffee,  cake,  nuts. 
&c,  when  you  Intend  to  sing. 

VOL  AU  TENT.— Boll  off  tart  piste  till 
about  the  eighth  of  an  Inch  thick  i  then, 
this  flutter  made  for  that  purpose 
the  site  of  the  bottom  of  the  dlsb 


(aboi 


ang.pl ate  with 


rub  It  over  with  yolk  of  egg ;  roll  oot 
d  puff  paste  an  Inch  tblut  aterap  It 


with  the  seme  cutter,  end  liy  It  nit  the  tart 
puj  MJjCa*  r«*  the  top  with  yolk  or  egg, 
done,  take  out  the  paste  inside  Ihe  centre 


wanted,  fill  it 

wilh  a  white  fricassee  of  cb 

ion°rnay  wWbeetbr™d'  "'  "° 

uther  entree 

VOLATILE  BISCUITS— 11 

ix  one  pound 

of  Hour,  halt  a  pound  of  loaf 

Into  a  paste. 

wilh  two  eggs  end  a  teaspuunful  of  carbo- 
nate of  ammonia  dissolved  in  a  little  milk. 

VOMITING. -Wnen  not  th 

of  accidents  or  injuries  to  the 

hernia,   or  some  affection  of 

the  bowels. 

;umlting  or   sickness     gener 

lly  proceeds. 

toll  through 

under  Ihe  head  of  roiBONfl. 

as  explained 

and  exhausting  sickness,  such 
illious  attack,  ihe  following-  d 

aught  should 

be  taken  every  half  hour.    Tak 

Camphor  water      .    .     . 

M  drop* 

uclined  position  on  his  back,  as  Irequeotly 
is  possible,    rjoiuetlmes  simply  lying  on  tbe 

viafir.  wilh  cild  wet  napkins  applied  to  the 
stomach,  will  relieve  Ihe  most  aggravated 

,n  be  obtained,  a  medical  man  should  be 

BUitlj  sent  for. 

VOWELS.— These  parta  of  speech  an 
frequently  mispronounced  or  altogether 
omitted  by  careless  aneakera;  and  the  truth 
i>i  thai  iasertlon  will  be  borne  out  by  ■ 
glance  at  the  following  example,  of  error. 
For  instance,  a  is  often  made  to  take  the 


reterun  for  veteran 

The  sound  of  the  vowel  t  is  often  changed 

kit  tie  for  kettle 

forgrt  for  furget 

tntirtly  for  ojtlrely 

strand  for  errand 


THE  DICnONARr  OF 


tbiekpute;  work  the  paate  ap mil  ffls k 
u  One  u  glaaa ;  then  eorer  11  ma.  ltd  M 

It  beforn  the  Are  far  twenty  miuUi ;  lra> 
It  In  plena  the  alls  of  a  walnut,  nil  il  « 
u  thin  M  ■  wafer,  ailu  u  little  *ob  m 
poaalote  la  doing  It.  Bake  abonl  lln  ■> 
1IM  In  a  quick  otto. 
WAFERS.  -In  making  anumnlli 


W  ADD  IMG  I 
inu  varied  M  ... 
pendagei.  Wnateyer  wadding  . 
the  gauge  of  the  btrrtl  ibould  be  borne  In 
mind;  a  atifJer  wadding  ahooldbeemployed 
for  *  large  than  *  imall  bore;  and  it  it 
lwayit  neential  to^ooinfortaawellaienretT. 


aelly  n 


offered  to  1 
la  the  attt 


°Oinen 


Idufio 


:      '■>-. 


Kr; 


either  or  both  of  the  wnddlngi  ■ 

the   laaoiweaieace.     Although    

many  klnda  or  ready-niade  waddings  In 
•xiatenee.  which  are  ill  mure  or  left  t.irc!- 
leut  la  their  wav,  the  great  rtifucully  -  *" 

obtain  thenar -  --     ■>•...• , 

drawback.  It 


CI.  (It.     Tim. 


ding  p 


In 


firmly  placed,  pro  eating  to  large  a  but 
ellBef  [lie  trnplng  or  p'anlng  of  itwhe 


<  pflad  on 


irlng  materlala.     Hedall 
e  or  Tory  pure  sine,  V 

red  tint    A  ami  or  Mfa»  »  >«— ■ 

tened  with  n  weak  eolation  of  ettatr  •tS 
or  oolonrad  gam,  whioh  gait  It  wiped  of  ii 
csotpt  tht  auiiten  put.  The  «be  ii  Uw 
poured  orer  the  medallion  In  a  thin  nj*. 
and  tberMoltprsdosedlaaawdali™!!-'' 
•Itfeer  white  or  onlooad,  bat  atndi.ii.  wi» 
relief  from  the  gronnd  of  another  *>i« 
lalnglaaa  or  gelatine  wafera  an  aid'  >« ' 
coloured  BolLtiuo  of  lalngliiia,  wbtofc  It  t>>™ 
In  a  rery  thin  layer  on  a  Elaaa  plalta* 
-larwerda  out  rata  any  daatrad  fwn- 

WAGES.-The  foUowtng  table  imW 
.  glaaoa  the  dally,  waekly.  aid  ■■£! 
rate  of  wagee,  nooordlng  to  the  aum  J*"1  ■• 


Month.         Went    | 


is  " 

i  <i 

.    j  at     - 

::3,  ■! 


WAFER   II I SCU ITS.—  Add  01 


n  or  good  milk  at  will  make  a 
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uuul<l  be  neeeiaary  without  them,  aad  tbn 
beneB  t  mil  continue  daring  all  the  time  [hat 
the  carriage  may  be  continued  In  motlan. 

lVAI^X'ilT.    TO   CLFAS    ■    Mil    10-ctllCT 

four  ounce*  of  powdered  quick- lime  and  (bar 
mo«m  of  polaae.  and  boll  them  lor  half  an 

ture aland  antil  II  It  quit*  oold  and  clear-, 
then  pour  the  clear  liquid  olf.  dip  a  painter'* 

the  wood  In  the  ume  maimer  at  for  paint- 
ing: immediately  afterwards  washing  with 
ci-.i.-J  water.  TJiij  mode  of  oleanlng  will  fre- 
quently render  a  (rein  MM  of  paint  nnoe- 

rie-'Tiur-ivuloIherggaoflnneclo  which  may 
be  depualted   in  the  orevicea  of  (ho  wood. 


waggon. 

-Bid 

vehicle 

.  m 

strutted 

6   dri 

er  into 

complete 

:  The  one-  boraewnggjn  n  an  excellently 
■i/ned  machine.  The  «hi,  .  are  cylm- 
iul.  and  the  bteadlh  or  six  inchea.  1  lie 
■night  ii  by  what  1>  called  a  draurlit 
Tin*.  By  thee*  draught  springs.  Hie  In- 
in  tor  uye.  ncarrlage  will  be  put  In  million 


i    Kxebcise.— Walk- 


■.  rf  it  brought  tha  upper  part  01 
as  thoroughly  Into  exertion  aa  tbs 
— sold  be  perfect,  for  It  la  gentle 


in  11 

r  upper  part  of  lb 

body,  it 

erf  well 

;-:;ie:f; 

aom 

definite  o 

by  Ihete 

ex;1: 

.  or  for 

energy  will  be 

be  ezerdae  be  rendered,  aa  ba 

already 

explained 

aentoeable.    Very 
■ry°  habits,  nor  by 

long 
by" 

or  rapid  w 

-A  aeden 

weakly  prraonsi   their 

Whim 

such  riole 

ton  who  baa  been  long  con  An 

d  at  Hill 

dS! 

no.  him 

ty  to  lo- 

a lion  lor 

gin  with 

then 

"thtiiTh 

i  body  Is 

a'rd"nV' 

r  greater 

ignorance,  do  themielrta  great  Injury  by 
undertaking   pedeatrlan   exeuralona    muoh 

degree,  and  Incapable  of  enjoying  anything 

the!  ps  « persist  In  making  oat  some  appointed 

of  the  outrage  they  are  committing  upon 
themaeltea.  and  only  looking  to  the  glory  of 

find  in  thejourney.  Ber  I  nus  consequences— 
consumption -not  onl req^i en  tly  follow  aucb 
ill  advised  and  aenteleas  effort*. 

WALKING,    Cohrbct    Mmon   of.— 
To  walk  gracefully,  the  body  mint  b*  erect, 

■  posttl™  that  the  tin  *"  dialed  "tor- 
ward.  The  tendency  to  bend  forward  lha 
head,  and  atoop  the  shouldurs,  v.lndi  many 
persona  have,  muat  be  avoided,  aa  being  not 
only  awkward,  but  injurious.  Attbaeamn 
time,  atrutllng  and  pomposity  are  Dot  to 
be  iiidnlged  In.  An  eaay.  firm,  and  ereol 
posture  \i  alone  desirable.    In  walking,  I 
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ll  to  be  bom*  In  mbid  thit  the  looomotlon 
il  to  be  performed  entirely  by  the  lege,  not 
rolling  from  aide  to  side,  and  helping  for  - 
ward  each  leg  alternately  by  advancing  tbe 
heunohei     In  plating  the  Coot  down,  the 

tbe  heel,  which  mode  o(  prooeedlng  girts  a 
Tory  awkward  appearance  to  tbe  gait.  Tbe 
toes  are  to  be  turnuJ  out.  but  not  exoea- 

rilvely,  a  habit  almost  ea  uneightly  «i  turn- 
ing [he  toea  to.  Tbe  arms  should  mow 
aimuluneoualy  with  the  lege,  bnt  easily, 
and  with  a  moderate  degree  ul  motion  only. 

Ladiet  generally  p "    

appearance,  wlf-  — 
partly  railed  w 


n  one  or  both  of  the 
ui  to  regard  the  hanging  of  the  arma by 


the  tide,  on  tbe 


ifem 


•evert  weather  In  wiuLer  ai 
II  scarce,  aoold  frame  la  lor 


a  abaded  bjrder,  following 
It  u  kno  wn  they  are  rooted, 
ir  leaf  mould;  auetl  plants 


usually  treated  aa  aouDals ;  a  tuning  ia  madi 
double  varieties,  and  they  are  alter  wards 
WALL  FBUIT,  »o  Pbotect.-Fot  tbl* 

Wide.  On  brackets  under  tbe  cuplng  ul  tht 
wall,  suppjrtmg  It  by  uprights,  two  and  1 

into  the  ground,  at  eighteen  I  ncliei' distance 
from  the  wall.    Tbue  uprlglill  are  ten  feet 

are  close  boarded  with  half- inch  ituff.  Twi 
inches  under  the  top  bourd  a  rod  of  Iron 
•him  Id  be  fastened  from  upright  to  upright, 


nt  fitted,  wl 
:e  tinned  Iron  rl 


]rfd]*!T<,|-i>ing 


id  they  draw  and 


a  good  flat  st 


and  well  pinned  ;  that  they  have  as  dry  and 
deep  a  foundation  aa  possible  In  order  to 


erds  when    the  ooplng 


readily    orertamea 
<f  tbe  wall  will  b 


mod  to  depend.  Independently  of  the 
rdlnary  walla  of  stone,  then  an  others, 
lade  of  Tarlont  materiala.  aid  oooatraetea 
In  aereral  ware.  Tvrf  itiUj  form  a  leaor  for 
enclosing  tlelds,  and  for  the  formation  of 
'-<■>-  pens,  or  other  plaoal  of  oanaaoattnt 
ttle  during  tbe  nlghL  In  gnenlUvy 
ad» with tnrf  only,  panda*  flm  tat 
dog  aurfioe.  and  uaad  withoat  any 
ire  of  earth;  In  other  oaiee,  the  wau 
its  of  a  fencing  of  turf  on  neb  ride. 
tbe  ipaoe  between  Is  filled   up  with 


i  tmrf  * 


frequently  e 


the  hand,  a  Bat  deal  board  In  applied 
on  each  tide,  whleu,  being  properly  piaeatn 
and  nibbed  against  the  building  In  a  bori- 

date  |ha  work,'  bnt  g1r«"l7f  degree  of 
smoothness  and  uniformity;  ewcenin 
■►—>i  an  added,  till  tbe  wall  it  rain* 
e  Intended  height,  cure  being  taken  ta 
taper  It  gradually  upward!.     Walla  asadetg 

washed  with  lime  at  the  proper  ataaoa  of 
the  year,  will  hare  an  appearance  no  way 
Inferior  to  «uoh  a*  are  made  with  abut  and 
lime.  Walla  may  alio  be  anade  of  named 
eerth.  In  constructing  them,  tbe  earth  H 
previously  pounded.  In  order  to  crumble  any 
atODei  therein  i  day  la  added  la  a  •mad 
quantity,  about  one  eighth  part.  Il  ball 
beaten  and  mined  op  together  by  repealed 
blowa  of  the  mallet.  The  earth  Mag  that 
prepared,  and  slightly  wetted,  the  foandio-e 
at  the  wall  ii  dug.  Thia  la  laid  with  Mm; 
and.  whan  It  it  about  one  foot  high  above 
the  aarfaoe  of  the  ground,  planks  an  ar- 
ranged on  cash  aide,  and  the  space  betweea 
alien  with  earth  Intended  for  the  wall ;  Ow 

wall  ta  completed.  Stamped  earth  eralla  are 
prepared  by  the  earth  beingput  Irjtoanwsii' 
orhox  of  any  tin,  aa  nam  in  the  ufnvhtf- 


ig  rmfctn  or  ate  box, 
pkond  U  It.  -  ear*- 
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fnHd  eithi.  _, 

pun  by  ■  Inn  or  screw,  or  great  forge- 
inmtr.     The  stone,  or  solid  body  or  ear**- 
hus  acquired,  I*  then  used  la  the  Mme  * 
s  common  hewn  tlona,  end  either  bedded 
lerely  Jointed  wttbllme-morteri  It  lit) 
-■ehed    with    lime,    both    for   effect    • 
uritlun.    Willi  Tor  gardens,  orchards,  * 
eneral  hortlenltnrel  purposes  are  niui 
jilt  In  putli,  from  fllteen  to  thirty  feet 
ragth,    one   brick   tbiofc,    with  pillars 
jitmned    distances,    for    the    purpose    ._ 
ddiug  to  their  strength,  and  the  foundation 
>f  a  Brick  and  a  half  thick.    The  follow  Li 
ilan  or  building  a  wall  la  worthy  of  ado 
ion,    19    It    la    equally    durable    a*     tl 
irdinary  kind,  and  saves  one-third  of  t) 
-xpeunr.    Formthe  wallhollow.nfneineb' 
ii  breadlh,  by  placing  the  bricks  edgewise, 
o  aa  to  repreaenttwo  facings,  lay  them  In 
:iK>d  mortar,  and  carefully  flnlsh  the  Joints, 
.'he  bricks  are  plioed  alternately,  with  their 
aces  and  end*  to  the  outside,  to  that  every 

ourse,  a  brick  with'lti  end  outside  la  placed 

tther  aide.    The  top  of  the 
1  heoonliigC 


ecting  eight  Inches.    Itti  atreojtiheoed 

or?  Wit  mPL™»ami" 

br^k-n 

h  bricki 

aid  on  edge.    In  no  In 

all   be  lower  than  eigl 
i  usually  rarlea  with  the 

t  feet. 

thick  nee 

t.     ... 

being  nine  lnohea  If  It 

lerthan 

ightfeet:  thirteen  and 

ei  il  above  eight,  and  under  1 

I  and  eighteen  Inches  from  fourteen  no 

me'dry 

d    wall    or  tbe  same 

npidly 

r    thick 

eq.,,.11 

well      Inclined   or 

loning 

so  i  j  it  by  radlatloi 


light  than  of  rpen 

nlaiDurable  to  the  ripening  of  frnlt.  The 
>-«!  wail  or  hoi  nail  Ii  generally  built  entirely 
f  brick,  though  where  atone  la  abundant 
nd  mare  economical,  the  back  or  north  side 
isy  hoof  that  material.  A  fluid  wall  msy 
e  termed  a  hollow  wall.  In  which  the  hol- 
>w  part  la  thrown  into  compartments  a, 
j  facilitate  the  circulation  of  smoke  and 
eat  from  tbe  base  or  inrfaoe  of  the  ground, 
>  within   one  or  two  feet  of  the  coping, 

Tr 
i< 


Such  walls  are   amorally   arranged  with 
tiookj     Inserted     under     the    roping,     to. 


i e  description  of  pro- 


teetloa;  covers,  and  sometimes  ior  temporary 

Slaaa  frames.    A  length  of  forty  feet,  ana 
rom  ten  to  fllteen  feet  high,  may  be  heated 


and.  third,  and  foui 


over  as  they  asosud.  The  thickness  of 
lai  side  of  the  flue  next  tbe  south,  or  pre- 
irabie  side,  should,  for  tbe  flrtt  course,  be 
iur  Inches  of  brick  and  bed.  aud  lor  other 
inraes.  It  would  be  desirable  to  have  bricks 


s.  snd  for  the  I  north,  two 


the  bricks  bi 
though  of    aim 
appearance  will 
WALLS,  to 


»  wail,  so  hard  ar 


WALNUT,  Cot 


i  to  grow  ben  eat  b  their 
roper  position  for  them  Le  I 


with  poles, ,  renders  any 


trouble;    afrer  Ii 


in*  grafts 


limited:  I  rom  them  we 

.e.iheil  thick;  agood  be 
of  medium  slae,  well 


p.  lull,  at 


ill  I  lied,  bu 


WALNUT  XETCIIUP.-Se*  Ketchup. 
WALNUT  V1NKGAK.— r  " 
ut  shells  Into  ■ 

covered  In  ibis  t 
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juchedM  '  it  forward,  backward,  right,  leit,  ai 

«  uba  .  TO*  gentlemen  begin  ■  by  ilkling  u 

«Mp!«    wtth  hid  Jen  foot,  tli " 


tbrntxt  iidy.  perform  thii  Bj-i 

twice  mid  erou  oeer.  turning' 
■MM,  returning;  all  w»!Ii  r 
whole  repealed  lonr  litnei.  ""a 
The   gentleman  UtH   <he  ledr* 

L>  •^•.i.l.-.'siii!  tnjpi'itii;  twice 
f.-ot.  while  the  lady  djw  In*  • 
right,  on  lier  rl?1il  foot;  it  the 


■».  tkmt    Icftleg 
pirtDeri"     turning  t 
meet -at '  The  ledr 


towerdj  the 

■lid) 

lull  round,  after  which  h*  mu 
'  Dim 


during  the  Art!  two  ti»«L 

then  ttiaee  luknrdi  with  bin  ii*ni  teg 


e  round*!7  Hm  gentlemen 
irluly'ahintir.  end  main 

e  angle;  hlirijrlit  foot  n 
.rd  to  the  oilier  ■  nKle  three 
j  bMl  again  while  turning 

Ing  her  rhrht  foot  forward 

:  li  again  repented,  nfTer 
her  atepi  are  Introduced. 


■  oho  elide*  to  lac  ngC 
*.  mud  iIh  pe  rfocnu  Iht 
..nl,  and  eoattuM  the  Has 

with    nerUri«£i  fast.  'whan  tar 

•lidta  with  hi*  ten  foot  to  Ihr 


wtlh  the  ri«ht  feat,  and  iIh  performs  int 
chattel  on  the  right,  and  eo — *-  

u  the  gentleman.  * ' 


ft.    Toperfon 

lent  cootiiliag  of  a  men  alii 
neej  hung  kept  •llrbtlj  bail. 
WAHDIAXCASrl-AninHI 


n  growth  0/  p  tie'* 


aid  of  the 


*,  any  on*  Inhabiting  adaeiUrr 

t  >  at  a  1  try  trrilng  ei  pan**.    I'm 

iled  wllh  11*  00 llmkH  of  pUn'J 
exed  flgnr*.  On  the  tread,  or 
a trong  box,  lined  wtah  ana  or 
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h  well-moistened  loamy 
■  thin  eabeoil  of  tniTy 


i,  radiphei.  fco.    TbeM  remarks  apply 
y  to   situation!  where  then   li   but 

„  Bunber  Mid  variety  of  flowering 
4  will  be  found  to  thrive,  nidi  u 
"i  of    roses,    passion   Howen. 


Oi»|mn  plwrt*.  after  in*  first 

preparation,  require  little  or  no  aire;  the 
case  need  only  be  opened  lor  lie  rtmmil  of 
deed  leaves,  or  for  ■  Utile  trimming  when 

weed  to  Uie  klter omfiODI  of  •Unutc,  bat 

dent  of  any  ctange  of  temperature  In 
air.  and  water  themselves.— See  Wur- 
wQAft 


loam,  and  thla  rests  on  sporo 
of  gravel  or  broken  «fth™»- 
composition  la  Intended  to  t< 
eamral  fertile  Mil,  which  It  doei 
Hon.  die  water  lodging  among 
all  tbe  wants  of  the  -'—  '-  •' 

S?a"i5ia^j«*l^e^h^'»nd'tuYnner  tbe 

Km "rasH.  and  the  finer  the  glees,  tbe 
Ur  are  th*  plante  exposed  to  view  and 


ar  thla  boa  la  placed  i 


Taporized  by 


>f  thesnn.lt  collee 
._.  of  the  glass,  and  trickles  do" 
that  tbe  plante  ."'"J""'.^ 
rown  retDlration  and  omnipor 
Je°er  afford  them  nearly  alft: 
re  they  require.  Tbe  case,  now- 
not   absolutely   air-tight:    If    It 


■ay  be  tiaed  either  for  In- door  or  open 
front  ganlen.pkit,  or  back  emit,**  tot* 
Tenienily  put  i>p  in  balcanien.  or  even  over 


jf    tbete,    the 

iiitlfully.  and 


be  pot  away-ertthoat  folding ;  or  light  and 
on  aUnliur  tnM*.  and  ao  kept  from  all  pres- 
sure. Tfie  simplest  kind  of  wardrobe  n  in 
made  o^ra'ahogaVy,  oak,  or  Walnut;  they 


e  nay  be  employed   i 
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Theloweit  dm' ...    ....     ..,  _..,  .... 

KoSl'to'lit*  "tt  t80h"'re*  fWB'  '" 
hang  apart  from  each  other.  Fig.  a, 
oomblnus  Ihe  iliuMju  o(  ■  ward- 
robe inJ  shot  or  drawers;  It  Is  suit- 
able ror  ■  (10  ill  room,  and  Hill  aland, 
conveniently   In  >  recess.     When  the  doors 

made  In  the  end  of  the  oareass.    ¥ig.  S  Is 

what  is  called  a  winged  wulrube.  and  is  the 


WARMING   STANDARD.  —  A  contri- 

■adapted  Tor  certain  culinary  prooe.ee,, 
nt«d  aa  ftulowai-Proosrt  a  hollow 


Iron  tube,  of  three- quarters  or  half  an  ineb 
outside  diameter ;  to  the  lower  part,  weld  or 
■older  a  tripod,  on  which  It  maj  re>1 
firmly;  near  the  upper  part  proride  ■ 
thumb- pinching  screw-bite  lii  the  Inule  ef 


tbe  tub*.  Proaoro  a  long  rod  of  a  diameter 
to  bo  easily  Into  tbe  diameter  of  the  lower 
tube;  let  this  rod  be  of  sufficient  length  to 
reach  tbe  second  bar  of  the  grate,  where  tbe 
lower  end  Inserted  In  the  to.be  It  Just  raastl 
by  the  plnchlng-eorew.  At  the  top  of  Ihe 
SE5F!*-!  f"'™  *  circular  putfe  or  iron,  en 
which  to  place  the  plate*  or  articles  to  V 

screw,  fastening  the  Internal  rod,PwiU  In 
tlie  circular  plate  at  any -' 

and  brightest  portion" 

WARRANTY.-In  a 
warrsotT.  If  tbe  warn 


os.it*  the  botrert 
r  the    Ore.      The 

cheaply  of  tin. 


doea  the  law,  upon  the  Mia  of  goods.  by 

sample,  with  a  warraatythat  the  balk  of 

Implied  warranty  that  the eDounodltr  sbraM 
be   marketable;    therefore  lr  there  -a— M 
defect  then  eiist  In*  it 


to  the  seller,  and  without  rnnd  ra 
*■--  not  answerable..  Bat  a  K* 
«•  uj  (ample,  la  scch  a  warranty 
If  the  balk  be  Inferior  to  Us.  wrpfc 
lrchuerls  not  hound  to  utrpl  or  t*t 
e  gnod*.  Warranty  una!  he  waa  the 
IT  it  be  mad*  aflerwurde.  It  mial  at 
Ml  to  writing,  otherwise  It  will  v<  to 
■-"-*" *~      With  respect  to  a* 


from  constitutional  defect*  I  batt  aa  It 
Ileal  Import  Is  ooastrud  so  as  to* 
every  defect  by  which  th*  animal  ta  rw 
leas  Dt  for  present  ua  and  J  jasii 
none  is  not,  on  that  account,  to  a- 
qnaoond,   still   best    if    the    i       '    I 
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ic  contract.    Thi 


ran 


goods,"    within    the   Statute  of    Frauds; 
therefore,  a  written  receipt  for  the  price. 


agreement  stamp,  a 
which  the  contract  I 

Takil  rep  resent*  tin 


"may  depend  upon  It  the  hi 
quiet  and  free  from  vice."  la 


the  knowledge  of  tb*  seller. 

WARREN.— A  plaoa  privileged  either 
prescription  or  grant  from  the  Crown, 
keep  hews  til  and  fastis  of  warren  In, 
rabbits,  hires,  partridges,  pheasants,  I 
The  statute  declares  that  a  warren  may  be 
open,  and  there  la  no  need  of  closing  It  In 
a>i  there  Is  in  Hit  case  of  a  part.    In  tb 

used  for  the  filing  upon  a  proper  place  am 
•  right  situation.  It  should  always  be  upoi 
s  slight  ascent.  If  possible,  and  exposed  U 


tjogiyormnrsNy.  there  would  be  very  11  ti 
destructive  to  these  animals. 

WASH  BALLS  .-Shave  thin  two  pour, 


A  stir  It  till  It  'is  Quite  thick 
up  Into  hard  balls,  which 


must  then  be  done  as  si 

essence  le  used,  stir  It  In  quickly  after  It  is 

tak«n  off  the  Are,  that  the  odour  may  not 

WASHING  — The  process  of  washing  Is 

domestic  econ umy.  and  requires  coniidcrnble 
management  to  conduct  It  properly.  Before 
proceeding  to  wash,  all  the  articles  must  be 
carefully  looked  over  and  sorted,  taking  care 
to  tie  the  pslrs  together.  Articles  much 
lorn  shonld  be  mended,  ai  a  rent  begun 
before  the  wash  Is  sure  to  be  Increased  by 
■crabbing.  All  (tains  should  be  attended 
to.  nihil,'  the  proper  application  for  each 
kind.  The  honoe-linen,  body-linen,  coloured 
article!,  and  flannels,  are  all  washed,  sepa- 
rately,   and    most,    therefore,    be   sorted 


ooordingly.     When  this  is  dona,  the  opera- 
ion  may  be  proceeded  with  aa  follows:— 


Add  this  quantity 

of  the  clothes  Ini 
heat  the  rurot 


boll  to  a  jelly, 
gallon*  or  cuid 

iter  while  cold, 

have  '  boiled   for  half  an   hour. 


and  1st  the  second  water  be  used  for 
the  first  rinsing  of  the  next  lot  of  olothes, 
sod  so  on.  bluing  each  lot  after  being  rimed 
twice.  When  the  water  In  the  furnace 
becomes  too  weak,  add  three-quarters  or  a 
pound  of  soap  and  an  ounce  or  washing- 
powder,  boUetf  to  a  Jelly,  as  before,    lithe 

are  very  dirty,  rub  a  little  soap  on,  and  "oat 
them  one  or  two  days  beforehand.  They 
most  be  care  fully  looked  over  when  In  the 
Bret   rinsing  tub.   and 'any   dirty    places 

is  small,  a  less  quantity  of  snap  and  toda 
must  be  nied.    This  plan  requires  a  plentl- 

many  coloured  th  lugs,"  dissolve  hall  1  pound 
of  susp  Into  tbe  water  to  nuke  a  lather. 
Instead  of  rubbing-  soap  on  them.    And  to 

them,  and  put  very  little  soap  upon  them. 
Wash  them  In  this  way  in  two  waters,  and 
then  ia  a  steal  lather  with  a  little  t 


mrpoSes.  In  both 
t  to  be  carefully 
ment.  as  the  neu. 

bottom  by  lie  own 
rer,  has  uo  effect 

to  aold  i 


en  the  hardness 

I  it  must  be  brow 

the  application  , 

any  quantity  a 


*  proper  n 


.eliu.uk 


I  With  an  equal  q  i 
e.    Boll  "  "-T- 

■Hidtawt 


entity  of 


which 


,„_..,.- ,  of  newly- Slacked' 

Boll  It  lor  half  an  hour,  frequently 

■-■'  " ing  on*  the  liquor,  when  the  reel- 
Be  boiled  afrmh.  and  drained, 

ses  to  feel  acid  to  the  tongue. 

Soap  and  labour  may  be  tared  by  dissolving 
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WAS 


■Inn  ud  chalk  In  brum- water,  la  which  the 
linen  ought  to  ba  boiled,  then  will  rinsed 
oat,  and  oipotod  to  tha  nioal  proceu  of 


or  Ubour  ei 
that  ibown  in  U 


neal,  to  nbmlt  tha  whole  of  In*  body  to 
an  ablation  daily.  IinmedlntaJy  a  pma 
leaTca  hia  bed  In  tha  nunlit,  ba  eheaJd 
tpouge  WmHlr  thoroiurrjly  with  oold  water. 
after  warda  drying  well,  and  ralna;  Tteonai 
Motion  for  tome  time  Thii  will  enearta 
healthy  nation  of  the  akin,    and    ppercal 


bs  explained  a 
mangling,  and  a 


.iUtfHlj 

'"7 

cation.    T 

lire] 

IfeawnG 
doMc  M 

■ECS 

*S?»E 

tH 

shin*  or  t 

body 

r  a  peraon 

thM 

affection! 

—Bee  Am. 

Su. 

,*e. 

WASB-LEATWEKGLOVEaToC 

taken    iron      1 

em.    bj    nibbing    on 

r  magnea 

ma  a 

this 

and   the: 

aqiieeie 

hen    lhroctfh  * 

WASHSTAND.-For  the  proper  tornM- 


Ihole^Lnb*  remoVedby  IMnutwUetout    ortheiearticle.orfurnlture  la  eo  great,  thai 
[ha  wUliin«-tub  letted  with  Internal  rlba.  !  wtatew  bart*  Mj^of  W--  --*.., 


withou 

tha 

•  lbjh,teit 

nJ 

tbne 


3    eflwtually 


tag  powera  of  thla  machine  are  alto  ex- 
eeilent.  The  olothea  are  much  batter  In 
colour  when  wrung  by  tlila  proeeae,  than 
by  the  hand,  tba  dirty  water  being  com- 
pletely pressed  oat  of  them  i  while,  by  the 
ordinary  mode.  It  la  lelt  to  dry  In  tba 
clothes.  Anolherndrantageofthlannohlue 
la,  that  It  ocoupiei  eery  little  apnea,  and 
may  be  enally  worked. 
WAflniBG    THE   BODY. 


-  Although 


tha 


■kin  aweet  and  healthy  by  wn, 


"JKSi 


ru 


only   to   bodily 
it  and  oheerfnl- 


s: 


ice,  being.  In  fact,  eaaratly  w 


about  Sfteen  a 

required,  it  may  be  Itllt  t 

by  Ming  made  tr1 ■--  - 

adapt  lueTf  to  a  ooi 


topnuy  be  alao  analoaad  wUh  w 
u  *»■  J.     /*.  »  rn| 

annctinr  In   atyl*  a 
forsgeing,  and  afford    _ 
•nun  ud    brain,    ereja,  * 
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which  are  generally  placed  upon  it 
IpiiL-rh  should  be  from  two  to  three  1 
according  to  the  capacity  of  the  bedre* 
Three  feel  will  be  tend  the  molt  an.. 
Bleat  length  If  there  be  space  enough  In  the 


feel  and  l  hill  will  not  be  too  Ionic. 
■  uih',1  .Uind.  the  wahiibfurdj  filmed  Ik 

Inches  for  a  double  stand;   In  the   ' 

lenirth  of  the  stand,  le  usually  Died  to  the 
back  washbeard,  about  four  Inches  below 
its  opper  edge.    The  diameter  of  the! 


a  marble  top ;   but  the  painted 

ranner  fort  are  much  used,  and 

leaa.  The  colour  of  the  paint  or  japan  de- 
pend* much  on  taite ;  the  moat  frequent  tl 
drab  and  green,  or  drab  and  bine,  with 
Imitation  marble  top.  In  addition  to  the 
paint.  It  Is  not  •  had  plan  to  sotbt  the  top 
w:th  *  Plen  of  light  marbled  fteor-uoth. 


:h  looks  well,  and  lasts  a  ion*  tii 


twenty-eight  inohe*  h1«!\  or  th 
Inoontenlent  to  those  Who  sto. 
their  face  oirer  the  basin.  Tlila  I 
which  should  be  carefully  cue 
buying  a  waahataud.  as  irniiy 

For  a  married  ooaple,  a  double 


la  obrlonsly  much  more  eonienlent  than  a 
ilngle  one,  aa  It  obrlatea  the  neceaaltj  or 
raiting,  emptying  the  basin,  jm.    In  wash- 

tBflt""fl  ft«'™liat«B"md  VhwThto  ll 

wood,  unless  It  be  dried  Immediately.    The 

[he  wsahstand.  la  also  liable  to  be  soiled  by 

piece  of  paper  ahould  be  planed  against  the 
— ill  during  the  process  of  ablution. 


WASP  STINGS,  1 


Heat.— It  Is  a  fact 
Hon  uf the 

-  with  their 


apeoJflg  cure.    It  operates  by  neutralising 
Hie  injected  poliou.  which  la  undoubtedly  ol 


stoppered  phial.     It  ia 


WASP  TRA  p.— A  glass,  shaped  similarly 
0  that  aeen  in  the  engraving,  forms  in 

These  glasses  are  to  be  about  half-  filled  with 
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"lEue"  t"n> 


i    toy  before  winding ;  far.  tf  there  I*  de 


ork  iti   wl 


of  nc 


d  It,  and  m.,™ 


to  en  Hot  the 
WATCH.   KawaOi 


the  krr  Is  Id  good  c 

Jerk  In  winding  thin  from  any  other  caw 

molt,  il  the  try  be  In  but  order.  1.  i 
ill  inetala  oontrut  by  cold  and  upend  I 
hut.  >1  muit  be  manifest  that  to  Seep  tl 

In  one  position,  that  It,  If  Jt  hangs  by  da 
let  It  bin.;  by  night,  aralnit  somethln 
■oft.  ».  I  lie  bands  or  e  pocket  cbronc 
meter  or  duplex ■ 


:h  thouhin  *« 


a  In  Ik 
do  the 
lator  too  slightly  01 


venience  Unit  o*n  arise  I 


wlllbeufar,  Ifnolfirthi 

attaining  your  object,  io  tint  yon  In 
repent  the  movement  until  quite  tired  ■ 
disappointed,  stoutly  blaming  both  ml 
and  watchmaker,  white  tbe  Iiult  la  entln 
your  own.  Again,  you  annul  be  toouei 
mi  In  reepect  of  the  nature  end  oondltl 
of  your  watcb- pocket;  iee  that  It  bean 
or  something  ion  and  pliant,  such  is  iu 


WATER  BISCUIT",— Into  0 
nb  three  ounoaa  of  bat 
quantity  of  w 

.tifl"  doughy  well  ku< 
a  m  wnferi ;  prick  wl 
d  bake  a  <r  ery  pale  brown. 
TATEE-COLOTJH  DRAWINGS,  r 
.iiiih.-  Bull  some  etean  pMdpt 
.tmift  In  water.  In  ■  clean  glued  jrftt 
i  rery  clear  slie  la  produced;  strut 
1  keep  It  For  uee.  Gire  the  dnaiaj- 
two  coin  of  thia  mlilure.  pulls;  qui.' 

colour*;  when  dry.  proceed  u  perree*.1 
directed  lor  Tarnishing. 

WATEBCBESS.  Coxnm  or.-tt' 
excellent  salad  plant  It  txtensrreli  «*■ 
tinted  In  the  counties  bordering  «  * 
metropollt,  for  the  mpply  of  tbe  l»n 
inarkota.     It  nay  be  bed  wbererer  tSrr  ■ 

water.  In  Kent,  when  the  beat  ire  pr> 
duoed.  the  bedt  are  farmed  by  wtoenlif  <•' 
natural  stream  to  an  extent  tbat "11  w-" 
a  depth  of  about  three  Inches,  to  be  rOT 
lated  by  dim  placed  at  Intemll  aeroii '-' 
stream;  the  bottom  la  eorend  with  tiii 
or  Krarel.  and  the  plants  placed  is  n« 
parallel  with  the  course  of  tbe  (Otsa- 
When  It  It  dealred  to  other  a  bed.  ».■  ih 
spaces  between  the  dune  era  eallrt,  »- 
which  1>  done  looceulrely  turn  the  **> ' 
the  stream  dunnwarda,  lb*  upper  din  1 
leaned,  and  tbe  lower  one  openei  * 
water  la  thua  drained  or,  and  tie  an" 
gathered.     It  I*  also  neoeaanry  to  fcr)  1»* 

plants  of  weed*,  and  to  make  good.  ** 
elenoiea  that  may  bin  occurred ;  after  t* 
Belling  tbe  rerjulalte  attention,  the  witn  t 
again  admitted,  and  tbe  planti  hern  = 
grow  again.  In  this  way  they  are  (luwd 
almoai  throughout  the  year;  and,  mo* 
to  anord  protection  from  tbe  f"^ 
weather,  ooppios-wood  tl  grown  os  •-■ 
bank,  of  the   stream,  which  brat*  * 


changed  by  ilulcea.  but  they  are  inferer  '■ 
thou  from  constantly  running  water. 
WATERCRESS    STEWED. -Hw  '- 
wing    receipt  will    be  found  to  W»" 


drain,  and  chop;  aenaon  with  pepper  u> 
lilt;  add  a  UtUe  butter,  and  nigra  ii  » 
;he  stewpan  until  well  heated.  Add  >  -" -! 
rlneair  just  before  terrlng;  pit  iw:'  - 
ilppetaol  tout  or  (Med  bread.    Tit  ahm 


le  cress  than  the  panM. 
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WATER,  Dietetic  Paoi 
Vater  ii  u  lneattmable  two 
nd  u  It  neither  Itlmulatee 


ippctlt*! 

i.  ft"  is  admirably  adapte 
ulit,  pcrbapa  by  right,  1 


ertalnly  preaervea  the  Juteea  In  their  nn- 
ural  punir;  IE  penetratea  mora  eaally 
hrongn.  toe  emalleat  veasele.  and  nmoin 
batructloni  In  them.  Wawr  la  to  ba  re- 
ommtmW  aa  an  ordinary  tjevtrmje  on 
wo  cunditiona.  Tbe  ftnt  tl,  that  It  ibould 
.e  drunk  ai  pure  aapoa libit  Impure  water 
9  of  Iteelf  Impregnated  with  foreign  mnt- 


ther  beverage,  that  I*  eaturated  with  nu 
-Itivepartiolei.  rather  than  Impure  wetrr 
lie  signs  of  good  watrr  are,  that  it  eaail; 


■  cale  of  preference.  It  Ii  tery  Impure,  and 
,  ready  vehicle  for  all  the  pernlcloua  mattera 
hat  are  oonitantly  floating  In  the  atmo- 

vater  to  ba  moat  atrongly  recommended 
a  a  spring-water  which  descend!  from  lofty 
illla,  through  flinta  and  purr  (and,  and 
-oil!  gently  along  over  a  ilmllar  bed  or 
ocka.     Such  water  leavet  beblnd   all  lie 


1Kb  peraone  only  choose  It  Tor  I 
ulnfr.  and    nutritive  liquid*  are 


WATERING    BABKOW.-TJila   toplo- 


the  waferlng-pot.  By  Id  nee,  much  time 
and  labour  or  the  gardener  are  saved,  par- 
ticularly «rhcra  ihe  tank,  pond,  or  pump  la 

WATERING  POT. -Tbe"^  Brat  Inl  opa- 

faclllt.ltd  by  the  employment™"  **well- 

aented  In  tbe  annelid  figure  haa  tin  (pout 


i  Axed  h 


parts.    Tbe  Brat,  A, 


ie  body  ot  the  pot 


repair.  Tola  la  effected  by  filling  lip  thi 
angle  between  the  "pout  and  the  pot  by  th< 
hollow  compartment,  b.  In  the  top  of  whlol 
are  two  openltiEs,  c  and  v,  tbe  larger,  r 
for  holding,  when  not  In  or-  ""  -■'■• 
pi™  or  the  epont,  or  larger 


ilddle 


without  the 


for   lady 
—  Hydro- 

e  gtneraV.y  'lo'und  I  i  lisisosy  sml  very 
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early  youth  than  mt  my  other  pcrlo* 
oiiiilly  d,,lrtd'd|nlSS12™'or™  c^l™ 

Uaelf.    Thla  dleeesa '»  ahnoat  al*aya  WmS  | 

and  iiriNier  bora  wtnh  theenild  to  ■  areaier  . 
or  Iwidetretofjltiyggt.  £^u0^  I ! 
'mm2!aWlr,orniniwrT«ntwilh(l>elTrltiit].in  I  , 

attarks  and  d<-p««d»  upon  a«n*  special  I  ■ 
Irritation,  n  of  awm  in  Ok  stnioasli  and  ■ 
bo wem  when  the  mlaneoitnl  ifM  on  wltb  | . 

dlmenalona   the  bead  ^m^"£_'3?™" 


i  njatory  nation,  and  promote  atanryiic: 
the  effused  fluid.    The  flmtii  10  be*r- 

- 1  by  bleeding-,  bliobra.  oathartlea.  end  *!r 
similar  SKua:  and  the  teooDd.  br  w 
rill  applies! lout,  dlarathja,  aad  torw>  7- 

-■■'-    ' ■,  In  either  form.  can'™* 

by  a  profewtonal  pn«'».  r. 
itched  by  am  exprrirnr-1  w 


f  ™f  the  head  deolarel 
mischief,  .re.  palne over 


have  the  main-pipe  hiarhtr  thin  tee  nf 
rennlar  Incline,  the'  pip*  artlt  (map:!'" 
he    exhansted   when    the   aapprf  "»■■ 


elaht  yean  of  aw.  and  "JI  "™J"  "'";' 
that  period  Thti  lom  of  the  dlaeaae  is 
cliaracierteed  by  tie foltowtna;  special  aymp- 
toma-  drowsiness,  lantroor,  iqntntlna;,  »o- 
mlllna,  confined  .tate  of  the  bowels,  ooma. 
and  lastly  tonvoHlom.  The  bones  of  the 
nlcill  separate,  the  netarnl  cpentnaa.  or 
scrnratlone  existing  in  Inftnoy.  rnlara-e, 
and  the  whole  head  be»in«  oonalderab  y 
expanded.  The  acute  hydrocephalus  la 
nurallT  t-xt-'ted  by  »ome  '"''■'"■J",*' 
in  the  bowel.,  and  la  flret  Indicated  by 
languor,  loss  Of  «PPe<"*T,B"l"n*i™2  ' 
dry  pirohed  tonane.  inoceeded  by  a  hot  dry 
Pliln  flinhiiin  or  the  face,  pain  oTer  the 
eye-,  extreme  sensibility  toll|«, ,,"»■"• 
of  the  eree.  and  contracted  poplls.  The 
pain  on  Hie  browa  and  forehead  becomes 
•xtremely  sent-  "■"  «""« ™ «  Intaryan 
In    fits   of  lot 

head  with  the  1 

pupils  oeaee.  to  m"-1"  ---  .. 

faried.  th*  dilation  eradnal  y  hmjtM  till 

sjasABSRBBBsas 

nor  dtlatei  a  permanent  'IJ™*  ™  ,n™  ™ 
bolh  eyes  Kta  in,  the  pain  In  the  head  alyrs 
way  to  a  ante  of  droirslnrsa  and  emaa.  and 
the  pulsa,  from  belnjr  qui*  '■J**"^-.™! 
r„  e  '.Int.  almost  Imperceptible,  beat  or 
nutter,  till  !(»■  of  Mfcht.  and  a  l.olvertsl 
letbarsy.  terminates  the  «se.  '"  "'* 
treat mrnl  or  acute  hydmotphalne,  or-  water 
in  the  head,  there  are  two  indication"  or 
conrie*  to  be  pureued,  to  ftdoce  the  lanam- 


•st. 


a  IngredleMe  thonnrifhrr,  and  ai  r. 
will  be  than  Bt  for  na>.   The  *-; 


three  coat.,  with  a  ccmaton  t>!**-" 
»h.  and  a  Hne  Mttah  la  the  resn't- 
WATRRPROOr"  CLOTHES  -Frr*> 

'ft  hotandeilrhitr.iti:' 

ainm.  and  a  email  qoantifrtf>w 

Apply  tble  mtatnre  with  •  If 

T  all  orer  the  article.    Or,  mil  E 

of  white  wan.  add  to  it  a  W 


WATF.RrRCX)F   LEATHER  -M.' 

nrat'i  toot  m  two  qnarta  of  liawd ' 
two  hour*,  then  add  six  oanRO  "f  ti** 

rnlii.i-r.  an.l  let  it  boll  till  Iho^rf  '-' 

■olvrd.  Apply  Ihls  to  the  leather  l»l 
«nf»hm»h.  a  lillle  at  a  time. 

WATRR    BODCHY.  —  Thii  h  t  g 

rlmple  and  Ineipensiye  diih.mnrh  W- 

lent   If    welt   prvpared;    and  at  It  ay 

be    made    with    fi«h    of    nrlom   tiU 

when  they  are  too  small  to  p"™ J 
aond  appearance,  or  to  be  palatatlr  Jtt^^ 

in  anyntber  way.  It  It  altoytrremweM, 

Flonndera.  perch,  traeb,  and  rel*  alt  J" 

to  answer  beat  for  water  ameehy:  bet*" 

small  white  flsh.  are  often  aaaa  IhrM™ 

»T«d  eBVcL  It  la  aleo  ofhas  Be*  «" 
slices  of  salmon,  or  of  aaleacm-trrat,  ^ 

DAILY  WANTS. 


WAX 


Li? 


quantity  of  flgh  required,  from  half  to  three- 
quarters  of  u  ouuce  of  tilt  to  the  quart,  m 
aosen  coma  of  white  pepper,  a  smell  bunch 
of  green  parsley,  end  two  or  Uin*  tender 
parsley  roots,  first  cat  Id  to  Inch  lengths, 
and  then  ipllt  to  tbe  alia  of  ilrm.  Sim- 
mer the  mixture  until  these  lut  are  tender, 
which  will  be  In  from  half  to  a.  whole  hoar, 
then  lay  In  the  nib  delicately  cleaned, 
cleared  iron  e>ery  pertlel*  of  brov—  -"- 


formed  by  tba  cloth,  and  It  will  dome  oat 

pare  through  the  sponge  or  mm) 'at  the 

WAX,  to  MatT  a»d  PiHirr.— Where 

six  or  eight  atocka  of  bees  are  kept.  It  will 
be  moet  profitable  and  oonTenfent  to  hire 
a  tin  vessel  made  to  fit  a  duly  proportioned 
kettle  or  pot,  the  sides  of  which  should  be 
qnlte  straight,  ao  that,  when  it  ellda)  down, 
there  insy  be  no  vacancy  for  the  farina  or 
bee-breed  to  rlae  up  between.    The  holes  In 


.t  rise,, 


softly  f, 


near  the  bottom. 


ua£CP? 


will   Bon»enlently  bull  v. 
soon  as  'hey  begin  *"  mi 


dish  will,  or  curse,  be  required  for  It.    The 

thewmj 

con veu lent,   but    they   give  an   agreeable 

rronV 

to  the 

Si  u  CM  of  brown  or  white  bread  and  butter 

unit  be  sent  to  table  always  with  water 

aouohyi  the  first  Is  usually  preferred,  but, 

nea'F 
whaVd 

to    suit  all  tastes,  some  of  each  may  be 
aerred  with  It 

WATEK  STAINS,  to   Remove    fhoji 

Chafe  —When  a  drop  of  water  falls  an  a 

tlty  ol 

black  crape  eeil  or  collar.  It  leans  a  eon- 

ranch 

spread  tba  crape  on  a  table  (laying- on  It  a 
lar^e  book  or  a  paper-weight,  to  Keep  It 

5P'"° 

hair  brush,  dipped  in  common  Ink,  go 

little  bit  of  old  eolt  Bilk?   It  will  dry  Imme- 
diately, and  the  white  mark  will  be  is 

WATER,  to  Fcbtft.— Filter  rlTer-water 
through  a  sponge,  mora  or  leas  comprcs 
InsUad  of  atone  or  aand,  by  which 
water  la  not  only  rendered  mora  clear,  — 
wholesome:  for  sand  Is  Insensibly  dissolved 
by  the  water,  so  that,  In  four  or  Bye  years. 
It  will  hare  lost  a  fifth  part  of  its  weight 
Powder  ol  ohamoal  should  be  added  to  the 
sponge,  when  the  water  la  foul  or  fetid. 
Or,  take  a  large  flower-pot)  and  pntaltbera 
piece  of  aporge  or  aome  cleanly- waabed 
■noes  oyer  the  hole  at  tba  bottom  Fill  the 
pot  three- quarters  foil  with  s  mliW  -* 
equal  parte  Of  clean  sharp  sand  and 
coal.  In  pieces  Ibe  alas  of  peas  i  on  th 
at  pteee  of  linen  or  woollen  cloth,  large 
enough  to  hang  orer  the  aides  of  the  pot 
Poor  the  water  to  bo  filtered  Into  the  t~*- 


pped  In  Mid  water,  lightly 
n  a  narrow- bo  Homed  pen  p 

the  wax  off 
ng  the  Knar 

rises.    Woe 

ter  In  proportli 

n  to  be  recoiled  Id 


remaining  drosa,  being  scraped 
further   purified    with  other 
combs.    Another  and  last  ex penslre  method 

or  rather  a  fine  balr  bag.  tied  up  close  at 
the  end,  and  put  into  a  kettle  with  a  das 

leaden  or  Iron  weight  la  to  be  laid  on  the 
hag,  to  keep  It  down  to  the  bottom.  It 
must  be  made  to  boll  to  as  to  throw  np  the 

a  ladle  i  a  thick  board,  with  a  handle  In  the 
middle,  Is  then  to  be  pat  In,  to  press  oat 
tba  wax  that  may  be  still  adhering;  It  la 
afterwards  to  be  re-melted,  na  In  the  first 
method.    It  should  be  carefully  observed, 


froth,  the  rlaing  of  a  dear  yellow  should  be 
reserved  by  itself,  as  often  requiring  no 
farther  pnriBcattoc.  The  more  forcibly  the 
froth  la  thrown  np,  the  purer  It  will  be,  and 
the  operation  the  sooner  finished.  The  vary 
old  brood  Bombs  are  not  worth  melting; 
bnt  inch  refuse  as  has  been  pressed,  may  be 
kept  In  t  olote  tab  or  Teasel  for  fire  or  six 
weeks,  In  wham  time  the  Imparities  will 
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WAX.   TO  KlHOTt-Tu  la  removed 

»  spirits  of  turpentine.  using  It  on  »  piece 
woollen  cloth,  and  after  <rsrdi  getting  off 
the  turpentine  by  continuing  tUe  friction 
Willi  a  clean  pleoe  of  sloth,  or.  If  n««iu;. 
follow  it  np  by  «o*p  and  wmter.  or  spirit!  of 


encouraging    lj    ^  "'J^i,  t 

twenty  to  thirty  sbtllingsi  1 
obtained  at  moit  fmooy  repos 
apecimens  of  the  lateet  imprm 
BowltiHtnaybf  teen  at  the  e: 
these  pleoee.  The  petal!,  lea 
Sowers  are  made  of  sheets  of  » 
□ay  be  purchased    In 


«'- paper  over  the 
cooler  Iron  till  It 
aa  possible,  after 

AND   FRUIT— 
and  fruit  in  wax 

ml  table  thlckne 
jrlatd  with  wax;  am 
ly  made  by  pressing- 
.    leave!   of   emboli 


lower  le  to  lake,  lay  a  tulip,  a  »t< 
nearly  alike),  and 'carefully  picking 
tliem  to  piece*,  lay  the  petal!  down 
order  In  which  they  are  taken  frc 
flower,  thai  yon  may  know  their  i 
positions.  The  natural  Bower  will 
guide  In  get  tins  the  wax  petal)  to 
and  will  enable  the  operator  to  gf 
only  to  each  petal,  but  (o  the  eoni 
the  flower,  the  ctiaracterletles  whi 


Saees  by 
rom  the 


paper  patterns,  the  1 

Clone  of  the  Bowers, 
Id  beont  singly  byte 


very  simple  Instruments  are  required,  and 
thoae  may  be  purchased  at  the  places  where 
the  other  material!  are  obtained.  Where 
the  manufactured  formation!  of  leave*  can- 
not be  obtained,  pelterni  of  them  ihonld 
be  cut  in  paper,  and  the  Tenons  appearance 
may  be  Imparted  to  the  wax  by  pressing 
the  leaf  upon  It.  In  the  construction  of 
Iprlga.  it  la  most  Important  to  be  guided  by 
(Brigs  of  the  natural  plant,  aa  various  kinds 
of  plants  have  many  different  eharaoterlatle* 
In  the  drooping  of  their  flowen,  ieavea,  and 


be  bought  from  the  Italian  ngnre-mi 

ir  this  cannot  be  procured,  the  chen 
plaster  from  the  oil-shops  may  be  sub 
tuied.  If  it  can  be  procured  quite  fn 
The  mould  roust  be  made  by  an  imnrea* 

eTore  It  sets 
an  egg.  boll 
found  efflolent  Raring  Oiled  a  .mail  pad- 
ding-bssin  about  three- quart  era  foil  of  flee 
damp  aand.  lay  the  egg  lengthwise  In  the 
■and.  »  that  It  la  above,  and  half  below, 
the  level  of  the  aand,  which  ihonld  be  per- 
fectly smooth  around  it.  Then  prepare  the 
E lister  in  another  bantu,  which  ahnald  be 
■If  full  or  water;  sprinkle  the  pUaicr  in 
quickly  till  It  comet  to  the  top  of  the  water. 

witb  a  spoon,  nonr  the  wbole  npoo  the  en 
in  the  other  bailn.  While  the  half  mould 
thus  made  It  hardening  thoronghly,  eire- 

the  basin  in  which  ltwal  mixed,  and  abn 


P  with  tbe  right  bid* 

the  left  band  ;  the  e« 
ed  to  (all  hawk  reat-7 
tbe  monld.  The  ecr 
-*J  Tide,  tbe  nwaU 
the  aand  sse*C 


it  be  trimmed;  that 


extreme  hod  iharp 


eraafur  in  the  Axing  or  the  ■ 
■     -beegvah,    " 

thoroughly  n 

>n  with  a  fe.,urx  v.  cm 

nto  the  basin  from  which  U 

tiled,  place,  wlU  " 
alf   mould,  wt 

id  poor  it  upon  the  en  and  the 
id,  while  It  hi  hardening-,  amnee* 
rlth  a  spoon,  aa  with  the  flnl  ftaK 

a  will   t 


rsur. 


WAX 
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experiment,  on 


•rapletely--    For  tbe  first 
.□□  jeltewnii  maybe 

I  partially  nsed  wax  c r — 

Ic*.  Every  large  oldest  to  be  Imitated 
■  wax  should  be  oast  hollow;  and  there 
ire,  although  tbe  tramperent  II  ah  tarn 
•quired  In  tbe  Imitation  of  frnlts  il  Dot 
iqulaite  In  an  artificial  sgg,  eat,  In  tbla 
iitince.  In  order  to  render  lb*  hJltrnetton* 
informable  "Hh  the  principle,  thergg  will 

mat  now  proceed  as  follow! :— Soak  th* 
wo  plooes  of  plaster  of  Paris  In  bot  wate 

it  wax  rery  slowly  In  a  small  tin  sanorpan 

How" trio"1™  tolioU,  tjr*lt  wiThe™!]!*- 
ired ;  a  lump  of  wax,  the  *l*e  of  the 


bjeet  t 


be  Imitated,  will  be  sufficient  for 


i  thoroughly  malted,  place  tbe  saeMpan  by 

be  aide  of  the  firs,  and.  taking  tbe  parti  or 
ha  mould  from  the  hot  waiar,  remove  the 
aolatnr*  from  their  mffaoM  by  preulna 
hem  gently  with  a  handkerchief  or  soil 
loth.  The  mould  moat  not  be  wiped,  but 
mly  pressed.  Hatting  laid  the  two  ha' — 
if  the  mould  so  that  there  tan  be  no  ml* 
n  Ottinff  the  one  In  Its  exact  pine*  qnl 
in  the  other,  pour  from  the  samsspan 

mn  of  the  half  monlde  nearly  as  mash _ 

is  will  fill  the  hollow  made  by  the  model, 
inlokly  at  the  other  half  on  the  top  of  It, 
iqueeie  the  two  piece*  tightly  toeef— '- 
.he  hand,  and,  oonilnnlng  to  hold 

em  over  In  every  poeatHe  poel- 
the  wax.  wbloh  li  slowly  eon- 

rlaVing  cen  tinned  this  process  for  at  least 
.wo  minute*,  the  band*  (still  holding  and 
uralng  the  monld)  mar  hs  Immersed  in 
Mid  water,  to  hMten  the  cooling  proceis. 
rba  perfect  oongealment  of  th*  wax  may 
»  known,  after  a  little  experience,  by  the 
ibsence  of  th*  sound  or  fluid  on  shaking 
■■  ildtseom- 

._    ed  straight 

Ion  his  been  properly  conducted,  a  ma 
Kg  will  be  turned  out  of  tbe  mould.  The 
■eg  will  only  require  trimming,  that  U, 
emoving  the  ridge  which  mark*  the  line  at 
rhlcb  tbs  halves  of  the  monld  were  Joined, 
ind  pollihlng  off  the  scratch**  or  lnequa- 
Itles  lift  bylhe  knir*  with  *  piece  or  *olt 
eg,  moistened  with  spirits  of  terpen- 
iue  or  spirit*  of  wine.  It  Is  *lw»y»  uesi- 
able.  when  tbe  materiel*  and  moulds  are 


mcUoe,  beginner*  a 


I  a*  for  the  sake  of 

advised  to  make  at 
—  before  any  other 


inject  Is  proceeded  with  If  suooeas  attends 
here  Drat  effort*,  every  difficulty  In  subaa- 
inent  openllona  will  be  — "- 


s  eully  overoorar. 


Is  Mag  poured  Into  toe  half  mould. 


be  performed  quickly,  or  tbe  colouring  mat- 
ter will  settle  on  the  side  of  the  half  Into 
wbieu  th*  mixture  Is  poured.  To  produce  a 
good  Imitation  of  the  surface,  In  the  Drat 

Kx,  very  slightly  prick  with  a  line  needle 
inrfaee  or  th*  object,  and  ihen.  having 
smeared  It  with  spirit*  of  turpentine,  rub 
the  larrao*  alt  over,  so  **  nearly  to  oblite- 
rate tbe  mark*  or  the  needle-point.  The 
simple  operation  thus  described  constitutes 
th*   fundamental  prone**  of  waxen  fruit 


ipeolally  applied  to  the  receipt  ai 
lure  of  national  Income,  but  It  m 


32: 


mat  be  tat 

tun  suppllM  of  th*  home,  tba 
ity  to  be  devoted  as  follows:— 
.  _  .      of  the  whols  to  rent  and  taxe*. 
one-alahlb  to  slothing,  one-eighth  to  wagee 
---  '-'•* - -■■  —  -eighth  to 


tda.     Should   the 

expenditure  In  any  one  department  lalt 
below  what  ha*  been  nretnppceod,  a  fund 
-  -  ■     -'-*    therefrom    to   meat   the 


where  the  apportionment 

"wIakness, 


EH 


derangement 
.rerele"  •*-■■ 

ofself-dHclpllneT 


f*"P»nthll 


iii/ered'le** 


•pproanhes  of 
oil,  and  li*  i 

-'-        BV    IHliai    ..    _o.u.    .„_. 

the  ordinary  actions  of  heilth 

are  performed  feebly,  or  below  the  asnal 
limit.    By  It,  must  be  understood  ■  variation 

-*■ -end  not  of  kind.    Weeklies*  may 

**u',  and  It  may  be  Bosumpaoled 

«i,  o*  Meocrated  with  opprerjlnn. 

Lastly,  In  asm*  corapUetted  aejaaj  it  may  be 
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i    mud  the  Hnunultr  IHbsfcauoels 

qaiokMU  of  ihoniht,  aptftade  for  actio*, 
ud  ebl  llty  for  net,  Indloate  normal  bealth 
■ad  ibHOM  of  mkixii.  One  of  th*  Unit 
aymptoma  which  betaaya  Imlf  la  mwlw 

or  tame  of  Interna  fatigoe  after  ordtaery 

exertion.  Tb<  patient  oompUtiii  that.  after 
b*  ha*  don*  bit  work,  he  leaf «  aweailTtJy 
ttred— *  eytuplom  not  to  be  nag tacted,  u  it 
la  often  tba  beginning  of  a  train  or  t#j. 
oamataooea,  wfcioh  nar  uralaMi  fatally. 
AboUmt  ■ratptoB  la  ■  fUlar*  of  tba  Ikomltka 
of  sensation.  In  some  aaeea  tbe  Tlaloa  la 
Impaired,  or  power  of  adjustment  to  dte- 
tanoea  leMMed.  In  otbara,  ■  tendency  to 
deafuen  esuta,  and  frequently  tbe  palate  la 
ao  far  iDjarad,  that  Uu  appreciation  of  lie 
qoaillj  of  food  la  deteriorated.  Again,  tbe 
aanaaftT  lor  lona:  -  sonUuiied  thought  la 
.    Tb*  aotrte  Iwg&atlnn 


ratal  fecultlw.  there  la  u  onwllllDgnao* 
of  nation,  and  difncnJty  of  being  aroseed, 
not  at  all  ooailatcnt  wltb  the  health; 
anbleot.  Inability  to  real  and  take  *le*p 
ennWnt  for  tb*  itMdtMtM  of  tba  body,  la 
another  lymptom  to  b*  noted.  Whan  It 
exUrti,  the  bod*  oaanot  be  anfnofently  re- 
freehed  lo  take  no  Ita  niul  ICatai  and  an 
abeenoe  of  round  aleep  cannot  mntlatM  wltb 
Irapnnlty.  Boaaetlioaa  the  appetite  If  eepri- 
otoal  or  Saga  i  but  betide*  tba  diminution  In 
tne^BiwrT  of  taking;  food,  then  la  a  tailor*  of 
tba  »nr  of  nm  trltiou  when  food  anfllcteut 
fbrtbeobJeotUtakra;  ■  tut* wbWt cannot 
long  «lat  ■naosompanlad  by  a  la! lore  of  tbe 
power*  nf  performing  tb*  anal  fmotkme- 
Sometimes  tb*  failure  of  nutrition  takre 
place  In  tba  mntoalar  syitero  ;  at  otbara. 
tbe  fatty  tin**  passes  away;  and  laatly, 
aartala  specltlo  parte  may  be  observed  to  be 
'shed,  M  tba  corner  of  tlu  ere.  or  the 


system,  ao  miioh  ao  that  all  penonm  waak* 

degree*,  and  no  one  (often  more  thai  a 
strong,  healthy,  wall  -  noarlahad  pane*, 
when  suddenly  aatdaotcd  to  enoh  a  eoan*  of 

111*.  Of  all  tin  oaoaea  of  TTraknaai.  ao— 
ever,  none  eojaala  in  power  anxiety  ud 
dlatreeeof  mlndt  *o  aaneb  ao,  tbat  a*  attn 

prostration  of  etrenjjtb  tomttinw*  folkm  a 


work  to  tUgaet  and  adapt  it  to  the  oh  of 
tb*  I  nil  Ta  ITiataiai  llili  iiiumii  ■  !■  I 
--mot  *n  given  ;    tba  atoaaonh  dot*  asl 


!  power  to  carry  on  t  h  la  naaamrj 
Tba  blood  tba*  baooenaa  aarfaalaal 
la  *aabk  to  dure  tn*t  bload  ear- 
V  the  ays  torn,  and  tbha    deatatr 


and  rlajoar  of  tba  tyi  tela,  a 


a  and  external  turn 


Iratioo  of  reet  and 

araep,  irregularity  01  taa  work  performed, 

and  hereditary  defect.    With  regard  to  rood, 

the  quantity  thould  be  MtMM.£  too  quality 

good,  and  the  Intervals  atwlilnh  It  la  taken 

appropriate.    Tttii  polnta  shook!  be  atoat 

loJJv  considered.     It  may  be  ben  obaarred 

that   person «   who   Indulge   to   eaoaee   ht 

alwiholic  drinks,  an  praoMaUy  atarrinar.  by 

aakloa  an  Inilfteianoy  of  one  kind  of  food, 

and   exeat*   of  otbara.      With  regard   to 

exMraal  InlMnaas,  It  la  well  known  that 

~ty  of  ntaaoenhere,  and  a  snfnoieaoy  01 

in  moat  Important    Deprivation  of 

1  sleep  hava  been  already  *ll*4*d  to, 

iboald  be  known  that  an  exeats  of 

eq«iiy  liable  to  pndooa  waaaaaaa 

WW**  ta  lln  imfwaaaaia  nf  ami 


>ery  hMg  period.      Tba  Bnt   ikai  to  be 
effected  fa  tba  ratotreal.  a*  faiji^iaaaflili  il 

tba*  baaag 
.  wall  fiw- 
aaaltbaad 

iMHlthe 


alnugth.    In  all  ana**,* 
tbe  ayatam  la  deaaanded. 

traataient.  TbaetntMrtb' 


Jd  MenaSVaS 

hrauaht  to  lta  n  a  i**l  r»*ltaa*L  GthI 
■aaa*n*t  I*  froaaeaiUy  aaarn  by  «aea***jwtj> 
feehla  fnrae  aaddemly  to  utwHiaHM 
nf  too  examine  or   balaaanna,   **anraaar 

alra>Butasaee  or  great  pruatraHaaa,  aaaalk  > 

M  ua  ui  -«**!*«*  a*.,* I-**, TtZC. 
ronai  or  thla  oaaaa  of  a—AtnaaaH.  fm , 
iiiIii  n"  T  I  ii  r  llinatn  iiriiatibiii 
the  yolk  eapaaklhr,  sauted  trtaab  *,_-  „. 
praaamroi  all  tba  ak—tarr  itliia*  - 
nqaJndior  aUmewt  by  tb*  -  aamn  Jkaaaa 
na*tBf  In  order  fnan  tb*  I  ai  aaallj  not 
*a*k**a  oT  dM,  Ha  Had  UaalS  aaaa4%bae> 
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horvaghly 

.    ,_._    . — j,  poniiry. 

on.  with  thanddltinn  of  mealy  putaloea. 

These  ooutala  nit  elements   necessary  for 


uEtd.' 


be  regarded  m  too  heavy  where  miion 
mkiai   exists,    nod  pork,    under    lash 

ebwnutancu,  ebould  Em  absolutely  »b- 
etalqed  irum.  It  le  necessary  that  lot  mot 
should  not  be  tainted;  nod  even  the  nne 
may  be  rnor*  adventurously  mIid  fresh. 
As  loan  M  possible,  however,  the  patient 
should  discard  ill  limited  diet,  end  take  nil 
the  ordinary  artletee  ol  food  which  tbe 
general  experience  of  mankind  Hade  ad- 
apted for  nutrition.  In  greet  weakness, 
food  should  be  taken  mors  frequently  then 
In  health,  but  generally  a  serum  balk  is 
good,  u  assisting  tbe  etornaoh  to  action. 
In  ill  cuei  wliere  weskneee  tmiiM,  ■■  muoli 
eve  nut  be  exercised  In  tb*  fluid  u  In  tbe 
Hlkl  food.  Urge  notations  of  pare  water 

should  be  evolded,  r •  '-  — " 

oases.     Where  the 
direct  Btimulus,  He 


>t  In  ejttrnofdlnsjj 


—  „_._ —  use  of  ammonia; 

fur,  u  a  rale,  the  qulokar  and  mere  feeble 
the  pules  I*,  above  a  hundred,  the  man 
frequent!*  may  nuunouls  be  administered. 
Bark  and  quinine  some  to  our  aid  ae  re- 
storatlis*  of  strength.  Tbe;  do  not  net 
exsntly  alike.  Tin  tincture  of  bark,  or 
oonoentraUd    decoction,  le    Inclinable   In 

ferable  la  others.     In  that  lurm  of  debility 

benefit  le  derived  Iron  tbe  Ion  (-continued 
nee  of  quinine,  either  with  or  without  the 
occasional  uae  of  ood-llver  oil.  than  from 
the  use  ol  any  giber  simple  remedy.    With 

where  quinine  la  eo  useful.  Iron,  ae  a  medi- 
cament, takac  tbe  Bret  rank  In  the  oure  of 
debility.    Tbe  anion  of  quinine  and  Iron 

'  valuable  over  large  ranges  of  oases, 

r  Tory  lone  periods.    In  the  weakness 
ling  scrofulous  Joints,  maladlea  of  the 

those  of  Uw  lunge,  the  last- mentioned 
treatment  may  be  safely  adopted  for  week*. 
months,  and  In  some  oaaea  for  even  a  year 
or  laager,  with  great  advantage.  In  all 
Umm  oaaea  It  le  better  to  nee  this  remedy 
In  email  quantities,  over  ajoug  period,  than 


«nlre  a  gentu  stimulant  with  their  dinners; 
<r  tide  purpose,  book  will  be  found  tb* 
moat  anltable.    When    the  stimulus  ol  a 

prove  acceptable.  When  a  (till  more  In- 
vlgoratbig  auxiliary  le  demanded,  purl  wine 
la  tbe  moat  potent.  Iu  puioheilng  alue  for 
medicinal  purposes,  great  peine  should  be 
taken  to  procure  It  genuine,  otherwise  mote 
barm  than  food  will  result.  Next  In  order 
to  wine,  la  fermented  liquor,  of  which  table- 
beer.  Utter  ale,  and  Porter,  of  stout,  may 


i  aa  typea.    Where  these  ere  an- 

they  act  aa  both  meat  end  drink. 

lug  a  sustaining  power  tar  beyond  wine 

highly 


a 


.  Bottled  Bloat  effect* 
._    jf  tb*  system.     Tbe 

_ _   ..itefui    to   the   stomach.    In 

oaaea  where  lb*  pare  stimulus  of  alcohol 
U  required,  brandy  may  be  resorted  to,  and 
for  till*  purpose,  Blench  brandy  1*  tbe  beat. 
Spirit  Is  parlloularly  applloabla  In  cuee  or 
sudden  or  great  prostration.  An  for  tbe 
treatment  of  wellness,  the  variety  of  food 
and  drinks  Is  "-■---■  - ■•--   - 


able,  where  It  requirej  roualugi  the  latter, 


here  the  heai 


I  toofra- 


)  apply  II  In  large  quantities  over  a  i 
-riud.  However.  It  la  preferable  i 
Ulster  It  Immediately  before  food,  r. 


owing  upon  or  at  lending 
-_.  _  .—.  requires  narcotics.  When 
oplam  Is  Inadmissible,  tbe  application  of 
sold  mast  form  Us  ohlef  rsnaaee,  and 
the**  are  very  few  ansa*  which  do  not  j  told 
to  tilt  proper  us*  of  sold  to  the  held;  suma- 
Umss  warmth  may  b*  also  applied  ta  tbe 
feat.    Whan  weakness  la  combined  with 


.  _ — sa  probably  saves 

a  any  other  exercise  of  the 
,  and  th*  auoosas  of  tbe  prae- 

*  gnat  nr " 


or  the  ». 

In  all  forms  of  A 

cations,  the  conditio;.-  __  ^ _  _-.-  ^, 

carefully  ragulated,  as  lbs  palkot  regains 
hla  strength.  Fresh  sir  Is  highly  useful, 
and  the  aisle  of  the  atmnephare,  as  la  It* 

Light  1*  anotber  powerful  agent  In  lb* 
cur*  of  the  debilitated.  The-  appropriate 
•Jterola*  of  the  powers  of  the  body  la 
anotber  Important  feature  la  tbe  treatment 
of  weakness.  As  a  general  rule,  toe-  mast 
rest  la  not  to  b*  enjoined:  for  while  over- 
work Is  ta  be  careially  avoided  In  any  pan 
of  tb*  •wiwrny,  a  nodmU  <Ug rat  of  sib 
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it  of  grea  t  value  In 


promoting  health 
•u  thought,  ud 
to  ordinary  bull- 


ill  formi  of  carriage 

..... .  lair  or  docker  e" 

the    porpoae.    betoro    lovilidi 


I  olialr  or  donkey  cbaiie  a 


'  period  of  lift.  In  Inniney,  man* 
laaaaiie*  from  IrregulnrttiM  connected 
Inokltngi  and,  during  the  lint  fear, 
boa  mm  waMr  on  th*  brain  an  the 
opal  maladlea  which  artta  from  debl- 

retouroet  ;  and.  up  to  Br*  jean  of  age. 


dlaetaea  of   the    tyae,    tegnmentary 

pa,  and  Jotata,  arc  of  fnqoant  ooour- 

TUo    wall-noarithed   youth   pallet 


a  period  of  great  trial  to  tl 
fanof 


oT  lasting  Injur*.  ( 

life,  and  Inoreetlng .,  —  ..... 

bllity  to  dlteate.    The  period  of  puberty 
rtqulnn  tba -■'■-■ •■- 


m  oonora,  which.  If  rightly  managed, 
•  tba  man ;  If  wrimgly,  mart  him. 
At  tola  parlod,  the  mental  ami  bodily labour 
■hould  En  mott  carefully  edjeited  to  the 
powers  of  the  tyitem.  Where  thtl  deielnp 
meat  takea  plana  with  undue  rapidity,  the 


■  tod  lei  ■  hould 

the  bodily  powera  loweroa,  ana  too  worn 
adluated  to  tba  capacity  of  performanea, 
d,  torofule  li  triumphant,  and 
a  greatett  power.    Consumption 

y  of  the   malady  continually  In- 


frequency  of  the  malady  — 

matte  during   manhood,  till  the  middle 
Terlod  of  Ma,  wr—  ■- _ 


tiont  oeete.  ThtooTiOitloni'o!  braltbtbonld 
bo  rlgoroutly  followed.  All  external  eged- 
ntaa,  specially  heat,  ibould  be  dnly  regulated, 
and  the  diet  chouid  be  moat  cererully  ad- 
Julted  to  the  puwera  of  dlgettlon.  and  the 
requisite  amount  of  food.  In  laolptent  old 
age,  the  admlDlitratlon  of  gululue  and  Iron 
in  ■  mil  I  dote,  i,  attended  with  good  reaaltai 
In  addition,  wine,  ale,  itost,  and  eplriu, 
wording  to  the  peculiarity  of  habit  In  task 


melt,    finally,  i . 

nubland  only  u  a  bodily  nl 


i    not   to   be 


nflaoting  tba  fottirara,  and  I.Huecdtr  III 

oarerr  of  tba  IndlTidoeJ.  When  debillt, 
takea  poaaaaalon  of  n  man,  at  id  la  a  n  sei- 
ned degree,  ha  li  no  longer  able  to  atfii 
to  hit  Woete,  and  tba  ordinary  parttie) 


dally  taak  li  performed  with  dl 


Ss 


wenkneai ;  or.  If  eilt ting,  to  ba*e  tbtpowrr 

or  applying  rttnedloa,  to  rant  toy  firtbo 
■no™*  menu  of  tbii  intidioui  mundr. 


WKAN1NG  INFANTS. -Toe 


muk.  jt 


dlu  prog 


'r  atrengtfai  of   the  ehti. 


and  lu  prognet  In  teeming.     If  the  Mi 


lining  pun,  It  n 
'w'tmJtMJn 


produce  irritation  of  tba  lb 


on  HI  the  teething  ■  In  (rent  naauar 
olelert,  which  U  on  the  axunge  nba 
twelfth  month.     Whenever    It  n  d 


id  trtgete  many  ttraggir.  t> 
lUhed.      Almoat  »Jl   cnlld 


•  weaned,  and  cerf 


1  whloh  hat  bean  found  moat  eatttb* 

By  toll  age,  bltoait-  powder,  or  aani  tad 
■— — M,  of  mike,  will  generally  tar*! 
than  Oatmeal,  grata,  or  milk  AM 
withflour-  In  many  eaaaa,  bowerer.  ennnnJ 


By  proper  attention,  Um  Infant  amy  t* 
nttnngaa  anttl  It  la  two  yearn  old,  at  whM 
time  It  may  bo  trended  in  uaardbaary  ■*» 
Particular  nun  It  to  b*  tehna  to  eoedatt  «* 
prodeat  of  wanning  gradually,  thai  kbW 
-—  -hould,  by  degreae,  gin  loan  and  Uw  of 


of  the    i 
.   ihoald  not  be  choeen,  tor  le 
ptrled  at  which  to  oouaM*  want  lag  Hi 
- —  ' — i*olded.    In  eaaea  when  the)  tifpf 
beoonua  preteeter*Jy  Jul  nl  tat  « 


WEA 
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deprated  In  qoallty.  It  may  be  daalrable, 
twfore  deriding  on  iaili|,  U>  try  to  reelote 
and  Increaae  the  natural  nutriment  by  noli 
measures,  rtlet.ry  lid  medicinal,  u  are 
known  by  experience  to  hai*  been  efleotlre 
In  similar  emergencle*.  The  remedial  moat 
effectual  for  anflu^purpoeea  ut  ume  of  the 
prepare!  Ion  a,  of  Iron:  th*  oerbonete,  the 
win*,  and  -'the  metallic  ponder  wiled 
Qnerenne's  Iron.  Of  the  carbonate,  U  neb 
it  will  11b  on  >  sixpence,  or  two  grains  of 
Quc>enne>  Iron,  or  m  dessertspoonful  to  a 
tablcipoonfal  of  the  wine  of  Iron  (steel 
wine),  la  water,  may  be  taken  three  timet  t 
da*.  These  preparations,  and  the  dotea  of 
them  named,  mar  be  need  with  lately  for 
almost  any  length  of  time,  due  oar*  being 
taken  to  me  aperlentt,  when  required,  at 
the  medicine*  before  mentioned  an  apt  to 
prore  constipating.  Tie  object  may  be 
farther  promoted  by  drinking  infusions  or 
anise  or  fennel  seed*,  a  elroug  Infaaloo  of 
borage,  demotion  of  marah- mallows,  or 
Infntion  of  amok,  all  quite  harmlaee.  Cod- 
llrer  oil,  If  well  tolerated,  maj  alio  prore 
ray  beutflelal  It  may  be  hare  ranurkad 
that  the  inability  of  the  mother  to  tookle 
her  offspring.  It  In  many  cases,  tb*  retult  of 
exposing;  the  frame  to  tight  pressure  at  that 
period  of  lira  when  the  female  aeon  le  ed- 
vanclng  to  maturity,  and  whan  the  realty 
or  acquiring  a  ileuder  ships,  Meant*  many 
young  glrlt  to  atari  Bo*  not  only  their  pretest 
ease,  out  their  futun  health  and  naafnlneaa. 
WEASEL.— Thli  llttla  animal  patentee,  a 
long  flexible  body,  and  an  extraordinary 
length  of  neck-,  thlt,  together  with  the 
olotentat  of  Iti  for.  It*  extreme  agility  and 
qnlokneesof  morement.  oomblneto  adapt  It 
for  the  hunting  of  rati  and  aloe  In  wheat 
rlcfct,  in  which  way  It  1*  pvUaamrly  ssrrlce- 
able  to  the  fanner.  In  panning  a  rat  or  a 
mouse,  the  weatel  not  only  loflowi  It  at 
long  ai  It  remalna  In  tight,  bat  continue* 
the  ahaae  after  It  haa  disappeared,  with  the 
bead  raited  a  llttla  abate  the  ground, 
following  the  exact  track  taken  bylte  des- 
tined prey.     Bbnuld  It  lose  the  scent.   It 

lost,  and  quarter*  the  ground  with  great 


tb*  composition  a*  will  bring  It  to  a  proper 

conelstence  for  working  with  a  palnler'a 
brush.  Particular  oare  moil  be  taken  to 
mil  the  materleii  thoroughly,  and  with  thli 
flew,  they  should  be  ground  on  a  atone  alab 
with  a  proper  mailer  ;  but  where  theie  con- 
veniences are  not  at  hand,  the  Ingredient! 
may  be  mixed  In  a  large  pan,  and  well 
beaten  np  with  a  wooden  spatnla.  Two 
osata  of  thlt  composition  being  necessary. 
the  first  may  be  rather  thin:  butthaaecond 
should  be  aa  thick  aa  It  can  be  conveniently 


WEATHER    FROGNOSTICa— Pen 


UTtaoTnei 


by  the 
When 


leceaalty  or  comfort  to  Itudy  the 

appearances  of  the  iklet,  the  atmosphere, 
vegetation,  he.  The  mott  reliable  Indica- 
tloni  of  the  weather  are  affjrded  by  the 
formation  and  pulsion  or  the  do,  -  '" 
their  titration  It  tery  great: 
form!  are  imall.  well  defined,  tun  num. 
like,  they  Indicate  rain.  When  the*  basnau 
lower  and  denser,  losing  their  ourl-  like  form, 
and  spread  Into  long  dark  streaks,  they 
Indicate  wind  and  rain,  the  near  or  distant 
ipproach  of  which  nay  be  tometlmea  eatl- 
"' their  greater  or  leia  abnndanee 


text  tbe  earth.    The  for- 

. Jhmda  to   leeward  In  a 

strong  wind  indloataa  the  approach  of  a 
calm  with  rain.  When  they  Increase  rapidly, 
and  appear  lower  In  the  atmosphere,  with 
their  surface*  full  of  loots  Hot*,  thty  lndl- 


oloudlatheloweitof  the  oionde.  It 
surface  commonly  retting  on  th* 
water.      The  sheet  eload  haa   It- 
regarded  aa  a  progno»tla  of  floe  a 
—  "  '-  generally  br"- '  --' 


_.,.___     the  middl*. 

relative  positions,  when  at 

the  distance,  frequently  give  the  Idea  of  a 
shoal  of  nth.  At  other  timet  they  appear 
Ilk*  parallel  bar*,  or  InterwoTan  Itraaki 
like  the  grain  of  pollehed  wood.  They 
prroede  wind  and  rata.  They  are  almost 
always  lean  In  the  Interval  of  atoms. 
Bonder  clouds  are  uiually  formed  by  ourl 
cloadt  collapsing  at  It  wtr*.  and  passing 
Into  imall  roundish  mutes.  In  which  tbe 
thread-lite  texture  of  the  ourl  la  no  longer 
dlaoernlbl*-    These  oloads  are  rery  frequent 


la  the  latvrTalt  of  tl 


!,  and  m  winter. 


•'•■ 


between  the  9rat  appearance  of  th*  fleecy 
pile  olood,  and  the  oummeucamentof  rain, 
while  the  lower  atmosphere  la  yet  too  dry ; 
alto  during  the  approach  af  thnnder  ""-"- 
The  indistinct  appearance  of  It  la  . 
the  longer  or  shorter  Intervale  of 
of  rain,  enow,  or  halL  Nimbas  o 
attended  by,  or  productive  of  heavy 
aooompanled  by  lightning  or  ator 
nimbus  generally  spread*  a  aud< 
nlmoet  Impenetrable  gloom  over  the 
In  the  dlreotlcn  from  which  the  * 
Broaches.  Although  it  la  o< 
beautiful  of  the  elouda.  I* 
auperbly  decorated  m'" 


h  Ita  attendant  tl 


gloom  or  the  ttorn 
known  to  be  forme 


__ir  widely  extended 
iloud.    The  nlmboa  la 
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In  different  electrical  atatos,  nut  Imi 

la  lononimonly  attended  with  thunder  ud 
llehtalBB.  CioiiiU  In  any  of  tbs  preceding 
taroM  nluy  laareaae  to   u    to  r»miilr.t«ljr 


dtrge  ■  sDUfa.  TheM  igparugri,  utm 
th*  nil  happen*  otbt  our  b — ■■  -~  •—' 
Imperfectly  Htu     We  0*0  I 

lerVe,  befotu  the  arrlial  or 

denwr  oloncU,  01  tnrougli  thetr  IneUrtllcss. 

r  it  Isft!  tn 

HdcnblT 

they  unltiai  ill  point*,  and  forma  uniform 
■hot  Th*  nlB  than  oominans**,  tad  till 
lower  oloudi  bit1tIo|  Irom  the  windward, 

loll  In  It.    When  to*  iBtter  ohm  to  airly*. 

or  when  the  ibeet  breakn.  erery  oue'i  ex- 


Jig-bt  TtU.  or  ■ 
When  till?  DM 


of  olond  are  aleraya  blended,  ud  their  Br- 
io IBB  ra-appenraflc*  of  that  If  tb*  linal 
forltaoesaelfon.  Tha  thin  ebeetiof  elond, 
whlob  pat*  oyer  during  a  net  day,  reoelie 
from  the  humid  atmoiphere  i  supply  pro- 
portionate to  thatr  oooauniptlon.  while  toe 
Utter  (mtili  their  Inaraaaa  lo  balk. 
•  It  wf"       "  '      -■    ■ 


■tat*  of  the  doadi. 


wiUUsh  or  Ul-deflnad 
it  of  m  hue,  betukeni 
riling  aurrounded  by 
-  ' Indication  of 


a  bright  and  lurid  iky.  It  ■ 
rata,  tMOUBC.  lialBg  In  the 
directly  on  the  rain  railing  in  ......  -<_»  _ 

thereby  foretalla  approHblna  wet  weather 
with  Bill  humid  wind.  But  the  nun  Mttlng 
In  the  inldit  of  a  bright  light  ii  a  symptom 
of  One  weather,  because,  when  the  iuu 
alnk*  In  the  wait,  IU  ray*  fall  on  tb*  rain  In 
the  east,  wheno*  tba  storm  le  departing1. 
IT,  alio,  the  ibb 'a  rayl  appear  like  horus— if 


and  IT  of  _._  __ _..   

iky,  fair  weather.  Generally  aptaklng,  If 
tba  moon  1b  rainy  throughout.  It  will  Sear 
at  the  ohanie,  and  the  rain  will  probably 
return  In  a  few  day!  aobatqnwitly.    If  fair 

fair  weather  will  probably  return  on  the 
Couth  or  Bf th  da;. 

Tit  Ma4i  exert  the  chief  Innuendo  o>er 
the  Btmoepherlo  condition  which  produce! 


lytaf  reglona  be  warm,  the  clouds  will  be 
"■'■■-— •    —•    "■    i  piruoioi  la  a  reflned 
ad  onward  b  y  the  wind, 


"ate,  will  be  a 


Blast  the  state  of  the  weather;  if  II  «i 
to  u  after  blowing  on  a  larpiaronat 
land.  It  will  not  be  rr.erch.rref  wiia  n> 
tar*,  and  there  will  bedry  weather;  .lew 
If  tba  wind  oom*  front  tb*  mm,  II  wiii 
bring  the  Tapouni  of  the  ocean  with  it.  i4, 
of  SDnrae,  frequently  malat  weather.  It*. 
Id  England,  •  north- tut  or  nit  wild  ll  M 


Id  reoiona  or  the  north,  or  th*  wi 

nnydlatrMi  of  th<  

e  aeaalble  of  the  ol 


wind.    CoM  ana  warn 

mw4|  gnoo  the  flrifr 

blowi  Iron  ttn 

.orlhtwanatal 

itrMla  of  the  Booth,  moat  potM 

ble  of  the  ohangea  thai  pnrtral. 

expect  cold  or  warm,  dry  *r  •■ 

_,  aa  the  wind  ratra  moM  (a  nf  w 

a  poiDU.    Bat,  beyond   the**  grant] 

,  apeculatloB*  on  tlw  chance  nUhaf" 

In  moll  ooootrt*f  me  Brltabi  art  a- 

Inirhr  haaardoui.  In  oanaeoaeaai  of  fa 

loIIi  ty  of  th*  wlnda.  and  the  oob*ow 

le  atmoephere  at  point*  far  bayoai  e*i 

nowledg*.    In  all  oonntrlca,  howeia.  r*r- 

tloslar  wlnda  Bra  noMd  for  b*tnf  anav 

panled  either  by  wet  or  dry  weather :  tarn 

to*  Booth  and  the  aouth-eui  wind,  hrtaj 


dry,  and  peaetrntlng-.  Hot  only  doM  nai 
arise  from  the  Immense  aurtace  of  «■ 
orerwhlDh  the**  wlnda  awtrep  awth  of  the 
equator,  bat  from  thaso  asaiharty  i*> 
being  or  a  higher  tempeeatare.  wkenaf 
they  hold  a  greater  quantity  of  npiar  • 


moat  be  proportionately  rreaw,  ■ 
arriving  In  this  oolderolimat*.  ijawdaapj 
It  hu  Tieen  obaerred,  that  the  wind  •£■ 
torn  from  th*  north  to  tha  aoath  qaieuT. 


iioiwuth.  with  a  Wgh  wind  for  we* 
hoora,  and  the  wind  fa"*,  hat  tatnat 
.sia.  It  la  likely  to  rain  for  twin 

or  DMca.  and  doa*  MBBllr  rata  an  ■ 

itronj  north  wind  oleara  tha  air.    t"  * 


w  b*  reBaarfceM 


:.  Ii  aroerally 
ind  dry  iptlog,  whid 
•ogetaUon.  If  the  issmi 
rainy,  It  la  probable  man  ua  t*— * 
winter  will  he  aerara  |  for  tha  fraal  Ba» 
ration  will  hi.,  carried  <aT  ten  moea  wa> 
"rom  the  earth.  Wei  anmaaara  are  aaaawO 
.LUnded  with  an  Bnaaaal  qaaatlty  of  aw* 
>B  tha  whiU-Uuwn  and  aOf-roae  haahw- 
senot  the  unusual  fruitrnlaaea  of  than 
nraba  batotaa*  a  Brrar*  whatart  txaeaaai 
lelne  tba  molitur*  of  Iha  aaath,  Badtts 
«num>qt  coldueii  by  eraporaUjai.  "hai 
.lenufully  In  May, J*J***_Ji 


little  : 


i  jilenufully  In  kUy,  I 
nd  «  iouOi-we*i  dnrb 
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nnnsually  c 
feeling  and 

rainy  wiut 


i  'he  temperature  of  the   elr 
ild  tor  the  season,  bath  to  tba 

auob  rnln  BUT  ■>•  expected.  A 
r  reditu  a  cold  spring,  tad 
opproduetlvo  year.  The  Mainh 
mmt  evaporation  of  m  nit  tare 
chill  It  so  much  that  it  I*  In 


id  state  for  vegetation,  ud  the  crops  nut 
iffer  accordingly.     If,  therefore  much  or 

equent  mo  falls  In  winter,  the  sbore- 


gons  by  the  ..._ 

a  torm  before  or  after  the  vernal  equinox, 
Homing  snmmer  Is  generally  dry.    Wni 
■torm  happens  from  an  easterly  point  ._ 
the  lath,  soih,  or  aist  or  May,  the  mcoeedlni 
buujiot  is  gene. -dry  dry.     "■".„„  » 


of  the  atmoiphere.  and  beneo  their  openUur 
and  shutting  oeto.wi  change.  The nnwa 
ohiakweed  or  stitch-  wnrt  may  be  considered 
u  a  natural  baroiaeter  i  for  If  toe  small 
upright  flowers  an  closed,  It  Is  a 
•  Ian  o*  — '-      t--'--    '-■  — -•- 


(and  not  before).  In  any  paint,  the  succeeding 
aiunrurr  la  generally  dry.  "  " —  '  - 
storm  at  south-west,  or  wait 


of  the  forthcoming  weather.  Tho  low  Bight 
of  swallows  Is  a  alga  at  approaching  rain. 
The  cause  of  this  Is.  that  they  pursue  flies, 
which  delight  In  warm  air;  and  these  DIM 

escaping  from  the  eaecsi  of  moisture  ■■ 

cleaaexidiitarsr  to  the  surface  of  the  l_ 

and  are  there  punned  by  thee*  bird!.  The 
appearance  of  orenea  and  other  bird!  of 
paaenge  early  In  autumn  announces  a  ' 
severe  whiter,  for  It  is  a  stga  that  wl 
tuu  already  began  In  the  northern  want 
Ducks,  geese,  and  other  water-fowle.  U 
the  approach  of  ralh.  may  be  seen  to  tt 
water  with  their  bills  over  their  backs, 

dire  frequently,  the  same  of  which  1*,  

although  bo  moon  In  the  water  they  do  not 
Ilka   being  wetted  to  the  skin;    to  i — " 
which,  when  warned  by  the  peoahar 
aaticm   foretelling   rale,    they   close 

plumage  together,  by  throwing  a  ai 

weight  of  water  npon  their  bodies,  In  the 
direction  of  the  growth  of  their  feather*. 
Cattl  b,  before  the  approach  of  rain,  may  be 
Been  stretching  out  their  teaks,  and  saodsog 
In  the  air  with  distended  nostrils,  which 
doubtless  is  occasioned  by  the  odonri  of 
plant!  being  more  powerful  than  tunal 
when  the  air  It  saturated  with  an  excess  of 
moisture.  Dogs  closely  confined  ha  a  room, 
become  drowsy  and  etnptd  before  ram  ;  the 
same  Is  observed  of  oats  In  a  ham  degree: 
horses  neigh  mnoh ;  donkeys  bra* ;  cattle 
low ;  the  fallow-deer  becomes  restless 1  and 

they  feel,  owing  to  the  altered  condition, 
prognosticate  the  approaeh  of  rain.  Insects 
being  Terr  sensible  of  eyery  ohsnge  In  the 
state  or  tbe  atmosphere,  are  good  weathar- 
gnldai:  hence.  Une  weather  may  be  predicted 


open  sirj   also   _ 

beyond  their  hives.     On  the  on 


sign  of  rain.     Daring  dry  weather 
expand  freely,  and  are  regularly  open 

nine  la  the  morning  till  noon.    Jitter . 

they  become  pendent,  bet  IB  the  ooorse  of  a 
few  days  they  again  rise.  The  parole  sand- 
wort Is  another  Tndioa  tor  of  tbe  weather ;  Ha 
beautiful  pink  flowers  expand  only  darisur 
the  sunshine,  and  close  at  the  approach  or 
rain.  The  pimpernel  has  bson  Jul  tiy  named 
"tbepoorman's  weather  glass."  When  Its 
small  brilliant  red  flowers  are  widely  ex- 
tended In  the  morning,  n  Abb  day  may  be 

sign  of  rain  when  the  delicate  petal!  of  the 
tower  are  oloaed.  If  the  Siberian  bow- 
thistle  shuUst  night,  tte^ensulnirdey  will 


be  flne,  and  If  it  opens,  the  wei 

cloudy  and  rainy.    When  tho  * 

gold  remain!  oloaed  after  seren  o'clock  In 
tbe  morning  or  ironing,  rain  may  be  ex- 
pected. The  stalks  of  the  trefoil  swell  and 
grow  more  upright  previous  to  rain,  and 
tbe  speedwell,  io  universal  a  faTonrlt*  In 
every   hedge-row,  closes   It!   bine   corolla 


healed,  aching  of  the  limbs,  shooting  o( 
corns,  and  exeeislre  nervousness,  ~~ 

•lens  of  approaching  wat  weather. 
aahe,  drowsiness,  ana  general  lasiltu 
quently  precede  thunderstorms. 
ZtoswHo  BBewssaaaB  prognostic 
ther  In  various  ways.    The  con  U 

affords  the  ss 

the  Door  and  the  itslri^leo,  foretell  n 
The  Ore  burning  dull  la  generally  a  algn  ui 
wet  weather,  bat  when  It  bums  brightly 
dry  weather  and  frost  nuy  be  expected. 

The  following  aasMksr  preetres  of  varlona 
countries,  era  given  for  the  purpose  of 
famibariilng  the  various  theories  to  tba 


rainbow  In  the  morning  ii  the  shepherd'! 
rainbow'  at  night  Ii  the  shepherd's  delight. 

aa  usual,  rain  rony  be  expected. _ ""  I  livening  red,  and  next  morning  gray 

ttWrnlftowtri  are  exc^ent  mul- 1  Ale  owtata  ilaii!  of  a  inrjny  day. 


WEA 
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When  the  glow-worm  llghta  twr  lxn 
Then  Ihe  air  la  alwayi  dump. 

ir  the  sock  goca  crowing  to  bad. 
He'll  rarely  rlM  with  »  walery  bead 

When  you  *te  the  goisaraer  flying 
B«  ye  aura  Ibe  ilr  la  drying. 

When  black  analla  orni  o'er  roar  p 

Then* aloud  much  moletmo  lixth. 

When  Hib  peacock  loudly  bawli 
Boon  there'll  be  both  tain  and  equal 


ir  the  moon  show.  ftki  a  ailver  ahicld 
Soon  ehall  we  triad  on  deluged  ground. 


A  dry  rear  norer  beggan  the  mailer. 
January  and  February  do  fill  or  empty  the 
granary. 

A  dry  Harsh,  a  snowy  February,  a  mollt 
April,  and  a  dry  May,  preaege  a  good 
year. 

To  St  Valentine  Ibe  apring  li  neighbour. 

At  SI.  Martin'*,  winter  Is  In  hla  way. 


May.  preaaga  a  good  ye 
Italia*. 

Dearth  under  water,  bread  under  snow, 
n  the  cock  drinka  to  rammer,  It  w 


1  after. 


Aa  Kara  baatenelfc,  all  Uw  bnmonra  feel  It 

January  commit*;  tin  fault,  and  May  baari 
the  blame. 

A  year  of  allow,  a  year  of  pies  ty. 

April  and  May.  the  keyi  of  the  year. 

A  cold  April,  much  brand  and  little  wine. 

A  red  morning,  wind  or  rain. 

The  moon  whb  a  circle  bringa  water  In  her 


Ckradi  above,  water  below. 

An  eaaterly  wind  earrtej  water  In  hla  hand. 

A  March  ann  aUcka  like  a  look  or  wooL 

When  there  la  a  apring  In  winter,  and  a 
winter  In  apring.  the  year  I*  uerer  good. 

Whan  It  mina  In  Angoat,  It  mint  wine  or 


rami  nece Hardly  be  m 
It  haa  been  aeen  the 
■rand  dlaturbera  of  the  weatbe 

occurrence  of  clear  eklee,  foga,  clondV  raaa 
ho.  Aa  the  winda  originate  from  On™ 
elanoea  freqoeotly  far  beyond  our  horizon, 
and  nuinot  oonaeqnently  be  foreseen,  every 
, tic  of  either  line  or  bad  weather  n 

if-Gaugk.  TDsKMOMB-rnn.  tin. 

HBtt-I'ROOr-COMPOSlTIOX  .- 
■one  Band  with  doable  the  quantity  of 
lehea.  well  aided,  and  three  timer  u 
decked  lime;  grind  iheee  wilh  linwed 


be 

WBAI 


■us  the  a     . 

manner  aa  paint;  the  flrar,  oont  thin,  ike 
aeoond  thick ;  and  In  a  abort  time  it  wil 
become  aa  hard  aa  to  naiet  effectually  >  I 
Influence*  or  the  weather. 

WKDD1NG  CAKE.— Take  Are  con*.* 
of  llunr,  dried  and  lifted,  two  pounds  '-' 
freab  butter,  Are  pounda  of  oarmnU,  care- 
fully waalied.  picked,  and  dried,  n  poanJ 
— -*  *  half  of  loaf-augar,  two  nutmx<,  a 


-nan*  . 
iKteenegga. 

In  orange-  Bower 


quantity  of  clove*,  all  beaten  and  nifled; 

sixteen  eggcyolka  and  whitea  kept  aepa- 

mnd  of  blanched  alroonda  pu  ned 

Into  alloc*.  Mix  iheae  Ingredient*  vn  the 
following  manner :— Flrat,  work  trie  holler 
■  tin  (ha  band,  till  It  la  of  tie  ooaaaalancc  of 
cream,  then  beat  In  the  an«ar  tor  tea 
mlnutea,  whlik  the  whltaa  of  the  tgp  to  a 
Inlb,  and  add  the  baiter  and  annr  i  next 
beat  the  yolka  for  ten  axlnalea.  and  t> 
floor  and  > paean,  and  beat  the  whole  taanrunc 
for  hall  an  hour,  or  untilthe  oven  la  raaai. 
then  mix  In  lightly  the  oarmnU.  nlnaoaL. 
Bind  candled  peal,  with  the  addltioa  olir. 
of  while  wine  and  a  Mil  of  brandy,  j,™  i 
hoop  with  paper,  rob  it  well  with  hnller 
pour  In  Ibe  mixture,  and  bnka  the  enka  la  a 


i  anger,  I  lib,  s  nntmeaja,*:  iaasa, 
aa.  joai  eggu,  1» ;  alracaadn, 
an-  flower    walar,    anfjnhuna.  i     on 


WED 
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Almond  Itiiil  fir  Wtddat  Coil.— Out  the 
whites  or  throe  ini  to  ■  strong  froth ; 
pulp  I  pound  or  •linonds  in;  Sue  with 
rose- water,  mix  them,  with  the  egg*,  lightly 
together  t    add  b;  degree!  ■  pound  ol  ■— * 

sugar  in  powder.    when  the  oake  I*  i 

ciently  baked,  take  It  out  of  the  oeen.  and 


Sugar  fa*g  fi 


bit.  One  or  the 
er  the  bride  or 
mid,    lone    Urn* 


i.  lib. 


a,  lib. ;  : 


bridegroom's    family. 

before  the  breakfast  ttimuna,  ik  "u 
la  a  brier  but  felicitous  manner,  propose 
"Health  end  happiness  to  the  wedded  pair." 
It  la  much  better  to  drink  their  health! 
than  irparatelj;  and,  after  a  brief 


-    int 


r.dd»D  Coir.— Beat  two  i 

refined  sugar  with  two  : 

h,  lift  the  whole  through  . 

a  ganae  sieve,  men  beat  the  whltea  or  die  I 

eggs  with  a  knite.  upon  a  pewter  dlih.  for  | 

half  an  hour;  mix  In  the  auger  a  little  at  a  ' 

time,  or  it  will  cause  the  eggs  tf  —'•-"-  ■ 


ulay  01 


It  for  : 


r^T    Sugar,  alba. ;    ataroh,  loll. 
WEDDING    CEREMONY.   Eti< 


first  carriage.  The  father  hand*  o 
bride,  and  leada  her  to  tbe  air—  ""  - 
and  tbe  bridesmaid  followlr 
come  the  other  brldeamaidi 
the  groomsmen.  If  there  are  more  than  one. 
The  bridegroom  occupies  the  but  carriage, 
wi tii  tbe  principal  groomsman,  an  lutlmste 
frleud,  or  brother ;  he  follows,  and  atandl 
facing  the  altar,  with  the  bride  at  bis  left 
hand.  The  father  planet  himself  behind, 
with  the  mother.  Ifsbe  attend.  The  ohief 
bridesmaid  ooanplna  a  place  on  the  left  or 
the  bride,  to  bold  her  glovea.  handkerchief, 
and  flower! ;  her  companions  range  them- 

from  fnrgetfulness,  the  pew-opener  oen  let 
everything;  right.    Remember  lo  take  the 


[pressed,  are  all  that  ti  required.  The 
eakfut  generally  ooncludra  with  the  de- 
irtnre  of  the   married   pair   upon   their 

added  couple  will  be  "at  home."  Plain 
j-di  are  how  moat  fashionable,  but  quaa- 
one  relative  to  them  ought  to  be  referred 
i  the  person  who  anppllei  them,  aa  In.  thli 


re; 


2  cake 


day  at 


are  handed  round,  of  which  every  one  per- 
ukes, and  each  eipiei.ee  some  kind  wlih 
Tor  tbe  happiness  of  the  newly -married 
couple.  The  bride  ought  not  to  reoeive 
visitors  without  ■  mother,  alitor,  or  aoma 
female  friend  being  present,  not  (Ten  If 
her  nnsbsnd  la  at  home.    Many  gentlemen 


i.  they 


ordlug  t, 


;be  others  following 
iflxrd,  and  a  fa;  I 
which  tbe  nurrled 
iege   and  proceed  ti 


g«g™< 

reoeptiomi   when   ■ 

imily.  and  L_   „ 

he  absence  of  the  principal. 
WEDGE— A  simple  Implement,  of  great 
Itlllty  in  caaea  where  an  Immense  pressure 
nd  little  motion  are  required.  The  wedge 
s  frequently  employed  lur  splitting  maaaea 
'f  timber  or  stone  Ships  are  railed  la 
locks  by  wedgee  driven  under  their  keeln. 
Sometimes  they  have  been  applied  to  re- 
bellion.   In  the  annexed  engraving,  A  o  ■ 

ihanioal  power  li  animated  bytbepropor- 
Ion  of  a  b  to  p  c.     Thla  la  aometimei 


.Ion    nude,   after 


nunc  carriage,  the  bride  being  on  the  brlde- 

•Joocniman,  or  the  fathar  and  mother  of 
he  bride,  ncoupylng  the  front  seats  of  the 
irriagej.  TM  ictdtUng  brtakfixit  having  been 
ilready  prepared,  tbe  wedding  party  return 
hereto.  If  1  large  party,  the  bride  and 
.rldegroom  oooupy  leata  In  the  centre  of 
he  lonM  table,  and  the  two  extremities 
ibowld  be  presided  over  by  elderly  relatives, 
f  poaalbla,  one  from  each  family.    Erory- 


dileranUy  lUted, 


».«u«a, 
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potltlrely  what  !■  the  exact  power  obtained 
by  the  uh  of  the  wedge,  M  It,  la  generally 
rlriten  br  blowi  of  ■  mullet  or  Bummer ; 
there  tu,  howtnr.  be  no  doubt  the!  tt>a 
penetrating  power  it  lnoraaaed  by  looreubii 
Its  length,  o  a.  In  proportion  to  lb* breadth, 
ah.  The  wedge,  fa  part,  owes  lunln  to 
ft  quality  which.  In  mart  machine*,  it  ■ 
diminution  of  their  (feet,  tone  Is,  tbe  Me 
Uon  which  -rue.  between  It  tad  the  I ub- 
ttann*  It  divides.  Were  It  not  lor  the  lm- 
laania  Motion  whtoh  premie  In  the  nea  of 

the  wedge.  It  would  I ■  -  -  "-  

PMltlon,  between  the 

that  no  prognH  would  he  made.  Instead 
of  thin,  bowerer,  the  pressure  and    " 

Of  the  turfaoat  prevent  the  recoil,  i 

I,  eumetelon  of  slight  blowi  effect  a  remit 

which  prarloutly  might  here  b ' 

Beyond  human  power  to  reallat 
WEEDING.— All  land*  an 
lafeated  with  weeds,  which  Injure  the  cropi 
ead  rtgelatlon,  br  extracting  the  nourish- 
ment from  tbe  ground,  and  greatly  lapedt 
taeaulllratlonbt  •prtftdlng  tbalrgntanglec 
mni.  beneath  the  snrfaoe.  The  nunn 
deposited    on   tbe   toll 


to  Sort 


plant,  which  lire*  upon  It,  It  to  far 

noxious,  and  ought  to  ho  txtirpated, 
Tlia  surest  method  of  keeping  away 
wetdi  It  to  prevent  their  growth,  and 
thus  out  off  the  vicious  produce  at  lti 
source.  All  embankments  and  boun- 
daries of  llelde,  and  all  road  tide*  tn 
the  locality,  should  be  cleared  of  erery 
species  ot  weed.  It  It  alto  desirable 
to  tow  olaan  wad,  and  to  use,  IT 
possible,  such  as  are  free  from  the 
teedsofuoilous  vegetables.  Notwlth- 
■tsodluH;  all  ordinary  prccuntloni. 
lands  will  develop*  a  orop  of  weeds. 
because  torn*  weeds  will  be  oulsjured 
for  et  u  turies  In  tht  toll,  tod  the  winds 
will  waft  others  from  great  distances. 
milblennUlsmtrbeparllally 


Id  that 


a  It  wall  cleaned  li 


■prior,  u  well  aa  hoed  It 
Hand-  hoeing  for  this  purpose  is  some- 
tlmea  necessary,  and  the  Implement 
known  at  the  weed-nook  at  teen  In  the 
engraving  It  effect  Ire.  If,  however,  no 
ordlntry  proeett  or  touting  and  cleaning 
thelaod  extirpate  the  »eeds,the more  tedious 
and  expensive  operation  of  hand. pulling 
mntt  be  retorted  to.  Weed!  are  tbe  Inal- 
dkna  enemlea  of  agrleultor*.  aud  It  It  to 
.......  ...,..,.  ...  .»._•  mtj  („  llorjbed. 


much  of  the   I 

mlna 

rule. 


Sloren 

a  of  a  very  Irifllng  s< 

irar-mn  with - 

-  by  an  outlay  oi 

vlshed;    when 

nrJon  to  the  ■ 

!    keeping    I 


j   often 


WEEDS,  DiirotATj  or— Then  pw  throt 
nutbedt  of  dtipoalng  o  t  the  vegetable  matter 
of  weeds,  after  the  toll  hat  been  pared.  Bats 
the  refuse  dragged  into  rows  j  Ftnt,  to  born 
tht  heaps  and  spread  the  aenaa ;  sesnd.  to 
mix  lime  with  til*  vegetable  matter,  whan 
earted  to  tome  ormvenlent  spot ;  third,  to 
cart  It  to  the  homestead,  what*  It  term  to 
form  the  bottom  of  tbe  cattle  yard.  With 
regard  to  tht  flrtt  plan,  lino  ■ullm  hj 
ludlsueosabletoltspraatlnebluty;  hut. when 
this  prevails.  It  it  the  beat  and  chastwjt 
meant  of  destroying  all  weeds,  and,  ooase- 
aiieutly,    the    one    to    be  adopted,   when 


I   to    be   Injured   t 


regard  to  the  senonil  metbi 
or  rain,  tht  application  of  J 

tantabk 


matter,  and  eonveHroa;  It  lata  a 
suure.  Willi  regard  to  tmUntd, 
.<«,  expense  of  carrying  to  and  fro  li  a 
gnat  objection.  Soma  farmer*  aessd  Ban 
rnto  tbe  stnbUei  with  a  fork  to  dig  can!  the 


rted  on  dang,  and  Inn  whole  In  In*  li*  sad. 

Is  applied  to  the  next  crop,     (hu  li  an 
seditious  method,   bat  tna   trewdbsf  ■ 

INmenlsJ  to  the  land,  and  tl»  operario 


vali  which  would  be  bonght  aa  they  an 
wanted,  where  the  proximity  to  wood  tows 
admits  of  tuob  a  oaorantent  mod*.  In  lis 
..  it  oR(n  iBpooalble  to  preeart 


iuht  d*  lain  n  at  note 
tides  matt  bo  arhanstaar 
The  chief  pnrpowa  cVtsss 
w  the  moat    aaTanttgatta 


t  tht  animal  amount  to  bo  oananded 
Hutekeeplng  It  JUS,  It  May  bo  Tri*-!1— * 
t  tht  manager  will  bar*  tbw  lUlssrssf 
lerlalt   to  work    upon ;    namely,   atnai 

pounds  of  bread,  thraa  poanda  of  Star, 
three  shillings'  worth  of  milk,  bntnsr.  aid 
cbeete,  three  shillings"  worth  of  grocery, 
two  shillings'  worth  of  grmt-gTOOtty;  1*0 
shillings  for  beer,  and  maeimo*  per  weal 

, P..., ,„     AinboseTsI-wal 

a  tbe  greataat  can  » 
. .       >  variant  rtqafittassA 
The  great  Item  of  eipeadltar*   ta>  assasr- 
keeplng  Is  the  dally  dinner,  aa  sumi  iwl 
^-  which   will   ba    faand  at 


&;■: 


dllrer  and  matted  potatot 
lay,  —  Bemainder  of  tbe* 

fried,  with  dish  of  Med  potato**. 
fwanwsr-— Hair  >  *  —  — 

with  oabbaga.  aad 


boliea  no*-     , 

-XT-  j 
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fata-id**.—  Blew made  Hon bMf-iUrUng, 

and  potatoes, 
fVnioir.-Two  puonda  or  maltou  mlneed 

with  regetables. 
Saturdar— Pe*-sonp  nude  without  nut. 

fried  potatoes  ud  suet  pudding. 

When  ■  smaller  family  reqnlree  a  rerj 
economic*)  (are.  the  oa»  Is  eomewhat  dlffl- 

enlt,  becanae  leta  yerlety  on  be  obtained 

(lam  thoie  Jolute  which  are  well  known  to 

be  tbe  only  roily  economical  one*.    Smr- 

theleaa  a   good   deal   may  be  effected  by 

management,  M  for  Inetano*  la  the  cue  of 

■  leg  of  mutton,  (Ton  which  the  dinner!  of 

■  whole  week  may    be  obtained   wltliout 

baling  any  two  dinners  preoisel  jalihe,  aod 
without  extra  coat  In  any  way.  Thefollow- 
Ingla  tha  method  proposed:— 

JaWaW  ml  Montr*.  —  Cat  some   steaks 
fruui  off  th*  large  end  ud  broil  them. 


egg;  and  bread-  oraosb- 

Tktniat- -Bone  and  stuff  th*  BUet,  and 
rout  It. 

rnnat.— Eat  put  sold  with  salad. 
Saturday. — Hub  or  ml  no*  th*  remainder 
Upon   eomeahat     almllax    principle*, 
elrloln  of  beef  may  bo  treated  In  the  fo 

SMJar.— Cut  off  the  thin  and,  and  itaw 
with  oairota.  nana,  and  potato**. 

Jroarf«.-Cut  a  thin  steak  rrotn  off  one 
aide,  and  broil  It. 

Tuador.— BowL 

tra/auiiii|r.-Huh  part  of  the  remainder. 

Tluirtdaf  -  Est  put  cold. 

Fridaf  nd  aiwim*.  —  Minoo  part  with 

Supposing  th*  amount  sat  uiris  for  bonle- 
keeplng  to  be  one  hundred  and  fifty  poundi 
■  year,  the  bonaawlfa  may  lay  in  a  weekly 
alack  of  eighteen  ponude  of  iai»t.  two 
ahillinge'  worth  of  flah.  thirty  paanda  of 
bread,  two  pond)  of  loir,  six  ehullngr' 
worth  of  milk,  batter  and  oheeee,  aere 
Bhillrngs'  worth  of  grootry,  fou  shilling. 
worth  eaoh  of  greengrocery  and  bear,  an 
At*  ud  sixpence  to  meat  the  expenses  < 
the  laundry.  Tbe  eighteen  ponude  nf  met 
may  consist  of  a  leg  of  motion  and  a  pl« 
of  the  outlook  of  beef,  which,  allowing  lor 

o«»  day 't  dinner  011  Bih.  will  be  three  r '- 

par  day  on  the  whole.    The  bread  wil 

three- qnuter*  of  a  pound  per  meal  per  day. 
With  two  pounds  of  Hour  during  the  week  i 

■nd  if  th-    ' J  " ■*-  -** " — 

will  bo  J 

flned  to  oumeal  porridge  0.    

alternately  with  bread  and  bultw,  and  bread 
and  dripping,  and  alao  tea  and  auger 
which  lut  ilem  sixpence  may  ba  all 
fur  breakfast  and  tea,  and  sixpence  ft 
aogar,  rice,  raiaina,  to.,  used  atdlnn 

tniddlDga.  JLboat  sixpence  or  ■erenpenoe 
allowed  per  day  lor  gr*«ngro>arT  anr1 
beer  r*epcotlT*ly,  which  \t  Quite  aufflolen 
for  the**  Itfui.  The  chief  difflculty  la  I 
the  managiwanl  of  thomeat,  which  require 


•  economised  with  great  cue  to 

nu  lu  e«  possible.    Thelegnfm 


frulm— Cold  bolM    _ 
salad,  bread,  and  hatter  podding. 

Saturday  -Bubble  and  squeak,  potatoea, 
yeaat  dumplings. 

la  thli  economical  way,  a  family  of  chil- 
dren may  be  kept  well-fed  and  In  good 
health,    without    Buffering    a    particle    of 

Until  a  housewife  baa  gained  aome  ex- 
perience la  altering,  it  li  perhape  better  to 
all  est  ee  either  tobuyaweek'aoonaumpUon, 
or  that  for  a  month,  or  a  quarter,  or  half 
yew,  id  that  It  may  be  dfrlded  luto  distinct 
portion!,  one  of  which  may  be  easily  let 
apart  Cor  each  week.  This  Is  not  possible 
with  all  articles  of  bonseheeplug,  u  some 
Ire  perishable,  and  other!  ue  not  hi  nob 
great  demand  at  one  time  na  at  another. 
toils  and  candles,  for  Instance,  are  needed 
In  lirxer  Quantities  tn  tbe  winter  than  In 
that  na  uaily  In  II 

— ,  „  „4btraeted  from  ltu. , 

sum.  and  put  by  to  be  afterwards  added  to 


, .  ',   It   simple   enough,   for 

though  tbe  expenses  of  etch  elngle  week 

second  put  of  the  whole  annual  coil,  yet 
alter  a  time  It  will  be  found  that  one  week 
will  con-cot  another,  aod  that  the  oost  ot 
thirteen  will  arte  u  nearly  u  may  be  the 
fourth  put  of  the  year's  expenses ;  and  by 
proceeding  further  on  the  lama  pr  In  dole, 
the  outlay  made  la  fou  weeks  will  si 
thoagh  not  so  aoanratelr,  tb  " 
part  of  tb*  annual  expenditure 
Ing  of  a  book  for  th*  purpose  of  entering 

recommended ;  lor  thia  purpose  half  a  qnlrn 
of  writing  paper  will  do.  or  •  school  copy- 
book, or  something  of  the  kind—only  It  la 
beat  to  hare  order  in  the  book  as  well  a* 
elsewhere.  Than  are  aarerai  pablloalloca 
brought  oat  for  thta  purpose,  la  whloh  the 

tloa  are  printed  with  aolumna  oppoalta  to 
them,  in  whloh  ue  to  be  aat  down  th* 
rarlont  turns  expended  for  taoh  article* 
during  the  week.  Say.  for  Instance,  brer-1  - 
cppotita  to  this  word  you  write  la.,  or 
or  leas,  aa  the  case  may  be.  Then  mr 
•sap,  cd.;  tan,  la.  id.;  coffee,  u.; 
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>t  uni  are  art  n"d 

rnrnllMtlon,  and  fo'  onTrautlng  •a0'1  ™" 
aeeulTtu  or  wMVCUMf • 

ZgS  bf  ivi-i  >  •rSSffi  »°i  ft 

branch*.,  low  *>^™L2S|l  fcl 
tr  th*  tr*e  be  ■baken  lMon*MV<  1DT 
lit  «rj  t(T«t«il  lii  nwplnr  «w  u 
number  of  th«M  deitmoliTe  erneturea. 

WKIQHINO    CAOK.-A  oontrl*miiM 
-.*,.  In  the  form  or  ■  tort  of  open  box  or 

K3SS  illl.  »  .Ironn  wooim  (™»»  «d 
!E«I  centra    ID  whloh  lb*  P'toU  of  th. 

erg  ststf^ssr!"?!* 


mublne  «*U  idtpUO  f«  ordinir.  puyaM. 


Important  meaanra  of  weight  :— 
Avoianuro.i  Wniflnr. 

rr-u-nn*.  =  i*>. 

Itdr*.  -lot. 


Thh  "la h  t  U  naed  to 
tnmMtMU,  and  In  ti 


tfforntaiiotni. 


«i  uhIi  —  i  »™r  —  i     J    l! 
a  wt«    -  i »»«  -   3       J      • 

mt  «b««  i*  ™«jMn  **•[  yVlSSi  5 

nty  mtelu  aalba.  i  tod  of  »•»*  Jjjj  x 
itoneorglnaiiiSlba.,  »■*•»» J»  WW* 

slbi.      -lolore. 
j'i  d  ot«  -  i  irej  a  Baini 

Mlba.   -  =■  i  nifcln. 
ia  abora  weight*  tw«  »**d  "*  0OWK  *** 
T*ot  Weioht. 
jjm.    _  I  penny  weight. 

Mm  mrc  tot  denomination!  of  trot  -wtijjt 
hen  ueed  Tor  «tWj(  .Hji.1 IbJiOT 
eto£t*it  aW  niai  bf  npoUiefartiii  £ 
imponnilinB  mediate**,  and  bj  tin"  * 
»nh  d.Tfled  Into  eight  dnshn*,  wj  £ 
rmobm  Into  thru  torsptat,  «  <"*'  ™ 
JS  l<  equal  to  twenty  -•*»  *£ 
Kltnilflo  purport*  th.  «f^"'XS^ 
and  Hti  of  weight*  nr.  «ob*,*""tLI 
decimal  prooMik"  from  lo.at*  1™"*.**^ 
wmrdi  to  on*- hundredth  ot  n  «t*».  " 
oomparlng  tba  number  or  gtafcii  ">  '* 
,.o.rdupo,i  or  troT  .W"*}""*! "*_5 
■  paotireV-  «  »PI™»  """ 
Jeu  than  the  iTolrdapo 


a  tanarallr 


"i*?*?*!! 


SttSSk  -5SVE  sr*±5 

loieprmo^nofiayentMioataj^ 

two  nlarlT.  The  ™m  oted  (or  ««■■• 
diamond!  1»  H  gTBine.  Tb.  «"■.!»«"' 
wh«.n.edto  ocprt..  th.  "—"^5i 
baa  a  ralatlT*  meaning  ™JT-  B1*?Jm« 
or  tllored  boM  «  »»PP»»  *  "Jw  * 
Into  twenlr-fonr  equal  I*™'  "uftt 
tUndard  for  oot»  It  lw™7-"?-™nlf0  rf 
•he!  li.  It  MUtiM  or  twmt7-n»  EJj, 
or.  gold  a»d  two  P"ftt  ,•  n^w  «* 
ailed  th*  naw  itandard,  ni«  ™  " 


oiadfor  domrtuS  pT-pote..  what.  lnrg«r    callerf  tha "••'™a^JS. 
Sd  hear lar  artiola.  if.  W  be  welghad.  I  n»Wi.  aw.,  H  aWUana.  ouate  U» 
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Afothecajirj  Wkiqht. 


Mr.  leer.  «lgr.  aiotrd. 
si  AporatCAKtct. 

Oojoisofamlllllltre. 
-  1  fluid  scruple. 
In  =  I  fluid  drachm. 


1  fluid  oi 


3  fluid  scruples 

•  plmti  —  1  gallon. 

A.  few  brief  no  lion  of  Ferti/n  Weights  mid 
Maiam  an  flTen  hensritri,  10  they  are 
often  nsefnl  while  reading  Industrial  italics 
of  foreign  oountrlea;- 

Framit.— The  Dew  Trnoh  system  It  called 
metrical,  u  derived  from  the  measnremrnt 
of  the  earth,  fti  fleet  measure,  the  metre, 
l!  presumed  to  b*  the  ten- millionth  part  or 
a  line  drawn  from  the  pale  to  the  eqnitor, 
■uid  l>  39-3roj(  English  Inches.  All  the 
multiples  and  subdivisions  of  crcry  measure 
■re  decimal,  and  arc  formed  by  the  aame 
prefixes  for  10,  in,  moo,  lo.Doo,  the  Greek 
syllables  dm,  bole,  Hit,,  and  kiiivi  are 
preflned :  and  fur  lentha.  hundredths,  and 
thousandths,  the  Latin  syllables  dfei.  kiM. 
mill.      Greek  preflies  Indicate  inoltlpllgn- 


Icwi :— For  tnrfaoa  w 


English  perches.    For  Mlldltr  " 


15  31  aublo  feet  English,  or 


1  or  u  English  acre. 
--■ —     " dltj  thi 

m-awn    Imperial  gallon*   Engl 
-  — 'heUre.  or  cublai 


English. 

point.  -M 

dupolt.  or.  roughly, 
hundredweight 

J  mi™. -In   Anal 
a  lifer  are  weirhed  by  ■ 
•  jpisl 


ei   English,  or 
English.      For 


kilogrammes  make  i 


t 


!»  IB  14 


"ffi 


Bity i m- The  French  metrical  system. 
CoKiumiiwp/,.  —  The  eVaus  Is  191]  grains. 

<dry),  li  Mas  gallons.    The  atmud  Is  i-iso  or 
the  English  gallon.     The  pite  It  27  Incuts. 

nmnurt.~Ttu>  pound  fur  gold  and  niter 
la  7189  grains.  The  mrmvUI  p-iumd  la 
1-ioiaibi.  aTulrdnpols.  The  barrel  J-  3  8904 
bushels.    The  airitl  Is  1-701  of  the  English 

Cm    The/»«urAai/-<HuitheEhln«land 
of  la  .lie  English  Inches.    The  foraaa  of 

'*™»  aid  £rassra.— Itw  oaMara  la  1H 
ltM  ^^ 


FraxMorl.  -For  gold  and  til' 
poll.    The  enoisr  u  llritlbi 

sa -46*  gallons,    Tha/aXlill 


•llyer  Is  4S9H  grains.    The  j 
-IBerilba.   avoirdupois.    *■- 


II.     The  bratrto  ll  tt'lg 
"   aore  ag 


Bblaeland  feet ;  and  the  Rhlne- 

lAlttct.— For  gold  and  oilier,  as  at  Ham- 
burg. Too  seaasssrssal  jMawf  la  1  OSBlTbt. 
afoirdnpols.    Tfas  ttojfii  is  «1  of  the  Engllah 


sshaL    The  sAmai-ee  g 


ir  gold  and  tllrer  It 
rcJaljwMrfltlJtslbo. 
Is  7  998  bushels.  TIM 
ha  «jub  (0  jnonl),  it 


pond  orttiB  1*  I  aaiibt.  aioirdupolo.     To* 

krtnla  (11  qaartai-i)  to  10  71  gallons.'  The 
Omc-iD  is  13  43  Inches.  The  metrical  system 
Is  also  Introduced. 

/fiip/a.— The  pentad  for  gold  and  sIlTerle 
alio  grains.  The  eaattwe  gram  is  196  o! bo. 
avoirdupois  i  the  outran)  piceota  100  ponndo 
evoirdapols.  The  tomefa  le  1  40)  of  the  Eng- 
lish bushel.  The  barilt  la  o  1T1  gallant. 
The  jutrag  is  10  30  uuhes.    The  nm^tia  It 

Aestarlmrfi.  -The  French  metrleal  system. 


407  gallons.    The  fix*  n 
"ranio,— The  Cobftn  m. 


avoirdupois. 


e.    The  aisren  or  BCn 
-Theewad  la  5134  grain* 


•MiTl**. 
The  rmbbto  (4  pare.)  la  B  1011 
bushels.  The  bariit  (31  »-«™m)  It  11941 
gallons.  The  am  Is  11-71  Inches.  The 
OmMr-'i  uaaa  ol  10  palms.  Is  07  UO  Inches. 

Aue.  -There  Is  bat  one  pound.  toIOIbt. 
arulrdupols.  ThermoJIs  3slbs.  av.ilrrtupoli. 
The  dun  ears  ll  I  left  buihale.    The  tear*  ll 
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well  In  not  eery  deep,  and  ■■  tn  Brn  poul 
thla  caller  ll  bulll  from  the  bottom  tg  Ibt 
top.  after  the  tinnU«  ii  Bonded;  ts 
ahrn  Ihi  toll  !■  loot*.  Ik  ezoantKn  dgq, 
r  II*  diameter  conildernble.  tt  ii  onlKa 
is  lop  In  iodh.  tomrllni«  trptnkwi  Q 

_'hlch.  with  proper  manasMnent-  jtaidin 
us  ihe  FxCATmijoa  proccedi.  Wrlli  tnoE 
two  klndB:-l.  Common  lhallow  —Jit 
'BloliaroartHnouly  reaarvotn.  I  irttsui 
'elli.  or  oonitantry  flowing  welli.  dcpanr 
ig  upon  I  high  touroe.  Shall™  "3 
Ilea  penetrate  ■  thin  imnm  or  twn,  1 v 


i  atsa  grati 
m  orr  limn  ji  rns  nuiarli ;  the  liquid 

IHH    It    4»    (saw    Of     STH  Of  til*    E»KlH|- 

gallon  euh.  The  /ooi  or  kalf-tO  la  ll  M 
bsllel.  Til*  Iwnuldtd  ll  1  acre.  JS  perchta. 
"     "     t  adopta  Un   rronoh   nwtrlonl 

-The  weight)  and  tt 


at  the  Imperii!  lUndird. 

WKIGlll'3  AND  ilKABUREB.  LcOAL 
Sdfeivhiu*  or  — l'enuni  who  own.  put- 
Mil,  or  ute  nwhu  ud  hhiuiei,  are  hold 
naponnlble  for  Hut  integrity.  *-  »-•-•• 
Parliament  proridn  that  ererr 
■hallux  or  biiiwh  ut  wiUht* 
wtilch  art  light,  deficient,  o 
imjuot,  ,l,,!l,  on  eonylctlon,  ft 
not  exceeding  Are  ponndl.  To  Maura  the 
fldO.ii  ol  weigh  U  and  meainrei  ai  much  aa 
poaiible,  certain  joirramf  ni  tnipeoton  a 
appointed,  who  art  empowered  I u  eater  t 
premiie*  of  pennni  "ling  weight*  In  t 


laran  Injunction  laanil  the  <,  Bender. 
WELL.  —  A   reriioal  eioarafl<>n  In  to< 

tra  t«  I  he  poroiii  itrstum  oharged  wl Ih  waler. 


laillbriu 


linn.     Whin  the 


tort  It  la  nna*wrT  to  elnfcuile  wtll  *-M 
to  a*  to  form  n  marrotr  tor  the  water  ita 


down  to  tome  itrntam  red  by  a  high  eieW 
When  the  ttratnm  with  wntar  It  ■rTl"4" 
and  pierced,  the  water  aoddenlr  rl«a  £■" 
wall  m  high  u  the  aoorw  of  the  !F»< 
wHsb  an  (wen  be  hither  than  IX'  I™* 
where  the  wall  It  lank,  and  Uiea  la*  «» 


rintui  to  the  local:**,  and  other  *•* 
■tanoei.  foleawaarfbaaAA  ■•**«» 
mwtprimltleeoftbneeotltrlranoit.  *°^ 
pole,  eupport*d  b»  a  poat.  act;  ai « '""■ 
rnlne  the  tinolteti  atrd  from  >a**,d8L, 
ohlld.'wiih  Terr  trifling  anrthia.  »"' 
It  only  oalouhiUd  for  tlHataatta  ■•»*  ™ 
water  fa  very  near  the  lurfaee.  It"* »■ 
mnitmcted  by  any  penoa  who  at"  ■"*: 
le.fr  and  upright  pott.  The  Mil  ■*£■ 
it  Dm  bottat  ranted  bfitW"*™ 
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■  wall  Is  very  dean,  01 


of  tbMHIH  out  be  unworthily  adopted. 
A  put  !•  Dud  old**  to  ttM  well;  tut.  <■ 
connected  by  a  Bud  and  with  the  window 
or  other  opening  la  ll:e  upper  put  of  the 
&mm  when  tin  wh  D  to  b.  ntsodswsd. 
On  ibis  oord  ■  wooden  dollar  Is  placed,  and 
slides  freely  from  ono  end  to  the  DtBer; 
tha  buoknt  rope  Is  pat  through  the  hole  In 
the  collar,  end  o»cr  a  puller  lB  "»  window, 
and  thai  (he  backet  It  raited.  Ant  parpen- 
dlrsiiarly  (roes  the  water  In  the  well  till  It 
oomesinoontsot  wlih  the  collar,  when,  the 
paver  being  continued,  the  collar  slide* 
aluoE  the  fixed  raps,  (111.  together  with  tbe 
buakes,  Oar  raaoh  tbe  operator  In  the  win- 
dow.    A  jghaln  or  bucket*  oonelatsof  a 


lie  two  eadl  of  whloli  « 

... in  roe*  oyer  a  wheel  ai 

a  down  Into  the  well,  with  Hi  bunk* 


ir.  and,  by  tbe  turning 


vane*  fat  ralelnor  a  email  qusntily  of  water. 
A  noil  of  ion  hemp  rope  Is  made  to  pau 
<rv«r  a  wheel  at  top.  and  another  at  the 
bottom  or  a  well.    The  rope  Is  put  In  motion 


wator  from  descending  again  with  the  rope. 

it  li  made  to  past  through  a  tuba  at  the 

top  to  (queue  off  the  water. 

WELSH  ALE  -  l*o or  on  bar  bu  shell  oi 

ling).     Let  It  stand  for 


trie  whole  for  three  hours,  then  strain  o 
tbe  bops. 

WELSH  PUDDINGS— Take  four  (Be 
and  an  equal  weight  of  butter,  floor,  an 
•agar.  Whisk  the  egus  for  ten  minutes.  I 
until  they  appear  extremely  light  i  tbea  ad 


WL*X! 


1    with    the    otbe 


It  hire  disappeared. 
ibonld  boprevuHielyJiistJiquefledwl" 


1th  tl 


Ingredlenti 
•mall   pon 

should  be 


____„!  by  putting  It ... 

dissolved!  A  few  grains  of  eat 
thrown  In  with  tbe  floor,  and  toe  ran 
half  a  lemon  rasped  on  sugar  or  grated;  I 
In  lieu  at  tbls.  ponnded  mice  or  any  oti 
flavouring;  may  be  substituted.  Poor 
tatxtara   directly   It   Is    ready    Into    wi 


if  salt  should  be 


about  twenty-five  ml  notes.  They  ibould  bo 
■erred  with  wine  sauoe. 

BaC.BtB**!  flour,  sugar,  and  butter,  of 
weight  equal  to  tbe  eagi;  salt,  a  tew 
grains  j  flavouring,  to  tail* 

WELSH  BABBIT,  on  KABEBrf.  — 
Toaat  a  luoe  of  bread  on  both  sides  and 
butter  It;  toast  a  slloe  of  Olouoaslct- ebeeea 
□n  one  tide,  and  lay  that  neat  the  bread, 
and  toast  the  other  wltbaaalamander;  tab 

"""is1  °™r'  *"* ,™T*  ™*  '"'•  ***' 

WEN.— A  ehroulo  tumour,  though  ohlefl* 
confined  to  the  disease  of  tbe  elands  of  the 
throat  know*  as  goitre.— Soe  TnstoDM, 

WESTPHALIA  HAH.  To  Cdbk  —  Hub 
each  htm  well  with  sn  ounce  and  a  half  of 
pounded  saltpetre,  and  an  equal  quantity 
of  mrse  brown  sugar.  TswTollowtngdty, 
boll  In  a  quit  of  itron«;  stale  beer  or  porter, 
*  P"*^1!.0'  ■™T  •?"■  *■*  **™B  °f  oommoD 

■alt.  half  a  pound  of  want  brawn 

of  pounded  black  pepper   and   oloi 
onnoe  Men,  and  a  small  bl"  -"      ■ 

Pout  It  boiling  hot  over „.,„,  _„,„  .„. 

It  lie  a  fortnight,  rubbing  aud  tuning  It 
twloe  or  thrice  dally,  whan  It  ihoaM  b* 
•rooked  for  a  fortnight, 

WBT-NUBSE,  Cuoicu  or.— In  the  seleo- 
tion  of  a  wM  nurse  tbsra  la  aoma  dlfflsnlty, 
slnee  then  an  not  always  mothers  who 


who  has  milk 

two  intent*.     ; 

sldered  In  making 

e"  " 


u  Indent  for 

should  not  Biased  thirty 

■are,  nor  should  her  milk  be  more  than 
'   ithiold.    She  should  bain  health. 


outaneoui  scurf  or  eruptions,  cleanly 
ar  person,  and  extremely  neat  and 
■!y   In  her  management  of  whatever 

irni  the  Infant  She  mint  be  sober 
temperate,  for  persons  addloted  to  the 

:•  are  not  soluble  for  nurses;  th*  diet 
id  be  wholesome,  and  neither  scanty 
do  rail.  The  bent  evidence  of  freedom 
taint  of  specific  disease  In  the  bahlt 


a  cheerful  and  annti 


[in.  clear 
Ihralib; 


nutritive  propertlee  or  the  milk,  and  general 
fitness,  should  be  sollalttd. 

W1JALE80NB.— Thli   material  Is  very 
useful  for  a  variety  of  purposed  lis  f — 
blned  properties  of  pliancy  and  str- 
renderfnglt  well  adapted  to  enter  li 
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WHAT- HOT.— Tbii  a 


dMlgnedu  an  elegant  and  aonT*rtcat  Hand 

tor   drawing   room  a.   on   which   to    plaoe 

WHEAT.-Thlt  It  I  he  mart  Important  of 
nil  grain*,  and  Its  Tnrietiea  ue  nuineroni. 
A  general  dlrltlon  of  wheat  I*  made  Into 
while  and  red,  with  Niml  ahade*  between. 
mod  wlBtar  ind  lomrnar.     Winter  wheat 


of  a  liml 


li  the  i 


■lnt*r  will  N 


., r lawlllbrtng 

a  winter  one.  la  general,  the  Una  white 
wheat!  arc  preferred  to  the  Drown  and  red ; 
bat  the  latler  Is  moat  profltabl*  for  wet 

on  amount  of  It*  hardneai  and  ripening 
ear]?.  The  variety  of  wheat  moat  p  roll  table 
to  ba  produced,  nut  depend  upon  tha 
Datnr*  or  the  toil,  at  land  which  baa 
DTsdaoed  an  indifferent  crop  or  one  kind, 
may  yield  an  abundant  crop  of  another  kind ; 
and  the  lend  le  frequently  found  to  yield 
better  crops  ir  the  verlatle*  be  alternately 
changed.    The  richer  deaerlptlon  of  cleji 


Good  wheal  laud 


oX 

otiy. 

be  made  to  produce  good  orope.  yet  itrong 
olay  landa  In   general   yield   the   bearleat 


lie.  fallow,  aa  the  aeaton  allow*, 
■own  from  th«  end  of  Angoet  till 
i  of  Nurember.  Oa  wet  day*  It 
to  eow  ai  early  aa  poaalbla,  ai 
when  thoroughly  dreoohed  with 


■tola  for  harrowjag  till  tha  aaaaamai 
■prtng.  la  tha  opinion  ol  —ay  aaamrana 
h  in  hand  man  the  beat  aa—  for  ■*■*•, 
wheat,  whether  on  fallow,  nut-fallow.  ■ 
ploughed  oJoret  atnbble.  la  from  tha  ban- 
ning of  September  all  tbe  tttb  of  OttoEs; 
bat  tola  moat  dapand  oat  the  Mala  <f  tar 
•ell  and  the  weather.  On  dry  partr/ 
loam*.  In  nod  ooadlUan.  altar  a  *■■■■ 
and  wall  prepared,  wheat  may  he  •>«■  nil 
the  ad  of  HoTaubar.  Alter  nrnlna,  utm 
'  osnauntd  or  led  of.  tad  n* 
ba  property  ptuenraed.  rW 

, n  any  time  buaiitt  the  lit  af 

February  and  tbe  middle  of  Marebt  aadlt 

nlonab  and  an«  tha  bad  k 

ooa  aa  feat  aa  tha  taraf* 
It  leoadyoetnralpadloia 

C  quality,  rerglag  toward*  loam,  md  ■ 
OOOdluon,  t&U  winter  wheal,  ton  ■ 

When  cfnanutanaaa  are  faeoanMa,  k«- 
rer.  It  will  ge=aially  happen  that  an* 
ndi.  when  wheat  n  not  too  oiten  run**** 
ill  nearly  produce  aa  many  baMU  gf 
beat  aa  barley-.- Sea  Cou. 
WHEAT  PICKLING  —  A  preoM  by 
blob  wheat  la  prepared  fiir  kiwiu  u 
mdnoted  at  follow!  s- 
irtt    week!    I. 

Igaaad  from  the  lye.  It  la  read)  lor  ■» 
/better  thnt  the  ammonia  about!  ta  * 

and  lahrVi  added  to  dintalTthaa  ihu 

"  pah.     TW«w 

..    .—      -.-. ha  niakW.ad 

part  of  the  floor  Iwepl  aa—  to  be  raaiy  V 
the  recaption  of  tb*  wheat.  Lt<  ■" 
hatkete  be  prorldad.  capable  of  nekton 
uully  about  half  a  baabet  of  wheat  lata, 
bete  batketa  baring  handle*  ■taadmr  f* 
-l|ht  abut*  tin  rim.  Poor  the  wheat  it" 
tb*  buket,  from  tbe  use.  and  dip  It* 
Uatketful  of  wheat  ioto  tb*  tab  of  l«." 
far  down  a*  oompletely  to  oorer  the  wbau. 
thanprbtht  handle*  of  tb*baakrUpr¥Teana| 
the  hand*  of  tha  operator  being  imnanaj 
In  tbe  lye.  After  remaluhig  la  the  Wea- 
rer a  raw  »«oood».  lift  *p  the  battel  m  * 
anrplu*  liquid  ran  oat  of  It,  and  Ibaalafl 
it  upon  the  drainer,  wbloh  itanda  oa  tbt 
empty  tab,  to  that  tba  liquid  may  arte  n 
It!  fullest  extent,  till  tb*  empty  buW  ;' 
Ailed  with  wheat  and  dipped  la  the  tat. 
Now  amply  tb*  drained  battel  af  " 
■  beat  on  to  lb*  floor ;  and  aa  af  rry  bttBt- 
rul  It  emptied,  riddle  a  little  ilakad  mu 
I  me  upon  lha  wheat,  tbroagb  a  wire  *•>*> 
riddle.  Thai  all  tb*  wheat  wanted  tl  ear 
time  1*  pickled  and  emptied  on  the  aw. 
vhen  the  plokled  and  limed  h*ap  It  renal 
iter  and  orar  again,  till  tb*  whole  nam 
appear*  anlform.  Tba  mixing  by  taraaMT  * 
*— *  managed  at  rotlowt :— Let  two  awe  w 
proirSedwl  '  -  " 

<t  lilt  ahoral  Ir 


WHE 
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under  on*  end  of  ttw  heap  of  wheat,  and,  on 
lifting  each  ahoTalfnl  of  wheat,  torn  Itorer 
behind  them.  proondBr  Ihua  by  shovelful!, 
to  toe  other  end  of  the  heap.  L*t  the 
operators  return  ta  eimllar  manner  In  the 
opposite  direction,  and  Snfflclently  often  to 
cauae  the  heap  of  wheat  to  be  completely 
xalxadanddrledwlihttulime.  Theploklrd 
wheat  la  then  put  Into  aatks ,  and  carried  to 
lie  "eld  In  earn. 

WHEAT-EAH,— A  bird  tht  common  In 
England,  and  ecpeeaally  al  certain  aeaaona, 
when  It  Iraqnenta  newly-Hied  grounds,  and 
It  a  nloae  attendant  on  the  [lough  In  ■•arch 
of  inieat*  and  email  worau,  which  are  m 
principal  land.  In  length,  be  white-ear  li 
abont  flee  iaohee  and  a  haf.  Th*  Mil  li 
black  i  (rea  beiel  i  orer  the  «ra.  eheek.  and 
care,  in  a  broad  black  at 
llneof  white;  the 
part  of  the  neck. 
array  i  the  wlng-corerta  and  qnilli  are 
dueky,  edged  with  ruity  while;  the  legs  and 
feet  ere  black.  The  wheat-car  breeds  under 
■belter  of  a  tort  or  dad,  in  newly -ploughed 

rabbit- barrow*.  In  tone  parte  of  England, 
large  number!  are  taken  In  •nana  made  of 
bore*- hair,  placed  beneath  tbe  turf.    Then 


W HEAT- EARS,  T 


bird  over  with  the  71 


Dalit.- Thete  n 


null  them  on  a 
1  dozen  npon  each. 
n  again  with  the 
with!  the  bread 
crump*;  tie  me  anwen  npon  a  iplt,  and 
Toaet  tbetn  before  a  brlak  Ore,  bailing  all 
the  time  wltb  freah  batter  1  they  will  tike 
about  twelre  minute*,  'flier  should  be 
dreeeed  the  earn*  day  on  which  the*  ere 
killed. 

WHEELBARROW.— A  well-known 
implement  need  In  the  practice  of  agricul- 
ture, horticulture,  end  for  building  pot- 
poen.-See  Bakxow. 

WHEELRAKKOW      LADDER.  -This 

tedder.     Halt  tl 


[  th*  ladder,  a,   may  e 


remain  on  the  barrow  frame,  m,  when  It 
will  eerie,  by  Hi  preisure,  to  keep  down 
anr  light  bulky  matter,  auohaapeahaulma; 
or  It  miy  he  removed  ti together  by  with- 
drawing  the  bolt,  c  c.  A  man  lUnding  on 
the.  third  itep.  and  holding  with  one  hud 
fcy  what  forms  the  train  ofthe  barrow,  may 
eaully  gather  fruit  or  Bower*  at  the  height 
of  tea  or  twelve  l**t  from  the  gruonu. 


WHEELS.— Tueae  parte  of  a  rehioli 
utnali  j  made  of  a  nnmber  of  pieces  of 
with  a  oentre-pleea  or  oak  called  the  r 
twelre  radiating  spokca.  and  ~       - 


Important  part  of  Ik* 


eotlon  with  the  * 


tbe  wheel,  and  a  (crew  and  nut  to  keep  the 
wheel  on.  A  plain  Iron  box  1*  made  to  lit 
thll,  and  Is  "boxed"  Into  the  wheel.  To 
otrrlat*  the  not**  of  thla  exle,  and  It* 
tendency  to  come  off,  ItTeral  concrlranoea 
hare  been  deilgned,  which.  If  carefully 
attended  to,  an  equal  to  all  (bat  la  required. 
It  i«  eueutiel  to  watch  the  wear  and  tear  of 
wheela,  at  their  breaking,  when  In  nee.  maw 
be  thecauseof  aarlana  accident*,  end  Inall 


Ire  guarding;  when 
getting  two.  hare  them  taken 
off  before  they  become  too  weak  to  protect 
the  woodwork;  the  beat  plan  la,  when  tb*- 
lroni  are  half- worn  out,  and  before  th* 
Joint.  In  the  woodwork  get  loot*,  aa  they 
wear  moat  on  the  outer  edge,  to  hare  them 
taken  off  aid  turned ;  If  the  woodwork  la 
Bound,  they  will  run  hall  a.  long  aa  they  did 
atOnti  then,  if  the  woodwork  oontinue* 
aoand,  hat*  new  ironi  put  on.  When  new 
whnls  an  pat  on  to  old  carriegee, 
the*  ihonld  be  made  a  fortnight  before  they 
are  painted,  and  should  cot  be  put  ou  for 
we  till  >  fortnight  after  they  hare  been 

WHEEZING.— An  affectum  peculiar  to 
new-born  Infents.  arising  from  a  collection 
of  mucni  In  the  aur-peeaegea.  It  la  not  a 
dangerous  aymptom,  if  It  occur  immediately 
after  birth,  and  generally  leaves  tbe  child 

WHELKS— A  small  kind  ofahellnih 
which  are  generally  eaten  wltb  a  pickle  of 
vinegar  and  salt;  they  are  extremely  Indi- 
gestible, and  it  It  only  the  very  strongeai 
a  tomtom  that  can  admit  of  their  being  eaten. 

WHEY.-A  mixture  chlcttj  composed  of 
water  and  lactic  acid,  wltb  a  alight  propor- 
tion of  caaeln,  butter,  and  sugar.  It  la 
therefore  highly  nutrient,  but  form,  an  ex- 
cellent diluent  la  InBummetory  oomplalnta, 
and  alio  greatly  promote!  the  accretion!.— 
See  Alum.  Lenox.  Mustabd.  Wine,  etc 

WBEY.a  la  Fbawoaise. —Mix  together 

tableipooEiul  of  each  will  autnoeforaplnt 

whether  neceaaary  or  noti  but  when  the 
milk  lust  bolls,  p.. ur  In  just  aa  much  of  th* 
add  aa  will  turn  It,  and  no  more.    Beat  up 

together  tbe  white  and  shell  or  one  egg. 

till  quite  clear.    Funr  It  off   very   steadily 


e  objection  of  being  heating,  and 
■7  much  lee  1  expenalve. 
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WHIGS  —A  kind  of  ab  udt  In  the 
foUoarfa*  bubo-:— Bab  •  quarter  of  ■ 
noaad  o?  bunt/  Into  t»  posada  of  flour: 
wrth  half  a  piat  of  a- ~    — '  -  -"' 


if  «l.  Tl 


•  UnU 


IRWllfaH 


€  as  oano*  of  eammy  •****, 

,__  srof  tpood  of**rar:  workall 
™j.»«tilT  together,  roll  iba  doiurh  M 
tnlembly  thin,  ud  ilka  tba  oakee  ap  Into 
any  alae  aad  Bar**  ojcaerad.  Tb*  HiaaJ  war 
la  to  aaah*  a  largo  raaad  oak*,  andrto  a-iaa 


qoarl* 


■  whan  Blade  op.  pal  them  an  tin 


ifiZA. 


a  be  found  wild  OB  dry 
raiher  hilly  iltualioaa.  It 
BooHitatoa  food  Tor  otttla, 
•obu  paita  of  BBBbuid  for 
'v*  plaatnleaarmbaattaa- 


admintbly  forthl  performi 

r.  Cattle  aat  It  perfectly  wi 

ngtily  brafied;    til*  c 


^thoroughly 

1h  tba  emzn-loe  \  It  li  a  bulky  and  heary 
Initmiuent,  ihod  with  Iron  nutter*,  properly 
aharpened,  and  Fastened  by  their  audi 
With  thta  loitruneBl  as  much  whlii  may 


be  bruited  M  one  time,  ta  undar  turn 
nlreumitonee*.   the    mm    will    heat    *ad 

eooioe  twpaUUbl*  rood.  Tin 
eoouomlceJ  method  of  eultl- 

■ :  -Let  the  furm  be  tncloied 

StoKoa  of  *dlleb*U  round,  with  I   "      " 


foiiowmi 


it  the  f*0*  ol 


it  bank  ba  II 


i  with 


aloa*  battja,  aaaaaag  (<ar«a>  bna- 

i.  tfaaaM     *"  *  • 

da  of  tba  tantk.  aatd  hf  taua   be 


WHIP— In  tba  ailiatlia  «T  tUa    wa*V 

■own    bnpkateit.   tba  pliabilit?    at    tar 
laadla,  tba  eaaoro  Buu>f*«  of  Ik*  tlma*. 


entlal  r. 


dkepi 


■aaa*.  bat  obey  Buy  bear 

i  order  by  braabamg  Bad  ■■■!!■■■  vm^ 

b*T  *l*o  najair*  trimniajt  bom  Maae  u 

WHISKY.— A  ooro.  iplrlt  *«rr>*i*n>  OS 
,o*l  of  rta  uropertlai  wit*.  «la.  bat  aoaae- 
"-■---  --■*  — re  ataaaa*B»»a.  Ta* 
Oaan  wataky  la  anp- 
sr  by  to*  practaotaf 


bond  to  b» 

5r*kiitbe 


1   tha 


i  pw  aarto******!: i* 


the  two  low***.  Tba  partaara  alt  sppa- 
tlt*  to  each  olber.  and  the  poraoB  wb* 
oat*  the  IowmI  cud  i*  entiUeid  to  the 
d**l  The  aaa  la  the  towtat  ta  eaBbfeaj. 
Each  perwa  hm»  a  rlcbt  to  anaaa*  tha 
c*rda  before  the  deal;  bat  It  La  nail  for 
the  elder  tu*d  oaly,  and  tba  deal**  arte. 
Tba  peek  I*  then  out  by  tha  rta.bt-haad  **• 
Ternary,  and  the  dealer  din  tribute*  thecal** 
b£oa*  to  eaohof  the  player*,  benian*; 


•  itt.  n,.  i 


•  elder,  ud   play*  Sr*t: 


and  hrnta  oa  tin 
f  the  dealer  li 


in,  till  the  cm 
d.  during  the  play  of  tha  oa 


»klnd.darlL„  .__  ,     , 
-milted  between  (be  partner 

t.  eioept  la  a  re.oko.  wben  tba  Barraart 
Ire  If  he  has  lay  of  lb*  ami  t*  hi 
Jl  above  atx  trick*  raokoa  tewdi 
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WEI 


toward*  the  game;  ml  In 
four  honours,  they  eoent  It 
game   eonalat*  oi  In  poln 


enae  they  am 


to  brln*  It  In  agr 
strong;  unit  mad  np 
trump*.  — ' - 

UMblRlM 

a  quart  or  olnqne  to  a  kli  „. 

Lend  tbrouath  »u  honour,  particularly 

frnma  I*  ranch  agamit  y™     *  •  •i  - 

trump.  If  tbe  advanarl 


t  of  i  aeqaanee;  but  If  yon  b 


trump,  ir  the 
lire  no  bono 


"Z™.b 


eight,  t-ui  in 
▼Ha  hare  urn  r 
'"Ifl 

I 


band,  but  not  weak.  Having  ion.  king,  and 
two  or  throe  tin*] I  nerds,  lud  nee  and  king. 
If  weak  in  tramp*,  bat  a  small  ml  If  »troDg 
ill  them.  Ii  jou  bars  Iba  lut  tramp,  with 
tome  wlunlniv  cardi  and  one  losing  oud 
only,  le*<l  tb*  i«lug  eard.  Baturn  your 
partner'*  loud,  not  the  ndTereary'Bi  and  If 

Ejq  bare  obi/  three  originally,  play  tha  best, 
at  you  need  not  return  it  immediately 
when  you  win  with  a  king,  quean,  or  knave. 
and  bare  only  ■mall  one?,  or  when  you  bold 
m  good  aeqoance.  hav 0  a  atroug  auit,  or  bare 
flre  tmmpa-     r*" 


Da  not  lead  aa  aoe,  nnlaae 


trumping  a  card  when  Wrong  In  trnopt, 
particularly  if  jon  bara  *  strong  nit 
Marina;  only  a  row  amell  trampi.  make 
them  when  youeen.  If roar  partner  Wfkuaa 
to  trump  a  (nit,  of  wblab  ha  knowa  yon 
hVe  not  the  b* it,  lead  your  beat  tramp. 
Whan  ran  hold  ell  the  remaining  tramp*, 
play  one,  and  then  try  to  put  the  lead  iu 
your  partner't  hand.    Be  member  hew  many 


,  or  want  tha  odd  trick. 
When  playing  fur  th*  odd  trick,  be  cantloua 
of  tramping  oat.  eipeolelly  IT  yuur  partner 
be  likely  to  trump  a  *ult<  and  make  all  the 
tricks  you  can  early,  and  avoid  Oueuhig. 
If  yon  take  a  trlok,  and  bare  a  aequenea, 
win  it  with  the  loweat  The  following  are 
the  principal  law  0/  kIou-.  —  U  a  eard  be 
tnrned  np  In  dealing,  the  advorie  party  may 


they  bar*  been  tha 


alagim,anlanltlMthalMtdeal.  ITeny 
ia  play  with  twalra  card*,  and  tb*  rati 
.re  thirteen,  the  deal  to  aland  rood,  and 


1  till  hla  torn  to  ol»j 

y  a*h  what  card  wi . 
Only  what  it  tramp*.  No  person  may  take 
ap  Ibecaroswhilt  dealing]  if  the  dealer  in 
that  gate  ihould  mill  the  deal,  to  deal  again. 
tnlenblapartner'a  fault;  and  if  a  aard  ha 
tarnad  up  in  dealing,  no  new  deal,  nnlm 
tt*  partner'*  fault    If  the  dealer  pat  tbe 


turn.  If  any  person  play  oat  or  hla  tarn, 
tbe  adversary  may  nail  the  sard  played  at 
any  time.  If  he  do  not  make  him  revoke:  or 
If  either  or  the  adverse  party  be  to  lead,  may 
desire  hla  partner  to  name  the  anit  which 
mnat  ;be  played.  If  a  person  anpposee  he 
ha*  won  th*  trick,  and  lead*  again  before 
hla  partner  baa  played,  iba  adversary  may 
oblige  hia  partner  to  win  It.  if  he  can.  If. 
a  person  lead,  and  hla  partner  play  before 
hia  torn,  tbe  edrareary  *  partner  may  do 
tbe  same.  If  the  aoe,  or  any  other  oard  of  a 
soil,  be  ltd,  and  any  person  play  out  of 
mm,  whether  hla  partner  bare  any  of  lb* 
anlt  led  or  not,  ha  la  neither  to  trump  It  nor 
win  It,  provided  he  do  not  revoke.  Htroktag. 
It  a  revoke  happen*  tn  be  made,  th*  adver- 
saries may  add  three  to  their  score,  or  take 
three  trick*  from  them,  or  take  down 
three  Iron  their  Beorat    and,  If  up,  moat 

the  adreraary  may  eauae  the  hlghtat  or 
loweat  of  tbe  mi  tied,  or  call  tbe  card  then 

revoke.  Ho  revoke  to  be  claimed  till  the 
trick  be  tamed  end  quitted,  or  the  party 
who  revoked,  or  hla  partner,  hare  played 
again.  If  any  parson  claim  a  revoke,  tbe 
adverse  party  are  not  ta  mix  their  card* 
upon  forleltlng  the  revoke.  No  revoke  Ban 
be  claimed  after  the  tarda  are  eut  fur  t  new 
deal.  Oalttntr  fcwm.  If  any  panon  rail, 
unapt  at  tbe  point  of  eight,  tbe  advene 

After  tbe  tramp  card  la  turned  np,  no  par- 
ana  nay  remind  hit  partner  to  call,  on 
penalty  of  losing  one  point.  If  th*  trump 
oard  be  turned  up.  no  honours  eaa  be  set 
up  un  lea  a  before  claimed,  and  aoorlng  honour! 
.... . — '-igthem,  lobe  aeored  agaim  t  them. 
non  call  at  eight,  and  he  answered. 


If  any  penon  call  at  eight.  1 
and  tb*  oppotlte  pa/tics  hare 
their  eard*.  arJ  " ' 


me^cm"™. 
wrong  oard.  he  1 


he  n 


.I  If  h« 


partner  are  liable  for 
sheet  or  loweat  oard 
■ring thnt deal.  Ifany 


1*  la'  •.  -1 


oanea  tn  any  ault  lea  a 

peraon  throw  hla  ear— .„„  ~-r 

poring  the  game  lost,  he  may  not  take  then 

vkled  he  do  not  revoke,    rr  any 
'S  every  "—  - 


lnTh»band, 
ahow  hliWdY.  but  la  liable  to  have 
urn  called.  OaBdaj  la  ploy  a  e  trie*.  If 
any  person  omit  to  play  to  a  trick,  and  It 
appear  he  ha*  on*  sard  mora  than  the  mat, 
it  ahall  be  at  tbe  option  or  tbe  advaraary  to 

awreinJar  ami.  Keen,  peraon  ought  to  lay 
hi*  oard  before  bim.  and  If  either  of  toe 
adversarial  mix  their  sarda  with  hi*,  hla 
partner  nay  daauad  each  peretn  to  lay  bit 
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card  before  him.  bat  not  t 
played  BUT  particular  Olrd.  1 
urHd  m  by  I  hi  bat  Judge*. 
TVH1TEBA1T.-A  (peoiei 

April,  whitebait  begin  to  mmk 


Ht 


*pp*renlly  butjuet  ohuuged  from  the  elba- 
miaoue  aula  of  very  young  fry.  In  Sep- 
tember, ipeolmeni  or  whitebait,  the  young 
flih  of  the  jew,  may  be  taken  of  the  length 
of  lour  or  flit  Inohei.     Bit  they  *r*  even 

then  mixed  with  otharp  -» — -" 

■  lie,  u  though  the  roe  b 
depoetted  throughout  tin 
hablta,  they  mpp«4r  to   M  nn 
jonng  herring,  > lwayi  keeping 


Kiln  upon  a  teble,  oo 
eh  or  the  edge  with  ■  jut  mwu 
flour  [nj  half  bo  inch  thick);  peitiprlnkle 
lightly  by  inn.ll  heudtuli.  about  ■  pint  or 
moreof  the  bait,  taking  oire  that  it  1>  spread 
■11  orer  the  flour,  hiving  ready  about  three 
pound*  of  good  and  aweet  lard  la  a  deep 
frying -pao  L  let  ihn  be  getting  hot  while 
you  proceed  u  above.  Obecrya  carefully 
when  the  lul  vapour  riiei  from  the  lard, 

away  the  flour  qoisk.lv,  and  throw  the 
bait  Into  the  bat  lard,  or  rather  ahake  it 
In  by  degreei,  but  quickly,  or  part  will  be 
dreeeed  aud  tba  other  not,  moving  the  fry. 
lag-pan  backward!  and  forward!  to  apread 
the  whole  aud  prevent  the  Bah  from  adher- 
ing, keeping  the  pan  upon  the  Bra.  Having 
■  wire  ilioe  or  ladle  ready  at  hand,  apply 
tint  oautiouily  among  the  flan,  and  if  they 
aound  crisp  and  bard,  remove  them  quickly 
Into  a  oulleuder,  drain  one  minute,  iprlnki* 
lightly  with  flue  lilt,  toil  them  over  and 
jjjrve  upon  a  dlab.  with  a  napkin.  Initaoter. 
i  oe  whole  prooeaa  ihould  not  taJto  mora 

WHITKBAJT.  Wl.vrER-9.leol  Ipruti 
of  a   large  alia.    Shake  them  In  t        - 

with  a  bruah,  abak*  them  in  equal 
title*    of    flour   aud    bread    otuatta 


a  napkin.  perfectly  p 


Brown  bread  and  h _. 

Into  wedgea  ahoald  bo  placed  on  table  wha 
them,  added  to  which  a  little  cayenne  pepper 
andialt  liall  that  ahoald  be  laixjo  a*  eance 

WHITE  CAKE. -Tat* of  dried  and  rifled 
lour,  of  freah  butter,  and  of  flnely  poaaded 
loaf  auger, one poand each;  Ave  «rau-baalcn 
egg*,  a  quarter  of  a  pint  of  cream,  of  raalrrt 

raway^aeede,  half  a  grated  nutmeg,  a 


'the  butt* 


i  ubleipoonlul  of  freah  yeait  ;-)et  the 
rlae  before  the  Art  for  hair  an  hoar. 
_  ,_  It  in  a  buttered  tin.  Initantly  an 
taking  It  out  or  lha  ovaa.  with  a  feather 
bruah  the  top  a  J  over  with  the  be 


Let  it  stand  at  the  n 


:ti  lift  loaf  (agar  apoa 


lies: 


nutmeg,  I  of  1 ;  brandy.  1  wiaegfain  < 

oae- water.  anfnstcat;   yeaat,  l  taoii- 

ITE  CUSTARDS.  ~  Boil  a   pint  of 


put  B__ 

again,  and  let  It  boll  gently,  itlrrtag  aaa- 
atanUy  till  It  beoumea  thick,  take  It  of  lha 
Arc,  add  a  tableapoonfal  of  orange-flower 
water.    Serve  la  ouaurd  glaaaaa. 

ifj-  Cream.  1  pint;  mace.  1  blade;  aagar. 
Soaa. ;  egg*,  4  whit** :  orange- lower  water, 
1  tableapoonfnL 

WHITE  PAINT.— A  paint  which  wffl 
dry  In  about  four  hour*,  and  leave  no  a«U, 
may  be  compounded  a*  followa:  — Take  a 
gallon  of  apirlt!  of  turpentine,  and  two 

add  a  gallon  or  bleached  lineaed  oiL  ihak* 
theae  well  together,  and  bottle  them  bka- 
wiae.  Grind  any  quantity  of  while  had 
very  line  with  aptrtt*  of  turpen im*.  Urn 
add  a  numdent  quantity  of  the  lul  mliture 
to  it,  till  It  la  fit  for  laying  on.  Ir  It  bt- 
oome*  thick  In  working  It  moat  be  taunted 

WHITE  POT.- 1 

half  a  pint,  of  iprk 

roll  illoed.  while  aagar  and  natmev'ta  the 
teita.  Bake  It  la  a  bowl  two  bun  hi  1 
iiMakom. 

WHITE  PUDDINGS.— To  two  porta  of 
beef-anct  shopped,  add  on*  part  of  aat— 1 
previously  toaatad  before  the  Are;   ball  a* 


oh"ip  them  w 
whole  well  to 

„ >  aaloe.  **d  l. 

an  hour,  pnoklag  tham  aa    the*   bail,  t* 
--'-'      -"~     The?  win  heap  mt 


onion  or  two,  and  ebop  tl 
and  anlt ;  ml*  the  whole  * 
the  ingredient*  Into  aklna,  and  hull  U 
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soma  time  In  bran  after  they  have  been 
Billowed   to   become   cold.      Parboil  when 

two -thirds  of  tha  former  to  one  of  Ihe 
latter,  the  puddings  will  bedrj  mdUiWni 
Tiier    require  to  be  highly  seasoned  with 

WHITE  8 ALICE -Boll  i  stick  of  I 
and  ■  boneh  of  parsley,  In  n  plot  of 
adding;  white  pepper  and  a  Utile  salt. 

fitit  two  ounces  of  butter  Into  a  saucepan.  1st 
t  melt,  add  to  it  u  union  sliced  thin. 
dredft*  In  flour  until  If  is  a  put*,  but  do  not 
let  It  brown.  Simln  tbtmllk,  and  add  it  by 
degreed  to  the  butter  and  lour,  »Urrlng  -" 


_, _  II,  oritwlll  ourdle. 

WHITE  SOUP— Put  Into  a  clean  aa 
pan  two  or  three  quart!  of  water,  the  on 
of  a  two  penny  loaf,  with  •  bundle  of  a< 
herbs.  aome  whole  pepper,  two  or  three  etc 

an  onion  or  two  out  across,  and  a  little  ■ 

let  it  bollonveredilllltlaquliesmooth;  take 
celery,  endive,  aod  lettuoe,  only  the  white 

Krt,  out  them  Into  pteoea  not  too  small ; 
11  them,  itralti  the  loop  off  Into  a  clean 
stewpen  :    put  In  the  herbs,  with  a  good 

p'ce"-  ■    ■    '—  time  till  It  li  eery 


;h  ;   If  m 


noil   Fret 


iped,  In  aome  of  the  aoup 
WHITE  SWELLING— This  I 


tro\l  nicely 
white 


the  ligaments,  and  bonea  of  ibi 
shining.  ineleiUe  appearance— a  form. 
the  'disease.    White 
that  disease 


ending  the  utmoai 


of  tbe  c 


aeon,  who  bee  little  cbsnoe  of  curing  It 
by  mil  operation.— See  Scrofula. 

WHITE-  WASH  I  HO.  —  The  act  of 
cleansing  ceilings  and  walla  with  a  eolation 
of  lime  in  water,  to  wlilcb  a  portion  or  else 
la  generally  added.  Tbe  practice  of  white- 
wiihlng  apartments,  eminently  oontrlbnlet 

operation  which  should  be  performed  perio- 
dically, and  never  less  frequently  than  onoe 
■  year.  It  la  to  be  observed  that  the  hot  or 
quick  lime  Is  the  beat  fortius  process,  and 
should  be  employed  as  aoon  at  possible  alter 

effective  In  destroying  vermin,  and  remov- 
ing Infection. 

WHITE  WINE  WHET.— Put  half  a  pint 
of  new  milk  on  the  Are,  the  moment  It  boll, 
up.  poor  In  u  much  sound  ralaln  wine  aa 
will  completely  tum  It,  and  make  It  look 
clear;  let  It  boll  op,  then  sat  tbc  aaaoapan 
aside  till  tbe  curd  subsides,  and  do  not  stir 
It.  Poor  tha  whey  off,  and  add  to  It  half  a 
1111 


soger.    Thus  you  will  hat*  a  whey  perfeotly 
cenrof  milky  particles,  and  aa  weak  as  yon 

WHITING—  A  wall  known  fljh  belong- 
ing to  the  cud  tribe,  and  valuable  on  aooount 
of  Its  delicacy  and  lightness  as  an  article  of 
food.  It  does  not  usually  exceed  a  pound 
and  a  half  In  weight.  It  abounds  on  alt 
British  coasts,  ana  comes  in  large  aboali 
toward!  the  shore  Id  January  and  February, 
for  the  purpose  of  depositing  Its  spawn.  It 
Is  easily  distinguished  from  the  haddock  by 
the  absence  of  tha  barbule  on  tbe  ohtn,  and 


-  than  the  upper,  a 

-Open  tha  II 

ill  or  thsir  bel 
sed.    Wash  a 


epoonlol 

sgr? 

and  tails  towards  each  other,  that  they  may 
lie  oompaolly  lb  the  dull ;  and  tha  backs 
should  be  pi  sued  dawa  wards,  that  tbe  sauce 
may  surround  the  thickest  part  of  tha  flesh. 
Lay  two  buttered  papers  oeer,  and  press 
them  down  upon  them ;  set  the  dlth  Into  a 
gentle  oven  for  twenty  minutes,  take  off 
the  papers,  and  send  the  flih  to  table  hi 
their  sauce,    Port  wine  Is  always  used  for 

deiLYui 


used  Instead.  It  Is  an  advantage  to 
e  off  the  heads  of  the  flsh  before  they 
dressed,  and  they  may  then  be  entirely 


'hich  tncj  are  beked  should  ha  buttered 


re  they  are 
HI  TING 


point  of   bollli 
salt,  two  bay-li 

just  simmer  fro 
watch  them  closely 
over- done.    Serve  p 

which  the  whitlnga 


hem  Into  water  at  the 


ig  it,  the  liquor  In 
e  been  boiled,  just 


„ .  1th   beef  suet, 

it  previously  to  putting  on  the 

'     "'    -    -hem   two  or  t 

plain  melted  bi 

WHITlNO    DRIED. -Choose   then 

no  or  three  pounds  weight :  take  out 


little  vinegar  over  th 
the  akin  from  break  I 

While"  oroiilng 


WHI 
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blood  from  tin  buk-boMt  win  ttaein  dry,  I  the  Angara.     The   ilUtlactlr*    I 

ud  pot  Miatt  lilo  U»bodlaui1n*i    whltln.  1,  that,  u. 

lay  them  an  a  boerd  for  *  Bight,  Uwn  bu|    I' '  -  * 

then  np  In  ■  dry  plica,  and.  after  tt 

four  rteye,  they  "ill  be  At  to  droM. ._ 

ud  rob  then  Kith  tag,  ud  itnw  nrumbi    thU  OUH,  the  UK let  lag  ■ 

of  brad  o»er  tbemi  ley  Uwn  before  "■* '  — ■  "■- ■>■«-■'—  —  "--  - 

ire,  ana  b 


S.-Kmpty 
i  (kin  tba  ( 


W&ITINaFILLKTSf-Kmpt^udm 

boaea,  paaemg "the  knife  from  tba  tat]  to 
Um  bead  ;  dlnde  eaoh  elds  In  two,  trim  Ibe 
Allele  lata  good  ahape.  ud  Told  than  In  a 
sloth,  that  the  ntoialore  may  ba  wall  ab- 
sorbed trom  them ;  dtp  thani  Into,  or  draw 
tbam  through,  aome  beaten  egg,  then  dip 
then  Into  fine  orurnbs  mixed  with  ■  inu& 
portion  of  Hour,  and  fry  (bam  a  Una  light 
brown  In  lard  or  slnrlflad  hotter,  drain 
Dud  well,  prtta  then  In  while  blottlng- 


4  brand  erumbe  (or,  to  ehorten 

_..  ,- ■  portloo  of  olerlAed  butter 

may  be  mined  with  the  •*«-  M  nnt>.  and 


arnenba  of  bread, 
load  batur 


•nit  and  pepper. 
mast  Into  otarlt 

thne  Into  the  bj „ 

the  prootfa,  ■  portion  of 

be  mined  with  the  *- 

d  with  good  malted 
Mad  ranl-grary,  eeaeooed  with  cayenne. 
lamoaJukM.  and  ohopped  pan  ley.  Fire 
Blnntaa  will  fry  the  flfleu.  even  when  rtry 
hvgt  [  mi  her  more  Um*  will  be  required  to 

WHIMNG     FRIBD. -Clean.  iWn,  ud 

a  (hem  thoroughly  InaeLoth,  faiten  their 
to  their  month),  bruh,aligbUy,  beatao 

■m  ba  mind  with  a 


little  floor :  fry  thi 

to  plenty  of  boiling;  lard,  drain  and  dry 
them  well,  dleh  lham  on  a  hot  papain,  and 
aerve  tbam  wltli  good  melted  butler,  or 
with  well-made  ahrlnp  or  anobory  aauoe. 
A  (mill  half- tea*  poonlul  of  ialt  ahonld  be 
beaten  up  with  lb*  ten  used  In  preparing 
the  whltlnga :  two  will  be  aufflolent  for  hall 
■  doaen  Bah.  Fry  from  Bra  to  eight  alnutaa, 
asoorditiB  lo  their  alaa. 

WiUiiNO.  to  Caktb.  —  Whiting  are 
aaually  fried  nod  eurlcd.  They  abould  ba 
ant  In  hall  down  the  back,  ud  earned.  The 
Cti m j I •■  <■  ■        rl  (i  ibe  beat. 

Win  ru>w.-  wbltlowa  are  vary  painful, 
deep-aeatad  abeoaa*M,  In  ganaral  -—  ' 
to  the  soger »,  and  uaueJly  the  laat 


traoled  ud  Inunae.  attended  wllh  a  U 
bmna  bent,  nad  polaatlaff  throb*  ol  asn 
angalah.  At  iheaa  aymptoana.  with  mi 
tandanieaa.  and  pam  of  UK  unrroisci. 
parte,  eontlnue  long  bofore  the  aurj 
•howl  on  the  aorfaon,  th*  beat  ™r«  1 
pnrana,  after  baying  {toaJtaoed  well  rj 
bran,  la  to  oover  tha  *j[  trawl  tj  or  toil 
part  of  the  aagar  wlUi  a  good  rabble,:  i 

reuniting  the  aaaaHs,  If  necnaoary.  U  6 
abaoeaa  la  lit  to  open,  wtraa  It  ahoulJ  I 
lanaed  freely,  toooeragin*  tha  arurJ.1 
charge  by  hot  1 1  naa  ait-  ■aaupoaJihata, 

wfDOEOM.-A  epewaaof  mlmu? 
birda.  bred  in  the  mnrsaaea  of  the  urti 
which  they  quit  on  tha  approach  of  vuta 
■am,HtM*MnBHtnaraurll  tba  end  of  uu 
aouthera  Journey,  they    apraad  theaieK 


Mnty  and  aprlchtllueaa.  Tha  female  B  o 
aober  brown,  tha  Tore  part  of  the  nn±  e£ 
rout  paler.    Vac  youu*  of  both  ee  — 

ray,  and  oontinue  ao  till  F  " 

.a  plumage  of  them  " 


1  February.  rto 

wgine  graduJlT "- 


MMatl. 


month  of  July  tha  feather*  baonme  dart  aal 
grey,  ro  that  ha  la  hardly  dMilogallhiak 

WIDGEON.  M  Danai.— Thafabbdini 
roamed  like  aommon  deokn,  hoi  riw 
■  tsAlng,  ud  wllh  a  rather  laaa  ellowaooia 
time  fur  rooking.  Hefwte-r'iar.ltatt* 
le  drawn  along  the  braaat  in  the  iltoaaffl* 

aqntatad.  and  a  little  aayaaiae  aepp"  J 
eprinkled.    They  requireamedtgrm'I.r™ 

WIDOW.  Leo  at.  Kronrt  Aim  BaPW1 


DAILT  YTAHTS. 


WIL 


are   twnbuid  lb*  m*r  d 
Idren   will  be  entitled  to 


for    her    children.      When 
hnebud   diet  Intmtate,  Hd  without  et 
dren.  one-helf  of  the  psrsossl  property  goes 
to  the  widow.    A  widow  It  always  <»  titled 
to  letter*  of  admlnletmtton  to  her  deceased 
bus  band's  pernonsl  effectt,  which  will  g'  " 
tier  e.bnolul«  and  soleaootrol  over  ihe  sen 
but  when  aba  hat  possessed  htrtelf  of  1 
JMHiri  hnabmd't  etTeota,  and  adminicle! 
to  the  estate,  iha  bit  be  »t  onoe  sued 
the    reeorery  of  ur  debt  lie*  from  1 

WIDOWS,  CHiBlTTBJ  FOB.— Thar*  19 


r   charities 
m  parochial  form,  and  ■ 


t  for  tt 


. r. 1  In  the  eharohwardena 

Tber*  are  *l*o  pension  charities  for  widows 
who  ere  above  the  h>  of  Ofty  or  slaty, 

WIFE.  LtmiPoimos  or.— Awtfeoan, 
trader  no  olruumitanos!.  be  aU)  liable  for 
ber  husband's  debts,  although  be  may  have 

en*  abroad,  bat  all  his  available  nroawty 
Vila  oonntry  may  bo  seised  to  discharge 
(mob  debts.  The  wife  of  a  oourioted  fe'.nn 
cannot  remarry.  Thatraasportatloa  of  the 
hatband  will  not  justify  tha  wife  Id  marrying 
■Sain  daring  bli  lifetime,  tbeooavlatioa  ana 
lentenoe  of  the  husband  not  operating  aa  ■ 
dissolution  or  the  marriage.  A  wife  I) 
competent  and  compellable  to  erf*  evidence 
for  or  against  bar  butband  In  legal  pro- 
ecodinga,  where  either  la  party  to  a  suit; 
"proceeding,  the  wife' 


a.  wife  may  make  a 


ber  but 

la  called  a  power  oi  appointment*  mai  is.  an 

U  possessed  or  the  control  of  property  in 
hep  own  right.- See  Hcsbahu  aud  Wire. 

WIG— An  article  made  to  repreHnt  the 
natural  head  or  hair.  A  T*ry  great  Im- 
provement has  taken  place  In  the  construc- 
tion oF  wiga.  of  late  years,  and  they  may 

natural  covering  of  the  bead.  In  choosing 
a  wig,   attentlun   should  be  paid  to  the 

oast  of  the  features,  oompfexion,  fco. 
BespMt  Ibould  alio  be  had  to  age,  as  tt 
would  be  a  manliest  absurdity  for  a  person 
bordering  on  three-snore  and  ten.  to  wear  a 
besd  of  hair  such  at  Is  usually  displayed  In 
youth.  Dark- oomplaa  toned  persona  should 
also  wear   dark- coloured  wigs,  and  ligbt- 

WILD  DUCK  SHOOE' I  MO.— This  may 
hetonsidered  legitime**  sporUng  as  soon  as 
the  yoaag  ducks  lake  wing,  which  osenra 
towards  Ice  middle  of  August,  until  which 
time  thty  are  not  worth  shooting,  for  edible 
purpose),  unless  they  be  the  produce  of 
a  Terr  early  baled.  To  ensure  food  (port 
tile  brat  plan  Is  to  walk  Id  a  very  deliberate 

IflllMnol  too  deep,  the  chances  of  success 


Itself.  In  o. 


liking  np  the  brook 
a  one  or  more  wall. 
i.  which,  If  mute,  so 
mncn  ine  nenar.  "ine  fens  of  Lincolnshire, 
Cambridge,  and  Martin  Mara.  In  Lancashire, 
Ireewestlsnt  localities  lor  wild  fowl  shooting. 
WILD  FOWL.— That*  Include  birds  of 


ffHtt 


gulihed  by 
i  uwir  HighL  In 
ihey  feed  oo  the 


dloV  Is 


.... of  green  wheat. 

It  rather  smaller  than  tht  ta 
■riy  the  hi 
■Ire.  weighs 
.half  or  lire, 
ine  out  is  yellow ;  in  head  and  upper  pars 
of  the  neck  a™  ornamented  by  a  deep  glossy 
green,  terminating  In  a  white  ring.  The 
lemsls  Is  lass  In  lis*,  and  not  distinguished 
by  any  splendour  In  the  colours  of  ber 
plumage.  The  parent  blrdi  pair  in  the 
spring,  and  the  hens  Inonbate  In  some  slight 
shelter,  and  lay  from  ten  to  fourteen  eggs, 
which  they  sll  on  for  about  thirty  days. 

WILD  H>WL  SAUCE.— Simmer  a  tea- 
cupful  of  port  wins,  lbs  tame  quantity  of 
good  grsuy,  ■  little  shallot,  pepper,  salt. 
nutmeg,  and  mace,  for  ten  minutes  ;  pat  In 
a  bit  oi  butter  and  flour,  girt  it  all  one  boil, 
and  pour  It  over  the  birds. 

WILD  FOWL.  TO  Da.ta.-Half-roaat 
them;  when  they  come  to  table,  slice  the 

Watt,  pferioutly  prepared,  sr 

and  salt,  poae  on  a  Utile  ; 
sqaaeit  the  J  aloe  of  a  ' 

■p  the  bird.  1st  it  rem 

done,  turning  It. 

WILL,  Duectiohi  ran  iadh, — 
Evsry  person  who  hat  attained  tht  aga  of 
twenty-one  years,  and  Is  his  own  master,  is 
qualified  to  make  a  will.  Anything  may  b* 
bequeathed  by  will  (hat  la  at  the  disposal  of 
the  testator.  Although  there  is  no  peculiar 
form  of  will,  it  is  nevertheless  unwise  fork 
person  to  make  one  without  profeislonel 
assistance.  A  person  may  tit  down  to 
make  hit  will,  with  his  Intentions  perleetly 
clear  In  hlaown  mind  at  to  the  disposal  of 
his  property,  but  which,  owing  to  tbe  merest 
literal  omission,  may  be  rendered  not  only 
obsears  la  Its  usanlng.  hut  even  capable  of 
being  totally  misinterpreted.  The  coal  of 
drawing  apt  will  it  but  small,  and.  there- 
fore, ought  not  to  be  begrudged  by  the** 
who  wish  10  be  assured  that  their  Intentions 
may  bs  strictly  carried  oat.  A  will  muat  be 
in  writing,  and  signed  at  the  foot  or  the 
end  thereof  by  the  testator,  or  by  sosnt 
ton  lohls  presence  by  hie  direction  i 
signature  must  be  made  or  acknow- 
ledged by  tht  testator.  In  lbs  presence  of 


m  over  the  lamp  till 


WIL 
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-  below  i 


gronnd  that  this  rule  lud  Dot  been  strictly 

onmnlied  with.    Mo  dlapoeltlor " '  — 

following  the   signet-—     — 

operative;  and  mil  alterations  end  Inter- 
Uneationa  Id  tb*  body  or  ■  will,  abonld  be 
■lined  In  Uw  margin  with  the  Initials  of  the 
testator,  ur  noticed  la  the  attestation,  in  u 
to  show  that  they   wen  made  before  the 


iS.;g.     If  > 


g  and  attestalkM.  |i 


bere- 


the  sinning 

Mined  and  re-attested.  An  attesting  i 
Beet  mar  ilgn  llie  will  for  the  Uttator  by  u 
direction,  and  where  a  party  no  acting 
■Igaed  bit  own  name,  but  expressed  it  to 
be  on  behalf  of  the  testator,  the  will  wat 
bald  to  be  valid.  A  testator  may  sign  bv  a 
mark,  and  it  fonu  no  objection  to  inch  a 
mode  of  signature,  that  ha  Is  able  to  write 
his  nana.  Tb*  signature  mill  Im  made  or 
acknowledged  In  the  presence  of  wltneaiea. 
Ir  it  lima  hm  .(Bird  id  their  ebeenoe,  It  la  a 
t,  If  tba  teatator 
*■  hi.  will,  to 
i  fined.  Two 
indent.      The 

im  of  Use  teatator. 


that  tb< 
etteslinj 

loh  meani  in  a'plece  where.  U  be  looked 
rerds  |t.  ha  could  ate  them  stgut  the* 
id  not  bain  thaaama  room  or  bouse  with 


-jlotbeL „     „ 

In  no  Olden  t  Ifthev 
with  him.  but  in  umift 
It  II  physically  Irapoa 


through  a  win  du 
are  In  the  iame  r 
a  position  u  to 
alble  I  hat  be  aaa 

Every  pcrton  should  execute  a  will**  noun  u 
he  is  in  the  poseeialon,  however  imall  It  may 
be ;  In  aaoh  a  Juncture,  a  properly  qualified 
lawyer  ihould  be  called  in,  your  Intentions 
divulged  to  him,  and  he  will  give  proper 
expression  to  your  wishes.  Then,  when  the 
Instrument  ia  seat  borne  to  yon.  execute  and 
bare  it  attested  as  previously  directed,  and 
all  will  be  well.    It  will  frequently  happen 

deelret  to  modify  in  provisions,  revoking 
former  gifts,  and  •electing  otber  objecti  of 
bit  favour.  The  better  way  la  to  make  a 
now  will  altogether,  If  the  modlfleatlone  are 

may  be,  ami  very  frequently  la  effected  by  a 
oodloll,  wblch  la  a  testamentary  paper,  a* 
Its  name  Implies,  of  a  entailer  ciuraater 
than  a  will.  It  must,  however,  be  ngnod 
and  attested  witb  the  same  solemnities,  and 
when  executed,  will  be  read  together  with 
the  will  u  one  Instrument.  When  a  testa- 
tor, at  various  periods  of  hit  Ufa,  baa  execu- 
ted aeverel  testamentary  papers,  cash  pur- 
porting to  be  1  he  last  will,  that  ona  which 
was  executed  nMMt  proximately  to  bin 
decease,  will  be  admitted  to  probata,  and 
anted  upon.  It  Is.  therefore.  Important  that 
*  will  Mhould  be  accurately  dated  with  the 
day.  month,  end  year  of  IM  execution.  A 
testator  may.  however,  make  several  wills, 
eanh  dlspoelng  of  different  property,  and 
they  will  all  stand  together  as  a  tingle  will. 
If  a  teatator  who  ban  madoone  will,  execute 

per  duly  attested,  expressly  revoking 

will  and  laying  no  more,  he  destroys  it 
u  though  It  bad,  been  oon- 


■  ilkin  of  ble   property,   be  will 

bat  one  it  thereby  retired  exactly   as  it 

WILL,  DiBccrroiia  ran  Pnvria.- The 
will  of  every  il  in  sis  ml  parent  la  to  be  proved 
In   that  oourt  within   the  Jetrtedaw  or 

which  be  shall  have  died,  be iiig  rneacceea  of 
pert  oral  property  of  the  vaJao  of  £t  ;  bat  if 
be  shall  have  died  | 
property  within  mora 

estate  in  another,  tba 

in  tlia  prerogative  ■__._    . 
within  wblch  the  several  ji 


■CMjviadiot 
"**fceT™ 


Hon  uf  fall  eonsiaurial  court,  or  an 
tba  dUeaaa  of  the  Btebop  of 


the  will  is  not  to  be  proved  la  other  of  the 
oourta  of  the  Blahopa  nf  Winohestar  or 
London,  but  In  the  prerogative  court  of  the 
Arohhlahop  of  Cantcrbnry  at  Dooten' 
Commons,  both  the  die  cans  of  Wiocbeeter 


parsoaal  property  lie  in  thn  nrovinr*  of 
Canterbury,  and  another  part  in  the  stsu  i  taut 
of  York,  tba  will  matt  be  proved  w  hath 
provinces,  though  not  necessarily  la  the 
prerogative  oourt  of  eaeat  pawnor ;  far  if 
the  property  In  each  nrtmnoe  ihould  be 
entirely  within  onejnrladasuon.  the  probata 


of  tbeae  matters,  in  order,  that  ir  be  do  act 
at  oner  eetUfr  himself  or  tba  court  1m  with 
the  will  Is  proved,  he  may  be  aware  of  tht 
difficulty  when  It  ooours,  and  know  whoa  to 
consult  npon  the  point,  and  likewise  be  able 
to  collect  the  information  necaaaary  ear 
forming  a  correct  opinion.  If,  however, 
after  obtaining  the  boat  advice  within  tit 
---   -' ' |  — "     -----  - 

of  a  probata  fKen 
For  ever.   If  tht 


doubt  whether  the  will  should  he  prone  w. 

that  prerogative  court  or  any  lr'-— ■ 

be  should  decide  In  favour  of  a 
the   prerogative 

deceased  had  not  piV|#o->j  ■■  hitiai  warw 
Juried  lotions,  a  probate  front  the  niurogatrr* 
court  Is  not  void,  but  only  liable  to  be  eaves 
so  i  while  a  probate  taken  ont  Intutuaaajr  Is 
an  Inlerlor  court  leabaulntaly  vwd.  Wbei 
sort  of  things,  being  the  nroparty  of  the 
deoeaaed.  shall  be  aoooan  ted  -  notable  gooda. ' 
for  the  purpose,  of  founding  the  jarisdkUa 
of  the  oourU  with  respect  to  probata,  at  a 
qaettlon  of  mueb  ninety.  Hcassenotd  fatal- 
tore  and  all  other  erlwlea  In  and,  aaeel  t 
dwatllsghouae,  warehouse,  OF  BnunMuuuMI  1 
atook  in  trade,  and  cash,  are  profMarty  to  tfcf 


DAILY  WANTS. 


■id  cash  at  ■  banker'!)  in  property  where 
the  debtors  reside  Judgments,  statutes, 
neocnmnoa.  are  property  where  thej  hire 
been  given  or  acknowledged.  Leases  for  years 
are  property  when  the  land  la,  and  not  where 
theleaMbappenstobe.  Sbarei In Assail and 
railway i  running  through  severnl  dioceses, 
are  property  In  the  dlooeee  where  the  office 
standi  for  transferring  the  shares  and  pay  Ins 
the  dividends.  If  tbe  deceased  (hell  have 
died  on  ajourney.  the  property  about  him. 
ft"  hie  death  ahull  bare  happened  within  the 
jurisdiction  or  a  different  oonrt  from  that 
which  poaeeeees  authority  over  tbe  place 
where  all  tbe  reat  of  bit  goods  are,  win  not 
render  It  neseeaary  to  take  not  probate  In 
the  prerogative  court,  ae  It  would  hare  done 
in  any  other  eaae  than  that  of  hit  dying  on 
■  Journey.  Having  collected  full  Information 
of  the  extent  and  value  of  the  droeeaed's 


acting  of 


am.  and  If  the  i 
'hronjrh  t 


a  to  apply 

ie  prerogative  courts,  or 
pnty  registrar,  or  other 
■  In  any  or  the  Inferior 

taoos,  he  may  do  the 


granting  the  probate.  Bat  be  should  take 
especial  care  to  hate  bli  ■tamped  probate 
delivered  to  him  within  a  few  weeks  from 
the  data  of  bit  affidavit.  Ha  la  required  to 
•wear  to  the  gross  value  of  the  personal 


i.  or  leaaeboldt 
holds.  If  by  ihi 


bllltlet  of  the  Dim;  andth  .  .. 
be  Included  in  the  eatiroate  of  the  leetator'i 
properly  will  be  hli  iharaof  the  net  balann 
only.  Artlolea  which  rail  under  tuedenoml 
nation  or  fli  tares,  if  attached  to  real  estate 


Tbaci 


at  part  of  ibe  real  estate,  a 

tor's  right  to  such  artlolea  will, 
esure.    depend    on    the   questit 


:in  fee. 

or  the  tenant  for  life  only  la  tbe  real  estate. 
Property  of  which  the  testator  was  only  a 
trustee,  must,  of  course,  be  left  ant,  unless 
snob  property  shall  have  been  so  mixed  up 
with,  tb*  testator's  own  estate,  that  no  par- 
ticular part  can  be  said  to  be  the  trust  fund. 
In  tola  case  no  deduction  of  Ibe  trust  money 
must  be  made  In  the  drat  Inttanoa,  the 
deceased  being  merely  a  debtor  to  the  Ob] cot 
of  tbe  trust  i   but  a  proportionate  return  of 


duty  m 

shall  hi 

hat  been  kept  separate,  and  It  Is  consequently 

left  ont  ofthe  estimate  as  above  directed, 

making  an  affidavit  of  tbe  facts.  Every 
exeoutor  la  boond  to  exhibit,  when  called 
on,  a  full  and  perfect  Inventory  and  value! Ion 
or  tbe  testator's  effeols,  in  tbe  court  In 
which  the  probate  Is  granted  -.  and  though 
he  may  never  be  called  upon  to  do  to,  tha 

an  inventory,  and  preserve  it,  In  order  that 
he  may  be  able  to  answer  any  call  upon  him 
for  an  account  In  whichever  court  it  may  be 
made.  The  property  Is  to  be  valued  at  the 
Uraeoftsking  out  the  probate:  and  all  rents. 


10I0  profitable,  and  tha  growth  of  rod! 

rtksularly  Mi  tbe  returns  are  certainly 

"    " '  s  front   any 

-    -o  with 


partleotaly  so:  tbe  returns  are  certainly 

quicker   than    ihoia    derivable  fronr 

other  wood,  and,  proportioning  then 


—  -    -lanagemant   a —    ,   ..— 

least  eqnaTln  amount.  The  groand  moat 
suited  to  the  formation  of  oiler  beda,  as. 
they  are  called,  Is  found  on  the  margins  of 
streams;  it  should  be  or  considerable depth, 
and  partake  largely  of  a  loamy  character. 
Gravelly  beda  or  banks  entirely  of  an  argil- 
laoeout  nature  are  not  Biting.  Tbe  land 
should  be  indolently  btgh  to  prevent  mora 
than  an  occasional  submersion ;  for  though 
all  willow*  thrive  In  damp  soils,  few  of  them 
are  naturally  bog.  or  ayes  marth  plants, 
and  never  succeed  when  frequently  eatn- 
rated  Tbe  preparation  of  the  ground  la 
oontlaed  to  a  deep  anmmer  trenching,  to 
destroy  weeds  and  pulverise  it.  As  it  la 
usual  to  plant  only  nuttings,  this  operation 
had  better  ha  deferred  till   spring,   when 

Sieoea  of  about  two  teat  In  length,  taken 
<om  the  bottom  of  tbe  atron ges t  recently 
sat  rods,  may  be  thrust  Into  the  ground  for 
about  half  their  length  at  distance*  of 
about  a  yard  from  each  other  -,  their  subse- 

balng  merely  an  occasions]  hoeing  to  remove 
weeds,  though  at  tbe  beginning  it  will  be 
well  to  look  over  them  and  replace  any  that 
bays  failed.  Tbe  produce  ofthe  first  year 
wilt,  of  course,  be  small,  but  tbe  rode  must 
be  cut  to  within  three  Jolsta  or  buds  of 


cutting,  is  as  soon  at  the  leavee  have  fallen, 
because  tha  remaining  budt  have  then  time 
to  consolidate,  and  are  better  prepared  to 
meet  the  winter:  and  though  for  con- 
venience the  rods  are  sometime!  allowed  to 
stand  all  the  winter.  It  may  be  observed  the 

always  break  In  the  succeeding  spring  with 
tbe  greatest  vigour.      With  regard  to  the 
planting  of  willows,  nothing  can  be  mors 
lay  be  increased  to  almost  an; 

Their  after- m*"""- 


plsnUrrg  of  Wl 

easy.  Theym 
extent  by  o— 
described  fo_  __ 
men t  roust  of  oc 


e  destined  for.     Tbe 


Sooglc 


THE  DICmoHABT  OP 


rieee  ob  th<  head    efter 


DWi  the  pound,  u  It  pruuUeod  with  thoou 
Of  lab.  oaBBtnut,  and  other  ooppioe  wood ; 
to*  aabeequent  ahoote  to  b*  thinned  m- 
oardlna  to  the  atrenrtb  or  the  a  boot  ud  toe 
■pace  the?  are  allowed  to  umnpj,  or  it  onee 
to  let  them ,n.  op  wtoperfeet  treee,  taking 
only  iBeh  lateral  braoehee  a*  me,*  be  te- 
qalred  Tor  repelra.  *c,  before  the  principal 
growthe  h.it  attains!  e  marketable  file. 

WILSON'S  LOAN  FUND.-Thli  fund  Ll 
detoted  to  the  uiUUnoa  of  noil     * 
mora  In  trade  In  the  Cltr  of  Lone 
■bid*  or  not  leaa  tbin  £IM  ire  " 

year,  nut  be  ible  to  par  all  he  m,  and 
find  three  or  four  inratlee  for  the  rnpay- 
HMBt  or  the  loan,  cash  of  theae  Mreata* 
harlDK  to  farnlah   rei'ereaooa  of  their  re- 


t  lenL    The 


?  .?'?*.: 


a  larye  teMopfal  of  staked 

idhiFrtha  quantity  off  re.h 
11  It  In  a  oleth  for  two  bom. 


good  without  _     _ 

WINCU.-lom.OKl.UK, 
mdlapeoHblt 

to  •ometbnon  dlapeaaad  with.     Battlunrdf* 
■an  o*eae,th*  angler  ran  never  ensure  blM- 

■eif  actlnat  hookiag  a  ■■■  of  wbtob  be  did 
not  ■aadltala  theo*ptare,end  whleh.  without 


ptaanre  of  hi  J  appear*  arm  to  ita  &m 

C tenant  would  be  doablj  ■ortiti*  i 
■ft  at  being  a  gainer,  the  laita  ha 
blmetlf  mlnni  hoot  line,  end  partuai1* 


the  dietpBoint* 
BroMed. 


t  a  raalne  in 
all    alluded  V 


lowar  tuh  may  be  mored  o] 


and  the  apfwnl 
ed  op  lad  tin  n 
almllar  manner.  The  ootalde  of  tr*  «* 
mar  alio  be  toned  Into  theme*.  *>»» 
It  may  be  really  fjnhiteiL  rnjel  «<**■* 

a*  penon  ataadlue  within  tbr  re" 
Utsot  the  rwoeaaltT  of  renoirai,  tM  ity 
t  beadtnn.  The  6mm*  of  the  «■**■ 
:tlrd  with  tjoorea,  wetajhtt.  »aJ  pvj* 
a  the  murmniner.  the  fllfcto  m  t>  ■• 
re  nnt  nude  In  the  aaaM  P***hTJii 

boat  the  middle  of  the  Hah;  m^" 
irota  the  aeah  rerolret  at  P*"*"*? 
a  to  enable  the  oatatde  to  In  ran" 
rlthont  dtatnrbKin;  the  BUett  or  rm"» 
Thru  the  taett  to  ptoaed  nrticeiir.  •' " 
lower  one  In  the  furore,  a  torletr  »"• 
nob  aid*,  alraou  Into  and  tain  W  * 
the  eliding  nllete,  ao  that  to  tola  ■"  " 
-  lah  BtMea  op  or  down  In  the  —Inwg 
■t  ou  be  Immediately  retemad  tadnnj 
aide  ont  by  puHlng  back  lot  If** 
id  at  the  hum  thru  palllBf  <*■  " 

In*  the  col  owe  and  traanaeat  «T5 
adapted for  window*.  It  ahoekl  to I**"™ 

fo^ri^wniS-TS* 
.  or  exemption  from  "P*^2 

™ *ognt»  of  air,  aid  m*£3 

po.is.ton  or  non-poneelM  •fyK 
ETonnd,  towhkjhtheBuri«cea","°- 
pottad  planu  from  the  ***»*  «" 


DAILY  WANTS. 


favourable  position  of  a  person  who  has  • 
eveen  -  taoa  sei  he  an  refoHM  the  leiupersturt 
of  the  room;  udubll  window  admits  the 
ihtji  or  theson,  ftom  early  I"  the  morning 
until  night,  and  yet  can  be  abided  by  a  blind 
at  will,  he  McnhtvnUs  great  variety  or  fa- 
der « 1  can-  boose  ptentewl  IhsMl  any  dUBoalty, 
Among  the  Ulan  it  suitable  lor  windows  an 
lomed  the  bulbous  order,  which  blow  earlr. 
and  are  easily  cultivated,  inch  at  Uw  tnow- 
drop,  nprlng-crocns,  early  Ullp,  Hyacinth, 
tonqoll,  and  narolMui.  These,  after  Bo wer- 
Idi,  ahould  make  way  for  others.  It  mnit 
b«  borne  la  mind,  however,  that  Uw  odours  of 
town  ate  very  injurlou!  to  health.  If  the 

Koto  nreoonflntd  with  ni  in  closed  rooms, 
ring  the  night,  plant!  generally  give,  oat 
*  gas.  which  la  especially  Tinrtiol  to  human 
beings  In  a  sleeping  apartment  of  which  tha 
door  and  window  are  slnaed,  The  anurtnsa, 
also,  which  sometimes  arises  from  oar 
bodies  during  sleep,  baa  an  unhealthy  effect 
on  the  plant*,  besides  the  Injur?  they  suffer 
from  having  light  altogether  kept  out  at 
night  by  a  shutter  or  window -curtain.  In 
this  unnatural  Hate,  planta  cannot  thrive; 
therefore.  If  they  are  to  hats  pluses  in  bed 
rooms,  they  should  only  hare  oatalda  ones, 
which,  will  salt  them  well  in  mild  weather. 
- **  -rill  be  foand  that. 


■wtter' 


i  the  00 


room  daring  the  nig! 

light,  and  moltture,  will  be  as  Banal 
them  as  lu  the  day-time.  Tha  pi 
replace  bulbs,  may  consist  of  the 

nrimroac,  hepatioe,   anemone,   raw 

tuberose,  and  candytuft.  Ttw  last-named 
plant*  abODld  be  removed  to  outside  quarter! 

when  tbeycente  to  pleats  tha  er — ' 

the  tenses,  snd   give   place   to  

valued  Bsran html,  raobslH,  perpetual  roata, 
and  aweet-sceoted  myrtle,  which  will  blow 
the  frrenter  part  of  the  year.  These  pis  ' 
neecf  not  ha  displaced  at  any  time  from 
window — except  to  receive  genial  shon 
ont  of  doore-aa  they  are  always  ornamental 
and  never  lose  their  foliage :  If.  however, 
there  be  a  convenient  plane  for  them  ootllde 
the  house,  their  temporary  removal  there 
■will  invigorate  them,  unlest  In  cold  weather, 
and  their  plaos  can  be  advantageously 
Am nled  by  other  plant*.  Carnations. 
**>r<eaa.  ten-wte*  itoett,  double  well- Bower, 
■and  Chinese  rose,  are  desirable  Bummer 
•planta  end  may  be  lurrounded  by  the  au- 
lotnn.  blowing  campanula,  petunia,  verbena, 
etaatsasnlnrta.  and  Chinese  chrysanthemum. 
-The  cultivation  of  window  planta  molt 
*>s  guided  altogether  by  a  psrson'a  axtnt 
of  space  within  and  without;  If  I 

astult    hit    planta,  whtn   oat  of  I ... 

Jhe  most  be  content  to  keep  luth  planta 
aaetbefachaleorlheiterenluro  and  those  rosee 
-which  preserve  thelrbloom  longest  add  inurd 
stbe  greatest  ornament.  In  cottages,  how- 
errer*  nbora  the  lowait  order,  there  are 
wu  nelly  window! 


ie  kinds  of  planta  before  named,  so  na 
Jjp  up  continued  nucoeuione,  more  es- 

pot  nor  need  any  care  c  when  their  season 

Even  ■  window  on  a  north  tide  of  a  lattice 
'    —  timet  for  itxifrage,  the 

"**S     ~" 

bloom  of  the  tender  plant!  longer  than 
~ld  be  the  ease  If  they  were  exposed  to 
attmnlstlng  effects  of  the  an,  la  no 
OlrnaBMtanaei  of  aspect,  then,  it  a  person 
deberred  from  cultivating  window  planti; 
la  any  point  of  the  enntpeii  there  will  be 
either  sun  or  light  sufficient  for  some  aorta 
of  beautiful  and  Interesting  flowers ;  and 
there  It  no  month  In  theyaar  In  which  iwsst 
flowers  or  green  foliage  may  not  gladden 
tha  ryes  of  any  person  who  bat  the  nmnud 
or  a  window.  Borne  Instructions  art  neoea- 
■ary  ai  to  the  loll  that  should  be  provided 
*  -  plants,  and  the  mode  or  potting  them. 
_  nu  cannot  be  cultivated  In  pott  with 
complete  usees!  unlen  the  toll  hi  whloh 
**~  are  put  Is  suitable  to  their  nature,  and 
lint  n  considerable  proportion  of  nou- 
eent,  u  the  quantity  of  mould  In  a  pot 
eeaaarlly  very  imalf.  and  the  plant  In  it 

ot  extend  it*  root)  In  learch  of  food  at 

It  dote  In  open  ground  culture.  It  It  not 
only  naeassarj  that  the  plant  ibould  bare 
the  proper  kind  of  noil,  bat  alio  that  thli  be 
dnly  prepared  before  It  loused,  by  repeatedly 
turning  It,  to  that  the  whole  shall  be  tho- 
roughly and  frequently  exposed  to  the  air, 
and  the  asperate  parts  of  which  It  Is  com' 
possd  perfectly  blended  together.  This  work 
should  be  done  la  eons  plane  where  tha 
mould  will  not  be  exposed  to  heavy 
— '--  loe  seasons  for  doing  this  are  the 
1,  winter,  and  early  spring  mouths, 
r  It  not  the  proper  period  for  thai 

... gel.  because  the  heat  or  the  lesson 

would  dleilpete  tame  of  the  most  setlve 
properties  of  the  compact  A  toll  suitable 
for  pot  planta  generally  Is  a  good  sound 
loam  or  garden  mould,  completely  rotted 
manure,  leaf  mould  or  leaf  earth,  silver  aaad 
or  drift  land  blended  together:  for  tome 
plants,  the  pink  tribe  especially,  old  mortar 
rubbles,  1  and  for  otber  planti,  at  heaths,  or 
peat  earth.  The  next  thing  to  be  considered, 
both  In  order  and  Importance,  It  the  potting 
of  planti.  If  the  pfant  require!  to  be  re- 
potted, the  moald  In  the  pot  In  which  the 
plantls,mnstbc  In  a  dry  state,  and  therefore 
can  be  Tory  easily  removed.  Olve  the  pot 
tero  or  three  imtrt  blow*  with  the  palm  of 
tht  hand,  on  every  side,  to  loosen  the  earth 
from  the  Inside-,  then  spread  out  your  An- 
gers aroor.d  the  item  of  the  plant,  turn  the 
pot  bottom  upwards,  and  the  plant,  with 
the  roots  and  mould  ondliturhed.  will  fall 
into  your  band.  Previous  to  doing  thli, 
however,  the  pot  Into  which  the  plant  la 
about  to  be  transferred  should  be  prepared. 
quite  clean,  and  otherwise  ready  j  lit  drain- 
age should  not  only  be  perlect  whr* 
plant  It  moved  Into  It,  bnt  shoalf 


THE  DICTIOHAHY  OF 


wbeu  the  drain***  bniH  obitrasUd  i  and 
tt  thl*  be  not  attended  to.  the  plant  <rUl  be 
narioualy  dimmed.  If  not  ultlmiitolv  d*- 
llroyed.    Thebeat  planofdralnageisforrasd 

Of  tWD  pieces  of  tilt,  with    lb*    •dpi  Of  *eoh 

ple»atrelghtonaneatdo;thoaetwo  straight 
•din  ihould  be  placed  In  nontiel  over  to* 
ralddla  or  the  hale  it  lbs  bottom  or  the  pot; 
Immediately  otv  U»i  pKott  of  tile,  wher* 
they  BHt  ih*r*  should  be  pleoed  an  under 
orater-abell  with  tb*  hollow  aid*  down- 
ward*: around  and  over  thete  ahould  be 
pot  bila  of  broken  poUbarda,  the  larger 
pleeu  below,  and  tba  entailer  above ;  over 
tbe**,  ami   broken  and   partially  rotted 

Km*  of  wood,  aoeh  a*  may  be  found  at  the 
(torn  or  an  old  wood-Black;  oier  tbeaa 
some  broken  dried  laarea,  or  rough  ibrou* 

little  of  tba  liner  mould.  Thlt  will  ail  op  * 
third  part  or  tb*  pot.  Wben  tbe  plant  la 
being  re-potted,  th*  root*,  If  the;  b*  found 
matted  round  tbe  bait  or  earth,  ahoald  be 
carefully  drawn  out  by  a  amootb  pointed 
■  tick,  and  rreeljr  out  bank  op  to  the  larger 
root*,  taking  oar*  not  to  Injur*  them. 
ir  tb*  ball  or  mould  be  hard.  It  ihould 
be  loosened  bj  cautiously  preteiog  It  be- 
tween the  Angora  and  tna  thumb.  Thau 
root*  mult  be  plated  regularly  ' 
pot,  and  the  prepared  mould  sir  .  .  _ 
auumgat  tbeaa,  and  pushed  down   gently 

tb*  aldea  or  th*  pot  b*l 

Sited  to  get  the  soil  mare  completely 
■  root*  end  tbe  loosened  ball  or  piu. 
Car*  abould  be  taken  to  plan*  tb*  plant 
perfectly  upright,  and  the  etem  exactly  In 
th*  mlddla  The  plant  ihoold  b*  pat  at  th* 
rime  depth  In  tbe  new  pot  u  It  ma  in  tba 
fanner  on*.  If  tb*  root*  be  perfectly  co- 
wed after  thl  settling  of  the  mould  In  the 
pot,  the  plant  I*  nuffiiUeu  Uy  deep.    Having 

da.  fllled  up  wltb  mould,  print  It  <f 

equally  no  th*  whole  lurfaoe  wltb  a 

roughly  and  gradually  through  tba  Una 
of  a  water-pot,  with  aome  raid- water  r 
a  little  above  tbe  temperature  of  th*  a 
aphere.  either  by  axpoilng  tt  for  loma  time 
to  the  rare  or  the  inn,  or  bj  mixing  a  little 
hot   water  with    th*   cold.     Thl*  Unlabel 


eatber  be  mild  and 

not  wraay.  or  put  under  shelter 
tbe  air  oireulntti*  freely  until  the 
become  perfectly  dry.   Whether  the  wi 

be  given  or  not  to  the  plan  ti,  the/  m 

examined  before  they  are   placed  In  tb* 
window,  to  ae*  wher*  it  require*  pruning  or 

J,_l" '""  '"a  growth,  and  dear 

ling,  remove  thoae 
_  img  where  (boots 
•  not  wanted ;  cut  away  the  woret  placed 
mob**  wher*  they  are  crowded  or 
aalng  easb  other ;  out  bask  or  ahortan 
■h  thuuu  uut  disproportionately  a  [roue 
*a  growing  at  the  same  Join'  -  ■— 
i  aide  of  the  Branch,  to  that 


h*  bade  nut  b*  oooaldand  Joai  bete, 
•here  the  eat  ia  to  fa*  aaado ;  Ihlaaaoaklae 
o  made,  that  van  tba  bad*  grow  u 
iranoaea,  ther  will  BU  up  .arte**  span 
ind  tha*  ptrltot  th*  forai  of  the  plant    Aa 

nude,  to  M*  If  tlier*  ara  any  girna  Sjet 
upon  them.  If  only  a  few  of  tb*  l****a  ara 
affected  by  Ibua,  tb*  BIO*  may  be  eaair. 
destroyed  by  preaaur*  of  la*  flngir  sad 
■bomb,  but  wbea  lb**  *Ki*t  in  caauiderabk 
lambera,  th*  plant  nut  be  fanaltnted  with 
obacoo  amoka  This  ahoald  be  repraud 
three  tin**,  at  Interval*  of  tbret  or  (Bar 
daja.  tbe  foliage  being  waahed  *Mh  the*. 


,   may   b*  dipped    in   atraac 

— r,  instead  of  t*mlg*U*g  lb* 

plant*.    In  oourae  of  tint,  tbe  oalttvaior  of 


anrsa 


a  beautiful  array  of  ei 


.        ie  last-named  plant,  them 

varlaty,  which,  bdng  longer  lived,  aad  man 
—jungly  aoented  than  the  ooaaaaoa  aort,  U 
ipeolally  desirable  for  the  window  sort 
'aeauuai  and  geraoiuma  oontlnu*  soaaetsan 
ao  lone  In  flower,  that  ihey  ahoald  bar*  u* 
Brat  claim  to  standing  room  In  any  heaw 

where  growing  fowtr*  are  kapL  tnr 

fnchslai  abould  ha  traaafern—  —  ' 
side  of  tbe  window- ell  I  or 
where  tliey  will  « 

not  ■*ff*r  t 

g  healthy  p — _  .  __  ,. 

10b  pou  la  a  light  rich  eoit,  and  meat 
.  .  hopped  Into  oti  era  Just  largtenoogtile 
admit  tk*  apace  of  about  half  an  tana  iC 
round,  the  Inaarlad  pot  standing  in  man  <* 


to  the  WI- 

_j  a  aalovay. 

M0OB(BBJtht 

order  Oat  they 
of  nam*  tnr*.  u* 


trlvanoa,  tbe  b 


.  son  will  b*  a> 
•  ■  plant*  j  the: 
r,  and  will  ■ 


more  luxuriantly.    Alll ,    

plant*  sbouldb*  kept  In  doalbra  aad  verier 
by  shipping  th*  bade,  ratter  thaa  by 
pruning  after  shoota  have  (track  oat,  aa  tk* 
strength  of  tha  plant  will  be  hattar  prv- 
aerved  by  the  nipping;  of  TlgKalW  la  ill 
flnt  Hag*,  than  by  allowing  It  M  gnwai 
aa  Waurlng  should  be  ennfally  atuwtal 
to.       When   plant*   ara   walarad  liam,  a 

be  given  to  Boak  th*  root*  l«»at***lj  la 
tbe  com  of  D*wly-pott*d  plaata,  »ibb  > 
aeaood  supply  at  water  ahoald  b*  myanaaad 

i   ill   Um  fli  nth ta  I iIiiiiiih||.Ii1j  aTaaaw lisl 

for   th*    root*    of    plant*    Hot    ywt   aara- 


i  up  by  the 


of  suitable  mould  i 
top  dteas  thai  Ink! 
that  fraah  uouria 


.  Wneaavar  tha  aul  J 
>.  it  thoakt  b*  lop*sa» i 
naUutnaat.  and  a  aufr 
boand  be  alwaj*  reaar/  ta 
f  earth  H  •  not,  ta  *taar 
Buat  laVwMba  nrearat 


WIN 

down  to 
their  trtb 
by  gM* 
beneath  i 
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i  tha  roots,  lii  plaoe  of  that  which 
-«  consented.  Carnations,  ud  all 
•  ahunld  b«  carefully  treated  u  in 
the  petals  being  supported  cither 
the  Bower-stem)  toitUikt.gr  by 
iB  tbem  with  slip  cards  Axed 
Gem.  and  fastened  to  the  etake  by 
or  e  trlru  of  but  matting.    These 


turds  will  keep  the  flowers  In  ■  ufe  pot  I 
while  In  bloom.  August  il  the  bat  mi 
for  dividing  roati  or  taking  oft*  dipt,  in 
order  to  obtain  new  plant),  ind  alio  for 
shifting  the  old  plants  into  new  pot),  which 
should  be  plaoedln  tbe  shade  until  the  roots 
hare  strnck.  Fat*  about  men  inches  deep, 
six  lnobe*  wide  it  top.  ind  four  at  bottom, 
■re  the  mutt  convenient  In  Il»  for  the 
planti  that  are  to  blow  In  the  following 
aptlng.  Offsets  may  be  grouped  Into 
a  mailer  pots  until  I  hey  take  root,  after 
which  they  will  require  separate  pots.    At  a 

Sneral  rule,  do  nut  re- pot  any  plants  when 
ey  are  budding  or  la  bloom,  aa  the 
■hitting  checks  their  progress  and  J  Fringes 
their  health,  ln  order  to  afford  sufficient 
space  for  potted  plants,  where  the  eul- 
tlTator  is  limited  to  tbe  breadth  of  a 
window  -111  without,  or  within  the  glued 
sash,  a  moieable  platform  of  ban  lor  the 


ontHdeli  to  be  recommended.  This  -rrno- 
tnre  Ji  oomposed  of  iron  bars  one  Inch  thick 
and  on*  Inch  In  width,  and  tweiye  or  fifteen 


on  j,  wi  th  ho  I  ee  f  or  to 


tofthluiron*  and 

minted  of 
._    __J  Hll.  and 
painted  green.     Green-oolou.ed    pots   are 

appropriate  and  pleasing  to  the  eye 

zed  onu.    Coloring  the  surface  mould 

in  the  pot  with  louse  and  moist  moist,  is 
both  tasteful  and  beneHdal  to  the  plant,  by 
prerentlog  the  evaporation  of  the  moisture 
from  theearth  by  which  it  Is  surrounded  and 
Ted.  Tbe  ordinary  mode  of  window-  garden- 
ing »  illustrated  injtyi.  land],  Ihe Belgian 
window  garden  lurii  lines  one  or  (he  Belt 
modes  of  thla  kind  of  aultnre.    It  la  within 

ferrlnr  to  lbs  annexed  engraving.  In  jto.  3 
it  will  be  teen  that  the  sill  or  Iha  window 
la  extended  in  breadth  beyond  the  factor  Ihe 
wall  of  the  home  by  bracket*  i  two  or  more 
(helves  ire  placed  across  the  window,  which. 


with  the  sill,  are  oorered  with  plants  In 
pots.  A  roof  of  glaas  Is  hinged  to  the 
window,  fram*  at  any  oonrenlent  height. 

a  ailed  with 
i  Tor  ventlle- 
n  part  of  the 


tlon  by  raielng  up  tl 


ny  point 

endle.    Ths  planti 

StSwJffgJW 

ie°rafiy™ 


are  watered  and  aria 
within,  as  the  wludowl  „  . 

In  (wo  parts,  and  do  not  generally  move  up 
and  down  at  In  England.  In  oases  where 
the  sloping  roof  extend)  tl   " 


low  being  thrown 
enjoy  iha  fragrance : 

heat,  and  dry 


ndbeeut  y  or  the  plants, 

. . the  room,  and  with  "the 

.__-e»  of  glaas  used,  Ibey  Ioec  Utile 

of  their  effect,  even  when  the  window  Is 
shut  altogether,  rig  <  '»  another  example 
of  the  same  kind  oT  window  garden,  placed 
npjjceite  tbe  centre  window  or  a  drawing- 
room,  and  extending  considerably  beyond 
the  breadth  of  the  window  on  both  aide). 
It    is    supported    en    highly    ornamental 
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•tone,  ilmte.  cut  Iran,  or  wood. 
i  rise  to  the  level  or  the  wlndow-sl 
o  higher;  Indeed,  a  f*w  Inches  luw 


open  for  ventilation  i  th*  nil  of  the  honie 
*nd  the  casemeuC  of  the  window  serve  for 
the  but    The  operation  of  arranging 
plant*  is,  of  ooMoe,  t~  ■—  —-'.——''  f. 


ic  room  within,  far  opening  the  window, 
i?.  1 1)  the  unit  kind  of  cue  adapted  to  * 
ogle   window,    tile  ventilation,  although 

spliced  in  the endi.— See  WiKDIAttCun. 
WINDOW  FAIN  nSQ.-5*  window* 
:  i  home  my  be  very  appropriately  deoa- 


n  peculiar  kind  of  piper  U  rendered  perfectly 
transparent,  upon  which  dealjru  are  painted 
Id  glass  ooloun.  which  will  not  ohang*  wl"- 
the  lltf  ht.    The  paper  li  applied  to  the  gla 

■  preparation  li  Anally  applied,  whi_._ 
• id  adda  ten/old 


■fan*    with    glaaL 
'biota  (the  naceeaary  qaai  heviar 

ers  plead  medallion  antra  of  Watts** 
rlgnxea,  perfectly  treneparent,  wbioh  aoBl 
Inonaied  brilliancy  from  iht  *e*al-truir>- 
raney  of  tha  surrounding  trronud.  This  u 
by  far  Ihe  cheapest  meihod.  tbongta  huoliijs 
extra  trouble.  To  ascertain  the  number  of 
designs  required,  nninrt  the  glass  care- 
fully, and  then  oalonlate  haw  many  ib«u  of 
the  tranipnrent  design  i  It  will  take.  Tbs 
theela  an  arranged  no  that  they  eat  be 
Joined  together  oon  tlnuonalj,  or  cat  B>  any 
tile  or  shape.  Chen**  a  line  day  fat  the 
operation,  a*  the  glnu  ahould  be  perfectly 

a '-mat/acted  by  the  humidity  of  tin 

re.    If  poaalble,  U  la  um  eoair- 

„  work  upon  tha  final  befatn  It  D 

fitted  in  th*  frame.     If  yow  ara  oaaMar  on 

Sleceoi  aaatlached  glaa*.  lay  ft  OB  a  (at 
It,  or  oarbut  (lab,  near  wliies.  ■*■**  be 
.rtviomly  laid  a  piece  of  batae.  aw  aiotb.  to 
:eep  tha  glaaa  I  Hatty.  Tba  gnu*  being  thai 
lied,  dean  and  poUah  tba  aarfaae  an  which 
on  Intend  to  operate  (on  windows  tba  it 
be  loner  tide),  tha  with  tha  brnah  lay  ca 
t  a  thick  and  even  ooat  of  the  prepared 
arniih  ;  let  thi*  dry  lor  an  hoar,  more  a 
.eat,  according  to  tba  state  of  tba  it**> 
sphere  aad  tba  thickneaa  of  tha  aaat  <f 
Tarnlah.  Meantime,  cat  oat  and  trim  ta> 
designs  carefully  to  fit  tha  glaaa;  than  tif 
—  a  pic**  of  paper,  face  downward*,  aad 
ap  tba  bank  of  It  with  a  ipotwa  applaal 
era!  time*  to  equalize  tlia  aaoJeUu*    la 

s  operation,  arrange  ihe  time.  Bo  that  tee 

designs  may  b*  left  finally  ,to  dry  f>  i 
quarter  of  an  hoar  before  application  laths 

flMi,  tha  Tarnlah  on  which    will   ban 

dcaigne.  Apply  tha  salami 
•  the  glass  without  prtuan: 
endeavour  to  let  the  sheet  fall  perfectly  k** 
and  amooth  on  the  glaaa.  ao  that  you  may 
avoid  leaving  creuea.  which  WOO.M  ayjofc  Ur 
whole.  Take  now  your  palette,  lay  It  fat  on 
the  design,  and  pre**  out  ail  the  air  babbles, 
commencing  In  tl.e  centre,  and  wnrkair 
them  out  from  the  side*.  An  Ivory  *tk£ 
Kill  be  found  useful  Inramnriog  the  crease*. 
The  work  it  now  to  be  left  to  dry.  and.  liter 
tweniv-four  hour*,  apply  a  slight  aatt  or 
fcgarar  aWMaie,  1*11  la  |  It  for  — that  day. 
when,  If  dry,  ippty  a  eeoiod  saat  ef  lit 
same  kind  a*  th«  Bret,  which  wmt  b*  K1 
undisturbed  for  aavartl  day*  i  haajlv.  applj 
a  coat  of  varnish  ore*  alt  If  that*  direc- 
tions «re  aarefUly  followed,  the  (an  *C 
not  be  affected,  either  by  tlaa*  *r  the  nrh- 


te  material!  need  In  the  practtoa  af  tfc> 
t  may  b*  obtained  of  any  artleta*  aatec- 

WINDOWS,  TO  CtEAW.-rirat  dost  tht 
imes  and  the  glM  <^o»»iTai]r.  tbta  wire 

"""''""' ""      *,*£"*, 

TW 


panes    being   carefully    oleaaed 
tmlimt  MOk%  eJber  Lhia,  b*  Ibuad 
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t,  anri  the  Hi*  wbloh 
oust  be  nibbed  dry  with 
d  with  i  frali  leather  u 
dons.    The  leather  mnit 

■Tl  been  cleaned.    When 


r  ttiem  aller  the  Ant  training  * 


looked    by  t 


spwunt  by  the  following  Umpla  nroeeai : 
ivor  tbe  windnw-pane  very  equally  with 
or  tiro  coats  of  pule  i  when  dry,  take  * 
II  rag  of  cotton  oloth.  dipped  In  a  varnish 


WINDSOR  BOAF.— Sllee  tbe  beet  white 
jap  u  thin  m  r "■  "  '-  "   


nelt  It  In 
sufflelently  wli 

„..   „. pour  It  Into 

frame,  mould,  or  bid  ill  drawer,  adapted  : 
sire  and  form  to  the  quantity  made.  Whi 
It  has  etood  for  three  or  four  days  in  a  di , 
situation.  dlrlde  the  maaa  Into  scraare  pleoea 
for  use.  Br  thli  simple  mode.  subitltuting 
any  favourite  aeent  for  that  of  on-tawny,  * 
person  may  obtain  a  good  perfumed  soap  at 
a  very  email  OOlt. 

WINE  BISCUITS.— Rnbinto  one  pound 
of  dry  Boar  fonr  oanoea  of  batter,  four 
ounoH  of  white  powdered  sugar,  one  ega. 
and  a  spoonful  or  two  of  thin  cream  to  nuke 
It  into  a  paste.  When  mixed,  put  currants 
Into  one  half  and  carrawayi  Into  the  rest. 
Cut  tbem  as  before,  and  bake  on  Una. 

WINE  CASKS,  TO  8wEr.T-r.si.—  There 
are  several  ntetboda  of  doing  this.  1.  If  a 
cask,  after  the  onnfenta  are  taken  from  IL 
be  well  stopped. 

well  driven.     ....  —   r__  —   ._. 

catk.it  will  become  musty,  and  scalding  will 
not  Imnrore  It  i  the  aurest  way  will  be  to 
o  be  operated 


e  Olllasr  It 


e,  and  scald  It  for  tu 


re  lo  a  pound  or  more  of  broken  or 
pat  U  into  the  cask,  and  immedla 


thie.  n 


P  thece 


After 


m  poor  out  the  oharooal  an 


and  expose  to  tbe  external  air 
day".  I.  Ml*  half  a  pint  of  the 
sulphuric  acid  In  an  open  Tassav, - 

Surt  of  water,  pat  K  into  the  cask,  aod  roll 


chalk,  bring-  too  eaek  down,  and  In  thi 
fonr  days,  wash  It  cut  thorotiahly 
boiling  water.  To  prepare  a  match,  mall 
■one  brim  lone,  and  dip  Into  it  a  long 
n»"ow  slip  of  coarse  linen  oloth,  or  oi 
brown  paper ;  when  to  be  need,  set  Are  to 
the  natch,  pat  It  la  it  the  bang-hole  of  the 


WINE  DECANTING.— The  flavour  and 
_,ipeanuico  of  wine  are  frequently  Injured 
by  the  saltation  It  undergoes  when  being 


seed  upright  fur 
II  fallow  a  oerti. 
'    parities,  tl 


annued  engraving,  called  the  Ellatrlatot- 


It  Is  furnished  with  a  piece  of  mechanism 

It  la  raised,  and  Its  action  follows  the  motion 
of  tbe  hand,  and  thus  the  person  decanting 
Is  enabled  to  rest  at  will  daring  the  opera- 
wine  ll  transferred  at  once  from  the  origi- 
nal bottle  to  the  drinking  glass.  By  slightly 
releasing  what  l»  termed  the  cam,  to  stop 
the  flow  when  the  glass  is  filled,  the  last 


joernt  rule,  the  letiwi .. _  .... 

-stter  It  will  be  ibr  the  health.    Then  arc, 
however,  exceptional  cases,  suoh  as  bodily 


*  debility,  i 


:e  quantity   la 


inflrmlTy  and  e: 

enjoined,  and  partaken  of  _  . 

benefit.  Bat  when  taken  habitually  and  in 
exeats.  It  produces  derangement  of  the 
■"--- •"— together  wltb  goat,  apa- 


it  of  food,  ss  to  render  the  prot 

dlgeMtkin  tedious  and  dimoult.    When,  how- 
ever, wines  as*  drank,  uru  sort  of  system 

should    be    observed   as   follows. :— Wlnesj 
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wlnea  in  prefen 

to  drunk  irilta  " - 

with  Drown  null.    Light  wlnn  .r 
"  le  to  light  dtebea.  and  atronger  w. 

—  —  •— — itlal  dithi-      *- 

rimtti 

_  ..  ndy.  Rlwi 
are,  generally  apeaking,  leu  hurtful  tha 
the  elrongrr  varieties  u  port,  therry.  i 
Madeira.  Whn  vine  la  ordered  u  iilinr. 
lant  to  debilitated  lutijecte.  it  ataould  be 
taken  about  mld-dey.  and  iheuuantlly  awnl- 
lowed  at  a  draw.'!)',  not  nipped. 
WINE    OKAVY.-llake   a  atnrof  riot 

tureen  of  lala.  and  when  ready  for  una,  adc. 
from  two  to  three  tableipooofula  of  rioh 


ee  and  ihelle  of 


■la-  egg',  lbs  wbltet  (lightly, 
■helli  oniatied:  three  pound*  v>  -«« 
■agar;  then  mix  the  gelatlnewlfh  the  other 
Ingredienla,  and  put  them  oxer  the  Bra. 
Let  It  bull  without  Itlrrlng  for  twenty 
lIii  IE  through  a  flannel  bag 
ilng.    Wet  the  mould  In  cold 


I « 


water.     Pi 
cool  plana  I 
WINE.  MULLED 


-Boll  > 


.MSJKM 


with  iploe. 

home-made  wiuoi  •  ovcwu  w  mim.  hu  BDrTD 

hot  with  thin  lout  or  nuke,    1  Boilaamall 

■  tick  or  cinnamon,  a  blade  of  mace,  and 
three  oloree.  In  a  break  rut-  oupful  of  water 
for  a  few  minute* ;  add  lorae  grated  nutmeg 
and  a  pint  of  home-made   or  port  wine, 

■  wetter,  to  tut*,  boll  for  one  minute,  and 
■em  hot.  3.  Put  a  bottle  of  port  wine, 
hair  a  bottle  of  water,  and  tngar  to  taite, 

neg.  and 
Souuptnona 
it  It  doea  not 


a  jug  with  grated   i 


generally  please. 

WINS  BAUCE—Make  thin  •  few  onnoea 
of  melted  butter,  then  add  a  tableapoonful 
or  two  of  ooartely- pounded  loaf  auger,  and 
a  glue  of  aherry.  with  half  a  glut  of 
brandy ;  a  little  grated  lemon- pee  lor  nut- 
meg, or  both  together,  are  Improremenu. 

WINB  SOURS,  to  Fkeiuv*.— Fill   a 

jar  with  the  plume,  and  place  It  orertbe 

Are  In  a   pan    of  boiling'   water.     Lei   It 

remain  till  the  plume  are  perfectly  tender, 

bat  unbroken,  then  remove  It.     Make   a 

ayrnp  of  a  pound  of  sugar,  and  a  pint  of 

•™<ar  for  •rerr  pound  of  fruit,  boll  and 

It  well,  then  pour  It  boiling  orar  the 

X  It  remain  lor  fln  oreli  daji,  than 

[be  eynip.  adding  to  eaoh  pint  a 

of  a  pound  man  aurar.    pour  It 


igaln  boiling  orer  the  mat  and  hat  it  atand 
or  a  day  before  It  la  ooeared- 
WlNfe.  SPIRIT  OF.  Dm  urn  Pao- 
■EBTiaa.— Spirit  or  wtue  I*  employed  both 
eternally  and  en  tarsal  ly.  For  internal  pwr- 
uaaa.  It  fi  generally  giren  m  iind  with  other 
ubataneee, and  forming  each praparatnu 


nadloiaallr,  I 

flrea;  Oil.    I  . 

Tomltla*,   wpaoullr  aaa  a 

Kwerfal  emutant  It  l«  need  to  aappoR  lite 
ring  a  tedioci  operation,  mad  to  aaatat  m 
the  migration  of  a  pwaou  f  roan  a  elate  of 
eiiepeaded  animation,  aa  la  drowning,    la 

loue  aocuatomed  •UbwIb*  will  ba  nitnaiary 
to  the  welfare  of  lh*  patient.  Externally. 
epirll  diluted  with  water  la  ranch  aaasfend 
ualotlon.  It  li  applied.  In.  dilated  elate. 
to  the  back  and  aura  parta  of  bed-mMc. 


Ei™ ' 


WINE  STAINS.  TO  R 
artlolee  In  milk  that  It  b 


.    Tula  ceremony  : 


the  more  weighty  bi 
□uied.  and  the  appetite  I*  appeared-  TW 
following  rnlee  are  generally  ahaaWaJ  u 
connection  with  thle  onatana.  When  yet 
are  about  to  take  win*  with  a  pereon.  rea 
•elect  a  faroorable  moment,  and  mj  to  the 
pereon.  "Mr.  Sa-and-ao.  I  ahould  henaprf 
to  take  wine  with  job  :  "  the  pareon  ttM 
addretud  repliae,  "With  pleaaareL"  The 
challenger  end  the  challenged  theea  111  then 
gluaea.  raiae  then  at  the  earn*  irir" 
and  bow  toward!  each  other  in  litwm 
When  yoa  with  to  take  aria*  with  a  lady. 
yon  aey,"  lira,  or  Him  oo-aad-ao,  will  yoa 
permit  m*  the  honour  of  taking  wkw  with 
yoa?"  aid  baring  rnaalead  aa  a  una! —eat 
reply,  yoa  uk  the  lady  what  win*  ahe  aroald 
prefer  i  OB  reoeJrtng  bar  aaawar.  yoa  all 
opon  the  eentloinau  Billing  out  tu  her  to 
tee  that  bar  (lau  la  re  plea  Mined  with  tha 
wlue  named.  Among  ralatirea  »d  iriendn. 
It  I*  aoatoaury  for  arataal  aoqaain  tancee  to 
raqueat  permliilon  to  "Jota  la."  aad  n 
laoh  oaaoa  each  wait*  anul  all  tha  glaaaaa 
an  ailed,  and  tha  gaaati  bow  to  aaa  another 
In  due  order,  la  praotiaing  thai  malum 
oer tain  km  an  laid  down,  whtoh  It  w*aM 


would  be  ragardad  aa  as  art  of  Iwacetamee 
or  pmompboa  for  a  Jautor  or  inferior  to 
chaltenge  thoar  older  aad  higher  thaa  hlaa- 
•elf.  The  auaa  peraoa  abuae*  aat  ba  aakaa 
W  take  win*  twice.    Baata  fllMt  alia  i  ahaaU 
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WIN 


>lao  be  observed  In  challenging,  Uw  call* 
>elng  neither  too  IMuit  noc  numerouj. 
mien  a,  person  is  asked  to  take  wine,  be 


..".:■?," 


>c  oonaldered  ft  direct  insult. 

that  *>  peraon  it  challenged 

plemlah  hie  glass,  although  it  i 

time    nearly  [nil.    It   U   not  etiquette 

Irtnk  the  whole  of  the  oontcnta  of  Lhe  gift 

nor  Indeed  to  take  ■  fall  draught,  the  nan 

alp  br' —  -> ' --'■-•  — - 


ipllment.  Id  this  ceremony,  the 
timing  or  the  r*l*lBg  of  th*jgl**a,  the  oetoh- 
Iiir  ol  the  are,  the  bow,  and/the  axpreinlon 
that  accompanies  it.  an  mitten  which, 
though  trifling  In  themselves,  are  neverthe- 
less worth  studying,  to  avoid  the  appear- 
ance of    awkwardness    and    uncouth    be- 

WINF,  VINEGAK.— Take  any  aort  or 
wine  whioh  ha*  gone  through  tbe  process  of 
fer  mentation,  and  put  It  Into  a  Mai  that  baa 
had  vinegar  In  It:  then  take  some  of  the 
fruit  or  atalka  of  which  the  wloe  haa  been 
made,  and  put  them,  tn  a  wot  slate.  Into  an 
open-headed  cut,  exposed  to  the  sun; 
place  a  ooarso  cloth  over  the  top,  and  let  it 
remain  for  fl*c  or  alx  deya  ;  after  which, 
pnt  tbe  atalke  tbua  prepared  Into  the  vtna- 
tmr,  and  etlr  tbe  whole  thoroughly!  than 
put  It  In  a  warm  place,  If  in  winter,  or.  if  In 
Hummer,  expose  it  to  the  ion,  with  a  slate 
over  the  bout-hole.  When  the  t" 
■ulholenUy  acid,  rack  it  off  Into  a  ( 
cask,  and  bring  It  up ;   than  pit 

WISES!  BRITISH,  Qeshbal 
ItiBTnconoKS  ron  hUffprO.— In  addition 
to  the  aereral  recipe*  arhlbh  have  already 
been  given  for  making  the  various  kindi  of 
British  wines,  thl  following  import--' 
points  In  wine- making  generally  are  ne< 
eery  to  be  observed  In  order  to  eni 
suoccialul  resnlta:— The  fruit  should  be 
gathered  Id  One  weather  and  early  ' 


j  speaking. 


wine  It  made  ahcrald  be  w 
of  fermantallon  cannot  b_  . 
epeolfled  i  but,  generally  speaking,  while 
wlnaa  will  require  at  the  rata  of  two  or 
three  dayi  for  eighteen  gallon*:  and  red 
wines  a  day  or  two  more.  Flavouring 
Ingredient!  inoold  ba  pat  Into  the  Tat  when 
the  fermentation  Is  about  half  oyer.  If  the 
object  ba  the  production  of  a  dry  irate,  the 
fermentation  mast  be  protracted  By  break- 
ing tbe  scum  or  head,  and  mixing  It  with 
the  fermenting  fluid  ;  this  also  renders  tho 
wine  stronger  and  bitter,  by  rt-eicl ting  the 
languid  fermentation.  If  a  met  nine  be 
deaTred,  the  fermentation  mnat  be  checked, 
by  separating  the  head  at  fast  aa  It  rlsee  i 
and  II  tbe  wfnt  la  to  be  brisk,  the  fermenta- 
tion ought  to  be  ai  much  aa  poeaible  carried 
on  In  a  oloa*  Taaaal.  and  with  this  Hew  the 
liquor  should  be  bottled  before  the  ferment- 
ing proof!  la  completer!.  Saab  -wine  should 
be  Bottled  on  the  approach  of  spring;  tola 
period  Is  alto  the  bait  fur  adding  naaonrtuff 
eubataneee  or  spirits,  aa  they  will  now 
Incorporate  more  readily  with  tbe   wine. 

p *-*lon  Is  compare tl rely  mora  raold 

perfect  la  large  thin  In  n 
'L lalTonsw     " 


_ „,  _  — st  those  oondlllona  It  ii  I 

a  much  better  state  for  the  proeesa  It  : 
destined  to   undergo.     Making  a  oarefi 
•election  of  the  fruit  after  It  Is  picked  L 
essential ;    reject  any  unsound  or  bruised 
fruit,  aa  untoltabla  for  the  purpose.    Tbe 
quantity  of  fruit  for  making  a  vintage  of 
domestic  wlna  Is  not  io  large,  but  It  ma-  *- 
hrulaed  In  a  tub,  aod  theaoe  removed 
the  vat,  or  If  the  quantity  be  very  area 
nay  be  braised  In  the  vat.    Baialna  ah 
be  «t  Into  tbe  water  In  the  vat,  and  oo 
following  day  taken  oat  and  bruised, 

then  retained  to  the  vat.    In  vetting. 

guard  should  be  placed  agaDut  thi  Up- hole, 
to  prevent  the  husk!  eeoaplng  a*  "■-  ** — 
tbe  nan  or  extract  I*  drawn  off. 

the  frail  ii  In  the  vat,  the  walei 

added,  and  the  content,  stirred  with  tbe 

vat  staff,  ueliA  »  i "■■     "■ 

followhir  dsy.  w 
diluted  with  a  po__ 
pot  In  the  vat,  ai 
again.  Tie  situation  of  the  vat  should  be 
■awaits  ansae  It  to  a  free  olnulatlon  of 
air.  ud  If  fermentation  doe*  not  take  place 
la  a  reueneble  Uma,  the  oontenU  shuald  be 
I  orreil  frequently,  and  the  place  In  which  the 


Before  using,  they  should  be  washed  with 
salt  and  hot  water,  and  dually  with  a  portion 
of  tha  fermented  liquor  In  a  boiling  state. 
A  tendency  to  acidity  may  be  checked  by 
washing  the  vat  with  lime-water  imme- 
diately after  the  lime  haa  been  perfectly 
•lacked.  After  the  liquor  la  removed  from 
the  vat,  It  will  itUl  undergo  a  alow  fermen- 
tation In  the  cask,  dnring  which  time  torn* 
of  the  llqnor  will  evaporate.  Thee—"--*-  J 
however,  be  kept  filled,  or  the  et 


i  off  at tbe! 


apt  IIM 


_...witbaglmlet 
oocaalonaHy,  otherwise  there 
r.in  m  lunger  of  the  cask  bunting.  In  the 
following  spring.  It  should  be  determined 
whether  the  wine  la  to  be  then  bottled,  or 
to  be  kept  In  the  wood  for  another  year ; 
the  latter  plan  1b  to  be  recommended  ai 
Improving  the  wine,  provided  the  wine  haa 
fermented  property,  and  doe*  not  betray 
any  (Urns  of  deterioration.  Under  so  oh 
circumstance*,  however.  It  will  be  adrleablo 
to  add  brandy  to  to*  wine,  to  prtaerve  It,  at 
the  rat*  of  a  gallon  of  spirit  to  twenty 
gallon*  of  wine ;  and  If  the  wlna  I*  deficient 
In  flavour,  engar-oandy  may  be  added  at  the 
'the  proportion  of  Ore  pound* 


bottlii 


If 


inert  of  It  off,  aod  diwofr*  ii 
i  the  proportion  of  hah*  ai 

oonoetotwentygallonaofwinai  poor  this 
solution  In  at  the  bung-hole,  and  itlr  It 
thoroogblv  with  the  oontanU  of  the  cask. 
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MIWM  they  he  eat  apaisht. 
Mm   are  jfeoaeberriM,  ounult, 


MMvdniM    ] 

amaa.  niwiMH 


Cape  wince.    Till  ttraw  berry  and  rnrpbatTj 

■ton ii  Uht  an  hardly  iiimHi  Black- 
Emh  tad  Mlmm  may  bo  aaed  with 
tlmilar  >AuU(t.  The  'Die*  of  U»  aloe 
Ud  the  damana  la  nU  ud  aatrlaunt : 
boua,  On  are  aaalaVd  for  Mking  dry 
wuara.  By  ■  dH  aaathtlnra  a!  ennaait 
nd  elderberrim,  with  tin*  01  ilit-liml, 
>i»  rea-mbliag  tba  mlertor  Had  uf  port. 
amy  In  produced.    Iba  eldatbauy  MhtM 


wlunij  be  made  oioaely  mm- 
unpegne.  ThagraBaaamy  beuaed 
eondltlon,  bowerer  onrtpa;  whea, 
(  bull- grows,  ud  patently  bud, 
card  perfectly.     A  knowledge  of 

I  will    proYB  tary  BI-*-'     

•  frequently  f 


U  grapea  fraqnant 
y  id  inclemtnt  « 


orece*-.  »'-.n  low.™*,  me  muti  lata  in 
aaa  thu  hdt  of  the  praaadlag,  aa  they 
aoataln  m  exeeat  of  add.  The  following 
nub,  although  oooaeioaally  ospoMd  to 
Heartily  rtswlroj  noBkiui,  tmtnata.  1W> 
taaJeea.  from  a  reputable  authority,  ud  ■ 
wiaa-aukor  of  coaiUerablt  axaertaaaa.  The 
great  radloal  detect  Is  lbs  nunhitan  of 
danuatu  •float,  a)  uilug  too  email  *  portion 
of  (roll  eompared  with  tba  wiger  employed. 
ItiiiWi  ottoamatanoa  which  rendtra  Uw 
aaa  hMoapleta,  ud  Imparta 
jloilai  taete  to  moat  Brittah 


mantatlTe  pMm  brill  renda 
nd  inoomplatt,  by  Oia  improper  :. 
it  of  the  imiar  to  the  fraLt,  la  Ira. 
'"*•■»  by  yea**,"- *■■-'- 


•u  be  more  lajurioua.    Yeut  U  apt 


nothing 
s  to  (poll 


c>uly[i™«i  to  be  employed  In  win*- making 

bj that hunk-bad  by  natural  or,  whan  thin 

ladenMiva,  at  la  eoroetlnue  the  oatt  m  our 

6b— tea  liuUe.  the  ferment  of  tba  grape 

■eay  be  .applied  nrUftotally .  by  Introdeefig 

a  pottloa  ui  arada  tartar,  in  tat  Broporttoa 

of  from  two  to  font  poaadt  ot  tutu  tot 

hondrad  plota  of  liquor,  too  nnMcM  kind 

nemnring  the  large.-  propartloa.     The  aamr 

**onty    a>otaiei    that   Uw  addition   cd 

idyAany  tplrltto  wine  l»  not  only  un- 

■■"btj  DM  arte  mjnteoaa.  Bhlaii  is  bt 


kept  thr  a  cartaia  aancaer  ef  yean,  ar  adaal 
la  *tr*  null  aataMfy.  VH  made  nana 
tree  aaaaaaJaanaaMiaalU  baaa.  any  mat* 
•f  thaa  without  scmtaiamg  any  ntaartHa- 
hoi  Ini  the  uroduot  of  tba  fjatt-wd  —gar 

>am>  ratpsstmg  laetnel  —a*  aaia.  eat 
the  foregolag  Ebata  art  111—1  pi  laaunilj 
worth,  of  a  trial.    For  the  Tarton*  iiilbjw. 


WINKS.  HOHC  HAVE,  TO  lanwi.- 
■oor  wise  may  ba  rnriohtd  by  betne;  racked 
a",  ud  atsaranuda  taaaiaad  baaa  tba  eaak ; 


d  a  aaut  of 
mBDobtamm, 


mixed  In  four  galloua  of  the  * 
ntaraad  to  tba  oaafc,  arffl  aaabt  !••  •» 
flMUdbrtakai  lea  days.  FtaWea* 
may  ba  mured  by  bantg  raebad  oaT  aata  < 
fr«h  caak.  wbam  baa  oonlaHKd  acaaa  of  » 
•aau   kind   of  wfcia.      Taa  eaak  la  W  b 


toOaai  aftar  whinh,  rack  It  oJT  htto  uoOur 
eaak  alao  mlrfiut  A.  qaart  of  hrudj 
added  to  any  taa  aalkma.  arlU  fattkar 
improTB  the  wine,  aikllty  may  ba  (and 
a*  iol"Wf  s— Bnxadry  wbJduuotct  a  ekai> 
aoal  Bra,  and  whea  Utriy  ara  taaaaafkly 
lighted,  Ihrow  taam  iato  tba  wfcaa,  ill*  % 
up  Lhe  ouk  I  la  forty-  eight  bona*  all  aaktxy 
will  haia  denutad  atnaiisaaa  and  *a- 
aBnaabl*  Banmr  may  ba  raaaaaad  by  n> 
amdmra.  or  bralaed  maatard-aaarl,  tan  ■  • 
baa  aad  eaapaadal  ftaai  aba  baaa-haar.  T» 
remedy  rap  tarn  In  bottled  whata,  Baaa*  B 
for  twenty  ndaataa.  mnurk  It.  and  paar  at" 
the  pith  or  nesm,  whea  the  laatdaa  of  taa 

WUiKB,  NAMnaa  aa-D  Tnnun  a*. 
-Yoaag  wine  m  brajbt  and  red  at  an. 
awln|  to  tba  areeaaai  of  aaWaaaatataad 


brown,  with  tba  aaataa  thpht  etaiknaj 
tbjoagh.  ttaaah  nay  oaa  tafcaa  aa  baa  aai  aar 
aalda  la  taa  aacaa  of  pan  aaat  tad  aaaca. 
the  boaaaal  of  aaaw  aaaaaaH  aaaai  tba 
nniporiBM  wbloataa*  aoatabn  of  a  fctad  of 
aabar.    It  dot  not  gajm  tba  Jaaoa  at  taa 

aadlaareaaaa in  qaanttty  by  aaaaba|T-  n* 
odmir  of  thla  inhalaaaa  la  vary   an  a  anal 

and  la  one  of  Utaaanaral  ca.BWm.1.  at 
all  grapa  wtnaa.  Tba  eraat  Of  tataa  la  tkaa 
amplalaMd  i  Tarlark)  need  uurca  a>  taa  ham 

fcaaahal  araam  of  tartar.  Wham  aha  *■> 
anaaraTjaka  H  bat  at  raat.  tbaa  anam  ¥ 
aarn-r  padaanV  aaanaaai  Baaa  taa  aaaac 
aad  dipt  ill i  lualf  aa  a  Mltr tartar,  aa 
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nine.  i*»[.ilir*«»>n*j«*» 
IT  wlnn.  A  raeUtmss.  mods  o J^nainar 
forward  bottled  port  wine,  i»  iiawltf  I  ryji 
throw  over  II  «td  watsri  but,  after  lb* 
trine  H)  become  Up*  H  »a<t  be  dm* 

rrdlly.  else  It  will  *ooa  bseom*  tm»l  for 
table.  Ifnewly-bottled  wine  bee-™ 1 
to  the  n  It  wtll  Xfi  shortly  to  dafc*t 
•ndlmrproTeinfUroBTi  and  even  thuraweet 
win*  oVthie  klnd.by  plaoinjr  *■»**  *» 
water,  mud  boUbf  It.  wlH  M]  K  &■»«■■ 
the  qmlltj  «  "°S2(1b5J1J|S  ^rfanfm 

of  wine 'which  !•""  ilmitt  bj  cold), 
common  wines  oil*  shosld  Im  lead;  and 
even  thry  woold  be  better  If  moral y  onlad 
wltbmW.wnlohlMI"rWnniieim«ooo]neii 
to  -wine  ereu  at  the  hottest  tampentnro  of 
anrnmrr  Bat,  It  !•  not  only  the  avoidance 
of  reins;  choice  win*  that  attention  must  be 
paid  to:  eaoh  separata  kind  requires  a 
Sifferentdegi^ofooldendwermth.  Thus, 
claret,  when  lost  bronelit  ont  of  the  cellar. 
Urns  not  that  ■oft  and  delicate  flavour  which 
cives  this  wine  Iti  pawlby  Trio..  Before 
drinking  It,  the  irlnB  should  be  placed  where 
--  may  Imbibe  •  dene*  f*  ~" ■""'  ,n 
_._'..  . — ,..  —  placed 


tbatplndla.    A  more  siraulaprooes*  ls.arter 

tb*  barley  la  tbjwrtied.  to  take  on" 

tba  dm.  and  pat  or "■—  ■ 


tenths 


It  should  be  pleoed  b 


n  the 


oollar.  A  deoantor  of  whs*  mai 
cooled  by  folding  roond  It  >  wet  olotb  and 
placing  It  In  a  current  of  air  —See  Cell  ah, 
Clarut,  Fr-ino.  Foot.  Brnnt,  etc. 
wiHUOWCTia.  —  A  process  performed 
' "  '  wind,  by  which  the  duff  of 
,tod  from  the  grain.  Winnow- 
- — 1,  ae  they  *reo*ned. 


ie  aid  of  wind,  by  v. 
separated  from  the 


or  separately.  Some  farm  ere  winnow  their 
■rraln  by  hend-ffanasn,  which  are  thought 
t>  be  ateadler  In  the  motion  than  whan 
driven  by  machinery,  and  consequently  the 
(rraln  li  more  thoroughly  deeoH-1  *  "— 
ttiraihlng,  the  grain  li  rernlarly 

ie  repainted  according  to  the  stats  In  which 
the  grain  oomel  from  the  thmshlng-mM. 
By  theprocni  of  winnowing.  Chan*,  bite  of 
straw,  the  seed*  of  weed*,  and  other  rertiie. 
■  re  separated  from  the  graln'i  and  It  la  a 
wiae  precaution  to  boil  the  latter  before 
pttttlne  them  on  the  dong-hlll,  which  will 
effectually  destroy  Ihetr  vegetative  power*. 


and  bad  are  mixed  together.  The  thorongh 
cleaning  and  dressing  of  grain,  are  of  great 
Irapnrtanee  to  the  fanner,  and  he  will  And  It 


form  of  a  winnowing-  machine  li  represented 

WINTER  CKE89— This  la  used  at  a 
snbctltate  tor  watrr-cress,  and  to  mix  Into 
salads;  It  should  be  aown  In  spring  and 
Batman,  the  Bret  on  a  shaded  pleoe  of  ground 
and  the  latter  In  a  warm  border,  and  being 
afterwards  thinned  ont  to  a  dlatanoa  of  ilx 
inohaa  one  from  another,  will  afford  a  father- 
ing day  for  a  long  period  I  In  hot  weather  It 
begins  to  ran  to  teed,  bat  if  the  Bower-  utem* 
areialpped  off  as  soon  a*  they  aro  dlioorered 
the  planta  will  goon  producing  leaves,  which 

WIN  TUB  DRINKS  — The  following  Hit 
of  reolpes  will  be  foond  to  afford  several 
warm  and  comforting  drinks  for  the  winter 

^W>»rr».— Mix  two  large  imoonfala  of  Una 
oatmeal  in  a  snfflolent  quantity  of  sweet 
small  beer,  two  hours  preriool  to  rising  It ; 
atraln,  wall  boil,  and  sweeten  soooriilne  to 
taste.    Four  It  into  a  warm  Jog.  add  wine. 


In  ulipe  of  toast  or  with  roiks, 
—Boil »  r-*  -*  — ■* --*- 

i  little  gratec 


. In  tba ...  

effectually  done.  Barley  undergoes  a 
process  called  hnmmelllng.  by  which  the 
awns  are  broken  on*  from  the  gram.  The 
machine  Is  oomrrwed  of  a  VBTtJeal  spindle 
eaeloeed  in  a  cylinder,  and  furnished  with 
arnn.  which  act  npon  the  grain.  It  Is 
eomthnee  attached  to  the  thrashing- mm 
and  sometimes  driven  by  a  separata  power. 
The  grain  Is  pat  at  the  top  or  the  cylinder. 
and  as  rt  paaaee  trmmgh.  the  awns  are  broken 
or,  by  being  ■  track  by  the  arms  attache*  to 


id  ale 

)ggs.  and  mix  them  with  a 
-«,..  ™™  mi  then  add  the  hot  ale  to  It 
gradoally.  and  poor  the  Honor  to  and  fro 
from  one  Teasel  to  another,  sereral  time",  to 
prevent  It  curdling.  Warm  and  stir  till  It 
thicken e.  then  add  a  tablespoonfnl  of  brandy, 
and  serve  hot  with  toast. 

tVmniamiall.  -Bail  two  bottles  of  light 
porter  or  ale  In  a  pan.  Then  pat  into  the 
liquor  hslf  a  pint  of  ram.  and  about  three* 
quarters  of  a  pound  of  loaf  soger.  When 
this  ha*  boiled  for  a  few  minute-,  take  ths 
whoU  frosa  ths  Ore,  and  put  in  tq  the  mixture 
the  white*  and  yolks  of  seven  eggs,prerionety 
well  whisked ;  stir  the  whole  for  a  mlont* 
or  two,  and  pour  It  into  a  punch  bowl ;  serre 
ont  In  tumblers. 

CatHtt—rnu  U  r-rioutly  sasdf.  1.  Make 
half  a  pint  of  tin*  grnal  with  the  patent 
groats,  add  a  piece  of  butter  the  slae  of  a 
tarn  nutmeg,  a  Ubleenoonfal  of  brandy  and 
woltewm*.  and  a  little  grated  nntmeg  and 
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MM!  wnbot    1-pBtth 


tot  it  ball,  mJi  imoothlj-  u  much  oat- 
man!  aa  will  thfekan  the  wMi  with  ■  plat 
of  ooM  water,  and  when  the  water  boll., 
poor  ou  tin  thteaaalng,  and  add  aboat 
twenty  pepBeratnw*  ftnerr  powdered.  Bdl 
ail  rather  thick,  then  add  opi  to  taata, 
half  m  pint  erf  good  Ik,  ud  a  wnuaiaufnl 
•f  ju,  ID  warmed  ap  together.    Barra  ho* 

Mb  /manner*— Pat  half  a  plat  of  ■ 
oatnuaL  latoa  plat  of  aprhu- water,  and 
It  aland  all  sight.     Id  tha  naming,  atli 
wall,  and  ilralu  thmMh  a  ooaree  afore  ti 
•  aaaaepaa,  (baa  add  two  bladea  of  mi.. 
and  eome  grated  MSM ;  Mt  It  on  tha  Are; 
keep  it  lOrrlng,  ud  lit  It  boll  for  a  law 
mmataa  longer  i  add  half  a  plat  of  white 
wine.  ■  tabldpoon  fal  at  orange-dower  watar, 
ttaa  jatat  of  aa  orange  aad  of  a  lemon,  eager 
to  mm,  and  a  ptooa  of  batter  aboat  tha  aba 
of  a  walaati    warn   tha  whole  toother, 
tbfckaa  wttb  tha  yolk  of  a  well-beaten  egg. 
aad  drink  hot.  ™ 

fteadb  Oenaeal— Tab  a  await  Of  ale,  apbit 
of  Itala  boar,  and  aunartof  water;  mix  all 
together,  and  add  a  hendfal  of  Una  oaUcaaL 
■Ix  oloraa,  two  bbtaaj  of  mace,  boom  nutmeg. 
and  eight  aUinln  barTlaa  braltad.  Bat 
thamlztaraotaraalow  In,  and  lat  It  boll 
for  half  an  hoar,  itlrrtng  It  wall  all  tha  Unto  i 
than  (train  through  a  ooarta  lati,  add  half 
a  poand  of  aagar,  and  a  ptaae  oflemoa-peeL 
Poar  tha  whole  Into  •  pan,  oarer  oloea,  and 
warm  bafbra  eerrlng. 

Ca*dU  r*s.— Matt  a  pint  of  atreaw  green 
tea,  poar  It  Into  a  aeaoanan,  aad  let  orer  a 
alow  lira.  Beat  tha  rolhi  of  two  eggi  wall, 
aad  mix  with  hair  a  pint  of  white  wine, 
anted  nutmeg  and  laaar  to  taata \  poor  tbla 
into  thaaauoBpan,  eUrlbe  wbola  wall  Oil  hot, 

Jtw  Fhp.— To  make  a  qeart  of  Mb,  put  tba 
ale  on  iba  lira  to  warn,  and  beat  op  tbraa 
agga  with  a  quarter  of  a  poand  of  molit 
aagar:  nan  tha  froth  of  tha  ala  whll 
thanre.natlllt'— ' '-' 


ire.  and  whan  KMU,  add  It  gradually 
10  toe  ege,  lUrrlng  well;  than  retorn  the 
wbola  to  tha  laacepan,  and  plaoa  It  orer  tha 
lira  again,  itlr  It  lor  a  mlnnto,  reaaote  It,  and 
•erve  it  with  toaat. 

»*r  wm  ifaJfef.— Pnt  a  nnadaat  qaan- 
Uty  of  rider  wine  Into  a  Baocapan,  warm  It 
over  tha  lira,  adding  If  requlaite,  auger, 
aptoe  and  water.  Bern  hot  with  atppate  of 
toaitid  bread  or  rnaki. 

Singlt.— Roiut  three  applet,  grata  tome 
nutmeg  orar  than,  add  sugar  to  taata  and 

h.'ifflil'opTJ 
Mat  VvllKl.—Bon  a  qua 
'emlnolca;  add  twooi 


egge,  itfrrtng  conetantly ;  rataraiaiBa 
lata  tha  pan,  and  «Ur  it  oner  the  «n  hi  t 
thlokene.  bat  do  not  allow  It  to  b» 
atrateItthrawgnalnaaatnlnB>ihw;|aE 
U  ear  era!  thnaa  from  erne  jag  to  anaaW,  aa 
It  will  then  be  ™edr.  _      __ 

Orftrd  nfu*-*.— Take  half  a  taauaf  ■ 
tea  mad*  aa  aanal  with  aagar  and  mut,  *■ 
a  eawe  of  Inmoa.  B  wfaegmaafBl  af  aaatnt 
end  Ih*  earn*  of  ro  or  brandy;  baton 
new-mid  eg*,  and  add  It  to  Cad  other  hat 


Aw*.—  Thli  mar  be  coerpotm  i* 
arlone  nttboda.  aa  followa  =-*»»  i  ami 
f  brand  Into  naall  plena,  boil  11  a  *• 
qaarta  of  aaw  Bella,  and  what  It  hu  baW 
aboat  two  mbutae,  taka  It  off  the  are :  pU ' 
qaart  of  lemoned*,  three  tebhnpKnMn' 
ginger  eyrnp.  and  aagar  to  taata.  la  •  ay 
bowl  or  toraan  i  than  pot  In  carafallr  aWi 
teamp,  tha  bread  and  aaflht  *jttt"aal 

pat  down  tha  bread,  TatrganUj  wnkaiav 
■-'  IB  powdarad  dnnamon  n  tht  Ba.  » 
a  pint  of  now  milk  wttb  a  H*  * 
™_sd  bread,  awaatan  a  botlla  of  aal* 
and  pou  It  mto  abaaM  with  nattngaredr 
■pica,  add  the  boUhuL nulk,  and  »ba  r. 
frothi  ap.  aarra.  »T>ot  a  qaart  of  »" 
—"■  'nto  a  aanoapaa.  and  plaantorB  i  f 
Ira.  WhanltballB,oromblenwrtu« 
™™t«|jito  it;  alTB  It  one  bod.  ream' 
from  the  Bra,  add  grated  nalmag  aad  aai 
to  taate,  itlr  In  half  a  pint  of  ouuff  ■" 
andaarra.  t  Boll  a  pint  of  mitt,  *W  «* 
slant  treacle  to  nurrtta. U ;  allow taearla 
,  itrain  of  the  liquid,  aad  anal  < ■ 
i  poaalbla.  S.  HU  half  a  Dial  of  ■> 
.  pint  of  mean.;  than  add  tb>Oid 
ggaT  and  tha  whltea  of  two  well  boat 
m  to  taata  aad  aaroar  wiBi  ■■»• 
Into  >  aanoapaa  net  orar  the  >K '■ 
otll  thick,  and  bafbra  It  tmn,  row*; 
,__  Into  a  baata  aadaarraaoL  t  to* 
■tlokofiannanHai.BndaqBarta'OfiiaUf 
—  i  qaart  of  new  aUlfcandrtaltJ" 
-athaaptea  BaatthaTOu^oftnia* 
ud  pliTgradaaUr  with  the  BfA  J« 

and  oauarj  wlna  Into  a  aaaa.  _W~I 
roaaarr  Into  a  aaaocpan,  faaja " 
■at  it  orar  a  alow  ma.aadpojr" 
md  anow  Into  tha  macaptn.  athraj J 
ae  that  It  la  orer  tha  nm  onw  *■ 
saaldafor  aanort  time  balaadAUas 
A -Take  two  large  frau  JeawM  •* 
akloa  aad  fall  of  Jaha.  WAJg 
lampa  of  white  lagar  orar  0w»«»"5 
they  acquire  the  olf  from  tha  iWL  w*  r> 
them  Intoa bowl  with  aa  mam  ajriai • 
neoeaurr  to  awaatea  tha  UMbt _»"5 
aqoeeae  tba  lamaa-hnoa  on  u>  "SV  "* 
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bruise  the  sugar  in  the  Juice,  add 
boiling  water  and  mix  well;  t 
through  a  flan  sieve,  end  add  sou 
or  a  pint  of  mm  and  a  pint  of  br 
pint  and  a  half  of  rum  and  half 
porter;  then  add  three  quarts  mo 


quart  of  water,  with  the  top  crust  ora  penny 
lout",  a  blade  of  mace,  and  tufflaLent  ingar  to 
sweeten,  let  the  mixture  stand  lor  ■  quarter 

WINTER  IXOWERS  AND  FRUITS. 
TO  PaocunE.— The  shrubs  or  trees  ahonld 
be  taken  up  In  the  aprlng,  when  they  are 
about  to  bud.  and  »me  of  their  aoil  pre 
■erred  about  the  roots  t  the*  mast  than  ba 
placed  upright  In  a  cellar  till  the  end  of 
September;  when,  with  soma  fresh  earth, 
they  ara  to  ba  put  Into  proper  tuba  or 
vessels,  and  placed  In  a  stove  or  hot- house, 
where  they  should  be  moistened  every  morn- 
ing with  a  solution  of  hair  an  onnoe  of  sal- 
aminotilaa  in  a  Dint  of  rain-water.  By  this 
of  February,  fruits 

mber,  and  watered 
11  blow  at  Christ- 


a  similar  war.  they  t 


....    and  of  „  ... 

tham  for  twelve  hours  In  fresh  soft  water, 
pot  two  oarrola  and  two  turnips  siloed,  and 

- '  ~ib  turnip  whole,  one  savoy 

dona,  and  the  p —  '— -  - 

s.thenttj 

oarrot  and  turnip,  bruise 


ilp,  bruise 
lth   the  r 


siloed  vegetables  Into  the  pan,  boll  the  whole 
gently  for  an  hour,  and  when  nearly  ready 
add  the  white  part  of  a  root  of  salary  est 

WINTER   PEA- BO  UP. —Having    aired 
'    which  a  piece  of  meathaa  ' 


tho liquor-  

boiled,   take  off  the 
saucepan  with  as  m 


at,  and  put  ii 


np  the  quantity  of  soup,  which  for  two  dan' 
consumption  of  six  parsons  should  be  about 
a  gallon ;  then  add  a  pound  of  shin  of  beer, 
a  pound  of  park  rinds,  and  carrots,  turnips, 
onions,  celery,  and  two  parsnips,  all  browned 
In  ths  usual  manner:  a  little  unehopped 
parsley,  and  two  doien  black  peppercorns. 
When  ths  pot  bolls  remore  the  soum,  and 
put  in  two  quarts  of  split  peas  whist)  hays 
been  carefully  picked  and  rubbed.  Boil 
gently  for  three  hours :   skim  off  the  fit, 


spoon.  The  pork  rinds  must  bs  removed, 
oat  the  places  or  meat  should  be  put  "■"*- 
" u  ths  i 


into  the  pot 
boll  up  for  i 


Lh  the  liquor  and  ths  pulp  ■, 
ante  or  two,  and  lerra  with 
not,  and  toasted  bread,  cut  In 
If  the  saved  liquor  should  be 


from  fresh  meat,  three  pounds  of  beef  should 
be  procured,  and  a  little  salt  added.  For 
ibis  dish,  young  peas  should  be  ohoeen ; 
they  may  be  known  by  the  transparent 
brightness  of  their  onlour. 

WINTER   SALAD.  — Wash   eery  clean 
one  or  two  heeds  of  endive,  soma  heads  of 

i  shredded  red  cabbage. 

mix  them 

Slher  with  salad  sauoa.    In  spring,  add 
lb.es,  and  also  garnish  the  dish  with 


>r  balled  beet-root  a 


with    s 


sngerin  it:  then 

and  when  tender,  serve  up  the  soup  i  or,  use 
rice,  dried  peas  and  lentils,  and  pulp  them 
Into  [be  suup  to  thlokeu  it.  With  many  of 
these  loops,  small  suet  dumplings,  very 
lightly  made,  and  not  larger  than  an  egg, 
are  boiled  either  in  broth  or  water,  and  put 


but  are  more  usually  put  Into  plain i 
soup  than  any  other,  and  should  be  mans 
light  enough  to  swim  In  It. 

TvTNWICK  PUDDING.  -  Grata  four 
'arg*  apples;  add  the  rind  and  thejuloe  of  a 
lemon,  two  tableapoonfols  of  bread  crumbs  ; 
three  ounces  of  butter,  melted,  and  sugar  to 
taate;  im  mediately  before  putting  It  in  the 
oven,  add  three  agga,  wail  beaten,  than  bska 
'n  a  pnff  paste. 

tS~  Apples,  t  large:  lemon,  1;  bread 
crumbs,  1  tablespooniuls ;  butter,  3  Me.  t 

""wiEE  WOHH.-Thla  destructive  inaeot 
is  produced  by  the  hum  of  a  beetle  i 
,. ,*.  ,.,._  ..... J#s  oj,  vm. 

imy    to     the 


pest  la,  to  apply  to- ths  land  sulphate  oi 
magnesia  in  the  proportion  of  a  hundred- 
weight and  a  half  lo  theatre,  to  be  ntedal 


rendering   1 

permitted  to  be  sworn  aooordlng 
iy  form  most  binding  on  bis  oonsclenoe. 
la  not  obliged  to  tile  the  oath  usually 


THE  DICTIONARY  OW 


prataattd.     lint*,  the  Quaker  rani  ra 
iflnutlia,  the  Jew  It  permitted  to  kiss 

ntttreorchliuto  breikateaoar,  eaohfa    _ 
being  considered  equally  binding.    At  nut 

allied  apon  to  (ire  erldenoe  In  e  ooart  of 
lew.  a.  few  Ulnte  u  to  the  manner  In  which 
a  wltaeee  should  eondnet  himself,  will  be 
found  of  servlon,  h  follows  i— Bi  tnu!J*t; 
oh  deviation  from  the  truth  will  lead  to 
man*  other*,  until  the  wttneaa  beoonMa 
InTolTad  la  a  perfeot  labyrinth  of  misrepre- 
sentation, In  tbe  mldit  of  which  he  le 
denoiinesrt  or  theaoaneeL  reprimanded  by 
the  Judge,  and  held  ap  to  soornln  thepobllo 
loanul).  A  wltneu  who  wilfully  mlsrrpre- 
eenti  bete,  alio  randere  hlmeeif  liable  to 
aa  mdlotBMnt  for  pednry, 
for  whlohlsemotieercre 


I  appears,  end  will  render  the  ordeal 
01  ut  wltneM-oox  more  bearable.  State 
only  what  yon  know  to  be  the  (beta,  and  do 
thll  In  aa  few  word!  ae  possible.  When  a 
question  Is  put  that  reqnlrei  either  an  afflrma- 
tire  or  a  negative  anewer,  lay  "yet"  or 
■'no,"  and  nothing  more.  Forbear  to  relate 
what  yon  heard,  or  what  »M  reported,  or 


of  narrow  or  meltable 
appearing  la  a  wltaeei-boi     _  ,    . 

suddenly  turned  towards  him,  le  a  moat 
bring  rnnamstanoe,  and  li  apt  to  eanx  httn 
to,  late  all  prtaaaoe  or  mind.  Nerertheleai. 
a  wltnone  may  exerolie  oonsWet  tble  control 
otbt  himself  by  attending  to  tbe  following 
hint*.  Tnrn  yoor  faoe  to  the  Jury,  and  loot 
neither  to  the  rtant  nor  to  the  left ;  area 
'  -  -  -  onsel  questions  you.  yon  are  to 
JHwer,  not  to  him,  bat  to  the 
y  thle  means,  the  eye  will  be  kept 
adermg,  the  thoughts  will  be  oon- 
d.  end  the  wltneH  will  enepe  being 
experimented  apon  by  tboee  extraordinary 
grunaoaa,  geetloalallOBi,  and  other  forensic 

to  a  wltnen,  for  the  prababilitit 


a  part,  aad  that  tbey 

eaneei  alto,  that 

-"•art  mot  hi  «U  probability - 

t  before,  not  an  likely  to  tee  him 


r,  they  am  n 

irds  their  Interlocutor;  thetr  man 

personal  allaakwi  being  bated  apon 
theory,  that  if  tbey  tea  erabUak  any 

. derogatory  to  tlr*  ohanetar  af 

—   10  ciuoh  the  better  lor  their 

client,  and  if  thay  fall  In  doing  en,  to  teana 
the  bettor  for  the  wlnaeai  hiantelf.  Now, 
mupant  or  the  wltaett-box  taaotf 
r  lo  be  angered  by  the  inantaa- 
f  the  ooBnieL  he  does  a  Tory  foollrt 
for    Id    these    cane     the     ananwel 

,.J>  a  superior  poaition.  and  hat  the 

ear  of  the  ooart,  while  tbe  wltnett  only 


hlnutlf  of  uytntnn  'approaching  ItrMy  or 
flippancy.  Aaore  aU.  tot  awltneeo  ahanlrat 
all  attempt*  at  wltttoiaau  or  repartee,  tor 
ooontel  are  moetly  aaaatera  of  thoae  ana, 
aid  all  atlaaapto  at  aunbnttine  thean  aad 
•-i  dltmtnntBj-o. 
WIVES,  Hdti  ran.— The  wile's  proper 


go  far  lo  render  home  oomfortable.     •.an 
—  mi*  be  mentioned  t  bright  lire,  act 
hmulh.awoU-tilmmedmenp;  if  it 


obtain  the  mlmiatj  ooenforta.     The  t> 

'-ilingt  of  >  hatband  may  aleo  be  apex 

throagh  the  madlam  of  ermuuia  Mat* 

an  are  many  lot  sulhaa)  which  a  wist 

spare,  and  many  an  agreeable  ear) 

.  jiou  rery  limited  knowledge  in  the  a. 

cookery  may   enable   the  B~  — ' 

Dontrlre.     That*  afford  m 
■at  only  hiii" 
bat  from  the  fac- 
to the  dullest  a; 


matt  eall  phUoeoohy  to  her  at*.     In   the 
Brit  phut,  the  nil  ait  draw  too  hararr 
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coloured  i  ploture  of  her  possible  ho  ma  tor  IF 
ho.  she  Is  sure  to  be  disappointed ;  much  of 
the  apparent  uahapplneaH  of  wives,  it 
owing  to  a  view  having  been  taken  of  bumi 
lire,  which  l>  mora  poetical  Hum  practical. 
UuJer  mil  circumstances,  i  wife  moil  uhool 
herself  to  look  at  the  bright  tide  of  things, 
and  make  tin  belt  or  them-not  vainly 
repining  at  wants  aod  defects,  but  sitting 
to  work  to  contrive  Uw  means  of  remedying 
and  repairing  them.  A  due  appreciation  of 
value _or  time  li  alio  will  worthy  of 


Tions  portion 


By  th 
larly   • 

dlaorde _ 

neaeed,  will  be  avoided.  To  carry  oat  una 
objeot  nore  surtly.  a  system  of  early  rising 
moat  be  adopted,  and  etrletly  adhered  to; 
every  one  knows,  how  much  more  work  am 
be  done  In  the  early  part  of  the  day  than  In 

the  afternoon,  and  If  this '—  ---•'-- 

of  time  la  frittered  away, 
regained ;  and  the  oonsequ 


wife  shoi 
suffering 
should  or 


lernlng  of  her  home, 
i  to  dictate  as  to  w 


_. ihare  her  ijilo  with  bar.     The 

results  of  her  Individual  management  may 
not  ba  perfection,  but  at  any  rate  they 
will  afford  that  feeling  of  satisfaction 
which  attends  all  independent  and  well- 


with  tbe  superiority,  real  or  Imaginary,  of 
her  neighbours.  If  a  resident  on  the  left 
band  has  a  more  tastefully  arranged  and 
beautifully -stocked  garden  than  appertains 
to  her  own  house,  she  Dead  not  on  that 
account  be  pained,  and  loee  all  pleasure  in  her 
modest  plot  of  ground  i  or  IF  tbe  windows 
of  her  right-hand  neighbour  exhibit  certain 
articles  whiob  she  torn 

no  occasion  for  her  n_  . .._.,, 

neglect  her  own  home  In  consequence.    It  is 
to  this  reeling  that  may  be  attributed  much 
of  the  discontent,  neglect,  — ' *  ■■■■"-■■— 
which  prevails   In  domes 
All  that  a  wife  has  to  do  * 

*  thoughts 

natters.  Bud  determine  within 
make  her  little  domain   as    pleasant  and 
cheerful  aa  the  means  aod  appliances  at  oar 

-willpermil      " 

ic  will  Dnd 


If 'i  wife  does  this 


With  reward  to  the  manner  In  which  a 
wUa  should  nonsuit  the  Interests  of  her 
husband,  and  conduct  herself  generally 
towards  him,  much  may  be  said.  In  the 
Orst  place,  she  must  not  torment  him  with 

mtkfSh 


__d  trying  to  persuade  him  either 

to  expend  money  or  sacrifice  time,  for  the 
mere  gratification  of  a  whim.  It  must  be 
borne  in  mind  that  a  man  has  his  especial 
cares  nonnested  with  business  pursuits,  and 
Inatead  of  having  this  aggravated  by  house- 
hold concerns,  be  looks  to  their  being 
aaanaged  by  finding  in  home  a  refuge  and  a 


quiet.    A  moat 


■  upon  them. 


>  order  her  domestic 
h  huaband  may  calcn- 
1d stance,  the  hours  of 
vary.  If  possible,  one 

interval  snatched  from  weighty  ample 
and  Important  labours,  and  If  the  i: 
la  unnecessarily  delayed,  holiness  arrangt- 
menta  are  apeet,  the  temper  la  toured,  and 
the  food  is  neither  grateful  to  the  palate  nor 
nourishing  to  the  body.  Tola  ouoerUlnty 
la  not  only  disappointing  and  venations  to 


If  the  interval 


.ing  home,  1 


iiellly,  be 


ra  this  day  ready 


behind  time.-  to-m 
allowanoe  tor  h 

delays  the  tlmo  _.  , 

happens  that  tbe  dinner  la 

to  the  minute:  it  Is  now  the  wife's 

he  vexed.  The  next  day.  the  husband, 
wishing  to  repair  the  former  mischief,  make* 
his  appearance  to  the  second,  but  tbe  wife, 
taking  the  previous  day  aa  a  precedent.  Is 

'-»— 'Id;    thUBtt ' 

rpoaea  and r. 

feeling  or  blttemeea, 
mutuality.  A  "  ■ 
md'a  tas- 

In  extent 

panning  this 


I  couple  goon  playing 
aa  purpose*  and  keeping  alive  a  eon- 
feeling  or  bitterness,  from  the  want 
punctuality.  A  wlfa  should  study  her 
..  -stand's  tastes  and  distastes,  and  to  a 
certain  extent  even  gratify  his  wbimj ;  by 
pursuing  this  line  of  conduct,  aha  will  mora 
surely  retain  the  affection  or  her  husband. 

pared  and  cheer- 


ppear.aadberepuu 
and  kind  words, 
are  numerous  other  duties  appertaining  to  a 
wlfa,  bat  they  are,  for  the  moat  part,  so 
well  deJned  and  obvious,  as  to  need  only 

feeling  to  ensure  their  execution. 

WOAD.-Thie  plant  Is  cultivated  for  the 
take  of  Its  leaves,  which,  after  being  pro- 
perly prepared,  are  need  as  an  ntgredfint  hi 
dyeing  bine,  and  aa  a  basis  for  black  dye. 
Three  or  four  Drops  are  obtained  in  a  year. 
After  the  leaves  are  gathered,  they  are  ground 
in  a  mill  to  a  sort  or  paste,  which  fa  then 
pressed  Into  heaps.  Ablackish  uruatforma 
on  the  oulelde.   After  thus  lying  for  about  a 
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fortnight,  the  heap*  in  opened,  tbe  cruil 
rubbed  and  mixed  with  the  Interior  por- 


tion?, end  the  whole  formed  Into  oval  belli. 

mould*,     When  about  to  be  uacd  In  dyeing. 

allowed  to  ferment,  by  whiob  a  dame  AstM 
fume  li  given  off.  By  Keeping  the  learea 
In  inter,  an  tniujion  la  obtained,  which  will 
impart  a  green  dye;  and  thla  greeachingei 
to  blue,  on  er ■■-  -■- 


WOMEN 

DRESS  ES.- 
WOOD,    A 


'INFLAMMABLE 
t,.— Although  wood  la 


carefully  welched,  or  p 
WOOD,   Cehe«t« 


;dbyu 


etrong  acetlo  acid  uotll  the  con  ill  tense  of 
a  it rong  Arm  glue  In  obtained  -.  thli  ii  applied 
to   tbe   artlclei   which   require  Joining  by 

found  particularly  ncrviccabl 


following   i 


i   parte   by 


weight  of  Pi ,  _ _._. 

quaatlty  of  clean  ailrer  land,  both  lifted 
Tary  finely,  and  intimately  mixed  withglaea 
dnat.  Any  quantity  of  thla  may  be  made 
"*  "*'■  *' —  —"  ~itby  for  ntein  air-tight 
at  to  be  applied  It  mould 


neeli.    Whem 


be  in 

ith  white  of  eg?,  diluted 

ts    balk   of    water,    with 

laid  ounce 

of  which  there  had  been 

5? 

eeurely.  th 

■urface  ahnnld  he  or" 

Built 

ned  with  tb 

e  egs  mixture,  afterward; 

apply 

Iteof  egg.  also:    nunllr. 

apply 

atone*.    The  parte  to  be 

much 

Joined 

tt  neatly  edjmted.  and 

cee  exiet,  the  rougheniar. 

-ill    jacill 

ate   tbe  junction.      The 

jjjjj 

rnnut    be 

liberally  applied,  every 

ed  out  by  ■ 

rang  preterm,  continued 

ty- right  ha 

WOOD.  TO  Pa 

BT.— Tn  performing  tin.' 

proerm.  It  It  eiprctfd  that  the  inote  In  the 

wood. 

especially  d 

al,  ahoold  he  treated  in 

nob. 

irpentlne.  which  they      

do.  to  the  deitrnctlon  or  the  paint  For  ihi' 
purpoae.a  compoiltion  la  made  with  red  and 
white  lead,  ground  One  with  water  oo  a 
■tone,  and  mixed  witb  strong  doable  glee 
■lie.  in  a  warm  atite.  and.  In  thla  condition. 
tobebruahedoTcr  tbe  knots.     When  tar- 

ofwhltelead.groundlnolL  with  tbe  addltica 

ofa  fourth  part  of  red  lead,  or  litharge,  will  be 
neoeeinry  This  muit  be  suffered  to  become 
quite  dry,  and  thro  thanld  be  rubbed  Willi 
pumice- ■  tone.     Tbe  next  prooeat    la    pn- 

poied.  chiefly  or  white  lead,  mixed  with  i 
very  email  quantity  of  red  lead,  or  Hatred 
oil  i  the  preparation  to  be  laid  on  lightly.  » 
that  a  pound  ought  to  be  made  to  coier 
eighteen  or  twenty  yards  of  woodwork.  A 
■eoond  coat  ia  oioilly  applied,  .till  thinner 
than  the  Drat  coat.  and.  in  thla  eoaditkn. 
the  work  la  laid  to  be  primed  and  coated, 
'hen  thli  la  dry.  all 


eady  for 


thla,  senator  paint  of  t| 


cotbaeas.  After 
o  tubarqwltt. 


ith  turpentln 

appear  dead,  or  Batted,  a*  It 

araiitl'ap.  a  groundwork  Of  Oil 

ideby  laying  on  two  coata  of  a  ooloar. 


mnch  lighter  than  the  wood  which  la 


llghh  .      .. 

ted:     and   then  with  r 

and  by  the  aid  of  tridts,  the  (etna.  at.  la 
the  wood,  are  laid  on  either  with  turpentine. 


)    ratiiai-E    noa    Fw.- 


iindiaiDguua.   Altrj.n 


tglaaa.   Although  wt 


that' llqulli,Winay0 

reel  on  a  common  lira,  if 
prertomly  applied  to  It. 
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these  ciroumsts; 

lows  :— Tike  ten  parti  of  sulphurs! 
oopper,  two  p«U  ol  sulphure t  of  antlmi 
■ad  from  Are  to  thirty  parts  ol  tbe  I 
drying  varnish.  These subetsuoet  nil 
ground  together,  forming  ■  kind  at  pj 
whlob.  1>  then  to  be  applied  to  lbs  w 
Another  means  of  protecting  wood.  p 
lurij  liable  to  the  Influence,  of  damp 

with  three  pounds  of  sulphur  and  to 
.  pints  or  sperm  oil.    This  mixture  in  ti 
melted  over  thu 
man  while.     Och 
powder  by  grlndi 


ipper  HI  lugs  in  eqae-fortls,  end  repeatedly 

Kienness  of  the  oopper  is  destroyed.      7. 
il  heir  ■  pound  of  logwood  chips  In  two 

ipply  It  hot  with  s  brush.  Then  lake 
lusrU  or  the  logwood  decoction,  hslf 
nice  of  verdigris,  snd    the   lime   of 

this,  and  ol)  it.  BfucBUn*.  I.  Dis- 
eopper  Slings  In  squa-fortu,  bmtb  the 


snry  to  impart 
colour  to  the  m 
be  put  on  very  lightly. 


tbe  proportl 
n  darker  or 

materiel.    Tbe  Brit  ( 


WOOD,    «>  Kemove   Staius   l 


«*/    flolf hall  s  paui 
boiling  boL  give  tw 


r  description  it 
y  the  following 


■mall  quantity  of  water,  brush  t 
over  with  this  snd  hold  it  to  the  B 
blank  colour  will  be  produced,  an 
receive  a  good  polish.  a.  Take  hall 
of  vinegar,  an  ounce  of  bruised 
half  a,  pound  rsoh  of  logwood  o 
uoopems,  boil  well,  add  half  an 
the  tincture  ofeseqel-oblorideof 


a  week.     Lay  three  ci 


i  then 


a  pound  of  logwood  chips. , .. 

a  pound  of  copperas ;  ley  on  three  ousts,  oil 

to  any  kind  of  weather.  6.  Take 
of  logwood  chip*,  a  quarter  of  a 
Braill  wood,  and  boll  tor  an  boar  a 
in  a  gallon  of  water.      Brush   t 

.  .._„  „,[,,  tB._  A. _ 


Make  a  deooetion  of 
pound  of  the  galls  I 


•oSiSwimo?! 

il  times  with  thl 

phsteof  Iron,  and  when  dry,  oil  or  va 
C.  Oir«  three  tosti    with  a  solute 


iraab  well  over  until 
1  of  the  unripe  berries 


Ion  over  the  yellow, 
tbe  grain  with  So.  1 
.  when  perfectly  dry. 
Dissolve  verdigris  In 


uaof  dragon's-blood,  bruised.  1] 

-'  -'1  of  turpentine  s  let  the  hot 

m  place,  shake  frequently,  a 


unooih,  brush  over  with  a  weak  solution  of 

:hen  nnlsh'wlth  the  following;— Put 'four 
mnees  and  a  hslf  of  dragon's-blood,  snd  an 
mnoe  of  soda,  bath  well  braised,  to  three 


s    polish  with  linseed  ( 


the  work  before  it  dries 
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WOO 


boiling  hot,  giving  tbra  cants ;  the 
*  rjulnter's  graining  brash,  form  i 
with  Ho.  b.  Moil  Mmm ;  lei  It  dry,  and  i 
1.   Brush  over  with  the  logwood  de 

ustd  for  St.  t  Nact,  three  or  four 

put  half  i  pound  ef  Iron  Urines  Into  two 
OMItl  of  vkerar;    theo  '  ""' 

iKM-fi! 

Ssrlahwlfh  b«'i-i ,__. 
ry,  TtOom  colour.  1,  Rrojih  over 
tincture  of  turmeric.    3.    Wnrui  l_. 

id  over  with  wak  nqm-fortls,  then 


Of  potaei  united  to  carbonic  Midi   and  u 
*"- '"  "— >*  In  almost  all  plua,  It*  elneaov 
if  the  10(1  is  ohTtoni    1 


?»rt  of™ 5 


or  charcoal,  which    ■ 


■  capable,   under 

n  thoee  of  actual 

ooinbnjtioD.  of  tbMirtqnjr  cijgen.  to  u  to 


jo  of  the  yee*.   7Tbl 

eroodWue  tl 
annually,  *l 

and  nrala,  lavlnf  the  thoott  along  I 
lm«M  until  they  have  covereoVthe  ipu 
allotted  them.  AH  straggling  brenobe 
which  cannot  be  proper))'  mined,  malt  I 
ml  off  When  thii  plut  l>  trained  to  nil 
'  it  pruning  nnrt  trnfuin, 


tl  nlon k  their  fu 


BE  their  whale  length _..     _ 

*e  required.  to  preserve  regnlnrttv  end  a  due 
tnocetilon  of  Bowers.  In  jrinter- pruning. 
the  sapernuous  n hunts  left  In  imuna 
should  be  thinned  out,  shortening  those 
which  are  too  lane  for  the  iptce  assigned 
them.  espedillr  when  straggling  and  weak. 

wuodcock.— a  bird  which  breeds  m 


summer  u  well  at  In  winter.  IV  thne 
eatentlnla  tor  the  woodcock  are  tolitnot 
shelter,  and  aaUMIIt* :  and  lu  sal 
favourite  reaorts  for  tads  penraaaM  an  tnt 
marshy  woods  to  the)  nerthi  of  taw  BsJnt; 
nurt  the  farther  north,  so  tstut  Ik*  Bias  at 
wooded,  the  better  It  la  enjoyed  by  tke  bo* 
aa.  In  thoaa  sltcatinns,  tb*  rnsect  feed  a 
mora jalantlfhl,  and  the  Band  of  the  nunhaj 

D-  — rtnch    sal 

mi    di       Bin     ■mill il 

1   tru-oaarh    their   thigh. 

draw  the  Itfi  tivoaga  earn?  otfcer,  and  ptan 
the  feet  upon  the  breuta.  Hennom  the  on* 
with  mace,  pepper,  and  salt  Fat  then  hit 
a  daep  pot,  with  a  pcud  of  batter,  and  Da 
a  pleoa  of  stout  paper  over  tbctn.     Bskt 


tta  gravy  vlelda  upon  them.      hlloDi 
pot*  with  oUrtfled  batter,  ud  keep  them  m 
-  dry  place. 
WOODCOCK  BAGOUT— 8JH  the  badf 

antrattoi    stew   them  HatJUw  nrttU  a  ho* 
melted  baton  fat  season  with  pepper  sad 


WOODCOCK  BOASTED.  —  Spit  ths 
In*  them.  dredge  then 
tSera  trail  aKtb  baiter: 


birds  without  drawing  th. 

Isy  this  on  s  dish,  and  «t  tt  andeVn~raUtB< 
birds  while  roasting.  Whctt  the  wwdancb 
„..  ,.«..  ......  .k,,,  mp_  pj,^,  ftlrK  m  M 

on  ihe  dfeh,  wtth  fond 

gravy  and  a  earulah  of  lemon. 

WOODCOCKS,  to  Cams— Cwl  the  bed 
rlrlit  through  the  centre,  from  bead  to  tut. 
Serve  with  II  aptaeof  tbetoaatapeuwhict 

WOODEN  MODELS,  to  Fnnji.— Tb*» 
ra  oonstruotad  raogbl*  tn  deal,  aissaillas 
>  the  desired  detUm,  and  the  various  aa> 
part.  afterward!  affixed  with  glue  or  hrads 
la  forming;  the  fine  parti  or  the  wooes 

hit  be  saved,  and  t  better  rtfuot  obUJirf 

tij  bnrnlna:  mnch  of  the  outline  laatead  at 

--ring  It.     Br  thtaj  pau.  daaper  toars  or 

[iiirtiitr,  laaUJt*  of  openiana,  and  sarHf 

tlmt  and   labour  are  the   retail.     U 


eneet.    When  w 

'  It  la  dettrabM  to  ospr  I!  in  tn 
piece  of  loaktne.wlaaa  ahonld  » 

„ otha  stand,  sad  tbeadneearroews- 

td  by  glie,  and  paper  ami 
SoaetlBSa  It  li  requlalte  t 
wood  of  the  itaad.  to  at  to  It 
glass  |  this,  however,  Is 
water  la  BBpMaed  to  be  mod 
aarfaaaof  ueland. 

WOO  I  >B  U  F  F  DKIrTK.— A  rn  Mill" 
beverage  mar  be  eoeapnaad  atanlf  Iran 
the  fragrant  Utile  phut  nailed  a*  "  -" 
The  ihUowur  ■   thij  aaathad   as 


rnmeleciW 
atv  when  tht 
owes- than  tW 

ad   nvedraf 

'TT* 
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Pat  Into  a  large  deep  Jig  ■  plat  of  light 

whit*  win*  or  a  quit  of  rod  wine,  — * 
•Uaaolre  it  In  augar  till  aanYalfotly  s 
Cat  a  loood  Chin*  orange  Into  rather  _ — 
raises,  without  paring  It.  and  add  It  to  the 


"off.    Corar  Uu  jug  closely  to  exclude 

r,  and  leei*  It  until  Ui*  following  day. 

Oaw  orange  will  ba  eafBolent  lor  three  pint* 
of  win*.  In*  woodruff  should  ba  thoroughly 
waikid,  and  drained  quite  dry  beforalt  la 
thrown  into  tb*  Jag;  and  *  moderate 
oauatlty  only  of  It  aboald  be  used,  or  tho 
ranaarr  of  the  barsrag*  will  b*  rather  In j  o  red 
than  unproied  by  It.  Lemon-rind  may  be 
asbewMtad  for  orange.  The  woodruff  growl 
wild  In  Kent  and  Surrey,  and  flourishes  In 
mmmj  taborbeu  garden*.  In  the  neighbour- 
hood or  Londoo- 
WOOL, 


enHiunhr  *ly  to  the  fleer*)  of  the  ahaep.  It  la 
oblefly  need  for  trro  purpose*  i  one  of  which 
consists  of  the  stuffing  for  msttreeier, 
chair*,  soft*,  fcc.  i   udlM    "'" "' 


eooooray  and  personal  at  lire.  The  nompoai 
Uon  of  wool  la  nearly  (he  aama  aa  hair. 

WOOL,  to  Dte.— Mm  colour.  Boil  the 
wool  In  adeooetloaof  logwood,  and  aalphate 
or  as*  tat*  of  copper.  Jron.  Steep  tb*  wool 
In  an  Infusion  of  walnut- peeling*.  Drab. 
Impregnate  with  brown  oxide  of  iron,  and 
than  dip  In  a  bath  of  quercitron  bark.  II 
earauMb  be  added.  ■  dark  brown  oolour  will 
be  produced.  One*.  Flret  imbue  wltb  tb* 
bine,  and  then  with  ttai  yellow  dya.  Oroap*. 
J>yenrat  with  the  red  dye,  and  then  with 
the  yellow.  Rrd.  Take  four  and  a  half 
powada  of  eream  of  tartar,  and  four  and  a 
quarter  pounds  of  llnra:     boll    the  wool 

it  lb*  following  da;  In  pore  water.  Infuae 
taralea  pound*  of  madder,  for  half  an  boor, 
with  a  pound  of  ohlot  Id*  of  tin  In  lukewarm 
water,  alter  through  oanva*.  remote  the  dye 
from  tho  nan  van,  and  put  In  '" ......^ 


ii  mordant,  pot 

tlk*  wool  In.  and  rail*  to  boiling  beat.  Be- 
aaore  the  wool,  waah,  and  aoakfor  a  quarter 
of  an  hear  In  a  aolutlon  of  white  loop  la 
water.  Fiflow.  Cot  potato  top*  when  In 
flower,  and  express  the  juloe  j  ateep  the 
wool  In  tbia  for  forty-eight  bonra. 

WOOL,  to  I'nurrr.— Wool  la  apt  to  ba 
trrfeatod  with  Intent*,  and  toeontras*  larioua 
ampurittaa.  Tb*  process  of  purllloatloa  oon- 
■lata  of  patting  Into  three  plnU  of  boiling 
water  a  pound  and  a  half  of  alum,  and  the 

bo  dilated  In  twtaty-tbros  plot*  of  cold 
water.  The  wool  1*  then  to  be  lmmeraed  In 
the  liquor,  and  left  for  roar  or  Ire  deya, 
when  It  meat  bo  renured,  waahed.  and 
dried.  When  tale  operation  la  completed. 
tb*  wool  will  be  perfectly  clean,  and  no 
longer  tuhjeet  to  be  Infested  by  ntaaota. 

WOOLLENS.  TO  Culu  ak»  Wi.il- 
In  the  washing  of  woollras,  toft  water  moat 
bo  need  i  and  to  make  tb*  neeaasary  lather, 
a  pound  of  aoas  most  bo  pot  Into  a  gallon  of 
water,  and  balled  until  quit*  dlssolisd;  the 


arUolea  are  then  to  b*  waahed  In  two  water*, 
aa  warm  aa  sen  be  borne,  adding,  from  time 

to  time,  a*  mush  of  the  soap  lathi - 

ba  needed.    Wrmr  •*•- "--- 


abould  be  apread  ■_. 

tralelit  and  smooth.  Another 
at  follows:— Grate  six  or  eight 
large  raw  potato**  Into  a  pan  or  other 
deep  vessel,  pour  on  two  gallon!  of  cold 
spring  water,  and  lit  It  remain  undisturbed 
for  lerty-elght  bonra;  then  poor  off  the 
water  (dear  Into  a  capacious  pan  or  tab,  and 
tak*  oare  that  no  portion  of  the  ledlnsent 
mingle*  with  tho  water.  Dip  the  article* 
Into  thl*  clear  liquid,  and  paaa  then  to  am) 
fro  to  aooh  a  manner  that  they  cannot 
boootn*  created.  Bobbing  mnat  be  wholly 
aTolded.  By  tbla  proota*.  woollen  artiolat 
will  remain  perfaotly  smooth,  and  need  no 
Ironing,  an  operation  whiah  lnjaroe  th* 
colour  of  woollen*.  When  thoroughly  clean, 
hang  them  on  a  line  to  drip,  and,  when  half 
dry,  tarn  them,  and  if  the*  require 
ttralghtcnlng,  pull  them  out.  WIish  per- 
fectly dry,  their  appearance  will  be  improved 
by  folding  them,  and  placing  them  under 
heary  pressure   for   some   Sours.     If  tb* 


atnre,  the  potato** 
.  pared  preri —  *" 

WOOLLENS,   TO    Fbeibbyx.  —  Whaa 

..wlleu  article*.*™  not  In  u*»,  I  bay  may  b* 
preterm),  drat  by  drying  tbem  before  n 
Bra,  then  letting  them  cool,  and  afterward* 
',  among  them  bitter  apple*,  tewn  In 

bag*,  and  planed  between,  the  fold* 

of  toe  article*. 

WOOLLENS.  TO   Kiiiova    Inn-arCH 
HON-— Flrat  rufa  th*  tpott  wltb  a  oompoet- 
--—-*--  egg,  in'-*— 

a  part  with  para 

the  fabric  in  th* 

with  •  piece  of  flannel. 


„  road*  of  the  white  of  an 
opt  of  oil  of  TllrloL  properly  lnoorvorv 
—  ' "-••'Twa*h  th*  part  with  1 


WOB.it  Bear  Mitbod  or  DoraO  — Th* 
law  of  order  require*  to  be  duly  combined 
-ilth  the  law  of  work,  dee  wr  =*■-*>-  -■■--» 

ap-baiard.  hindering  osr  o 

nd  Irrltallag  the  feelings  of 
may  be  moon  dlligeaoa  and  seal  without 
order,  bat  there  can  be  only  partial  aoocca*. 
To  do  thing*  la  order,  appear*  to  be  a  thing 
of  aaay  attainment,  belonging  to  the  essen- 
tially oommunplao*  and  anmtsnetlag 
j .-  _» — r£  i  henoe.lt  ll  so  frequently 


Tills  DlCTlUSAttX  OF 


It  be  ■  want  of  dm  regularity  and  del 
will  be  ooDTlnoed  that  then  lur 
"f  for  method,  punctuality,  wnai 
—at.     UtVxxL   The  wry  ld»  of  1    .__ 
■  li  frightful  to  many,  eapeolally  to 


something  of  '-nenlaa.'' which  they  oonaldBr 
incompatible  with  method.    Bow  If  rem— 
hu  nooompllabed  much  In  the  world  withe 
method,  doubtleea   It  would  have  scoot 
plinhed   much  more  with  Hi   while  the 
who  hin  neither  anilae  nor  method  w 
And  themselves  In  bat  ■  melancholy  pi  1(1 
Whin  we  i  lee  In  the  morning  to  thellg 
ud  the  wort  or  iinar,  nnleas  web* 
torn*  rale*  of  action ;  nnkeie  we  know  wh 
we  hire  to  do,  end  when  ft  It  !o  bo  don 
nnleei  we  hive  the  hours  parcelled  ont 
tome  niwiR,  no  that  we  need  not  wet 
laruo  intern  L»  In  arranging  and  discussing  < 
we  inn  .-rent  risk  or  having  our  duties  III- 
belanoed— girlng  undue  speoe  to  the  work 
the t  we  like,  and  crushing  Into  a  — —- - 
the  work  tbat  wa  do  not  like.     Wl 
allot  aa  Tar  ae  possible,  the  different 
for  the  different  houra.  It  It  wall  U 
Mine  hot  partially  Oiled,  to  meet  the 
fancies   of   unexpected  cleime,   ret 
aome lighter  employment  for  these  "c 

but  a  distinction  It  We  made  betwe 
two.  because  with  aome  degree  or  growlng 
method.  na  regarda  oor  own  duties,  we  may 

yet  be  heedless  regarding  the  wort  — '  " 
method  of  ottiert.    Trmelaa  gin.  a 
ebooeeto  underrslue  and  misapply  __._._ 
portion,  we  certainly  hare  no  rigbt  to  ap- 
propriate what  belongs  to" J  ■- 

Yet.  when  we  forget  tnkeef 

bare  robbed  our  nelghbon 
might  hare   been   usefully 


in  appointment, 

with  others,  we 
a  of  time  that 


occupied. 

gold,  for  to  many,  time  la  mt  .  . 
artluna  and  tradespeople  especially,  the 
want  of  punctuality  i»  a  posit  ti 
and  yet.  how  little  la  this  social  tin  guarded 
against!  BanHinieu.  Da  not  aim  at  more 
then  yon  hare  itrenntb  or  opportunity  for; 
but  what  yon  attempt  do  well ;  It  is  Setter 
to  do  one  duly  thoroughly  than  half  a 
doien  superficially.    There  la  nothing  too 

lit  we  nan  any"  -Itteof  no 

■»  I  do  It"    Thla  thoioagh 

iti   prrrent  procraetl nation— there 

.0  putting   —  -"  " 


Spirit' 

doty  U  - 

Kppled  with,  which, 
will  grow  more 


s  difficulty    I 


foti'm.if  fu  tore  doty,  whe: 
ibaorbed  In  the  present. 


ind   the 


s  has  assigned  to  you 

one  kind  of  discipline 


and  it  belong!  not  to  ycMtBjndc* 
the  more  useluL  which  the  more  sa 
If  yon  are  oTer-enxloea  that  th~ 
yonr  work  ahonld  look  well  to  U 
eye,  yon  aril  1  grow  Inpatient  (pan 
remember  tbat  the  ontakte   may 


posture  moat  one  day 

WO  KM  3. —There  la  no  enemy  aaeeiKng 
the  health  and  oomfott  of  oblldlamd  to 
frequently  and  aoinjortoaaly  ■•  wwtm;  and 
though  all  ages  of  llff-  may  be  afeeUet  by 
them.  It  la  principally  In  yowls,  and  Ha 

- "■■■'  — —  puMltea  are  nauat  fn- 

d.    There  uefWktade 


body. 


usually  found  Ui  renting  the  It. 

Tha  ajtorWu  or  thread- wo. -„ 

from  their  extremely  thin  bodiea 

nd  thread-  like  appearance,  alanoat  always 
'bite,  and  bearing  a  not  unapt  isa— tjlinra 
o  bits  of  w bite  thread.  Tbeaa  w Brail  are 
imoat  always  found  In  the  straight  or  tact 
utestlne,  the  ndim.  and  are  the  •pedet 
nrnmon  to  infancy  and  early  childhood.  1. 
lie  hunMelor  long  round  inns,  avanetlaeni 
ailed  the  belly  worm,  ud  otoeeJy  re- 
ambllng  the  oommon  earth  worm.  Than 
— -il  tesninelly  inhabit  thr ■> -— — ->-- 


.       ..__       17  be  eeW  u 

local  habitation,  and  beyond  which 

they  eeldont  etray.  the  tape-worn  I*  (Mad 
'--""-Troily  in  aeery  pert  of  the  allnMatan 
from  the  Blomioli  to  thereocuns;  and, 
sequence  of  Its  length,  nature,  and  or- 
itkin.  not  only  glrea  ran  In  lb*  nasi 
opposite  and  alni'mlug  lymphoma,  butia.it 
the  same  time  tha  moatdimouittoaillora- 

J  nanally  denoted  by 

illowmo;  chain  of  lyaapuaa*.    Lina( 
•■ bW-nehe.  naann  hi 
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WOK 


i,  owl  the  belly  or 


abdomen  large  rod 
ort*n  of  ■  briRht  r 

'everuihlr  hot.  theoo 


and  peculiar  chancier  about  than . 

with  .ttw  ■  ravenone  deou-a  for  bod.  or  ■ 
total  apathy  at  to  eating.  The  irtaausi  ol 
worn)  depends.  In  a  great  nmaure.  ou  the 

forth!  —cotUh  or  thread-worm  »,  Inhibiting 
•be  raotem,  add  artMariiss,  or  thoao  In  the 
blind  Intestine,  the  ordinary  purgitlvee  an 
•00b  ll  are  combined  In  tbo  following;  prc 
eorlptton,  or  ■  don  or  tiro  of  sailor  oi 
lata  or 

Scammony,  powdered  .  ■  11  grains 
Rhubarb,  powdered  ,  .  6  grains 
Jalap,  powdered       .  .     ,    s  gralna 

Calomel (grains 

Mix.  ud  divide  lulo  six  powders.  For 
child  of  two  jean  old,  one  or  then  ahoul 
bo  (Won  every  morning  for  aeveral  aw 
ceMlvediys.  till  theiystemhM  b«mcleirr._ 
or  their  pretence.  For  an  older  ofalld, 
aocordmg  to  the  in,  tba  •trength  or  two, 
or  even  three  of  the  above  powders  ahonld 
be  given  for  a  dow.  The  fcoWi  or  reunc" 
worms,  lyln*  in  the  small  Intaatlnea,  anc 
forming  themMlvee  perfect  neata  or  bedr 
of  thick  slimy  mucin.  In  which  they  oon- 


meooe  by  glrhw  the  child  frequent  draught* 
of  lime-water,  for  some  two  or  three  days, 
which  has  the  eflect  of  dlitoMflE  the  mucus 
In  which  they  lira,  and  that  adhering  to 
their  bodlea.  leavini  their  unprotected  akin 
:   remedy.     Thin 


f  the  n 


powdered  tin  and  treacle,  or 
boner,  a  teaspounful  of  altL.. 
ohtinld  be  given  rtlni  day  for  ti 
dayi,  to  be  followed  op  by  on 
dale*  of  a  strong  aperient  powc 
the  one  abore;  or  whan  the  t 
anoogh  to  take  It,  a  dose  or 
•enna,  to  oonipleto  the  proceti 


of  dlrtai  and  thereby  killing 


ood.  i 


succeeded,  after  lome 

1  dote  of  purgative  medicine, 
adopted  for  the  expulsion  of 

la  tolerably  certain,  should 
imenee  with  dally  doaea  of  tba  male 
i,  followed  on  the  fourth  day  by  a  powder 

ip'Heil  of  laoruple  of  Jalap  in  ii  Bre  grains 
,- ..  ._., •  effectually  expel 


ofcilomeL     lithiadoeani 


to  be  given  on  an  empty  atomiob  lie  Oral 
thing  la  the  morning  and  an  hour  or  two 
before  the  patient  rlaea  i  and  two  hours  if ler 
the  tarpantuM,  a  larga  tablespoonrul  or 
oaator  oil  ll  to  be  given,  or  elae  the  above 
powder.  Tbla  treatment  ll  to  ba  repeated 
■vary other  diy,  till  the  lape-wormla  ex- 
pelled.   The  doaea  In  the  one  of  the  Upo- 

WOKMS.  i»  Gahuebb.  to  Dkstbot. 
—Water  the  bedi  with  a  atrong  decoction 

outii  too  worms  will  Immediately  rile 
up  ont  of  the  earth,  when  yon  may  eaally 
cot  them  to  pieces,  and  fatten  your  poaltr j 
therewith,  or  feed  flth  In  pond*  with 
them.  By  laying  ashes  or  lime'  about  any 
plant,  neither  malls  nor  wormi  will  ooma 


WORMS.  IN  Hon!  18  .—The  best  remedy 
for  this  disease  li  the  following:— Take  a 
quart  of  new  milk,  and  half  a  poand  of 


Ima.  Idminiiter  ■  pli 


-Take  a 
a  ponnf     " 

for  an  hour 

it  the  end  of 

-.  or  aalt  and 

fu  tof  an  boor. 


IRK  WOOD— An  Indigenous  perenniil 

r met  with  on  wait*  place*,  bat  that 

which  la  Intended  for  medical  ute  is  mostly 
cultivated.     For  tills   purpose,  the  upper 


strong  bitter  teste:  while  the  lower  p 
r  the  stem  li  merely  aromatic,  and  de 

properties  common  to  iromatle  bitters 
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W3W 


when  perfectly  cold.  Wet  the 
•old  wafer.  th*a  nit  thaa  la 
weter   with   inae  of  the 


K  MIHlHiM.  Mi  bhhl*«—H 

aha*  m  ktiniwl»T>iH 

edged  neuy  pin  iT™*  awn,  *  an*. 
<«2l0g  OB  ».  put.  The  Brat  thMg  »!**■> 
H.  to  eneeBYOar  to  MM  th7*«f*.  syttr 

■Id  of  (kMrnltt  ****■***:  msii* 

rntafcr ■■mil lii  IdwdlwHWlMH: 
thU  HHt  be  mmMI befo™  th*  »•: 
MkaL  HwiiUMltMblliirt' 
bread  »..  d  wtorpmlUn  Int.  ■  onW  * 


ifc.  .ngt  it  uiM  •  pool*.  >  ■— 
oaly  una  nwTSEShM  «M  "a*** 


If  the  wi  be  extestlre.  It  may  be  Mt 
optn  for  half  a*  Iwnir,  «nd  tb«B  the  eorre- 
■pondlag  edge*  inuta  brought  together 
M  pertatly  M  pottlbte.  Bad  who*  tha*  hatd. 
Mini  atrip*  or  pluter  are  to  be  laid 


woapt  or  at 

coniTnnet  for 
wound    tbonl 

platter,  and.if  tb*  wi 


:  Bald,  which  often 
in.  Thetdgeaofthe 
be  dragged  tightly 
kept  In  plioe  by  thi 
mud  be  Id  tbe  nneer. 
better  that  the  end*  of 

—  r r  monui  not  ororlap.     If  common 

Jociag-plntlar  b*  not  *t  band,  court-plait  er 
111  do;  or  thin  bands  of  tow  may  be 
Tapped  round  lb*  part,  and  •meared  wlih 
... g,|V ■ ■      -  -  -- 


,  the  peril  mar  be 
■trout — "-—■-»■■ 


drlea.     Id  other  a 

•ewn  together  with    

a*  man*  ilngh)  atUobea  being  employed 
■re  nromary  for  that  object,  aad  no  mo 
The  needle,  wall  oiled,  thonld  be  throat  ■_. 
through  the  akin,  and  «ob  allteh  abould  be 
■toured  by  a  knot    The  ■tltahet  may  be 
taken  oat  In  about  twenty-fenr  bear*,  by 
oarafallT  tutting  thn  thread  on  one  akJo  ol 
the  knot,  aad  gntly  wKhdrawIni  the  other 
and.     The  dreeilng  la  to  be  left  on  *~ 
■cTere)  dart,  mint  the  wound  grow  pi 
fit  I,  and  throb  violently ;  In  which  ante, 
to  be  remuf  ed  by  thenld  or  warm  watei 
n  toft  poultice.     If  a  pleee  of  fleah  be 

oat,  waah  it,  and  tb*  part  from  wblefa  It 

out,  without  a  moment' i  delay  ;  rephnn  Into 

lu  pewit*  poaltkm,  and  keep  It  f- '"•  - 

pitoeofittoktig-pjutar.    ilihe 


,  be  tenderly  brawgh*  bnjnhhw  fjji 

pi***  of  platter,  and  a  naaliMi  afterana 
anpuad.  Detl'tw  than  ha  Mrappri  ^ 
thin,  after  gently  wading  with  mm 
water,  the  ikf.  Bhoahi  ha  haw  dowa  li  » 

poaltiee.    The  nanlhnhkg   MM.  )■  dn* 

— e.  beoonUnaidtillthailoaghoftM"' 

10  or  of  the  larger  nteee  af  ilia  ■ 

aratad.  and  tUl  the  few  lath  bat  hrad, 

erwhkhthewiwndm— thotreatfim' 

ilnary  aorcwitli  nan law  or  drtulMM' 

it  enlU.     A  dtetlnot  mod*  of  0*"BS 

tola**  of  wcand  whew  It  atanam  *tr* 

ad  proporttoBS,  it  a*  follow*!- an* » 

i  wounded  porta  with  knag) —  *h«* 

1  pMc*  mrln  light  bandar:  «* 

-Utah,  eaaaa  a  etreaj*  of  watw,  "  -""" 

degreaa.  to  ran  (lowly  mar  the  injan*  w* 

■oaatotednaethatHBpnrntBiB  to  it**! 

below  that  of  tbe  hleod.    Ant »"«*g 

degr"e*!%a  than  to  kMnwd.AM  * 
level  of  the  woaad.  **£.  by  artoj  *m 
k)  tola,  and  tandag  It  tar*  iHektlj.  *r"» 
atrtam  of  Wdt*7nM7  be  *ead*iB*t  B i* 
man,  and  thai  bring;  laid  In  *  *■»"■*• 
Shaft,  adauai  of  the  water  tatog  owria*« 
fro-  It  to  any  aanranamt  langana .  h 
rery  Nrtw  oeaea.  Ih*  akaaa;  ef  ajw  "J 
b*  BoaUaai*  for  three  or  foar  *••>  "J 
nlghla,  the  liiniril— I  hang  I*!**" 
aomrdlag  to  th*  aaaaaUoae  of  ut  M">> 
After  laV  If  th*  part*  **M*a»ti  « JJ 
axtent,  aad  ozhibU  paaatlaahU  ** 
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The  principal  dinner  of —  - 

important  deeply-ieated  part  be  Injured. 
The  patient  should  be  planed  In  "       " 
after  the  ooourrenee  upoi  " 
reit  end  qnlet  enlni — '      n 
■  stopped  by  0 

_..?  ettget  of  the . 

be  brought  together  with  stripping  and 
bound  up.  la  deua  iiantf  tuhs.  however. 
It  IB  hotter  not  to  art  malt*  bring  the  edgc- 
togetber,  bat  ranker  keep  tbem   uundei 

and  lay  a  rag  oyer  I*- '    " '  ' 

cold  water.  Hi  Dbani 


wiltr  lor  a  da*  or 
water,  aad  lankly  app 
will  not  bail  en  readily 
often  aultM  near  th-  - 


progreaiinir  steadily,  yet  It  tbao  beoone* 

K  infill,  the  wo*M  open*  and  diechergti 
■el j.  TbJj  may  uuani  a—  or  W> lea  befure 
•  cnre  1*  eotnpleUd.  Jtriolw  an  ahallo- 
rent!  not  penetrating  through  tbe  Ikln,  it 
Mlthcu^h  oommonly  on  heeded  u  notreqni 
tng  atlenttan.  are,  newrlheleer.  on-able  ■ 


Jdand       ' 
11  the* 

tto-iibonldnstin. 


Ss 


m  lajnred  parte  may  be  o 


to.    lbs  latter  tnitrnaUoB  ■  ar 


—    Jyappu- 

■able  to  mm  where  the  lory  Ion  or  a  medical 
in  ire  hot  available  i  but  when  the  aaai*- 

leeora  lurgeon  aanbeobtalned.it  ihnald 


liooenf  a  trivial  ehirinter,  ireoomnwnly 
j     L -' -  panotared  woaad,llhaa 


•oratth,  my,  if  oealf 
attended  by  xery  alar. 

The  firet  thing.  In  three  owe.  i>  <u  roomie 
tbe  splinter  or  tborn;  but  Ibis  mil  be 
dam  Terr  tenderly,  and  with  a*  little 
■queuing  and  preaaureaa  poailble:  and  the 
operation  but  be  further  enisled  by  tbe 
application  of  a  poaltioa.    II  the  intruder 


:o  mke  a  < 


cot  along  the  ooorie  walch  the  ipllnter  or 
thorn  appear*  to  h»e  taken.  »  a>  mora 
completely  to  expo>e  It,  and  allow  of  IM  being 
more  easily  grasped.  Angler*  orten  meet 
with  thai  kind  ol  ■oc!ileoil>y  catohtng  the 
flib-bwk  hi  their  floth.  The  readieai  and 
itait  painful  mode  of  extrication  it,  to  graip 
the  item  of  the  book  tightly,  and,  with  a 
aaarp  knife,  rip  off  the  line,  and  clear  the 
atomof  the  beading-Bilk;  then  to  preu  the 


point,  which  hi  then  to  be  taken  bold  of  Met 
drawn  further  out.  In  )aoh  a  manner  that 
the  remainder  of  the  hook  follow)  through 
the  hut-made  wound.  This  H  a  math  better 
plan  than  tbe  ordinary  on*  of  withdrawing 
the  book  by  the  wound  through  wtash  It  haa 


pOUltlL.    _ 

demand.  U 

of  any  pressure  that  may  b- 

the  air  molt  be  allowed  tr.  ,    . 

tha  Injured  part.      If  a  neahy   part    t 


Spina  hi 

the  wound  i  than  apply  a  pease  of  Mot, 
croiied  by  strip*  of  plaster.  A  few  epoon- 
foliofwUieoriplrltemny  be  giieo  to  the 
paclant,  to  allay  hlaagttaUon.  Aflerwarda, 
wetafewKHd*  of  llnmwrthielmpIelctiDB, 
apply  it  to  the  part,  and  oorar  with  a  ngnt 
bandage.  The  pMlnrtmnit  be  kept  perfectly 
quiet,  and  connnad  to  hi*  bed.    A  few  day* 


tbipntlen 


nlethtg 

agree*  by  the 
of  ectnil  i   tt* 


be  applied,  or 
bandages.  When  luppunlii 
beneath.  It  muet  be  allowed 

"irjEfr; ".....: 

ipnwrioii.    Low  diet,  aperhat  nediolRet, 

and  a  (lata  of  quietude,  are  great  aiala tanta 
to  reoorery.  Pieoes  of  clothing  or  wnddnag 
ahonld  be  carefully   extracted  from    the 


alight  dlaohnrge,  which.  If  abropily  tupped 
by  medicine  of  repeal  n  g  or  dleca  t  len  t  quality, 

will  noerallT  nroduoo  eoniMerable  --* 

iher  bad  symptom*.     In  all 


wound),  emollient  fom* 


it  ahonld 

icflbeiefuea 

~- „ he  i kin  will 

generally  be  oared  by  tbe  temple  application. 

-*"-it,  dipped  mMan'bauuun.  All  wound*, 

jt  gun-shot   woanda.  ihnuld  b*  well 

iied  with  warm  water,  and  the  parti 

nted  with  clothe    wrung  oat  In  the 

r;  If  the  wound  be  deep,  aiyringeaad 

i  water  moat    be   employed.     When 

ilnn  happen  on   the  book,    or    the 

___m,  from   brakes  of  the  saddle,  tbe 

following  tattoo  should  be  applied  twice  a 


.     tlon  of  the  mixture  o 
part,  aflerwarda  binding  rota 

WOW-WOW    BAUCE.-C, 


a  thoroogbly.  and  rt 
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ret,  and  set  them  br  in  readiness : 
aiucepao  a  piece  Of  butler  of  i  hi 

.s  „. egg.     When  It  la  melted.  stir  inti 

a  tables  puonfh.1  of  door,  mud  bilfi  pfntol 
■(broth:  add ■  tabletpoouiul  of  tI— —• 


orer  the  beef  which  has 

WEEK— A  sprightly  little  bird. 
Id  England,  nod  to  be  seen  on  tbe  wing  In 
our  serereet  winters.  IU  length  !■  About 
three  Inches  tad  ■  bill/.  The  bill  li  slender 
imd  slightl j  curred ;  upper  mandible  ud 
tips  of  ■  brownish  ham  colour,  tbe  under 
one,  and  the  edges  of  both,  of  *  dull  yellow; 
s>  whitish  line  extends  from  the  bill,  oter 
til*  eyes,  which  are  dark  huel  i  the  upper 
aarta  of  the  plumage  (ire  deer  brown. 
obscurely  marked  on  the  bsck  ud  binder 

aauooV  this*  little   bird   approaches    near 
human  habitations,  and  takes  shelter  on  tbe 

nines  till  Isie  In' tbe  erenlng,  ud  not  uufre- 
quently  during  afall  of  snow.  In  the  spring. 


s  Itself  to  the  woods. 


WRINGING  MACHINE.  - 
lent  used  in  tbe  laundry  for  1 1 
Binomlaing  manual  labour, 
sen  In  tbe  engraTing  la  one  of 


lis  alau ;  It  oouilsU  of  roller*,  between 
hlch  the  lluen.&c..  Is  put.  and  theae  rollers 
re  presaed  tight  by  the  action  of  a  wheel, 
ihichlsmoredbytheband.  In  thia  auaaar 
■■- "-  — '-st  and  moat  bulky  arttwen  n— -  *- 
mpletely  dry.  In  a  mush  al 


when  tbey  are  nearly  fledged,  ud  plana  the 
neat  In  a  little  basket  with  carers,  and 
nearly  filled  with  moss,  which  keeps  tbe 
birds  warm;  feed  them  wltb  moist  bread 
and  bruised  hemp-seed,  nixed  together. 
and  small  bits  of  raw  meat  mingled  with 
the  mosa.  A  little  bread  and  milk  may  be 
also  given  them,  and  tbe  yolk  of  an  egg 
boiled  hard ;  a  few  drops  of  water  should 

■tonally.  The  birds  require  to  be  fed  ai 
times  a  day,  gUIng  them  a*  much  as 
will  tike  at  eeoh  tW    They  must  ll 
kept  clean,  fur  If  allowed  to  get  dirty,  they 
will  not  suoaeed.    As  eoonaa  the  teedi 


When  thev  are  perfectly —„.-. 

gra.el  should  be  mixed  with  their  food,  as 

this   la  converted   Into  lime, 

capacity  hardens  the  bonea.  i — 

the  cramp.    The  houee-  wren  greedily  de- 

dapredatlone  In  gardens,  and  may  thus  be 
rendered  useful  to  man.  To  auooarege  the 
wren  to  establish  himself  In  a  garden.  — 

a  small  box  should  be  Hied  oi 
a  long  pole,  and  placed  in  t 
Tanlent  position  In  these  be 
■■■'    "'  and  batata  their  yon 


ie  wren  1  wrong  completely  dry.  In  a  oineo  she 
In  the    space  of  time,  and  with  oonsMermbly 

*"     labour  than  when  performed  In  tlieuttUi 

WRIT.— When  a  pereoo  cannot  ob 

PS  " 


t  the  debtor 
.._..  ._  __  defendant  h 
la  day  and  aoawartk 


my  t. 

his  I: 
plaint  of  Ul7n'vaiotS■'  or  Jadgmeat  win  b* 
Siren  against  him.  to  that  hla  srooaa  maybe 
seised  or  himself  arretted  to  satisfy  the 
claim.  A  writ  may  be  abn  obtained  by  my 
person  who  Imagine*  ha  ha*  raaarwi  at 
Injury  from  the  alleged  offender.  Ail 
aotioua  are  now  commenced  by  writ  of  «»- 
mom.  A  writ  li  demandable  by  tsstwst 
right,  and  any  delay  In  granting  It,  or  tctnae 
an  exorbitant  price  upon  It,  would  bt  a 
breach  or  Magna  Charts. 

WRITING,  Knaoxl  nt.-Tbe  foOowau: 
mien  will  be  found  of  gnat  aaatetaaor  ■ 
writing,  became  they  relate  to  a  ekui  "J 
words  about  the  spelling  of  which  doabt  ao4 
hesitation  are  frequently  frit :— All  worar 
or  one  syllable  ending  In  t,  with  a  ensjh 
rowel  beVnre  It,  hare  double  I  at  the  enat: 
unAall.  Allwcn^aofoMtyltablacBaaf 
in  1.  with  a  double  rowel  baton  It,  bsrtea.'r 
the  close  i   as  aaaw.  jail.     Ward)  af 


ind  of  .  ona  syllable  e 

buds    of  mora  than  one  ay  liable  eodiog  la 

, when    onelonlyatthecloea;  a*,  aaratan'eaj 

t  bird  feeds    except  befall,  downfall.  raaaK.wawaM 

(only;  aa.  rtaattnr. ftoea  tfal./Jmm 

"  "i    exoept  they  and  In  sr  or  >;  i 

rtvW/jsay.    Alipi~ "-'-' 
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word*  ending  In  e  lose  the  t  fin 

amviiaf.    nnlee 

ding  In  double 

All  aulrerba  In 

If,  and  nouns  In 

the    final   >   o 

•mil.    All    Arrto 

words  cndliiB 

a  tr  retain  toe  • 

OS.    refer,    reference;    except  tiin 

hindar ;  rtmtrnbt 

ana.rtamremaib 

'er;  eumbremi  froi 

ds,  If  both  rids 

their    prlmltiv 

dvmgtabtt.      ra 

deplorable,  allhfi 

vKalmtHt  admin 

except  actnereledg- 


■  yllsble  ending  In  «  single  consonant, 
preceded  by  •  single  rowel,  end  accented  on 
the  but  syllable,  double  that  consonant  in 

compelled;  appal.  appalling:  diitil,  dithiltr. 
Noons  of  one  syllable  ending  In  p  preceded 

pfnral ;  sod  verba  ending  In  *, 
a  consonant,  change  a  '-*-  ■- 

Into  mid  In  tbe  pMt  tenie  and  put  partlci| 
mt/lp,Mu;I apply,  As  appliei;    m  reply. 


5  E« 


eXes' 


/»te* 


eppllM.1 


WRITING,  FAD] 
blr-1'uI  six  brulst 
or  while  nine:    eet 

Dip  ■ 


SU 


TJ' mod' 

t  to  admit  of  being 


the   wi 
appears  amfllr 

WRITING.  TO  OHLiTZHATe.— Recently 
written  matter  may  be  completely  removed 
by  the  oxymurlalle  acid  (ooncentrated  and 
hi    solution).      Vuh    the    written    paper 

repeatedly  w"*-   '*■■■  --"     -~*  -'' *' 

WMh  It  with  uuie._a.ei.  w  ueu. 
•eld  which  may  be  left.  The  writ 
thus  remixed.  If  the  writing 
preceding  proeeaa   will  — *  *-- 


wlngt 


—It  w 


S3 


he  change  which  the 


o  aetd  la  applied.     It 


for  the  pi 

Write  with  black 
ruled.  Hake  the 
that  of.  a  fcolacap 
pageof  each  leaf  bl 

the  pages  In  the  order  of  their  sooceaslon. 
Write  in  a  plain  bold  hand,  with  leu  re.peci 
to  beaoty.     Use  no  abbreviations  which  are 
lilt 


printers,  should  those  who  write 

""   "l the  following  rule*. 

on  white  paper,  wide 


Give  to  the  w* 


manuscript  u  it  should  be  printed.  For 
Italics  underscore  one  line,  for  email  capitals 
two,  capitals  three.  Never  Interline  without 
the  caret  to  show  Its  plans.  Take  special 
pains  with  every  letter  In  proper  names. 
Review  every  word.  lo  be  aura  that  dodc  ij 
Illegible  Put  directions  to  the  printer  st 
the  head  of  the  nrat  page.  Ncrer  write  a 
private  letter  to  the  editor  on  the  printer's 
oopy.  but  always  on  a  separata  sheet. 

WRY-NECK.  -Thla  la   an    involuntary 
and  Hied  Inclination  of  the  bead  towards 


:Ee  possibility  of  a  reunion 
Ibres,  In  which  case  the 
x  reproduced.— See  Neck, 


.r  food  in  the  £ast  and-Wes 


Indies.  Yams  may  be  eaten  either  ro»t< 
or  boiled:  thsy  sre  mealy,  palatable,  n 
tritlons.  and  easy  of  digestion ;  and  tl 
flour  may  also  be  nsed  either  for  bread  < 
for  pudiilnge. 

YAWNING.— Although  an  ordinary  alf 
of  sleepiness  and  fatigue,  yswnlng  Is  fr 
qaently  caused  by  a  weak  and  disorder 
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■J    M    Urawrf    tan    ed 


vMbn.,  If  arid  ud  wrt.  ■ 

is  botlfthr 
d  nartadlr  417,  U»  »'      _ 
i7be»ltradedto,n»»laota«  WB»pl4DttDg 


i  ii  thtjlortr  gardrn.  than  la  muoh  to  be  done 

tlili  month s  •JlthaoMmUtHUof  tbepreiloot 

inonltrnhnuldbeoonllBUBA  Th*  bed- How™. 

jwrtleulnrlj  tallpa,  mut  be  aheljered  from 

Ii.ll-  itonu  khJ  rrnat     ill  the  plot*  ud 

bordara  miut  t»  amoothad  with  *  mke. 

preparatory  to  towing  the  ftril  general  oroc 

"vnunlii.    tteblia  and  miv  now  be 

%  ud  tlu  old  tnbari  jdnoed  on 

Irai  mild  hotbed,  oc  on  i> 


I,  *a.  lately  potted  tad  ■ 

itbeanardadbjmMeaealBattte 

asld  night*  enacting  wtad*.  mad  Ukrwiaa 
■haded  front  the  m!d  Out  ma.  All  etaex 
and  bed-damn  now  dnuad  aMamtM  ■ 
irwdfne;,  propping,  and  defendlnf  frcea  k- 


Jdsk.  Is  the  tatclux  Mrdse.  the  wtterac 
of new  ly-plutad  ngrtaW  la.  la  tbb>  —lb. 
highly  neoBMtry  i  ud,  after  ml  Mini  tkt 
application  or  the  hot  tmmunSSmt- 
■talk*,  not  required  for  apmn  ta,  ud  alldt- 
my  iii  i  crop*.  Gather  been  for  dntBs.  left 
befofelhejuellntolaJllower.  SawUnlia 
for  autumn  in*,  ud  entire  Ikr  aaale,  erap : 
*lro  yixstubl?  Birmwi.  gnuat,  ud  peeaf- 
kim.  PlutannUUpotUcvihiriaa^lnd 
Cabbegee,anTOTa.afe,p^t)eplnea*BatBWI 
to.taud  latBajfcwaardat.aUlkAiaaM 
tender  kinds  of  Hamriiu  jlnili  w  ht 
plultdiArof^wilklzwnftr.  TTiiHniiir 
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a  the  gutty  of  the  garden;  transplant 

•Is  previously  nown  and  standing  too 

: ;    low  biennials,  mod   propagate   by 

an  nor  plant  of  which  ■  aupply  may 

uMd. 

lt.   In  tie  HleAn  parties,  remove  tb* 

n  of  pen  and  neane  immediately  they 


the  ground  And  to 
Sow  endive  ml  si 
t  oral  pa    for   auoco 


cabbage    lor 

bage.  and  potatoes.  Aboat  the  mlddls 
of  the  month,  now  the  lut  orop  of  paai 
■ad  French  beans :  earth  up  and  stake  the 
preoedlng  out.  Plant  celery,  tie  up  lettuces 
and  endive,  and  execute  whatever  waa 
omitted  last  month,  or  may  be  properly  per- 
formed In  preparation  for  tb*  next.  In  the 
ifseser  aardtn,  alt  omiaelons  of  the  preceding 

-"*    should  - •'-■•  -'--■-•  ■'-'—■ 

bo  I  be 


:i  should  be  remedied  without  d 


Take  up  Bulbs  and  tab 
ar*  withered  (  bow  and  transnl 
to  bloom  law  i    propagate  pin 
einutlogl.te. :  divide  auricula 


„    -   ..„aaaU 

n  pots.  Propagate  panaiaa  by 
biennials;  prop  Chinese  ehrya- 
ind  ley  down  some  of  the  long 
*—  *>usby  plante  of  the  tops. 

if  the  g  reenhon  *e 

AuODIT.  In  Iba  HUM*  pordea.  protest  cu- 
cumbers from  heavy  rains,  which  sometimes 
occur  In  thla  month.  Sow  In  tbe  Bret  week 
early  York,  dwarf,  and  sugar- loaf  cabbage; 


Kegulate  1 


'ehlit  t 


ilons,  prlckly-a* 

encb.ee,  and  all 

in.     Tranaplaat  cabbage,  a 


up  celery  In 


ages  of  alms*. 


„ ,j,  broooll, 

_. sprout*,    and    andlre. 

Plant  out  brown  Dutch  lettnr-  *-■•■-- 
precautlona  agalnat  tbe  range 
and  brocoll  for  the  eucoeealone  in  spring 
the  jlmr  oordn,  If  any  bulbs  whtob  rave 
don*  flowering  vet  remain  In  the  ground. 
they  should  now  be  taken  op,  dried,  and 
stored  In  a  safe  plasa  Cuttings  of  aaalaaa 
and  ilmilar  plant*  may  be  put  In.  Horn 
mar  be  budded.  Another  bed  or  two  of 
panaiea  ahoald  be  formed,  to  bloom  before 
tbe  froat  sets  In.  Mignonette  iboald  he 
■cram  tn  pota  and  window-  bona,  to  stand 
the  winter  In  frames.      Chrysanthemums. 

planu  ahouid  hare  support*;  carnations, 
whether  on  stage,  bed,  or  border,  neatly 
tied  np  and  abided,  and  layering  for  next 

gErrnnttB.  Id  thaaataam  sards*,  tats  np 
potato**  to  stand  the  winter,  bow  onions, 
lettuce  and  oarrols;  small  aalad  twion; 
radishes  for  tha  laat  stop.  Gather  seeds  as 
they  ripen.  Prick  out  cauliflower*  t  also 
lettuce  and  endive  under  shelter.    Traae- 

K- mt  astaworta  and  the  but  crop  of  brocoll. 
tho  flortr  vantn,  there  la  during  thit 
month,  much  Irregularity  of  growth,  and 
decayed  flowers  and  stem*:  lanes  require 


edllngs 
x  throne 


biennials  and  perennlala  should  be 
and  some  of  them  planted  In  note,  or  trans- 
planted to  beds  or  places  where  they  are 

or  layers,  which  are  au&Meutly'  rooted, 
ahouid  also  be  removed  to  their  final  or 
temporary  stations.  Seeds  of  fine  annuals, 
now  ripe,  should  he  gathered  and  eared : 
and  valuable  green  house  plants  which 
bare  flowered  In  tha  borders  should  he  now 


e  beds  in 


led  for  tnlipej,  hyacinths,  and 
.  In  order  (hat  they  may  be 
properly  settled  by  planting  time. 

OCTOHEB.  In  the  ttidltn  garden.  If  the 
weather  be  favourable,  continue  to  take  np 
potatoes,  carrot*,  parsnips,  and  beet.  Blanch 
endive,  and  earth  np  the  stems  of  all  Drops 
in  rows:  lay  down  brasolL  and  hoe  oat 
winter  spinach.  Sow  early  peaa  and  mar- 
joram <  bean*  to  stand  the  winter,  alao 
lettuce,  on  warm  borders.  Transplant 
cabbage,  a  full  crop,  for  spring  supply  -,  alio 
lettuce  and  endlre  In  frames  Cat  down 
asparagaa  and  drees  the  beds  with  litter  or 
short  dung.  Dig,  trench,  and  execute  all 
routine  work.  In  thsjtouw  partim.  stake 
dahlias  firmly  agalnat  the  wind.  If  any 
— r  seedlings  hare  not  yet  flowered,  and 
ex  pec  tecfto  prove  eioellent.  they  should 


be  guarded  by  so 

night  frost.  CI 
log  In  open  bo 


e  temporary  covering,  t 


i  In  the  sa 


...  _.  alill  bedded  out,  and 
layer*  potted.    These  laat,  toge- 

-  all  Bowers  In  pots,  mnit  be  duly 

supplied  with  water.  About  the  end  of  tbe 
month,  prepare  a  heap  of  light,  fresh,  sandy 
loam,  and  a  sufficient  number  of  proper- 
shed   pota  for  tbe  reception  of  as  many 


nibs  ai 


tuber*  a*  m«y  be  required  for 


tnllpa,  hyacinth*,  a 

ate*,    to    be   plant' 

beginning  of  next  month.    Dig  tl 
or  pot*  Intended  for  tbe  hardies 


i    be   planted    about 


parted,  and  replanted^  _ .   

showy  aorta  may  be  potted  to  go  Into : 
to  advance  their  Dowering  In  i 
Kosertea  may   be  pruned   and   reg 


I*  down  the  loi 


ice,  keeping  the  whole  pretty  close  to 

;he  sTunnd.    Standard '—  •-  *— 

closely  pruned  and  well 
NovzMHr.K.   In  the  ki 

tbe  most  desirable  nwn_ , 

pruning  and  transplanting  fruit  trees  and 
bashes.  Clear  of  the  old  leaves  from  sea- 
kale  and  rhubarb i  and  cover  the  era1 
Willi  a  layer  of  sand,  dung,  or  any  01 
protective  substance.  Finish  earthing 
all  crops  that  require  attention:  esbb 
■nay  atlll  be  planted.  Secure  all  annh 
crown  vegetable*  „  „,  liable)  to  be  ir 
by  frost,   inch    M    Indira,    rsttac 
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-d  be  taken  from  the  Mirth,  ud 

bui  uu  by  ths  mill  In  an  ouilioofp  or 
•bid.  In  tlu  jtmr  oantas  it  It  •  busy 
montlL  The  prariously- prepared  bed*  for 
tulip*.  hyacinths,  polyanthuses,  rananca- 
luaee.  and  uiDDin,  thould  nil  be  plus  ted 
daring  the  tint  fDrtolfht.  Whan  ttaa 
flowers  in  oultlreted  In  the  beat  atria,  the 


whau  ensealed  aowrding  to  tbe  n 
down,  the  aa '-  -'-"  *—•>■"■ 

ths  tabern  of  ' 

M  to  tnoonreg*  the  flowering;  all  deader 
decaying  stems  and  lean*  nut  be  alaarad 
off;  the  ground  da*,  the  patches  of  peren. 
nlal  (lowers  reduced,  raoanches  Ailed  up 
edges  repaired;  and  the  whole  garden  should 
reoeire  a  general  brushing  oner,  lading  all 
M  neatly  for  the  winter  u  possible. 

JJecEMBFii  In  the  itnfea  parrim.  tin 
goners!  operations  for  this  month  are similar 
to  thoie  for  November,  When  tbe  weatber 
permit*,  propve  the  ground  roranglnfferonf. 
In  froatj  weather,  done  may  b 
bud.  If  the  ground  be  not  1 
c*ed  with  digging,  trenching,  and  ridgli.,.. 
In  the Auvtt  gardta,  there  is  but  little  to  do. 
lftory  bardlrostsetein.  lome  of  the  beda 
planted  in  the  two  preceding  months,  may 
require  an  occasional  covering  of  nuta. 
supported  by  hoops.  The  jonng  seedlings 
or  mignonette,  and  other  flowers  In  framea, 
mist  pot  be  lor  gotten.  Indeed,  everything 
liable  to  be  hurt  by  frost,  must  bare  Kme 
kind  of  protection.     A  few  more  pota  of 

of  annual  flowers,  may  be  sown  In  pota  to 
go  Into   framea,    and    be    forwarded    for 

YEAST.— Thli  forms  an  attire  agent  In 
les    conneoted   w 


pro- 


many    of    the    process; 

ware  of  making  lt,'a 

found  among  the  I 
a  Monday  morning, 


lety  or 
- _„  will  be 

ounces  of  the  beat 

, water  for  half  an 

nonr;  strain  It,  and  let  tbe  liquor  remain 
till  lukewarm  j  then  put  In  a  email  handlul 
of  salt  and  half  a  pound  ot  sugar;  best  up  a 
pound  of  the  best  flour  with  some  of  the 
Uqoor,  and  then  mix  all  well  together.  On 
Wednude*,  add  three  pounds  of  potatoes, 
boiled  and  afterwards  mashed ;   let  these 


Before  using,  shake,  the  bottle  well. 

ysaat  will  keep  In  a  oool   place   for 

months,  and  Is  In  Its  best  condition  a 

latter  part  of  that  time.    One  reeomnu 

Uou  of  this  preparation  la,  that  It  fern 

-utineousfy.  not  requiring  tbe  aid  of  other 

';;    and   IF  it  be  allowed  to  ferment 

ughly  In  the  earthen  bowl  In  which  f 

le.  It  may  be  corked  up  tightly,  lmrni 

y  It  Is  bottled.    3.  Into  two  quarts  of 

'ttoes  snood,  a  tableepooufnl  of  malt, 


Let  it 


jtand  In  a  Urge  Jar  or  Jug  tllf  sirnVli  atly 

risen.    Then,  pat  into "■"   ' 

part  of  the  yi — "  "-■ 


to  half  or  mora  of  the 


ror  a  futare  qotokeniae 
ml  place  nil  reqairrd 
IbJa  quantity  Is  for  a 
using  It.  pot  the  yeast 

of  the  aaaw. 


pot  tbe  unite.  Into  or 

to  rise,  bake,  and  a  Tf 

produced.       3.    Boll    a.    poena,    or    boot,    m 

quarter  of  a  pound  of  brown  augur,  and  a 

little  salt,  In  two  gallons  of  water,  for  an 

hoar  i  when  milk-  warm,  bottle  it,  and  eork 

'      ■    lely.     It  will  be  tit  for  nse  in   twenty. 

lours,  and  one  pint  of  It  will  anke 
...„....-en  pooadl  of  bread,  *.  Take  a  small 
teaounFul  of  split  or  bruised  perns,  pour  on 
"-—  a  pint  oT  boding  water,  and  let  it 

n  In  a  Teasel  In  an  ouen  or  before  the 


produce  sulBcient  good  yeast  for  eight 
pounda  of  bread.  B.  Boll  to  two  qwts  of 
water,  •  handfnl  of  hope,  one  apple,  one 
--— i  sliced;  while  hot  strain  to*  liquor. 

. tlr  In  coarse  wheat  flour  until  a  (bxk 

paste  la  produced.  Grate  a  large  apple  and 
-  '— go  potato,  pot  them  Into  a  gallon  jar. 

pour  In  the  paste ;   whan  ■ameteatli 

cold,  add  a  little  yeast;  bo  twern  hoars  it 
will  be  Bt  ror  use.  fl.  Put  a  handful  of  Imps 
"      "rot  quarts  of  water,  and  lettt  boll  (or 

i  pint  of  flour  with  the  Uqoor.'  sad 


stantly  i  let  it  stand  tor  twenly-ioar  hi 
— j  ., —  pat  ft  into  Jars  for  use,    Qaea 


one  quart  of  the 

With  a  Tiew  of  placing  tn- 
maklnr  good  yeast  beyond  all 
following'  farther  instructions  a 


should  be  a 
capable  of  ho 
I  tils,  the  Mi 

Of  making! 
efforMd.  by  I 
proper  dlatani 
U  bottled.  It 


mat  bo  kept  a 

h.  during  the  u 


i  too  tightly,  or  the  bottles  will 


alsa  tbe  bread  thin  when  It  la  Hi  ore  iiM 
reaksoM. 
YEAST  CAKE.-Tuko  two  pound)  urf 
half  of  floor,  half  a  pound  of  •"p- 
en  ounces  of  batter,  and  (bar  poaaar  « 
utranUi  let  iponga,  arttb  half  oflhesW 
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TEL 


onfula  of  yea 

.  Jour  with  b*L  _  , 
.  .  other  tncredlenta,  m 
sort  bake  On  cuke  In  ■  hoop 


fOls  I  milk,  1|  pint. 

YEAST   DCMPI.rNGS.-RoU  M   B 
brad- dough  u  may  he  required  Into  n 
ball*,  drop  them  Into  boiling  water,  and  I 
Ultra  for  a  quarter  of  u  hoar.    Tfcsee  but 
be  either  nun  with  iTery.  Or  with  melted 
batter  end  ingar.  fuwoured  with  wtoe,  he, 

hmt  mb  iim  pi™  ■ 

YEAST,    Gl 

—        roduot  of  tn. 
It  u  


parted  Into  Ei  _ 

nrlou  agent*  r« _ 

If  a  perwra  l»  desirous  of  o! 

yeaet,  be  should  apply  to  the  L_ 
or  confeetloQer.  woo  will  either 
*hrotth  a  supply,  or  to  *li 

where  It  mn  be  obtained. 

rely  be  need  for  nil  the  purposes  (or 

the  ordinary  r""'  "on    null    liquor    I* 
employed ;  It  will  not,  however,  keep  rery 

YEAST  POULTICE.  -Klx  Are 


Oiled  with  dried  u .  ... 

whole  I*  then  tobeooTered  to  the  tUokseu 
of  three  or  four  lnobe*  with  similar  ashes, 
end  then  preened  together;  the  you  t  should 
be  then  iiuTered  to  remain  for  twenty- frrar 
boon,  or  longer.  If  necessary,  when  the 
aabe*  will  abeorb  all  the  moisture,  and  the 
ycut    aoqnlre   the  oonsurtenea  of  a  thlak 


r,  and  they  will  be  found 
every  purpos*  of  fermentation. 
.« . _ethod.  It  to  beat  op  the  newly- 
made  yeaet  with  a  wblsk  until  It  la  quite 
thin  and  amooth ;  then  spread  It  In  thin 
layer*  npon  plate*,  adding  ooat  opon  coat, 
no  the  previous  depoeltary  Deeome*  dry,  and 


1  Into  email     

„r ,  -a  air-Ugbt  bottle*.    Common 

ale  react  may  be  kept  freah  and  fit  for  nt 
eereral  month*,  by  the  following  mtthod  i  - 
put  aqnantlty  oflt  into*  o!oae  oanrai  bag, 
and  gently  squeeie  oat  the  moisture  In  e 
■grew  pre**,  till  the  remaining  matter  be  at 
■no  and  ftthT  a*  amy.  In  this  Mate,  it  may 
be  olosely  packed  up  In  a  tliht  out.  For 
aeuiirlnf  I  torn  thealr,  and  Will  keep freih. 


sound,  and  fit  for  we  for  a  long  tuna. 
Another  mtthod  I*  W  itlr  a  quantity  of  j  tut, 
and  work  It  well  with  a  whisk  tllf  It  leenu 
liquid  end  thin.  Then  get  a  huge  wood— 
dish  or  tab,  dean  and  dry,  and  with  a  toft 
brush  lay  on  a  thin  layer  of  yeait,  turning 
the  month  downward*,  to  prarent  lta  getting 
duty,  bat  as  that  the  air  nay  eonu  In  to  dry 
It.  When  that  ooat  of  emit  la  •nfncaantly 
dried,  lay  on  another,  which  eerre  In  the 
■am  e  manner,  and  continue  putting;  on  other* 
u  they  dry,  till  two  or  three  inch**  thlak, 
which  will  be  netful  on  many  oonaslnne. 
Bat  be  sure  the  yeait  in  the  vessel  b*  dry 
before  more  be  laid  on.  When  wanted  for 
nee,  eat  a  piece  out,  ley  It  In  warm  water, 
■tlr  It  together,  and  It  will  be  fit  for  eta  It 
for  brewing,  take  a  handful  of  birch  bed- 
together,  dip  It  into  the  yeast,  and  hag  It 
to  dry,  taking  oar*  to  keep  It  free  from  dnat- 
When  the  beer  It  fit  to  let  to  work,  throw 
la  one  of  thata,  and  It  will  work  an  well  u 
frechyeut.  Whip  It  about  In  the  wort  and 
then  let  It  lie.  When  the  beer  work*  well 
tike  ont  the  broom,  dry  It  again,  and  It  wilt 
do  for  the  next  brewing. 

YELLOW  DTK,  ro  a  Silk.  Bmao*,  pro. 
—Boll  a  large  handful  of  horseradish  leave* 
In  two  quart*  of  water  for  hair  an  hour  < 
than  drain  off  the  liquid  from  the  Wares, 
and  *oak  lo  It  the  article,  which  are  to  be 
dried;  when  the  colour  t*  deemed  to  be 
juffielently deep,  takeout  the  article*,  rinse- 


YELLOW  DYE,  roa  Sn-n,  Slum,  A 
Fah*.—  Heat  orer  a  ulcer  Bra.  m&aii 
copper  pan,  half  a  poand 
before   they  an  full    bio 
stirring  them  brltkly  i  wh> 

S allow  Tin*,  pour  a  little  1 
t  It  ball  till  It  beeomee  < 
consistence,  and  has  alio  enquired  a  deeper 
eotonr.  Then  strain  the  liquid  through  a 
piece  of  oaarae  (Ilk.  add  to  It  half  an  ounoe 
of  finely  pulTcrlaed  alum,  and  an  ounoe  of 
oalolnedind  finely  powdered  oyster  shells. 
His  the  whole  well  together,  end  bottln  It 

YELLOW  FEVEE.-A  dlaeu*  almoat 
peoallar  to  tropical  climate*,  and  oonntrla* 
expoeed  to  dry  sultry  beat*,  and  which  ha* 
the  peeallartty  of  mor*  frequently  attaekme 
men  than  women.  Yellow  ferer  Is  U idlosteA 
by  all  the  primary  ijiuptoiae  or  ferer,  by 
peat  pain  In  the  bead  and  eye-ball*,  great 


•kin  hot.  dry,  and  hard;   billon*  rooming, 

janndloed    appearance  of   eyei  and  akin, 

frequent  retching  and  vomiting;  of  frothy 

"   ;   great  determination  or  blood  to  the 

I  dellrhuni    ftmMm  or   purple   *pot* 

k  out  over  the  body ;  the  colour  of  the 

It  change*  to  Meet,  and  a  black  far  lines 

«th.  lips,  and  mouUi,  lutroon-luae  take* 

e  from  the  month,  ear*,  nostrils,  a 


t*  progrrei,  which  though  Infiaml 


THE  DICTIOIf  ABT  OF 


ud  whleli  with 

the  eol*  proetfr* 

.     .  iffueioui.  bleeding 

bat  the**  -  ■•  t  be  *lgaraulT 

.■la    Uw   ant   tweair  ' — 

US  OOBlW-H  Of  til.  II 


■I,  to  amrt  Us  iwIiijt-h  o 
r  trpheld  bomb  It  Boeilblo. 
TEW   TREI&— Inr,   fiw  la 


kt  atuaUon.  by  taking  tn'a'potauor'th* 
Mpal  sbnnU  off,  will  b«  It  In  the  form 
■  Bhneb  for  an  olmoat  iadeaalu  tlON) 
it*d  la  tfalt  war,  It  hi  bwWb  or  tbId* 
—      between  the  boiee  of  the  tnoa  la 

lbaarttwoon- 

n  oat  affected 


orOaa,  oMkw  old  or  {Ma, 

TOKLVG    CATTLS.  -To*   iooui  «f 
laaoar.aadthaaBaa  with  which  It  hut  ka 

oattl*  an  joked  to  tha  ploagb.    Ian  an 

•_  .ju.  . 'Sam- i jneanktagh 

«  In  *  BlrajhsSar. 
rntSS 


Shara'an" 


Uw  other.  roaiag  li 


of  kiMu  at  •  Wat  mtfMfaa  It  t*  nan 
throe,  and  epplr    the   dadaothan   He  not 

SatUlnaaaalaWma  M  at?  Bit    1h» 
naUf  h  of  yoking  In  pain  la.  toot  fee 


inoh  aplao*. 

by  Ota  drip.    On  tha  ol 

daalnd  to  aaaoBM  tha  tna  >orm, 

cam  mut  be  taken  of  the  la* 

far.  na  In  tha  Br  tribe,  IU  loai  la 

riaatfU,    A>  ■  hedge-plant  In 

Man  a  perfeot  aaraaa  from  m 

li  nqnlnd,  tha  raw  wonld  ba  mnnuH 

bit  far  lti  alow  growth :  It,  howanr,  bain 

ibbbuiIbb  rary  wall,  aran  whoa  of  great 

aga,  and  thli  odmlta  of  am nfnata  Mag  j ....  ,...__ 

•oaplOTed,  and  thai  a  good  edge  but  ba    Toked  In  a  line,  thar  all  n  in  a 
farm*  at  ono*.    It  baan  dfppina  H  wall    This  naomiltatn   tha  glTnW  the 
(hat,  with  Rttenttoa  to  IU  earlr  Valnlng,    mar*  land  than  ordinarily.      AnutL_ 
nrerj-pmniay  be  kept  nrdnot,  and  eqoailr    advantage  It,  that  harm*  and  aacank 
fall  from  bottom  to  topi  thu  dOBUlty  under    auob  osadltlona.  ora  opt  to  throw  tha  h 
the  I  atari  and  to  mail  ltagtwn  hWdrit*.    on  thalr  fallowi.    Ttua  tha*  hare  »  : 

whan  Hlnonl  artlidai  of  the  Hod  wen ~     ' 

sa  aaUbllohad,  tha 


ploughing  the  farrow*  betwixt  tho  imam. 
the  land-oUU*  go  uaoa  tha  ploiarhed  hud. 
Had  tread  It  down  with  the"  feet ;  thin. 
eapanaUr  If  the  hud  i*  wet,  hnrta  It  Tan 
mash.  Another  dlMdreatace  la,  that  when 
than  hi  bat  ai  maah  of  tha  Has*  anptaaohad 
u  to  allow  too  Und-aattle  to  on  apco  K 
with  dlOooltT,  ther  or*  rraaaaatly  either 
going  Into  tho  oppoalm  farrow,  ua  thereby 
■Mag  tha  ptoafa  too  maah  and  i  or.  wUnfc 
la  worn,  ther  aiajoatlina  the  rnirow-autle 


mnradhi*  eren  ™onry  In  tha  time  it  will 
Uat.  II  Hhoald  be  ellpped  twice  a  jmt.  In 
tho  early  part  of  rammer  and  autumn,  and 
will  than  ranuln  perfect  Tewtnaadelarht 
la  BMlat,  rteh  nolle  i  ther  grow  ban  In  deep 
ioarat  or  oKht.  bat  will  Hre  where  It  la  moan 

■Mar  i  the*  are  nenoilr  rawed 

at  laatt  the  aommou  kind*,  wb 
freely.  Thla  Is  gathered  la 
mixed  wHhaaad,  to  be  thrown  n  a  heap  in 
a  (bod,  end,  after  turning  two  or  three 
tunaa.  the  pulp  rota,  and  in  rprlag.  tha 
atone*  are  sown  In  light,  rloh  earthTbalag 
oororad  abaart  an  Inoh  deep.  Fort  of  tha 
pharta  ooma  ap  In  tha  name  eooaon,  Bad  the 
laaaamder  la  that  following.  Theoholoer 
■ '" *    —  -itttaga.  =™ 

!-°*-  \~iba 
omnanea  ran  ina  oeet  nan  pan—  or  oboat 
eli  laohet  to  leagth  are  to  bo  praftrrad, 
Ttwaa,  taken  off  eltoer  lii  April  or  AognHt, 
and  bedded  rather  tbMtlT  Into  a  ahodad 
border,  fbrm  rootad  tilonta  la  a  Tear.  Thar 
an  nesallT  left  nndlitnrbed  till  two  TOnn 
oU,  and  tha  removal  of  taoae  pleoea  wirrah 
do  not  Itftka,  gaaeralrr  learn  themplonrr 
or  room.     IdW  an  aftarward.  planted  In 

naraarrroen:  batthr' ■ »     " 

It  to  alow,  that  "  - ' 


the  lendrna   •hoota   Oil    oho  phmte    hor* 

■ttalwn.aotaplaoffaotla  height  when,  if 

rtradfcr  hedge*,  tberntar  be  toppea,  and 


opportnaltr  ol „  ,... 

a*  *aoh  paJJa  by  Uw  traon  of  the  aaa  faaaahl 
him :  acd.  therefore,  with  the  MaanaaWa  af 
the  foremoet  hon*.  It  1*  dl»aa»    to  Ml 


laeoaTanlaDea  attandrng  jokhu  eattla  h.  a 
Una  n,  that  when  the  fore-oattla  are  ail 
roked  to  the  traaaa  of  tha  nhnaattoa*.  u  » 
otrrlona  that,  ae  tna  beam  to  whiah  the 
draaght  li  lied  I*  aaaah  lower  than  (at 
•aMMhten  of  tha  nrat  borer,  b>  whoeh  the 
reat  pall,  enoh  n  waajht  aunt  So  nan  oaon 
lila  bar*  or  ihwlaora  a*  maat  render  bua 
iBoapableof  grfmganyanrlrhwaa.  Whaaa 
bodr  fi  to  be  nwrat  forward,  tha  twarar  tat 
oareatlon  of  tho  ftro  ■PpUai.  aaaraaahm  m 
tha  dlreatkm  of  the  bodr.  tharreafcar  it  m 

plough  moTee  normonnkUr,  and  aa  me 
rUrontloe  of  the  oalted  draaght  af  a  (naaaa 
with  the  rattle  raked  two  ahraoet  U  aam 
hciriiontallT  HoOned  than  tha  dlrwtjoa  el 
the  draught  in  a  ptoagh  arith  tha   aatw 

Ked  In  a  11a*.  Uw  km  faro*  applanl  m 
c  oraater  lain  nan     Taw  faet  la  o» 


vo«ea.w 


t  by  tha  noaimaa  of  U 
mm  of  thohora**  do**  ne 


....  , pawairaa,  by  lb*  fohaa;  af  mt 

nwagb.  wherwrer  oltbar  of  tfia  twa  am* 
Son  not  draw  er-mdlT  well  wile,  tha  other: 


daontr.     Thar*  dhTan 
ara,  aJto,  la  a  great  n 
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TOE 


When  the  land  Is  stir 
•a.  raking  the  cattle  Im 

it  affords  tha 


airs  iktei  prefers 

trongest  draught; 

reading  of  the  cattle,  the  joking 


<  bottom  of  the 


f  a  greai 


generally 

"orkib.tr*  It  tin  bat'or  tbli'kTBd  of  food. 
ne  peculiarity  of  flavour  depends  um  the 
loda  of  curing,  which  Is  conducted  In  the 
lUowIng-  muner :- Alter  killing,  the  meat 
1  Buffered  to  hang  for  twenty-four  hoars, 
efore  being  ant  op;  aaltpetre  la  then 
obbed  In.  In  the  proportion  of  OH  pound  to 
wo  nundred  and  eighty  pounds  of  meat 
nd     Irom    twenty-one    to   twenty  -  eight 

ubbed  In,  the  meat  li  laid'  hi  a  Mb  kept  for 
hut  pnrpose.  Hiring  lain  for  *  fortnight. 
t la  turned  ovsr.  and  about  seven  pounds  or 
nit  ie  Applied,  niter  whleh  the  meat  In  left 
or  n  fortnight  longer  ;  It  Is  then  taken  out, 
nd  hong  np  ha  the  kitchen,  the  inside 
method  over  with  quicklime  and  water,  to 
(reserve  It  from  the  bason-  fly  and  prevent 
t  turning  rancid ;  It  It  then  hang  op  In  a 
mr*  mom  away  from  nil  heat,  but  where  It 
j  perfsolly  dry. 

YORKSHIRE  BISCUITS.- -Ml*  a  (mall 
■enepoontul  of  bl-aarbonete  of  eodn  and  a 
rery  little  m)t  with  a  pound  of  flour  ;  rub 

"tr  of  a  ponnd  or  butter,  add  one 

eaten,  and  ne  mnch  butter-milk 
a.  stiff  paste; 


**! 


s  will  r 


mead  till  quite  smooth 

ilaouits  I  prick  them,  ana  we  unau 

n  a  moderately  hot  oven. 

tfg-  Flonr,  lib.;  bl-carbonate  of 
nmnll  tenepoonfui ;  salt,  sufficient ; 
[lb.;  egg,  l;  butter- milk,  sufficient. 

YORKSHIRE  CAKE.— To  one  quart  of 
_.- „,  ..hi.  .jj ,      pjj,,  „, 

k-ith  enough 
et  It  ttr-J  ■ 
ugh  as 


est.  and  mis  them  well  to 


Tor  half  an  hour ; 


elntobi 


with 


md  tout  them  with  butter. 
«£-  Milk,  l  quart;  yeaii 
suficteut;  butter,  jib.;  eggi 

YOBKBHIRE    CAUDLE.     Take 


i  It  lightly  up 
i  on  tins  in  a 
a  light  cloth, 

i  pint;  flour. 


It  with  sack  i  i 


rrated  nutmeg.  Boll  o 
>eat  the  joike  of  !' 
•bites  or  two:  "tlr 
Ihlcken,  taking  tare  to 
if  curdling  It;  ■  wee  ten 


(  a  slow  flre.  then 

to   the'  caudle  to 
rone  way  for  fear 


Set  a  sung 


half  an  eunon  of  German  ytaet  stirred  Into 
the  midst  or  two  pounds  of  floar :  sat  It  In  a 
rather  warm  piece.  mvured  with  1  oloth  ; 
when  wall  risen,  melt  two  ounoes  of  butter 
In  the  remainder  of  the  pint  o(  milk  i  misfit 
Into  the  floar,  adding  a  little  Hit  and  two 
egga,  well  beaten ;  beat  the  dough  for 
twenty  minutes ;  then  nuke  It  up  Into  belli, 
on  a  board  well  dredged  with  flour;  lay  a 
cloth  in  a  tray  before  the  Ire,  but  not  too 
near:  dredge  it  well  with  flour,  and  ae  tha 
balls  are  made,  place  them  at  a  curtain 
distance  from  each  other.  In  order  that  they 
may  not  run  Into  eaehotnerin  rising;  cover 
them  with  ■  cloth,  and  In  about  twenty 
minutes  lay  them  on  hot  tins ;  shape  them 
with  a  knife,  and  bake  then  In  a  qnlek 

cgT  Flour.  albs. ,  milk,  1  pint;  butter, 
SOU.  [  eggs.  1 :  German  yeast,  fan. 

YORKSHIRE  PUDDING. —This  highly 
esteemed  and  excellent  pudding  am)  be 
made  In  n  variety  of  waya,  the  following 
method!  being  the  beat  i— i.  Take  two  eggs, 
a  pint  of  muk  or  of  water,  end  half  a  laa- 
spoorlful  of  saltt  beat  these  well  together, 
put  six  large  tablespoon fuls  of  flour  kilo  a 
basin,  gradually  lasorporatawlth  It  thaean 

and  beat  these  together  for  a  quarter  of  an 
hoar.  Plaeeover  this  fhemeatwhleh  I  slobs 
roastedoi  baked.  Wherelt  ii  wished  to  retaau 
tha  gravy  for  saber  purposes,  the  pudding 
mi;  be  baked  in  the  following  manner  :— 
Rao  a  tebleepooafai  of  dripping  over  ton 
bottom  and  the  aids  of  the  baking-pan, 
and  Into  thai,  soar  the  baiter  through  a 
etralner;  bake  the  pwMlag  for  an  hour  end 


tenant 

_.     abnaBi 

quite  smooth,  mix  it  wall  with  six  I 

Jour,  and  as  mash  milk  aa  will  m 

aim*  bastar,  and  a  taaspoonful  of  salt;  beat 
the  whole  till  parfoatly  emootb ;   add  two 

Sea,  well  beaten,  and  as  meoo  milk  as.  with 
s  quantity  previously  used,  will  mean  a 
Snt  in  all.  Halteometmtterlnalarce  flat 
shor  Uai  pour  In  the  batter:  bake  In  a 
quick  oien.  3.  Hake  a  stiff  batter  of  the 
beaten  whites  and  yolks  of  three  eggs,  half 
a  pound  of  flour,  a  pint  and  a  half  of  oold 
'  aspoonftu  of  salt,  and  two  table- 


roasted.    This  pudding 


being 
lug  will  lake  two  hours 

„„ dire.    <- Take  six  eggs, 

and  an  equal  number  of  tablaspoonlulB  of 
floar,  and  ■  teaipoonfnl  of  aalt.  Whisk  the 
eggs  well,  strain,  and  mix  them  eradaaUy 
with  the  flour,  then  pour  In  by  degrees  as 
much  new  milk  aa  will  reduce  the  batter  to 
........    .__.      Hm 

„  ,,,..  „^rni«ri  In  uedlneal  :   best  thn  1 
briskly  i 


briskly  and  lightly  tbe  Instant  before  It 
poured  Jo,  watch  it  oarefully  to  prrvn 
burning,  and  let  the  edges  hate  en  eqr 
share  of  tbe  flre.  When  the  puddlnr 
quite  Arm  In  every  part,  and  well-ooloi 
on  tha  inrftoe.  turn  the  under  side  to  bm 
s.  Mix  Ave  tablaipoonfnla  of  floor  wit 
quart  of  milk,  and  four  eggs  well  beal 


YOlt 
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butter  a  ■hallow  pan.  pour  the  mixture  into 
it,  and  bake  under  the  meat. 

«-  1,  Eggt,  a  j  milk  or  water.  1  pint; 
■alt.  i  leaipoonruJ  i  floar,  9  tableapoonfuia. 
a.'  Baking-  powder,  i  teaapoonful  i  floor, 
•on.  i  milk,  1  pint;  nit.  i  taaanoonful  i 
•mi.  »■  3.  Set*,  3:  floor,  (lb.;  milk.  I, 
put ;  lalt,  l  teaapoonful  i  ale,  3  lablo- 
■poonfali.  *.  Egga.S;  floor,  ■  tableipoon- 
nil :  nit,  1  teaepoonfal ;  milk,  inflclent, 
t.  Floor,  o  tabltapoonrula :  milk,  I  quart ; 

YOBKBHIHE  SALAD— Mix  a  table- 
ipoonfol  of  treenle  with  twotableapoonfuli 
of  Tlneger;  add  a  little  black  pepper,  and 
■hred  lettooee  Into  the  mixture,  and  young 
anlont.  If  liked. 

YUCCA.— A  plant  sailed,  alio.  "Adam'a 
needle."  It  conitltntea  on*  of  the  aloe-like 
genera  with  thick,  ibarp-poloted  leara.  and 
many  of  the  ipeolee  appear  verj  ornamental 
when  planted  out  Id  border!  or  In  lawni. 
The  plant  will  grow  in  nay  oommnn  border 
when  the  altnallon  !■  a  dry  one  i  and  where 
nature  haa  denied  this,  the  beat  war  la  to 
plant  thi  yueoa  on  a  hillook  or  ailltable 
oompoat  derated  above  the  leral  of  the 
garden,  covering  the  whole  with  turf. 

YULE  CAKE— Take  one  pound  of  freah 

.. j  „? <ut  pound  and 

a  of  eurrnnti,  a 


quarter  oi  an  ounce  of  alnnamOD.  Melt  the 
butter  to  a  cream,  and  put  In  the  augur. 
Stir  It  till  quite  light,  adding  the  alleploe  and 
pounded  olnnamon.  In  a  quarter  of  an  hour 
lake  the  yolka  of  the  eggi.  and  work  tham 
twoor  three  at  a  time;  and  the  whiten  of 
the  aame  moat  by  thla  time  be  beaten  Into  a 
strong  enow  quite  ready  to  work  in.  Aa  the 

Km  muat  not  etand  to  chill  the  butter,  or 
ill  be  heavy,  work  In  the  whltea  gradually, 
then  add  the  orange- peel,  lemon,  and  oltron. 


eheet*  of  p 
burning. 
r»-  Freeh  1 


anU,   Uba.;    brandy.  1  giaU; 


Z  rsc.-  -  A  metal  which  doe*  Dot  occur  b 
be  native  state,  bat  la  obtained  tram  iu 
rej.  which  are  ohleflj  the  inlpharet  u< 
axbonate  or  sine.  It  baa  a  briliw.: 
netalllc  Instre,  and  a  blnlah  white  ojIot 


t  of  Carat  to  break  ,t 

ilderable.     It  an-kr- 


goea  little  alteration,  eren  by  the  eoi 
operation  of  air  and  molttnre  at  a 


and  la  oondenied  unchanged. 

ZINC  LOTION.— Sulphate  of  tar,  nc 
drachm  ;  water,  one  pint.  Toil  ii  a  dry-j 
wash  need  In  oranklDR  of  the  akin,  aad  HI. : 
burni  and  soalda,  to  Ileal  them  and  utu: 
the  discharge. 

ZINC  OINTMENT.  —  ThU  ii  made  t: 
rub h In H  well  together  one  onnoe  of  oxide  i 
alac  and  all:  ounoea  of  hotr'a  lard.  T  - 
ointment  it  uaeful  for  children.  It  it  •- 
oommonly  u  sed  I  "or  dress  in  g  the  lures  remsic- 
Ing  alter  acaldi  aod  burna.  to  absorb  (!• 

Sreatdlicharge  which  generally  folloeti:  a-i 
,  la  a  Tery  good  application,  to  tract- . 
■kin.  from  whlnh  n  watery  fluid  onset  is: 


:;,  COOglC 


:;,  COOglC 


Godglc 


:;,  COOglC 


